Utilitarian
Chic

Thomas Schoos Designs a L.A. Restaurant
that Makes a Statement

th Clliizen Smith,
Thomaos Schoos, lead
designer and co-owner of

about everyone in LA, — or

al lecst he's encourdaging

bomer dlndng 1
gharing, and indoor-ocutdoor
Bouzl, (it amith is & clossi-
cally modern design that's
mecn 1o draw the communt-
ty in, one individual at a time.
“We opened it 1o be the
restaurant for evervbody's
J he said of the urban
bigire in the hearl ol
Hellywood, California.
g lika it's baen
r but it hos a very
rw wist | 4

ContempornIry

Schoce incorporated
a garden inle the
design of the restau-
rani, bridging an
indocr-cutdoar feel,
"t was the back alley
whene the tros 15 WEre,
and wa made it into an urkban
|:_':|'|:j:|'1'ﬂ|'_ﬂ.-r'|.. Yoy rr._':-::|:|]':.' fisc thext

urkan texiure, brick walls,

and a huge planted

didn't want o make o prissy

garden out of it. | wonted it to

be hondsome,” he said.

*The indoor culdo

one of my big fortes. We've

opaned I up so youw skl leal g

part of the city,” he said. "You

o the Hellywood sign,

blinking lights from cheaop
berd 1o oy oxrt of

distinet sign
outside of zan Smith. “The

only indication is that there is

Top: Themas Schoos; Left: Long
sharing tables at Cilizen Smith
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a valet,"” said Schoos. “When
vou sland in front of it there's
all transparent glass, 50 you
oo soe inside of it s an
intereating ploce 1o walk inio
and in every cormer you see
something new. [ wonled o
bring the old Hollywood
g’]ﬂ:‘ﬂ from the 20 ar 30s But
modern

The ald Hollywood feal is
capiured through the use of
glx ¢ld French chandeliers,
housed beneath  square
cerylie boxes that are deoo-
rafed  with 24 different
images from around LA
"When vou walk In people
froemn Hallywood are with you
]'L-;;I]‘ﬂ ray :..'|:I'|:::|I,!|E';|'|"|. IFCiT5-
porencies,” he said.

According 1o Schoos, it
looks like an old bar from
New Orleans, 35 feat long,
with a mirrored back and o
glerling bar where they re-
built an old carved boar and
sterling silver plated it.

s a 1932 concret b
building., Its really urban,
vary loft like, ]':".rdjrj':.rl'l"|i:'|_r|:1 {5
expased,” said Schoos.

MNearly everything in the

chunky, yel whimsical envi-
ronment.

Wiz herve the most ameoe-
i.I'll'=T floar o r.?-.*'.'ﬂ:il:‘u,; cow hidae
booths. The back of the booth

sharing tables are old wood
slab tables with markle tops
and leather chairs, Thers

Bchoca describes an envi-
ronment  with  low-riding
sofas, red wood free trunk
colioa tablas and 250 candles
— hiz signoture design ele-
ment.

“There are candles on the
takbles, behind the bars,
throughout,” he said. "Iis a
meving, living environment
that 1 like to bring in, Usually
its water and fira.”

Sohoos stresses thet his
agenda as a desi;
not just er
deaign a lifestyle @

“Thent is whent we do as o
firm,” he said. "We wanted to
bring some authenticily
back.”

“The patrens of this
restaurant are g complets
mixlure. Its not dedicated 1o
hciwe vy cge bracked there,”™
he said stating that the
. ald b anywhera
from 24-70. "The clients
alwonys charg

"Last night | was there
and there was such an eclec-
Ho crowd of pao sharing
tables. LA, is very sog

W didn’t weamt b
peopls,” he said.

o can be on your own
or you oan talk to your nedgh-
bar” he said of the sharing
tebles. "I hos something to
clfer for every flavor That's

oy delve os

ingr oul of the box and creat-
ing a new concept You
would not walk into Cilizen
Emith and say the same guy
did O-Bar. They're all dilfer-

ent hemispheres. [ &

pariner of Citizen Smith. i is
his drearm (o take the concept
around the world. BD

Clockwise from top left: Smith's
35 foot long Mew Orleans style
bar; Schoos chosa slabs of red
wood for his coffes tables:
Bridging the indosnfautdoar gap
with indoor potted trees; Smith's
flaar ta cailing cow hide boath
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