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Mr & Mrs Bund

[French]

The latest restaurant creation by Chef Paul Pairet, Mr & Mrs Bund is a
massive undertaking and perhaps one of the most ingenious, amazing
creations to enter the Shanghai dining scene.

Chef Paul has a reputation for the dramatic. In his first Shanghai res-
taurant, Jade on 36 in the Shangri-La Pudong, he featured innovative
food preparation techniques, playing with color, temperature, and any
other inspired method he could dream up to produce sophisticated,
avant-garde cuisine. At Mr & Mrs Bund, the food may seem more typi-
cal, but the concept is just as inspired. This time instead of modifying
the cooking techniques, it is the menu that received all of the atten-
tion. It's as thick as this magazine, featuring selections that can be
prepared in any manner imagined. The underlying factor: choice, all of
the food preparation decisions are left to the customer.

We started our evening with two appetizer selections: the delicious
Norwegian Smoked Salmon (120RMB), freshly cut at the table and
seasoned with our choice of condiment selections (egg yolk, lemon
and a pinch of salt) and the Picnic Chicken Ailloli (95RMB), equally
divine in presentation and taste, served with a mixed-herb salad. For
the main course we selected their succulent Beef Ribs (250RMB) with
Bordelaise Caps (Porcini mushrooms) and Marrow. The Black Cod in a
Cantonese Sauce (200RMB) was steamed in its own bag and opened
at our table, which helps to preserve the juiciness and tenderness
of the fish. For our side, we selected one of the Charred Eggplant
dishes (2 kinds) with Tahini (50RMB). It came with a Shanghai twist
- the local breaded delicacy y6u tido, more commonly referred to as
a Chinese doughnut. For desserts we sampled both the lemon and
orange tartlets (LOORMB). They were flawlessly presented, each with
a lemon or orange fruit on the side and filled with an irresistible tangy
sorbet, sable and cream. This was a difficult decision since there are
9 desert choices on the menu, not including the extensive ice cream
and sorbet list.

The Bottom Line: This venue focuses on the customer offering nu-
merous menu choices featuring Global French cuisine, and an upscale
Bund dining experience. —— Jaki Faulkner
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Translated by Pepper Shen

Mr & Mrs Bund
6F, Bund 18, Zhong Shan Dong Yi Rd (| ZR— R M 18- S 64K
6323 9898 www.mmbund.com

iscount available

T, EREENERFR.

91-93/F,Park Hyatt Shanghal, 100 Century Avenue
WRMRELRE100SHREEI1-931
(38551428, www.100centuryavenue.com.cn)

BISTRO - WINE BAR

sclassifieds.com

Monday, May 25, 2009

6F, Three on the Bund, 3 Zhong Shan Dong Yi Road
RLFE—BE3IE SN =S 64 (63219922)

M on the Bund

Almost a tradition at the Bund, M has been

here longer than most. The bar mixes a mean

cocktail too.

?k“fi‘]l_iﬁxﬁ’lﬁﬂ’fﬂﬁi?qﬁll\‘?&ﬁ‘\l—iéﬂ?ﬂr g
ERECRE.

7/F, No. 5 The Bund, 20 Guangdong Lu, by

Zhongshan Dong Yi Lu [“ZREE20 255 S 74 K

FlIZFE—B (63509988, www.m-onthebund.com)

E Mesa

Accessible and unassuming fusion cuisine in a fac-

tory convert within the French Concession. Weekend

brunch menu is both diversified and delicious.

EEEFNE BEFHEARERER. AEXH

PREBEMSHTEER,

748 Julu Lu, by Fumin Lu EfER§7488, ITBERKE

(62899108, www.mesa-manifesto.com)

Fountain Bistro

This casual bistro in the heart of Xintiandi, boasts
a beautiful spacious patio ideal for alfresco din-
ing. The menu features European favorites in-
cluding a very popular fish and chips platter.
FHRBPONZFNBEEF M EERHRR
MRRHE, EEXAENESSM. ‘émuw\/ﬂ R
BRAE, SEESERI0NEE. FRH

Unit 4, Building 10-12, Lane 181 Taicang Road,
Xintiandi Shanghal, AEX AR 181F10-12#
044 7T.63268800chris@leplatane.com

& a Future Perfect

Perfect for a chig, cool and delicious dining
experience.

BEHERER.

No. 16, Lane 351, HuaShan Rd. %[ i&351F% 165
(62488020, www.afutureperfect.com.cn)

@ Azul Viva

Azul (downstairs) serves Latin Tapas & over-
sized sangrias while Viva has fresh ingredients
and a range of tastes from around the world.
MEREHECET, —BBAZUALE
GER LRENBEFLTEREMKZE, =
fVivalllF kB 7 S AR E RS (L]

18 DongPing Rd ZRER% 188 (64331172 , www.
azulviva.com)

Henry's Brewery & Grill

East meets West meets Brewery.
REMENEHER.

