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Menu-Driven Design:

An Interview with James Soane of
Project Orange
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Itis clear from talking to James S0and that mard
than anything else he and his partner Chrestopher
Ash are intent on creating the right setting for
each cliznt. For Soane, svery project has te

‘stand on its own'. This amounts to & rejection

of signature architecturs and A5 accompaning
autagraohed vocabulary, which is rolled g in
every instance with ‘a suitcase of dedails”, If there
is a consistent formal approach, it surfaces i an
owerall sense of trying to express the conddion ol
the modern through contemporary juxtapositians.
The emphasis is placed on talking and
communicating to clients. As Project Orange
explain in their office statement: Wi hawe ideas
about how buidings are designed and we beligve
that these should be accessible 1o everybody

wihio has an interest in the propects’,

This is narrative-propelled design: the
dasigners compese a thematic o story dinectly
out of the practice’s understanding of the
essantial components af the briel, The thermes
a'e lailored W0 each propect and S0 can vary
greatly in their comalenity, Al the Citron Calé in
the Fitzealliam Hotel in Dubling for example, the
thematic 15 a straightlorwand allusien 1o he
"citron” or lemaon of the restaurant’s wtle. The
fruit is wsed throughout the interior (o evoke
connotations of Southern Eurapean warmih and
freshness: thie walls ane citrus coalodred - brighi
yillewr and Lire; the choice of materials is
Mediterranean - there is white lerrazzo on the
floors: and even the lamp shades are inspired
by the lemsn’s ovaid form

In Delhi Deli, a chain of Indian Lakeaways by
F'Iujfl;'l Oir anige, wihich had ils lirst site opanng

in South London this summer, Lhe themabic s
less literal and more dynamic than that of Citran.
It is described by Scane as ‘the collision of the

COMCEFT

traditicnal and modern Indias’. In its nchly lextured
interior and exterior surfaces, the coleurful kitsch
of 21st-century India is artfully played off against
traditicnal patterning and handcrafted detailing: the
facade appears at first glance as a modern metallic
box, thowgh on Closer inspection it i5 a layer of
handcratted zinc petals cut to a profile derived from
Mogul desigrs; and the inside is lined with frenzied
patterns, juxiaposed with brick-tiled foocs and
wiaven-fromt counters,

Profect Orange’s main tocl for communicating these
thematics to clients |s the ‘mood board, This iz a
montage of Images that conwveys the potential fee!

ol @ scheme, providing a glimpse of the sort of styles
and components that it may include. & conscious bid
for legibility, it abandons Lhe specialist media of Lhe
architecl - the drawing or the compuler-generated
image = in favour of the sort of visuval language people
encaunier in their everyday lives through magazines
and .

The original meod beard for the up-market pizza
lakeaway Basilico, fer example, features a number of
piciures of cookers. This highlights the wood-burning
aven with its steinless-steel mouth, which is the main
culinary and design fecus of the shops. The selection of
images festuring notural or rustic materials anticipates
thi¢ ust of reugh ook for panelling and benches in the
fingl scheme; and the inclusion of a snapzhot of a girl in
sunglassos says something more far-reaching about
the desire to make this a sophisticated and
mere pelilan autfin

Where faad is invalsad, the manu is an assontial
starting paint for this procoss, (In addition to thoir
restaurant wark, Project Orangs have under way a
murmber of demestic projects and a large-scale scheme
far o hatel in Chelsea.l For Soane, the relationship
betwoen food and design in a restaurant is integral. To
succeed at a high level, 3 restaurant has to be strong an
all eounts, which includes design, food and sendce. The
rrienu thus often provides essential feod for thought.
Whan the srchitects at Project Orange began work on
Delhi Dodi, they got together and conked a curry made

g4



-
=
—_ -
! 1 L] I-..I
i 1 T - ——
I 5
" I .

