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T h a t s _ B e i j in g

F O L L O W U S O N S O C I A L M E D I A

 DEALS  

We're giving away 

tickets to some of 

the very best Beijing 

parties, openings, 

shows and talks all 

month, alongside 

free meals, drinks, 

discounts and 

giveaways. All you 

have to do is scan 

the QR code below, 

follow us on WeChat 

and keep an eye out 

for your chance to 

win. You'll get some 

other great stuff on 

your phone too.

IF SOMEONE TOLD ME FIVE YEARS AGO THAT I WOULD ONE DAY PUBLISH A VALENTINE'S-
themed cover story, I might have spontaneously ejected some bile from my gut. Yet, here we 
are.

But fear not, cynical readers, no soppy tales shall be regaled here. Instead, we look at some 
of the alternative faces of modern courting – Karoline Kan meets a Jiangxi man jilted by his 
mail-order bride (page 40), Jamie Fullerton speaks to the gay couples using apps to set up 
sham marriages (page 44), and Dominic Ngai profiles a selection of young singles with differ-
ing views on what it means to be unmarried (page 46).

Although over 3 million Chinese couples now file for divorce annually, there are over 13 
million weddings every year too. It’s all a matter of perspective. So we are, by no means, say-
ing that these three stories provide a complete picture of marriage in today’s China. Instead, 
they act to put a distinctly modern twist on an ancient institution. Changes in demographics, 
technology and social norms are transforming the way people live and love.

But more to the point, Valentine's Day should be a time for single people to complain about 
commercialization, not to revel in other people’s happiness. If our cover story is unable to 
appease your disillusionment, then you’ll be pleased to hear that we experienced very lit-
tle Valentine's contagion. The rest of the issue is pretty romance-free (although Dominique 
Wong’s guide to lesser-known art spaces, on page 34, could double up as inspiration for 
dates).

Elsewhere in the magazine, photographer Lukas von Rantzau talks about his journeys 
across China’s high-speed rail network ahead of Chinese New Year (page 10); Marianna Cerini 
rounds up her who’s-who of China’s social media landscape (page 20); Andrew Chin inter-
views one of Canada’s most exciting bands, Metz (page 28); and Noelle Mateer visits a copycat 
of Jing-A (a bar in which she spends an unhealthy amount of time). But not before she brings 
you her characteristically snarky round-up of the month’s food and drink openings.

From Dongzhimen with love,

The team enjoying cocktails at the newly opened 

Ron Mexico, which we review on page 59. This 

Polaroid will soon be returned to Ron’s walls.

Editor-in-Chief
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6  C I T Y

8  A L L  A R E  N O T  W E L C O M E 
Hukou reform favors skilled 
workers and yuppies 

9  C O N F U C I A N  C O U N S E L   
How to navigate growing up away 
from your BFF

1 5  S AY  W H AT ?
In this month’s essential slang,  
we talk e-celebs 8

1 8

2 8

5 8

1 6  L IF E  & S T Y L E

1 8  T H E  S H I R T  L O C K E R
Stylish shirts that will blow your 
mind

2 0  F O L L O W U S 
Meet the mavens of Chinese social 
media

2 4  S C E N E & H E A R D
The Zamana x Rechenberg pop-up 
is poppin’

26  A R T S

2 8  A L L  M E T Z  A R E  O F F
Post-hardcore Toronto trio on 
their addiction to music

3 2  F U T U R E  F I L M
Our pick of the movies you need 
to check out in 2016

3 3  K I N G  A N D C O U N T R Y
A triumphant triple-bill tribute to 
the Bard

50  E AT  &  DR INK

5 2  H U T O N G C A L L I N G
London restaurant ‘Hutong’ has a 
view to kill         

5 8  T H E  G R E AT  G E O R G
Unofficially the best new 
restaurant in Beijing

6 0 I M I TAT I O N  G A M E S
Jing-A 1979 is not Jing-A as you 
know it

QUO T E OF T HE I S S UE

Photographer Lukas von Rantzau on the development of 
China’s high-speed rail, page 10

“IN CHINA, THE HIGH-SPEED RAIL IS 
ENTIRELY PURPOSE-BUILT. I THINK IT 
COMPARES VERY FAVORABLY TO THE 

GERMAN NETWORK”
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THE WRAP
38 
THE HEART OF 
THE MATTER
Vietnamese brides, sham marriages and love 
in modern China

3 4 T HE K E Y  T O Y O UR A R T
The city’s best off-the-beaten-
art spaces

1 0  OF F T HE R A IL S
A photo essay from across 
China’s high-speed rail network
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The latest opening in Beijing’s buzzing museum scene is the China 
Court Museum, set up by the Supreme People’s Court. It features 
displays of items from the trials of two disgraced former leaders – 
Zhou Yongkang and Chongqing’s former Communist Party Secretary 
Bo Xilai. Items include handcuffs, two court gavels and the verdicts 
from each of the trials. According to Chief Justice Zhou Qiang, who 
was quoted in the People’s Court Daily, the museum hopes to bring 
Chinese justice “closer to the people as well as to the world.”

THE BUZZ
CITYCITY

LETT ING OFF STEAM

A burst heat pipe on Chang’an Jie 
sends 10-meter-high towers of steam 

into the air on January 18.

JUST ICE IS  SERVED

… is the permanent population of Beijing, as of the beginning of 
2016. The number, which refers to people who have lived in the 
city for six months or more, grew just 0.9 percent in 2015, down 
from the growth rate of 2.9 percent in 2011, according to a recent 
report by the Beijing Statistics Bureau and the National Bureau of 
Statistics. Following the economy’s lead, it’s the slowest growth in 
years. The city’s amount of working-age residents is also decreasing, 
with people aged 15 to 64 making up 79.6 percent of the permanent 
population in 2015, down from 81.9 percent in 2011.

21.7 
RANDOM NUMBER

MILL ION
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Wang Ziwen, marketing director at Lots of 
Love Hotel, raves about Beijing's growing 
love hotel industry to The Guardian’s Tom 
Phillips. Lots of Love Hotel rents rooms – 
either by the hour or the night – to couples 
who are looking to, well, love. Originally 
popularized in Japan, love hotels offer 
people a safe space to realize their fantasies 
away from the prying eyes of family (and 
society). Many see the surge of new love 
hotels in China as a reflection of increasingly 
liberal attitudes towards sex. 

 b jedi tor@urbanatomy.com

“The demand is there. There 
are so many lovers and 
they have a need for love”

Back when I was young, the quality of life was worse. 
We didn’t have the opportunity to eat nice meals, and 
we had to wait until Spring Festival to enjoy a big feast 
of delicious food or to buy new clothes. It was special 
because it was the one occasion when this would happen.

Material life has been greatly enriched, to the point 
where everyone already has an abundance of things. 
People have more money, so if they want to buy new 
clothes, they can – anytime. It’s good that people’s 
standard of living has improved, but it means that Spring 
Festival has increasingly lost its ‘unique’ feeling.

My family used to enjoy being at home together. When 
we were children it would often snow during Spring 
Festival. I remember we would go outside, hold lanterns 
and watch the fireworks with a big crowd of people. I felt 
so happy. This doesn’t happen anymore. Now, as soon as 
the feast is finished, we may watch a little television but 
that’s about it.

I have a 10-year-old child. During Spring Festival 
we usually go to my parents’ house, where we all cook 
together, although we typically let the parents rest during 
Spring Festival because they work so hard throughout 
the year. The laoren give children hongbao too, of course.

Nowadays, people are more likely to go traveling with 
their families. For example, we don’t usually travel, but 
this year we decided to change things up – we’re going to 
Sanya.

When I was younger I loved Spring Festival, because 
of the surprise factor. Now I don't really have any 
particularly feelings about it. It’s not because I’ve gotten 
older. I just think it’s so ordinary now; it’s lost its flavor.

As told to Dominique Wong 

Do you think the meaning of 
Spring Festival has changed 
in modern times?

The grass is always greener at Beijing 
General Hospital of Plants. The city’s first 
plant hospital, which opened in December, 
specializes in providing diagnostic services 
and cultivation advice to plant owners. 
Potted plants are a popular and practical 
choice for Beijing families but are susceptible 
to common health problems such as aphids, 
whiteflies and mildew, according to Chief 
of Beijing Plant Protection Station's Science 
and Education Division, Zhang Tao. Doctors 
at the plant hospital are experts in their 
field. They must first complete professional 
training and exams to become licensed, 
before passing a strict selection process 
at the Beijing Plant Protection Station. 
Concerned plant owners can either visit the 
hospital (on Jingmi Lu, Miyun) or ask for 
help via WeChat (username: BPPS_BGHop).

GREEN’S  ANATOMY

QUOTE OF THE MONTH

ASK A LAOBEIJ ING

We met Zhang, 47, at Pizza+ on Shizipo Jie
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TALES OF THE CITY

Getting a Beijing hukou in the future may be easy as 1, 2, 3…. 4, 5, 6, 7. 
Seven years of paid social security payments, that is. Oh, and if you’re 
nearing the age of 45, don’t even think about it. Did we say ‘easy’?

On December 10, Beijing authorities announced plans to introduce 
a points system for granting permanent resident status to migrants 
– similar to those already adopted in Shanghai and Guangzhou – and 
the reaction has been mixed.

If passed, the system will allow migrants the chance to obtain a 
much-coveted – but difficult to obtain – household registration that 
gives the holder access to a range of welfare and social services. 
Currently, the annual quota is largely made up of employees of 
government agencies or state-owned enterprises. The system 
appears to place lower-skilled workers at a disadvantage and has the 
potential to raise the cost of living for everyone in the long run as a 
result.

The new draft plan has outlined a scoring system whereby a 
hukou can be obtained if certain criteria are fulfilled. At the very 
least, applicants have to be under 45 years old, already hold a Beijing 
temporary residency permit and have paid social security payments 
in the city for at least seven consecutive years. 

In other words, the bar is set pretty high. The system favors those 
with more education (applicants holding bachelor’s degrees are 
awarded 15 points, while a master’s degree receives 27 points and a 
doctorate 39 points) and it benefits skilled workers in certain sectors, 
rather than migrant workers who are more likely to work on building 
sites and in other blue-collar positions. More than 81 percent of 
workers surveyed by China Youth Daily considered the threshold to 
be too great. 

The recent announcement wasn’t unprecedented. There has been 
talk of – and some action towards – hukou reform for months. Since 

last July, the central government has spoken of plans to overhaul the 
system, so that a mix of people from different provinces are granted 
equal access to public services in the cities they work and reside in. 
The move would make sense, considering the need to increase labor 
mobility and domestic consumption. 

The plans proposed by Beijing authorities don’t seem to align with 
this vision of wider access. As the Shanghai Institute of Finance of 
Law's Nie Riming tells Caixin: “The policy is at odds with what the 
central government wants to achieve because only a very few can 
benefit from the system.”

The timing of the latest announcement is revealing. The policy 
drafts were released three days after the Chinese Government 
broadcast its 13th Five Year Plan (2015-2020), which included 
aims of limiting the Beijing population to under 23 million. This has 
become a major priority, due to resource shortages and issues such 
as pollution and congestion. Read together, it seems that Beijing does 
welcome you, but only some of you, and only up to a point.

Other action is being made to counter crowding problems, seen by 
moves to make Tongzhou district a sub-administrative center (under 
the strategy of developing Beijing, Tianjin and Hebei province into an 
integrated 130-million person megalopolis). In fact, policy draft states 
that applicants can accrue up to 12 points if they move to suburban 
districts in the city – not a bad incentive for hukou-hopefuls. 

Overall, steps are being made to improve the hukou system and 
ensure greater access to welfare services for citizens. There will 
be more opportunity for people to gain a Beijing hukou. But as the 
municipal government is forced to balance competing concerns, it 
appears that something’s gotta give. And it may be the less privileged 
who miss out.
Dominique Wong

HUKOU REFORM:

 A CASE IN POINTS
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At all times and in all places, there 
is nothing more important than 
friendship. But if you have come 

across difficulties, this isn’t necessarily a 
bad thing. Confucius said that people who 
treat others with forgiveness have the ability 
to enjoy fair and reasonable interpersonal 
relationships. 

Your friend has judged you, but you have 
to be the bigger person and refrain from also 
judging. Confucius said: “If your views are 
different, do not try to negotiate with each 
other” (Analects, 15-40). If your preferred 
lifestyle is the complete opposite of your 
friend’s, you should avoid touching upon 
these matters. If you keep certain stories to 
yourself, your friendship will remain intact.

There must be other activities you can 
enjoy together. So, next time you see each 
other, try to talk about more interesting 
things. 

Virtuous people are unlikely to go along 
with what somebody else says without 

thinking for themselves. Confucius said: 
“The gentleman aims at harmony, and 
not at uniformity. The cruel man aims at 
uniformity, and not at harmony” (Analects, 
13-23).

Confucius challenges the idea that people 
should suppress their own principles and 
become ‘yes-men’ as a result. Therefore, the 
fact that you and your friend have different 
ideas is not a big problem in itself.

Confucius said: “To make friends with 
the honest, the trustworthy in word, and 
the well-informed is to benefit” (Analects, 
16-4). Of course you want to cherish your 
friendship. Do not give up so easily, even 
though both of you have changed. Plus, along 
the way you may meet many new friends. 

Wang Xuejun is a lecturer at Beijing Language and 

Culture University, specializing in Chinese culture. 

His most recent book is titled Teaching Methods of 
Chinese Language and Traditional Culture . Send him 

your ethical dilemma via bjeditor@urbanatomy.com

WHAT 
WOULD             
CONFUCIUS 
DO

I’ve known my best friend since middle school. Recently, we both moved to different 
cities, and I’m afraid we’re growing apart. As we’ve matured, she’s become more quiet 
and traditional, while I’m now more outgoing and adventurous. I’m very happy with my 

current lifestyle, but my friend seems to disapprove of me partying and traveling so much. Lately 
I’ve totally stopped sharing stories with her – which is the first time I’ve ever kept secrets from 
her. As we don’t live in the same city, I’m not forced to confront this issue daily. But when we next 
see each other, should I discuss this with her? What should I do about our changing relationship? 

Modern Dilemmas, 
Age-Old Wisdom

Q

A

twitter.com/thats_beijing

thatsmags.com/beijing

facebook.com/thatsbeijingsocial media
BE CONNECTED
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Photographer Lukas von Rantzau Joins the Network's Two Million Daily Users                                                                                

words by Oscar Hol land



Top left | Changsha South Railway Station 
Top right | Nanjing South Railway Station 

Bottom left | Nanning East Railway Station 
Bottom right | Shenzhen North Railway Station 
Previous page | Beijing South Railway Station 

Opposite page (above) | The main hall of Nanning East Railway Station 
Opposite page (below) | The main hall of Shanghai Hongqiao Station
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Reading about China’s rail network has become as much a 
part of the New Year tradition as fireworks and mahjong. 
Photos of crowded stations, infographics showing the scale 
of urban exodus, and tales of travel nightmares are coming 

to a screen near you.
This year, the Ministry of Transport expects almost 300 million 

rail journeys to be made over the holiday period. But for German 
photographer Lukas von Rantzau – who spent a month traversing and 
photographing China’s high-speed rail network – the Chunjie reality 
never matched the forewarnings.

“It was less extreme than I’d been led to expect,” he says. “Tickets 
were hard to get, that’s true, but I got the ones I wanted. On the high-
speed rail it wasn’t crammed at all, and on the low-speed train, it was 
pretty full, but not as crazy as expected. I’m sorry I can’t contribute a 
war story!”

Instead of a system creaking with over-capacity, von Rantzau’s 
collection presents a vision of modernity. The photographs, which 
were taken at stations across the 19,000km of track that make up 
China’s high-speed network, reflect his fascination with the ways in 
which the country is simultaneously developed and developing.

“The high-speed rail is practically unconnected to the traditional 
rail network, so it’s new tracks, new train stations, new everything,” 
he says. “In Germany, for example, high-speed rail is an augmentation 
of the regular train network, so it doesn’t have the same infrastructure 
around it.

“In China, it’s entirely purpose-built. It’s all running on these pillars 
– these 10-meter-high bridges – so it’s like being on a very low-flying 
airplane. When the Beijing-Shanghai link opened, it encompassed the 
longest and second-longest bridges in the world.

“I think it compares very favorably to the German high-speed rail. 
It’s much faster and more comfortable – and overall more amazing.”

But despite this, von Rantzau’s images possess a vintage quality 
that contrasts with the subject matter they depict. Every photograph 
in the series was shot with a Leica R7 – a camera that became 

available in 1992, fifteen years before the first high-speed rail journey 
was made in China.

“It belongs to the granddad of a very good friend of mine,” he says 
of the camera. “He lets me use it with the expectation that every now 
and then I send him some pictures that I’ve taken with it. It uses 
35-millimeter color film which I get developed. Then all the post-
processing is digital.”

The resulting photographs display a certain symmetry and 
uniformity. But while the photographer admits that there were some 
similarities between the stations he visited (“there was a McDonald’s 
and KFC at almost every one”), it was their differences that were more 
striking.

“They’re actually quite different, or at least there are a few different 
types of stations. My impression is that the major cities have their 
unique designs and then the smaller cities imitate them.

