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Paul Pairet

Uniquely imaginative and influential culinary pioneer

%

Chef Paul Pairet has worked throughout both
Asia and Europe over nearly three decades,
gathering influences and inspiration on his
gastronomic journey. Now his own unique
creative flair and reputation for imagination
and innovation is in turn influencing chefs
around the world.

The French-born chef oversees two very
different but equally important restaurants in
Shanghai with the VOL Group: the hugely
successful haute bistro Mr & Mrs Bund, and
his brilliantly avant-garde new venture,

Ultraviolet by Paul Pairet. These follow his
ground-breaking spell at Jade on 36, the
flagship restaurant of the Pudong Shangri-La
Hotel, which he elevated to one of the most
féted gastro-destinations in China.

The 48-year-old receives the inaugural
Lifetime Achievement Award, sponsored by
Johnnie Walker Blue Label, at Asia’s 50 Best
Restaurants gala event. This award celebrates
Chef Pairet’s accomplishments and
recognises his talent, innovation and
contribution to Asia’s restaurant industry.

'The creative flair

- and reputation for
innovation of this
French-born chef,
who hasworked in
Asia and Europe
over nearly three
decades, now
influences chefs
around the world
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Ultraviolet by Paul Pairet

Shanghai - China

Ultra-avant-garde, multi-sensory dining in a mystery location

B

Frencheborn chel Paul Pairet opened
Ultraviolet in Shanghal in the summer of
2012, hacked by VOL, Group, with whom he
already operates the wildly succeessiul Mr &
Mus Bund in the city, Ten diners only arrive in
amystery location before a large pod-like
capsule, where host-director Fabien Verdert
introduces the 20-course menu.

Crucially, each course is coupled with an
aural offering: films and effects projected
onto all four surrounding walls; bespoke
lighting directed onto the dishes; and
olfactory accompaniments piped into the
room. Despite that, Pairet insists the food
itself takes centre stage in the performance
and that the hi-tech stimulants are there to
support and enhance his dishes. Menu
highlights include frozen apple wasabi,
truffle-engloved lamb and Balinese cucumber
lollipops. It is outlandish and occasionally
challenging stuff, but Pairet and team
succeed in retaining a sense of lightness and
fun. Certainly, Ultraviolet’s diners find it

difficult not to smile throughout much of the
globe-trotting four-hour extravaganza.

Pairet has worked on the idea for some 15
years, and investment in the purpose-built
space and state-of-the-art technology is huge.
But it takes the idea of multi-sensory food
consumption - blurring taste with emotion -
Lo an unprecedented, inspirational level.

Behind the stove: Paul
Pairet and head of
research Greg
Robinson

Style of food: Globe-trotting avant-garde
Standout dish: Encapsulated Bouillabaisse

cfo Bund 18, 6/F, 18 Zhongshan Dong Yi Road,
Shanghai 200002

+86 0216323 9898

uvbypp.cc
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/Pairet insists that the food
itself takes centre stage in the
\ Ultraviolet performance, and

that the hi-tech stimulants
are thereto support and
enhance his dishes
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Mr & Mrs Bund

Shanghai - China

Playful haute French bistro with chef Pairet’s signature twists
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When Shanghai-based chef Paul Pairet left
(the gastronomically inventive Jade on 36 to
open Mr & Mrs Bund in partnership with the
VOL, Group in 20009, it looked ostensibly like a
shift bacle towards the chef’s classic French
roots, But that doesn’t take into account
PPabrets unique approach to dish creation at
(his elevated but accessible venture.,

[ i large, strikingly designed and quietly
luxurious space, Mr & Mrs Bund successfully
marries a relaxed, bordering-on-casual
atmosphere and service style with brilliant
twists on bistro dishes: signatures include
Meunicre Truffle Bread, Boston Lobster in
Citrus Jar and Long Short Rib Teriyaki -
all executed to Pairet’s characteristic
perfection, of course.

Billed as a new style of ‘Modern Eatery’, Mr
& Mrs Bund has been a hit with the business
and gastronomic élite of China’s largest city
- and beyond - from its very inception. It has
also paved the way for restaurants in
mainland China on an international scale by

making its début in the top 100 of the World’s
Best Restaurants in 2012. Despite the opening
of'its sibling, Ultraviolet, last summer, the
output from the kitchen has remained as
consistently top-notch as previously, while
the dining room and bar continue to be
thronged on a nightly basis.

Behind the stove:
Paul Pairet and head
chef Raphaél Vetri

Style of food: High-end contemporary French
bistro cooking

Standout dish: Candied Lemon & Lemon Tart

Bund 18, 6/F, 18 Zhongshan Dong Yi Road,
Shanghal 200002

+86 216323 9898

mmbund.com
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In a large, strikingly designed
and quietly luxurious space,

\ Mr & Mrs Bund successfully
marries a close-to-casual
atmosphere with brilliant
twists on bistro dishes
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