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Essential Restaurant

In the heart of Chiado, chef Vifigént Firges has opened BpiiF, one of the prettiest
restaurants Lisbon has known. Without superfluous elements, it is minimalist
throughout, a maxim applied to both the kitchen and the dining room

O chef VifEent Farges abriu o BpEF, em pleno coragao do Chiado, um dos restaurantes
mais bonitos que Lisboa ja conheceu. Sem elementos supérfluos, em tudo minimalista,
uma maxima aplicada tanto na cozinha como na sala

In the image and logo of BpWY, the new
fine-dining restaurant of Frenchman
Vineem Basges in the Chiado neighbour-
hood, lies a mathematical formula unknown
1o even the most knowledgeable expert on
the matter. It reads dxe/Gd2. But you need
the chef’s help to understand it: “It’s a for-
mula derived from gravitation. It is depura-
tion times ¢levation, over gru\'llalinnell taste
squared,” he explains. It is in reference to the
depuration, or purification, of all that is
superficial (in the kitchen and in the dining
room), the heightening of all the guests'
senses, and gravitational taste, which results
from the combination of the meal and the
wine pairing.

I'he name of the restaurant comes from
the famous quote by Galileu Galilei, ‘e pur

TEXT MARIANA CORRELA DE BARROS
PHOTOS LUIS FERRAZ

si muove” — “and yet it moves” -, spoken by
the physician before his death. As the chef
likes to explain, “the people who helped
come up with the brand’s concept [the Ivity
agency] created a gastronomic equation for
the name”, associated to the experience of
this space, opened since May 2 in the
Largo da Academia das Belas Artes square.
Depuration - the French synonym of epur —
is the basis of the whole restaurant, which is
indeed minimalist, without great extrava-
gances, and able to provide a multisensory
experience to all those who visit: “Sight, right
from the moment the guest walks in, with the
open kitchen for all to see, combined with
the fact that the room is beautiful and that
we have a view over Lishon; hearing, with the
restaurant’s good acoustic insulation; the

Na imagem e logétipo do BpEr, © novo
restaurante de fine dining do francés
Vineent Barg®s, no Chiado, estd uma férmula
matematica, desconhecida até do mais sdbio
especialista na matéria. Nela pode ler-se dxe/Gd2
Mas é preciso o auxilio do chef para a esclarecer
‘E uma férmula derivada da gravitagdo. E a
depuragao vezes a elevagao, sobre a gravitagao
degustativa ao quadrado’, explica, em referéncia
a depuracdo de twdo © que é superficial, na
cozinha e na sala, a elevacdo dos sentidos de
todos os clientes e a gravitagdo degustativa,
que resulta do conjunto da refei¢do com a harmo
nizagao dos vinhos

O nome do restaurante vem da célebre frase
de Galileu Galilel, “e pur si muove®, proferida pelo
fisico antes de morrer, "As pessoas que ajudaram
a fazer o conceito da marca [a agéncia lvity)
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In fact, the light is what is most striking
as soon as you enter BPWE. The entrance gives
way to the heart of the restaurant: the
kitchen. “It is very different to the industrial
kitchens; it doesn't have all that stainless
steel,” notes Vilioent FFEes. \We can instantly
visualise a domestic kitchen a dream
domestic kitchen, we hasten to add — where
a series of uniformed cooks work around the
plates, trays, pots and chopping boards. “As
we decided to put the kitchen in plain sight,
we had to make it attractive. We have clients
that walk past, stop, and spend five minutes
watching the orchestra at work.” Needless to
say, all the kitchen material is bulthaup,
which makes it even more beautiful, “and
functional”, adds the chef.

From the kitchen, diners go through an
antechamber, where they can await their
table with an aperitif, before entering the
main dining room, which is actually a series

of small rooms; there’s a private room, too
All of them, except for the private room, are
decorated with furniture from the Danish
brand Carl Hansen & Son. Behind us is the
Largo da Academia de Belas Artes, in front is
the Tagus, the Sé cathedral and the houses
of Lisbon. Simply magnificent.

I'he experience begins at the table, upon
which is just one plate and a glass of water
“The rest keeps arriving; it's an enigma, a
discovery.” And that's how it remains
throughout the entire meal. There is no
menu here, just five domains of the chef.
Among the starters are Agua (Water), Horta
Garden) and Terra (Land), in the main
dishes are Do Mar (From the Sea) or Do Rio
(From the River), Do Campo (From the
Country) and Recordages (Recollections),
and in the desserts, Chocolate, Pomar
(Orchard) and Vintage. Guests just have to
choose whether they want four, six or eight
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