
THE D|13 SINK SYSTEM CREATES A  
FIVE-STAR RESTROOM EXPERIENCE  
FOR BEAN RESTAURANT GROUP 

The D|13 Sink System is creating an amazing restroom experience at two  

of the Bean Restaurant Group’s most popular locations—and they’re just 

getting started.

“The consumer loves it,” says Andy Yee, Principal Managing Partner of the  

Bean Restaurant Group. “They come out saying, ‘I really like your bathrooms.’”

“IT WAS GREAT WORKING WITH 

THE D|13 TEAM. THEY MADE IT 

EFFORTLESS FOR US—FROM THE 

CONCEPTUAL DRAWINGS TO 

THE FINISHED PRODUCT AND 

INSTALLATION. I  CAN’T WAIT TO  

PUT THE NEXT ONE IN.” 

 

ANDY YEE

PRINCIPAL MANAGING PARTNER,  

BEAN RESTAURANT GROUP



FROM CLASSIC GERMAN TO ASIAN FUSION

The Bean Restaurant Group’s first D|13 Sink System 

installation was at the legendary Student Prince,  

a landmark German restaurant founded in 1935. 

It was so successful there that they installed the D|13 Sink 

System at Iya Sushi and Noodle Kitchen, their popular Asian 

fusion restaurant.

The fact that the D|13 Sink System blends with the aesthetics 

of both classic and modern restaurant environments is 

testament to its customization options, ease of installation 

and ability to serve the unique visions of architects  

and designers. 

FORM AND FUNCTION

The D|13 Sink System is the most advanced integrated 

sink system on the market, providing the most hygienic, 

sustainable and cost-effective way to wash and dry hands. 

It offers a 95% cost savings versus paper towels, eliminating 

their labor, maintenance and waste while creating a more 

hygienic restroom environment. 

In addition to state-of-the-art features including adjustable 

speed and heat, LED illumination and a Sound Suppression 

Air Delivery System, the D|13 Sink System comes fully 

equipped with a HEPA Filtration System proven to remove 

99.999% of viruses1 and 99.97% of potentially present bacteria 

at 0.3 microns2 from the airstream.

“It’s a good blend into our industry,” Andy Yee says. “It’s all 

touchless—soap, wash, dry. You eliminate the c-fold towels. 

There’s no trash around the bathrooms anymore.”

“THE CONSUMER LOVES IT.  THEY COME OUT 

SAYING, ‘ I  REALLY LIKE YOUR BATHROOMS.’ ” 

 

ANDY YEE

PRINCIPAL MANAGING PARTNER,  

BEAN RESTAURANT GROUP



REVERSE AIRFLOW. FORWARD THINKING. 
In addition to the sleek design and intuitive user experience,  

what really sets the D|13 Sink System apart is the XLERATORsync® 

Hand Dryer. 

Designed in collaboration with Excel Dryer and a world-renowned 

design firm, the dryer’s “reverse airflow” design blows air/water  

flow away from the user, promoting hygiene and enhancing the 

user experience. 

“I thought the dryer might be blowing water onto my floors,”  

Andy Yee says. “Then the yellow signs come up: Slippery When  

Wet. We don’t have that problem with the sink system.”

“IT ’S A GOOD BLEND INTO OUR INDUSTRY. 

IT ’S ALL TOUCHLESS—SOAP, WASH, DRY. 

YOU ELIMINATE THE C-FOLD TOWELS. 

THERE’S NO TRASH AROUND THE 

BATHROOMS ANYMORE.”

ANDY YEE

PRINCIPAL MANAGING PARTNER,  

BEAN RESTAURANT GROUP



CONTACT US TODAY TO DESIGN  

YOUR CUSTOM SINK SYSTEM SOLUTION 

1-888-670-3107  /  D13Group.com  /  design@D13Group.com

A DESIGN-ASSIST PARTNER

The D|13 Sink System is fully customizable and adaptable 

to any size, shape or material. All orders are purchased and 

shipped directly from D|13 Group, giving you a one-one-one 

customer service experience.

“It was great working with the D|13 team,” says Andy Yee. 

“They made it effortless for us, from the conceptual drawings 

to the finished product and installation. I can’t wait to put 

the next one in.’

1Based on testing performed by LMS Technologies, 2020. 2LMS Technologies, 2014.


