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haising the Bar

Michael Berman reveals how he and partner Thomas Schoos pull double-duty
as designers and owners of a successful restaurant in West Hollywood.

Tell us a litde about O-Bar. How did
vou find the location? What was the inspi-
ration behind O-Bar and the atmosphere
you created?

We actually found O-Bar by accident. [ live
nearby and noticed thar the previous restau-
rant, called Felr, had closed down, I was with
Thamas Schoos, my busines partner, at a din-
ner meeting that night discussing a location
wmeone wanted us o design on Melrose Av-
enue. | murned to Thomas and told him that
:Fd.: ha.d. 'Iﬂ.ﬂ!l."l'.!- DI:I': UFtl'II: men at [I'Ii.'i IMeeE-
ing happened o be the owner of the building.
From there, everything just fell rogether.

We needed to get O-Bar open very quickly.
[ looked around the neighborhood and tried
to analyze why some places had been there for
vears, while others were closing up. We de-
cided that, because of our location, we needed
to be a sort of high-end neighborhood place.
Owur goal was to be a place nice enough tor a
celebration, bur casual enough ro stop in for
a burger.

If you look around O-Bar, you'll notice we
used a lot of naoural elements in a modern set-
tng. Rocks and iron cover the walls, the bar
top is lighted, recycled glass and smuall warer
fearures can be found throughour the restau-
rant. The chandeliers are made of a stone called
selenite (a type of gypsum), which our crew
chipped apart and assembled themselves.

What guided your decision to purchase
and run your own restaurant/bar?

We had opened some very successful restau-
rants for other people and were finding thar
we liked che ]'I.DSPi.I.’H]:i'[}" industry. We also like
the idea that we can really be part of a com-
munity — samething you don't feel too often
in Los Angeles. We have a chance to give back
Eqrhnsl;'ms charity events, catering fundraisers
and donating dinners for silent auctions.
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How much time do you spend on-site?

I was ar O-Bar every night for the first two
years, but have now rapered off a lot. Our of-
fice is right next door so we're around all day
and ar least part of the evening,

What obstacles, if any, have you experi-
enced while operating a restaurant and bar,
and still owning and running your design
firm? What kind of surprises have you en-
countered since O-Bar opened?

Neither Thomas nor I had ever worked ina
restaurant before and I spent the first rwo years
learning all that 1 could. Things like grease
traps and food costs were pretty much foreign
to us before that, Restaurant accounting and
].H.'ing Fu[i-:::n: with 2 customer who wants o
:.-‘-I.'” were all hig lessons for us, ]-‘q::rl;un:m:-l}; we
have had some really grear managers o keep
things run nlng. Since we |;:|r||:.= Operate, as op-
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Above: 0-Bar Restaurant, located on Santa Monica Blvd,
in West Hollpwood; Right: The intevior of 0-Bar Reslai-
rat feafires fabrip-drapad walls, quartz wolive candes
and efegant chandeliers; Oppasite page: 0-Bar's ve-
naergd wai freatments fealure aros and CIrves.

posed to manage, the restaurant, for us ics like
having company come over every night. We
can throw a party whenever we want,

You first delved into the restaurant de-
signing business with Tao in New York and
Koi in Los Angeles. How did these projects
come about and how have your past restau-
rant projects been reflected in your current?

il e N

M R ™

“p
=¥
t‘.

INSIDE STORIES /

Somcone who has been o several
of our-projects mighl. recognize cer-
rain clements: We like to use candles
and put new and unlikely Anishes
on old picces. However, we really ery
to make each restaurant individual:
Tao, Koi, Citizen Smith, O-Bar, the
Penthouse, the Wilshire, Table Eighr
and Empress all have their own
personality. You mighr recognize a
similar chair, but the overall vibe is
unique in each place.

Now that you have owned and
operated O-Bar for :pprnximat:ly
four years, do you have any plans
to open new restaurantsi If so,

what kind of atmosphere would you like
to create?

We are actually in the process of creating
a restaurant thar will be rolled our o differ-
ent cities. | can't really say much abour it,
except that we wane it 1o be fun. There's so
much going on in the world roday and peo-
ple should go out to a restaurant or club and
just enjoy themselves. We want to help creare
happy memories. Whenever we get an ¢-mail
or card from someone who says they had the
best birthday ever ar our place, or their boy-
friend propesed at the garden window, or
how much fun they had ar New Years Eve
— that’s what hospitality is all abour,

Thomas  Schoos  Design
5 owned and operated
by Michael Berman and
Thomas Schoos. The de-
sign firm  bas designed
more than 30 projects,
both  commercial  and
residential, since opening
s doors in June 2006,
including the bomes of
Ashlee  Simpion,  Ellen
DeGeneres and  Tommy
Mosrola, Projects  cur-
rently in the works in-
clude a fimited colfection
| or Aran Riugy ;fr:rf}rrﬂ' |".§:.'
Schoos, Personality Ho-
tels, San Francisco, Lioor

Steabbouse and Carine
floor, Las Vewas, and
Yacke Harbor Tower Ho-
tef, Waikiki, Hawaii.

For more information:
Thomas Schoos Design
8271 Santa Monica Blvd.
West Hollywood, CA 90046
T: (323) 822-2800

F: (323) 822-2808

Web sive: www.schoos.com



