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cellarthe
bringing france to fort wayne

DEMOGRAPHICS: 
LOCATION: 
         Fort Wayne, Indiana 
         Corner of Berry St. and Clinton St. 
         Close to the Courthouse and Friemann Square

TARGET CLIENTELE: 
          Business and Family Clientele 

NAME AND CUISINE: 
    The Cellar Bar and Restaurant 
    Authentic French Cuisine 

Restaurant LocationFort Wayne, IN 

RESEARCH SUMMARY: 
1. LIGHTING
•  LED Lighting is the best option for a proper dining experience (Kim 2012)
•  High color rendering index makes food look appetizing (Kim 2012) 
2. CULTURE
•  A Brasserie in France is an upscale restaurant that serves wine and beer along 
       with sophisticated food options (Torem 2016)
•  Bistros, Gastropubs, and Cafes serve casual food options (Torem 2016) 
3. MATERIALS
•  Durable materials are important to withstand high foot traffi c (Schmidt 2015) 
•  Sustainable materials reduce the need for routine 
        maintenance/ replacement (Schmidt 2015)

INSPIRATION IMAGES: SKETCHES / SPACE PLANNING: 

Claude Monet Paintings Champagne in fl utes Arch de Triumph in Paris

CONCEPT STATEMENT: 

Lower Level Bubble Diagram Level 1 Bubble Diagram 

The concept of this project was to design a fl exible dining space that provides guests with 

a distinct luxurious restaurant experience by the incorporation on French 
culture, material choices, and lighting, while providing employees with an effi cient, safe,
and healthy space to work.

POST- COVID 19 FLOOR PLANS- 100% OCCUPANCY:

LEVEL ONE SCALE: 1/8”=1’-0”

LOWER LEVEL SCALE: 1/8”=1’-0”

MATERIALS:

CEILING @ 12' AFF GENERIC MODEL @ 12' AFF 

RENDERED CEILING PLANS: 

LEVEL ONE 

LOWER LEVEL SCALE: 1/8”=1’-0”
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S. ENTRYWAY
SF= 117

WAITING AREA/ HOST 
SF= 255
SEATS: 14

DESSERT BAR 

SF= 104

MAIN DINING SPACE 
SF= 2030
SEATS: 96

RESTROOM 1

SF= 83

RESTROOM 2

SF= 90
KITCHEN (N.I.C.) *

SF= 506
OUTDOOR DINING SPACE 
SF= 432
SEATS: 20

PUBLIC ELEVATOR

USED BY GUESTS 

FREIGHT ELEVATOR

USED BY EMPLOYEES 

IT ROOM
SF= 46

PICTURE PERFECT 
SF= 130
SEATS: 2

ALCOHOL STORAGE
SF= 55

LOUNGE
SF= 614
SEATS: 36

BAR
SF= 361
SEATS: 9

CELLAR

SF= 226

EVENT SPACE 
SF= 908
SEATS: 61

RESTROOM 3

SF= 89

RESTROOM 4

SF=92 

STORAGE

SF= 117

MOP SINK

V. MANAGER’S OFFICE
SF= 98
SEATS: 3

W. EGRESS DOOR

X. GARAGE DOOR

7’-0” x 7’-0”

CEILING @ 9' AFF

CEILING @ 9' AFF 

CEILING @ 16' AFF 

PERGOLA @ 10'1" AFF 

DURING COVID-19 FLOOR PLANS : 
LEVEL ONE 

LOWER LEVEL

SCALE: 1/16”=1’-0”

SCALE: 1/4”=1’-0”

fe,

FRENCH CULTURE

MATERIAL CHOICES

LIGHTING

The French culture was incorporated into the design by making the wine 
cellar a focal point, the use of grand chandeliers, French art such as Monet, 
and French-inspired wallpaper. 

The color scheme chosen for this project was monochromatic and features 
a range of blues. This is accented with black and white tile, dark-stained oak, 
tin ceiling, patterns, and a neutral cream paint color. 