“Beijing South is oval, strangely, while Shanghai is just a huge tube-
like hall. The Nanjing station is really interesting – it has traditional 
Chinese architectural elements on the outside with these red pillars. 
Then the Shenzhen and Guangzhou ones are a bit different again. 
They have this ‘wave’ shape on their roofs that the others don’t.”

Yet, there was one thing that all the stations had in common – 
enormity.

“The more you travel around China the more you realize how 
massive this railway project is,” he explains. “And this is very literally 
reflected in the train stations, which are just huge, gigantic. You 
wonder: Why do they make them so big? Was it an assertion of power 
by the people who built them? Did they want you to feel small? Or is it 
to plan for future capacity?

“Riding these trains made me understand that there were so many 
things that I didn’t understand. It was an eye-opening experience that 
helped me realize that China is not what I thought it was.”  █

See more of Lukas von Rantzau’s photographs on his websites www.lupho.de and www.
transportmuseum.net

Escalators at Nanjing South Railway Station
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Wanghong \ Wănghóng \  网红  adj. To be e-famous; n. someone who 
is e-famous

I just found out my roommate is a 
wanghong. She has 8 million followers. 

But she is not even 
that good-looking. 

It’s photoshop. I can barely recognize her 
from her photos. 

can pick up tens of thousands of 
devoted fans to whom you can 
market products for lucrative 
sponsorship fees. You don’t need 
stylists, publicists, producers or 
directors, because you are all of 
them rolled into one. You are a 
one-person company devoted to 
the business of you.

The early wanghong, or 
‘e-celebs’ (shortened from 
wangluo hongren – ‘internet 
favorites’), were mostly good-
looking people who were really 
great at Photoshop. They’d post 
eyelash-batting selfies, as if to 
say: “Hey, I’m just as attractive 
as the celebrities, but nicer 
and more approachable.” They 
became ‘gurus’ who taught 
followers how to do their hair, 
or told them what to read. And 
unlike real stars, wanghong 
replied to messages from fans 
and told them they loved each 
of them individually. 

Fans now flock to the 
wanghong’s blogs and vlogs 
to tell them how gorgeous, 
talented and ‘real’ they are. 
Business follows the fans. The 

more followers a wanghong has, 
the higher his or her price tag.

Wanghong progress from 
taking any sponsorship deal 
available, to choosing products 
that align with their ‘message.’ 
They have truly arrived when 
businesses consult them on how 
to market to their fans. After 
all, the one who commands 
admiration holds the power. 

Wanghong probably won’t get 
recognized on the street. They 
won’t secure TV appearances 
or billboards on Fifth Avenue. 
But they don’t need all that. 
They have sidestepped the 
star-making industry by 
becoming their own strategist, 
public relations manager, 
photographer, editor and 
business manager. 

So next time you leave a 
stupid comment on Youku, think 
about why you are being an 
e-pedestrian when you could be 
e-famous. 

By day, Mia Li is a news reporter in 

Beijing; at night, she tries to turn that 

news into standup comedy. 

Thanks to the web, you don’t need to go to a university to become 
smart, nor impress an editor in order to publish. You don’t need a 
record deal to release an album or a TV studio to star in your own 
series. You can do it all online, on your own. 

You can also become famous on your own. With a little luck, you 

Shop LG50, Indigo, No.18 Jiuxianqiao Road, Chaoyang  -  (+86 10) 8426 0408
Shop Units S2-14a-b,No.19 Sanlitun Road Chaoyang  -  (+86 10) 6417 6626

Shop 3B201, Zone 3, China World Mall ,  No.1 Jianguomenwai Dajie,  Chaoyang  - (+86 10) 8535 1055

www.pageonegroup.com
weibo.com/pageonechina
site.douban.com/pageone

Let’s blow her cover by posting 
her real photos online.
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For a Year of the Monkey-themed Covet this 
month, we’ve picked two items that should 
be on your list of ape-inspired must-haves 
to welcome the New Year in style. First up: 
these special-edition Solo2 Wireless head-
phones from Beats by Dre. Internationally 
renowned Taiwanese-American artist James 
Jean is the man behind the design, which 
features artwork based on the proverb of 
the three monkeys who ‘hear no evil, see no 
evil, speak no evil.’ Jean flips the concept on 

its head, “reinterpreting how 
the primates see, hear 

and communicate in a 
modern context.” The 
result? Some pretty 
sick headsets for 
your jungle music. 
RMB2,288. 
www.apple.cn

If you failed at the 
whole New Year 
resolution thing last 
month, fret not: Chi-
nese New Year is your 
second chance. Kick 
it off in an organized 
fashion by writing 
your resolutions in 
the Shanghai Tang x 
Moleskine Year of the Mon-
key 12-month planner. Featuring Feng Shui 
tips, 2016 horoscopes, a Chinese almanac 
created by a real master and a few other 
ape bits, this neat little diary is something 
you’ll go bananas for. Best yet, it comes in 
two covers: one with a beautiful pattern of 
little monkeys (our favorite), the other with 
the Chinese character for ape ( 猴 , hou) and 
three embossed monkeys inspired by the 
famous proverbial principle. Not a believer 
in resolutions? Get it anyway. You’ll have a 
great time noting down how quickly your 
friends abandon theirs. RMB345-415.   
 www.shanghaitang.com

Primate Tunes

Monkey Business

— Lululemon recently opened a 
showroom in Beijing. Tell us a bit about 
that. 
It’s our first showroom in Beijing, and it’s 
located in Taikoo Li North. Showrooms are 
smaller, cozier versions of our retail stores. 
We open showrooms to become part of the 
community and share our culture, work 
with local athletes, and provide a retail 
location that is unique to that area. During 
the week, we may host private parties, plan 
community events and act as local experts 
on where to find great yoga, pilates and 
fitness – or just plain good times – in the 
neighborhood. Showrooms are only open 
part of the week so that we can be out and 
about meeting new people and participating 
in local yoga and fitness classes.
— Do you practice yoga yourself? 
What’s your favorite style?
Yes, I do follow a regular yoga practice and 
aim to be on my mat two to three times a 
week. My favorite way to practice is to do a 
Vinyasa flow class accompanied by music.
— You used to live yoga-friendly 
Shanghai. How do you feel about Beijing?
Beijing is the city where I meet the coolest 
entrepreneurs around, while Shanghai is 
great for international work experiences.
— When you’re off duty, what’s your 
routine like? 
Not very different from my workday one! I 
love going for a run in the Olympic Forest 
Park, then to Moka Bros to eat and meet 
friends. I also like Colibri Cafe in Sanlitun 

Jennifer Fang Han, 
Community Connector at Lululemon Athletica 

LIFE & STYLELIFE & STYLE
STYLE RADAR

SPOTLIGHTCOVET

North a lot – I often hang out there – and go-
ing for brunch at the Opposite House Village 
Cafe. 
— How many Lululemon items do you 
own?
I definitely own quite a few pieces from 
Lululemon. I love the versatility and func-
tionality of the products, and often choose to 
wear them on and off work. My favorite item 
at the moment is Wunder Under Crop – a 
pair of yoga pants. I exercise and sweat in 
them but also wear them on a daily basis.  
— What do you like most about your 
job?
Work is life, life is work.  I love working for 
a community, connecting with cool and in-
spiring people, and creating events to help 
people live happier and healthier lives. It’s 
very meaningful.  
— Why should people get into yoga? 
I like to say: “Do one thing that scares you 
every day.” Yoga has a lot of benefits. If you 
think you aren’t cut out for it, just give it a 
go. 
— What’s in your bag right now? 
Lipstick and hand lotion (I like to take care 
of myself), a mask to protect me from the 
smog, a notebook, my work phone, a wallet 
and two pieces from Lululemon: a Wunder 
Under Crop and a Swiftly Short Sleeve Tee. I 
like to have people test them out when I go 
to a class in the community. 
For more information about the Lululemon 

Beijing showroom, follow it on WeChat (username: 

lululemonathletica).  
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OVERHEARD

“THEY ARE TRAVELING. THEY HAVE THEIR 
MOBILE PHONES. THEY GET ALL OF 

THIS INFORMATION AND YOU HAVE TO 
CONTINUE FEEDING THEM INFORMATION 
ABOUT THE BRAND”
Sidney Toledano, Dior Chief Executive Officer, on the unstoppable, uncontainable, 
uncontrollable numbers of Chinese buyers traveling, spending and splurging around 

the globe. Toledano was in Beijing in December for the opening of a new Peter Marino-
designed flagship boutique in the China World Mall – already home to many high-end 

fashion houses. For the occasion, Dior held an ‘exclusive’ 700-guest party and fashion 
show, and Toledano paid painstaking attention to emphasizing just how important 

Chinese fans are to the brand – to the point that some of his statements made him sound 
stressed out about Mainland customers. “You have to be able to provide the best service for the 

best products, and it is challenging given the level of information Chinese customers expect,” he 
said. Relax Sidney. They're just shoppers. 

Creative Cool
 

OgilvyOne x WildAid (and a Bunch of Celebs)

What do an international 
communication agency, a 
conservation organization and Li 
Bingbing have in common? A (very 
powerful) pro-bono campaign.
 ‘Nail Biters,’ a co-operation between 
OgilvyOne and WildAid, has enlisted 
celebrities like Li, Cheng Kun and 
Richard Branson to take a stand 
against the purchase of rhino horns, 
which, in China, are believed to 
have medicinal properties. Across 
multiple social media platforms, 
famous and regular people can take 
a stand to say no to the trade. Ads 
on both Weibo and WeChat feature 
stars biting their nails alongside the 
message: “Rhino horn has nothing 
your own nails don’t have.” Which is 
true, by the way – rhino horn is made 
of keratin, the same protein that 
makes up our own nails and hair. 
Would you buy that for USD65,000 a 
kilo? Didn’t think so. 
Follow the campaign on Weibo with the 

hashtag #Eat your nails, not rhino horn#

 (#啃指甲救犀牛#), or on WeChat by creating 

your own 'nail-biting' poster with a selfie, 

which you can then post as an invitation for 

friends to participate.

Edi ted by Mar ianna Cer in i  /   b jedi tor@urbanatomy.com

MADE IN  CHINA UNDER THE LENS

Tired of IKEA’s run-of-the-mill stuff? So are we. 
That’s why we dig Form Maker, and so should you. 
A Shanghai-based creative design studio led by 
Australian interior designer Kira Pan, the venture 
produces furniture and homeware using renew-
able cardboard material, ecologically friendly 
packaging and, in the company’s own words: “a 
positive state of mind.” This approach to design 
translates into a broad range of products for both 
home and office that are oh-so-clever and full-on 
‘green’ – always a plus in our books. Crafted in 
the company’s workshop, each Form Maker item 
showcases strong geometric lines and playful 
structures, spanning bookcases, jigsaw-like coast-
ers and hexagon-shaped penholder sets that can 
be stacked whichever way you want. Clever decor 
in a nutshell. Prices start at RMB20 
for a coaster, up to RMB320 for ‘Test 
Tube’ vases.   
 theformmaker.com
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The Return of a Classic
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by Mar ianna Cer in i                                              

L I F E  &  S T Y L E  |  F A S H I O N
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Zara
RMB259

 www.zara.cn

Smith-Wykes
RMB1,650

shop.projectaegis.com

H&M
RMB249

 www.hm.com

COS
RMBTBA

 www.cosstores.com

Creep
RMB950

 shop.projectaegis.com
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Zara
RMB199 
 www.zara.cn

H&M
RMB259 
 www.hm.com

COS
 RMBTBA
www.cosstores.com

Zara
RMB199
 www.zara.cn

Topshop
RMB460 
 www.topshop.com

Every once in a while, fashion grants 
us a must-have clothing item for the 
season that’s dependable, comfort-
able and probably already part of 
your wardrobe. Last year it was the 
turtleneck. This year, it’s the collared 
shirt. This old classic was all over the 
catwalks for spring/summer 2016, 
often reworked in slouchy shapes and 
block colors, geometric patterns or 
floral motifs. You might not be able to 
wear one without an additional layer 
(or five) right now, but this is a staple 
that works any time of year. Here’s 
our edit of some of the neatest pieces 
around. 

FOR HIM FOR HER
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China’s blogosphere is as populated and far-reaching as China itself: 
The bloggers leading its charge boast tens of thousands – and some-
times millions – of fans. 

These individuals are young, driven, big on Weibo and even big-
ger on WeChat. They are the reason you bought that bag recently, or 

why you’re checking out that new cafe. They’re behind your decision 
to order that particular dish, apply that cucumber-scented cream to 
your face and book that trip to that deserted Thai island. 

They are, in short, the new shapers of public discourse. Here’s 
your guide to the best of them. 

INTERNET KILLED THE 
VIDEO STAR

The Social Media Pros Making Waves in China
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LIU ZHIPING (OR XIAO P)
Weibo account 小 P 老师  (Xiao P Laoshi)

Number of followers 36 million 

Who he is 
The stylist of China’s celebrity world, as well as the mastermind behind 
the makeup at high-profile events like the Golden Bell Festival. Hailing 
from Taiwan, Liu Zhiping goes by the name of Master Xiao P, and he went 
viral on the Chinese mainland after he joined the TV hit Beauty Show in 
2005. The audience was so impressed with his skills that he was given the 
nickname Almighty Magician. Ever the businessman, he recently launched 
his own brand of cosmetics. His Weibo account is all about practical 
makeup tips. 

ZHOU SHIJIE 
Weibo account Kevin 老师 (Kevin Laoshi)

Number of followers 54.8 million

Who he is 
Kevin Laoshi (Teacher Kevin) achieved nationwide fame through TV 
shows both in the mainland and his native Taiwan. Add to that a list of 
clients that includes Zhang Ziyi and Maggie Q, and it’s easy to see why he 
has over 50 million Weibo followers. His account gives plenty of beauty 
pointers, but it also deconstructs photos and common style mistakes. 
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by Mar ianna Cer in i  and Zoey Zha
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YE SI
Weibo account gogoboi

Number of followers 4.95 million

Who he is 
Arguably China’s most influential style blogger. Prior to Ye’s current stardom on 
Weibo, he was a fashion editor at Grazia China, where he became known for his 
Simon Cowell-esque way of commenting on fashion. His online breakthrough came 
in 2010, when he ridiculed the well-known (and rather rotund) comedian Guo 
Degang for his love of wearing Givenchy — and it was picked up by mainstream 
entertainment media. Brands adore him, and pay him big, big bucks to publish their 
news and comment on celebrities dressed in their collections. 

WEI DAN & WEI QING
Weibo account 呛口小辣椒 (Qiang Kou Xiao Lajiao)

Number of followers 4.7 million

Who they are  
Fashion twins (for real, they’re identical twins) and two of the Chinese 
blogosphere’s most consistently trending veterans. The Wei sisters made 
their online debut in 2008, and have since collaborated with the likes of 
Vogue and Dior. They are huge product endorsers, but also stylists, models 
and experts on all matters of high fashion – and their aesthetic, truth be 
told, is a bit ‘ladies who lunch.’ They also launched their own brand, Zow 
Zow (zowzow.taobao.com). Want to see what their lives (and their French 
bulldog) look like? Follow them on Instagram at @qkxljzz.

YAN SHISI 
Weibo account Fil 小白 (Fil Xiao Bai)

Number of followers 590,000

Who she is 
A stylist, blogger and fashion consultant. Chengdu born-and-raised Yan 
Shisi’s ‘small’ number of followers makes her what industry insiders call 
a “micro-influencer”— but she definitely still has more followers than 
you. Yan came to prominence in 2011 after winning a national street-style 
photo competition. Edgy and badass, her rock‘n’roll fashion sense also 
earned her a role as chief stylist for the winner of China’s Next Top Model 
in 2013, further raising her profile among international and domestic 
brands. Her Weibo account is filled with her styling work, as well as 
fashion maxims, runway shows and perfectly on-point hipster shots.
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WEN YI 
Weibo account 文怡 (Wen Yi)

Number of followers 4.6 million

Who she is 
A former CCTV cooking show host. Wen Yi first started her Weibo-based 
food blog when she returned to China after a stint living in Paris. She's 
since gained a cult following, thanks in part to her popular recipe app. 
She specializes in homemade Chinese cooking, making mouth-watering 
renditions of hearty classics. 

TATA
Weibo account 美食达人 TATA (Meishi Daren TATA)

Number of followers 54.8 million

Who he is 
A Guangdong-based blogger whose unbiased food reviews and photos 
have gone viral. TATA (not his real name) stumbled into the food-blogging 
business by accident five years ago, when one of his Weibo posts about a 
pizzeria got over 17,000 reposts overnight. His commentaries and reviews 
were so popular with large audiences that soon he was producing them 
on a full-time basis. TATA likes to pepper his reviews with fun Cantonese 
humor typical of his home in the Pearl River Delta. 

YU XIAO 
Weibo account 喻小 2 (Yu Xiao 2)

Number of followers 180,000 

Who he is 
A Shanghai-based food blogger and vlogger. Yu Xiao courts China’s food 
obsession in the form of pictures, videos and WeChat posts. A natural 
love of cooking led Yu to pick up an apron as young as six, when he would 
spend afternoons whipping up recipes with his family in Nanchang. He 
went on to become a professional chef, and, after moving to Shanghai, 
began cooking at swanky private parties. His Weibo account recounts his 
culinary adventures in the kitchens of the rich and beautiful. 

