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6F, Bund 18,

18 Zhongshan Dong Yi Road,
Huangpu

www.mmbund.com

W {148 PRICE

Ak B4 H48 Weekend brunch
£, set ¥ 250

% BE Dinner

R set ¥ 488-1,388

&3 A la carte ¥ 400-600

W Ef}E OPENING HOURS

B & B H8 Weekend brunch
11:30-14:30 (L.O.)

A% A& Dinner 17:30-22:30 (L.O.)
J& I % J& 7<% & Thursday to

Saturday dinner 17:30-02:00 (L.O.)
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French conbemporary « Fathionable
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A great soundtrack, a terrific wine list and
bags of French joie de vivre make dining here
quite an experience. Chef Paul Pairet’s large
restaurant is located in a former bank dating
from 1922. Furniture inspired by 18th century
France combines with lots of contemporary
touches to create a striking room. The a la
carte offers a vast choice of creative dishes
which have their roots in France but come with
Asian twists and global influences.