FETRAT TR FEETT

TR A J;

ﬁ .. -:,_i._:

=

THE IMPERIAL WAR MUSELIM LONDON




ooty lop snd maskdle
Flaen gred #oirvanton of T8 Ca'd
al o Drigr el W S nargin,

L et

o P e botam
Mazd board far Lhe imparial
Wilar Bingwam

LT
Batiiin, Liverdes Hil,
coempited in TP, Progact
Qe devnssd ke sragegl
aena il b Thel CRaea: aneg
ervbiidrey 1he conmpletian ol the
Forn bwvo ursly in Langnaler Bl
wred Fulbham Aosd

-

from ingredients supplied by the clients, This
emphasis an making set the tane for the entire
progect, opaning up idaas about the sy things
are made in India, This resulted in the rich
patterning of the interior and exterior and the
earthy contrast of the brick floors; made g of
clay, the brick also refers to the clay aven thal
gimes swch a decisive flavour to the food,

Alternatively, when a design concept has
preceded the manu, i can sxert 14 oan
influgnce over the foad, When Praject Orange
devised Austerity Glamour” as the thematic for
the cafe at the Impernial War Museum in Londan,
it was apparent thal bangers and mash were
|;|r,|ir|-'=| 10 b rmore appropriate lare for a play on
postwar culture than burgers and fries.

At a paint when restaurant design seems Bo
be more about producing fashienable scenery for
the clientele = a trend epitomised by the lavish
refurbishment of Mayfair eatery Cacconi’s by
Madonna's favoured designer Dawid Caollinsg - this
all seems 1o be going against the grain.
However, it is an approeach that for James Soane
has been farmulated through o lang period of
inlarmal collaboration and now & larmalised
partnership with Chrislopher Ash, and tested out
through his professional experience.

Until 2001, Seane was a director at Conran
and Partners, Here b led a nember ol lit-ouls
and construction projects arcund the world,
imcluding bwe major projects in Takye -
Ramiyamache, a mew-build luosry housing
project, and the Ark Hills Clut and Spa. Whan
discussing Gustaving’s, the bar and restaurant at
Bridgemarket in New York, which he also
worked an far Conran’s, he couches it in similar

teirms 1o his F"||:_|'|_'-:_.I; O dIpiE wark, D:.-e_.._Jpj--ng a I'.ngd: wile
beneath the Queensbaro Bridge, the restaurant, he
explaing, taak i1 narratneg” fram ile Site and locatian
On a huge scale, it had the ‘condition of being an inner
landscape’ with its own "beach and deck” - the deck
being the timber-clad mazzanine for farmal dinimg that
Moats abovi the main interiar space ar "beasch’,

The success of Project Orange's approach has been
most visibly borne out in London by its concept design
far Basilica, Since the ariginal two the client has
develaped the brand and rolled aut a further three in
London [Chelsea, Swiss Cottage and Highgatel. As an
up-market pizza takeaway, it has filled the gap in the
home-delivery market for those who want quality fead
last. The thin-crusied piczas, baked in wrood-burning
owens, are made from frash ingredients often
garnished with rocket. On the high street, these
culinary aspirations are expressed by the fact that
Basilice has the presence of a restaurant rather than a
takeaway. Design elements, such as the black and
wihite cheguerboard floor, the distinctive green colour
scheme of the basil-leal logo designed by Studio
Myerscough, and the substantial deli-style counter,
mark il out as atylish and Italian

Reinvented or recast a5 a building type of Halian
descent, Basilica has left behind the homogeneity of the
Anglo-American pizza chain, and this is a leap which
Soane and Ash are el 10 make again with Delhi Deli.
Looking Lo contemporary India lor inspiration, they have
reachad beyond the established anglicised genre of the
local Indian restaurant with its flocked wallpaper, dark
interior and ornate light fittings. Delhi Deli's flip-up
canepy and display hatch puts the cooking station on
display and likens it to the kiosks of the Indian street
wendor - 1he emphasis being placed on food being
prepared before your eyes, O



