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DESIGN: 

London restaurant German Gymnasium scored a hat trick at the 
Restaurant a n d Bar Design Awards in September, winning Best 
Restaurant or Bar in a Heritage Bui lding. Best UK Restaurant 
a n d Best Overall Restaurant. The a l l -day din ing establishment 
from DSD London beat off strong compet i t ion from around the 
g lobe, with its soaring roof structure. Victorian archways a n d 
black steel staircases. But. how Important is design to the overall 
restaurant experience? 

Conran * Partners, the des ign studio behind German 
Gymnasium as well as around 100 other bars a n d restaurants. 

believes that we have higher expectations of almost every aspect of 
the din ing experience, from the design, to the food, to the service. 
We don t want silver service, but we do expect rel iable, honest 

and down-to-ear th attention to detai l . ' says Tina Norden. director 
at Conran * Partners. 'We no longer feel pr ivi leged to be eat ing In 
h igh-end establishments, but expect to feel comfortable throughout 
the exper ience over g o o d food a n d g o o d company. 

German Gymnasium o p e n e d towards the e n d of 2015 in 
King's Cross, in a bui lding originally constructed as a purpose-
built gymnasium. Inspired by the grand cafes a n d brasseries of ^ 
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central Europe. It offers an a l l -day dining exper ience In a setting 
that celebrates bygone days of Victorian sport a n d entertainment, 
architecture a n d glamourous travel. 

More recently, in Its first foray into the UAE. Conran * Partners 
has des igned a new Anato l lan- themed restaurant a n d bar concept 
located Inside the Qrosvenor House Hotel at Dubai Marina. Cal led 
Ruya (meaning d ream' in Turkish), the restaurant a n d bar is the 
brain chi ld of Turkish restaurateur Umut Ozkanca a n d b a c k e d 
by d.ream. who plan to expand the concept to key cities around 
the world. Including London. 'We set out to create a vibrant a n d 
contemporary new concept which would showcase the rich 
her itage of Anatol ian a n d Turkish cuisine, but with a modern styling 
for a contemporary International aud ience, ' explains Norden. 

Mandy Savan. head of food, beverage and hospitality 
at innovation research a n d advisory firm Stylus, believes that 
Middle Eastern-inspired food has become more inventive with 
contemporary twists, cit ing London restaurants The P a l o m a r a n d 
Yosma as two cases in point. 

Yosma is a Turkish meyhane. mengal a n d rakl b a r o n London s 
Baker Street, which o p e n e d earlier this year by restaurateurs Lèvent 
Bùyùkugur a n d Sanjay Nandi. Designed by AfrodltiKrassa. the 
restaurant Is inspired by the streets of Istanbul with simplicity a n d 
textures at the heart of the des ign. 

Nowadays, customers buy experiences, claims Krassa. 'Going 
to a restaurant or a c inema isn't just about the food or the movie 
you are consuming, but it's a b o u t the social Interaction that Is 
created around it. In this respect, spaces need to be des igned with 
a maximum of flexibility, to al low for communit ies to get together. ' 

With any restaurant design project. Krassa always takes the 
food as the starting point. Based on the menu we will look at 
a space through the customer's eyes to create a 360 degree 
exper ience, ' she says. 'We never design for ourselves or designers, 
but for customers a n d their exper ience: from the chair they are 
sitting on . what they will share on Instagram to what they can smell. 
It is al l part of our holistic a p p r o a c h . ' 

Martin Reid. Innovation researcher at QDR Creative Intel l igence, 
agrees that customer expectations In the UK are driving new trends 
towards din ing experiences that engender a genuine sense of 
community, a n d that are g rounded In bolder design themes a n d 
narratives. More restaurants a n d cafes are experimenting with the 
ar rangement of space to encourage a more social and casual 
atmosphere, from several parties sharing the same tables to more 
o p e n - p l a n seating a n d taking aesthetic Inspiration from Its local 
environment. ' he says. 

The explosion of restaurants that satisfy the latest food trends 
or that centre on unexpected journeys and interactions, from as 
small as Prêt a n d Costa serving alcohol to the fully realised quirky 
din ing experiences offered by Hipchlps or Squirrel, demonstrate 
how much customers value varieties of experience, adds Reid. 

It seems there has also been a shift in the restaurant world to 
simplif ication: not necessarily In terms of des ign style but from a 
menu perspective. The expectat ion of standards Is now so high, 
especial ly In London, that do ing fewer things well is the only way 
of maintain ing quality. ' claims Matt Smith, director at Interior des ign 
company Shed, which has worked on all of the MEATIiquor sites, 
as well as Cha Chaan Teng In Holborn a n d French patisserie Orée 
In Fulham. 

Saven has also noticed the singular focus catch ing on . as 

Tap: Cha C h a a n Teng is d iv ided visually into three areas: the 

bar. b a o a n d main d in ing area, e a c h rife with their own Cha 

Chaan Teng persona. 

Bottom: Scandinavian- insp i red 26 Grains in Seven Dials. 

London is g e a r e d towards the breakfast market, serving 

wholesome porr idge, smoothie bowls, bircher museli 

a n d coffee. 

hospitality operators focus on do ing one thing really well. I think 
26 Grains In Covent Garden Is a great example of this: Its porr idge 
d o n e all sorts of ways.' she says. This is a smart way of elevating 
simple Ingredient or recipe a n d upgrad ing a meal occas ion. ' 

Homesllce is another homegrown success story, which o p e n e d 
Its first permanent site at Neal's Yard in Seven Dials a n d recently 
e x p a n d e d to create a bigger f lagship restaurant. 

Overall, people will still always want a concept to be or iginal, 
high quality, well executed a n d reasonably pr iced rather than 
gimmicks or a g a p In the market.' says Julia Wilkinson, portfolio and 
group restaurant strategy executive at property firm Shaftesbury. 
Delivery services such as Deliveroo a n d Uber Eats will cont inue 

to grow d u e to convenience, but they won't replace the social 
interaction or pleasure of d in ing out with friends.' R F 
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Clockwise from left: German Gymnasium w a l k e d away with 

three awards at the Restaurant a n d Bar Design Awards 

in September, inc lud ing Best Overal l Restaurant: Yosma. 

des igned by AfroditiKrassa. is a Turkish meyhane. m e n g a l 

a n d raki bar on London's Baker Street: German Gymnasium, 

des igned b y C o n r a n * Partners: Ruya (mean ing d r e a m ' 

in Turkish) is a new Anato l ian- themed restaurant a n d bar 

c o n c e p t inside the Grosvenor House Hotel at Dubai Mar ina, 

des igned b y C o n r a n * Partners. 


