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New Taste

Wheres New
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Ultraviolet by Paul Pairet
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Setting: Ultraviolet’s dining room has an aesthetic appeal — dressed-up by lights, sounds,
smells, images, imagination, scenarios, and off course, food. Computerized RGB lights,
LED floor strips, pin projectors, UV bulbs, HD wall and table projectors, dry scent diffusers,
tracking shape recognition, infrared cameras, multi-channel surround sound system,
individual laser speakers, temperature air blown turbine... All the sensory technology is
concealed within the dining room’s ceiling and walls, and controlled remotely from a
separate “Techno-room”. Menu: One of the 22 courses, is called Foie Gras — Can't Quit. It
is a cigar-shaped of foie gras mousse delicately wrapped in a candy coating. It's served
with cabbage ash on a metal ashtray, pairing with a light sherry. The sweetness of the
sherry balances out the very deep and heavy taste from the foie gras. Another course is
called Bread. Behind the simple name hides a pleasant surprise: the bread is first dipped in
truffle soup, therefore it is full of truffle flavor and very soft in texture inside. It's fried
afterwards for its very crispy texture outside. The bread is topped with black truffles. The
drink that accompanies this is Chardonnay 2009 Francis Coppola from Monterey County,
California. A 22-course dinner is connected with something special such as fish, lobster or
the Cucumber Lollipop. Each dish is served in fantastic containers and matched with
various drinks from wine, icy beer, champagne to juice. Others: Reservation is required
online (www.uvbypp.cc) with a deposit of RMB500. Diners gather at Mr & Mrs Bund first
and head to the secret restaurant in the area by private bus.
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6F, Bund 18, 18 Zhongshan Road E1, Shanghai (meeting point)
A1/ Average: RMB2,000 &L /VIP Room: 1

;8% /Parking: H/Yes

215/Tel: 021-6142-5198

El/Hours: 19:00 -23:30 ( 8= Z[&7</from Tuesday to Saturday )





