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Bar Agricole: How Many Artisans Does it
Take to Build a Modern Tavern?

Concreteworks didn’t use any steel to frame the booths—just a single ribbon of concrete that, if laid out

straight, would be 117 linear feet (the exact length of the restaurant) All Photography by Cody Pickens

Chefs get all the glory these days, but anyone in the business can assure you that opening a

restaurant is anything but a single-handed endeavor. Nowhere is that more true than at Bar

Agricole, SoMa’s new LEED gold-certified, eco-perfect tavern. Headed by Thaddeus Vogler, a

preeminent and devoted spirits master (or bartender—call him what you will), the modern

but casual bar and restaurant opened in late summer after three years of planning. It’s hardly

all about Vogler though. He willingly shares the spotlight with a cadre of other talented

participants, including visionary architects, urban farmers, woodworkers, textile designers,

and glassblowers—even a concrete craftsman. “I knew I wanted the food, beverage and

design to be as amazing as possible, to sort of battle each other for center stage,” says Vogler.

Thad Vogler of Bar Agricole Speaks

Tyler Florence To Take Over Rubicon's
Space to Create an "American Balthazar"

Farm Fresh Cocktails from SF Newcomer
Bar Agricole

Barbacco Brings Modern Italy to the FiDi

This Week: Chocolate Salon, Artisan Cheese
Fest and Provençal Wine Tasting

Essential SF knowledge in your inbox

Every day, we dish out the must-reads, from
restaurant news to sale alerts. We treat our
newsletter subscribers like VIPs, giving them
first dibs on freebies and goodies.

Sign up >

 

November 2010:
The Design Issue

 

 

EAT+DRINK  ARTS  MUSIC  FASHION  HOME+DESIGN  TRAVEL+ACTIVE  LOVE+SEX  Go >

http://www.baragricole.com/
http://www.7x7.com/eat-drink/thad-vogler-bar-agricole-speaks
http://www.7x7.com/eat-drink/tyler-florence-take-over-rubicons-space-create-american-balthazar
http://www.7x7.com/eat-drink/farm-fresh-cocktails-sf-newcomer-bar-agricole
http://www.7x7.com/eat-drink/barbacco-brings-modern-italy-fidi
http://www.7x7.com/eat-drink/week-chocolate-salon-artisan-cheese-fest-and-proven-al-wine-tasting
https://www.pubservice.com/SubCNew.aspx?PC=S7&amp;PK=XWT1006
http://www.7x7.com/
http://www.7x7.com/eat-drink
http://www.7x7.com/arts
http://www.7x7.com/music
http://www.7x7.com/fashion
http://www.7x7.com/home-design
http://www.7x7.com/travel-active
http://www.7x7.com/love-sex
http://googleads.g.doubleclick.net/aclk?sa=l&ai=BG6fI76DQTNvyBZeAjgTDgty9CJDW480BAAAAEAEg6JfXETgAUN-e2D5Y0N2j-RNgye7thsijoBmyAQt3d3cuN3g3LmNvbboBCjMwMHgyNTBfYXPIAQLaAVxodHRwOi8vd3d3Ljd4Ny5jb20vZWF0LWRyaW5rL2Jhci1hZ3JpY29sZS1ob3ctbWFueS1hcnRpc2Fucy1kb2VzLWl0LXRha2UtYnVpbGQtbW9kZXJuLXRhdmVybuABAsACAuACAOoCEjd4Ny1nbG9iYWwtMzAweDI1MPgC9NEekAOsApgDrAKoAwHIAxXQBJBO4AQB&num=0&sig=AGiWqtx6_oZGZzbSUPLTf3gUwjSEj7Lzfw&client=ca-pub-1795651607725828&adurl=http://www.ybca.org/tickets/production/view.aspx%3Fid%3D12175


11/2/10 4:45 PMBar Agricole: How Many Artisans Does it Take to Build a Modern Tavern? | 7x7

Page 2 of 5http://www.7x7.com/eat-drink/bar-agricole-how-many-artisans-does-it-take-build-modern-tavern

(from left) Thaddeus Vogler: owner, bartender and artisan in his own right. Walls lined

with reclaimed oak.

The building—formerly an abandoned industrial plumbing warehouse—was taken to new

heights by architects at Aidlin-Darling Design. They renovated it in 2009 with

Matarozzi/Pelsinger Builders, who own the building and have set up their offices in the

structure’s main wing. Before Bar Agricole opened, the building generated buzz, winning

numerous design awards (a 2010 Award for Best Sustainable Structure from California

Home+Design magazine, a 2010 Re-Skinning Award from Zerofootprint, and a 2010 Grand

Merit Award from Remodeling magazine). As the restaurant took shape, it became something

of an incubator for a host of local artists and designers. “I needed people in the process with

me to have shared sensibilities and be people that I really liked,” says Vogler.
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Skylights designed by glassblowers from Nikolas Weinstein Studios are made up of 1,362

glass tubes.

Along the gritty stretch of 11th Street, the restaurant is separated from the road by 1,200

square feet of outdoor space, where a custom fountain by Sebastopol’s Flowform Artisans

muffles the sound of traffic. Raised planting beds are cultivated by green-thumbed forager

Mark Ellenbogen, who also directs the wine program. Inside, walls lined with reclaimed oak

provide a rustic foil for sleek concrete floors, two rough-patterned concrete bars, and the

wave-like forms of concrete booths, all by Mark Rogero of Concreteworks in Oakland. The

white oak tables and chairs were handcrafted by local furniture designer Sebastian Parker

and got their rich reddish brown stain thanks to a past life as turn-of-the-century wine

barrels. Most striking, though, are the skylights, the meticulous work of glassblowers from

SF’s Nikolas Weinstein Studios. They drip with thousands of fused tubes of clear glass that

appear to be frozen mid-breeze.
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(from left) Sebastian Parker worked for four months to cut and mill the restaurant’s 60

chairs and tables by hand. Chef Brandon Jew’s sustainably minded food makes its rounds

to the tavern’s diners.

The staff uniforms—aprons in pinstriped denim that call to mind a railroad conductor—have

a pedigree too: Matt Dick, textile designer and owner of Tsurukichi Clothing Boutique in the

Tenderloin created them. Images by SF photographer Thomas Winz hang above the bar,

where Vogler and Eric Johnson mix cocktails made from mindfully selected craft spirits. And

that’s where Brandon Jew finally comes in—he’s the chef preparing meticulously sourced yet

simple food that would make Alice Waters proud—but in the co-op spirit of Bar Agricole, he’s

just one of the tribe.

Bar Agricole

355 Eleventh St. btwn. Folsom and Harrison, 415-355-9400
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