FOOD
L I F E  &  S T Y L E  |  F E A T U R E   
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HEI JIAN 
Weibo account 行走 40  (Xing Zou 40)

Number of followers 2.6 million

Who he is 
The modern-day Xu Xiake (the famed Ming Dynasty travel documentarian) 
– or at least that’s what his fans say. Hei Jian started touring the world in 
2000, one year after he was diagnosed with acute nephritis (a debilitating 
kidney disease). In 2007, he quit his job as a radio producer to become a 
full-time travel blogger. He sold everything – his car, his apartment and his 
belongings – to support his travel expenses. He has visited 72 countries 
since, always traveling on a budget and sometimes in adverse health 
conditions. 

YE YILAN
Weibo account 叶怡兰 (Ye Yilan)

Number of followers 612,000

Who she is 
A freelance writer, roaming the world and sharing her experiences with 
fans. In addition to travel blogging, Ye runs her own lifestyle website 
and writes a food column for China Times Weekly. Her Weibo account is 
a record of her daily musings, trips and meals, and her travel photos are 
regularly spotlighted by major magazines like Vogue for their simple, yet 
beautiful aesthetic.   

ZHANG JINPENG
Weibo account 背包客小鹏  (Beibaoke Xiaopeng)

Number of followers 936,000 

Who he is
China’s most influential travel writer and the country’s first ‘professional’ 
backpacker. The 38-year-old is a celebrity in his own right among Chinese 
netizens for his die-hard commitment to world travel. Up until a few 
years ago, he worked eight part-time jobs simply to cover his travel costs. 
Zhang’s Weibo account portrays his life as a backpacker on a shoestring; 
although we’re guessing his budget has increased ever since the 
publication of his wildly popular travel memoir Ten Years of Backpacking. 

TRAVEL
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SCENE                       
& HEARD

GUANGFU MUSEUM SHOP

Guangfu Museum Shop has been open for 
some time now, though we only recently 
paid a visit (we try to avoid Houhai as 
much as possible, to be honest). We were 
pleasantly surprised. Sure, the shop is 
located in one of Beijing’s brightest, loudest 
and most annoying tourist spots, but its 
offer is legit and its decor easy on the eyes. 
Founded by writer and art collector Ma 
Weidu, Guangfu Museum is a franchise with 
locations in Beijing, Hangzhou, Xiamen and 
Harbin that showcase works from the Ming 
and Qing Dynasties. The Beijing shop is the 
only boutique among them, and it sells a 
collection of ‘discerned’ (and often China-
themed or -inspired) knick-knacks. Spanning 
three floors, you’ll find some higher-end 
items upstairs, from swanky textiles, jewelry 
and coats to – wait for it – a pair of ‘lucky 
cat’ slippers from local footwear designer 
Bing Xu. (We think they are a must-have for 
anyone, anywhere.) Elsewhere in the store 
you’ll find cute, funny and sometimes useless 
objects (mugs, hairbands, chopsticks, a 
billion kinds of soaps) that blow your regular 
gift shop out of the water. Plus, there’s a 
corner exclusively dedicated to fabrics from 
Japan, Korea, the States and more. Prices 
range vastly, but again, the quality makes up 
for it. 
51-17 Di’anmen Xidajie, Xicheng 西城区地安门西大街

51-17号 (8322 8818)

1  3  2  ZAMANI  COLLECT ION X 
RECHENBERG

Pop-up alert y’all: The Persian carpet 
concept Zamani Collection has partnered 
with haute couture studio Rechenberg to 
display beautiful examples of workmanship 
at the Four Seasons Beijing (which has been 
busy dipping its feet into the fashion and 
lifestyle world, it would appear). For those 
not familiar with the brands, here’s a bit 
of background: Zamani curates carefully 
selected Persian carpets, tapestry, rugs and 
the like, delivering them to your door for 
fitting and styling. Rechenberg, meanwhile, 
is the brainchild of German designer 
Kathrin von Rechenberg, who has called 
Beijing home since 2000. Her brand crafts 
stunning couture collections that blend 
Western and Chinese aesthetics. Entitled 
‘Pomegranate,’ the collaborative display will 
showcase almost 70 Persian rugs rolled out 
consecutively every week. The collection 
spans pieces from the Qashqai tribes of 
Shiraz and the nomads of Shasavan (both in 
modern-day Iran). Juxtaposing traditional 
craftsmanship with contemporary motifs 
and colors, the rugs are works of art to 
admire and – wallet permitting – be passed 
on for generations to come. Littered among 
them you’ll find Rechenberg’s ethereal 
garments and scarves, all of which are hand-
dyed, as well as the label’s signature tea silk 
pieces. Overall, the pop-up promises be a joy 
for the eyes. Go see for yourself.   
6/F Four Seasons Beijing, 48 Liangmaqiao Lu 

Chaoyang 朝阳区亮马桥路 48号四季酒店 6层 (5695 

8826)

JUMA

We’re always happy when a hip, 
international brand makes its debut in 
China, so we welcome the arrival of Juma’s 
first permanent retail space in Beijing’s 
Four Seasons Hotel. The label already 
staged a pop-up with the Four Seasons last 
year, helping with the redesign of the staff 
uniforms and the hotel’s decor. But this 
time it’s here to stay. Yay. Siblings Alia and 
Jamil Juma are the masterminds behind 
the venture, which they first launched 
in their hometown of Toronto in 2003. 
Having grown up in Kazakhstan, Canada 
and many places in between, the pair has 
transformed nomadic childhood experiences 
into confections of breezy separates and 
accessories for both men and women, all of 
which are made from dreamy, exotic textiles. 
Located on the hotel’s sixth floor, near the 
spa reception, the boutique displays an 
artfully edited sample of the Juma aesthetic. 
The collectable accessories and home 
decor pieces – think pillows, scarves and 
clutches – show off bright graphic prints and 
designs inspired by Turkish mosaic tiles and 
Nairobi sunsets. Despite the bold motifs, 
each item has a modern, season-less appeal, 
with influences rooted in art, culture and 
world travel. Prices range from mid-range 
(RMB90 for a pair of socks) to high-but-not-
excessively-so (RMB1,500 for a shawl). 
6/F Four Seasons Beijing, 48 Liangmaqiao Lu 

Chaoyang 朝阳区亮马桥路 48号四季酒店 6层 (5695 

8826)
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PORTRAIT OF                
CHINA
inter v iew by Mar ianna Cer in i  and Zoey Zha ,  
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I follow fashion a lot. 
Like, a lot. 

I don’t think I’ll go anywhere 
for Chinese New Year. Crowds 
are crazy, both in China and 
abroad. I’ll stay home, catch up 
on some reading, maybe go see 
a theater play. I like theater. 

If I had any words of 
wisdom for other people 

they would be to stay 
free. Freedom is really 

important to me. 

I am single at the moment. 
I don’t really care that 

much – it’s not an ideal 
status but I haven’t found 

the right person yet. 
And you know what? I’d 

rather be alone than with 
someone who isn’t right. 
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Simpig is a portmanteau of Shake it Maschine 
(SIM) and Mr. Pigman – the names of two 
Swiss DJs playing juke, footwork and other 
types of electronic music to get your feet 
moving. We caught up with the pair ahead of 
their show at the ever-popular Beijing club 
night, The Drop.
— Did you consider any other 
combined names, like Shake It Pigman or 
Mr. Pigmaschine?
Not really, to be honest. We’ve been 
writing Simpig on WIP [Work In 
Progress] files as a shortcut almost since 
the beginning. When we decided to 
become a band, Simpig was [the obvious 
choice] for us. But maybe we should try 
ShakeMrMaschinePigmanLoveChina!
— The fliers may have already been 
printed. We’ll check for you. So do you 
ever worry that footwork is going to have 
a ‘dubstep moment’ and end up all over 
the billboard charts? Could that be a good 
thing?
Maybe that moment will come. I still don’t 
know if it would be a good or bad thing. 
Maybe the most important [thing] for us is to 
stay who we are, whatever happens. 
— What have you got in store for your 
Beijing show?
We worked on an all-new version of our live 
show for this China tour, which contains new 

versions of the new album's tracks – some 
new stuff, some older – to give the public a 
full Simpig experience!
— For those readers who have never 
had a Simpig experience, what track 
would you recommend?
Maybe ‘Strangers’ from our album [of the 
same name], but it’s hard to define us with 
only one track. 
—  So why did you call your album 
Strangers? 
We chose the name for two main reasons: 
Our music style is almost unknown in 
Switzerland and, in our minds, we’re all 
strangers to someone else. Especially in 
these times of the refugee crisis, we want 
to say: if they are strangers to us, we are 
strangers to them. Don’t be afraid of what 
you don’t really know.
— The album covers a lot of genres, 
from trap to trance. Are there any types of 
music that you’d refuse to touch?
Firstly, we are two music lovers, and by 
‘music’ I don’t mean ‘only footwork or bass.’ 
We don’t want to feel limited by our musical 
style when we start producing – we just 
make what we would love to hear, and fuck 
the frontiers. So the answer is no, we allow 
ourselves everything. OH
Fri Feb 27, from 10pm; Price TBA; Dada (see Listings 

for details)

Simpig

A rising star in Beijing’s hip-hop 
underground, MC Dawei has finally released 
his full-length debut On Lust, Scars, The 
Insulted Man, in which he unleashes his 
nasal flow over eclectic beats that touch on 
everything from rap-rock to Drake. Praised 
for his artistry, the emcee has been killing 
shows in the capital with his impressive 
audio-visual live setup. Available on Xiami.

Links between the Chinese and American 
entertainment industries continue to 
strengthen with this Mandarin adaptation of 
90s US sitcom Mad About You. Screenwriter 
Shen Huan adapted the original scripts, 
while real-life married couple Li Jiahang and 
Li Sheng take on roles that Paul Reiser and 
Helen Hunt popularized. Xin Hun Gong Yu is 
available to stream at www.youku.com.

The indefatigable translation team of 
Howard Goldblatt and Sylvia Li-chun Lin 
tackle Song Ying’s hard-boiled crime novel, 
Apricot’s Revenge. Ying’s first book in English 
follows an investigation into the murder of a 
real-estate tycoon that reveals connections 
to a much larger cover-up. Released on 
MacMillan Books, it’s available on Amazon 
from February 16.

COLLAGE

WHAT 'S  NEW DRUMROLL

ARTSARTS



W W W . T H AT S M A G S . C O M  |  F E B R U A R Y  2 0 1 6  |  2 7

Xie Yan, ‘The Pivot – Between the Orient and Occident’

Hao
The force is strong in China. 
While the original trilogy was 
only officially made available 
on the Mainland last year, 
Star Wars: The Force Awakens 
raked in over USD33 million on 
its opening day in China and 
topped the box office in its first 
two weeks. As we went to print, 
predictions for the final figure 
ranged from USD150 million to 
USD350 million.

Bu Hao
First, regulations cut off China’s 
streaming services from new 
Western shows. Now Netflix is 
planning to ban the use of VPNs 
to access its content. While 
other streaming sites like Hulu 
have failed in attempts to block 
VPN access, Netflix is confident 
that its new technology will 
succeed, bolstering its hopes of 
eventually expanding, officially, 
into China.

Integrating two mediums – Western oil paint and traditional 
Chinese ink – to form modern landscape paintings, Xie Yan focuses 
on aesthetic experience rather than difference. Many of the works 
in this exhibition are based on the Danxia landforms of Northwest 
China.

Tue-Sun, 10am-6pm, until Mar 2; RMB10 (RMB5 for students); Hive Center for 

Contemporary Art, E06, 798 Art District, 4 Jiuxianqiao Lu, Chaoyang 朝阳区酒仙桥

路4号798艺术区E06 (5978 9530)

CANVASSED

HAO BU HAO

Edi ted by Andrew Chin /  b jedi tor@urbanatomy.com
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"LIVE ROCK MUSIC IS MY ADDICTION.

            I LOVE IT AND I NEED IT TO SURVIVE"

Post-Hardcore Trio Metz Are Canada’s Most Brutal Export
by An

d
rew

 C
hin
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ONCE CONSIGNED TO THE SIDELINES OF THE GLOBAL MUSIC 
industry, Toronto is enjoying its moment in the spotlight. Chart-
toppers Drake, Justin Bieber and Deadmau5 have all emerged from 

the city to rule the airwaves, but the underground is served by the 
likes of Metz. Well, it would have been had the post-hardcore trio 

not spent the last two years on a world tour which culminates in a 
maiden voyage to China this month.

With a menacing sound (for which the word ‘brutal’ seems 
appropriate – Bieber this is not), there’s a throwback quality to 

Metz’s guitar-bass-drum noise-rock assault. Frontman and guitarist 
Alex Edkins attributes this to growing up in a “really welcoming and 
open-minded punk scene” in Ottawa (where the band first formed), 

which he compares to the legendary 80s Washington, D.C. scene that 
produced post-hardcore icons like Minor Threat, Bad Brains and 

Fugazi.
“I have fond memories of going to all-ages gigs that were really 

cheap and some of the best shows of my life,” Edkins says. “I also 
met tons of great people who became my extended family, including 

Hayden [Menzies, drummer] who I started Metz with.”
Although Metz debuted at basement gigs across Ottawa, the group 

didn’t crystallize until a move to Toronto in 2008 and the subsequent 
addition of bassist Chris Slorach. They became instant favorites in 

their adopted hometown through a trio of vinyl singles and a fierce 
live show that occasionally left the band (and audience) literally 
bloodied.

The group’s notoriety then went global when they signed a deal 
with Sub Pop in 2012. While the Seattle label is known as the home 

of respected indie acts – from Beach House to Father John Misty 
– the addition of Metz to its roster harked back to its early days 
championing noisy hometown heroes Nirvana and Soundgarden 

before they became grunge superstars.
Praised by NPR as “raw, belligerent, dissonant and powerful,” 

Metz’s eponymous 2012 debut album won widespread praise for 
a snarling sound reminiscent of Bleach-era Nirvana. But the group 

refused to tread the same path with 2014 follow-up, II. Partly 
inspired by the deaths of loved ones, the record expanded Metz’s 

sonic palette with the addition of new instruments, including 
baritone guitar, piano, synths, tape loops and ‘found sounds’ – all 

without sacrificing the group’s signature furiousness.
“We have a very specific sound that belongs to the three of us 

[and it] happens very naturally,” Edkins explains. “However, the 
songwriting and production will continue to mutate.

“Our biggest motivation for II was just improving as a band – and 
as songwriters and producers. We wanted to grow and evolve our 

sound. I think we did that, and we’ve been overwhelmed with the 
positive response.”

Often cited as evidence against the death of guitar rock, Metz truly 
come to life on stage. Describing performing as “my addiction that I 

need to survive,” Edkins notes that “the records do a pretty good job 
of capturing the live energy and intensity, but we’ve been told our live 

show is quite a bit more crazy.”
While Metz’s China dates mark the official end of the II tour, the 

band are already planning to reconvene in Toronto to work on their 
next opus. Edkins divulges that the trio are “finishing up three smaller 

seven-inch releases and have started demo-ing ideas for the new LP.”
Although reticent on the details, he promises: “We will continue 

to change and adopt new instruments. We don’t have an interest in 
staying in one place, or for our sound to [become] stagnant.”

When pressed about the possibility of the group’s first ballad, 
Etkins chuckles. “I think we will have more slow and soft songs,” he 

says. “But everything is relative. A Metz ballad will not sound like a 
normal ballad.” █

Sat Feb 20, 9pm; RMB100-120; MAO Livehouse (see Listings for details, for ticket 

information visit www.spli-t.com/splitworks)
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After more than a decade in the game, 
Massachusetts post-rock stalwarts Caspian 
are finally speaking up. Literally: their fourth 
studio album, Dust and Disquiet, contains 
the band’s first song to feature vocals, in the 
form of the disarmingly acoustic ‘Run Dry.’

“[Guitarists] Calvin and Philip sent a demo 
of it to the rest of us saying they had always 
wanted to get a song like this down on 
record,” drummer Joe Vickers explains. “We 
all agreed that it was appropriate to feature 
discernible vocals because, as a band, we 
finally had something to say.”

Say something they did – and audiences 
listened. Caspian are now reaping the 
rewards of Dust and Disquiet’s success. 
With predecessor Waking Season named as 
Spin’s 2012 post-rock album of the year, the 
pressure was on. But the record was well-
received, and Vickers fondly recalls a recent 
hometown show “where the letters on the 
marquee spelled ‘Welcome Home Caspian.’” 

Hopeful that the band will continue 
exploring new sounds, Vickers says the 
addition of vocals wasn’t an explicit goal. 
The group’s creative process remains a 
mystery – even to them.

“Regardless of our intention when we 

started, every album seems to come together 
in its own way, which is exciting for us,” he 
explains. “It’s like a Ouija board, but a little 
less spooky. The planchette moves on its 
own across the board, loosely guided by the 
players, and the message is revealed when 
you finally see the last letter.”

Written and recorded over a year, Dust 
and Disquiet marks several other ‘firsts’ for 
the group. It’s their first disc as a six-piece, 
as well as the first to feature contributions 
from guitarist Jonny Ashburn and bassist 
Jani Zubkovs. 

