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NOMURA Co., Ltd.

CITY DINING KOOTEN (JR HAKATA CITY) 

A large cloister of light and green

CITY DINING KOOTEN is the restaurant floor that 

located in two of the highest floors of the new Hakata 

Station Building. 

Its main concept is “A large cloister of light and green.” 

The space uses a large cloister to represent the main 

street and places lush green gardens at key places. It 

also features numerous top lights and an extremely 

high ceiling so that the entire facility is organically 

integrated with light and green. The effective steps 

are provided in the open ceiling space to have a 

movement in a view of vertical traffic lines. 

Each garden is unique in that it highlights a specific 

part of Kyushu, and the plants are also selected from 

the various regions of Kyushu based on the theme. It 

makes the passers to enjoy the changes of the four 

seasons by arranging the rich plants, deciduous trees 

and flowering plants in the gardens. In addition, flower 

bowls, mist machines and water falls are installed in 

several locations. Through sliding doors, wind blows 

directly from the light garden, where rain falls all the 

Credits

Location: 1-1, Hakataekichuogai, Hakata-ku, Fukuoka-shi, 

Fukuoka, Japan (Directory connected to Hakata Station)

URL: http://www.jrhakatacity.com

Open Date: March 3rd, 2011 

Area: 33,149.54 m2 (9F 16,604.06 m2  / 10F 16,545.48m2)

Art Director: Shigechiyo Suzuki
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way down to the lower floor, and from the terrace that 

opens up to the station square. 

The tenants are also encouraged to use the gardens 

effectively. By placing the several lease lines and open 

terrace spaces against gardens, it is able to produce 

the borrowed landscape like a private garden, and an 

open air terrace for customers.

The materials and color schemes were planned to 

evoke the images of powerful, dark green nature and 

the culture of Kyushu. For example, the flower bowls 

are made of recycled bricks from the demolished 

climbing kiln of Arita-yaki porcelains and coated with 

the soil found in Kyushu. Moreover, the floors and walls 

are clad with the specially-ordered tiles with natural 

and rough texture and the glazed tiles like Arita-yaki 

porcelains. 

CITY DINING KOOTEN is a comfortable and relaxing 

dining area that takes in “green, trees, flowers, soil, light 

and wind” based on the theme of nature and climate 

of Kyushu.
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The floors and walls are clad with specially-ordered tiles with natural and rough texture and glazed tiles like Arita-yaki porcelains.
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In the space, there are unique gardens with rich plants, 

deciduous trees and flowering plants, making the passers 

enjoy the changes of the four seasons. 
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Credits

Location: 1-17 Kouyamachi, Aoi-ku, Shizuoka-shi, Shizuoka, Japan

URL: http://www.grandair.jp

Open Date: April 17th, 2010 

Building area: 8,085.9m2 (4F 4,193.0m2/ 6F 969.8m2/ 6F Garden 735.2m2/ 24F 1,092.6m2/ 25F 1,095.3m2)

Designer: Masao Nemoto, A.N.D.

Photographer: Nacása & Partners Inc.

GRANDAIR Bouquet TOKAI was planned as the core 

facility of the project for redeveloping the area in front 

of Shizuoka Station (with Aoi Tower as the primary 

building of the redevelopment). 

The facility consists of two portions: the 4th and 6th 

floors which are the building’s middle floors, along with 

the uppermost 24th and 25th floors, and allocating 

two chapels and five banquet halls. GRANDAIR 

Bouquet TOKAI can be used for a variety of purposes 

that closely connected with people's, and it includes 

wedding ceremonies as a main use and receptions, as 

well as community events such as large-scale lecture 

meetings and parties. 

Superficially, the traffic line separated into the 

middle-floor and upper-floor parts seems to have 

a negative component, but each floor has its own 

architectural characteristics. The 4th floor is a dynamic 

space with ceiling heights of 4-6.5 meters, and this 

floor has an entrance lobby that serves as the face of 

the facility and provides a convention hall that boasts 

GRANDAIR Bouquet TOKAI
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the largest capacity in Shizuoka. In addition, because 

there are no windows, the entrance effectively leads 

those entering the facility to detach people from the 

outside world and prepare themselves for a different 

atmosphere. The roof adjacent to the chapel on the 

6th floor was made into a garden, offering a wide-

open space with greenery and water, which is unusual 

for a station-front location. The 24th and 25th floors, 

it is not only the building’s highest floors that survey 

a view of Mt. Fuji and even Suruga Bay, but also offers 

spaces for wedding ceremonies, receptions and parties 

in Shizuoka’s highest spot.

It produces the individuality in the each floor design 

by making the most of these design characteristics, 

and assigning different designers for each floor design. 

