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& Mr & Mrs Bund

Paul Pairet’s reinvention of the democratic French bistro

Last year’s position:

7

On the pass:
Chef-patron Paul Pairet
(right) and head chef
Raphaél Vetri

Style of food:
High-end contemporary
French bistro cooking

Standout dish:
Candied lemon & lemon
tart PP

Bund 18, 6/F, 18 Zhoné-éhﬁh Dong Yi Lu, Shanghai
200002

+86 216323 9898

mmbund.com
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Paul Pairet is one of the world’'s most inventive
chefs. But the Frenchman’s signature creativity and
imagination are not immediately apparent in the
deceptively simple menu and style of Mr & Mrs
Bund. This modern take on a classic French bistro
is more subtle in its radicalism, in contrast to the
mind-blowing experience of eating at Ultraviolet by
Paul Pairet, also backed by the VOL Group.

Mr & Mrs Bund opened on Shanghai’s famed
riverside area of the same name in 2009, after
Pairet had built a stellar reputation on the other
side of the Huangpu at the gastronomically
inventive Jade on 36. The large space, with
obligatory knockout views over the evolving city
skyline, has been hugely popular, fulfilling his
stated ambition of creating a relaxed, democratic,
accessible eatery majoring on large sharing dishes.

The menu, overseen by head chef Raphaél Vetri,
is unmistakably French in origin - it includes foie
gras, frogs’ legs and boeuf bourgignon - yet
unusually wide-ranging for such a high-quality
establishment. It is also unmistakably Pairet, with
reinventions and twists on classics including
‘picnic’ chicken aioli, black cod ‘in the bag’ and
meuniere truffle bread. It makes for a delicious and
unusual, but still very comfortable, experience.
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This large, hugely
popular space
fulfils Pairet’s
stated ambition of
creating a relaxed,
democratic,
accessible eatery
majoring on large
sharing dishes
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8. Ultraviolet by Paul Pairet

Brilliant multi-sensory dining experience now in its second incarnation

Last year’s position

8

On the pass:
Chef-patron Paul Pairet
(right) and head of
research Greg Robinson

Style of food:
Globe-trotting avant-garde

Standout dish:
Chocolate foie gras
tartines

(7/(;‘817”1(1 18, 6/F, 18 Zhongshan Dong Yi Lu, 'utmn_qﬁgf

20000
+86 0216323 9898
uvbypp.cc
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It's doubtful there is a more avant-garde restaurant
experience in the world than at Paul Pairet’s
unique Shanghai project. The French-born chef
premiered the theatrical Ultraviolet by Paul Pairet
in the summer of 2012, backed by VOL Group, with
whom he already operates the successful Mr & Mrs
Bund in the city. Last year he lifted the curtain on
the second incarnation of Ultraviolet: UVB (as
opposed to UVA) played out in the same space but
with a very different production.

Ten diners only per night arrive in a mystery
location and enter a large pod-like capsule, where
host-director Fabien Verdier introduces the
20-course menu. Crucially, each course is coupled
with a sensory offering: films and effects projected
onto surrounding walls; bespoke lighting on dishes;
and piped olfactory accompaniments. Despite that,
Pairet insists that the food - including dishes as
unusual as savoury chocolate foie gras tartine and
cod fillet in lime-scented aspic - takes centre stage,
while the hi-tech stimulants support and enhance.

Pairet and his team succeed in imbuing the
four-hour globe-trotting experience with a sense of
fun. But this takes the idea of multi-sensory food
consumption - blurring taste with emotion - to an
unprecedented, inspirational level.



Pairet insists

that the food
including dishes
as unustal as

cod fillet in lime
scented aspi

takes centre stage,
while the hi-tech
stimulants support
and enhance
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