The result is an album that captures the 
band as they are: constantly evolving. And 
its this evolution they hope to share with 
fans in China when they stop off at Yugong 
Yishan on March 5.

As China’s post-rock fans will recall, this 
isn’t the band’s first visit. When the group 
came to China in 2010, they performed in 
Guangzhou and Hong Kong. For their 2014 
China tour, they traveled to five cities. And 
this year’s jaunt, arranged by Chengdu-
based promoters New Noise, will be their 
most extensive yet, with a total of eight 
shows.

Vickers jokes that “our decision to do 

more cities this time around is because 
the food is so good, we want to try it 
everywhere,” before noting, more seriously, 
that “we really enjoy our times in China and 
look forward to meeting new fans in new 
cities.”

The jam-packed schedule reflects the 
band’s work ethic. And while they'll have a 
short rest following the China tour, Vickers 
promises that Caspian will be back on the 
road soon after.

“There are many people in the world who 
would really enjoy the album but have not 
heard it yet,” he notes. “It’s always exciting to 
hear new and varied reactions.”

For the band, it’s a time to look forward. 
But Vickers also takes a moment to look 
back. Reflecting on Caspian’s career, he says: 
“Our idea of fun in the early days was just 
getting together with our instruments and 
jamming out for a few hours. Now we’ve 
found fun in the artistic challenges. 

“Learning more about music shows us 
how much we still have to learn.”

Sat Mar 5, 9pm; RMB120-140; Yugong Yishan (see 

Listings for details) Supported by Glow Curve.

CASPIAN SPEAK UP
The Post-Rock Favorites are Singing for 

the First Time
by Andrew Chin

Folio 线
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GOING 
UNDERGROUND      

by Sophia  Pederson

Over the past five years, China’s ethnic Mongolians have started to 
find their place the country’s music industry (see last month’s Going 
Underground). But as the sound of the grasslands spreads, we should 
not forget its roots. Mongolian throat singers from outside China – 
namely the state of Mongolia and the Russian republic of Tuva – are 
some of the most talented musicians in the world. The vocals are wild 
and vibrant, the melodies sweeping and folksy, and the vibes daringly 
experimental. 

Wanting a piece of China’s booming music scene, these musicians 
have also started to gain a footing in the Mainland. Indie folk labels 
are popping up to build a bridge between these artists and their 
Chinese fans. Labels like Stallion Era now represent both Chinese 
and Mongolian folk artists, and the livehouse DDC has just recently 
signed folk troupe U-Dastan Ensemble. World music from the regions 
surrounding China is going to be big in the years to come.

RECOMMENDAT IONS

TYVA KYZY
Although throat singing is dominated by 
men, Tyva Kyzy’s founder Chonduraa Tumat 
hasn’t let this stop her. She has formed 
a female throat singing group which has 
toured the world and won many awards for 
their vocal and artistic abilities. Tyva Kyzy 
play traditional folk music but also write 
their own songs, which are often focused on 
women's issues. Yes please.

Listen: ‘Homuzm’ (My Homus) or ‘Ayak 
Shaiym’ (My Bowl of Tea) – because really, 
how can you not love a cheerful song 
dedicated to hearty Mongolian milk tea?

SAINKHO NAMTCHYLAK
The empress of Tuvan music and arguably 
one of the most talented singers in the 
world, Sainkho Namtchylak has a seven-
octave vocal range and is one of the few 
avant-garde artists of throat singing. She 
has recorded more than 30 albums over the 
past 20 years, including seven solo LPs and 
numerous other collaborations. Her creative 
and experimental style has been compared 
to Yoko Ono and Bjork, and the quality of her 
voice puts her on par with the best vocalists 

SOUNDS OF MONGOLIA
Part 2

U N D E R G R O U N D  |  A R T S

in music right now. Combining blues and 
traditional Tuvan folk with elements of 
shamanism and more classically trained 
vocals, Namtchylak is a brilliant musician 
and one of my personal favorites.

Listen: ‘Dance of the Eagle’ highlights 
her overtone singing, ‘Ritual Virtuality’ 
highlights her amazing vocal range, and 
‘Lost Rivers’ offers a guttural, experimental 
experience. (You’ll know what I mean when 
you hear it.)

HUUN-HUUR-TU
I saw these guys in 2015 at the newly 
opened Mako Livehouse and the place was 
packed. There were probably more than 800 
in the audience. Squeezing all the way to the 
front – wedging myself in between a camera 
behind me and a backpack in front – was 
definitely worth it. Hailing from Tuva, on the 
border of Mongolia, Huun-Huur-Tu (meaning 
Sun Beams) specialize in throat singing and 
have toured the world performing their take 
on Tuvan music. Their repertoire includes 
more traditional songs, which they play on 
instruments like the jaw harp, the shaman 
drum and a two-stringed horse-head fiddle. 

If you want to get a real flavor of traditional 
throat singing from the steppe lands, then 
you need to see (or at least listen to) Huun-
Huur-Tu.  

Listen: To start you off I recommend ‘In 
Search of a Lost Past,’ from the album 
Eternal, or ‘Bai-Taiga’ (featuring Sainkho 
Namtchylak on vocals) from Mother Earth! 
Father Sky!

YAT-KHA
If you like rock music and throat singing, 
then Yat-Kha is your dream band. Founded 
by a Tuvan throat singer and an avant-
garde electronic Russian musician, Yat-
Kha, named after a type of Central Asian 
string instrument, later became more of 
a collaboration between musicians from 
across the globe. The band have toured the 
world combining classic rock and Tuvan folk 
music to create a unique mix of modern and 
traditional sounds. 

Listen: Try ‘Karangailyg Kara Hovaa’ (In the 
Endless Black Steppe), or the band’s deep 
bass cover of Joy Division’s ‘Love Will Tear 
Us Apart’

Mongolian blues outfit, Esreg, out in the grasslands
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Lost in the 
Pacific 

 (蒸发太平洋)
This fascinating project marks 
the first English 3D sci-fi action 
adventure film to be produced 
in China. Superman Returns’ 
Brandon Routh and CJ7’s 
Zhang Yuqi star in this tale of a 
catastrophic transoceanic flight 
full of well-to-do passengers. 
With The Great Wall and a film 

adaptation of Three-Body Problem due out soon, 2016 may well be 
the year of Chinese sci-fi.

A R T S  |  F I L M

2016  
CHINESE  
NEW YEAR  
FILMS
‘Tis the Season For Blockbusters

Last year was a record-breaker at the box office, and 2016 is 
shaping up to be even bigger. While Star Wars dominated January, 
Chinese blockbusters are angling to rule the all-important Spring 
Festival period. Here are the contenders for domestic supremacy.

The Mermaid    
(美人鱼)

By Andrew Chin and Zoey Zha

The biggest threat to The Monkey King 2’s dominance is the latest film 
from Hong Kong comedy legend Stephen Chow (Shaolin Soccer, Kung 
Fu Hustle). While funny-man Chow stays behind the camera this time, 
acclaimed actor Deng Chao (The Breakup Guru) will get a chance to 
show off his own comedic chops. Set in modern times, the film stars 
Deng as a biology professor who is saved by a mermaid (Lin Yun), 
with whom he later falls in love. 

The Monkey King 2  
(西游记之孙悟空三打白骨精)
The Journey to the West series is unstoppable. Case in point: This 
year’s sequel to the 2014 hit, The Monkey King, is expected to make 
over RMB1 billion – just like its predecessor. While Donnie Yen is 
absent this time around, Aaron Kwok and Gong Li will provide the 
requisite star power. Plot details may be scarce, but audiences can 
expect a 3D-effects-laden extravaganza, capably handled by director 
Cheang Pou-soi (SPL II, The Monkey King).

The New Year’s Eve of Old Lee     
(过年好)

Directed by Gao Qunshu, The New Year’s Eve of Old Lee features 
comedian Zhao Benshan as the titular character, and My Own 
Swordsman star Yan Ni, another well-known comedian. The story 
unfolds with a festive New Year dinner, inviting viewers into some 
riotous family moments.

From Vegas to Macau III  
(澳门风云III)
Another Spring Festival, another edition of this popular comedic 
gambling saga. Once again, Chow Yun-fat returns as the impossibly 
charismatic Ko Chun, while mega-stars Jacky Cheung and Carina 
Lau make cameos. Even more exciting is the addition of Andy Lau, 
who reprises his iconic character of Michael ‘Dagger’ Chan, aka 
the Knight of Gamblers. Lau’s appearance cements this franchise’s 
connection to the classic 1990s God of Gamblers series that 
spawned five films. Overall, the From Vegas to Macau series has 
grossed over USD234 million.

Folio 线
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To mark the 400th anniversary of the Bard’s 
death, the Royal Shakespeare Company 
(RSC) is set to pay an ambitious tribute: 
performing Henry IV Parts I and II, and 
Henry V across five major cities. Although 
the shows are currently running individually 
in London, they will be presented together 
for the first time, before being taken to 
Beijing, Shanghai, Hong Kong and New York 
City.

Collectively billed as King and Country, the 
three works present what the RSC’s Artistic 
Director Gregory Doran describes as: “Prince 
Hal’s chronological journey from troubled 
youth to noble King.”

Taking on the plum role is rising star Alex 
Hassell. The affable British actor jokes that 
his character’s evolution can be viewed 
through costumes. He starts Henry IV, Part 
I “in a pair of boxer shorts” and by Henry 
V, has donned the “posh frocks and great 
splendor” fit only for a king.

“It’s an amazing privilege to explore such 
a complex character over such a [long] 
period of his life,” he says of his part as 
Prince Hal. “It’s so interesting to play one 
character on this wide a canvas – to allow 
him to develop at the speed of real life rather 
than in exciting dramatic peaks.”

Joining Prince Hal in this early carnage 
is his literal partner in crime, Falstaff. 
Describing the character as “one of 
Shakespeare’s greatest creations,” acclaimed 
actor Antony Sher can only agree with the 
assessment that his character is “a fat, vain, 
boastful and cowardly knight.”

“Yet, what's remarkable is how 
Shakespeare makes an audience love and 
care about what happens to him,” he adds. 
“In preparing for the role, I just had to 
learn to trust Shakespeare’s instincts – the 
more disreputable Falstaff is, the more he 
fascinates an audience.”

But the three-time Laurence Olivier Award 
winner has added his own distinct take to 
one of the Bard’s most beloved characters.

“We’ve made Falstaff a kind of tramp, but 
a grand one,” he explains. “From clues in the 
text, we decided he probably came from a 
posh family but has wasted his life away. He 
still speaks in a very upper-class way, yet his 
appearance is scruffy and dilapidated. We’ve 
also made him a real alcoholic, rather than 
just a man who likes a drink or two.”

While both Hassell and Sher have 
been receiving rave reviews for their 
performances in London, they admit to 
being unsure of what to expect in China.

“Part of Shakespeare’s genius lies in 
the fact that he speaks to people all over 
the world,” Sher says. “Of course different 
cultures react to him in different ways. I 
can’t wait to see what the Chinese reaction 
will be.”

Although King and Country is the Royal 
Shakespeare Company’s first extensive tour 
of China, Doran promises that there is more 
to come.

“We are not only touring our work 
in China – we are also in the midst of a 
translation project that hopes to create 
a performance-friendly Chinese [script] 
starting with Henry V,” Doran says.

“Plus, we are putting a call-out for 
suggestions of classic Chinese plays, so that 
we can choose one to stage here at the Royal 
Shakespeare Company. It is very much a two-
way cultural exchange that will continue for 
the next few years.” 

Henry IV , Part I (Thu Feb 18, 7.30pm), Henry IV , Part II 

(Fri Feb 19, 7.30pm) and Henry V (Sat Feb 20, 7.30pm, 

and Sun Feb 21, 2.30pm); RMB180-680. NCPA Theater, 

2 Xi Chang'an Jie, Xicheng 西城区西长安街2号 (400 

610 3721, en.damai.cn)

THE MAN WHO WOULD BE KING
The Royal Shakespeare Company Salutes Henry V

by Andrew Chin

 T H E A T E R  |  A R T S
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CAOCHANGDI AND 798 ARE THE UNDISPUTED 
heavyweights of Beijing’s art $cene. They’re great (in 
parts, at least), but why stop there, when dozens of 
other art spaces that lie closer to (your hypothetical) 
home are well worth visiting, or stumbling upon?

‘Where art thou?’ you ask. Deep in the hutongs, 
next to the Worker’s Gymnasium, or way down 
south – they’re everywhere, often hidden in plain 
sight and sometimes in the most unlikely of places. 
For example, I thought I lived in the middle of 
nowhere (when asked where my ‘local’ bar was 

I said Shuangjing, an area three 
subway stops away) until I discovered 
that Zhang Yimou and a big art museum live 
just around the corner from my house. 
#VIP #holla.

So, now you too can live the art lover’s dream with 
our guide to the best art spaces in the city. It’s not 
comprehensive – more of a curated selection – but 
it should provide a new spot or two for you to visit, 
without the mafan of a bumpy taxi ride.

AOTU STUDIO 凹凸

GINKGO SPACE 今格空间
Tue-Sun, 10am-6pm; 40 Xinzhong Jie, Dongcheng 北京市东城区新中街40号 (call ahead: 6335 

3536)

The Insider's Guide to Art Spaces 
in Beijing 
words by Dominique Wong,  images by Hol ly L i

Ginkgo is a big deal. A 1,300sqm deal, to be 
exact. But you may never have heard of it until 
now. Established in 2014, Ginkgo Space is a 
commercial contemporary art gallery smack 
bang in the middle of Sanlitun-Gongti. It favors 
young Chinese artists, with the aim of developing 
contemporary Chinese art through a range of 
initiatives, including exhibitions, publications 
and artist residencies. While it veers more 
towards the ‘buyer’ end of the art spectrum, 
don’t let this discourage you from checking it 
out. After all, there’s room for everyone.

Folio 线
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JIALI PRIVATE ART GALLERY 家里

Jiali, or ‘home,’ is the actual private home of gallery owner 
Daphné Mallet, hence the name. It purports to be “the first 
of its kind” in Beijing, but as the concept works so well, we 
suspect it won’t be the last.

The home-cum-gallery is full of life, with a typical courtyard 
area converted into a kitchen and living space. Beside it, is a 
room that Gallery Assistant Mathilda describes as a “Chinese 
white cube.” 

It took a long time to find the perfect place, Daphné tells us: 
“I wanted to open a gallery in the center of Beijing in a more 
intimate space. And when I visited this house, I thought it 
would be perfect for both living and working.” Mathilda adds: 
“There’s a Chinese idea of living where you work, and it’s the 
same [here].”

Daphné, who has lived in Beijing for 12 years, relies on her 
own sensibilities when selecting artists: “I trust my instinct, 
regardless of nationality. As the gallery is based in China, I’m 
very interested in the emerging Chinese art scene, but I also 
like to invite international artists to create a dialogue.” 

Despite the fact that Jiali doubles up as a living space, don’t 
expect to ever see Daphné brushing her teeth or plodding 
about in her pajamas. Mathilda explains: “When Jiali is open, 
it’s a gallery, but when it’s closed, it’s a home.”

Jiali’s next exhibition – a solo show by Liu Deng – begins on 
March 5.

10.30am-10pm; 67 Beixinqiao 

Toutiao, Dongcheng 东城区北新桥

头条67号 (8408 4189)

Thu-Sat, 2-7pm (or by appointment; 4 Beijixiang Hutong, Dongcheng 东城区北吉祥胡同4

号 (138 1022 9370)

Pop quiz: is Aotu Studio a) an art gallery b) a hair salon or c) a cafe/bar?
The answer is all of the above. And more.
As co-founder and hairstylist Ray Wu tells us: “[Cofounder Pilar Escuder 

and I] wanted to do something that was really interesting. Each month we 
have different events, like music concerts or drama.”

Indeed, since opening in November 2014, the Beixinqiao multi-
hyphenate has fast become a staple destination for artists, hipsters and 
those looking for a stylish cut.

It’s easy to see why. The two-level (plus rooftop) hutong space is large 
enough for parties, but small enough to feel intimate. Its white walls and 
pale wood are punctuated by black accents, while sunlight streams through 
the floor-to-ceiling windows and skylights.

There’s a lot going on, despite minimalist appearances. But instead of 
being a mere foil for the artwork which dots the lower level, the space 
works cohesively – and beautifully – as one.  
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Intelligentsia would have you believe that it’s the smartest space in the hutongs… and it wouldn’t be far off 
the mark.

The contemporary art gallery is the brainchild of Cruz Garcia and Nathalie Frankowski (known as ‘Garcia 
Frankowski’), who wear the titles of artist, architect, author, theorist (Garcia) and poet (Frankowski).

As Garcia explains: “In a place so rich in art offerings, but so lacking in diversity, Intelligentsia aims to 
bypass the usual divides enhanced by shortsighted narratives – like East versus West, and so on – and forms of 
nationalistic or commercial advertising. We try to bring a plethora of positions and discourses from all around 
the globe.” 

The appointment-only gallery is compact (it’s just a white cube, literally), but it packs a lot into its four 
walls. Case in point: Intelligentsia’s latest exhibition, aptly titled ‘A Great Event is in the Making. But No One has 
Noticed,’ brings together 24 mixed-media artists – both local and international – to mark the gallery’s two-year 
anniversary. The carefully selected works represent the passing of time, while telling a story about the space.

