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CONCEPT

People are too comfortable with 
fast-casual dining experiences and 
leaning towards their personal 
technology devices.  In these devices 
we lose the aspect of human 
interaction.  The solution is to 
create a space that engages people by 
diverting patrons attention to a 
kitchen as theater and chef/diner 
interaction as an alternative to 
personal devices.  By engaging a 
savvy consumer base through these 
technologies and providing 
entertainment through food service 
we will keep diners engaged with 
staff as well as each other to create 
a modern dining experience. 



DIAGRAMS / SKETCHES



FLOOR PLANS

FLOOR 1 - ⅛”=1’ MEZZANINE - ⅛”=1’ FLOOR 2 - ⅛”=1’

1. RECEPTION
2. CAFE
3. FRIENDS AREA
4. FAMILY AREA
5. RESTROOM
6. STAGE
7. KITCHEN
8. KITCHEN STORAGE
9. JANITOR CLOSET
10. STAFF RESTROOM
11. STAFF LOUNGE
12. OFFICE
13. DATE AREA
14. BAR
15. BALCONY
16. BAR STORAGE
17. RESTROOM
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REFLECTED CEILING PLANS



RECEPTION

ELEVATION 1



RECEPTION



CAFE

ELEVATION 2



CAFE



FRIENDS AREA

ELEVATION 3



FRIENDS AREA



FAMILY AREA

ELEVATION 4



FAMILY AREA



DATE AREA

ELEVATION 5



DATE AREA



BAR / BALCONY

ELEVATION 6



BAR / BALCONY



THANK YOU FOR DINING WITH US!


