wv{ AHORA;
ONBAREELO

vol.1

rafael vargas



La Seine Restaurant

Design Silverfox Studios Pte LId. - Patrick Waring, Susan Heng
Latte Hotel, Seaul, Korea

It Area 1,55

Buil om’
Pholagraphs Silverfox Studios Pte Ld.









Our Concept is ‘Evolution’ ar transfarmation. Organi and natural. Seasonal
and connected to the elements, To achieve this, we created a series of mobile
structs vhich 1© d ch: ik d the restaurant
and sitin among them. The food display becomes a gallry, an art eshibition.
The 1,550m2 Restaurant which can accommodate up to 200guests, has a
strong series of forms in and around the entrance area and food display
spaces. However there ks a breakdown in the scale of structures, artwork and
suspended mobile forms as the customer emerges dose to the exterior of the
building, overloking the gardens cutside, The scenery changes in Spring.
Summer, Autumn snd Wirter all have an impact on the interior, the artwork
therefore reflects the external elements which appear with every season, Private
dining rooms and private areas next to the windows overlcoking the gardens
have delicate suspended mobile structures which in their rave state are white
However, these pattems change colors in respect to the time of the year, as
the leaves of trees outside meet with the windows. This, this beesks down the
diision between the exterioe and nterior and creates a unique envisonment
that brings e,
are an operational necessity, so we integrated the kitchen equipment, food
display and senvice stations into the concept which merge into the dining areas
and private function rooms. There is a seamless connection throughout the
restaurant breaking down the traditional separation between “open” kitchens
and dining. Each private dining area has an adaptable approsch being able to
apen and close to create a larger or smaller function area, responding to the
needs of the local market
s each area has a different environment which s affeced by the type of food
on display, 5o they have different flooring, furiture styling, upholstery color and
form changes, This in tur, ties in with the layers of finishes within the ceding
which reflect the flooring treatment and intertwine with the hanging artwork
and mobile foerns. The lighting effects play a critical role in realizing our concept.
We have created contrast in colored lacquered columns against white cedling
d Dappled fight appears
from within the celing an cestsshadowy an reflecti
and floars. Thi Restaurant is divided stations
= Asian cuisine, lapanese cuising, Wester cuising, noodle bas, cold meal, Korean
‘i, dessert, and drinks. Vasious senvice counters and food display structures are
2 insets which, with the ass
dischranic filters and recessed light adopt color thanging reflections
Tt s at the center of the restaurant and becomes the most important object
within that space. We have created a restaurant with a concept which embraces
nat only the needs of the dient, with respect of the local culture bist one which
has 3 changing enviranment. An Evolution. It s dynaric, theatrical, entertaining
and unexpected.
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Floor plan
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