LTRA-L_UNE

BY PAUL PAIRET



Given the chance to creafe the Mid-Autumn delicacy of his

own, Paul Pairet started with what he is familiar with, by

combining two French bakery items: Palet Breton and Gateau o H
Basque.

Palet Breton, a beloved everyday treat for French people since
childhood, is a butter cookie with crumbly texture. Gateau
Basque, on the other hand, is a tart of buftery crust, typically
filed with custard or berry jam.

Based on the characteristics of these two sweets, Chef Paul
aimed to craft a dry, buttery crust that encases a moist, soft
stuffing. In 2021 after 3 months of experimentation, 34 frials of
doughs, 84 combinations of flavors and fillings, and cross-festing
with 6 femperatures, the "Ulfra-Lune" that we can now enjoy
finally emerged.




LTRA .LQLET

THE MID-AUTUMN CAKE
BY PAUL PAIRET

Seasonal edition from 3 Michelin Star Chef Paul Pairet and
Ultraviolet, each Ultra-Lune Boutique Box holds four carefully
crafted cakes, now becoming a favorite fradition and a redl
treat for Moon Festivall

French-style sablé biscuit and soft gourmand filling, in four flavors:
LEMON

CHOCOLATE

PEANUT

ORANGE LIQUOR

498 RMB per box of four cakes
Express delivery within Mainland China or self-pickup at
Mr & Mrs Bund, Polux, Charbbon or Roodoodoo in Shanghai.

Shelf life: 14 days at fridge temperature (< 10°C)
Weight: 50g per cake



For corporate order, we offer the chance of a unique collaborafion between Ultraviolet and your bbrand.

Showcase your brand via our customized packaging with co-branded gift card and lboxes™.
An exceptional Mid-Aufumn treat for your valuable customers and collaborators.

*Available starting from 100 boxes and subject to terms & conditions
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&3<3¢3 Michelin Guide Shanghai since 2018

World's Greatest Places 2018 TIME magazine

The World's 50 Best Restaurants 2015 - 2021

Asia's 50 Best Restaurants 2013 - 2022

The Art of Hospitality 2018 Asia's 50 Best Restaurants

No.1 OAD Asid's Top 100 since 2018

No. 24 2018 Top 100 Chefs' Restaurants by Le Chef Magazine

Lifetime Achievement Award 2013 Asia’s 50 Best Restaurants

Chefs’ Choice Award 2016 Asia’s 50 Best Restaurants

Restaurateur of The Year 2018 Les Grandes Tables du Monde

No. 6 World's Top 100 Chefs - 2019 Le Chef

The World’s 50 Most Influential French People 2019 Vanity Fair France

Judge-Mentor of Top Chef France since season 11
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REACH OUT TO YOUR FAVORITE CONTACT FROM ANY PAUL PAIRET RESTAURANT AND VOL GROUP
OR CONTACT VIA EMAIL: ULTRALUNE@UVBYPRCC / PHONE: 1//1/7/41 66/3






