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Eat

and lime flavors with the velvety smooth pâté underneath.

For old times' sake, five cutting-edge favorites from Jade on

36 — including Pairet's legendary Lemon & Lemon Tart PP (see "Lemon Twist," below) — appear

on the menu as well.

Pairet offers diners plenty of choice; the menu contains a mind-boggling 280-plus dishes. He calls

it a "Lego model of sorts," in which diners can mix and match meats, sauces, and sides in their

quest for their perfect meal.

Clearly, Shanghai diners have found it here. By 8:30 p.m. on a Wednesday, the house is packed.

Five nights a week the kitchen stays open until  4 a.m., providing a welcome home for Shanghai's

night owls.

— Kristin Baird Rattini

Getting There: Continental offers nonstop service to Shanghai from its hub in New

York/Newark.

Lemon Twist

Mr and Mrs Bund offers 46 desserts, but for many

returning customers there's only one choice: the

Lemon & Lemon Tart PP. Named for Chef Paul

Pairet, it looks like an ordinary lemon, but the skin

has been hollowed out until  translucent, then

poached and candied in sugar syrup — a three-day

process altogether. As each one is ordered, it's filled

with a tangy-sweet mixture of lemon sorbet, lemon

curd, fresh orange and grapefruit segments, and vanilla Chantilly cream. C'est magnifique!

— K.B.R.

Five to Try


