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After the enormous success of Mr & Mrs
Bund, chef Paul Pairet created this clever
concept ‘somewhere in Shanghai’. The lucky
10 people who managed to secure an on-line
reservation meet up at Mr & Mrs Bund and
from there they are driven to the chosen venue
and its communal table. Lights, sounds, music
and innovative cuisine - this is an immersive,
exclusive experience that’s so much more than
just @ 22 course dinner.
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‘somewhere in Shanghai’ -~

meet at Mr & Mrs Bund restaurant -
6F, Bund 18,

18 Zhongshan Dong Yi Road,
Huangpu

www.uvbypp.cc

B ¥ PRICE

A% BE Dinner
EH® set ¥ 4,000-6,000

W E At OPENING HOURS
f% B& Dinner A From 18:30

B AEHH ANNUAL AND WEEKLY
CLOSING
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Closed Lunar New Year, October
1-7, Sunday and Monday
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