Adding layers of light helped to highlight art pieces, and light the “picture 
perfect” area, which also helped with wayfi nding to the bar. Creative solu-
tions were used to create lighting in the basement, which lacks natural light.  
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ARCHITEX PUREAPEX
IN FEATHER

EXISTING BRICK ARCHITEX TWEED IN 
CADET

DARK-STAINED OAK ANTI-MICROBIAL 
COPPER

OAK HARDWOOD 
FLOORS

FRENCH-INSPIRED 
WALLPAPER

BLACK AND WHITE 
HERRINGBONE TILE

RENDERED PERSPECTIVES: 

LEVEL ONE: DINING SPACE DURING COVID-19 LEVEL ONE: OUTDOOR DINING SPACE LOWER LEVEL: PICTURE PERFECT SPACE LOWER LEVEL: BAR AND CELLAR 

LIGHTING LEGEND:

SCALE: 1/8”=1’-0”

BUILDING SECTION : 

ELEVATION: CUSTOM BOOTH SCALE: 1/4”=1’-0”

FURNITURE SELECTIONS:

WINE COUNTER BY TRENT AUSTIN DESIGN FAVN BY JAMIE HAYON ACRO BALANCE DINING TABLE

SWEDESE HAPPY BARSTOOL LEKOLAR DINING CHAIR MODUS BLOOM TABLE

ANDINO-1
SINGLE GLOBE PENDANT
RCP SYMBOL: 

1. 2.

SKYLINE PENDANT

RCP SYMBOL: 

3.

COMPTON SPOT 
DIFFUSER
RCP SYMBOL: 

4.

VIBIA FIXTURE SET

RCP SYMBOL: 

5.

KEY STICK WALL SCONCE

RCP SYMBOL: 

6.

SERIES 300 RECESSED
LIGHT
RCP SYMBOL: 

7.

BARTLETT FRENCH
PENDANT LIGHT

RCP SYMBOL:

8.

GANEED CHANDELIER
FRENCH COUNTRY STYLE

RCP SYMBOL: 

9.

REED DRUM PENDANT

RCP SYMBOL: 

RESTROOM CAPACITY: 
ONE OCCUPANT

ELEVATOR CAPACITY: 
ONE OCCUPANT

ELEVATOR CAPACITY: 
ONE OCCUPANT

UP

A103
1

4

RESTROOM CAPACITY: 
ONE OCCUPANT

ELEVATOR CAPACITY: 
ONE OCCUPANT

ELEVATOR CAPACITY: 
ONE OCCUPANT

TEMPORARY PARTITION 
BETWEEN BOOTHS

TEMPORARY
PARTITION

TEMPORARY
PARTITION

SCALE: 1/16”=1’-0”

RENDER NOTES: 

1. DINING SPACE DURING COVID-19 

• Each table is socially distanced by at least 6’-0”

• Each table has hand sanitzer for patrons and employees 

• Patrons are required to wear a mask until they are seated 

• Employees are equipped with masks and required to wear them at all times 

• Each table top is made with anti-microbial copper to stop the spread of germs

2. OUTDOOR DINING SPACE

• Pergola provided to give shade to patrons that dine outside

• Gives guests the option to dine outside during covid-19

• Features a wall of plants native to the area of Fort Wayne 

• French Artist Monet’s work displayed 

• Dark oak fi nish on all furniture/ consisten with interior furniture

3.  PICTURE PERFECT SPACE

• Perfect place to take photos to share to social media

• This space creates free advertising for the restaurant

• “La Cave” is French for the cellar 

• French-inspired wallpaper and pink couch provide contrast

• Placed on lower level away from fomal dining avoiding 
     distraction

3.  BAR AND CELLAR

• Large bar with accessible seating for all patrons

• Curtain wall behind bar opens into the cellar as a focal point

• Shelving on the back wall stores alcohol bottles and provides 
lighting

• Ceiling installation created more intimacy when sitting at the 
bar and absorbs acoustics 

• Placed in the basement to help minimize noise in the main 
     dining space and create more intimacy in the lounge
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