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Philadelphia famous "Stephen" Indian lunch concept founder Munish Narula was ready to take a new step
in his career, Chef Silva and common development "Indian Tapas" restaurant concept. (Note: Tapas is the
quintessence of the Spanish diet, almost small restaurant has a large restaurant and Tapas, dishes a little
bit of sour cream cheese flavor, taste mostly good.)

This 5,000 square foot restaurant is located in Philadelphia's theater district on Broadway street la Ivanov
building, Archi-Tectonics unconventional design company, digital design and traditional hand-craft the
perfect combination of India, creating a warm dining space, It includes a lounge waiting area, a dining area
with high ceilings, an open kitchen facing the communal dining table and a private dining wine estates.





A new concept of space born, and creative dishes complement each other, private dining satisfy diners to
gourmet endless pursuit of taste buds. These so-called "private space" openwork pattern formed by laser
cutting wood surfaces are separated from each screen, but interrelated. Private dining area by a leather-
wrapped revolving door and public space separated, where diners can enjoy a pleasant and serene the
perfect dining experience. Provide "in the kitchen" dining experience in public areas for large groups or
people dining is an excellent choice. Public bathroom walls decorated with glass beads, intermediate
position to place a large black washbasin.







Diffused light, patchwork story, clean the clear colored glass grille, all creates a very special atmosphere
between the past and the valuable front line circling the future.



Flat facade layout
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