As a result, it enables the facility to provide customers 

with a wide array of options.

The chandelier is a focal point, adding elegance 

to the space as well.
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The banquet hall on the toppest floor that survey a view of Mt. Fuji. 
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SUSHI SORA

Credits

Location: 38th Floor, Mandarin Oriental Tokyo, 

2-1-1 Nihonbashi Muromachi, Chuo-ku, Tokyo, Japan

URL: http://www.mandarinoriental.co.jp/tokyo/dining/sora/

Open Date: April 15th, 2011 

Area: 53.4 m2

Designer: Ryu Kosaka, A.N.D.

Photographer: Nacása & Partners Inc.

- Materiality of lights that responds to jet-black 

darkness -

SUSHI SORA, a new stage for authentic Edomae Sushi, 

came into existence on the 38th floor of Mandarin 

Oriental Tokyo, in Muromachi, Nihonbashi. This is 

the center of Tokyo, looking out onto a panorama of 

Tokyo's east side, centered on the TOKYO SKYTREE .

On approaching the restaurant, customers will see 

a partition made of arcs of steel rods that evokes a 

feeling of floating and expresses “obscurity” or “mist” in 

a Suiboku-ga ink painting. Once inside the restaurant, 

customers are surrounded by jet black materials that 

give the space an austere ambience, coming into view 

under the light are the sushi bar, made of 350-year-old 

Kiso Hinoki wood with a delicately soft sheen, which 

was placed at an angle so that customers can enjoy 

a full view of the sushi chefs at work as well as the 

scenery below, and the Tsukubai (small basin) water 

feature made from Ryukyu glass. 

The design, while conveying Japanese culture and 

philosophy in a limited space of approx. 53 m2, 
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also represents the service philosophy of Mandarin 

Oriental. To achieve this, the design was created 

by overlapping the three elements—materials, 

dimensions, and light—in countless ways to yield a 

result that transcends any existing design theory. As a 

result, the design coexists with the streets of Tokyo and 

is resplendent in its original form. 

Details of partition made of arcs of steel rods.
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The miniature tree in the soft light shows Zen spirit.
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Vegetable Sushi POTAGER

Credits

Location: 1st Floor Roppongi Hills, 1-9-6 Roppongi, Minato-ku, Tokyo, Japan  

URL: http://www.sushi-potager.com/

Open Date: January 27th, 2011 

Area: 109 m2 (Kitchen 29.7m2)

Designer: Ryu Kosaka, A.N.D.

Photographer: Noriyuki Yano

Vegetable Sushi POTAGER was established as the 

world’s first “Sushi restaurant using only vegetables,” 

which is a new challenge for Aya Kakisawa who is the 

owner and patissier of Patisserie POTAGER, which is 

renowned for its vegetable-based sweets. This sushi, 

which is made based on her deep understanding of 

vegetables, is beyond our imagination. Her boundless 

creativity also inspired the design of the restaurant’s 

interior.   

The basic structure consists of a floor-to-ceiling glass 

facade that reaches more than 4-meters high and is 

designed to showcase the sushi counter like a platform 

stage. Because the restaurant serves differently from a 

regular sushi bar, it has an open kitchen with a serving 

table for arranging dishes at the center of the bar, and 

this design allows customers to witness the delicate 

movements of the sushi chef’s hands from the counter 

seats. While a regular sushi restaurant always uses 

solid wood for its bar, the design of this restaurant 

was based on the philosophy of arranging Japanese 

materials in a non-Japanese way or to express 

“Japaneseness” from a foreign person’s point of view. To 

this end, the sushi bar is coated with epoxy resin that 
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creates a shiny surface like Japanese lacquer, and uses 

concavo-convex bonded wood that brings the wood 

grain pattern into clear view. 

The use of vivid green, which is symbolic of the 

vegetable theme, lends a greater impact to the space 

than had initially been imagined. In an effort to bring 

awareness to the branding of domestically-produced 

vegetables and ways to combat the decline in rice 

consumption, the restaurant displays artwork that 

depicts the map of Japan, which is made of timber 

from thinned wood dyed in vegetable ink and shows 

where the vegetables used in the restaurant are 

produced. 

We believe that the design effectively represents the 

concept of POTAGER: the design concept extends far 

beyond that of a regular sushi restaurant, and boasts 

a vivid contrast between Japanese elements—such 

as Japanese paper, Japanese lacquer, and ink brush 

paintings—and modern spatial composition.

There is  an open kitchen with a serving table for arranging 

dishes at the center of the bar, and this design allows 

customers to witness the delicate movements of the sushi 

chef’s hands from the counter seats.


