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Abstract 

The "Culiv-Ate" project innovatively merges hydroponic agriculture with a culinary experience, proposing a futuristic, self-sustaining 

interior space that offers diners active participation in ingredient selection. This review analyzes the conceptual foundation, design language, 

spatial organization, and socio-cultural relevance of the project.  

By synthesizing traditional Indian values of sustainability with modern hydroponic technologies, Culiv-Ate redefines contemporary café 

design within an urban context. The research reflects on the importance of ecological awareness, user engagement, and spatial aesthetics as 

key contributors to experiential design. 
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Introduction 

In the backdrop of increasing environmental degradation, 

urban food insecurity, and the commodification of dining 

experiences, architecture and interior design are tasked with 

rethinking the function and form of public spaces. Cafés, as 

social incubators, now transcend their traditional boundaries 

to become immersive, sensorial, and purpose-driven 

environments.  

The Culiv-Ate project responds to this design shift by 

offering an innovative hybrid model that integrates food 

cultivation and consumption in a unified experiential 

narrative. 

This review paper investigates Culiv-Ate as a model of post-

functional design wherein space is not only meant to serve 

its users but also inspire, educate, and immerse them. 

Through this lens, Culiv-Ate is positioned not merely as a 

hospitality project but as a pedagogical instrument that 

champions sustainable practices and ecological 

transparency.  

The methodology involved in this review includes spatial 

analysis, user flow mapping, and theoretical alignment with 

experiential design principles from scholars like Juhani 

Pallasmaa and Christopher Alexander. 

 

 
 

Fig 1: Rendered Top View 
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Conceptual Framework 

The conceptual foundation of Culiv-Ate is rooted in 

experiential ecology, a framework that emphasizes the 

active engagement of users with their environment. The 

name itself is a lexical innovation that fuses 'culinary' and 

'cultivate,' indicating the seamless bond between food 

preparation and agricultural participation. Central to this 

philosophy is the belief that sustainability begins with 

awareness-awareness of where food comes from, how it is 

grown, and how human choices impact natural ecosystems. 

Culiv-Ate operates within a participatory farm-to-fork 

model. Upon entering, customers are invited into a curated 

hydroponic farm, divided into functional zones based on 

plant type and growth stage. Staff members assist in 

ingredient selection, thus personalizing each dining 

experience. This interaction not only democratizes food 

selection but also educates users on seasonality, nutrient 

cycles, and sustainable growing methods. Such direct 

interaction supports constructivist learning theories, as 

explored in educational architecture by Gislason (2010), 

positioning the café as both a culinary and intellectual 

space. 

 

Design Language and Materials 

The spatial language of Culiv-Ate negotiates between the 

high-tech aesthetics of hydroponic farming and the warmth 

of traditional materiality. LED-lit hydroponic glass 

chambers, which form the visual core of the café, reflect a 

futuristic sensibility, while surrounding elements like stone-

clad walls, wooden flooring, and brass accents root the 

design in tactile comfort. The dialogue between these 

materials produces a harmonious interplay of technology 

and tradition. 

 

 
 

Fig 2: Material board 

Lighting plays a pivotal role in shaping the ambiance. 

Instead of relying on decorative neon accents, the glow 

emitted from grow lights is modulated to create an ethereal 

interior atmosphere. Spatial zoning uses varying ceiling 

heights, jaali-style partitions, and acoustic wooden panels to 

subtly guide movement and create zones of privacy and 

interaction. The design intentionally avoids overtly 

interactive digital interfaces, favoring human-led 

experiences and analogue engagement with nature. 

 

Spatial Configuration 

Culiv-Ate is organized over three interconnected levels that 

spiral around a central hydroponic chamber. The ground 

floor serves as the primary interaction space with the edible 

garden, offering guided ingredient picking routes 

demarcated by signage and circulation cues. The 8-foot 

floating staircase not only offers vertical connectivity but 

also becomes a performative architectural element that 

immerses the visitor in the spatial narrative of growth and 

elevation. 

