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PORTRAIT
There were near misses in Paris

Sydney and Miami, but after fifteen
years of trying it was in Shanghai
that the celebrity chef realized the
project of his life.

From Perpignan to Pudong
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MERCATO

6th floor, Three on The Bund,

} Zhongshan Dong Yi Road,

near Guangdong Road

Wil X RIL R — B3 SN S 1%, IR Rk
Metro East Nanjing Road, exit 3

fel 6323 3355, www.jean-georges.com

A la carte ¥300

Closed for lunch

ITALIAN, STYLISH

International culinary powerhouse
Jean-Georges Vongerichten chose
Shanghai, somewhat surprisingly, for his
first-ever Italian concept. The results are
spectacular. Design firm Neri & Hu have
created a space of rustic simplicity with a
slick post-industrial edge. Tables and floors
are constructed of reclaimed wood.
lixposed concrete walls bear Leonardo-
esque mechanical drawings. Elegant arched
windows peer out on Huangpu River below.
And it all basks in the warm orange glow of
naked incandescent bulbs. Chef de cuisine
Sandy Yoon embraces subtle innovations

in Italian cuisine with a deep and abiding
veneration for its fundamental tenets: keep
it simple, keep it fresh. No dish embodies
this more than Mercato’s signature kingfish
carpaccio topped with crushed olives

and just the slightest hint of chilli pepper.
Nearly everything is made in-house. It
shines through in pasta dishes like rigatoni
and meatballs with a smoked chilli-tomato
ragout. But sometimes it surprises with
lilomemade ricotta topped with a savoury
strawberry jam that just begs to be smeared
icross a sourdough crostini. And that’s not
ull: Mercato’s wood-fired pizzas are among
{he best in the city. They exit the oven
bubbling, perfectly charred and topped
with anything from salami and broccolini
[0 farm eggs to locally made stracciatella.

M ON THE BUND

KIKEET

/th floor, Five on the Bund, 20 Guangdong
Road, near Zhongshan Dong Yi Road

Wil X ARE20S S S7HE, IERIIFR—IF
Metro East Nanjing Road, exit 3

.

Tel 6350 9988

www.m-restaurantgroup.com

A la carte ¥600

ELEGANT, AUSTRALIAN-MEDITERRANEAN
In the 1990s the Bund was a quiet strip

of architectural relics along Huangpu River.
But in 1999, Michelle Garnaut, an Australian
restaurateur with vision and courage,
opened the stunning M on the Bund. This
set in motion a development renaissance
that eventually turned the area into one of
Shanghai’s premier dining and nightlife
destinations. Fifteen years later, M is still
going strong. Executive chef Hamish Pollitt
does straightforward, unfussy food with

a focus on quality seasonal ingredients and
time-honoured preparations. A colourful
and conversant menu draws inspiration
from the Mediterranean with traditional
Middle Eastern meze and Moroccan
tagines. Hearty flavours play prominently
as well, with homemade ham and rabbit
sausages, a traditional beef Wellington

or the house speciality, roasted suckling
pig. And, of course, there is a reverent nod
to Garnaut and Pollitt’s home country of
Australia with a pavlova - not to be missed.
In the warmer months a terrace with
sweeping riverside views makes M an ideal
spot for al fresco dining and a leisurely
weekend brunch.

MR & MRS BUND

6th floor, Bund 18, 18 Zhongshan Dong Yi
Road, near Jivjiang Road
HHRPILA—E18S 5185 61E,

it L1 8%, metro East Nanjing Road, exit 3
Tel 6323 9898, www.mmbund.com

A la carte ¥600

CREATIVE CONTEMPORARY FRENCH
Arguably one of the most popular
restaurants in Shanghai, Mr & Mrs Bund is
the brainchild of French chef and master
of molecular gastronomy Paul Pairet.

The maestro seldom cooks with a straight
face. His repertoire is full of sly in-jokes
and visual gags. Bread service comes with
a tuna mousse served in a half-opened tin.
Order a Really Large Fry, and that is
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precisely what comes to the table: a single
large French fry. His Long Short Rib is

a caricature of the carnivorous diet. It’s
presented as a small, tender morsel of
braised and lacquered beef on an oversized
rib bone. Other dishes evoke Proustian
memories, like a sous-vide chicken breast
grilled, chilled and served with a light-as-air
aioli. The name, appropriately, is Picnic
Chicken. But all of this playing around

in the kitchen belies Pairet’s technical
acumen. He is a serious chef with a passion
for innovation. He steams prawns in a jar
to fragrant perfection with lemongrass,
vanilla and citrus. He transforms chewy
beef tendon into a fiercely crunchy salad
ingredient. He flips a classic lemon tart
inside out and then stuffs it in a candied
lemon rind. A voluminous tome of a menu
features all of the above and more, served
sharing style. Pared-down versions are
available for lunch through the week and
for late night supper Tuesday to Saturday.

