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HAERA

(Page 54)

This commercial complex opened in Sakae, Nagoya—a premier
commercial district in the Tokai region. It is characterized by high-
end brands occupying multiple floors; in the common areas on the
lower floors facing these brands, the design aimed for a balance
that would highlight the high-end brands’ facades while standing
out just as prominently. The primary design scope encompassed
the floors and areas around the columns in the common areas, as
well as the vertical circulation routes. On the underground floor,
which connects to an underground passage and features a row of
small shops, recycled materials in a variety of colors were used,
while the dining floor, with its calm atmosphere, features dark-
toned wood. These spaces are connected by light-filled vertical
circulation routes.

Designer : NOIZ

QUARTZ SHINSAIBASHI

(Page 64)

“QUARTZ SHINSAIBASHI,"” a mixed-use complex facing the
Shinsaibashi intersection in Osaka, opened this past April.
Drawing on its “Quartz” concept, the atrium depicts a scene in
which diverse elements—such as the people passing through, the
history of the land, cutting-edge technology, the texture of
materials, and resonating sounds —come together and are
encapsulated as a single crystal. The design incorporates the
history of the Shinsaibashi area—once known as the “City of
Water,” where stone merchants gathered along the riverbank —
with walls and floors arranged in a patchwork pattern reminiscent
of stone walls. Layers of design, including digital art, are
superimposed on this foundation, allowing light, sound, and
imagery to interact with the space and create a sensation that the
building itself is breathing.

Designer : TAKENAKA CORPORATION + Kohei Ishimaru / BLURRY

GESHARY COFFEE RAKU

(Page 70)

This café opened in the Higashiyama-Yasaka area, one of Kyoto's
most iconic tourist destinations. The project involved renovating
and expanding a wooden building over 100 years old. The site is
on a slope, and several structures —including the main house and
an annex—remained on the property. To preserve as much of the
historic architecture as possible while ensuring the café's
functionality, interior finishes were applied over the existing
surfaces to protect them. Additionally, an underground space was
added to connect the main house and the annex via an
underground passage. This also enhances safety against risks
such as landslides.

Designer : Shigenori Uoya / Shigenori Uoya Architects and Associates

STARBUCKS Cafe & Art Gallery

Yanaka Gotenzaka

(Page 78)

A café and gallery has opened in Yanaka, Tokyo, an area lined
with many historic shops. Given that the site is located near the
Tokyo University of the Arts and in an area dotted with museums
and galleries, the facility was planned as a combined café and
gallery. As a global café brand opening in an area that retains a
strong local character, the design follows the architectural style of
the signboard buildings scattered throughout the neighborhood to
ensure the establishment blends seamlessly into the community.
The building leads from the street into a side alley, and the
positioning of the windows and the building’s height are aligned
with those of the adjacent shops. It is a café that is open to the
community while offering a variety of comfortable seating options.
Designer : HAGISO + STARBUCKS COFFEE JAPAN

BLUE BOTTLE COFFEE KAMAKURA CAFE

(Page 86)

“BLUE BOTTLE COFFEE KAMAKURA CAFE," the third location
to open in Kanagawa Prefecture, is situated on a small path
connecting the bustling Komachi-dori and Wakamiya-oji—where
the Dan-katsu street runs—halfway between Kamakura Station
and Tsurugaoka Hachimangu Shrine. The ceiling features
stainless steel panels suspended in a uniform grid, designed to
reflect the baristas and guests and create a pleasant, gentle
shimmer. The hand-made washi paper used on the wall behind the
bench seating at the back of the café was dyed with coffee, and
the pendant lights —which evoke the “Bonbori Festival” held in
Kamakura—incorporate discarded coffee grounds mixed into the
washi paper. Both elements incorporate original materials derived
from coffee.

Designer : Yasuo Imazu / ninkipen!

n

(Page 153)

The owner of the Italian restaurant “TACUBQ" has opened a new
a la carte restaurant called “W" in Ginza. Featuring soft, white-
based tones and rounded corners, the design creates a
comforting, enveloping atmosphere. The distinctive ceiling is
designed to resemble a skylight that lets in natural light, beautifully
highlighting the chefs’ cooking station. By layering the imagery of
“white” and “light,” the design evolved into a space of
contemplation where diners can connect with nature’s bounty
through food.

