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MORIMOTO
MEXICGO CITY

_Schoos Design

Morimoto Mexico City restaurant is located inside
a hotel in Mexico City that is famous for its classic
modernist design. In keeping with the modernist
influence and setting of the hotel, Thomas Schoos
wanted his design for Morimoto restaurant to
embody modern art in every detail.

Inside front entrance.

RESTAURANT/BAR Design_ Schoos Design Photography_ Hopper Stone Country_ USA Client_ MM Restaurants




_MORIMOTO MEXICO CITY _RESTAURANT/BAR

Large blaek lighting fixtures hang from the
ceiling with'surfaces that are faceted like
jewels, the dullkblack exteriors giving way to
highly polished and faceted brass interiors
like the crystals inside of a geode.
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The first challenge was the location: a large and
cavernous room with a 23m-high glass ceiling

and no existing internal structure at all. An almost
freestanding wooden structure that resembles a
series of interlocking boxes - like a Japanese ‘bento’
box turned on its side — divides the space into four
dining areas on three split levels. Ceilings become
walls, which become floors, which become the
ceilings of the level below.

Huge lathed candlesticks sit on the floor in multiple
locations, in some cases becoming so large that
they serve as columns, even penetrating the ceiling
and emerging through the floor of the room above

to become the legs of a table. Light fixtures hang
from the ceiling’s scaffolding by long chains that
penetrate through holes in the ceilings and upper
floors to illuminate rooms on the lower level. A long
wooden bench in front of the restaurant is carved
with a chain saw to spell out the first few letters of
‘Morimoto’ before dissolving into rough wood.
Drawing on the faceted skylight overhead, many
objects in the restaurant are created with sharp
angles and faceted planes. Highly polished brass
chairs are designed in an angular ‘b’ shape
reminiscent of the angular architecture. Even the
upholstery on the banquettes is segmented in an

An almost free standir;g Wooden structure
*divides the space into four dining areas on
i .. three split levels.

Bararea.

angular quilted pattern.

The restaurant also houses several original art
installations including a series of massive paintings
by Schoos, one of which extends 45ft up a wall and
then turns right, continuing into the dining room
above. Finally, a rope art installation, made up of
various thicknesses of white rope dribbled with
black paint, begins on the downstairs wall of the
sushi bar, extends through holes in a glass window,
intertwines through grommets in the 45ft vertical
painting and continues around the upper perimeter
of the dining room, literally tying the entire restaurant
together.
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Sushi bar with rope art.

A rope art installation, made
up of various thicknesses of
white rope dribbled with black
» paint literally ties the entire
. restaurant together.




S/I(,)]) ISSUE.SIX

HERRINGBONE
RESTAURANT

_Schoos esin

S V. Ty RS

— ey  — & -
e re—
e T

. Sk
T

i

RESTAURANT/ BAR Design_ Schoos Design Photography_ Matthew Hutchison Country_ USA Client_ Enlightened Hospitality Group




HERRINGBONE RESTAURANT RESTAURANT/BAR

Herringbone restaurant puts a wry spin on the
familiar design of typical seafood restaurants,
bringing classic nautical imagery into the 21st
century. Taking full advantage of the vintage
warehouse structure in which it is set, designer
Thomas Schoos has created a fresh, contemporary
atmosphere of easy California beach living that also
pays homage to the history of the building and the
quaint coastal village of La Jolla. But even while
incorporating iconic images and artifacts associated
with seafood and the beach, Schoos has found
unexpected ways to reinterpret traditional elements,
giving the space an eclectic modernism and an
inviting sense of humour.

The w{rale chandeli%zcts the.
skeletal stricture of t staurant.
1
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The arched windows at the front of the

buildis

were aug ibyas, ish style
wrought-iron grill and a heavy, hand-carved
Mediterranean door.

A suspended ceiling was removed to reveal the
rafters and steel trusses visible in the old arched
roof. Antique brick walls were kept visible and
reinforced.

In order to open up and modernise the space,
Schoos removed the roof completely in the front
third of the building, creating a large courtyard just
inside the entrance. To make the courtyard more
adaptable seasonally, a retractable awning was
added that hangs from the original steel trusses

of the barrel roof. Two large fireplaces mitigate the
breeziness of the courtyard and add a cosy feel.

In the main dining room, a large skylight was also
added to allow for more light.

More astonishingly, Schoos transformed the cold
industrial austerity by introducing six ancient olive
trees, each approximately 100 years old, that were

installed in both the courtyard and main dining
room, their massive twisted trunks and overarching
branches converting a warehouse environment
into an indoor garden. The aged texture of these
gnarled trees adds a touch of both traditional beauty
and modern openness to the restaurant, warming
the room with natural textures, fresh aromas and
dappled light.

Besides, shutter-type collapsible doors divide the
dining areas, bringing a tropical feel. On one wall,
an art installation is created from dozens of vintage
lobster traps that have been filled with lacquered
puffer fish in their inflated state, which are also
incorporated as lampshades in a chandelier in

the dining room. Nearby, upside down row boats
are turned into chandeliers with strands of rustic
rope holding dozens of vintage Edison light bulbs

as being the trademark of the Fabric group of
restaurants.

In Herringbone, rope and Edison bulbs are
intertwined with the simulated bones of a huge
whale skeleton that is contained inside a blimp-
shaped steel structure, becoming another dramatic
example of the iconic Fabric chandeliers. The whale
chandelier also reflects the skeletal structure of the
restaurant itself with its barrel roof and exposed
arched trusses.

In addition to the décor, artwork inside the
restaurant continues the seafood theme. The
message is appropriate, considering the innovative
cuisine of Brian Malarkey, which remains the
restaurant’s focus thanks to the open kitchen in
the back elevated like a stage behind large glass
windows. -



HERRINGBONE RESTAURANT RESTAURANT/BAR

Numeérous oversized canvases painted
by Thomas Schoos are portraying sea
creatures and Kitchen utensils in various
amusing ways.






