B EIR i R R 7
Ut AvE AT i

ST AR Rt

e




SBERHRARAT %
Bt FME sKEm iF

AT AR H kit



EBEMmE (CIP) #iF

A R
1
[SBN 978-7-214-07930-5

I.

O%E--

BTV /vt R AT PR 2 il 2
e at VLR NG H R AL, 2012, 06

I, = @ 111 QO%NE — 3 N5

sl — K 1v. DTU247. 3-64

AR AU C TP R AZ 7 (2012) 55015939 5

KR BTt

fe At R s A PR 23 v

ol P KA F

DrgREE LIS
v LR ED:
Bfiivgit
HERC BT
AT

gk i

e b

IR R A WA 141

PR RER AT WS 03 A B 2 i)
YL NG H R

RS (1) SCAAR WA B 2N v

Wi 022-87893668

[ HE: http://www. ifengspace. cn
Sl Hhl s U RS A BEAE T it i i % 1 AR B4 210009)
% B AR L

£ Hills SR 24 ) BBl A B 23 )
JT A 102042 K X 14204 K 1/16
e gk 22

gt . 176 T+

e W 20124F6 )] 45 1R

£ W 2012416 )] 55 1R E AR

5 e ISBN 978-7-214-07930-5
e fir: 328.00,6 (USD 55.00)

53547

EIVRE T )i, 3 10 A AT 2 ] 45



ARATA
Sky Lounge Restaurant
Lucy's Restaurant
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Yusaku Kaneshiro +
Zokei-syudan Co., Ltd.
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| have engaged in various types of commercial design, but right now | mainly
design eating and drinking establishments. Of course, goes without saying, that
when you design an eating and drinking establishment, if is important o “make the
business prosper”. So after listening o the client’s business ideas and concepts,
we have a discussion and talk about his knowledge or ignorance of eating and
drinking establishments, the size and location of a shop and the abilities of the
staff, and of course | inspect a site and do research on nearby eating and drinking
establishments. If necessary, | even crawl into the space above the ceiling.
Sometimes | must give advice on the need to look for a new location or to change
the business model, and if | think a restaurant will have a tough fime succeeding, |
even sometimes turn down a job. | follow up on many factors I'm worried about with
regard to the ability of an eating or drinking establishment to open, but once those
are cleared, | have to start work.

It's important for an eating and drinking establishment to find an overall balance
ofcoomng,omohoLcuﬁonmﬂsewme<amdconﬁoﬁ,ondTheimenordeygniso
stagehand supporting the players providing that balance. But I'm not satisfied
even if all this is sorted out without incident. Even while continuing to respect the
client's requests, | propose a “poison design” that outdoes them. If | get a request
to design multiple locations, if the client won't agree fo give each location its own
distinct design, | won't take the job. That's because | believe in the survival-of-the-
fittest business world, strong individual differentiation is important. In keeping with
the idea of “cost performance,” we must prioritize “design performance.” Of course
it is because of offers from clients that designers came into existence and have
value. But fo me, a client is a partner in a job. To advance a job, it is important for
the designer and the client to tell each other all their thoughts and feelings and to
discuss them thoroughly. If consensus isn‘t reached, the ideal design will not come
about. If you liken a commercial building to an animal, the design is the feed. The
way you feed this “animal” has a great effect on whether it grows up healthy amid
changing fashions?

Yusaku Kaneshiro + Zokei-syudan Co., Ltd.
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Arch. José Orrego

The restaurant as an experience
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Times have changed, and the current pace at which we live our lives leaves us little
time to enjoy living it. That's why taking a break fo eat becomes the pboost during
the day when people not only satisfy their hunger, but also take time to recharge
batteries in order to keep going.

When someone stops to eat, they don't expect just to feed themselves, but to
have a gratifying experience. Nowadays when someone designs a restaurant,
they’re elaborating a complete experience. And in order for this experience to be
memorable, one has to be capable of motivating all senses.

The hearing, with pleasant and adequate music, or perhaps with the control of the
sound and acoustics with nature sounds in the background.

The taction, where one interacts with the materials and textures that compose the
furnishings and the details of the establishment.

The sight, with a design that allows observation of adequate and well-balanced
compositions providing pleasant perspectives to the guests frorn wherever they seat.
The sense of smell, perhaps the most profound one of senses, where the aromas
from the kitchen blend in order to recreate a mental image of the flavoring
possibilities.

And taste, which will be the final prize for this great theatre prepared for all the guests
since the entrance, taking part inside this play.

The gastronomic experience will be in the end, the sum of all factors transforming
into an unforgettable moment when someone truly enjoys eating. Globalization has
provided us with culinary diversity that nowadays can be found in every important
city, but despite this great variety, there are only two fypes of restaurants: those who
respond to a specific concept, and those where the most important character is
the chef and people become satellifes which orbit around the creator of the plates
sharing his art with the visitors.

The rest of the restaurants that match a pre-fabricated concept must be designed
with a script, as if they were movies where all situations are anticipated, and all parts
must be consequent with each other, from the name, to the minor details on the
menu.

Every one of us Restaurant Designers shall use all of our experience in order to make
every restaurant an unforgettable experience, but there will always be an X factor
determining the success of the proposal, all projects will have to fight to reduce the
presence of this variable, but it will never be eliminated.

This book gathers many of the best attempts to reduce this X factor.

Arch. Jose Orrego
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Whitechapel Dining Room 204 Mi-Sha 284
Water Moon 208 Sugaya 288
Kyuzuki 212 Tsukinen 292
Nanraku 218 ORU 296
Storm 226 The Purple Onion Restaurant 300
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Designers: Yusaku Kaneshiro, Hiromi Sato

Design Company: Yusaku Kaneshiro + Zokei-syudan Co., Ltd.
Location: Onnason, Okinawa-ken, Japan

Area: 92 m*

Photographer: Masahiro Ishibashi

The curved “teppan” (cast-iron hot plate) counter with the center chandelier
is decorated with glass lighting fixtures using Okinawan "Ryukyu" glass in the
ceiling, expressing tropical colors and a feeling of fun.
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Sky Lounge Restaurant

Designers: Roman Leonidov, Zoya Samorodova
Design Company: Roman Leonidov Architects
Location: 23 floor, 32a, Leninsky avenue, Moscow
Area: 100 m?

Materials: Glass, White ceramic granite, Wood
Photographer: Alexey Knyazev

The restaurant Sky Lounge itself is on the 22nd floor of the Academy of
Science, a VIP-hall is on the 23rd floor. Before that on the 23rd floor there
were technical facilities, and the architects made everything from the upper
floor.

Though it is a single volume with a total area of 100 square meters, an
impression of complex space is created at once. Such outcome is achieved
through multiple reflecting effects. A column in the center of the hall is
“wrapped” with dark-grey smoked glass. While the light is switched on

this rather massive structure works as a mirror. Many other columns also
function as lamps: they are decorated with satin cloth, and illumination
is integrated inside. A huge moon-shaped chandelier with 250 threads of
bugles and a big table resembles a half-moon, created upon the drafts of
Roman Leonidov. The major color is white here. When evening comes,
columns shine; light from the large chandelier resembles stars in the sky, as
the major theme is sky and clouds here.
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