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Akabeko by 4SPACE: Redefining Japanese Dining through Design and
Tradition

Dubai, UAE - Akabeko, the latest creation from award-winning design studio
4SPACE, introduces a fresh take on traditional Japanese yakiniku dining. Located in
Dubai, Akabeko blends the elegance of Japanese heritage with modern design,
offering an immersive and captivating dining experience that appeals to both
design aficionados and culinary enthusiasts alike.

Where Tradition Meets Modern Design

Akabeko is inspired by the iconic Akabeko cow, a symbol of strength and
endurance in Aizu folklore. The restaurant’s name and central design element—
the striking Akabeko statue—celebrate this cultural symbol while anchoring the
restaurant’s identity. The Akabeko cow, with its deep red hue, infuses the space
with cultural significance and establishes a connection between Japanese
tradition and modern dining aesthetics.

The design of Akabeko is guided by the Japanese philosophy of wabi-sabi, which
finds beauty in imperfection and the transient nature of life. This philosophy is
reflected in the choice of natural materials, subtle textures, and organic forms
that permeate the restaurant's interior. The design seamlessly fuses Japanese
tradition with contemporary elements, making Akabeko a visually compelling
space where diners can connect with both the past and present.

Craftsmanship and Cultural Storytelling

The interior of Akabeko showcases meticulous craftsmanship and attention to
detail. The contrast of textured black walls against warm wood tones creates a
welcoming yet sophisticated atmosphere, while strategically placed, indirect
lighting adds depth and warmth to the space. These carefully considered design
elements contribute to a sense of tranquility, allowing guests to fully immerse
themselves in the dining experience.

Cultural storytelling is a key component of Akabeko's design. The restaurant’s
layout and décor are inspired by traditional Japanese architecture, from the use
of bonsai trees as living art pieces to the intricate light patterns that play on
walls and surfaces. The Akabeko statue serves as a focal point, imbuing the space
with a narrative that ties the restaurant’s design to its cultural roots. The
integration of these symbolic elements goes beyond aesthetics, offering diners an
enriched experience that resonates with Japanese heritage.

An Elevated Culinary Experience

Akabeko reimagines the yakiniku dining experience by combining the finest
Japanese wagyu with state-of-the-art culinary technology. At each table,
smokeless grills are seamlessly integrated, allowing guests to enjoy an
interactive and intimate cooking experience. The presence of highly skilled chefs
adds a personal touch, guiding diners in preparing their meal while showcasing
the art of yakiniku.



Akabeko's menu emphasizes quality and authenticity, with a focus on premium
cuts of wagyu, celebrated for its marbling and flavor. The combination of
traditional Japanese culinary methods and cutting-edge technology ensures that
each dish is prepared to perfection, offering diners a taste of Japanese
gastronomy at its finest.

Designed for Privacy and Connection

The spatial layout of Akabeko is designed with the diner in mind. Carefully
arranged booths and tables provide a balance between privacy and connection,
allowing guests to enjoy an intimate meal while remaining engaged with the
restaurant’s overall ambiance. This thoughtful design creates a welcoming
environment where diners can savor their meal while feeling connected to the
cultural and social energy of the space.

Sustainability and Modern Responsibility

In addition to its design and culinary achievements, Akabeko emphasizes
sustainability through the use of natural materials and energy-efficient
technologies. 4SPACE’s commitment to sustainable practices aligns with
contemporary global values, making Akabeko not only a celebration of Japanese
tradition but also a model for responsible design and consumption in the
hospitality industry.

Conclusion

Akabeko by 4SPACE is more than just a restaurant—it’s a journey into the heart
of Japanese culture, redefined for modern times. With its thoughtful integration
of tradition, craftsmanship, and innovation, Akabeko offers a one-of-a-kind
dining experience that resonates on both sensory and cultural levels. Whether
through its design that celebrates wabi-sabi, its menu of world-class wagyu, or
its commitment to sustainability, Akabeko invites guests to enjoy a truly
immersive dining experience.

Project Specifications
e Size: 240 sqm
e Location: Dubai, United Arab Emirates
e Contractor: Laads Contracting LLC
e Design: 4SPACE
e Collaborators:

Furniture by Interior 360 and Al Huzaifa
Lighting by Huda Lighting and Folio Lighting
Marble Granule Flooring by Colortek

Facade covering solution by I-Mesh

Wood flooring by Lignum

3D printed Akabeko cow by Proto 21

O O O O O O



For media inquiries, please contact:
Esra Lemmens Agency
studio@esralemmens.com

About 4SPACE

4SPACE is an innovative architecture and design studio based in Dubai, known
for creating cutting-edge spaces that blend contemporary design with cultural
storytelling. Led by Firas Alsahin who was awards Designer Of The Year in 2023.
Their portfolio spans luxury hospitality, residential, and commercial projects, all
distinguished by their creative approach and attention to detail.



