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GLOBAL HOTEL F&B

André Fu Alain Ducasse Jesse Vida
‘Why good FAB design is more | Turning French cuisine info Taking an independent spirit
than meets the eye an infernational empire o the world of the hotel bar
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“When we are designing a space we don't design for our

client,

but for the client of our client”

something completely different, but at the level they
expear”
Itizs notamewv

w of thinking for the duo. They
designed SinToHo, a pan-Asian Singapore-Tokyo-Hong

Kong-style loft at 5t Petersburg’s Four Seasons Hotel
Lion Palzce and are now working on Al Forni, a high-
end Italizn for the Four Sezsonz Kuw chedulad to

open later

express "ourse ' Dest

savs with siz. "When we are d

we don't des
clienc.™ Such
before. *We are not interested in making ‘beauriful
resraurants’ but in making restaurants thar work

We have a very strong empathy for the materials, an
empathy for people and the environment zround them,”
he concludes.

The name Foksai sounds Asian but is, in fact, the
Venetian dialect’s word for seagulls, which i bhiani®”
in Italizn. Zabbiani and Destefanis, both graduates

them to bring Bund 18 back to its former g]o?_u. The

stunning 1023 building was originally constructed as
the China headguarters for the Chartered Bank of India
Australiz and China and had fallen into catastrophic

disrepair during half & century of usze as office space for

ztion of hyper-development in ©
burt suffered from extremely poor qualit

In gensrzl

. take the money
and run. It was very bad for the country and for che
people. Wa 'bml_'ght. a differant concept of work: social
architectura.” The parimers shu: down their Iealian

people would swoop in, build s

operation and moved to Shanghai.

#Papple would askus ‘what are you doing?* "
Destafznis, 2 native of Turin, recalls. “We'd say
doing renovations.” At the tim

it sounded insane.

Now it has been 15 years of us telling people, look,

vou don’t just flarten citiss down and rebuild. Ir is not
sustainzble  Bund i&, the entire building, including the
iconic restaurant Mrs & Mrs Bund and the rooftop Bar

Rouge, won a UNESCO award for preservation in 2004.



