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THE MANHATTAN LOBBY
NYC HOTELS WIN OVER LOUNGE LOVERS




New York’s hotels are
reinventing themselves
as destinations in their
own right - with chic,
artfully designed public
S O C | / s- I spaces that draw both hip /
locals and clued-up visitors.
Heidi Mitchell reports. j

Street Hotelin SoHo. Top right:
the entrance to The Mark Hotel
on the Upper East Side.
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TICE UPON A HIMe, NOT S0 My years
ago, the only *locals” lounging about a
New York hotel lobby were working
1 girls on the make and suits on expense
accounts. There was nothing exclusive
or in-the-know about a public space
where simply anyone could come and
4/ g0, with nary a stanchion nor bouncer
& in sight. The go-go 1980s nights —
and lan Schrager lobby nightclubs that hosted them -
had long since faded in the memory; and, with the
possible exception of semi-Fasty stalwarts Bernelmanns
Bar at The Carlyle and the King Cole Bar at the St Regis,
areal New Yorker wouldn't think of stepping a
Louboutin-clad toe into a hotel bar, wouldn't dare ro
toast a big birthday in the restaurant attached.

But something's happened. All over Manhattan, the
former realm of out-of-towners is suddenly the natural *
habitat of the local fauna, New hotels, and a clutch of
recently refurbished ones, are not just chic hostelries’
but bona lide destinations, with VIP roof terraces,
clubby bars and celehrity chefs, Former cocktail-hour
blackout zones (the Garment District) and dens of late-
night debauchery (West Chelsea) have welcomed
shining new architecrural landmarks that have almost
instantly become hives of suphisticared sncial swarming,
Even stuffy old Midtown is markedly less tie-pins and
bricfeases now that a shurtered Broadway club has
morphed into an eminently stylish hotel and bar,
attracting both the up-and-coming and the established
from every industry with its hmd-pressed lime juice
Gimlets and fireside restanrant. Want 1o chserve native

New Yorkers indulging in 2 languid coffee catchazp ac
1uidday — or a Sazerac at 4pm? See you at The Mark
Hotel. Or the Ace, Or The Chatwal. Or the Crasby. Its
official: in Manhattan, the hotel-as-hangout is back.

e re-emespence of these glamorous haunrs comes
uot at the expense of the ¢ity’s ever-evolving bar and
restaurant scene — you still have to know someone to
get into The Bunker Club at a moment’s notice - but
wilh a handful of propertics achieving status as social
destinations, it is clearly a trend,

“Since owr reopening [in Jate 2009], we've seen the
bar and restaurant become places for Upper East Siders
seeking a true nesghbouthnod lovle,” says Spancer
Wadama, general manager of The Surrey. His $60m
retreat has 190 residential-style muest quariers, all
grey and silver, walnut vanities and marble baths, It
also Lisppens to honse Danicl Bouluds riginal Daniel
restaurant (now Cafet Boulud, which handles racm
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Clockwise from right: the

drawingroom at the Gramercy |8

Park Hotel. A penthouse living
areaat The Chatwal. Bar
Pleiades at The Surrey.

service) on its ground flaor, as well
as Boulud's newer, Hollpwood-
glam Bar Pleiades. A mixologist
creares perfect Manhattans served
in discreet nocks lined in biack
welvet. The air of mystery and
transience — the elevator, after all,
leads naot only to the roof garden’s
club but also those 189 rooms
and suites — means regulars may
raninto a neighbour, yes, but
theres always that possibility of a
chance encounter with a stranger
(and the allure of, just maybe, an
anonymous night on the town)
That New York's top new hotels
are positioning themselves equally
as destinations for sophisticated
travellers and neighbourhood
locals is a by-product of
innovation: hoteliers dissatisfied
with a single revenue stream
started thinking creatively during
the recession, looking to public
spaces as ways to hook foot traffic
and keep it looping back. (Wioney, of course, is lass of
an issue for a seven-figure-hotel’s bar chan i Ta
neighbourhood watering hole, whose lifespan in this
fickle city rarely outlasts that of 1 pet goldfish and whose
budget contains significantly fewer zeros than any
hospitality project.) In recent years, employing
hig-name designers, chefs and cven curalors has
become de rigueur at the worlds chicest hotels, and
in Manhartan, the bar is set especially high. A the
classic Madison Avenuc condominium-hote] ‘The
Mark, developer the Alexice Group inported seasoned
Parisian Olivier Lordonnois as general manager to
attract a new crowd that's a mix of Upper East Siders
and jetsetters looking to fly under the radar. He brought
in chel Jean-Georges Vongerichten to run a drop-in
sort of restaurant, and alse enlisted designer Jacques
Grange, who reimagined the Inbhy and reception in
hald magentas and black-and-white stripos. Guest
vooms, meanwhile, Lave custor-rnade beds swathed
in Quaghiatti rens, all contained within 2 mted
palette. Complimentary shoe shines come courtesy of
John Lokb, the vevered British hoormaker, The result
s ik nathing lse on the pearl-and-sweater, old-
moneyed Upper East Side; the $250m Mark was an
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instant magnet for nearby residents (who may have
trotted along from The Surrey, one block away) when it
reapened in September 2009, *We measure our success
by the number of people who return ra our restaurant
and bars," says Lordonnois. “My philasophy is that
1 should be present in the lobby as much as possible”
In Midtown, the idea of getting New Yorkers to use
a hotel as 2 destination was particularly far-fetched
- a fairytale fit for one of the neighbourhood’s many
DBroadway stages - until Indian-American hospitaliey
magnate Sant Singh Chatwal arrived on 44th Street.
The: Chatwal, his 83-room hotel that opened last winter,
was, in an earlicr lile, the uproarious Lambs Club, the
1905 Stanford White-designed clubhouse for theatre
and screen haminaries (John Barrymore, Fred Astaire,
Douglas Fairbanks). With a resh Empire Deco luok by
Thierry Despont, & mezzanine bar where ice is hand-
chipped and a restaurant by Geoffrey Zakarian that's
became the ad hog canteen for fashion and publishing
executives, The Chatwal boots any hotel — or bar, for
that malter - near the Great White Way firmly out of
the spotlight. You don't need to see the gmest ropms,
with their steamer-trunk closets, leather-panelled walls
and fully loaded bars (handmade hackgammon and

