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Inside inspiration

Dramatic design with an informal edge gives today's coolest fine diners their "wow" factor, writes Lissa Christopher.

hewell-heeled, fine-
diningset isademanding
boit welven it comaes o

surroundings. Thess
diners ane hungry for “wow factor™
wherever they book, the principal af
Drcamitime Australia Design,
Michael MeCann, says, Theywant it
at thie gym, at the shops and at home
but nowhere more so than inthe
restaurantsthey b ni.

“Customers save thedr highest
capectations for the restaurant
industry,” says McCann, whose
awand-winning enterprise is
responsible for the beok of Steel Bar
and Grill, Flying Fish, Pomy at The
Rocks and the Victor Churchill
butchery in Woollahra.

Thede difvers ane spending their
hiard-earmed to escape the everyday,
he says, and as aresult “dramatie,
almast theatrical design hias well-
and-truly anrlved”.

Generally, the wardd of cooking
andd pestaurants is becoming mone
likoe am aren ol show business - take
MasterChefand Jamde Oliver, Ferran
Adrria and Heston Blumenthal's an-
sLage ventunes as a taste of the
available cvidence - and restaurant
kitchens are changingasa

consegquence, They e moving
cenire siage.

“The kitchen is on show, that’sa
big thing now, particularly since
st " saysinterior designer
Rachel Luchetti, a principal of
Luchen Krelle, which designed The
Cut Bar and Grill, Sake Restaurant

and Bazar and has won aninterior
design excellence avard.

“Everyone wanis fosee the chef,”
she says. " That's what youw're there
for, after all. Why hide the chiefs
awaywhen rnl are there for the
theatre of (i

Kitchens, shesays, are
inc[msjlgl}l Hkely to be opemn, set
towwards the foont of a restaurant and
many even wind up in the front
window. All thisexposure af the

“The kitchen is on
show, that's a big thing
NIOW ... Rachel Luchetti

pans zeme demands mone in terms
-M'd-e:ign aswellasa greater
financial investment.

When it comes o eost, chel-
owwners are more likely to spend up
on a kitchen, MeCann says.

“Chel-owners knowthe
importance of having nice
equipment and the space vo work
and often seg a new kitchen as their
chance o have thelr dream
kitchen,” he says.

“Aslzeable percentage of
restauraleurs, hovhesver, want to
m]inlc as possible on the

- The public would be very
surprised to leam how much
persuasion goes into getting most
restauraleurs (o agree toinssall
quality kitchens.”

Kitehen vision ... Rachel Lschetti ot The Cut Bar snd Grill. Prolo: Sleves Seme

James Wiles's new venture in
Bowral, Biota Dining, isa good
exampleof the ﬂm?mer
approach as well as the rrend
towards making a show of the chef.

His substanuial new
establishment, set on 1.2 hectares
inthe centre of town and set to
apenlater this month, includesa
full open kitchen aswell asa

ivare dining roam with a video

ink tothe kitchen,

Vilesskitchen ks particularky

audience-worthy thanks toa vase
and sleek all-in-one Kuchenmeister
inducton-cooking unit custom-
designed by MKN, The German unit
isextremiely preciseand can bring a
Linre of cold water o the boil in

60 seconds. Viles com pares using it
todriving a top-drawer German car
but he's.coy about saying exact
what i paid for it, beyond that its
price, too, can be compared 1o “a
nice German car and [ mean a nice
Geermman car”.

Viles has used many imported

materials and products, which are

rihan local equivalents, and
bought second-hand ridges and
benches tooffset some of the oven's
cost. Heestimates the kitchen is
responsible for just urader halfthe
total cost of his fAoout

Lucheati says $200,000 10
S300,000 wmﬁdh:rla]r]r typical fora
restaurant kitchen for a 1 20-2eat-or-

soestablishment, including
refrigeration and coolroonms, and
representsabout ene-third of the
cost of the total fivowt.

“[Bipta's] kitchen is juston
120 squaremetres,” Viles says.
“Thar's likea mid-size ap artment in
the city; it's very spacious,
verylE‘ualrlr w 1

Ewrﬁhﬁiuﬁmingm
hewwerver, and not everyone agnees
that theatricaliny iz all-impartant,

Matthew Darwan., 41, has created
several of Sydney's mone striking
restaurant interiors = limmy Liks is
his work, as are the dark-timber-
daminated Toko and Tokonama,
and ﬂwmw’lrnﬁmdl"mﬁn
Mewiral Bay, with lis warm, caramel-
torved atrmosphere and wave-like
timber celling - buthe says he finds
the idea ol wosw factor and
theatricality anathema to his
conception of good restaurant
design, They're teo temporary,

"Iﬁ: unr?lhnul memg.:'l‘ h?u?s
“When ‘the show’ isover you arenot
going to redo it [ts too expensive to
just redoalfter threeor fowr or

Horning Herals

five years when things break down.
It's really wasteful ...

“We u.ul'nrgﬂtl:ghmsmtgiml
ideaof very good architecture.... it's
ahout creating timeless spaces,
Epum that don't date. Whenever [

ealgn aspace, | try tomake it as
timeless as I can so thatin 10 years,
itz still bpoking good.

“Tirnmy Liks ... opened in 2003,
That's almost 10 years ago nowand |
think that if you go in, apart from the

wear and tear, which is actually not
too bad, it still has this feeling . .. like
itjustopensd,”
Darwomn finds inspiration in

traditional Japanese architechare,
with its use of stone and wood, and
hatearned himself a stellar
mwmﬂnnfu his timber concepts.

ith Tokonoma, he says, he fecls

he has come closest (o mesting his
own ideals concerning refinement
and traditional Japanese

n.;rlleilttﬂ:ll;m rt.lil:]:.ulr:ir:":."lwu
able o re nethe :
partly because the clients hz?wud
inmyvision and because ] had an
exceptional joiner in Dominick ter
Huurne from Beclau helping me,”
he “Thers are no hard edges
anywhere, which again Mlﬁ::“h
la ty ... but everyone

smorecomfortablein it
because everythingisjust that
little bit softer.”
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&t Felix; the kitchen at Blota In Bowral; Blota's entrance; the lounge/bar with
pairtings by Cralg Waddefl. Phols: Tnam Dean, Doming Postigions

hnulm:fmnrmﬂuuﬂngd e
contemporary restaurant design
the new generation of chefs,
designers and restaurateuns, people
im their 208 and 30 who are finding
their fect in thebusiness. They want
o serve hat- gl bk are: lesss
interested in traditional formality
when 1t comes to the surroundsin
which it's served,

“Finiz restaurant d i%...
raoving avway from the white
tablechyths and st
environments; that feeling that
you're in a boardroom when you're
eating,” Luchatti, 20, says.

B e i
a setting,

which is a bit more conducve to

having fun. And it's much eagier 1o

bums on seats with restaurants
kethat.”
Diners feel as fvhey can drop by
rather than just on special
u??ﬁnmw rhuﬁrnmﬂuﬁredmg
of bracing yourself for a sod
performance that can come with
mare-formal dining environments.
Viles's Blata alsoreflects this shift
s
puta
Ll}::ils 1'u'-'n'I'lll.‘.'l'l includesa
-Mmatre- leather e,
Imnlht.t-ulipe“a‘}lnemmumd E:r,
hand-blown nickel lamp
shades, giant day beds and thatoven
umit, he is keen to emphasise thar
Biota “is notanwp-yourself place”.
“Wee're all young. To come here, its
all about having fun,” he says,

Made in Germany.

Everything - but the chef
(although wa can halp you become that tool)
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