


Concept



O ONE KNOWS CUISINE BETTER THAN F0ooD AND WINE

Magazine, which is precisely why the publication will
open a one-of-a-kind establishment. The concept is simple:
one Manhattan restaurant and twelve renowned chefs.
Each chef has a different cuisine. Each culinary star will
have a one-month engagement to showcase their talent.
With each new chef comes a new menu and a new dining
experience parallel to none. Although, every reservation
will be unique, the food and wine will always be exquisite.



T HE RESTAURANT WILL BE CALLED EST. THE NAME

is the abbreviation of “established” which is
conventionally followed by a year. However, in

this case, the abbreviation is followed by nothing in
reference to the restaurant’s continual transformation.



- est -

T HE 12 CIRCLES IN THE LOGO REPRESENT THE YEAR
of chefs. Each month, moving clockwise, the
next circle and the word “Est” will change colors.



Colors

HE COLOR COMBINATIONS FOR EACH CHEF HAVE BEEN CHOSEN
based on their cuisine and distinctive personality traits.
These colors will be used for monthly logo alterations, menus,

interior modifications and collateral.




John Mario Ferran Cat
Besh Batali Adria Cora
Cajun Italian Molecular Gastronomy Greek

Hun Manju Douglas Rocco
Huyn Mahli Rodriguez DiSpirito
Vietnamese Indian Latin Fusion

Casey Tom April Anthon
Thompson Colicchio Bloomﬁeld Bourdaln

Southern Seafood British French




Uniforms & Floorplan

HE WAIT STAFF WILL WEAR UNIFORMS ADORNED WITH 12 BUTTONS.
The color of the buttons will change with each new chef.
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TO REFLECT THE MAGAZINE'S COMMITMENT TO EDUCATING
readers in the culinary arts, the floor plan for -est:

is kitchen centric. This will allow guests to watch their

meal being prepared. The galley style kitchen and concealed
back of house will contain the prep work and most of the
cooking - so the celebrity chef can focus on the final touches.



Interior

HE ARTWORK IN THE RESTAURANT WILL CHANGE AS WELL.

By projecting images onto blank canvases and empty
frames, the wall décor will be altered each month to
compliment the personality of the chef and his cuisine.




Ingpiration photos

THE INSIDE OF THE RESTAURANT IS WHERE THE MOST
transformation will take place. For this purpose, the
walls, floors and tables will be white. Colored lighting will
be used to change the look and feel of the interior.

AS GUESTS MAY WISH TO REFERENCE THE EXTENSIVE MENU
and wine list throughout their meal, the tables will
have built-in pockets for these items. The space allows
the books to be accessible without being in the way.




T HE MENUS AT EST WILL BE MORE INFORMATIONAL THAN
those of most restaurants. Including the handwritten
items, everything will have a personal touch. Each chef will
write a short note to guests about their background and their
aspirations for the evening’s meal. Additionally, they will
highlight a dish or an ingredient that he feels is special.

Menus



o« ., .

834 5th Avenue New York, NY -2

Y/

Snipped 4:1- & Lettuce Salad With Belli

Citronette
15
Roasted Autumn Vegetables With Truffled Hazelnuts
21
Artichokes Due With Preserved Anchovy & Perilla
18
Cauliflower Sformato With Poached Lobster, Pressed
‘Melon & Amarantl
25
Yellowfin & Tail Susci With Red Grapes, Horseradish & Sunflower
, L 25
T
Sheep’s Milk Ricotta Nudi With Pumpkin Passato & Tellicherry
25
Red Fife Pappardelle Mezza With Roasted Broccoli & Bottarga
Di Muggine
25

Spaghetti With Dungeness Crab, Sliced Jalapeno & Minced Scallion
27

Stracchiotte With Frutti Di Mare Alla Marinara

2

Del Posto Agnolotti Dal Plin With Pars
Truffle Butter

igiano-Reggiano & Black

35
Rare Tuna With Bresaola, Preserved Ventresca And Pumpkin
Orecchiette With Lamb Neck Sausage & Romanesco Cauliflower Caponatina
2 35

Seared Duck Breast, Apician Spices, Savor Alla Francescana &
Lovage
31




SING BLUE TootH TECHNOLOGY, PEDESTRIANS
will be sent a brief text when passing the sign.

This

Anitd




I N THE BAR AREA, EST WILL USE MICROSOFT SURFACE. THIS
tabletop surface will allow guests to electronically
order, split checks, search movie times and other

convenient functions at the wave of a hand.




D ISPLAYS IN HIGH-END GROCERY STORES WILL
contain recipe cards and all ingredients needed
to create the card’s featured dish. The recipe will
change monthly to highlight Est’s current chef.
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T O PROMOTE EST’S EXPERTISE IN WINE AND
to help guests in their own pairings, the
restaurant will develop wine tags. They will
be placed on bottles in fine wine shops.
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ISPLAYS IN BOOKSTORES WILL INCLUDE BRANDED
bookmarks and the cookbooks of Est chefs.




Bookmarks
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EW YORK SUBWAY POSTERS WILL BE
displayed in monthly order.
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r I Y HE AD WILL CONTINUOUSLY SCROLL ON THE
side of culinary and travel websites.

a new cuisine,

Every meal exquisite.
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T HE WEBSITE IS YET ANOTHER DESTINATION FOR GUESTS TO LEARN ABOUT
these celebrity chefs in a more personal way. Upon entering the
page, guests can choose one of the circles in the logo and the site will
load that month’s biography. In addition to in-depth information, each
chef will have a playlist that can be heard as guests peruse the page.
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Andrew Diperi
AD

Katy Graham
CwW

Sara Hanks
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