A confidant of the directors, Geisel says: “Intelligentsia is a project that’s also about documenting a process. 
[The directors are] very strict about having catalogues. You can read [them] online. They want to produce an 
archive of work. In my own words, it’s like they are cutting a layer of Beijing and trying to show a landscape, 
stimulating people while they do it.”

For (a lot) more information visit: www.intelligentsiagallery.com

Open by appointment; 11 Dongwang Hutong, Dongcheng 

东城区东旺胡同11号 (183 1075 4745, intelligentsia.

gallery@gmail.com)

INTELLIGENTSIA GALLERY 智先画廊

30 Dongsi Qitiao, Dongcheng 东城区东四七条30号 (186 0104 7706, 

lab-47@hotmail.com)

Lab 47 is a self-described ‘nonprofit alternative space and laboratory focused on 
art research and experimentation’ located deep in the Gulou-Dongsi hutongs.

It’s set in a bustling area filled with small shops, homes and schools, ensuring a 
convivial atmosphere and plenty of passersby. Exhibitions are open to all, thanks 
to the space’s glass door, which also serves as a window (a la Arrow Factory 
gallery on Jianchang Hutong).

This is lucky for us because the owners of Lab 47, Aurélie Martinaud and Geng 
Han, have other professional day jobs (Aurélie works at a French international 
school and Geng Han at a university), meaning they can’t always be at the space.

As Aurélie explains: “We don’t have a lot of time, so we wanted to do something 
that people could see from the outside. That’s why we searched for a place with a 
glass door that’s in the center of the hutongs – it’s accessible.” 

Lab 47 focuses on new artists who question the status quo. “We wanted to make 
something a little bit different from commercial things; to expose pieces that don’t 
have the opportunity to be shown in big galleries,” Aurélie tells us.

“People know what contemporary art is and accept this,” She continues. “You 
think you know ‘the code’ and ‘the art.’ but sometimes we try to wonder ourselves: 
‘what is art, really?’ Here, we have the liberty to explore something that can lead 
people to question themselves.”

‘Lichtung,’ an exhibition by Christian Melz, is available to view until March 5.

LAB 47 东四七条的实验空间
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TODAY ART MUSEUM 今日美术馆

The best thing about the Pingod Community (where Today 
Art Museum – or TAM – is located) is that it’s so unexpected. 
Contemporary art in Shuangjing, you ask? Museums that 
features oil paintings, sculpture and video, as well as a 
fetching view of the CCTV tower in the distance, and cafes and 
boutiques on their doorsteps? You better believe it.

This non-profit art museum focuses on collecting and 
exhibiting contemporary Chinese art. Open since 2002, TAM 
is something of an art scene veteran. Its experience shows: 
in addition to a stacked list of exhibitions, it also offers 
public educational events throughout the year. These include 
workshops, such as ‘Transcribing Buddhism Scriptures’ and 
‘First Writing Ceremony.’

Daily 10am-6pm; RMB20 (RMB10 

student/teacher/soldier card); 

Building 4, Pingod Community, 32 

Baiziwan Road, Chaoyang 朝阳区

百子湾路32号苹果社区4号楼 (5876 

0600)

I: project space (pronounced ‘yi-’) was founded in 2014 by Antonie Angerer and Anna-Viktoria Eschbach. Located 
in Beixinqiao, the exhibition space and residency studio serves as a platform for international art discourse and 
exchange. It’s an area filled with surprise and originality, subsuming the characteristics of its hutong surrounds. 

Current exhibition ‘di’er’ features a mix of audio, visual and multimedia art by artists Erica Sklenar, Luo Qiang 
and Jia Xiaoding. The hutong courtyard is littered with Snickers bars and instant ramen packets, while an image of a 
waterfall hangs behind a sanlunche. In the background, recorded schoolyard noises from the ‘60s mixed with hutong 
sounds play on a loop. 

It’s an organic process, Co-founder Anna explains: “The nice thing about this courtyard is that everything could be 
art in some way.  For us, [di’er] is a very fun thing because we just give the space to the artists and say: ‘go crazy.’ We 
don’t interfere too much with it.

“It’s a surreal thing, you’re in the middle of the hutongs and you have so much space for art. Normally people 
would live here. The neighbors think it’s super funny. Sometimes they’ll come to our openings,” she continues.

According to Anna, there are now 25 similar art spaces in Beijing. Not bad for a city that used to lack independent 
art areas. “We are now making an app of all these event spaces, which the government helped finance. But they’re 
not interfering at all,” she adds.

Anna and Antonie’s international art backgrounds (both are professional curators) have helped ensure continued 
support, though the art community in Beijing is close-knit. 

“For us it’s a little bit easier because we can connect to all of these organizations abroad,” Anna says. “I have huge 
admiration for the spaces that don’t have this opportunity to get finance from abroad. This is a topic popping up 
quite often: how to share our knowledge and our infrastructure – not content-wise, but as a structure. I think that’s 
also kind of beautiful.”

I: PROJECT SPACE 
Open by appointment, 10 Banqiao Hutong, Dongcheng 北新桥板桥胡同

10甲 (18513629273)
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T h e  M e n  D e s e r t e d  b y  T h e i r 

V i e t n a m e s e  M a i l - O r d e r  W i v e s

By Karoline Kan

When Yi Tingying and her husband had their 
second son 26 years ago, they felt relieved. 
The couple may have been forced to pay a 
fine for breaching the one-child policy, but 

at least they didn’t need to have more kids – or abortions 
– in the hope of  a second son. Many others in their village 
of  Fanshen, Jiangxi, were not so fortunate.

But despite the apparent security afforded by having 
two boys, the couple could not have foreseen the bur-
den that was to come. When their eldest son, Wu Dong, 
reached marriage age they found that there were no avail-
able women in their village – or any of  the surrounding 
ones. So by the time Wu Dong had reached his mid-20s, 
the search for a suitable wife was getting desperate. He’d 
never had a girlfriend and his parents were even more  
worried than he was.

“Girls in my hometown don’t like me because I am not 
good at talking and I am always nervous in front of  them,” 
explains Wu Dong, who works in the neighboring province, 
Hunan, as a university canteen chef.

Increasingly concerned, his parents asked local match-
makers to help, but were told that it was proving difficult 
to find girls in the area who were not already ‘booked.’  
There was, however, another option.

Although technically illegal in China, online advertise-
ments offering mail-order solutions for single men are easy 
enough to find (“Pretty, young, cheap and nice Vietnamese 
brides,” reads one typical ad). While Chinese brides were 
once exported to elsewhere in the world, the flow of  trade 

R U N A W A Y 

B R I D E S
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has now reversed. For a fee, an agent will arrange  
everything – from flights to visa paperwork – and  
effectively deliver a woman to customers’ doors. 

Some brokers promise virgins, or offer insur-
ance policies in case the women flee. Others send 
out printed catalogues and invite potential suitors to 
‘viewing hotels’ in Vietnam. Here, men can meet and 
examine available brides, with some agencies offer-
ing tour packages that include translators and gifts 
for the women’s families. On Single’s Day last year, 
Vietnamese brides were even found for sale on Taobao 
for just RMB9,998, although the posts in question dis-
appeared from the site hours after being discovered.

The mail-order phenomenon has been fueled by 
China’s growing gender imbalance. A combination 
of  the one-child policy and a traditional preference 
for boys means that people like Wu are finding it in-
creasingly difficult to find wives by traditional means. 
Although the imbalance for babies born today is less 

severe than at its peak in 2009 
(when 121 boys were born for every 
100 girls), the shortage of  available 
women in China – especially in rural 
areas – has given rise to the shady 
mail-order bride industry.

Wu Dong was tempted by this 
seemingly low-risk option. He had 
heard that agencies could charge as 
much as RMB100,000, depending 
on the bride in question. But marry-
ing a local woman would also come 
with a price tag. Even in poor areas 
like Fanshen, the marriage ‘gifts’ 
expected by the bride’s families can 
be prohibitively expensive. In some 
villages, Wu claims, the required 
gift may be “1.5 kilograms and one 
noisy” [1.5 kilograms of  RMB100 
notes – equal to about RMB120,000 
– and a car] or “10,000 purple, 
1,000 red and lots of  green” [10,000 
RMB5 notes, 1,000 RMB100 notes, 
and plenty of  RMB50 notes – alto-
gether about RMB150,000]. 

Although Wu’s parents are well-
off  compared to their neighbors, 
Fanshen is a poor village. But after 
years of  failed matchmaking, the 
family decided that a mail-order 
bride might be their best chance.

In 2012, a marriage agent 
brought more than 10 Vietnamese 
girls to meet prospective customers 
in a neighboring village. After see-
ing an advertisement on a telegraph 
pole, Wu’s father visited the agent, 
who claimed to have a potential 

match on his books. A meeting between Wu Dong and 
a young woman was promptly arranged. He recalls that 

Photos from Wu Dong's wedding are still kept in the family home, months after his wife fled

“SHE SAID SHE LIKED 
ME AND WANTED 
TO GO TO CHINA 
WITH ME. I HAD 
ALREADY PAID 
SO MUCH MONEY 
THAT I THOUGHT: 
‘WHATEVER, I WILL 
TAKE HER’”
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they both liked each other and that it was the first time he’d felt in 
love.

But things didn’t go to plan. Without a valid Chinese visa, Wu’s 
potential match was forced to fly back to Vietnam, though she left 
with promises of  returning to Jiangxi. When she didn’t, Wu asked 
the agent to arrange for him to visit her. Upon arrival in Vietnam, 
he was informed that the woman had been blacklisted by Chinese 
customs for staying in the country illegally.

“I was very disappointed, but the agent said that they could  
introduce me to other girls,” says Wu, who would go on to stay in 
Vietnam for three months, most of  which was spent “in the hotel 
watching TV or playing video games.” Eventually the agent intro-
duced Wu to a young Vietnamese woman named An*. He recalls 
their first meeting with a cold indifference.

“To be honest, I did not like her,” he says. “But she said she 
liked me and wanted to go to China with me. I had already paid 
so much money – and all of  the [Chinese] guys who traveled to 
Vietnam with me had already found someone to take home. I 
could have waited longer, but I’d spent too much time already. So I 
thought: ‘Whatever, that’s it. I will take her.’”

Wu begrudgingly completed the deal and returned home. The 
trip had cost him over RMB50,000. After five days, Wu’s mail- 
order bride arrived in Jiangxi. From when she first stepped into 
the Wu family home, it took just two months for the pair to wed.

While the industry appears to be entirely controlled by brokers, 
it is unclear whether brides like An are the victims of  people-traf-
ficking. Research by the International Organization for Migration 
(IOM), an intergovernmental organization, describes marriage  
migration as a “significant factor” in human trafficking in 
Vietnam. But many women are also believed to consent to the  
arrangements. The brides, who are often poor or otherwise  
vulnerable, may be attracted by economic incentives, with mail-
order marriages helping them support their families at home, or 
providing the chance for a better life abroad.

Unsurprisingly, An and Wu’s union proved difficult. The cou-
ple did not communicate much – Wu speaks no Vietnamese and 
his wife’s Chinese was only marginally better. He says that they 
fought a lot, often over small things, like who would sleep on 

Wu Dong's mother (pictured outside the family home) is unable to understand her daughter-in-law's motives for fleeing

“I SEE THE PHOTOS THAT SHE 
POSTS WITH ANOTHER MAN 
ON WECHAT. BUT I HEARD 
THE LIFE IN GUANGXI IS NOT 
AS GOOD AS HERE”
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the left side of  the bed. Wu describes his wife with disdain: “She 
was very lazy… she was never happy. If  I didn’t do whatever she 
wanted she would grow angrier and angrier. My parents treated her 
like a treasure. She drank a lot of  coffee, so my father drove his 
motorbike into town to buy the kind of  coffee she wanted.”

Despite the acrimony, An soon became pregnant. Yi Tingying 
says that she was delighted by the news, and that the family visited 
the hospital together for a check-up. Yet that same afternoon, An 
disappeared. The only trace she left was her bicycle, which stood 
abandoned in front of  the village market. Wu Dong and his  
parents remain confused by her disappearance.

“We are not rich, but we are not poorer than any other family 
here,” his mother protests.

On the second floor of  the family house, where the couple’s 
bedroom was located, there remains a pile of  framed wedding 
pictures. The photos were taken down from the wall after An fled, 
and they now sit in the corner covered by a cloth.

“I wanted to destroy them, but my son says: ‘We paid money 
so why not keep them?’” Wu’s father explains. “I just don’t look at 
them.”

Despite their collective embarrassment, the Wu family is will-
ing to speak about the experience. Not all are so open. We are 
introduced to another family whose son married a Vietnamese 
bride, but the man’s mother is unhappy about our visit, keeping 
the woman from us and saying: “She has us, she has her children, 
she is happy and content.”

 There are no reliable estimates for the number of  mail-order 
brides entering China. In 2014, an IOM report found that over 
18,000 Vietnamese citizens migrate to get married every year, 
worldwide. As well as China, the industry is known to supply 
brides to bachelors across Asia, with South Korea also a common 
destination.

While it is difficult to know what proportion of  these 18,000 
marriages result from commercial arrangements, the report claims 
that “a significant number” of  unions take place through illegal 
brokers. In some areas of  Vietnam, less than 20 percent of  mar-
riages between local women and foreigners were found to be  
properly registered.

Reports of  Vietnamese brides fleeing their Chinese husbands 
– often in groups – are becoming commonplace. The phenom-
enon was thrust into the media spotlight in November 2014 when 
it was reported that over 100 Vietnamese women – all of  whom 
had married men in Handan, Hebei – fled simultaneously. The 
marriage broker who had brought them to the country also disap-
peared.

 Like Wu, the men expressed shock at being abandoned. But 
unlike most jilted husbands, Wu was able to track down informa-
tion about his wife’s whereabouts. Another Vietnamese woman in 
the area claims that An ran away to Guangxi, where she has already 
given birth to a baby girl and may have already remarried.

“I see the photos that she posts with another man on 
WeChat,” says Wu. “But I heard the life in Guangxi is not as good 
as here.”

He pressed the local woman for further information, but her 
mother-in-law now forbids her from talking to An. 

“Our daughter-in-law is different from theirs – she is quiet, 
and the good type of  wife,” she tells us when we visit, before turn-
ing toward Wu’s father. “I think you should just forget [An]. What 
kind of  woman is she! Find another one!”

For Wu, the sense of  loss is compounded by the existence of  
(who they presume is) his daughter. He worries about the child’s 
wellbeing. But at the same time, he crudely admits that his chances 
of  finding a new wife would be reduced if  he was accompanied by 
a young child. 

The 26-year-old now finds himself  back among the ranks of  
China’s single rural men. While it is hoped that the relaxation of  
the one-child policy and growing economic freedom for women 
will slowly reverse the trend, demand for Vietnamese brides looks 
unlikely to abate in the near future. (Vietnam is also struggling 
with its own gender imbalance – in northern areas of  the country 
there are almost 125 males born for every 100 females.) 

Wu’s main concern now is finding another partner. Although 
he is still connected to his estranged wife via WeChat, they have 
not spoken since she left and he has given up hope of  a reunion. 
The experience, he says, has put him off  the idea of  marrying  
another foreigner.

“If  I find a girlfriend, I will be more careful before getting 
married,” he reflects. “And once I get married, I will cherish the 
marriage more. My plan is to try my luck on one of  those online 
blind-date websites.”

* Some names and identifying details have been changed to protect the privacy 
of  individuals.

“I SEE THE PHOTOS THAT SHE 
POSTS WITH ANOTHER MAN 
ON WECHAT. BUT I HEARD 
THE LIFE IN GUANGXI IS NOT 
AS GOOD AS HERE”
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T h e  G a y  C o u p l e s  i n  S h a m 

S t r a i g h t  M a r r i a g e s
By Jamie Fullerton

Additional reporting by Cissy Young

iang is sat next to his wife, Jing, in a Shanghai shop-
ping mall Starbucks. Also at the table is Jie, Qiang’s 
boyfriend. The trio attempt to explain their complex 
relationship.

Qiang married Jing in 2013. Jie was his best 
man. That same week Jie married Jing’s girlfriend. 

Qiang was his best man. Then Jing split up with her girlfriend. 
Then Jie divorced his wife. “It’s complicated,” says Qiang, laugh-
ing. 

Their tangled union presents two examples of  sham marriages 
between gays and lesbians in China, which appear to be surging in 
number. The phenomenon may not yet compare to the millions 
of  gay Chinese men who marry straight women unaware of  their 
husbands’ sexuality (researchers at Qingdao University suggest that 
there may be 16 million such marriages in China), but gays and les-
bians are increasingly turning to one another.

“I didn’t feel jealous seeing Qiang marry a woman in front of  
me,” says Jie. “As long as our families felt happy, we were happy. 
We solved a problem.”

That problem was the enormous pressure that the three, along 
with millions of  other Chinese people their age (Qiang is 36, Jie is 
32 and Jing is 29), faced from parents demanding grandchildren. 
Although younger generations are increasingly liberal, most accept 
that deeply embedded familial norms are unavoidable. “I couldn’t 
force my parents to accept that I’m gay,” says Qiang. “Beliefs are 
different between generations. You can’t change it.”