Designer : Masterd

Restaurant Sola Hanare

(Page 167)

“Restaurant Sola Hanare” was designed as an annex (“hanare”)
adjacent to the main restaurant, “Restaurant Sola,” helmed by
Chef Hiroki Yoshitake. This space can be used not only as a
regular dining area but also as a private dining room or a wedding
venue. A wine cellar is positioned in the center of the space. Since
lighting is built into the shelves, the cellar itself emits a soft glow
that warmly illuminates the entire space. Additionally, to help
visitors relax, the furniture consists of custom-made pieces that
exude the warmth of handcrafted items. It is a place where people
can naturally interact, offering the same comfort as being in one’s
own living room.

Designer : Jun Takeda + Yume lwamoto / HYBE design team

Series / AFTER EXPO

(Page 194)

Many of the architectural projects —including pavilions —planned
for the 2025 Osaka-Kansai World Expo focused on themes such
as sustainability, the relocatability of structures, and the reuse of
building materials. In response to worsening environmental issues,
various developers and architects considered what architecture
could and should do within the context of a festival limited to a six-
month period. Now, one year after the Expo closed, how are these
plans being realized? This is the first installment in a series of
articles featuring interviews with architects and organizers.
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AC 2 E Rk Air Conditioner AEP TIVIVIZI 3 RA A Acrylic Emulsion Paint
BC KV —F— Bottle Cooler CcB J>yU—-h7Ovy Concrete Block
BS E—H—/N— Beer Server CL IITZyh— Clear Lacquer
BY Ny Tx—K Backyard DL Ay Z4h Down light
CH XHEE Ceiling Hight EP ERMEEI )L a1 h  Emulsion Paint
CL RAEER Ceiling Line FB TZyhiN— Flat Bar
CR JA—=TI—L Cloak Room FIX lEHFEL Fixed Fitting
coT J—IRF—=T I Cold Table FL AT Fluorescent Lamp
CcT hys— Counter FRP B A GBI TIZF VYT Fiberglass Reinforced Plastic
DCT FaovyTh 8- Dish up Counter Hal =30k Hight Quality Intensity Lamp
DD RUL T FA AR A — Drink Dispenser HL AT T AL W Hair-line Finish
DS HYIRAN—2 Duct Space IL BT Incandescent Light(Lamp)
DSP FAATLAZANR=R Display Space” JB JrybhN—F—t kW Jet Burner Finish
TFARTVART =T Display Stage LED BRALF—F Light Emitting Diode
DT FARTLATF—T I Display Table LGS BEHF Light Gauge Steel
DW HLYI—5—UTh Dumbwaiter/ Lift MDF 2 FE AR Medium Density Fiber Board
ES IXAHL—2— Escalator oP FAINRAb Oil Paint
EV ILAN—5— Elevator 0s FAIWZTA> Oil Stain
F BIRE Freezer 0SB BERE|RAFEEMAI  Oriented Strand Board
FR Ty TATI— L Fitting Room PB RAER-K Plaster Board, Gypsum Board
FL JAa7LANIL Floor Level PL TL—k ./ FiR Plate
GAT HRF=T I Gas Table RC $EFaL 71—k Reinforced Concrete
GL EAEH M m Ground Level SOP ERAERERE XA Synthetic Oil Paint
GT GRSy Grease Trap SRC R RN Steel Framed Reinforced Concrete
Hg NAH—=F97 Hanger ST §% Steel
IM BUok2R Ice Maker SuUsS ZAFULR Stainless Steel
M i Mirror t B2 Thickness
M-WC  BFHER Men’s Water Closet uc gL )T BT Urethane Clear Finish
PA BEHR(F) Public Address (Room) ucL LRI T Ty h— Urethane Clear Lacquer
PS IN{T % T Pipe Shaft UL JLELTyH— Urethane Lacquer
PT BEE Package Table uv RoMRRILRE Ultraviolet Coat
R/RCT LY R&—/ Register, Cashier,” VP EZRAR Vinyl Paint
LIhra— Cashier Counter w K& Wood
RF BEE Refrigerator @ EvF Pitch
RFR ARAEE Freezer & Refrigerator 0] [EXE Diameter
S oy Sink
SC PER/EPS Show Case
Sh L Shelf
SP AE—hH— Speaker
SPC YT —2 Sample Case
ST 27—y Stage
SS Y—EXX7T—-3> Service Station
SW Ya—" 1K= Show Window
T F=7I Table

VM BE MR

Vending Machine

WT fE¥E-REE

Work Table, Worktop

W-WC  ZFHEMR

Women’s Water Closet
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