Michael Stiff combines
spatial ingenuity and
tactile materials at
Satsuma restaurant.
Critique: Russell Brown.
Photos: Peter Durant.

Above Satsuma is set prominently
on a busy street in the heart of
London’s Soho. A glazed door was
added to the retained facade.
Right The upper level corridor is
distinguished by its generous height
and Corbusian colour scheme.
Opposite A lightwell, cut into the
floorslab behind the facade, floods
the basement level with daylight.
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INTERIORS B East in the West End: Stiff & Trevillion’s Satsuma restaurant

Amidst the noise and hustle of Soho,
Satsuma is a shrine of calm and order.
Michael Stiff and Andy Trevillion know all
about zen and the art of the noodle hav-
ing designed the first Wagamama, where
the spare interiors were as much a part of
the phenomenal success as the food. And
it was one of the entrepreneurs behind
this ground-breaking restaurant that rec-
ommended the practice to the bac! of
Satsuma, Soho’s newest Japanese eatery.

The concept was to create a real

Japanese restaurant, in the mould of truly

urban eating places in Osaka and Tokyo,
rather than another fast food, disposable
style noodle bar. At Satsuma, Stiff has sift-
ed inspiration from Japan, which coinci-
dentally he had visited in connection with

the Royal Academy’s New Urban
Environments exhibition. He sees many
parallels between the rarefied, almost
fetishistic, use of materials in traditional
Japanese architecture and, another
important inspiration, contemporary
Finnish design.

At Satsuma the fusion of these two
approaches has thrown up fresh ideas of
material combinations and the play of
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Top The staircase, in solid ash
and lined by unfilled Travertine
tiles, links the two floors.

Below Ranks of lacquered ash
tables provide 88 places in the
lower dining area. Grey and white

terrazzo floor tiles respond to the
Japanese tradition of pebble paths
that symbolically link outside and
inside. The yellow-painted wall
defines a lower area beneath the
pavement.

volumes and light, creating a contempla-
tive character to the interior space without
lapsing into austerity or pretentiousness.
In a curious way the detailing, materials
and Scandinavian and Japanese influ-
ences echoes concerns last seen in British
modernism of the late 50s. At the same
time the influence of Le Corbusier is ever
present in the architects’ choice of colours
and their spatial concerns.

The brooding background wall of
rough-sawn dark-stained timber along
with the raw concrete walls and columns
(using the same timber as formwork),
establish themes of raw natural materials
and robust textures, but these are carefully
balanced against finer materials such as

travertine and fibrous plaster. In the same
way the black and white terrazzo floor
mirrors the pebble pathways of Japanese
gardens. Richer materials are consciously
used where diners have close contact,
such as the staircase wall, handrails and
furniture. And as in many of London’s
new larger restaurants, where architec-
tural detail is achieved in the tables,