On the upper levels, the spatial program includes pod-style 

seating for privacy, communal tables for group interaction, 

and counter seating for observing farming activities. Each 

seating type is strategically located to offer unique spatial 

experiences and sightlines. Soundscaping and thermal 

comfort systems are embedded into the architectural 

envelope to enhance sensory immersion. The clear zoning 

between farm and dining preserves hygiene and function 

without disrupting visual continuity. 

 

 
 

Fig 3: Plan 
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Cultural and Environmental Relevance 

Drawing inspiration from India's agrarian roots and the 

Vastu Shastra principle of placing living elements in the 

Brahmasthan (central zone), Culiv-Ate anchors its 

hydroponic farm at the spatial core. This placement echoes 

traditional Indian courtyard planning and reinforces the 

symbolic value of food as the spiritual and functional center 

of life. The project also taps into the cultural ethos of 

*Annadata Sukhi Bhava*, offering reverence to the provider 

of food through design. 

From an environmental standpoint, hydroponics reduces soil 

dependency, minimizes water waste, and allows year-round 

farming within urban interiors. By facilitating direct user 

engagement with this process, Culiv-Ate acts as a 

microcosmic solution to global issues like food miles, 

pesticide use, and disconnection from nature. The design 

aligns with the United Nations Sustainable Development 

Goals (SDG 11, 12, and 13) concerning sustainable cities, 

responsible consumption, and climate action. 

 

 
 

Fig 4: Renders 

 

Innovation and Impact 

Culiv-Ate introduces a novel typology that blends 

hospitality with environmental pedagogy. Unlike decorative 

green installations, the hydroponic feature is productive, 

educational, and sensorial. By encouraging users to 

physically interact with plants, the design fosters empathy 

toward ecosystems and appreciation for the complexities of 

food production. It also reimagines the role of interior 

designers as ecological storytellers rather than mere space 

planners. 

Furthermore, Culiv-Ate exemplifies a scalable model for 

future urban cafes, restaurants, and even public libraries or 

schools that aim to integrate farming and community-

building. The project’s reliance on modular hydroponic 

infrastructure and passive climate control mechanisms 

demonstrates cost-effective adaptability. Comparative 

precedents include the “Farmacy” concept in London and 

“Greenhouse by Joost” in Melbourne, though Culiv-Ate’s 

immersive architecture and Indian contextualization 

distinguish it uniquely. 

 
 

Fig 5: Renders 

 

Experiential Dining in Sustainable Interiors 

Recent literature highlights a shift in interior design toward 

experiential, sensorial environments. According to 

Pallasmaa (2005) [1], the body and senses should be at the 

center of spatial experience-a concept fully realized in 

Culiv-Ate’s participatory hydroponic layout. Studies by 

Spence et al. (2014) [7] also suggest that sensory-rich 

environments improve the perception of food taste and 

quality, supporting the integration of sight, scent, and 

interaction in farm-to-fork designs. 

 

Hydroponics in Hospitality Design 

The inclusion of hydroponics in interior spaces has been 

examined in journals like Indoor and Built Environment and 

Journal of Sustainable Agriculture. Hydroponic integration 

enhances indoor air quality, user well-being, and space 

aesthetics, as noted by Al-Chalabi (2015) [8]. Unlike passive 

green walls, active systems like Culiv-Ate's hydroponic 

farm allow for functional engagement and visible growth, 

contributing to educational and wellness goals. 

 

 
 

Fig 6: Estimated space allocation in Culiv-ate design concept 

 

Conclusion 

In conclusion, Culiv-Ate is a compelling prototype of the 

future-forward cafe that integrates ecology, education, and 

aesthetics. Its tripartite spatial organization, balanced 

materiality, and cultural embedding make it not only a 

hospitality venue but also a site of reflection, learning, and 
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conscious consumption. Through the centrality of its 

hydroponic system and user participation, the project fosters 

an intimate, almost sacred relationship with food. 

By rejecting conventional commercial decor and embracing 

productive, biophilic design, Culiv-Ate leads by example in 

redefining spatial narratives in the Anthropocene. It sets a 

precedent for interior architecture as a facilitator of social 

and ecological transformation, making it a worthy subject of 

further academic and practical exploration. 

 

 
 

Fig 7: Culiv-Ate leads by example in redefining spatial narratives 

in the Anthropocene 
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