There seems to be no bitterness or anguish in his voice as he 
describes the deception. He and Jing planned their marriage to 
cause minimum disruption to their real lives. They meet for  

“AS LONG 
AS OUR 

FAMILIES FELT 
HAPPY, WE 

WERE HAPPY. 
WE SOLVED 
A PROBLEM”

family dinners a few times a month but do not live together, as 
Qiang lives with Jie. “We have parents round but we don’t let them 
stay overnight,” says Jing. “My wife lives very close to me,” says 
Qiang. “It’s easy when parents visit at short notice.”

Qiang and Jie met their wives after trawling lesbian websites, 
exchanging messages then meeting and forging friendships. Jie 
unfolds a hand-written contract he and his ex-wife signed prior to 
their wedding and reads through the terms they agreed on. Such 
contracts are common in sham marriages and usually outline terms 
of  financial independence. The agreement also states that Jie will 
be responsible for 70 percent of  the costs of  raising a child born 
in the marriage.

“We argued a little about the surname of  the child,” Jie says. 
“Then we finally agreed that it would be the same as mine.” Qiang, 
a lawyer, has a similar contract with his wife. “They are legally 
binding,” he says.

The process for organizing sham marriages got easier last 
January with the launch of  the mobile app Queers. It works like a 
dating site, but instead matching gays with lesbians. Users can up-
load photos and vital statistics, such as weight, height and income. 
Whereas on dating sites users might list their favorite bands, on 
Queers they explain whether they want a baby from the marriage 
and other details of  the arrangement.

Queers has over 400,000 users, around half  of  whom are be-
tween 25 and 35 years old: the stage when pressure to marry peaks 
in China. “Activists have accused us of  setting up barriers, helping 
people shy away from their problems,” says Liao Zhuoying, found-
er of  Queers. “But we are solution providers. It’s impossible for all 
gays and lesbians to ‘come out’ in Chinese society.”

Q
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her mind after the wedding, prompting a divorce. Jie then made the 
decision last August to come out to his parents.

“My mother cried uncontrollably and asked: ‘How could you 
be that way?’” he says. “She said she blamed herself  for allowing 
me to live somewhere like Shanghai, where ‘weird people’ live. 
When I told my father he said: ‘I feel like there’s a fly in my mouth. 
Disgusting.’”

After a period of  estrangement, Jie is now back in contact with 
his parents. They have consulted support groups set up to help 
parents understand homosexuality, and Jie says he feels happier 
now he doesn’t have to lie.

“The wheel of  history is moving forward,” says Queers found-
er Liao, of  the changing attitudes to homosexuality in China. “But 
not everyone is courageous enough to stand at the forefront. We 
are solving problems for these people. Maybe the demand for sham 
marriages will shrink in the future, our app will die and society will 
progress.”

But for now the deceit continues for many. “I’ve wanted to 
come out many times,” says Jing. “But if  I do that the pressure will 
be transferred to my parents. It’s selfish. I’m doing this to make my 
parents comfortable.”

*Some names and identifying details have been changed to protect the privacy 
of  individuals.

“AS LONG 
AS OUR 

FAMILIES FELT 
HAPPY, WE 

WERE HAPPY. 
WE SOLVED 
A PROBLEM”

Homosexuality was illegal in China until 1997 and was listed 
as a mental disorder until 2001. While attitudes are changing, it 
is unsurprising that so many people keep their sexuality a secret. 
Although most users of  Queers enter into sham marriages to fool 
their parents, Liao says that some have the consent of  their fami-
lies, who hope to keep their sexuality a secret from wider society. 
“In China, keeping a family’s face is important,” he says.

The website Chinagayles.com serves the same purpose as 
Queers. Launched in 2005, it has around the same amount of  users 
as the app. Founder Lin Hai claims that it has facilitated around 
50,000 marriages so far. A website for asexual people – who face 
similar societal and familial pressures – has also been in operation 
for over 10 years. With an estimated 20,000 users, asexual marriage 
website wx920.net helps pair individuals looking for sexless mar-
riages.

For many users of  these services, the ultimate goal is a baby. 
After two years as husband and wife, Qiang and Jing are now plan-
ning theirs. They will soon attempt artificial insemination at home, 
but will consult medical experts if  that proves unsuccessful. “We 
want to do this for ourselves as well as our parents,” says Jing. “But 
we will probably let our child spend most of  its time with our  
parents then take over when it reaches the age of  3.”

For Jie, however, the issue of  children led to the breakdown of  
his sham marriage. His wife had agreed to have a baby but changed 



“DATING IN CHINA IS MORE 
FORMAL BECAUSE THE 
PARENTS OF BOTH SIDES ARE 
OFTEN INVOLVED; IT’S MORE 
GOAL-ORIENTED. IF YOU 
DATE WITHOUT THE GOAL OF 
MARRIAGE IN MIND, THEY CALL 
IT SHUALIUMANG – PLAYING 
AROUND”

Parents hunt for suitable partners for their children at the People's Park Marriage Market in Shanghai
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On a chilly Sunday morning, the People’s Park 
Marriage Market in Shanghai is packed with parents 
trying to find a suitable partner for their sons and 
daughters, and bothersome agents from matchmak-

ing services.
Many are wary of  our cameras. But one of  the easier people to 

approach is Mr. Gu, a middle-aged matchmaker in a green army-
style long coat and red cowboy hat. 

“Feel free to take my picture,” Gu says as we approach his 
booth, which proudly displays hundreds of  profiles of  single men 
and women, listing their bios and contact information.

“It’s 100 kuai to have one of  these posters up for six months,” 
Gu tells us between sips of  bubble milk tea. “I will also put your 
information on my website; it will be there indefinitely.” To him, 
love is a business transaction, and the market is bustling.

It’s easy to identify the parents from the meddlers – they are 
generally more reserved. After putting up a short bio of  their 
son or daughter on a wall or umbrella, they stand and watch from 
about 50 feet away. They engage with people only if  they think 
there’s a possibility of  finding a future son- or daughter-in-law.

We strike up a conversation with Mrs. Li from Liaoning. She’s a 
regular, and has a daughter born in 1988. According to the profile, 
her daughter is 1.66 meters tall, a white-collar worker at a foreign 
company, and is seeking a taller man with a Shanghai hukou who 
owns an apartment and “has no bad habits.” Our conversation 
soon turns into something between a census survey and a job in-
terview. 

When asked why she worries about her 27-year-old daughter’s 
inability to find a match on her own, Li replies: “I think most of  
the parents here are quite traditional and conservative, so their kids 
tend to be introverted. The parents are worried that they can’t find 
a partner. Here at the marriage market, they can scout out some 
reliable candidates.”

“Being kaopu is a very important quality,” she states – ‘reliable.’
Li’s checklist includes age, hometown, hukou, salary, occupation 

and number of  properties owned. To her, love is not so much a 
transaction as a matter of  practicality. 

This hardnosed approach can be less appealing to young sin-
gles in China. At a coffee shop in another part of  Shanghai, I meet 
June, a confident, eloquent professional who, in the eyes of  some, 
would be labeled a shengnü – “leftover woman.”

“It’s pretty annoying,” she says.
The term – which describes bachelorettes approaching, or over, 

the age of  30 – implies that people aren’t ‘good enough’ if  they 
have yet to find a partner. But June is having none of  it.

“My uncles and aunts kept asking about my plans for getting 
married,” she says of  an awkward family dinner she recently en-
dured. “I made up an excuse and left early.”

Turning 32 this year, June is not in a hurry to find a husband 
– nor does she find this particularly abnormal. “I think a lot of  
young women in China value their independence – being able to 
earn money and not relying entirely on men,” she says. “Some of  
my friends were pressured into marrying guys that weren’t compat-
ible with them; these marriages didn’t last very long.”

She admits that her long work hours are the main reason why 
she’s still single. “The people who I see regularly are my employees 
and clients. The circle is very small. Some of  my girlfriends have 
told me that men are intimidated by me,” she adds, referring spe-
cifically to her successful career and level of  education. 

The term ‘leftover women’ is misleading, argues Cai Yong, an 

expert on Chinese demographics and sociology professor at the 
University of  North Carolina (UNC). “The assumption is that no 
one wants them,” she says. “In many cases, the reality is that many 
women are making the decision to hold out by choice because they 
can’t find men that match their criteria.”

Terms like shengnü stem from the cultural anxieties of  older 
generations, Cai says. “China and other East Asian countries are 
‘universal marriage societies.’ Men and women are expected to be 
married by a certain age.” 

While people like June simply dismiss the label, there are oth-
ers, like 33-year-old Wendy, who feel the pressure.

“[The term] piles unnecessary pressure on single women, on 
top of  what we’re already experiencing from our families and so-
ciety,” she says. “It’s unfair that only women have these labels, but 
sadly, it’s also true.”

From her late 20s, the Shanghai-born marketing manager start-
ed getting set up on dates with family friends. This is how, about a 
year ago, she met her current boyfriend – a British-born Chinese 
financial analyst who is three years her senior. After a short period 
of  dating, they are now in a long-distance relationship, and Wendy 
is considering quitting her job and moving to the UK to live with 
him. 

“It’s difficult because the identity and values of  being a woman 
are changing. On the one hand, most women strive to be well-edu-
cated, smart and independent individuals,” she says. “But living in 
a place like China, where the traditional roles of  men and women 
are still imposed upon us by society, these qualities might need to 
be dialed back when women are seeking a partner. It’s a tricky bal-
ancing act.”

Things are somewhat easier for single guys like Brandon, a 
financial consultant who was born in Shanghai and educated in 
the US. While he’s the same age as Wendy, his parents have a more 
relaxed attitude. To his friends, colleagues and most outsiders, he’s 
a bachelor, not ‘leftover.’

“In the industry I work in, it’s normal to be single. The work is 
so intense that you don’t have time to think about relationships,” 
Brandon says. “The attitude to dating in China is more formal be-
cause the parents of  both sides are often involved; it’s more goal-
oriented. If  you date without the goal of  marriage in mind, they 
call it shualiumang [playing around].”

But Chinese society is in transition, UNC’s Cai says. “The 
younger generation nowadays might not even want to participate 
in the blind dates that their parents arrange. But at the same time, 
they might also feel guilty for not following their parents’ wishes. 
[What we’re seeing] is the result of  the rise of  individualism [fight-
ing with] traditional values.” 

Mrs. Li from the Marriage Market might consider this bukaopu 
– unreliable. 

“IN THE INDUSTRY I WORK IN, IT’S 
NORMAL TO BE SINGLE. THE WORK 
IS SO INTENSE THAT YOU DON’T 
HAVE TIME TO THINK ABOUT 
RELATIONSHIPS”
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Being single has its advantages – if  not for the 
individuals, then for the companies who benefit from 
Singles’ Day (November 11), one of  the world’s largest 
online shopping days. The people behind online dating 
websites like Jiayuan.com and Zhenai.com, also capital-
ize on the needs of  China’s 200 million single adults (a 
number inflated by the country’s growing divorce rate). 
With millions of  users across the country, these on-
line matchmakers use criteria like age, hometown, and 
education to assess suitability – just like the Marriage 
Market at People’s Park, digitized.

Founded in 2003 by Gong Haiyan from her univer-
sity dorm room, Jiayuan.com is now the only Chinese 
dating website listed on the Nasdaq. Over the past 13 
years, it has accumulated more than 160 million mem-
bers. Its mobile app – the focus of  the business since 
2013 – has been downloaded more than 47 million 
times, says Executive Vice President Zhang Yahong.

“[Mobile products] helped us transition from be-
ing seen as a traditional matchmaker to a ‘relationship 
consulting provider,’” he explains. “[We] intend our 
marriage-oriented process to [cover] the whole dating 
process. It meets the younger generation’s needs. It’s a 
massive and everlasting market.”

The company’s financials suggest that this market 
is not only huge, but growing. Jiayuan’s net revenues 
reached RMB180 million in the second quarter of  last 
year, a 23.9 percent increase from the same period 
in 2014. About 1.5 million users pay for the benefits 
of  membership, spending an average of  RMB24.1 a 
month (also up year-on-year). Nearly half  of  these reg-
istered users were born in the 1990s. 

Co-founder and CEO of  Zhenai.com, Li Song, 
says that keeping up with technological trends is one 
of  the most important parts of  his business plan. The 
site has recently launched a version of  its app that is 
compatible with the Apple Watch. It can, among other 
things, monitor one’s heart rate during a date.

“The booming online dating industry is also af-
fected by policy changes,” Li says, referring to China’s 

recent abolish-
ment of  the 
one-child policy. Nonetheless, he believes that the mar-
ket will continue to thrive in the future.

A 27-year-old member of  Zhenai.com, Ma, met 
his wife on it. He paid RMB10,000 in membership 
fees and spent about 30 minutes to an hour on the site 
every day before he found his match.

His wife was the third girl that had been intro-
duced to him based on the site’s compatibility algo-
rithms – they were from the same hometown and had 
been living in the same neighborhood. The two were 
married within six months of  dating, and his wife has 
just given birth to their firstborn. 

Ma initially joined Zhenai.com because of  fam-
ily pressure, though he had seen colleagues using the 
same service. His search was a successful one, for 
which he considers himself  fortunate. “We were lucky 
because we had no interference from our families. Plus, 
both of  us dated with the goal of  getting married,” he 
says. “Not everyone was as lucky though. Not all my 
colleagues ended up finding someone.”

Regardless of  whether matchmaking takes place 
in the park or online, luck still plays its part. Back 
at Shanghai’s Marriage Market, we find Mrs. Yang, a 
Shanghainese woman with a 34-year-old single daugh-
ter. Yang tells us she has been going to the market 
every Saturday and Sunday – from 8.30am to 4pm – 
for the past three years. Her voice is muffled by her 
facemask, but her pride in her daughter is clear enough. 

“She’s too career-driven, and all of  her colleagues 
are married,” Mrs. Yang says. “She has very high stand-
ards, too.”

This is meant as a compliment, though there’s a 
hint of  remorse to her words.

When asked about her ideal son-in-law, Mrs. Yang 
says: “Good personality and temperament is impor-
tant… She’s our only daughter. The most important 
thing is that the guy must treat her well and love her. I 
just want her to be happy.”

“IN THE INDUSTRY I WORK IN, IT’S 
NORMAL TO BE SINGLE. THE WORK 
IS SO INTENSE THAT YOU DON’T 
HAVE TIME TO THINK ABOUT 
RELATIONSHIPS”
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Family Mart’s got all the cheap-wine classics of 
our youth (Sutter Home, Yellow Tail)…  
and nothing else. At least there’s a sale on 
Bailey’s? 

Bless you, reader, for making it 
this far in the magazine. You've 
now read three tales of twisted  
love. But we're not done, as I 
present you with one more: It’s 
Valentine’s Day, and I’m single 
AF. 

I don’t typically consider this 
a problem, but given that it’s 
the season of love, I’ve decided 
to use my undeserved public 
platform for expression, Snacks 
and The City, to shamelessly 
flaunt my glorious availability. 
And why not? I can do whatever 
I want in this space as long as 
I also inform you about Beijing 
food-and-drink goings on, which 
is a challenge I’m willing to 
accept. Let’s DO THIS. 

First and foremost, American 
coffee-and-donut chain Dunkin 
Donuts is coming to town. 
Rumor has it they’ll be opening 
up their Shunyi shop by the 
end of Chinese New Year. An 
old boyfriend once surprised 
me with donuts from there, so 
there’s an idea, potential suitors! 
(My favorite is chocolate glazed.)

On the (literal) higher end, 
Grill 79 has a new champagne 
brunch – and in case you’re 
wondering, yes, that’s 79 for the 
79th floor. Check the AQI levels 
before you take me. I don’t want 
to go unless it’s a clear day. 

Bottega is an ideal date choice 
for a weekday – its new business 
lunch deal is a steal at RMB88. 
And Rager Pie is a wonderful 
spot for an intimate date with 
me because the tiny shop is 
inherently intimate. Its new 
brunches are another great deal 
– RMB55 for a heaping plate of 
Western-style breakfast goodies 
(the menu changes every week). 

Happi Sake and Tafelspitz 
would have been fantastic 
places to take me on a date, but 
both of them are closing due to 
leasing issues. They both plan to 
reopen – just not in time for your 
Valentine’s Day date (with me.)   
Noelle Mateer

These wines are hidden away in a weird corner. 
Is 7-Eleven discouraging us from buying them?

Damn, that is one annoying jingle that 
plays every time the door opens.

In a true wine emergency, we suppose either would do. But we also suppose that, 
if you’re by a Family Mart, then there’s probably a 7-Eleven just around the corner 

too – and 7-Eleven is our winner for wine selection, hands down. 

VERDICT

FIRST IMPRESSIONS

SECOND GLANCE

UPON FURTHER PERUSAL

Jacob's Creek, Frontera, Great Wall: Check, 
check, check. The basic bitches of wine are 

here and accounted for.

There’s a lot of oddballs on display, too – an 
Italian wine whose label looks like it was drawn 

on by a 6-year-old, a German wine with a picture 
of a deer on it. We could go on.

