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Mr & Mrs Bund - Modern Eatery by Paul Pairet \V4
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Mr & Mrs Buind - Modern Eatery by Paul Pairet \VZ

French Contemporary
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Although centrally located on Shanghai's Bund
18, Mr & Mrs Bund opened 2009 rejects the
upscale French cuisine label. Headed up by
Celebrity Chef Paul Pairet, MMB is committed
to a family-style, guest-focused, popular dining
experience. The la carte menu here offers 150
dishes; an extensive selection that Chef Pairet
believes allows guests to experience subtle
flavors in all their shades. A gastronomic
egalitarian, Chef Pairet puts truffle and Coca
Cola on equal footing, for globally-inspired,
unselfconscious, fashionable dishes, family-
style fun, and a friendly vibe. As for decor, a
long twenty-seat dining table dominates the
spacious dining room. The by-the-glass wine
list, almost as extensive as the menu, offers 32
choices, giving diners freedom to experiment
and combine according to their palates. A final
tip: don't be surprised to find the same dishes
offered here as at Ultraviolet.

Recommended Dishes

Meuniére Truffle Bread
Jumbo Shrimp "In Citrus Jar"
Lemon & Lemon Tart
Long Short Rib Teriyaki

Q 021-63239898

Q. 6/F, 18 Zhongshan Dong Yi Road,
Huangpu District, Shanghai

@ Monday—Wednesday 17:30—22:30
Thursday—Friday 17:30—02:30
Saturday 11:30—14:30, 17:30—02:30
Sunday 11:30—14:30, 17:30—22:30

@ 850 RMB/person
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0 Spotlight =

No doubt Paul Pairet is the soul of Ultraviolet, and at Shanghai's most mysterious and talked about
eatery, Pairet has let his culinary imagination run wild, to create an experience that is as simple and
comfortable as it is avant-garde and experimental. But the true reason for Ultraviolet's success, right
from its 2012 opening, has been its pioneering multisensory dining experience. Everything about
it—secrecy shrouding the restaurant's location, ten cover "capsule" dining room, video imagery,
background music, fragranced airflow, and a 20-course menu—is designed to overload the diner's
senses. The UVC+ Menu for example, that offers a four-hour dining experience takes diners on a culinary
journey worldwide, from California beaches to savor grilled seafood, to misty forests for delicious
mushrooms, to a Singapore food street to hustle for a platter of Sautéed Beef Fillet with Black Pepper...
An immersive, interactive experience designed by Pairet himself, so that his dishes are eaten in the best
possible circumstances. Pariet believes that food is about both physical and "psychological" tastes; that
many parameters—mood, memories of music and cities, even tables and chairs—influence the final
tastes of a dish. So, for example, before the Truffle Roast Soup Bread—a dish which features on three of
the set menus—is served, scenes of foggy forests are shown on the panorama screen, while a specially-
made fragrance combining odours of pine needle, rotten wood and damp earth is wafted in, creating
the impression of wandering in a moist forests. Elaborate precautions like these stimulate guests'
anticipation of the next dish, and by encouraging 100% focus on its flavors, are capable of rendering the
effect of a combination of ordinary ingredients quite unique.
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