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YU PLAN DM TIICHING A SIDE PLATE under your ooat as 2 keepsake of your
hard-to-soore dinner reservation 2t Toromto’s Momofaku oatpost, dos
boiher. The plates were scarced 2t 2 Chinastown discount sbore, Tap Phong
Trading Company, just a few blocls west of the Shangri-La Hotel, wizere
chef-impresarin David Chang's extery has been a tenant since last E=EL

The plates believe it or not, area metaphor for Chang’s penchant for
combining high and Jow in his menu, 2 mixture be has mastered to critical
aoclaim at his Mew York locatioss. Flere, the 6E3-square-meire dining
experience comprises four restanrants spread throughout three levels.
Each ervironment offers a distinct culinary experience, from the Noodle

jar 2t street leved, serving the business crowd ramen on the go, bo 5
a2 dark gleaming inner sanctum where 22 diners 53t aroumd anopen kstchen
znd sample a 10-course tasting menu prepaned, served and explained by
the chef right before them.

While each restauramt offers distinctively different eating emaronments,
the spaces intercormect through an open stairway between the levels, letting
- crosed commingte with those arriving for a theatrical
culinary experience upstairs. Traffic between spaces moves so effortlessiy
that vou would think Momofukn was baked into the hotel’s original plans.
Mot so. “When we designed that sectionof the hotel, Momofuloa wasn't
in the picbare,” szys project anchitect James Cheng of James LM, Cheng
Architects Only teo restaurasts were originaliy slotted: cne occupying
the maim level the other located within the expancive thind-floor glass
cubse that cantilevers pver University Avenue. This Hght-Slled space is now
Dhaishid, the third eatery, where karge round tables and bench seats match
the mena’s comeunal offerings. “When Chang first approacked the hotefs
developers and explained bis four-concept plan,” recalls the architect,

“it became far more exciting toconmect itall”

Making those connections visible from the street was always Cheng’s
imtention. The Vamoowver archibect bas spent most of bis 30-year career
phayimg with structoral glass in ways that best frame bis city's impressive
wiews whibe betting in the most light possible on grey days.

Buft alliof this soends so high minded. Whee is the low? The New York
Moenofiskn concepts, M Péche and Ko_for instance, bave particleboand
and plywood walls, the napiins are like paper towels, and the seating &
famously in need of lambar support. “The comeunal-styie benches are
here” says Amwar Mekhayesh of the Design Agency, the Toronto firm
birought in to give the interiors their distinetive look while maintaiming
Asual fies to the Momefuku brand. He also points o the custom-made
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