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FAUCHON HOUSE
RESTAURANT AND GROCERY
PARIS

Design : Christian Biecher & Associés

Location : 25 and 30 place de la Madeleing, Paris,
Franca

Completion : Feh. 2008

Built area - 1,000 nf
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Fauchon, one of the world's leading gourmet and specialty companies, is just
synonymaous with lwwry food products. In which time | was appointed to create
the spaces for such desires, | was inspired by the idea of a home with rooms of
varying atmospheres. The concept of luxury is expressed through the rigor of
design and the quality of the materials, as well as obviously the delicious
profusion of foods displayed in a manner of generosity and fesfivity. <Fauchon
Housex is distinguished by three ambignt spaces; The gold room is the bakery,
the silver room is the restaurant and the black and white room, the largest of all
three, is the fine grocery store. The entrance lobby and circulation spaces are
pink. We completed the bakery firstly at 2007, and now the whole ‘house’ is

completed. A “Silver’ ambience for the restaurant. Light Weight and luminous as
Fauchon's cuising ideals. The luminous and crystalling ‘silver” melts into a pale
pink evoking subtile Parisian elegance. A ‘black / white / grey’ ambience for the
procery, catering and wing cellar spaces. Small touches of timber, bamboo and
leather allude to the origing of Fauchon's products from far away places. The
‘black, white and grey’ bring light and structure to the diversities of Fauchon’s
universe. The rose / fuchsia colour, like an electrical cord, is the thread that links
the different spaces celebrating the brand Fauchon. et cas 1)
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1 ENTRANCE

2 STAIRCASE

3 GROCERY AND

CATERING AREA

4 DINING AREA

5 BAR

B PATIO
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2ND FLOOR PLAN

15T FLOOR PLAN




