
Aydin Alemohammad 
Design Studio Portfolio 

Innovative and emotionally driven interior designer with a degree 
in architecture and over 10 years of independent practice. 
  As the founder and creative director of her own studio in Tehran 
and Dubai, Aydin specializes in creating elegant, story-rich spaces 
that blend contemporary design with cultural depth. 
  Known for her sensitivity to material, light, and form, she turns 
every project into a distinct spatial narrative.



A contemporary, luxury dining destination in Dubai where 
calm neutral (nude) tones meet confident burgundy 
accents. The design balances quiet sophistication with 
moments of drama—delivering a modern, sensorial 
experience from arrival to last bite.

Our concept borrows from Dubai’s dual character: 
serene desert horizons and a skyline defined by ambition. 
The interior translates this into a layered palette—soft 
sands and stone as the foundation, punctuated by deep 
burgundy to signal energy, appetite, and couture-level 
elegance. Materials are tactile and timeless; forms are 
clean and sculptural. The result is an environment that 
feels both current and enduring.

Restaurant in Dubai

Location: Dubai, UAE
Area: 540  Sq.m
Year: 2025





Lounge: relaxed, low-slung seating in 
burgundy velvet with marble-topped 
side tables; ideal for aperitifs or casual 
meetings. Layered lighting keeps faces 
flattering and the mood discreet.



Signature Bar: a monolithic marble 
counter with a softly backlit bottle wall. 
High-comfort bar stools (burgundy 
leather) and power-integrated ledges for 
modern convenience.

Terrace (optional for Dubai context): 
shaded pergolas, misting and breeze 
strategies, and outdoor fabrics in neutral 
tones with burgundy piping—extending 
the brand into open air.





This restaurant synthesizes neutral 
elegance with burgundy confidence to 
create a distinctly luxury-modern 
atmosphere for Dubai. A grand entrance 
sets the tone; versatile zones—lounge, 
bar, main dining, and private rooms—
cater to every taste. Thoughtful 
materials, lighting, acoustics, and 
operations deliver a refined, memorable 
experience that’s both design-forward 
and operationally smart.





Lamour boutique café 1 
Location: Tehran, Iran
Area: 40 Sq.m
Year: 2023

Lamour Café is a compact yet vibrant 
patisserie concept, thoughtfully 
designed to blend charm and clarity. The 
interior revolves around a fresh pistachio 
green palette, contrasted with clean 
white countertops and warm lighting, 
creating an inviting and uplifting 
environment. 





The minimalist layout maximizes 
functionality within a limited footprint 
while maintaining visual openness 
through glass display units and subtle 
material textures. Every detail, from the 
ribbed counter facade to the illuminated 
shelving, is tailored to reflect the 
brand’s refined identity and enhance 
the customer experience in a joyful, 
modern setting







Lamour boutique café 2 
Area: 40 Sq.m
Year: 2025



The design concept for this French boutique café is centered on 
creating a calm, inviting, and authentic atmosphere — a space 
where the delicacy and simplicity of French café culture merge 
seamlessly with contemporary design language.



A palette of nude and soft green tones, complemented by 
natural materials such as light wood and raw stone, establishes a 
serene and harmonious environment for both sensory and visual 
experience. In this project, spatial tranquility is achieved not only 
through color and lighting but also through rhythm, proportion, 
and the subtle balance of scales.



A key design focus lies in the creation of unique display stands 
for bread, pastries, and handcrafted products. These sculptural 
elements, inspired by organic and soft forms, serve as focal 
points that gently guide the visitor’s gaze through the interior.



The indoor seating area is intentionally limited to evoke intimacy 
and comfort, while the outdoor space offers a more open and 
relaxed experience. One of the defining features of the design is 
the visible workshop for baking and pastry-making, allowing 
guests to witness the craft process as part of their spatial 
experience. This sense of openness and honesty strengthens the 
connection between visitor and maker, infusing the space with 
authenticity and warmth. Overall, the boutique café is envisioned 
as a fusion of calmness, authenticity, and aesthetic experience — 
a place where design, function, and emotion intertwine 
effortlessly.





Croll Restaurant

Location: Gheshm, Iran
Area: 1,300 Sq.m
Year: 2024



Croll restaurant project blends 
minimal elegance with the 
warmth of natural materials. 







The design centers around a 
calming palette of light woods, 
stone textures, and soft neutral 
fabrics, creating a refined yet 
welcoming atmosphere.



The overall concept is rooted in 
simplicity, clarity, and quiet 
sophistication—offering guests a 
peaceful, immersive dining experience 
inspired by the island’s calm landscape.













