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WE WANTED TO CREATE AN EXPERIENTIAL SPACE. IT SHOULD BE SOMETHING

WHAT INTERESTED US WAS NOT THE GELLAR ITSELF, BUT THE TRANSITIONA
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ENTRANCE AREA—1
MAIN COUNTER—2
KRUG ROOM—3
OPEN DINNING AREA—4
VIP ROOM A—5. T
VIP ROOM B—& i
WINE CELLER—7
SERVICE AREA—8
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DN INNOVACION—VISUAL TASTE

SEEMINGLY MONTAGE'S GORGEOUS APFEARANCE, BUT COVERING
PROFOUND RATIONAL RESOLUTIONS.

DN INNOVACION. DESIGNED FOR A FINE DINING SPANISH
RESTAURANT LOCATED AT THE MOST SOFHISTICATED AREA OF THE
XIN Y1 DISTRICT IN TAIPEI CITY, TAIWAN. FROM A PLAIN HUGE
CUBICLE DESI

NATED FOR BANKING PURPOSES IN THE BEGINNING,

COMPLEX ROUTE OF LINES EMBEDDED WITHIN THE STRUCTURE
REINFORGES THE

TY AMONG ALL CREATED.
BY ENTERING THE RESTAURANT, A WHOLE NEW JOURNEY OF SENSES
IS REVEALED, JUST AS THE DISHES PREPARED BY THE CHEF DANIEL
NEGREIRA, BRINGING THE UNEXPEGTED AND THE SPEGTACULAR.

TRANSPARENCY AND OPAQUENESS IS MERGED INTO THE SAME

IT IS TRANSFORMED INTO AN UNIQUE SCULPTURAL YET e
SPACE TO EMBELLISH THE INNOVATIVE GOURMET CREATION OF THE
RE-KMOWN CHEF DANIEL NEGREIRA.

ADOPTING STREAMLINED PARTITIONS, THE SPAGES WITHIN THE
RESTAURANT FLOW SMOOTHLY TOGETHER, FEATURING DIFFERENT

DIMENSIONS AND VISUAL IMPAGTS AT THE EVERY STEP TAKEN. THE

A CONTRASTING BUT HARMONIOUS EFFECT.

CONTEMPORARY AND FUNCTIONAL, THREE DISTINGUISHED
INDEPENDENT VIP BOXES ARE DESIGNED TO MEET DIFFERENT PRIVACY
NEEDS OF THE GUESTS: ONE OFFERING A COMPLETE VIEW OF THE
RESTAURANT, ONE VEILED BY CURTAINS AND THE LAST CLOSED
TO OFFER TOTAL ISOLATION. A SPECIAL CHEF'S TABLE STANDS AT

THE CORE OF THE RESTAURANT OFFERING THE PREMIUM FRENCH
KRUGER'S CHAMPAGNE.

METALLIC MIRROR-LIKE MATERIALS ARE PARTIALLY USED ON THE
CEILING, CREATING ILLUSIONS OF A VIVID RIVER FLOWING ABOVE
AND PRESENTING DREAMLIKE IMAGES BY STANDING BELOW. THE
YELLOWISH SHADE OF LIGHTS JUXTAPOSES WITH TONES OF SPANISH
RED GENERATING A TRANQUIL AMBIENCE EXPOSING TRAITS OF THE
CHEF’S HOME COUNTRY. FURNITURES WITH PARTICULAR TEXTURES
AND COLORS ARE CUSTOMIZED TO INTEGRATE ALL ELEMENTS INTO

ONE, MAKING THEM A PART OF THE EXTENSION OF THE WHOLE SPACE.