We see half the amount of wine that 
7-Eleven had on display. Are we missing 
something?

Family Mart7-Eleven
7-11便利店 全家便利店

VER SUS

EAT & DRINKEAT & DRINK
GRAPEVINE

SNACKS AND THE C ITY OFF THE BEATEN PLATE

HEAD-TO-HEAD /  CONVEN IENCE STORE  WINE  SELECT ION

In the recesses of Sanlitun’s Yongli Plaza is Shi Yi, a dinner 
joint serving a variety of Western and Asian dishes on funny 
little plates. Waiters set dishes on fire, thick wires run 
from outlets to the customers’ personal hotplates, clouds 
of cotton candy float above milk teas. This place certainly 
has a unique sense of humor. Perhaps the most amusing 
of all is this: Rice formed in the shape of the character 火, 
or huo, which means ‘fire.’ After pausing to let you take the 
obligatory photo for your WeChat moments, waiters then 
douse the whole thing in melted cheese, like lava atop a 
volcano. Or as one says in Chinese, ‘fire mountain.’ Huo shan. 
RMB45, available at Shi Yi; daily, 11am-9.30pm; Tun San Li Yongli 

International Plaza, Chaoyang 工人体育场北路21号屯三里永利国际大厦; 

(5801 0189)
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Kungfu

— How long have you been at Mosto? 
I’ve worked at both Mosto and Modo [Urban Deli] over 
the past five-and-a-half years. 
— How did you learn to make cocktails? 
I went to bartender school for two months, in Beijing. 
And I’m going to do a wine class. It’s just for a few days 
but you’re only allowed to do it if you already have 
experience. 
— Why are your martinis so good?
Martini ingredients are the same everywhere. It’s about 
understanding the alcohol and understanding the 
portions. Now try this. [Points to the shot he’s made with 
a fresh oyster sitting on top.]
— Can you explain this oyster shooter? 
It’s the same bloody mary shot we serve at brunch, 
except then we serve it without alcohol. And because 
this one comes with an oyster, we’ve added oyster brine 
to the shot. Fernet Branca is the secret ingredient that 
makes our bloody mary great. [Steven has us taste his 
Fernet Branca, an Italian herbal liqueur. Our verdict: 
great in the bloody mary… less great on its own.] 
— If you’re making a drink just for yourself, what 
do you prefer? 
I like Negronis. 
— Weird, so many bartenders we talk to say that. 
Why do you think that is? 
It’s one of the best tests to tell whether a bartender’s 
good or not. It’s so easy to overbalance the sweetness 
and the bitterness. 
— What do you think makes a good bartender? 
Making a good cocktail is not difficult. The biggest 
challenge is for the bartender to really understand 
what the guest wants. For example, a guest might say 
“I want something sweet,” but that can be interpreted 
many ways. What exactly do they want? People have a 
basic understanding of what they like, but they want the 
bartender to put a twist on it. NM
Mosto, see Listings for details

WeChat, We Don’t Chat

Don’t you hate when you’re out to dinner and everyone’s on their phones? A new 
restaurant in Wangjing doesn’t. Renrenxiang is Beijing’s first restaurant to fully 
replace waiters with WeChat. Customers seat themselves, then order their meals 
on their phones without speaking a word. The app then gives them an order 
number, which restaurant workers (humans!) will call out when it’s ready.

Is this the way of the future? Possibly. Restaurant owner Liu Zheng, whose 
apparent goal is to eradicate any need for face-to-face communication whatsoever, 
says he plans to eliminate even more staffers with WeChat – everyone from 
cashiers to chefs. And no, we have no clue how he’ll swing the latter; guess 
we’ll have to wait and see. Until then, Renrenxiang customers are turning their 
conversations on silent and their phones on full volume. NM

After the 
meal I got 
diarrhea. I’d 
heard that 
Kungfu was 
dirty. Now, I 
believe it!

Edi ted by Noel le  Mateer /   b jedi tor@urbanatomy.com

This month, Mosto bartender Steven Yang, 26, talks 
martinis and makes us take a bloody mary shot. 

Ever wondered what kids these days think of some of Beijing’s long-standing food-
and-drink establishments? To give you an idea, we’ve handpicked and translated 
some comments from popular ratings site dianping.com. This month: Kungfu – the 
ubiquitous fast-food chain with a fierce, karate-chopping mascot.

Very convenient 
and pretty 
delicious! The 
waiter even 
complimented 
me: he said I 
was pretty!

The food 
tastes pretty 
average in 
general.

THEY SA ID I T,  WE READ IT 

NEWS BITE

BART ISANS

I felt 
uncomfortable 
after eating 
here. If you 
are not in a 
hurry, I don’t 
recommend it.
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Can an 
Exclusive 
London 
Restaurant 
Called Hutong 
Be Better 
Than the Real 
Thing? 
by Oscar Hol land

"It’s 
almost 
as if the 

owners are 
quietly mocking its 

customers’ complete 
lack of knowledge about 

Chinese geography"

spend almost 
RMB1,000 on a 

dongbei lunch for 
two. No, that doesn’t 

include wine. Let’s 
proceed.
Located on the 33rd 

floor of The Shard, Western 
Europe’s tallest building, 

Hutong defies its ground-level 
heritage with vertigo-inducing 

abandon. Its floor-to-ceiling 
windows offer views of the city 

rivaled only by the stories above (and 
aircraft). Lying south of every building 

you’ve ever seen on a London postcard, 
the restaurant looms over all the classic 

sights – the River Thames, St Paul’s Cathedral 
and the city’s modest collection of unusually-

shaped skyscrapers. 
In Beijing, dining on the second floor of a hutong 

is something of a novelty. Yet in London’s edition 
you can smugly watch over the minions below. In fact, 

this is what you’re paying for. This and an opportunity 
to take a mildly terrifying piss into a urinal overlooking 

the city’s low-rise eastern boroughs. (If they wanted to 
recreate a genuine hutong experience they would, of course, 

have pointed us down the alley to a dank public squatter.) 
But for all the ways that Hutong isn’t a hutong, there are 

many ways in which it is. While some of the decor is a little too 
easy (the restaurant houses more lanterns than Gui Jie did before 

the authorities forced their removal in 2014), some of the touches 
are subtle and well-executed. The dark wooden furnishings are 

embellished with the type of carvings one might find in a traditional 
siheyuan door. There are touches of industrial chic, befitting of the hutongs’ 

The first warning sign that London’s Hutong is going to be nothing 
like a real hutong emerges when we try to book a table. Or, more 

precisely, when we realize that we have to book a table. It is 11 
days before Christmas and there are only a handful of lunch 

slots remaining for the year. 
The second warning sign that London’s Hutong is going 

to be nothing like a real hutong emerges upon arrival, 
when an RMB48 bottle of water is presumptuously 

brought to our table and opened. The bill has already 
surpassed the usual ‘per-head’ price at our local 

hole-in-the-wall.
Described by both The Telegraph and The 

Independent as “ruinously expensive” (we are 
indeed accusing the latter for plagiarizing 

the phrase), Hutong isn’t somewhere you 
visit in your patterned pajamas. But let’s 

just get the cost out of the way, lest 
we descend into a no-shit-Sherlock 

account of how London is incredibly 
pricey and how hutong food is 

meant to be cheap: A Peking 
Duck costs RMB557, a simple 

egg fried rice costs RMB91 
and we’re too terrified to 

inquire about today’s 
market price for Kung 

Pao lobster.
Yes, it’s expensive. 

Yes, we traveled 
all the way from 

Beijing to 
London to 
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modern-day gentrification. The tables even have those wooden slats that prevent your legs 
from properly fitting under them. It’s just like being back in Dongcheng.

Not that the Brits would realize. In fact, we doubt anyone here finds it unusual that a 
restaurant describing itself as serving “contemporary Northern Chinese cuisine” also 
has menu items entitled ‘Yangtze Chicken’ and ‘Sichuan-style Pork Belly.’ It’s almost 
as if the owners are quietly mocking its customers’ complete lack of knowledge 
about Chinese geography. But let us not forget that this is a nation of people 
convinced that prawn crackers are a central part of Beijing dining and that 
fortune cookies are a leading source of moral guidance. They aren’t exactly 
difficult to fool.

So in the spirit of ignorance, we opt for some ‘Northern’ classics, 
including some wonderfully juicy xiaolongbao and a mapo doufu so 
full-bodied that we actually want to scoop up the oily leftovers with 
a spoon. Oh, and you know that string bean and pork dish that you 
get as a side? While we promised not to bring up prices again – you 
should know that it’s RMB116. Just saying.

But the food is impressive and the views are phenomenal. 
There is a lot to like about Hutong, even though it pales in 
comparison to the questionable hygiene and indifferent 
service that we’ve grown to love at our local noodle joint. 
The type of Brit dining here would probably balk at 
us from their glass tower before showing off to their 
friends about knowing ‘real’ Chinese food. But this 
is surely better than people thinking that greasy 
dim sum takeaway is the epitome of the country’s 
cuisine.

Besides, authenticity is in the eye of the 
beholder. If everyone here thinks that this 
is what a hutong looks like, then let them 
enjoy themselves. 

When the bill arrives in one of those 
long, ornate boxes (the type that you 
used to think were antiques until 
realizing that they can be found 
in every market stall in the 
land), there is no option but to 
smile sweetly and hand over 
our credit card with two 
hands. The polite gesture 
goes completely 
unnoticed by the 
European waiter. 

And FYI – a 
discretionary 
service charge 
is so not 
hutong 
style. █
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Categorizing Chinese tea is as complicated a task as 
categorizing wine. There are harvesting techniques. There 
are terroirs. There are tea masters. But for this guide, 
we’ve gone back to basics – what are the main categories 
of Chinese tea? Even this is subject to debate, so for the 
purposes of this article, we asked the expert who Beijingers 
are most likely to encounter: a Sanyuanli tea saleswoman. 
If you disagree, take it up with her.  

Green Tea
绿茶

The most popular tea in China, these unfermented leaves maintain 
their earthy flavor as a result of minimal processing. The most common 

varieties are from Zhejiang and Jiangsu provinces. (Pictured is West Lake 
Longjing, the most famous green tea of all.)

White Tea
白茶

White tea undergoes the same minimal processing as green tea (leaving 
it somewhere between unfermented and slightly fermented), but with 

younger leaves. The result is mild and sweet. Like oolong, white tea is usu-
ally from Fujian. 

E A T  &  D R I N K  |  T H E  S P R E A D
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Oolong Tea
乌龙茶

The most popular varieties of this light, floral-tasting tea 
are from the Wuyi Mountains of Fujian – but you can also 
find it in Guangdong and Taiwan. The leaves are typically 

long and curled. 

Pu’er-Type Tea
普洱茶

Some categorize pu’er tea as black, but the processing 
is different. Pu’er – the dark, spicy tea from Yunnan – 
is known as ‘post-fermented tea’ due the microbial 

fermentation that takes place in the leaves after they’re 
exposed to oxygen and humidity. 

Black Tea
黑茶

For black tea, producers fully ferment the leaves to give 
them a richer, heavier taste. The tea sometimes goes by 

hong cha (‘red tea’), in Chinese. It’s black tea though. (We 
told you this was complicated.) 5

5

4

4
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3
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GLAÇAGE

Glaçage’s eclairs are both stunningly 
flavorful and fresh as fuck. There’s really not 
much else to say, because that’s all they have 
– bomb-ass eclairs (RMB60) that are worth 
a trip to Liangmaqiao for, no matter where 
you are. We can’t imagine an occasion that 
wouldn’t be improved by the presence of 
one of these tender, phallic cream missiles. 
In short: Eclairs! Go get some!
Daily, 9am-9pm; F104A, 1/F, The Grand Summit, 

Dongfang Donglu, Chaoyang 朝阳区亮马桥官舍1层

F104A (8531 5135)

OBENTOS (L IANGMAQIAO)  

Obentos is not just for lunch. Or at least 
it isn’t any longer – the healthy-Japanese 
joint’s second location in Liangmaqiao 
introduces new dinner-friendly offerings. 
Our hearts are tender for the equally tender 
braised pork with daikon and water chestnut 
(RMB82), but plates are small and shareable, 
so get a little of everything. 
Mon-Fri 8am-10pm, Sat-Sun 9am-10pm; B1-109, The 

Grand Summit, 19 Dongfang Donglu, Liangmaqiao, 

Chaoyang 朝阳区东方东路19号官舍 (8531 5098)

REMICONE

Remicone is a wonderful place to get ice 
cream – if you get ice cream for the express 
purpose of posting a photo of it to WeChat, 
that is. Otherwise, you can end up paying 
RMB50 or more for what is simply a nice 
cone of nice cream. Good for a teen date 
though? 
Daily, 11am-9pm; 1/F, Nali Patio, 81 Sanlitun Lu, 

Chaoyang 朝阳区三里屯北街81号那里花园1层南门 

(5208 6037)

We Tell You if the Rice is 

Worth the Hassle

LONG J ING 

Long Jing specializes in ‘cockteals’ – an 
amalgamation of ‘tea’ and ‘cocktail’ – and 
nothing else. Anyway, these cockteals 
(RMB80-90) represent a fresh take on the 
traditional concept of a teahouse, which is 
something we can get behind… when the 
cocktails improve. Currently, they’re too 
light. Make yours a double. 
Daily, 10.30am-2am; 112, Bldg 22, 4 Gongti Beilu, 

Courtyard 4, Chaoyang 朝阳区工体北路4号机电院22号

楼112 (6593 5998)

IKKOUSHA 

At Ikkousha, waiters bellow salutations 
every time someone enters. In theory, this 
is endearing. In reality, it is obnoxious. In 
practice, though, it’s worth it for the ramen. 
The ‘Spicy God Hot’ variety (RMB43) is 
indeed spicy and godly. Fried chicken 
(RMB18) is similarly heavenly. Bring your 
own beer.
Daily 11am-8pm; LG2-10, Parkview Green, 9 

Dongdaqiao Lu, Chaoyang 朝阳区东大桥路9号侨福芳

草地B2楼LG2 (5730 6035)

QUEENIE ’S

Large, American-style sandwiches are about 
to cause a stir on Yonghegong Dajie, which is 
a booze-heavy and foreigner-heavy area that 
could probably sell a lot of large, American-
style sandwiches. Offerings include steak-
and-cheese, braised lamb and Vietnamese 
banh mi sandwiches, all wickedly cheap 
(RMB20-25).
Daily, 6.30am-2am; 183 Yonghegong Dajie, Dongcheng 

东城区雍和宫大街183号
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BURGER COUNTER
The Sincerest Form of Flattery?
words by Oscar Hol land ,  images by Hol ly L i

E
Nothing Illicit About It
by Noel le  Mateer

‘E’ is a curious name for a restaurant. 
Our friend suggests that the ‘E’ might be 
lifted from the name of the neighboring 
restaurant, The Big Smoke, whose team is 
behind this new venture (E the restaurant is 
literally at the end of The Big Smoke). To this 
suggestion, the manager smiles and says: 
“Sure, why not?” To our suggestion that E 
might stand for ecstasy, he says “no.” Color 
us mildly disappointed. 

Sadly, ‘mildly disappointed’ is an apt 
description of our feelings towards this 
place. ‘Disappointed’ because it doesn’t quite 
live up to the high hopes we have for the Big 
Smoke team, and ‘mild’ because, overall, E is 
still cool, and we have no doubt that it will 
get cooler as it grows up. 

‘E’ stands for eatery, even though it’s 
also a bar – a hip one, with trendy little 
tables and damn comfy seats. Here, the Big 
Smoke team veers away from its American 
repertoire with sake cocktails and bar 
snacks designed to accompany them. We try 
the pomelo sake martini (RMB55), which 
was intriguing, but a bit too sour, and the 
kiwi sake mojito (RMB45), which was also 
delightfully fruity, but a bit too light. We 
recommend the Japanese soju tonic (RMB40) 
– an interesting twist on the traditional G&T. 

Fitting of E’s American heritage, the fried 
stuff is where this team really excels. Don’t 
leave without getting the crispy shitake 
mushrooms (RMB38) – the perfect antidote 
to all that sake. The tacos (RMB45 for two), 
though, are far too dry. Perhaps the optional 
add-ons would help (sour cream, avocado, 
cheese, RMB5-10), but we like to think that a 
standout taco wouldn’t rely on them. 

We visited E early on in its opening, and 
the place still needs some work. But while ‘E’ 
may be at the end of The Big Smoke, it isn’t 
the end of The Big Smoke.

Official hours TBD; 57 Xingfucun Zhonglu, Chaoyang 

朝阳区幸福村中路57号楼利世楼 (6416 5195)

Before anyone gets accused of copying, let us first deal with the facts: In 2013, an excellent 
little restaurant called Burger Counter opened on Gulou Dong Dajie. Then, last month, an 
average little restaurant called Burger Counter opened nearby, on Beiluoguxiang. This much 
we know.

 But what unfolded in between is less certain.
 The original owners claim that, a few months after opening, they were forced out by their 

landlord, who continued to operate the business using the original brand. Ousted head chef 
Michael Song then opened a new joint called Katchup, which has been pumping out food of 
the quality that Burger Counter had once been known for in the two years since its opening.