Hoteliers dissatisfied with a single revenue stream
started thinking creatively during the recession,
looking fo public spaces as ways to hook foot traffic.

cockail sets included), to Rall for
the place. “We've taken the best
of the building’s history and made
it modern, but retained the 1930s
soul” says general manager Joel
Freyberg, “The bar is masculine, but
it's got a slight air of naughtiness”
—the ideal atmosphere for brokering
adeal, but those blood-red
leather accents suggest it's equally
appropriate for a tryst. Not quite
an exclusive club, but far from
an anodyne lounge, The Chatwal
seemns perennially populated by
a throng that's equal parts hotel
guests (chic ones, by and large) and
denizens of Manhattan, There's E
never the danger of walking into an
echo chamber or finding yousself
ordering a drink before lunch, all
alone. The hotel's public areas, like
those of other recent Manhattan
arrivals, positively hum with life, “Its
authenticity has resonated with New
Yorkers,” says Freyberg, “because, we
think, we're a throwhack to a time
when this was the neighbourhood that sparkled.”

No lobby bar, as any Manhattanive will tell vouw,
currently does hotel-as-social-haven better than the
one at the Ace. This is particularly interesting given the
fact that the Ace’s dormitory-chic rooms - na closets,
subway-tile bathrooms, turntables on sideboards - are
calibrated to appeal less 1o worldly professionals than
ta their 20-something younger siblings (or offspring).
“[Ace Hotels co-founder] Alex Calderwood came 1o
towen with this Pacific Northwest attitude, that yon
can hang aul as long as you want and not spend any
money,” says Robin Standefer, co-founder of design
firm Roman and Williams, which created the hotel's
fluid, insouciantly retro look, The lobby's worn cowhide
sofas and tartan wing chairs are open to anyone, at
all huvars (though afrer 6pm theyre usually orcupied
by bankers in Duncan Quinn suits); and there’s never
pressure ta arder up tiple-fried chips or a signature
Voadoa Child cocktail (though you should: theyre
both delicious). “The hotel doesn't feel like a money-
making venture, but a cultural contribution.” Standefer
says. “The community creates the success of the
hotel” For an out-ol-towner, the Ace connuunity offers
immediale avcess to New York's democtatic downtown
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The bar at The
mark, redesigned
by Jacques Grange.
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Think green. | { |
Sleep bluechecked. .

All-natural materials? Check. Free from allergens?
Check. Handmade? Check. Checked? Check. There's
no question, blue is the new green = because all
Histens beds are environmentally-friendly. Did we
mention you can get it in almost any color? Sure you

can. IUs green anyway. et E E E E E E SR
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HASTENS STORE AMERSHAM Raans Road, Amersfiam HFS 6F8

HASTENS STORE KINGS ROAD 578-551 Kings Road. Londen SW6 2EH

HASTENS STORE WEST END £9 Grawiard Strast, Landan W1H ZHN

CLEMENT JOSCELYNE 17 Fitzroy Streer, Cambridge CB11RE

SALISBURY BEDDING & FURNITURE CENTRE 28-41 Fisherton Street, Salisbury SP2 75U H L) o
WALTON BED STUDIO New Zealand Avenue, Walion-anThamas KT12 1PL astens

WELLS BEDDING AND INTERIORS 44 High Street, Tunbridga Wells Tha B8R

BROWNS OF HENLEY 37-39 Duke Street, Henley-on-Thames RGST1UR wew hastens.com
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