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TEL. 0216323 9898

EAXPRLE—R 18518268
6F, Bund 18, 18 Zhongshan Dong Yi
Road, Huangpu

www.mmbund.com

B 1% PRICE

ZFBE Lunch

A A la carte ¥ 300-1,200
BERE Dinner

A3 A la carte ¥ 300-1,200

B EE7/E OPENING HOURS

2B Lunch 11:30-14:30
BB Dinner 17:30-22:00

W {AEB% ANNUAL AND WEEKLY
CLOSING

BA_EEANFiERE—H*E
Closed Tuesday to Thursday lunch
and Monday

70

MR & MRS BUND
B A E R - 6T &
French Contemporary « Fathionable

RTLRARSRE BIANREMENSNERESR
THARMESERH - BURTINKNRNSAZE
R BESEEELFTHES HEFUSERA
AN - REPEEERBAMARTEEI - BRI
RERTIHHNREZREBLRZE - TORES
BEBZANE THEXBIFRIELS-

A key player in the city’s dining scene for over a
decade, Chef Paul Pairet’s brasserie never gets
old. Lovely service, great music, a terrific wine
list and bags of French joie de vivre make dining
here quite an experience. The clean, modern
room in a former bank circa 1922 is dotted with
18C French-inspired furniture. The menu offers a
vast choice of French classics, some displaying
a subtie Asian twist, some in sizes meant for
sharing.




