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Setting: Mr & Mrs Bund has got a fresh new look with its red and
green wooden door giving a distinctly artistic feel. The new restaurant
is dotted with leather chairs of various hues with contemporary art
pieces tucked in the corner. It is both relaxing and trendy and in a pretty
comfortable setting. Food: French chef Paul Pairet, who previously worked
at Jade on 36 at Pudong Shangri-La, is a master of avant-guard cuisines. Now
moving to Puxi, Pairet has given his passion for French cuisine a new name- “declension.” Guests can order
fish, choose their favorite method of cooking, and will be served with Italian cream, or asparagus, mushroom,
truffle or pork. Other highlights on the menu include Garlic Asiate Asparagus and Black Cod in The Bag.
Some of the chef’s signature dishes are Jumbo Shrimp In Citrus Jar, Long Short Rib Terriyaki and Lemon &
Lemon Tart. Others: Enomatic wine machine offers 32 varieties of wines by the glass in three different
volumes. Some are premium ones from the world’s top wineries.
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