


HOTEL IL PALAZZO - Fukuoka .

Pushing Creative Boundaries
via the Idea of Four Bars

The four spaces in the separate building are the same size and shape,
facing an road created within the site.

Aldo Rossi wanted to create a space that reminds us of vernacular alleys
found in old towns around the world — a vernacular space that stirs the
heart. The initial plan was to use the space for restaurants, but Shigeru
Uchida sought an idea truly unique to the hotel by pushing creative
boundaries. His answer was to create “ four bars”, designed by four
distinct designers: Ettore Sottsass, Gaetano Pesce, Shiro Kuramata, and
Aldo Rossi.
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Japan’s first design hotel in 19809,
designed by Shigeru Uchida and Aldo
Rossi who is one of the leading Italian
architects of the 20" century.

Shigeru Uchida (1943-2016), one of Japan’s leading
interior designers, began work on the HOTEL IL
PALAZZO project in 1986, a time when Japan’s economy
was booming, cities were beginning to mature, ways

of enjoying life, people’s consciousness were gradually
changing. It was also a time when the profession and
function of interior designer has been recognized, and
the distance between corporate activities and design
began to shrink.

The hotel is located across the Naka River from Fukuoka
City’s Nakasu district. HOTEL IL PALAZZO was planned
at the beginning of the redevelopment of the area, and
Uchida, who was appointed art director of the project,
appointed the leading 20th century Italian architect Aldo
Rossi for architectural design. The project was developed
in collaboration with a number of international and
Japanese creators. With the opening, Haruyoshi

today has been transformed into a district with many
restaurants, cafes, and hotels along the river.
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Reconstructing former memories
and goals. A Re-Design Project with
a modern sensibility

The worldview and values that Shigeru Uchida built together with Aldo
Rossi are based on a philosophy that is not swayed by trends or hotel-like
characteristics. Times have changed, but the architecture remains intact, and
the essence of what design should aim for remains the same.

In this Re-Design Project, we aimed to create a long-lasting design that
inherits this essence.
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Re-design project, 2023

20 years after HOTEL IL PALAZZO establishment,

the hotel was sold and as a result of several renewals
based on management decisions at the time, it had
become a facility with a different concept from when

it was established . After 34 years, redesign was finally
completed in 2023 by Uchida Design Inc., which pursues
a wide range of design possibilities from interior design,
architecture, furniture, and products in Japan and
abroad, inheriting the philosophy of Shigeru Uchida.
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An immersive moment where

architecture, gradiant light, and
culinary art converge in harmony

Bathed in shifting gradations of light, embraced by a sense of scale that
transcends time, and enveloped in serene stillness — this space invites guests
to step beyond the ordinary. Every element, from the chairs to the service
wagons and lighting, has been originally designed by atelier oi, ensuring
harmony in every detail. Together with the cuisine, the entire setting creates a
truly unique experience.

The interior, expressed through the use of natural materials such as stone
and marble, embraces a delicate gradation of soft whites, creating a seamless
unity between form and atmosphere. Every detail reflects an unwavering
pursuit of refinement, while the architectural beauty of Aldo Rossi’s original
design is celebrated and accentuated through a masterful play of light.

BREEEHICBAI DT ST —2ary REOKBZTENEIELL3GR T — L F LTES
IAHFETALERHRSS, Fr 7OV —ERTIVICEREF T REPLBHELTT atelier o I
SBFVIFITHAY, HEBZDOEDIET TR BEESHEI H—E - DEER"E LTEIRIC
B5HEAIY EIFTLWETS,

FEPREBREVSTEBAREMERB LAV TUTIESHEBADI 7T —av Itk b
BT—HROLLIFHRIEERLELI, F/. 7ROy ARFLIZBEDELVLTHIL
L HOEHICES>TEARICAIZIITCHZEICHIEHY ELT,

L'Unique labo Grand
Opening at Fukuoka

A new French restaurant, “L'Unique labo” open its door
on September 14, 2025, on the site of the former chapel
within the HOTEL IL PALAZZO.

At its founding, HOTEL IL PALAZZO featured 4 bars in
its annex building. These bars quickly gained attention
through the participation of world-renowned designers,
becoming one of the hotel’s defining symbols. As part of
the second phase of HOTEL IL PALAZZO’s “Re-Design”
project, this annex is now being reborn. While preserving
its history and spirit, a collaboration was realized by the
world-renowned design studio atelier oi with Design
director of HOTEL IL PALAZZO — Uchida Design Inc.

Designed as the intersection of “Unique = L'Unique” and
“Laboratory = labo,” this space meticulously crafts every
element-cuisine, ambiance, conversation, and service-
around a counter with just eight seats, creating an
experience reminiscent of a live performance.
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A fascinating experience,
like watching a special stage unfold

The kitchen is designed not merely as a place for cooking, but as the central
stage of the restaurant. Guests seated at the counter table experience a sense
of immediacy, as if a stage performance is unfolding just before their eyes.
Inspired by the floral imagery often featured in Chef Hamano's dishes,

the pendant lights above the counter table are designed to evoke flowers,
diffusing soft light throughout the space.