SIR ELLY’S X FIB+&fT

13th floor, The Peninsula, 32 Zhongshan
Dong Yi Road, near East Beijing Road
BHHXHPUFRE—HI2SEBEEIIE,

L AL 5 ZR &, metro East Nanjing Road, exit 6
Tel 2327 6756
http://shanghai.peninsula.com

Fixed-price menus ¥780 to ¥880,

a la carte ¥750

SEASONAL, EUROPEAN, CHIC

Sir Elly’s ticks the Western box on

The Peninsula hotel’s list of restaurants.
It’s name is a tribute to Elly Kadoorie,

the grandfather of The Pen’s current
chairman and a legendary Shanghai tycoon
from the early 20th century. The decor

has just the right amount Art Deco details
balanced out with subtler Chinese accents,
like panes of textured glass and angular
corner mouldings and porcelain vases. It is
handsome, understated — perhaps so as not
to distract from the commanding view of
the Huangpu - be sure to reserve a window
seat. Chef de cuisine David Chaveau’s
seasonal menu is a study in refined dining.

His medium is luxurious ingredients,
including truffles, ceps, Ibérico ham, caviar,
even gold leaf. He puts it to use in recipes
that celebrate the best of European cuisine,
such as foie gras au torchon with rhubarb,
pistachio and chocolate balsamic; saffron
paella; and pan fried turbot fillet with baby
artichokes and cauliflower puree.

TABLE NO. 1

1st floor, The Waterhouse at South Bund

1-3 Maojiayuan Road, near Waima Road

L 35KE - LG EERE
y N

Metro Xiaonanmen, exit 2

Tel 6080 2918, www.tableno-1.com
Fixed-price menu ¥788, & la carte ¥400
COMMUNAL DINING, FASHIONABLE
Stylish, casual star chef Jason Atherton was
once a key lieutenant of celebrity chef
Gordon Ramsay. His nine-year tenure was
marked by two restaurants in the Ramsay
empire: the critically acclaimed Maze

and Maze Grill in London. But with the ink
barely dry on his letter of resignation to
Ramsay, Atherton was already in Shanghai
starting his own thing: a casual gastropub
in the fashionable Waterhouse Hotel.

It’s a small, sparsely appointed dining
room in a restored riverside warehouse-
turned-boutique hotel. Seating is mostly
communal — just a few rows of long tables
that can accommodate several parties,

the idea being to create a shared dining
experience. Likewise with the food; it’s

all meant to be shared. The menu doesn’t
feature courses, per se, just snacks, plates
big and small and platters referred to

as “sharing tables”. What comes out of the
kitchen covers a broad range of influences
and flavours. It can be delicate and refined,
like tea-cured hamachi with exotic Sichuan
peppercorn. Sometimes it’s rustic and
comforting, like braised beef cheek and
oxtail with smoked mashed potatoes. Other
times it’s adventurous, like crispy pig ear
slices with Parmesan vinaigrette foam.

Or it just might be simple and unassuming,
like a bowl of citrus-flavoured olives.
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ULTRAVIOLET

Address not disclosed, online booking
only: www.uvbypp.cc

Fixed-price menus ¥3,000 to ¥ 5,000
Closed for lunch and all day Sunday

and Monday

MULTI-SENSORY DINING

l'or chef and restaurateur Paul Pairet,

the conventional restaurant was always
an insufficient delivery system for the
sensations he wanted to evoke with his
cooking. Dining, he believed, should
stimulate all the senses, not just the ones
in the closest proximity to our forks. It
took over a decade, but he finally found
some investors who shared this vision.
The result is this high-concept, avant-garde

plain white walls. The guests take their
seats, and what ensues is multi-sensory
dining experience in approximately twenty
courses. Each course is accompanied

with its own sound and visual elements.
For instance, a fillet of sea bass comes

to the table. A sophisticated digital imaging
system projects the lapping waves of the
ocean on the walls. Fragrance dispersion
devices release the smell of sea spray into
the air. Other dishes are paired with quirky
pastiches of music, popular culture,
wordplay, nostalgia, abstract imagery —

any number of things that happened to

be running through Pairet’s mind when

he designed the menu. It’s cuisine as an
extended metaphor, equal parts dining and

performance art. And somehow it manages
to not be gimmicky in the least. Pairet’s
cooking is masterful and could stand well

dining experience. The restaurant is at
an undisclosed location (online booking
should be done at least two months in
advance). It comprises little more than a
table for ten in an oval-shaped room with

enough on its own.

