
Address

No. 301, Lequn 3rd Road, Zhongshan District, 
Taipei City, Taiwan 10491

Operating Hours

1. Prices at checkout are inclusive of service charge  2. Menus are subject to change. Photos are for illustration purposes only

3. No cancellations nor refunds on GastroMonth tickets are allowed under any circumstances  4. Changes to the reservation are 

allowed 72 hours before the reservation time, subject to availability. No changes to the reservation are allowed within 72 hours of 

the reservation time  5. To make any changes, please contact: Monday to Friday, 9:00 - 1:00 (+1) | Weekend, 10:00 - 23:00 |

+886 965 385 825 | Line account @funnow  6. Customers will receive a 6-digit FunNow code with every successful payment, which 

indicates that the reservation at the restaurant has been made  7. Any additional food or beverages outside of the GastroMonth 

menu and that are consumed at the restaurant will be charged by the restaurant directly  8. Please double-check your reservation 

date, time, and guest number before completing payment  9. Upon receipt of payment, your reservation is confirmed  10. Your 

reservation cannot be modified (date, time, set menu) after payment completed  11. Your seats will be secured for 10 minutes. 

Please ensure that you contact us if you will be late. Failure to arrive will be treated as a NO-Show and no refund will be given. 

Please contact us at +886 966730638 for any emergency Inquiry only and no reservation will be taken by this line  12. Last order: 

Lunch 13:00; Dinner 20:30  13. There is a minimum consumption for each reservation. If final number of guests is less than original 

reserved, alternatively you may order drinks from beverage list to meet the minimum consumption  14. For a better dining 

experience, we do not accept bookings for children under 10 years old. If there are children above 10 years old in the group, please 

include the numbers of children when making the reservation and a full adult menu will be charged for him/her  15. For our wine 

corkage fee per 750ml bottle, we charged NT$1000 exclusive of 10% service charge. (For magnum bottle, the charge will be 

NT$2000, the service charge is excluded.) For our liquor or liqueur corkage fee per 750ml bottle, we charged NT$1500 exclusive of 

10% service charge  16. For food safety concern, no take away will be provided  17. Shorts and sandals are not allowed for men

TERMS & CONDITIONS:

The owner-chef of the world-famous Restaurant André in Singapore opened RAW 
in his home town in 2014. The strikingly futuristic Weijenberg-designed interior 
features two gigantic pine wood organic forms that lend the faux industrial space a 
back-to-nature feel. The 9-course prix-fixe menu showcases chef Chiang's creative 
take on Taiwanese cuisine with the occasional street food influence - expect 
modern presentation and a stimulating blend of flavours, textures and 
temperatures.

MICHELIN Guide's Point of View

Curd Yolk / Aji / Sakura Ebi

Duck Jabugo / Mango / Arugula

Bitter Gourd / Porridge / Granola 

Kimchi / Sea Urchin / Kale

Crustacean / Oxtail Broth / Pekorosu

“KOKOTXAS” / Pil-Pil / Buckwheat 

Clam Rice / Crispy Kuzu / Quinoa 

Pâté en Croûte / Artichoke / Foie Gras

Yogurt / Meringue / Young Pine

NT$4,620

Telephone

+886 2 8501 5800

Wednesday to Sunday | LUNCH: 11:30 - 14:30, DINNER: 18:00 - 22:00

Closed on Monday and Tuesday

RAW n


