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FOREWORD

One of the most exciting cities in the world is New York. Called
a melting pot of races, New York features various types of culture
intermingling with each other, and creates one novel thing after
another. Focusing on New York, I have collected data on restau-
rants and hotels which are drawing attention and frequently talked
about. All of them have opened recently — primarily in 1990 and
1991. However, both types of businesses encountered a very hard
time, and are experiencing more hardships than ever, reflecting
the recession and the collapse of the “bubble” economy. These
influences have been exerted noticeably during the past year, and
there were a number of restaurants which had unfortunately to go
out of business within less than half a year from the time when
I collected the respective data. Although these restaurants featured
wonderful decor and dishes cooked by the chef, I eschewed from
introducing them in the book. Fortunately, when the final manu-
script was delivered, the restaurants and hotels covered by the book
remain in normal operation according to my check, and I hope that
they continue to prosper for as long a time as possible.

It deserves special mention that the activities of chefs born in
America are beginning to become conspicuous. So far, many cooks
have been invited from Europe. At present, however, a change of
generation is taking place. One such sign is an increasing interest in
AmericanJocal foods, and New England and Southwestern foods are
gaining in popularity. As a cooking method, using a grill is becom-
ing popular.

The cost and areas secured for shop designs are showing a small
downturn, and small-sized restaurants opening without much invest-
ment are noticeable. Although well-known high class restaurants
remain prosperous, in the eyes of trade people, there seems to be
a customer tendency towards having a light and healthy meal at
casual restaurants such as bistros, cafes and pubs, in order to cut
down on dining out expenses.

Now, a look at hotels shows that they are endeavoring to capture
business travellers as the primary target, and provide package plans
for tourists and weekenders. It has also become a common practice
to install state-of-the-art business equipment in guest rooms, and
even a hotel which replaces conference room air 5 times an hour.
Increases in suite type hotels may be said to be a major revolution
in hotel life. Now that a more functional and comfortable space is
demanded, hotels are pursuing more stable and increased sales by
equipping themselves with amenities.

In closing, let me say my heart-felt thanks to the hotels and
restaurants which kindly responded to my request for data, Mr.
Adam D. Tihany, a representative restaurant designer in the USA,
and Miss Leslie Holland, a restaurant consultant living in New York,
for her assistance and insight in selecting the restaurants I photo-
graphed. My thanks also go to the editorial department of the
monthly “Inshokuten Keiei” and all those concerned for their
cooperation.

October 1991 Gen Takeshi Saito
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FOREWORD

One of the most exciting cities in the world is New York. Called
a melting pot of races, New York features various types of culture
intermingling with each other, and creates one novel thing after
another. Focusing on New York, I have collected data on restau-
rants and hotels which are drawing attention and frequently talked
about. All of them have opened recently — primarily in 1990 and
1991. However, both types of businesses encountered a very hard
time, and are experiencing more hardships than ever, reflecting
the recession and the collapse of the “bubble” economy. These
influences have been exerted noticeably during the past year, and
there were a number of restaurants which had unfortunately to go
out of business within less than half a year from the time when
I collected the respective data. Although these restaurants featured
wonderful decor and dishes cooked by the chef, I eschewed from
introducing them in the book. Fortunately, when the final manu-
script was delivered, the restaurants and hotels covered by the book
remain in normal operation according to my check, and I hope that
they continue to prosper for as long a time as possible.

It deserves special mention that the activities of chefs born in
America are beginning to become conspicuous. So far, many cooks
have been invited from Europe. At present, however, a change of
generation is taking place. One such sign is an increasing interest in
AmericanJocal foods, and New England and Southwestern foods are
gaining in popularity. As a cooking method, using a grill is becom-
ing popular.

The cost and areas secured for shop designs are showing a small
downturn, and small-sized restaurants opening without much invest-
ment are noticeable. Although well-known high class restaurants
remain prosperous, in the eyes of trade people, there seems to be
a customer tendency towards having a light and healthy meal at
casual restaurants such as bistros, cafes and pubs, in order to cut
down on dining out expenses.

Now, a look at hotels shows that they are endeavoring to capture
business travellers as the primary target, and provide package plans
for tourists and weekenders. It has also become a common practice
to install state-of-the-art business equipment in guest rooms, and
even a hotel which replaces conference room air 5 times an hour.
Increases in suite type hotels may be said to be a major revolution
in hotel life. Now that a more functional and comfortable space is
demanded, hotels are pursuing more stable and increased sales by
equipping themselves with amenities.