North Hall, 1/F, 33 SiChuan C. Rd. [ JI|fFg4338
LT (63217127, www.henrysbrew.com)

NTERTAINMENT RESTAURANT

Icons Entertai R

Icons is a concept dining venue featuring
service staff dressed as famous celebrities.
Service includes performing, miming and re-en-
acting iconic moments of these personalities.
LIRS IIRT, TUNBSEN, BSED
FRHRANEAEA, TRIEHBRER. @
R EHE LR, AEROEERSEHREARKL
BREEEEL ., HRERATATRARE,

333 Tong Ren Road, Shanghai $F{=3&3332 (6289
5650)

JW’s California Grill

Set on the 40th floor this comfortable restau-
rant offers more than just views with a unique
Californian-Asian’ cuisine.
BNRLBEIOESTEN, FETERENET.
B2, B7ESRMNEHERFRARL MM -T
" R RER

40/F, JW Marriott Shanghai, 398 NanJing W. Rd.,
BRIE398 5408  (53594969-6455, www.
marriotthotels.com/shajw)

[ Kathleen’s 5

5/F, Shanghai Art Museum,325 Nanjing Xi Lu &
REEH3258 EIBEARIRSRE (63272221, www.
kathleens5.com)

G Lapis Lazuli

A cozy oasis from the bustle of Shanghai, Lapis Lazuli

serves Up a wide selection of occidental favorites.
FTRIES, Klapis LazulilE, BITERZH

A UL IR R

1) 9 DongPing Rd. ZRFEEE9E (64731021 ) 2)

2-3/F, No.19, Lane 199 Fangdian Rd, Thumb Plaza

Pudong, near Dingxiang Rd 3ifiZ%R% @E199F

198IEAHHE " H24%, KT & (50339221)

Laris

Perhaps the best fine dining in Shanghai with re-
nowned chef David Laris combining innovation with
flare, supported by consistent, flawless service.
RATMAR David LarisimiE @4, ##P EXKIE
BT, BRR(DEAHRED—NEE MRS

& Origin

Specialising in a seasonal menu with dishes from
around the world selected for their taste, fresh-
ness and nutrition, Origin also offers a unique
blend of select your own fruit juices and smooth-
ies. Guilt-free, clean, fresh, and natural food.
EWHEEREHRENERES. MNTENER
FIEAG, 8—FZ(ELTE, BRGTHELIER
BEGVE FIR, EEE T RMEEEERNERK
RENART, OnginBl A BHRAENLAIE,
FEHSEANER

House 39, Llane 155 JianGuo C. Rd.(near
Ruin Rd.) EERHK155F395 (IEHEHE)
(6467021.00, originsh.com)

Red Dot

Spoting some of the best views on the river,
this restaurant built in a glass house offers a
classic selection of tasty western dishes.
BEOEAREERIT, ERBEXTR, REE
i 3

FubuDuan, No.1, BinJiang Da Dao, PuDong i#iZk
FRRIXE1SEHRRILZER (58871818,

monica_gin@reddotchina.com)

& Sashas

Perfect for anything from fine dining on the
second floor through to cocktails or beers in
the courtyard garden
ERBNEEHEZRNER, HTERXELE
TEFIRESE R,

11 Dongping Lu, by Hengshan Lu ZRFE11S, &
WM (64746628, www.sashas-shanghai.com)

Stonegrill
1FBlock 5 Xintiandi South Plaza Lane 123 Xing
Ye Rd XA 123FHEMTIFEEESR—E
(63877818)

as

Pudong’s latest hit for everything from break-
fast, lunch, brunch, and dinner to live music,
events, functions, exhibitions, conferences,
corporate gatherings and more.
BREMASH, REFE, P8, B FHL
BER, RREF. TUNBIET, SBARE
NIABRERES.

1/F, Building 1, No.88 Keyuan Road i &HEZFRAE
FisepkesE 1SR 1# (28986115)

ars

T8 is one of Shanghai's favorite gathering
spots, located in Xintiandi. The design and
decor of T8 exemplifies this modernity with
an open kitchen, featuring dramatic interior
design and lighting by famed international de-
signers Spin Design, the result is impeccable.
TBREBX—RASRERGT, LETHXM, 32
BENARUESRT, FERBER, EFRERER
THEAEARET, 28R EARERNTE!

No. 8 Lane 181, Tai Cang Rd. K€ 181F X
5L 285 (63558999 , www.t8-shanghai.com)

Ys Table

An exquisite dining experience if you crave
Italian, Japanese, Chinese and/or Korean in a
modern, stylish and relaxed atmosphere.
FRYRNHERER, MAFRK, BXARE, ¢
éu&ﬁl#ﬂgwﬁﬁﬁi& MR,
LNl S

B2F, Shanghai World Financial Center, 100 Century
Avenue,Pudong ARFE KN 1008 LRk
&R B2F ( 6877-6865, www.ystable.com)

HOFBRAUHAUS
SHANGHAI

& Hofbrauhaus Shanghai
Original and authentic Bavarian and German



