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This multi-sensory experience at a secret
location that combines a 20-course meal with
lights, sounds and scents will give you quite
an adrenaline rush. After the success of Mr &
Mrs Bund, chef Paul Pairet created this clever
concept where 10 lucky diners are taken on an
interactive culinary journey beyond their wildest
dreams. Be dazzled by the creative mix of tastes,
unconventional presentations and enthusiastic
service, all enhanced by imagination.
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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

W /% PRICE
i = Dinner
E42 Set Menu ¥ 4,000-8,888

W £ FtE OPENING HOURS
A% fZE Dinner 18:30-19:00

W AS HH ANNUAL
AND WEEKLY CLOSING

RAFHFE7TR - BERE—KE
Closed 7 days Lunar New Year,
Sunday and Monday
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