The lounge area is conceived as an abstract garden. Playful touches
throughout the space aim to offer guests an experience akin to dining
beneath flowers and then relaxing in the garden.
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A rare encounter, where
space, time, and taste
dissolve into a singular
moment




Japans first restaurant by
Masafumi Hamano, Michelin-starred
chef from Burgundy, France

L'Unique labo offers only one course menu: “Menu L'Unique”,

an 11 dish culinary journey.

Each plate and every bite are designed to deliver subtle shifts in flavor, unfolding
like a graceful gradient. This evolving experience — savoring the fleeting changes
from moment to moment — is the true allure of this course.

With only 8 seats, the chef prepares each dish right before your eyes, close enough
to sense the temperature and atmosphere of the cuisine. Playful elements are
woven throughout the menu, creating a dining experience reminiscent of watching
a live performance unfold before you.
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A one-of-a-kind course where each bite
reveals a changing symphony of flavors

The tableware features Bernardaud, a renowned French porcelain brand, and
Kamachi Toho, a celebrated Arita porcelain maker cherished by top chefs
worldwide. Every dish is thoughtfully paired with plates designed to bring out
the most beautiful balance between the cuisine and the vessel.

Chef Masafumi Hamano's signature approach — incorporating fruit into every
dish — along with the delicate use of edible flowers as accents, adds seasonal
expressions both in flavor and presentation. The result is a menu that evolves
constantly, offering diners a multisensory journey through the changing
seasons. *The course menu is updated every two months.
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Project overview

Name: L'Unique labo

Location: 3 -13-1 Haruyoshi, Chuo-ku, Fukuoka, Japan
(within HOTEL IL PALAZZO)

Website: https://lunique-labo.jp/en

Owner: Ichigo

Operator: OneFive Hotels Inc.

Use: French Restaurant / Chef: Masafumi Hamano
Size/Seating Capacity: 88.27m? / 8 seats

Opening Date: September 14,2025 (Closed irregularly)

Project Direction: Uchida Design Inc.

Design: atelier oi

Detailed design : Uchida Design Inc.

Design Collaboration:
Permits/Approvals, Equipment, Structure: SHO-SEKKEI Co., Ltd
Lighting Plan: ModuleX Inc.

Construction: meihan
FFE Production & Import: Kasumikobo Co., Ltd.
Kitchen Equipment: Nissho China

£ Fr: L'Unique labo (Va=v 7 -ZK)

FriEd: BRmAAXEFITHLI3Z-1
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Uchida Design Inc. / RAF VA >~ RAT

A design studio established by an interior designer, Shigeru Uchida. While carrying on Uchida’s
philosophy and design principles, the firm has developed a wide range of activities in Japan
and abroad, and is highly regarded for its design methodologies that integrate modernity and
Japanese culture, such as proposals that cross the boundary between art and design, and

new forms of the tea room. In recent years, the firm has been practicing design that integrates
history, society, and culture, such as rethinking community, society, and tourism through hotel
design. Currently headed by Kiyoshi Hasebe, the firm is developing new activities based on the
organic integration of direction and design.

AYTIUTTHAF—AEB ZORIRLIT YA 2B, RHOT YA BRz#EAL N TIRLEVESZE
FI21EN0. T beTHAVOEBERZHEIIREFTLVWREON bR E BREBAULZBAIE 2T ¥4
vORERLPEGHEINTWAOEFE TR RTLDOT FA ol - He BN EHEETIHE FEL -t
X EMETEIT AV EEBE LTV RE.RABENRKREB D . TAL 72T 1T —DBERNKEED
LT RESHERERALODH 5,

atelieroi/ 7~V T - F4

atelier of, founded in 1991 in La Neuveville, Switzerland, by Aurel Aebi, Armand Louis,

and Patrick Reymond, embodies a team spirit and a deep connection to materials. With a
transdisciplinary team of 40, the trio merges architecture, interior design, product design, and
scenography, reinterpreting natural phenomenon and artisanal craftsmanship. Their global
recognition includes multiple awards and collaborations with various international brands,
alongside humanitarian projects in Cambodia.
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Masafumi Hamano / 8% J

Masafumi Hamano was born in 1975 as the son of tomato farmers in the city of Itoshima in Japan’s
Fukuoka Prefecture. After graduating from Nakamura Culinary School, he trained for eight and a
half years at La Rochelle in Tokyo. He then travelled alone to France, where he trained in several
restaurants before establishing his own restaurant as owner and chef in Saint-Amour Bellevue. In
2018 his restaurant earned two Michelin stars, and continued to do so for six consecutive years until
he returned to Japan in 2023. Upon his return, he assumed the role of Corporate Executive Chef

at OneFive Hotels Co., Ltd., overseeing the culinary direction and supervising kitchen operations
across the company’s hotels nationwide.
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Press contact

Uchida Design Inc. atelier oi L’Unique labo
104,1-7-7 Hiroo, Route de Bienne 31 https://lunique-labo.jp
Shibuya-ku,Tokyo 2520 La Neuveville @lunique_labo
150-0012 Japan Switzerland

+81-3-6427-2739 +41-32-751-56-66

https://www.uchida-design.jp https://www.atelier-oi.ch

saga@uchida-design.jp / Reina Saga press@atelier-oi.ch

@uchidadesign.inc @atelier_oi
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