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Le Pain Quotidien (LPQ) with the assistance of the design team at Global Arch opened their latest
restaurant in Manhattan.  This most recent project has been the renovation of a former dry cleaning
establishment in a fashionable and upcoming Tribeca neighborhood.  The new space on the corner
of W Broadway and Warren Street is approx 4,000 s/f on two levels, and is LPQ's 17th
establishment in Manhattan.  The restaurant offers baked goods, beverages, refreshments and
meals for breakfast, lunch, brunch or tea.  Take away and specialty grocery items are also available.
 The dine-in experience focuses around the centrally positioned communal table, a feature that
started in Belgium along with their famous organic bread.

To complete this total renovation in record time, Global Arch worked closely with LPQ's
development team, including Tracy McIntosh, vice president of development and Jessica Fougner,
retail store designer.  Additionally, Brian Hack, design director of Global Arch and their consultant
team comprised of Perotto Associates (code consultation and expediting), TSF Engineering (MEP
engineering) and Rodney D. Gibble Consulting Engineers (structural engineering) performed an
initial site evaluation to assist LPQ in making an evaluation of the site's potential and feasibility for
development.  Following this initial "first look," the consultant team performed a comprehensive site
survey, prepared backgrounds, and worked with LPQ on the planning and layout of the new space. 
Having all the disciplines on board at the onset of the project helped the team go from design to
completed construction in less than 10 weeks. 

The project presented several unique challenges.  The old facility was in a general state of disrepair,
with a derelict storefront and poor circulation to the lower level.  Ceilings were crumbling, the
faÃ§ade was missing and boarded up in areas, floor heights didn't align, and the cellar level was
only accessible through a very narrow, steep stair.  Removal of the ceiling and boarded up storefront
revealed a bright, open interior space with high ceilings and day light from windows on two sides. 
Working with the in-house design team, Global Arch helped locate a new interior stair connecting
both kitchen prep areas on two levels.  By locating the stair as far back in the space, the stair could
make use of an existing beam and minimize the structural work required, all the while preserving the
light and open quality of the interior space.  High ceilings and abundant natural light are
characteristics that are needed for the dining room and the signature communal table.

The interior design of the space makes use of reclaimed wood flooring, plaster finished walls and
repurposed architectural elements and millwork. Throughout the space, details from these found
objects and architectural elements, combined with the farmhouse inspired palette, created a



comfortable and casual atmosphere.  The Global Arch team also worked closely with LPQ to
develop an approach to restore the faÃ§ade.  By reusing the existing cast iron details and new
metal & glass infill, it preserved the quality of light in the space.  At the same time, the entrances
were reconfigured and an interior ramp added to bring the space into code compliance.

Global Arch's long term working relationship with clients is attributed to their skills and knowledge of
the industry, as well as their sensitivity to the client's budgets and schedules, and their ability to
coordinate the many tasks that any project requires.  Global Arch is continuing to develop new
locations with LPQ in New York City, Westchester and Connecticut.
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