In closing, let me say my heart-felt thanks to the hotels and
restaurants which kindly responded to my request for data, Mr.
Adam D. Tihany, a representative restaurant designer in the USA,
and Miss Leslie Holland, a restaurant consultant living in New York,
for her assistance and insight in selecting the restaurants I photo-
graphed. My thanks also go to the editorial department of the
monthly “Inshokuten Keiei” and all those concerned for their
cooperation.

October 1991 Gen Takeshi Saito

Photo Journalist
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NEW YORK

restaurants
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The facade which moved to the West Side of the 53rd Street; featuring a logo of a gondola oarsman.

REM

145 West 53rd Street New York,N.Y.10019
Phone/212-681-4242
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Right / The spacious reception area.
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The interior presenting a Venice scene;
restaurant space.

the fresco, painted for about 36 m long and in 120 degrees, is drawing attention as a new-type design using the
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REMI

This Italian restaurant was designed, construct-
ed and managed by Adam D. Tihany, a leading
American space designer in his own right.
The shop name “Remi” means an oar of a
gondola floating on the water in Venice,
the city of water, and an image of an oar is
used in the ceiling design. The interior which
has a high ceiling, startled New Yorkers when
a huge 120 feet fresco was installed. It is a
landscape of Venice painted by Paulin Paris,
an artist born in Paris. When seated inside,
one can enjoy a scene as if viewed from a
gondola floating on a canal in Venice.

The dinner menu is composed of only 37
types of upscale Italian food, such as anti-
pasto, fish, pasta and meat dishes. The average
price per customer is set at about $20 for
lunch and $40 for dinner, including a glass
of wine.

Opened : June 11, 1990
Hours : noon to 2:30 p.m. (lunch)
5:30 p.m. to 11:30 p.m. (dinner)
Capacity : 160 seats, terrace 70 seats,
bar 10 seats
Number of employees: 80
Price per customer  : lunch/$20,
dinner/$40 (including
a glass of wine)
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Adam D. Tihany, designer and joint manager,
and Francesco Antonucci, chef.
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The fresco painted by Paulin Paris, 34-year-old artist, took up a fantasy of Venice as a theme, and

lights imaging geometrical candles are arranged in a row beneath the fresco, casting a soft light over
the table seating area.
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The wall space presentation; so impressive that the inside table seating area looks small.
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The table seating is placed just at a level onboard the gondola so that, as 1f sitting on the gondola, guests can enjoy viewing the piers of a bridge across
a canal and a scene of Venice — a wonderful presentation.

TS nTeth—
AL The service station provided in th center of the interior.

The service station utlllzlng plllars on which a collection
of Italian brandy ““Grappa” is displayed.
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The bar area accented with Venetian chandeliers and Murano glassware in the 18th century.
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Right / The mahogany bar equipped with a curved bar near the entrance.
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All items from hors d’ceuvre to dessert are cooked at an underground kitchen mainly by the chef F. Antonucci.

@
1/ ANITRA ALL’AGRODOLCE 3/ INVOLTINO DI POLLO CON SCAMORZA E ZUCCHINI
Breast of Duck with Sweet and Sour Rolled Chicken Breast Filled with Smoked
Balsamic Vinegar Sauce and Carrot Mustard Mozzarella and Zucchini, Served with a Leaf Salad
2/ GOLOSEZI ALLA VENEZIANA 4/ TONNO AI SAPORI DEL MEDITERRNEO

Assortment of Homemade Cookies and Sweets Sauteed Rare Tuna with Garlic, Rosemary and Tomatoes
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The interior presentation expressing the nocturnal light, waves, etc. on the Mediterranean Sea; on the ceiling space 20 feet high above the bar counter
one finds iron & copper chandeliers designed by Tihany.

185 East 60th Street New York,N.Y. 10022
Phone/212-223-4790
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The facade employing an image of waves.
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The bar corner installed near the entrance; cutely presented with mahogany and tiles.

= i

% X — 0. NHBH2MEDEF IN=D—F =N T—TILEEAS
The 2nd floor guest seating area with indirect lighting The table seating area viewed from the bar corner.

which gives an image of waves.



