
2-storeY restaUrant

For the most efficient guest flow distribution from 

upstairs to downstairs in two-story restaurants, it is 

recommended to locate the staircase between the main 

entrance and main dining area. The staircase could be  

a well-designed feature.

On the 2nd floor, the entrance design is the same as on 

the 1st floor and some back-of house space is allocated. 

Dumbwaiter elevators for food delivery are necessary  

to complement those two floors.

两层平面的图块分析

两层楼面的餐厅，建议楼梯设置在入口与大堂就餐区中间， 
可以最有效的分流去楼上或楼下、大堂半包区以及包房区 
的客流,并装饰性强.

二层需设置同一层一样的主入口. 并且整层作为包房区， 
仅预留部分空间为厨房后区，上下层可设置两部食梯让 
送餐等服务互补。
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