AMERICAN
RESTAURANT
DESIGN




J:IH
B il

American Restaurant Design
AR (H)

Xzt %




CONTENTS

NEW YORK NEW YORK HOTEL & CASINO < Las Vegas > cereereeeeees 7
IL FORNAIO CUCINA ITARIANA/10, IL FORNAIO PANETTERIA/14
CHIN CHIN/16, RESTAURANT AMERICA/20, GALLAGHER'S STEAKHOUSE/24
HAMILTON' S/26, CONEY ISLAND FOOD PAVILION/28

THE ORLEANS < Las Vegas > -« +sseseserstesssssssmrssississisi s 30
CANAL STREET GRILL/32, COURTYARD CAFE/34, VITO’S ITARIAN RESTAURANT/36
DON MIGUEL’ $/38, FRENCH MARKET BUFFET/40

MONTE CARLO RESORT & CASINO < Las Vegas > =-esereremsnsumesinmences 42
BUFFET/44, CAFE/46, DRAGON NOODLE COMPANY/48,

MONACO GARDENS FOOD COURT/49, MARKET CITY CAFFE/50,
MONTE CARLO PUB & BREWERY/52

THIRSTY BEAR < San Francisco 3 < w«-eresererommmsmmatenitniiaii 56
HAWTHORNE LANE < San Francisco 3> -+ etremrsreesesssssieiomisasiii 60
ROSE PISTOLA < San Francisco 3> «++++ssstseresrasmrestorautinnsittisinene st 64
BABALOQ < San Francigeos <« «tressroremsraserssetoommimiistisin e 68
VERTIGO RESTAURANT & BAR < San Francisco > ccoorrreermrresmesreresmees 72
GRAND CAFE < San Francisco 3> +«+ssrtseeeesesnsmsesarrmmasisis it 76
MONSOON CAFE < Santa Momica 3> wssreseesessesseessssmimmsmmitisstse s 80
2424 PICO < Santa MORICa > «+e+ etersstrsttns it suasiass sttt st e 84
WOLFGANG PUCK CAFE < Santa Monica >+t 88
OBACHINE < Beverly Hillg > -veoseessrrarmrarimsiss ittt e 92
LE COLONIAL < West HOIlywood > ++++tctesstsermtsssmmmsamssssnisitississnsmnin s 96
MONDRIAN HOTEL < Los Angeles > rreeeererersmsmssmimmimsssis s 100
The Lobby Dinner/101, Coco Pazzo/102, The Pool Bar/105
JIRAFFE < SANEA MOIIEA > v eesseesessanssstessssetssrs b st ettt e 106
FENIX < West HollyWood > -+ resteesessssssrmssssnsssuissssssims st s 110
NICOLA < Los Angeles > -eereeeseessssssmesmertst st 114
CAFE PINOT < Los Angeles 2> «+eeseersimrsstissssssimiss sy 118
ECLIPSE < West Hollywood > +r-rrseseserisssarisims st 122
THE ORIGINAL SONORA CAFE < Los Angeles > eermssemeremmerses 126
BARNEY GREENGRASS < Beverly Hills > evrssmeessomsssssssssssmsessmesssss s 130
CAVA < Los Angeles 3> -eorersreesmmssmsisiisis st e s 134
DAILY GRILL < Los Angeles 3 - rrssrmesssssissssmmsmmssss s 138
TWIN PALMS < Pasadena > ----essesseeeesereesssssssseesmmsosmmts s 142
[L. FORNAIO CUCINA ITALIANA < Pasadena > --ooooriisssssssssssmssrommsesssees 146
CHART HOUSE < Malibiy > rveeroeerseserssssossssmsssesmsmsisss st 150
RIVIERA < Redondo Beach S ----wrssissssosssssssesssisss st 154
CHIMAYO GRILL < Newport Beach > st 158
ROUTE 66 < Pasadena > - ereerroeesssssommssssss s sssssmsmmssss s 162
THUNDER ROADHOUSE CAFE < West Hollywood > rversressrmorssrs e 166
DIVE < Los Angeles > «rsseerrroessissmmsssssssssosmmins s s 170
THE ST‘NKING ROSE < Los Ax\geles S neeeeeessiiire s T 176



&
P24 TE AN AR 35 (BIETLEINET)  woeeeereermremremeememmenmre e e 7

FR - ﬁt KK - JEAIREKFIET /10
PR - ARZSRE - bRy /14, 4T . 17 &g /16
%Iﬂ%ﬁ/zo,ﬁnhﬁuﬁf#ﬁké’ﬁ/zm
WBIRGR T /26, e B & 1F /28

