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THE MAGIC OF 
ULTRAVIOLET
THE MAGIC OF 
ULTRAVIOLET
UltraViolet

Text by Temmi Sun / Photos by Scott Wright

The world’s first multi-sensory 
restaurant opens in Shanghai

UltraViolet
The world’s first multi-sensory 
restaurant opens in Shanghai
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Clockwise from left: Even the 
UltraViolet bathroom is cool; Truffle 

Burnt Soup Bread; 360-degree 
room projections; Mandarine 

Mandarine; Lobster Essential. 
Opposite: Chef Paul Pairet
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UltraViolet: the very name 
conjures sci-fi thoughts. This 
brand new restaurant project 
by French chef Paul Pairet took 
15 years to develop and three 
years to build from concept 
to reality. Opened in May, the 
experimental project is now on 
the wish list of foodies around 
the world – some are making 
the trip to Shanghai purely for 
this unique gourmet experience.  

Avant garde cuisine is not a 
new concept, but Chef Pairet 
– already a recognised name 
in progressive cuisine – is the 
first chef in the world to open a 
restaurant totally engaged in it. 
The restaurant has a single table 
for just 10 diners. It provides 
a 22-course set menu and all 
guests start and end their dining 
experience at the same time. 

Adding to the intrigue of 
UltraViolet, you can only make 
reservations on its official 
website and it has been mostly 
booked out since opening in 
May. For those that are lucky 
enough to score a seat, there 
is no address on the website 
– instead, guests gather at 
Mr & Mrs Bund, Pairet’s other 
Shanghai restaurant, and are 
transferred to UltraViolet by bus. It might all sound rather mysterious, 
but rest assured a stunning dining experience awaits. All you need 
do is sit back and take it all in. 

It is not the first time Chef Pairet has dabbled with avant garde 
gourmet. His followers had their first taste of it when he was the 
Executive Chef at Jade on 36 in Pudong Shangri-La hotel. He went 
on to open his own French brasserie, Mr & Mrs Bund. However, 
UltraViolet is quite different. 

Chefs of avant garde cuisine are masters of traditional cuisine and 
not confined by culinary traditions. They are dedicated to creating 
experiences never tried before. Like innovative writers and musicians 
they take you to new realms of thought; like scientists they 
deconstruct and reconstruct processes seeking new ways to interact 
with food; and like magicians they weave experiences of wonder. 

Chef Pairet’s newest approach is to offer a multi-sensory dining 
experience. All your senses are supposed to enjoy the art of food. He 

believes human beings’ taste is 
influenced by emotional factors. 
The same food may taste different 
when it is taken to another 
environment or influenced by 
your emotions. All that you can 
sense alters your taste. 

These thoughts led him to 
rethink the traditional restaurant 
environment, where the dining 
experience cannot be adjusted 
to suit each dish and people are 
constantly distracted from their 
food. He first experimented with 
synchronized dinners more than 
a decade ago in Paris. He created 
a home-style dinner for 12 guests, 
playing with sound and lighting 
as well as the food courses. 

Chef Pairet found that the 
synchronisation of the meal made 
it possible for him to deliver a more 
impressive experience. Of course, 
this is more difficult to coordinate 
at a restaurant where diners may 
arrive at different times. At UltraViolet, 
he decided to have diners meet 
at a separate location and travel 
together. This allows Chef Pairet 
to synchronise the entire dining 
experience to perfection.

The 22-course dinner is 
perfected by what you can see, 
hear, smell and touch, as well as 

taste. Every course is accompanied by a scenario created with high-
tech help. Each scenario is designed to be directly related to the 
food in a way that helps you understand the food better because it 
may not appear in its original shape or taste. Take No Shark Fin Soup 
for example. It is a sweet soup made of tomato and peach. When it 
is served, you smell the refreshing scent of peach. The 360-degree 
projections show red lanterns and the accompanying music is one 
of the most popular jingles in China. The images, smell and sound 
are not to distract you from the food but to trigger all your senses to 
enjoy the food. 

Throughout the entire UltraViolet meal, you can hardly think of anything 
except the dining experience itself. Food here is not something to keep 
you alive but an art to appreciate with all your soul.

Every course is accompanied by a scenario created 
with high-tech help. Each scenario is designed to 
be directly related to the food in a way that helps 

you understand the food better because it may not 
appear in its original shape or taste

F INE DINING｜



79EliteStyle 79EliteStyle 79

Hibernatus Gummies – cola rocks
Gummy

Beverage: Evian-Gummies
Visual: The Race of Gummies
Music: Mario Nintendo game

Ostie – apple-wasabi

AC/DC

Mane

Visual: Candle light of a Gothic church
Music: ‘Hell’s Bells’ by AC/DC
Scent: ‘Church’, tailor-made by Mane

Foie Gras Can’t Quit – red fruit-cabbage ash

Beverage: Sherry
Visual: A self-consuming cigarette 
Music: Theme music from Once Upon a Time in the 
West by Ennio Morricone

The 22-course dinner is perfected by what you can see, 
hear, smell and touch, as well as taste

For reservations, go to  

www.uvbypp.cc




