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This Ukrainian fish bar cleverly unifies a seafood 
market with a modern restaurant and bar. 

DINING ON 
     THE “DOCKS”
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I
n downtown Kiev, one of the oldest cities 

in Europe, the Ryba-Pyla fish bar brings 

together the friendly convenience of a 

fish market and the modern mood of an 

upscale restaurant. 

While the concept of live seafood in 

a restaurant isn’t new, YOD Design Lab 

has interpreted the dual functions of this 

establishment in an original way. 

The entrance of the restaurant opens 

to an expansive showcase of fresh fish 

and seafood in tanks and on ice, creatively 

designed to resemble a modest stall in a  

fish market. 

“We set ourselves the task of making an 

inexpensive and affordable restaurant with 

simple but delicious cuisine,” says Dmytro 

Bonesko, art director of YOD Design Lab. 

“The design should not ‘scare away’ 

visitors of the middle price category, and the 

market format suited this very opportunely.”

A smartly-dressed fishmonger stands 

behind the counter and expertly prepares 

the daily catch, which arrives every morning 

from the seaside city of Odessa. 

Restaurant diners are served freshly 

shucked oysters, caviar, mussels, flounder, 

red mullet, crayfish and lobster from the 

Black Sea. These local delicacies can also 

be purchased on the premises and taken 

home to prepare. 
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The striking centrepiece 
of the restaurant is a 
9.5m-long skeleton 
of a sea creature 
constructed from MDF 
and suspended from 
the ceiling.  

The interiors are consistent with the 

market format, with prices written in chalk 

and functional wooden chopping boards 

hanging from hooks. 

A large blackboard illustration of sea 

creatures is set alongside a neat display of 

wine and canned goods. 

The placement of the seafood counter at 

the threshold also allows customers to make 

their purchases without interfering with the 

running of the restaurant.

NAUTICAL NUANCES
Slightly elevated from the entrance, 

the dining hall is flanked by a wall of glass 

windows, which opens onto the covered 

terrace during the warmer months to visually 

expand the interior space. Completed in 

2018, the restaurant can seat 99 people 

inside and 44 on the terrace.

The eye-catching centrepiece of the 

restaurant is a 9.5m-long skeleton of a sea 

creature, suspended from the ceiling. 

Constructed from MDF and painted 

with a woodgrain texture, the designers 

intentionally kept this sculpture abstract so 

restaurant patrons could come up with their 

own associations.  

“For us, it was a kind of game with guests, 

and the image itself sets the character of the 

restaurant’s main hall,” says Bonesko.

The designers experimented with local 

materials and textures to create interiors in 

copper and grey, which resemble surfaces 

aged by seawater. 

The timber floors and tables, rusty 

hues and weathered shipping containers 

embedded at the end of the main hall create 

the impression of being on an old fishing boat.

“The colour palette of the sea berth, 

natural materials that have been in a wet 

environment for a long time, metal panels 1
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Interiors in copper 

and grey include 
installations of serrated 

circular blades, which 
reinforce the name 

and theme of the 
restaurant.

/ 3
The weathered shipping 

containers at the end 
of the main hall give 

diners the impression 
of being in the hull of 

an old fishing boat.

/ 4
Ryba-Pyla’s inviting  
bar has a generous 

wine cellar displayed 
behind glass to 

complement the 
Odessa-style cuisine.

coated with corrosion – all these tools 

allowed us to create the right atmosphere 

for the restaurant,” explains Bonesko. 

In a separate guest hall, the timber 

decking and lofty ceilings with exposed 

ventilation systems also echo the sensation 

of being in the hull of a ship. 

The bathrooms are modified shipping 

containers, with cargo doors and corrugated 

panels across the walls and ceilings. 

Accentuated by oxidised mirrors, the 

fittings in brushed metal and glass are sleek 

and minimal.

WHAT’S IN A NAME?
In Ukrainian, the name of the restaurant 

translates to “sawfish”, but it can also be 

interpreted as “drunk fish”. 

This ties in with the concept of the 

establishment as more than a just fish 

restaurant and market, but also a bar, 

because “fish dishes go well with wine”.

Set behind the fish stall is a well-stocked 

bar and a generous wine cellar displayed 

behind glass. 

An extensive list of European wines, 

including a selection from Ukraine and Georgia, 

perfectly complement the Odessa-style cuisine 

served by chef Sergey Yurchyshyn. 

The idea of the sawfish is reinforced in the 

décor with installations on the walls composed 

of rusty circular blades and old handsaws. 

This likeness is also reflected in the logo 

of Ryba-Pyla, which features a serrated-

edged fish in a glass of wine. 

The success of this project lies in the vast 

experience of YOD Design Lab, which has 

over a hundred projects in its portfolio. 

Working primarily in commercial design 

within the hospitality sector, the studio 

assumes a multifaceted role from designing 

furniture to the presentation of dishes.   

“Each of our implemented projects 

contributed a stone in the treasury of our 

experience,” says Bonesko. “But we are 

trying all the time to move forward. It 

stimulates us to constantly develop.” 
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