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Classic Western Delicacies
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Western food is no stranger to urban dwellers any more. Many western delicacies feature exqui-

site cooking methods and high nutritional value. They may be of diversified styles but they all

taste good and look pleasant. SpaChina takes you through a variety of classic western delicacies.
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Mr & Mrs Bund

Meet Mr & Mrs Bund

resh cuisine should be fastidiously
Fprepared, involve a lot of etiquette
and order of dishes, use elegant tableware
and exhibit a refined attitude. But tra-
ditional etiquette is overthrewn at Mr &
Mrs Bund, at Bund 18.

Bund 18 is a famous historic building
featuring magnificent ancient Greek-style
marble pillars from an Italian church and
a hand-carved mosaic mural made with
24-carat golden bricks. Mr & Mrs Bund,
located on the 6th floor is both mod-
ern and casual. Opening the green-and-
red door, a restaurant of red, white and
black décor opens up before you, simple
and charming with modern elements like
white and red chairs around long, black
tables, gorgeous chandeliers made of
modern materials, soft feather sofas and
white porcelain vases. Furthermore, the
staff's outfits include jeans, made com-
plete with cool Converse shoes.

Chef Paul Pairet is a culinary egalitar-
ian who used tinned sardines to produce
sophisticated, avant-garde fine dining
at Jade on 36. He now uses those same
sophisticated, avant-garde techniques to
produce the simplest of French and glo-
bal dishes at Mr & Mrs Bund. The fresh

cuisine style here is casual, in keeping with

the Chinese style service, presenting dishes
concurrently as it is with sharing among
the family in China. If you are an inno-
vative diner, you can choose ingredients
from the menu, even if they have never
been used in a dish, and the chef will cook
delicacies for you with them. If you want
to order food from the menu, the Lemon
& Lemon Tart (RMB100) is a must-try.
This dessert is one of Chef Pairet’s original
creations from 10 years ago. The lemon is
hollowed out by a special technique, and
candied for around 72 hours. Then it’s
filled again with lemon sorbet, lemon curd
and vanilla chantilly cream. The dish taste
very nice, and just a little sweet and sour.
At Mr & Mrs Bund diners can feel
relaxation and do everything as they like.
They needn’t care about their posture
or using the right fork at the right time.
Even eating fresh cuisine with chopsticks
is quite normal here. And you can show
up at the restaurant at four in the morn-

ing and still enjoy nice foods.

Mr & Mrs Bund
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