ﬁﬁy\' a{g}g (ﬁ,ﬁ/ﬁyﬁgﬁbu/ﬁ;ﬁ) ................................................................. 30
IBRA - Wk BLRREIT /32, BRI BT /34,
H 2 W B RRRIT /36,15 - KT /REIT /38,
B E T RS /40

%ﬁ"h“{ﬁ}jﬁ ﬁi/ql{ﬁﬁg ..................................................................... 42
P TE /44, PR JE /46,7 T8 " THIYE /48
YN ET AR BT /49, AT SR T A I /50
SRR T BRI E /52

BEPRIET (THAE L) woveererreesmmsramnie i 56
LB BT (IHAE L) oovveeeemeemmmmmrss s 60
ﬂ;ﬁ @ﬁ;ﬁ%jrjﬁér(laéun ........................................................... 64
RS T (JHAEIL)  worerrrmorssssemsesssme s 68
ﬂiz%ﬁé[—fug{f”ﬂ .......................................................................... 72
BEABARUIR I veevesereeee seemommmn s ts et e 76
éﬂ”}%%g(%ﬁ)ﬁ%) .................................................................... 80
2424 BEJT (R LB AE)  weverrerrremrermmnem it 84
FOREHT - BrEE (EHEFR) SRRSO UTVPRTUISUUOPRRPR
RKED R (HEBB AL ) ovovvvmeevmmsesmm s 92
HE[ B MIRET ( (FHIFZEHT ) covvrmremermmmeiirannn s e 96
ljfﬁiﬁ[ﬂﬂmj (JEAZHL)  ceveemerenns S R 11 ¢
IR /101,58 TTtt?‘w”%i"E/loz mﬂz@ﬂ[ﬂ/los

K ﬁ\ﬁé”ﬁ(xﬁ}ﬁ%) .................................................................. 106
%Eﬁ%%ﬁ‘@ﬂ%ﬂ.’) ............................................................... 110
R LA IT (JEASHIL)  wovreesmsssse s 114
DL - | (BGALTIL)  --oommeeeessesemrem s 118
P SRR T (FHIF G ) covveemvememssme e 122
IR BRI B (QRAZHL)  coereresemmmmms s 126
15%@5@@%%‘3(%#*”““ ......................................................... 130
FEELVETT (JEALHIL)  coveereersrmsesmmsmss s 134
G AT (EAAIIL)  oeeeeesmssmmssmssm s 138
gﬂﬁh]%r(mgﬁﬁkﬁg .................................................................. 142
R - s - B ARE KA RUESEE ) e reereenrarannesiieeranrnene e |46
(@@F%F(%;’Fﬂjﬁ) ..................................................................... 150
B R IT (B R B HERE) oo 154
2 I AT GRHETGHE)  wveoveeesemsesmmsis s 158
66 %/A%%ﬁ*(maﬁﬁﬁg) ............................................................... 162
G AT (FUAFHEHY)  coeeemommmsssrmm s s 166
WK AETT (JRAGEL)  ooeveseesesssesm s s 170

S T LT 71 T 176



Preface
Gen T. Saito

DA

AS I noticed during my long time on the scene, the American restaurant
mdus’try was drastically segmented as well as diversified in the 1970’s and
1980’s. Various dietary concepts, fads and trends influenced the eating habits
qf the American people as well as the food service industry in general. In par-
ticular, during the 1980’s, a diversified “American food” was developed.
Subsequently, international gourmets accepted the American cuisine even
though it took as long as 200 years to gain that recognition.

Fast food and family restaurants have dominated the food service industry
by creating manuals or standardizing design systems and improving produc-
tivity and efficiency on their premises. Innovative creators have always
adopted new ideas and produced restaurants with various specialties and
managerial styles, such as ethnic, trendy, casual, healthy, gourmet, and
upscale restaurants, among others.

Restaurant types can be divided into several categories: the fast food/ fami-
ly restaurant for adults as well as for children; the dinner restaurant, mainly
for adults, with full menu and luxury premises; the fine dining restaurant, the
most upscale; the theme restaurant with a clearly defined theme or atmos-
phere; and the casual restaurant with entertainment and an informal setting,
popular with young adults. However, for all these restaurants, the dividing
boundaries are becoming more and more vague as economic cycles and life
styles change.

