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Innovative

@O

After ten years of contemplation, French Celebrity
Chef Paul Pairet launched the avant-garde
Ultraviolet in Shanghai in 2012, which has turned
to be a benchmark for innovative cuisine. In the
secret location that only serves 10 guests every
nightin a "capsule” dining room, Paul stimulates
diners' sense of sight, taste, smell, hearing and
touch through 20-course menu. There are three
wine pairing menus: classical menu A, more
inclusive menu B, and progressive menu C. The
only thing that remains unchanged here is Chef
Paul Pairet-the core and soul of Ultraviolet-who
expresses his life memories through "mental
tastes". No matter it's his hometown Marseille, or
Shanghai—where he has lived for over a decade,
or California beaches, dinners can easily resonate
and experience the fun part from it.

Recommended Dishes

Very-Sea Sea-Scallop: Sea Urchin-
Seaweed-Lime-Sea Snow Shell

Candle In The Wind: Lavender-Honey-
Wax-Sesame Black Cod

Carabineros: Sand Shell

Lunar Mushroom: Nutmeg-Grand
Marnier-Yakult

Q Online Reservations only via www.
uvbypp.cc

Q. Gathering address: 6/F, 18
Zhongshan Dong Yi Road, Huangpu
District, Shanghai

@ Tuesday—Saturday 6:30 (gathering
time)
& 4000 ~ 6000 RMB/person
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No doubt Paul Pairet is the soul of Ultraviolet, and at Shanghai's most mysterious and talked about
eatery, Pairet has let his culinary imagination run wild, to create an experience that is as simple and
comfortable as it is avant-garde and experimental. But the true reason for Ultraviolet's success, right
from its 2012 opening, has been its pioneering multisensory dining experience. Everything about
it—secrecy shrouding the restaurant's location, ten cover "capsule" dining room, video imagery,
background music, fragranced airflow, and a 20-course menu—is designed to overload the diner's
senses. The UVC+ Menu for example, that offers a four-hour dining experience takes diners on a culinary
journey worldwide, from California beaches to savor grilled seafood, to misty forests for delicious
mushrooms, to a Singapore food street to hustle for a platter of Sautéed Beef Fillet with Black Pepper...
An immersive, interactive experience designed by Pairet himself, so that his dishes are eaten in the best
possible circumstances. Pariet believes that food is about both physical and "psychological" tastes; that
many parameters—mood, memories of music and cities, even tables and chairs—influence the final
tastes of a dish. So, for example, before the Truffle Roast Soup Bread—a dish which features on three of
the set menus—is served, scenes of foggy forests are shown on the panorama screen, while a specially-
made fragrance combining odours of pine needle, rotten wood and damp earth is wafted in, creating
the impression of wandering in a moist forests. Elaborate precautions like these stimulate guests'
anticipation of the next dish, and by encouraging 100% focus on its flavors, are capable of rendering the
effect of a combination of ordinary ingredients quite unique.
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