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It may be hard to believe when one is staring down some 40 appetizers on the page, but the re-

vamped menu is actually shorter than before, pared back from over 200 entries to a meager 140.
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Try those glistening slices of smoked salmon submerged in oil, paired with a summery minted
potato salad. Or the house-made tin octopus, draped with translucent bits of lemon and onion;
the thick coins come as close to dissolving as octopus ever has, permeated with an intoxicating

fragrance of olive oil, garlic and oregano.

Smoked salmon “like a herring” (130)

WE=XS "SEMEREE—AR"
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House tin octopus (70)

EEES=F$

Lobster fricassée is a source of endless, swirling intricacies; the sauce américaine (a classic
French sauce that actually has nothing to do with America) is rewired with a delicate yet persis-
tent waft of lemongrass. More obvious tellings of the story might have ended with bread to mop
up the sauce, or perhaps French fries; here, it is completed with a bowl of rice stealthily per-

fumed with orange peel. It all makes a delicious kind of sense.
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Lobster fricassée "a I'américaine” (488 whole, 258 half; half shown)

WA N
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Le Caesar (130; with chicken +20)
P e
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The chicory and blue cheese salad is new, and it is marvelous; zesty chicory, crunchy walnuts,
tangy blue cheese and plump raisins all join forces in meticulous balance, reinforced by wafers
of toasted, fruit-studded bread. Everything tastes so sure of itself that you could almost see the

chef settling into an armchair and steepling his fingers.

Chicory, walnuts & blue cheese (80)

HE, B FIETLHE
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For all the changes to the menu, the style of food isn’t all that different from before. Newcom-
ers on the menu exude the same sort of timeless and impeccable indulgence that has always
distinguished the cooking here. They might not be particularly original — especially considering
that Mr. Pairet’s best-known project is his avant-garde, multisensory restaurant Ultraviolet — but
the executions aren’t just thrillingly on point; they have an uncommon ability of being both

evocative and precise in the same breath.
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Cheese soufflé doesn’t try to break new ground, yet turns out exactly the way you would hope:

warm, airy, and heady with gruyére. Crab cocktail nods distantly to those noncommittal martini

https://mp.weixin.qq.com/s/_yzY Sgs4NJ6Z7xFaUA84kw 19/51
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Cheese soufflé (120)

ZLEFXE
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Crab cocktail (250)
Ry E=RT

A warm, weightless ravigote unfurls briskly across sweet parcels of leeks, which have been soft-

ened and mellowed over the grill. Fries are made distinctly French with a small bowl! of fluffy
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Roasted leeks mimosas (80)

REFRERE
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Australian Angus prime rib (thin slice 280, thick slice 400)
AR 2 A% B 4 B HE
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The grill is featured heavily on the new menu, responsible for about two dozen meats and
seafoods. Much of the meat comes from a newly installed aging cabinet, which is one of the
most obvious alterations to the space. Set at the far end of the banquet table, the fridge is

stocked with vermilion blocks of meat that seem to beckon across the room.
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A long seafood bar has replaced the former aperitif bar, which has been relocated into a spa-

cious alcove. Behind the shellfish-laden counter sit not one, but four fish tanks, to accommodate
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different sea creatures with varying preferences of water temperature and salinity. The menu
helpfully assembles these shellfish into increasingly extravagant seafood towers, starting with
the "basic” Bund Tower (oysters, clams, poached whelks and tiger shrimps, augmented with
olive oil, aioli, two vinaigrettes and chili sauce). From there, you can add on a variety of scallops,
crabs, lobsters and caviar, until you zoom past “Master of the World" and graduate “Jedi of the

Galaxy.”
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Mr & Mrs Tower (1,288)

P E i
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Thin, yielding slices of beef tongue crisscrossed with grill marks taste of nothing so much as
flames and smoke; most memorable among its trio of condiments is a bracing pot of grain mus-
tard amplified with granules of beef and a rich jus. The shiitake mushrooms jutting out from a
stump like little tacks have been resurrected from the Chop Chop Club, charred with a blowtorch
and pulsing with lemon. Another Chop Chop Club alum is the octopus leg; simply equipped with
lemon and soy aioli, the octopus is so ridiculously tender underneath the fiercely charred exteri-

or that you might suspect sorcery. This is a classic Paul Pairet exercise in essentialism.

Charred octopus (120)

BEE

S
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Torch-charred shiitake (100)
KB E T
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Soufflé au chocolat (110; rum flambé +30)

ISRNEFERE
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Soufflé au Grand Marnier (110; Grand Marnier flambé +30)

EHAEFERE
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B/ EmmafiBB Ik
MiMEE L BFEEY, BABKAREBEEN

Mr & Mrs Bund

Add: 6/F Bund 18, 18 Zhongshan Dong Yi Road, Shanghai FILIE&—&185 s+ /\ S64%
Phone: +86 (21) 6323 9898

Hours: closed Mon; Tue-Sun 5:30pm-10pm

Price: [dinner] 500-800 (+10% service charge)

Recommend: Yes
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