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Travel & Visit Index - Tremolare Restaurant

Total Score: 4.0/5.0 (A Rugged Cave Hidden Underground

in Nishiazabu, Tokyo)

1. Secret Underground Immersion: This is an Italian
restaurant located in the basement of a building in
Nishiazabu, Tokyo, Japan, with an area of approximately 104

square meters. To visit, you need to descend the stairs next to



the street, as if gradually shedding the noise of the bustling
city and stepping into another dramatic and immersive

primitive underground world.

2. Unabashed Structural Power: The local Japanese
architectural team did not deliberately hide the rough
structural texture of the underground space. Exposed
concrete, heavy stone, and jagged geometric shapes
reminiscent of a quarry interlock to form a high-tension
ceiling landscape. The designer frankly embraced this cave-
like primitive heaviness, allowing people to feel the most

naked essential power of the space.

3. Interplay of Light and Heavy Theater Atmosphere:
Against the extremely rugged backdrop, a large bar and
furniture handcrafted from African teak introduce a warm
touch. The delicate grain of natural wood forms a sharp
contrast with the heavy volume of the concrete overhead.
Sitting in front of the open kitchen, you can watch the chef's
culinary performance up close; if you choose a private room,
the curved ceiling and rounded walls provide a protective

atmosphere and a sense of dining ritual.

Visitor Guide



Best Way to Visit: It is highly recommended that you
book a seat at the bar. Here, you can enjoy exquisite
Italian cuisine while feeling the chef's culinary energy, all
while looking up at the powerful spatial sculpture

overhead where the new and old intertwine.

Highlights: Carefully observe the collision of raw
materials and exquisite craftsmanship in the restaurant.
See how the architect, who trained in a traditional
carpentry workshop, used his deep accumulation of
wooden construction techniques and spatial
proportions to precisely build the wonderful tension
between light and heavy within the rough concrete

skeleton using warm teak furniture.

Recommended Nearby Visit: Since you are in the
Nishiazabu area of Tokyo, after finishing this unique
underground cave dinner, it is highly recommended to
take a stroll in nearby Roppongi Hills or Tokyo Midtown.
You can visit the Mori Art Museum or the Suntory
Museum of Art to experience Tokyo's cutting-edge
contemporary art atmosphere, which will form a

wonderful sensory contrast with the primitive



ruggedness of the underground restaurant.

One-Sentence Summary: Using unabashedly rugged
concrete and warm African teak, it carves out an Italian dining
space in the basement of Nishiazabu, Tokyo, that possesses

both a primitive cave-like feel and a sense of theatrical ritual.



