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PREFACE

Although the countdown to the new century has begun, the history still does not want
to make its scenario as foreseeable as we desire. In 1998, the Asian financial crisis led
to the Russian ruble panic, which then triggered off the worldwide economic confusion.
And this year, The European Union has launched the historic monetary unification with
the Euro in the final stage of the 1990's.

This "European Restaurant Design" covers 47 spaces of the food service industry, 23 of
which come from London according to the deliberate selection criteria: rumored
exciting atmospheres, original/creative designs and trendy symbolic spots of an urban
life style. I have traveled/photographed in seven countries of the Western Europe since
the spring of 1998. The majority of the data are based on the information provided by
the architects, interior designers and the mass media, with whom I have worked
through the past journalistic activities.

If we have to choose one of the most curious changes in the European social trends, it
will be the English enthusiasm, especially of Londoners, for cuisine. I visited to London
in 1967 for the first time, when the Beatles were at the height of their popularity. In
those days, one would recall England with dreary images, especially a fixed idea of its
diet, such as fish and chips. Recently, the political leadership was transfermed from
"Tron Lady" Thatcher to Major, then to Blair, who actively revitalized the depressed
economy. The sterling pound has recovered its strength, which has caused the
economic prosperity. In a way, the unprecedented gourmet boom could be interpreted
as a result of this great economic success. Various cooking programs are on TV while
many cooking books are on sale in bookstores. Actually, new restaurants are opened
almost everyday. As the sophisticated services and management techniques has
migrated from the more "advanced" countries, such as France, Italy and Spain, the
Eﬁglish food service industry has drastically adopted a modern continental style.
Consequently, a new food culture called the "Modern British Cuisine” has flowered.
Exactly in the same way as what happened in Japan in 1980's, this phenomena was
possible only when both the economic and social situations were in a synergistic
condition.

Reflecting the times, this "European Restaurant Design" introduces creative designs of
the eating and drinking spaces, with which I have intended to produce a comprehensive
reference for the food service creators of the next generation.

Finally, I would like to thank all the restaurants and designers, who have cooperated
with me for this book. In particular, I would like to express my thanks to the president
Mr. Mitsuo Tada and the editorial staff of the publisher, Protgalaxy. Also, my sincere
appreciation goes to the designer Mr. Shin Ogasawara of Another Graphics and the

other technical staff, for their interest and encouragement.

January 1999
Shoichi Muto
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BT 4 Artistic consultant: Kreis Ruhs Number of seats: 70 seats
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AL B E R l A S Interior design: Alberta Ferretti Total floor area: 170m?
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Opening date: June, 1997

205/206 Sloane St., Knightsbridge, London SW1, UK
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ooking at the interior space from the reception
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This cafe/restaurant has a modern Italian
atmosphere, which occupies the second floor
of an Italian boutique, Alberta Ferretti,
located on a popular fashion street, Sloane
St., in Knightsbridge. A stairwell from the
boutique runs into an entrance approach of
the restaurant, Reflecting the tastes of the
Ferretti's brand, the interior space emphasizes
a soft and feminine image. Slender tables
made up of glass and golden bronze are
arranged around a mosaic column, while
ceilings and walls are painted in light silver
green color. After the breakfast and lunch
time, afternoon tea is served until the
boutique closes. Although there's no dinner
service, the restaurant turns into a
fashionable and gorgeous private-party space
in the night. Collaborating with a Danish
chef, Jesper Jensen, the long-experienced

Lundum family manages the restaurant.
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Looking at the interior space with a bar counter and white mosaic columns
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Staircase leads from the boutique to the second-floor resraurant
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ARMY CHAP
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150 Notting Hill Gate, London W11, UK
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Art work: Damien Hirst

Architect: M. R. ]. Rundell & Associates Ltd.

Opening date: January, 1998

Tortal floor area: 450m?

Number of seats: 226 seats

A white pharmacy building was converted

into a very artistic restaurant, the Army
Chap, which retains such a facade that one
can never imagine its interior use from
outside. It displays four full-height paintings
of an artist Damien Hirst in the central part
of the first floor and hangs a colorful object,
which looks like a DNA model, in the central
part of the second. Behind a reception
counter in the front, there is a counter bar
with cafe in both sides. In the bar, white
tablet-shaped chairs are used while
fluorescent lights from inside of the counter
project pictures of the same tablets. In the
back of the bar, a pale pink staircase leads to
a reception/waiting area, where the periodic
table of the elements is collaged on the walls.
Hirst, one of the owners, has appealed his
health-oriented theme to create an avant-
garde restaurant, which has achieved a
flourishing success among curious Londoners

since its opening.
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Damien Hirst's object inspired by a gene
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Damien Hirst's colorful paintings on the wall
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First-floor cafe where various medicines are displayed p
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