&3
AKEMIEF

THE

MICHELIN

GUIDE

&5 | SHANGHAI

MICHELIN




x|
e
i
D
o
O
Z
g
=)
=

T RESTAURANTS

]
Z i/
e & 15
- gl
2

3
Gl

Bos<B
TEL. 0216323 9898

BEHXPILE—IRI8EINE18E 61
6F, Bund 18, 18 Zhongshan Dong Yi

Road, Huangpu

www.mmbund.com

M % PRICE

CRE Lunch

E4& Set Menu ¥ 180-458
53 A lacarte ¥ 300-1,200
BgfE Dinner

E42 Set Menu ¥ 300-1,100
53 A la carte ¥ 300-1,200

H E)AfE OPENING HOURS

2FBE Lunch 11:30-14:00
BpfE Dinner 17:30-22:00

B /REH# ANNUAL AND WEEKLY

CLOSING
B=ZRAFERE—KE

Closed Tuesday to Friday lunch and

Monday
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MR & MRS BUND
At [ % E] 5% « Fif 22
French Contemporary « Fathionable

UTAS#NBETLEAREE BABNREE EX
ENNESERIIAENE RE LBFEEELAR
AHRIDHKR . SEEHE T F—2T Bk A E
B HERT AL+ FB AR - S A
ARTEEELRYIE T RE B EE RS RE
Ba - RISAINLEATEEWIRIRIR -

Lovely service, great music, a terrific wine list
and bags of French joie de vivre make dining
here quite an experience. Chef Paul Pairet’s huge
brasserie is located in a former bank dating from
1922. Furniture inspired by 18C France combines
with lots of contemporary touches to create a
striking room. The & la carte menu offers a
vast choice of French classics, alongside other
dishes displaying a subtle Asian twist or global
influence.
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