In particular, the American restaurant industry changed dramatically after
the recession. High-class and expensive restaurants closed one after the other,
and substantial new investment was temporarily halted. Instead, a sense of
value, quality, health, and entertainment was pursued. As discussed in
“American Restaurant Design,” recent restaurant designs and menus reflect
the owners’ concepts and ideas, with a strong emphasis on originality.

Since people come from all over the world to live in “the melting pot” of
America, various ethnic restaurants, such as Italian, French, Mexican, Thai,
Chinese, and Vietnamese, are naturally popular in the United States. Here,
after having adopted Pan-Asian, Caribbean, and Mediterranean cuisine,
restaurants can now offer specialties from almost all countries of the world.
Further, trendy menus can also be observed in restaurants. Some premises are
now equipped with open kitchens, mesquite grills, wood burning ovens, and
display counters, creating impressive visual images as well as adopting a
wide range of cooking procedures.

As far as restaurant design is concerned, there are many trends: contempo-
rary designs using high technology; designs emphasizing natural tastes and
materials; designs with original art works; designs adopting foreign cultures
and regional characters; and characteristic designs with automobiles, motor-
cycles, submarines, and breweries, for instance.

“ American Restaurant Design” introduces not only popular restaurants in
Los Angeles and San Francisco, whose residents are presumably as trend-
conseious as New Yorkers, but also more recent hotel restaurants in Las
Vegas. Reference information for the restaurants as well as photographs of
their specialties are listed in the index.

September, 1997
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NEW YORK NEW YORK HOTEL & CASINO < Las Vegas >

LLEY T IR P LY IR IR I (Rl )

Address: 3790 Las Vegas Boulevard, Las Vegas, Nevada 89109
Phone/702-740-6969 FAX/702-740-6510

Owner: MGM Grand, Inc., Primadonna Resorts, Inc.

Design: Architecture/Gaskin & Bezanski, Interior/Yates Silverman

New York New York Hotel & Casino in Las Vegas, Nevada,
was inspired by Manhattan’s skyline as seen from the Brooklyn
Bridge and designed as a theme-park-hotel featuring a roller
coaster around the building. It took approximately two years to
complete this 460 million-dollar project.

The hotel includes 2,034 guest rooms and a 7.800m* (84.000
sq.ft.) casino space with 2,400 slot machines and 71 game tables.
Such typical Manhattan views as Park Avenue. Broadway.
Times Square. Wall Street, Greenwich Village and Central Park
were recreated in the casino, which is surrounded by bars, restau-
rants, and shops. The second floor consists of a 2,600m’ (28.000
sq.ft.) entertainment area with game machines as well as a fast-
food restaurant. In addition to the gambling facilities. the hotel
includes a variety of facilities. such as an outdoor pool, a wed-
ding chapel, party/meeting rooms and a spa, in order to empha-
size its concept of creating a family-oriented hotel atmosphere
enjoyablc not only for adults but also for children. All food ser-
vice facilities are provided by extremely popular and prestigious
restaurants in New York and Los Angeles. including the follow-
ing:

Hotel exterior, looking over 12 landmark buildings, a 46-meter high Statute of Liberty and the Brooklyn Bridge.
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Night view of famous skyscrapers in New York, including the Empire State Building, Chrysler Buiding, A
CBS. A raller coaster named “Manhattan Express™ runs around the building
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Opposite: "Empire Lounge” produces 1930-1940’'s American nightclub shows

“Central Park Casino” is behind.
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NEW YORK NEW YORK HOTEL & CASINO < Las Vegas >

“Il Fornaio Cucina Italiana’
PR - RER - ESBEARER

Restaurant facade.
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Opposite: Overview of the (150-seat) interior space
from the entrance area. This ltalian restaurant is one
of 12 in California. The main branch is located in San
Francisco
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Above: Bar area. Inside the iron door, there’s a wine cellar located in the central part
of the counter.

Above right: Dining area in the rear.

Right: Open kitchen with counter seats.
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NEW YORK NEW YORK HOTEL & CASINO < Las Vegas >

“I1 Fornaio Panetteria”
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Guest seats with marbled tabletops and merchandise shelves on the wall.
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Facade of the coffee shop managed by “Il Fornaio
Panetteria” restaurant.
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Interior space of a (32-seat) take-out corner.
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NEW YORK NEW YORK HOTEL & CASINO < Las Vegas >

“Chin Chin”
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Below: Facade of Chin Chin. This Chinese restaurant has expanded with five branches around Los Angeles.
Casual cafe-style (150-seat) interior space.




