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The project that gave life to
Tiandi Yijia in Hangzhou has a
fascinating history. It is a
long narration that interprets
with contemporary element the
best of Chinese culture and
tradition and is set against
the conception of a poetic

text as opposed to the typical
restaurant concept.

Indeed, Tiandi is a restaurant
unlike any other. Its creator,
Italian architect Mauro
Lipparini, describes it as «a
voyage into the intellectuality
of flavors», partly uncovering
the path that he himself has
had to pursue before seeing the
completion of his project.

The restaurant arises in an
area of the city of Hangzhou
called Euro Street that is
dotted with boutiques, in a
newly-built complex overlooking
West Lake, a pivotal element

to understanding the essence

of Tiandi. Not surprisingly,
the principal inspiration

stems from nature and the lake
that the local authorities

are trying to reclaim and

that relives in the colors

and genuine materials of the
restaurant’s interior: green,
that of the hills, of the
celebrated Longjing tea and of
the bonsais, as well as the
green and grey stone, dark wood
and water that make up the
framework of the spaces and are
the primary source of peace and
spirituality that envelopes the
environments. If you add to
these details the flavors of
regional cuisine, the pleasure
of daily rituals and spaces
that are «almost museum-like,
that generate respect and
absolute passion®», as Lipparini
underlines, the result is a
place that strikes, seduces

and intrigues thanks to its
refined beauty. The restaurant
is set along three floors, with
each one offering a different
culinary experience, for a
total of roughly 1,800 m2,
including wide common areas and
VIP rooms (which required the
most invasive masonry work on
the original structure).
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The ground floor is dedicated to the
category Fusion: Eastern & Western and
the merging of oriental and western
flavors, the first floor features Hot
Pot & Fusion Western, with a light
western note immerged in oriental
flavors and perfumes, while the second
floor is devoted to the VIP Area
offering purely Chinese fare. The three
floors are connected by a cylinder
that encloses an elevator like a giant
green monolith while at the same time
dividing the foyer from the ground
floor restaurant/bar area, and by a
stairway that seems to be carved into
the stone. A key element is the choice
of furnishings that, as the architect
tells us «are born together with the
walls, ceilings, doors, floors, in
essence, the entire space; nothing was
added afterwards in terms of décor>».
Lastly, the lighting is soft and
discreet and emits from the walls and
false ceilings, recalling, together
with some of the floor light stands,
«a China that is a bit nostalgic
and retro». The Tiandi restaurant
experience reveals an equilibrium that
the designer discovered between «two
opposing cultures with various points
of contact» and embodies the Chinese
meaning of the restaurant’s name:
“Heaven on Earth”.
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