Lucia Italian restaurant, located in the heart of Dubai, is a 
vibrant celebration of bold expression and Mediterranean 
charm. Inspired by the richness of Italian culture, the 
design fuses eclectic patterns, vivid colors, and layered 
textures to create a space full of personality and warmth. 
From jewel-toned upholstery to mosaic-tiled surfaces and 
playful lighting, every detail evokes a sense of theatrical 
elegance. The open-air terrace frames the city’s iconic 
skyline while honoring classical references, offering 
guests a whimsical yet luxurious dining experience rooted 
in Italian soul and Dubai’s dazzling energy .

Lucia Restaurant

Location: Dubai, UAE
Area: 200  Sq.m
Year: 2025







Luma Restaurant

Location: Elahiyeh, Tehran, Iran
Area: 200 Sq.m
Year: 2020

Luma is a contemporary dining space that embraces 
warmth, greenery, and elegance. The interior features a 
refined combination of natural textures, soft lighting, and 
bold color accents. The design balances modern 
aesthetics with a sense of organic charm, offering a 
unique experience that is both vibrant and timeless.



Arched mirrors, marble 
tabletops, and lush indoor plants 
create a sophisticated yet 
inviting ambiance, while custom-
made seating arrangements 
provide comfort and intimacy.







Higer Restaurant

Location: Niavaran, Tehran, Iran
Area: 200 Sq.m
Year: 2023



Higer Restaurant presents a sculptural and contemporary approach 
to interior design, defined by soft curvatures, clean lines, and a 
striking use of light. The space embraces a minimalist palette of 
whites and neutrals, balanced by bold accents such as cobalt blue 
flooring and playful lighting features.





Unique elements like the fluted 
counter, layered columns, and 
arched wall niches contribute to 
a futuristic yet warm ambiance. 
Designed with a focus on spatial 
purity and emotional impact, 
HIGER offers guests a visually 
engaging and elevated dining 
experience rooted in form, 
rhythm, and serenity.





Mizban Restaurant

Location: Velenjak, Tehran, Iran
Area: 32 Sq.m
Year: 2025

Mizban Restaurant is a contemporary interpretation of 
Iranian heritage, thoughtfully designed to reflect cultural 
motifs through a modern lens. The interior is defined by 
subtle geometry, soft arches, and delicate stucco 
detailing inspired by traditional Persian architecture. 



A warm, earthy palette and 
minimalist furnishings create a 
serene dining atmosphere, while 
refined lighting and texture bring 
depth and quiet elegance to the 
space. Mizban is not only a place 
to dine, but a spatial experience 
that bridges the past and present 
with grace and simplicity





Mealsuno Restaurant

Location: Tehran, Iran
Area: 40 Sq.m
Year: 2022

Mealsuno is designed a focus on wellness, clarity, and 
contemporary minimalism. The space is defined by 
soft curves, a neutral color palette, and natural 
materials that reflect the brand’s healthy, plant-
forward philosophy. A central indoor tree, terrazzo 
accents, and warm lighting bring life and texture to 
the otherwise clean and efficient layout. 





Leto Restaurant

Location: Tehran, Iran
Area: 150 Sq.m
Year: 2021

Leto Restaurant is a dynamic space that seamlessly 
blends two contrasting atmospheres—minimal 
elegance and rich warmth. The main counter area 
is defined by soft curves, arched mirrors, and a 
bold monochrome floor pattern that brings a 
sense of rhythm and contemporary flair.



In contrast, the dining space embraces a cozier 
palette with natural wood, deep blue upholstery, and 
warm lighting. This duality creates a layered 
experience where guests can enjoy both 
sophistication and comfort. Leto’s design 
celebrates contrast, craft, and an inviting sense of 
modern hospitality.









Tahchin Bar Restaurant

Location: Hamila Center, Tehran, Iran
Area: 64 Sq.m
Year: 2025

Tahchin Bar Restaurant  design features a sleek material palette with 
reflective textures, geometric lighting, and metallic accents, creating a 
visually striking space that stands out in the bustling food court 
environment. The central counter is designed for high efficiency while 
maintaining a strong visual identity, anchored by the vibrant branding of the 
iconic rice dish. Tahchin Bar invites guests to experience a beloved Iranian 
flavor in a setting that is both fast-paced and stylishly refined.





Dejavu Restaurant

Location: Dubai, UAE
Area: 1,600 Sq.m
Year: 2023

Dejavu Restaurant is a tranquil retreat shaped by natural light, 
soft textures, and a poetic blend of indoor and outdoor 
elements. Inspired by Mediterranean courtyards and vernacular 
Iranian architecture, the design features whitewashed arches, 
breezy curtains, and lush greenery woven into every corner. 



The flooring mixes stonework with 
natural grass and warm decking, 
inviting a sensory journey through 
form and material. With an 
atmosphere that evokes calm and 
nostalgia, Dejavu creates a timeless 
setting where simplicity, serenity, 
and elegance come together in 
harmony.
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