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20.00 Ultraviolet by Paul Pairet
Here is high-concept dining taken to an 
entirely new level. Diners meet at French 
chef Paul Pairet’s traditional restaurant, 
Mr & Mrs Bund (see p040), to be driven to 
a secret location where an experimental 
20-course meal is served in a windowless 
room, which provides a canvas for 360- 
degree video projections accompanied by 
surround sound, theatrical lighting, custom 
fragrances and even performances by the 

staff. The steamed lobster with seawater- 
lime fizz, for example, is served amid the 
sound of crashing waves and the call of 
gulls, as the scent of an ocean breeze wafts 
through the room on a mist of vaporised 
iodine water. It’s limited to 10 covers per 
night and the pricey ¥3,000 seats are only 
released at midnight 90 days in advance, 
but you might get lucky with a cancellation.
www.uvbypp.cc 
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