Restaurant Design

La Famiglia - Ristorante Italiano

La Famiglia (working title) restaurant is a former pub situated in a holiday resort in Cyprus. Its position and function within the
site is independent but needed to reflect Italian, Cypriot and British influences. The main restaurant design borrowed heavily
from Sicilian decorative style - simple, homey and often containing random collections of framed prints, decorative plates,
vintage mirrors and plants, making it visually appealing and exceptionally budget friendly.

This approach worked well with inherited architectural features of the building (heavy arches, mouldings, arched doors and
windows) by pulling together many different elements and influences into a cohesive whole.

Appearance and feel is airy and fresh. Colour palette is subdued and elegant, apart from the white base, light heritage shades
are applied to furniture like the bar, waiters’ stations and to lighten the existing paint on the arches.

Wrap around banquette seating serves the dual purpose: it hides the unsightly painted stonework and provides seating ideal
for such an elongated space.

Due to time constraints we worked within the existing layout to avoid any additional reconstruction work.
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La Famiglia
Main Room Bar
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La Famiglia
Commercial Kitchen Design

Commercial kitchen design works best when informed and
influenced by its main chef. In this case, the kitchen is
designed ergonomically, follows industry standards of layout
appropriated to its size and the type of food expected to be
prepared regarding the yet unestablished Italian menu.

The kitchen contains two options for the pizza oven - the
traditional wood-fired oven, which would contribute to the
authenticity of both appearance and flavour, and a regular
pizza oven ordinarily used in restaurants.
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- DISPOSAL - PASTA COOKER

- DISH RINSING - PREP

- DISHWASHER - PIZZA OVEN

- DISH DRAINING - PIZZA/FOOD PREP F/F

- FRIDGE/COOLER - FOOD PREP F/F

- FOOD PREP - DISHING OUT

9 -FRYER - ENCLOSED CROCKERY STORAGE
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5 - DISHWASHER
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