BY ROSLYN LOWE

Having set the gold standard
for restaurant excellence both
gastronomically and socially, a
new Le Cirque adds a glow to

the Bloomberg Tower

LD+A February 2007

NEXT COURSE

nown for its culinary prowess and social standing

status, Le Cirque restaurant has been the hub of

the universe for those on the “who’s who” list in

politics, business, the arts, or “high sociely” in New York
City since the '80s.

The original Le Cirque, localed on 65th Street and Park

Avenue, revolved around capricious murals depicting so-

cial scenes with monkeys in place of people. Very French,

very upscale, very traditional.

37



=
=
m
9
e

i}

The illumination.in the main dining room is a combination
of the glowing central chandelier, vertical bands of light on
one wall and downlighting on the tables.
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The second incarnation, Le
Cirque 2000 (located at the Villard
Houses in the New York Palace ho-
tel), underwent a transformation
based on the struggle hetween Lra-
dition and contemporary design.
Very Italian, very upscale, some-
whal contemporary,

The latest manifestation of Le
Jirque is located off the elliptical
driveway of the new Bloomberg
Tower at 58th Street between Lex-
ington and Third Avenues, De-
signed by archilects Pelli Clarke
Pelli, the 54-story building is New
York “Metrosexual”-all glass and
steel, very American, very upscale,
very modern,

Based on an Alexander Calder
mobile on display at the Whitney
Museum in New York, the new
playful, whimsical version of Le
Cirque is a 16,000 sq {1, three-tiered
restaurant complex, with a formal
diningroom, a bar, lounge and café,
and a versatile private event mez-
zanine dining room situated above
the café. It opened in May 2006.

The new Le Cirque is a collabo-
ration of designer Adam D. Tiha-
ny, Tihany Design (who designed
all the Le Cirque restaurants in
New York, as well as Mexico and
Las Vegas), and lighting designer
Paul Gregory, Focus Lighting,
both located in New York City. Ti-
hany and Gregory have collabo-
rated frequently during the pasl
25 years. According to Gregory,
“What was remarkable about Lhis
project was, we knew we had to
reconcile the outside of the build-
ing, with its hard core, modern, all
glass and steel exterior, situated in

Lhe heartofavery active part of the
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city, and somehow creale a warm
cocoon of splendor inside. I's a
building where you want to work,
not where you want Lo eat.” Tiha-
ny summed it up thus, “the outside
ofthe building is Circus Maximus,
the inside had to be a more beauti-

tul circus, our circus.”

UNDER THE BIG TOP

When guests enter Le Cirque, at
the midpoint of the new complex,
they're greeted by a 12-ft mobile
acrobat captured in mid-flight, de-
signed by artist Tim Flynn as hom-
agetothe Calderoriginal. It promises
patrons a serendipitous experience.
To the left, topped by a gianl “hig
top” ornate chandelier resembling a
light shade, the formal dining room
with its 27-[L high ceiling is a semi-
circular room with 25 Mt length floor
level windows. The room seats 120,
with custom-designed furniture
and walls elad in mirror polished

macassar ebony panels,

PROJECT

To the right, the all glass bar
seems to appear and disappear—
like an enchanted circus box—add-
ing a commanding architectural
element to the 79-seal café, Com-
pleting the balancing acl is a 27
[t high, 10 ft diameter, steel and
glass wine tower that pierces the
private dining mezzanine and vi-
sually connects the third tier of
the restaurant to the other spaces.

The 25 ft windows facing the
streel had the potential of creating
an uncomfortable fish bowl effect.
Theworld needed to be blocked out.
According Lo Gregory, “the solution
was Lhe use of fabrie and lighting.”
Tihany managed the glass facades
by creating an architecturally iso-
lated cave, wrapping the restau-
ant in 2000 sq ft of translucent
white cloth, The cloth diffuses the
interior light and blocks the exte-
rior light. The density of the fabric
was an important consideration.

The design team had to test vari-
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Rendering shows how amber resin vertical bands for backlight combine with shade illumination
and banquette uplight to create the ambience of the main dining room.
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Custom fixtures covered with soft fabric Shades resembling parasols create

an ambient glow of flattering light while the wine display (right) adds sparkle

to the perimeter of the mezzanine dining room.

ous fabrics under various levels of
lighting to insure it produced the
desired effect.

“We employed different Llypes
of illumination which include the
glowing central lamp shade chan-
delier, vertical bands of light on one
wall and downlighting on the lLa-
bles. T'he goal was to creale a warm
inviling space,” explains Gregory.

