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What makes the perfect meal? Sometimes the surrounding environment can be even more important than the
flavors of the food. We select a few of our favorite restaurants filled with priceless artworks, or those which

might themselves be works of art.

Ultraviolet by Paul Pairet

“Ultraviolet by Paul Pairet” , & Pairet [/
215 FMB, BERELERENEHEES, BEals
m&?’f*ﬁ%%*%@%ﬂi%ﬁi%u BTFRAE—KK

K, 10MIF, 205 BAIPHEZRER, 5HBRE,
UE—HReNRANERZIR. TEBRMRKH X,
BaUE, X, NIRETENLEAS, kBREGER
KRS T8 585, $tmitexdghze
REERAUNBRZ,

A brainstorm of the chef of over 15 years, conceptual restaurant
Ultraviolet by Paul Pairet is the first establishment of its kind which
attempts fo unite food with multisensoral fechnologies to create “a fully
immersive dining experience.” Featuring only one long table with fen
seats, a 20course menu and lack of décor, the space is both ascetic
and modern. The restaurant is designed fo cater to all senses - lights,
sounds, music, scent are specifically crafted to accompany each

separate dinner for the ultimate gastronomical and sensory frip.




Mr & Mrs Bund
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Mr & Mrs Bund presents French culture through family style dishes — the
core concept of the menu is “theme changes” — sef as more of a group of
guidelines, guests can mix and match items as they wish. For example, say
you want seafood, you could order the cod; then choose how you'd like it
cooked: steamed or grilled; and then choose the soy sauce or lemon cream
dressing. Even if what you want isn't on the menu, you are free to put together
your own dish. The chef's excellent molecular gastronomy is on display here —

each dish is put fogether in arfful form, only making it faste better.
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