DECIPHERING A MENU

Restaurants in Shanghai tend to be accommodating to foreigners. With the
exception of the really lower-end places, bilingual or translated menus are quite
common, almost the norm. There is no guarantee that the translations will always
be clear and helpful, but even then, a great many restaurants use illustrated menus.
So in most places the worst-case scenario is ordering food by pointing at pictures.

Most restaurants serving regional Chinese cuisine offer at least a handful of
common core items. Almost all Shanghainese restaurants, for instance, will have
hongshao rou (learn more about this dish under The City Special), and if they
don’t carry that, they will offer a similar preparation, such as hongshao tipang
(pork shoulder) or hongshao changyu (pomfret).

Da zha xie, or hairy crab, is another quintessential Shanghai delicacy. Named
after its oddly furry claws, the hairy crab is harvested from Yangcheng Lake in
nearby Jiangsu province. It is prized for its sweet roe which is often stewed with
tofu or packed with pork in shizi tou (“lion’s head meatballs”). The leg meat is
usually shelled and stir-fried with asparagus in a dish called lu sun xie jiao. Hairy
crabs can also just be enjoyed whole with rice vinegar, shredded ginger and warm
yellow rice wine. Late October to December is the peak season for them.

Denizens take their dumplings seriously, too. The most famous is the xiao long
bao: a delicate little pouch filled with pork, chicken, shrimp or crab mixed with an
aspic made with pork stock. As the dumplings heat up in the steam, the aspic melts
into a soup. Pure genius. The technique also works with Shanghai’s other famous
dumpling, the shengjian bao, which is made of leavened dough instead of a thin
wrapper. Rather than steaming, shengjian bao are pan fried to a crisp golden brown.
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OPEN AFTER MIDNIGHT

The people of Shanghai live to eat, and they don’t let their pesky circadian rhythms.
stop them either. After midnight, there are plenty of solid options around town for

_aproper meal. These are just a few.

= .

On the Bund, MR & MRS BUND is the best bet. Every Tuesday to Saturday it
offers a “greatest hits” version of its regular menu. It’s available until 2am, and is a
perfect way to fuel up before hitting Bar Rouge upstairs.

—_Aproper Hong Kong cha canting would never close before midnight. CHA’S on
Sinan Road, being the archetype that it is, is open until 1:30am. Other options
in that category include XINWANG and TSUI WAH. All three are great for a quick
load-up session on carby, fatty goodness like roast goose or fried noodles.
DING TE LE slings yellow croaker noodles, fried pork chops and congee until wellg
into the wee hours. If there are customers to justify it, they will even stay open all
night.; while BELLAGI0 is wide eyed and bushy tailed until Sam. It’s Taiwanese

cuisine is a godsend to all of the revellers stumbling from the nearby KTV baxs.

MR & MRS BUND 6th floor, Bund 18
The Bund, B X H11Li2

exit 3, tel 6323 9898, www.mmbund.com

778

18 Zhongshan Dong Yi Road, near Jivjiang Road,
—3%1855MH 18561, iRNLITH, metro East Nanjing Road,

Bl X R30S, G, metro South Shaanxi Road, exit 4, tel 6093 2062
XINWANG HTBEZ#T 175 Changle Road, near South Maoming Road, Former French

DING TE LE 5836 E/E No. 22, Lane 494 Middle Huaihai Road, near Yandang Road,
Xintiandi, 3 X3P BE494 5225, i HE% 8%, metro South Huangpi Road, exit i o

tel 5107 9177

BELLAGIO i /M 68 Taicang Road, near Shunchang Road, Xintiandi,
BHHXKEH68S, Il S 3%, metro South Huangpi Road, exit 2, tel 6386 5701

The focus of the menu is Cantonese
delicacies. It does a brisk business in Hong
Kong standards like charsiu pork, roasted
goose, noodle soups wontons and assorted
dim sum like rice rolls, har gau dumplings
and egg tarts. None of it is visionary

or groundbreaking, but that’s seldom the
point with this kind of food. All of it is
expertly executed and reasonably priced.
Come weekends, this is one of the

hottest dim sum destinations in town.
Both floors are packed with leisurely diners.
Getting a table can be quite a challenge,

so reservations are essential. Either that

or plan on a long wait. See website for

other locations

DING TE LE T4 E(E

No. 22, Lane 494 Middle Huaihai Road,
near Yandang Road

w4945 228, IR E S
Metro South Huangpi Road, exit 1

Tel 5107 9177

A la carte ¥25

NOODLES DINER, POPULAR

Food trumps atmosphere in this hole-in-
the-wall noodle shop. By day it’s jam-
packed with the lunch break crowd. In the
evening it attracts young, hungry punters
on their way to or from a night of singing
and drinking in KTV bars. The star of the
show here is a noodle soup called xue cai
huang yu mian (E5# &M ). The kitchen
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DINING OUT WITH PAUL PAIRET
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