“Tihany came up with the idea
of the big lamp shade covering
the entire main dining room and
we made that a source of soft light

which brought out the richness of

the room. We used 70-W PAR 30
narrow flood lamps at the boltom
of the shade in between two lay-
ers of fabric. A mirror at the top
of the shade captures the unused
light, reflecting it downward. Part
of whal we were trying to do was
make the patrons look beautiful,
have the faces be interesting. Il the
person looks beautiful, it’s such an
addition to the whole dining ex-
perience,” says Gregory. “We also
used accent lighting (from within
the shade) on the tables, which

gives sparkle to the silverware and

makes the menu easy to read. We
use MR 16 accents, but we tinted
all the lighting to a pink, so the
warmth of the face is even better.
The lighting bouncing off the table
creates a soft uplight like the light
around a fire, which makes the ta-
ble become a strong feature.”
Inaddition, there’s lighting behind
the banquettes created with 5-W xe-
non low voltage strip lights under
glass. Xenon lamps were used for
their warm glow and long life. The
location, behind the patron’s head,

creales a little backlight that sets the
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patron off from the background and

makes him more dramatic. as il he
were on stage.

On one wall are vertical bands of
amber resin with incandescent low
vollage strip light which add more

backlight behind the patrons.

RAISING THE BAR
Two-ftlight cubes highlight the
bar. The front of the cube is a one-
way mirror, where the hottles are
displayed, and behind that is an
architectural grid conlaining a se-

lection of colored bottles. By day it
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remains opaque, a large mirrored
box framed with red glass, but in
the evening computer controlled
backlighting gradually illumi-
nales various portions of the grid.

Adjacent to the bar is the im-
pressive steel and glass wine tow-
er. “Wine is an important part of
the Le Cirque mystique,” accord-
ing to Tihany. The Wine Tower
doubles as a work of architecture
and houses over 700 varielies ol
“The

tower also glows and is a source

wine on slanted shelves.

of light, excitement and interest,”

PROJECT

Backlighting behind the leather banquettes

joins with accent lighting on the tables as

patrons glimpse a view of the bar through the

door of the main dining room.

says Gregory. “We used halogen
PAR

MR 16 lamps which bring out the

lamps and amber colored

sparkles in the bottles and glint off

the stainless steel structure. This
loweris also illuminated by 30 MR
16 spotlights from above. It is all
about the layers of effects.”

The final layer of Le Cirque is
the privale dining room on the
mezzanine level. The more casual
space is a continuation of the dark-
toned look of the bar downstairs.
Visitors enter through an etched

painted glass door with a macas-
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Two-ft light cubes and computer-controlled

backlighting highlight the bar.

Inset, rendering of light cubes with placement

of one-way mirror in the bar.

sar ebony frame. The walls are
covered in purple vespa leather
with diamond openings in the
glass windows. The chandelier
covering the entire ceiling is made
up of custom-designed  fixtures
covered with fabric shades resem-
bling the parasols that high wire
The

fixtures create the ambient glow

acrobals sometimes carry.
of flattering light, while the wine
display adds sparkle to the perim-

eter of the room.

TIMELESS LOCATION,
Keeping with the long-estab-

lished tradition of Le Cirque, the

location had to be timeless, elegant,
beautiful and yet still unique.
“Working with Tihany is always
a greal experience, because he
never says, ‘I've left a slot for you
to place the lighting.’ It’s a cohesive
partnership,” Gregory says. “After
workingon many restaurants, what
gives a location longevity is a place
where the patrons look wonderful
and feel wonderful, with fabulous
food and excellent service. It keeps
them returning to it. Lighting can
make the difference between won-

derful and just okay.” «»

About the Designers: FPaul
Gregory, Member [ESNA {1983},
is founder and president of Focus
Lighting, Inc. of New York City. Mr
Gregory was trained in theatrical
lighting at the Goodman Theater School of the Art
Institute in Chicago and in architectural lighting de-
sign at Parsons School of Design in New York City.
Mr. Gragory has received numerous awards recogniz-
ing his design work, including multiple ID4A Lumen
Awards as well as the DA Waterbury, IALD, ASID
Awards and Lighting Dimensions Interational’s

ighting Designer of the Year” Award.

- . Bom in Transylvania, Adam D.
Tihany came to the U.S. as design di-
rector of the New York firm Unigram.
In 1978, M, Tihany established his
own multi-disciplined design studio
in New York (encompassing every aspect of design
from commercial to residential interiors to furniture,
products, exhibitions and graphics). He is considered
the preeminent restaurant designer in the world today.
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