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Going Mad at Ordos…

F&B Design from everywhere

Living, Shopping, Bathing… Remembering Oscar…

Eat     Eat 



Feast  Feast  Feast

Eyes

The past year has seen an impressive 
new crop of high-design restaurants 
that demonstrate as much innovation 
and fl air in their architecture and 
decor as they do in their cuisine. 
From a sushi mecca in Shenzhen that 
reinterprets the traditional Japanese 
izakaya, to a Michelin-starred tour 
de force at Doha’s St Regis Hotel, 
to a hole-in-the-wall coff ee house 
in Hong Kong whose rustic-mod 
interiors pay tribute to Malaysia’s 
bustling night markets, hinge has 
selected a dozen notable newcomers. 

Today, restaurants and bars are 
keen to invest more time and energy 
into their interiors, and designers 
have been able to more freely 
express their creative potential 
in the use of new materials and 
forms, creating distinct, almost 
theatrical atmospheres. In designing 
a restaurant, fi rms have to keep in 
mind that customers need to feel 
drawn by the space. Hence, special 
care must be taken in lighting, good 
views and the search for a unique 
aesthetic.

“Bars and restaurants need to be 
assertive,” writes Drew Plunkett, 
author of Detail in Contemporary Bar 
and Restaurant Design. “Customers 
tend not to visit them to satisfy basic 
appetites for food or drink but for the 
social opportunities. Their interiors 
need to occupy the imagination of 
their customers and to whet the 
appetite for a return visit. The design 
that gets the formula right will do 
as much to prolong the life of the 
business as the products on off er.” In 
this regard, using certain materials to 
add texture and dimension to a space 
– say, wood, to create sculptural walls 
and ceiling surfaces – is becoming a 
popular method. Sur Nuevo Latino 
Kitchen, for example, showcases 
founder Alejandro Luna’s Peruvian 
and Venezuelan roots through richly 
coloured mosaic tiles and dark wood 
furnishings, which create a striking 
contrast. For a more impactful foodie 
experience, many eateries are also 
designing their layout to include 
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an open kitchen. Even chairs and booths are becoming more creative: long communal tables 
in the middle of a room encourage small individual groups to sit with each other and interact. 
Additionally, sustainability is still high on the agenda. edg Corporation’s rustic design for Kaiba, for 
instance, is made up entirely of recycled material, while many other architectural fi rms are using 
‘greener’ building materials such as bamboo.

The move toward ‘conscious consumption’ has also begun to infl uence restaurant design. 
According to Jonathan Clarke, principal at Woods Bagot, people want to understand where their 
food comes from and how it’s prepared. And with the ubiquitous rise of celebrity chefs, cooking 
shows, cookoff s and food blogs, people are much more aware of food, its place in society and the 
‘value’ of great cooking. “The top restaurants will always have the budgets to be able to deliver,” 
says Clarke. “It’s the next tier down where the interesting moves are being made. As we move 
toward an era of conscious consumption, clients and diners are beginning to challenge cost 
and budgets. This runs through from construction value to the cost paid by the patron. Slimmer 
budgets; value; and quality are underpinning a lot of new F&B design.” Aye, this is clearly seen in 
Wishbone, a low-cost fried-chicken joint smack in the middle of one of London’s most popular 
covered markets.

That competition is becoming even stronger was evident from the large number of entries to the 
2012 edition of the Restaurant & Bar Design Awards. The judges noted there has been a tendency 
to design each space as a reference in itself, to give it that distinctive mark which sets it apart from 
the rest, so customers know they are in the ‘best’ place they could be. Featuring new eateries in 
Hong Kong, Brisbane, London and Tel Aviv, the following pages reveal the creative thinking that 
makes a restaurant visit a truly memorable experience.
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Momofuku
T oronto
The  Des i gn  Agency
Photography by Bob Gundu

Momofuku is a 6,600sq ft restaurant on University Avenue in 
Toronto. The three-level eatery is housed in the Ice Cube, a 
glass building by Vancouver-based architect James KM Cheng. 
At the entrance stands a 33-ft tall, 65-ft long stainless steel 
sculpture by Chinese artist Zhang Huan. ‘Rising’ looks like some 
deformed tree root, and is festooned with bird sculptures that 
perch on branches. 

At grade is Noodle Bar, an open-plan space where customers 
sit at white oak communal benches while chefs prepare food in 
sight at a steel counter. The walls are textured with matching 
white oak… irregular horizontal patterns in relief. A blackened 
metal staircase leads to the floor above.

The middle-tier restaurant is called Nikai – a bar-cum-lounge 
designed to provide an intimate environment. Dining space 
is partitioned by sliding doors, creating cosy, private zones. 
Custom-made leather sofas offer diners a level of comfort not 
found on the ground floor.

On the top floor is Daisho. At this level punters can enjoy the full 
Ice Cube experience. The space is bright and cavernous, with 
light pouring in through the high glass walls and ceiling. When 
the sun goes down black-framed light pods by Brooklyn-based 
furniture designers Rich Brilliant Willing provide illumination. 
At the centre of the space is an oak-finned cube (a wood 
cube within a glass cube), around which the scheme revolves. 
Communal benches are mixed with smaller dining tables, 
merging the styles of the two floors below. 

The interiors are the work of Toronto-based consultancy The 
Design Agency. Momofuku is the brainchild of Korean-American 
chef David Chang. The University Avenue branch, which opened 
in October last year, is the first one north of the border.
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