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While Las Vegas has struggled in
the tough economy to maintain its
overall hotness, at least the new
Cosmopolitan made a big splash
with its accessible entrance right at
the curb of the Strip as well as a hip
vibe to take over the role as the place
to be. Trendy F&B offerings (seven

in total) come from the likes José
Andrés, who created China Poblano.
Seed Design’s ambience is about

WHAT'S HOT': DESIGN

China Poblano at The Cosmopolitan
of Las Vegas

{The Cosmopolitan
of Las Vegas}

THE CONCEPT: Name-dropping

CASE IN POINT: P3 Commons at
The Cosmopolitan of Las Vegas

red concrete bleacher seating and
a ceiling composed of 100 bicycle
wheels enlivened with red lanterns.
The takeaway: Layer texture,
furnishings and lighting to create a
distinctive framework for the food
and to raise the bar of the overall
dining experience.

WHY IT'S HOT: The hotel’s seven
restaurants showcase a galaxy of star
chefs and culinary design giants. "When
you bring chefs like José Andrés, Scott
Conant and David Myers, restaurateurs
such as The ONE Group and designers
like Adam Tihany, Rockwell Group, Seed
Design, Jeffery Beers, iCrave and Studio
Gaia together, you are really raising the
bar in terms of the cuisine, design and
overall dining experience,” says John
Unwin, the hotel's CEO.

THE TAKEAWAY: For restaurants, one trend
never fits all. For Andrés' Jaleo, Rockwell
Group introduced a Spanish feel in doors
decorated in calligraphy, hand-crafted
embroidery that recalls a mantilla and an
art installation that sets wood patterns
anainst imagas of the Spanish country-
side. But in Andrés' China Poblano, Seed
Design’s ambience is about red concrete
bleacher seating and a'cfa_il_ing composed
of 100 bicycle wheels enlivened with red
lanterns. Tihany uses oak walls, amber
glass chandeliers and mosaic-tiled floors
to update the French brasserie for Myers'
Comme Ga. It's all good, as long as the
aesthetic frames the fare.

WORDS OF WISDOM: Layer texture,
furnishings and lighting in order to
create a distinctive framework for the
food. Plan level changes to offer
different destinations without over-
consuming space.

WHATS HOT': FaB

COCKTAILS GET CREATIVE distilled Pendletons Whiskey along with
The hotdl bar is hardly the realm of a simple  COINtreau, lime uice, simple eyrup anc an
gln-and-tanie Holstel t The applewond-amoked sea salt rim.
Cosmopalitan of Las Vegas, for exampls, Sometimee food palrings make spirits
recently introcuced a cocktall with quita special. In addition to rmore familiar wine-
aquirky secrat ingradiant: liguid nittegen. kg dinerars, Mous Grand Wallea
The Watermslon RBubblegum Fresze, which Rasort's monthly TOAST! also includes
menus for USE11, blends watermelon and dishes paired with scolch, tequila and sake,
bubblagum vodka with liguid nitrogen, The dinners, which are limited to about
which instantly creates asarbet-iike sffect 40 Quests. typically sell out up to a week
without adding flavar or volume. I Stvmrine at:cordlig 16 Ohed daClshin
Craativity dossn't always seem a liltle Isaac Bancaco. “Our food goes witha.
erazy, though. Pan Pacific Hotel Seattle
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Holsteins at The Cosmopalitan of Las
Vepas uses liquid nitroger raate o
sorbet-like taxtura.

myriad of different spirits,” Bancaco says.
focuses an artisanal liquors and frash juices  ANd BUF guests understand spirits and
to et lta bar offerings apart. The Smoksd wine & mush more clearly than they did
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