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Introducing the Head Chef of
WUIIE Shanghai The Bund
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Ivan Xu embarked on his culinary journey in 2002 and started pursuing solely vegetarian cuisine in 2007.

He was recently awarded as one of the “The Annual Young Talented Chefs” by The Best Restaurant Awards 2016
and has been interviewed and featured by many local and international TV channels, including the second season
of renowned documentary “A Bite of China”, Shanghai TV Station’s Documentary Channel and Taiwan’s Eastern
Broadcasting Company .

Under the leadership of lvan, WUIJIE Shanghai The Bund has also been awarded two years in a row as one of 50
“Shangliu Tatler Best Restaurants” in Beijing and Shanghai.
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Over years of personal training in pursuit of quality cuisine, Chef lvan tries to bring out the original flavors of each
ingredient he uses in his creations. His passion for culinary research has also prompted him to search for creative
breakthroughs in culinary art. In his spare time, he enjoys reading cook books with a focus on French cuisine.
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During his career at WUIJIE, Chef Ivan has had many culinary breakthroughs. An iconic customer favorite is his take
on a potato millefeuille, the “18 Layered Potato Gratin on Mushroom”. Delicate layers of hand-torn mushroom
stems, thinly-sliced potatoes, and layers of fresh cream and cheese make this a fragrant and satisfying dish you
won’t want to miss. Another dish, the deliciously sweet appetizer combines fresh lily bulb paste, jujube dates and
lotus seeds, wrapped together in a thin layer of osmanthus jelly. Beautifully translucent and flavorful, this dish is
highly praised for its masterful combination of delicate ingredients. These are only two of the many dishes that
demonstrate Chef Ivan’s culinary talent of combining beautiful aesthetics and amazing taste.



