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A Feast for the Appetite and the Eyes: F.E.D. Ele-
vates Flowers and Dining Scene to Sensory Heights
F.E.D. is a modern Shanghai eatery with a difference.
Its culinary team transform flowers from the purely dec-
orative to ingenious cuisine. Inspired by the creativity
of its dishes, the restaurant's interiors incorporate visual
abstractions of this central floral theme inside a bright,
light, secluded hideaway.

An oasis of light and color on Shanghai's bustling Former
French concession, F.E.D. is a gateway to an immersive
dining experience with distinctly floral overtones. An
abbreviation of Flowers Eat Drink, the modern eatery
marks the second collaboration of the studio with July's
Flowers, which began with the brand's flagship store.
Elevating flowers to not just a feast for the eyes, but also
one for the mouth, F.E.D. incorporates edible blooms into
its contemporary fusion cocktails and cuisine.
Approaching via an unassuming concrete entrance,
diners emerge into a tranquil garden that already feels
far removed from the frenzy of the street outside. Lined
with bamboo along one side, the other offers floor-to-
ceiling views into the restaurant’s interior. Framing the
space is a marble counter loaded with blooms: reinforc-
ing the eatery's central theme, their mirrored presen-
tation echoes that of the brand'’s flagship store. Come
nightfall, a full spectrum of LED lights transform the
space into a tapestry of color, while the brightly lit dining

room beckons visitors inside.