 So when we ask the laoban at the new Burger Counter who precisely she is, we are told 
that she's the one who owned the Gulou premises and was forced out. All well and good. But 
then the boss of the infinitely superior Katchup claims that this woman has nothing to do with 
the original set-up.

 Without engaging in a full-scale investigation (this is meant to be a restaurant review, 
after all), it would be unfair for us to say much more. What we will say, however, is that the 
new ‘Burger Counter’ hinders its own claim of being the true inheritor of the brand – the 
sign out front looks like it was made on Windows 95 edition Clipart, and the menu appears 
to have been drawn (and then colored in) by an impatient child. Claims of originality are also 
undermined by the fact that most of the burgers here – including the The Firehouse Chili, The 

Big Bleu, The Mushroom Swiss and The 
Atomic – have been given exactly the same 
names as those developed by Michael 
Song at Katchup.

 We should probably tell you a little 
about said burgers, but there’s not a great 
deal to report. They’re reasonably priced 
at RMB38-RMB42. The patties are fairly 
robust, though the bun gets a little soggy 
underneath – decent but unremarkable.

 Perhaps of greater note is the 
wonderfully schizophrenic alpine-lodge-
meets-cutesy-cafe-meets-798 decor. Every 
texture imaginable is on display: smooth 
concrete, bumpy concrete, exposed brick, 
painted brick, dark wood floors, light 
wood window frames and an industrial 
black ceiling.

 But can’t we just have the original 
Burger Counter back? 

Daily, 11am-11pm; 65 Beiluoguxiang, 

Dongcheng 东城区北锣鼓巷甲65号 (8400 1857)
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THE GEORG 
Beijing’s Most Exciting New Opening 
by Noel le  Mateer

A two-word review of The Georg: Holy shit. 
A many-word review of The Georg: This is 

Beijing’s best new restaurant. This is maybe 
just Beijing’s best restaurant, period. In 
terms of international-standard fine dining, 
anyway, The Georg has already cemented 
itself in the echelons of Beijing greats.

A wee prediction for 2016: some 
publication of international repute – Travel 
+ Leisure? New York Times Travel, perhaps? 
– will include it in an article about where 
to eat in Beijing. Countless celebrities will 
drop by for discreet dinners. (Composer 
Tan Dun, of Crouching Tiger, Hidden Dragon 
soundtrack fame, was there on our latest 
visit.) Media outlets will present it with 
plaque upon plaque of restaurant awards. 
Hell, we’ll probably give it a bunch of 
restaurant awards*. But enough posturing. 
Let’s talk food. 

We begin with a round of bites and 
bubbles. Fresh bread, yogurt sauce and some 
light-as-air crackers suspended in a bowl of 
barley. (Note: the raw barley is not intended 
for you to eat. Do not ask how we found this 
out**.)

The next course is a pile of wet leaves, 
which is fantastic despite being listed on the 
menu as simply “spinach - pear - egg.” 

Custom dictates that we now present 
our two-second primer on the whole 
Scandinavian-food thing: a respect for 

traditional Nordic dishes 
combined with high-quality 
ingredients. In short: Simple, 
done well. This is no longer 
revolutionary in Northern 
Europe, but it is in Beijing, 
where chefs all too often feel 
the need to overcompensate 
by smothering their filets with 
caviar and foie gras. Note to 
insecure chefs: “spinach - pear 
- egg” – when done this well – 
is just fine. 

And thus continues a restaurant review 
in which dish names don’t do themselves 
justice. There is “sauteed mushroom - 
cauliflower - brioche.” There is “grilled angus 
tenderloin - smoked sweet potato - fennel.” 
There is “chocolate - hazelnut - yogurt.” The 
names certainly won’t tell you how good 
they are, so let us: They are fantastic. Flavors 
were consistently sophisticated – but in no 
way that prevented them from comfortably 
sitting on our palettes. 

Personally explaining each dish to us 
before we dig in is Chef Talib Hudda, who 
runs The Georg alongside General Manager 
Stefano Censi. They are both young as fuck 
(mid-twenties). 

The pair is backed by Danish ‘silverware 
and lifestyle brand’ Georg Jensen, for which 
the venue serves as a flagship. In addition to 

the elegant restaurant, the space includes 
a cafe, a lounge and a gallery showcasing 
Georg Jensen pieces.

Jensen’s presence indicates that Beijing is 
no longer impervious to international dining 
trends. In fact, there is nothing we can do to 
escape them. 

But if that means more places like The 
Georg, then we’re OK with that. In fact, we’re 
“happy - thrilled - excited.” 

* This prediction is premature and That’s 
Beijing makes no promises. 

** Contact us if you know a good dentist, 
though. 

Dinner available Tue-Sun, 6-10.30pm; RMB130 per 

course, RMB450 for a tasting menu and RMB900 with 

wine pairings; 45 Dongbuyaqiao Hutong, Dongcheng 

东城区东不压桥胡同45号 (8408 5300)

E A T  &  D R I N K  |  R E S T A U R A N T S
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MOONSHINE
Speakeasy Does It 
by Noel le  Mateer

RON MEXICO
A Judgment-Free Zone 

words by Noel le  Mateer,  image by Hol ly L i

well-dressed types gather after a long day 
(at their highly-paid jobs) to chat quietly 
over whiskeys on the lounge’s black leather 
couches. You know, typical Sanlitun stuff.

But the serious atmosphere is fitting of the 
drinks, which are the most serious business 
of all. Although the signature cocktail 
menu is a several-page affair, highly trained 
bartenders are on hand to help narrow it 
down. A friend who wants something sweet 
and floral is recommended the fantastic 
Hawthorne Lady (RMB100) – made with 
hawthorns preserved in massive mason jars 
displayed on the bar. 

Meanwhile, we’re unintentionally giving 
the bartender a hard time. When he asks our 
favorite flavors, we say we like drinks that 
are both sweet and strong. Then on second 
thought, we say maybe bitter. Or, wait – no! – 
totally sour. All of these contradicting flavors 
are what we describe as our favorites. Have 
at it, bartender! We are your bar-reviewing 
nightmare.

He handles it deftly. The Negroni with 
lime (RMB80) is genuinely one of the best 
cocktails we’ve had in a while. And as That’s 
Beijing’s official bar-reviewing nightmares, 
we try the odd cocktail. So trust us. 

Granted, the bartending expertise at 
Moonshine – as well as its leather-heavy 
decor – comes at a price. Expect to pay 
between RMB100-120 for a signature 
cocktail. Sanlitun has many places charging 
these prices, but Moonshine stands above 
the rest in terms of quality, atmosphere and 
service.

Altogether, it proves a point: Just because 
a cocktail costs a lot doesn’t mean it’s not a 
great deal. 

Daily 7pm-2am; 3F Nali Patio, 81 Sanlitun Beilu, 

Chaoyang 朝阳区那里花园三里屯北路81号 (5208 6057)

At Ron Mexico, the newest neighborhood 
bar to pop up in Andingmen, a young Barack 
Obama is smoking weed.

At least there’s a picture of him doing 
so on the wall. As well as a picture of NFL 
Quarterback Tom Brady mid-tackle. And a 
painting of chef-turned-travel-show-host 
Anthony Bourdain. 

These goofy American paintings don’t 
merely indicate the goofy imagination of the 
American dude behind the bar. They’re also 
telling of the goofy fun that’s to come on the 
menu: Drinks are solidly strong, and also a 
steal. Cocktails range from RMB35 for basics 
to RMB80 for seasonal specials. Cheap bar 
snacks on offer include hot sandwiches from 
Queenie’s, a newly opened shop nearby (see 
Mifan/Mafan, page 56, for details). 

The most fun, though, is the ‘Create Your 
Own Cocktail’ menu, which allows curious 
guests, and most recently our Editor-in-Chief 
Oscar Holland, to make horrible cocktail 
decisions for their personal pleasure.

“I’m going to tell you what I want, and I 
don’t want you to advise me against it,” says 
our man. He then chooses – and later drinks 
– a mixture of lavender, Laphroaig whisky, 
passion fruit, orange juice and a dash of 
soda, all with base of Cachaca, a Brazilian 
sugarcane spirit. Fucking weirdo. 

But Ron Mexico doesn’t judge – not only 
do staffers willingly condone this egregious 
mixology crime, they also smile on as we 
order a round of Fireball shots for our team. 
And for that, we pray God bless this place. 

Ron Mexico is a laowai hangout, for sure. 
The menus we were given didn’t even have 
Chinese on them. But as it’s next to the 
massive, foreigner-packed Guanshuyuan 
compound, this is excusable. 

After all, the place simply aspires to be 
a neighborhood bar. But it’s both friendly 
and affordable enough for us to predict 
that it will draw residents from other 
neighborhoods, too. 

Daily, 5pm-late; 17 Yongkang Hutong, Dongcheng 东

城区永康胡同17号(8587 1680)

Sanlitun’s speakeasy obsession makes us 
uneasy. Don’t get us wrong: We love the 
heady brown drinks they tend to serve, 
especially given our documented feminist 
resentment of places that only serve our 
female staff members cocktails that are 
‘good for ladies.’ We just don’t love the stiff 
formality that sometimes comes with them.

Moonshine, the newest Sanlitun 
speakeasy, is indeed up-market and radiating 
prohibition-era chic. But there’s good news: 
the only thing stiff about this place is its 
drinks. 

“We’re not a speakeasy, we’re a 
speakloudly,” says one of the bartenders with 
a smug grin, as if she hears our thoughts. 

OK, people aren’t speaking that loudly. In 
fact, for the most part, vibes at Moonshine 
are a tad hushed. It’s the kind of place where 

B A R S  |  E A T  &  D R I N K  
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When it comes to Fake Jing-A and Real Jing-A, the number-one sign 
that they’re different is, well, the sign. 

“Look, it’s a uterus,” a friend says, as we spot Fake Jing-A’s logo 
outside its shopping mall home. Sure enough, a red uterus adorns 
a large plastic placard advertising Fake Jing-A, which opened six 
weeks prior to our visit.

But things aren’t as they appear. What look like Fallopian tubes 
from a distance are in fact ram’s horns. And what seemed like a 
uterine outline is actually the pint of beer from which they sprout. 
Altogether, the insignia is supposed to represent a mountain goat, 
and said mountain goat is supposed to represent Fake Jing-A. This 
should probably be made clearer. 

Before I plunge into the reproductive crux of this story, though, 
let’s clarify one thing: Fake Jing-A is not Fake Jing-A’s actual name. 
Rather, it goes by ‘Jing-A 1979,’ and it is a thinly veiled imitation of 
one of my favorite hangouts in all Beijing – the Jing-A Taproom in 
Courtyard 4’s 1949: The Hidden City. 

But for the purposes of this article, I’ll refer to it as Jing-B. Be-
cause that’s what I’d have called it. Not that anyone asked me – I 
just showed up last month with a notebook and, more importantly, 
a gaggle of current and former Jing-A employees. 

Below is what ensues. 
It takes 45 minutes to get from Jing-A to Jing-B. We ride Line 1 

to its bitter end, where we switch to the Batong Line and head into 
Tongzhou. The Jing-A crew bring a growler of Jing-A beer for the 
trip. Fellow subway passengers love this! (They don’t.)

Upon our arrival, Jing-B surprises us. I guess I’d imagined some-
thing shadier – a dark, unkempt space with gray foods and a vil-
lainous owner arranging his shiny gold coins into neat little stacks 
as he cowers in the corner, fearful that the owners of real Jing-A 
will show up and reclaim what is rightfully theirs. I specifically 
tell my Jing-A buddies not to wear their Jing-A gear, lest it start a 
confrontation. 

This is needless paranoia on my part. Because, first things first, 
nobody there gives a shit. And second, as one of the Jing-A boys 
says at first sight, Jing-B “is kind of legit.” 

Perhaps we shouldn’t be surprised; China has always produced 
high-quality fakes. The Tongzhou mall that it’s found in is genu-
inely cooler than any in Chaoyangmen – at least in terms of archi-
tecture: the sides flash purple and blue, plants outside are draped 

Team Jing-A Visits its Copycat  
words by Noel le  Mateer,  images by Hol ly L i
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in twinkling lights, and the upbeat sounds of pop music play to 
suburban shoppers below. 

Jing-B is not hiding its borrowed name – rather, it has refash-
ioned it into the aforementioned logo and the enticing slogans 
“CRAFT BEER,” and next, “ROASTED MEAT.” The latter sounds 
exactly like my plans for this place, except I’m doing an entirely dif-
ferent kind of roast. Heyo. 

Jing-B, however, is not joking. At least its service is no joke – smil-
ing hostesses welcome us in and lead us to a camo-patterned booth 
surrounded by lacy, transparent curtains. Large wall-sized win-
dows showcase Jing-B’s heavy-duty brewing equipment. The slickly 
produced hits of Justin Bieber’s most recent album soothe us from 
the speakers above. 

This is when the Jing-A boys start to get nervous. They had 
walked in with confident swagger, but now their breath quickens 
as they flip through the laminated pages of the beautifully photo-
graphed menu. “These have got to be stock photos,” says one. But 
I’m not so sure. What if this place is cooler than the Sanlitun Jing-
A? What if it is they, and not the employees of Jing-B, who have wool 
over their eyes? After all, Jing-B has ramen and onion rings!  

But then we taste the beer. 
“Passable,” is the most polite conclusion at the table. It sucks. 

There are three types of beer: white, black and ‘Mountain Goat,’ 
the latter of which appears to be Jing-B’s attempt at an IPA. They 
are uniformly terrible, amateurish attempts at craft beer. What’s 
worse, they’re weak. This comes as a relief for the Jing-A boys, who 
crack open a growler of their own Workers Pale Ale for a gloating 
taste test. 

None of this seems to bother the staff, though. As it turns out, 
Jing-B is more of a restaurant than a taproom. Other patrons are 
ordering hot plates of ribs and racks of lamb. Despite it being a 
Saturday night, no-one appears to be drinking very much.

And why would they? We’re in a mall basement outside a Tong-
zhou subway station. Surely only those shopping would stop by for 
a snack. And surely only those living nearby would stop by to shop. 

For those who do… well, they could do worse. The menu is fun 
and weird. Ribs take 30 minutes, and lamb takes an hour. We’re 
willing to wait. In the meantime, we down flights of beer like 
they’re water (because that’s pretty much what they are), and 
munch on smaller dishes ranging from pretty bad to decent – 
shredded-pork salad (bad), garlic eggplant (bad), spicy cauliflower 
(decent).

Soon enough, we’re drunk and goofing around like kids, pouring 
salted milk tea into each others’ mouths and playing in the nearby 
arcade. But the waitstaff don’t mind and even wave good-bye when 
we leave. I come to the surprising realization that I’m satisfied. 
Bravo, Jing-B. Bravo.

That doesn’t mean that I get it. I mean, why are their booths 
covered in camouflage? Why is the soundtrack almost exclusively 
Justin Bieber? What the fuck happened in 1979? (That last ques-
tion is particularly pertinent, as I’d personally like to open a ‘Jing-A 
2009’ that plays exclusively Jason DeRulo hits.)

But ultimately, Jing-B leaves me – and the Jing-A crew – with a 
rosier view of intellectual property theft than we’d expected. It’s 
a weird feeling. But after all, things aren’t so black and white – 
they’re black, white and ‘Mountain Goat.’ 

“Maybe we can have our staff meeting here,” says one Jing-A 
staffer. 

“Nah, that’d be weird,” the rest of us conclude. █

Daily, 10am-2am; B1 Roosevelt Jiukeshu, Tongzhou 通州区九棵树京通罗斯福B1; (8055 

6979)

"Why are their 
booths covered in 

camouflage? Why is 
the soundtrack almost 
exclusively Justin 
Bieber? What the fuck 
happened in 1979?"
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One day, our kids were banished to the master bedroom while the 
adults watched some important football. Unknown to us, they armed 
themselves with several ‘gel monsters’ which, it turned out, stuck 
extremely well to the ceiling. You can still see their multi-colored rem-
nants today, which give sessions of marital pillow talk a sort of comfort-
ing ‘indoor play center’ feel.

This issue gets complicated when you’re a stay-at-home dad. Usually, 
we’ve invested less emotion into home decor than our wives, at a factor 
of around zero percent. I did once hold some pretentions in this area 
until I learned a couple of things most husbands learn:

1. A husband can ‘umm’ and ‘aah’ about home furnishings all he likes, 
but it doesn’t really matter what he 
thinks. I learned this soon after the 
stuff purchased during my bachelor 
days, tastefully I thought, was ‘rear-
ranged’ – into a dumpster. I once 
heard it perfectly expressed when an 
IKEA trolley-pusher’s wife held up 
two cushions and asked, “What do you 
think?” Surprised, the man said: “Oh 
honey, I gave up thinking what I think 
years ago.”

2. If you can learn to say three little words that mean so much, life as 
a husband improves drastically. These words are ‘I don’t care.’ You say 
them when your better half asks you to blow a Saturday afternoon look-
ing at cushion covers, or something else uninteresting. My wife later re-
vealed the reason for the request was not for my input, but to keep her 
company. But what sort of company is a grumpy man anyway?

We don’t want to live like slobs, mind you. The point is we trust our 
wives’ judgment, secure in the knowledge that ours doesn’t count. 
Trouble is, when that judgment is compromised – by, say, a mouthful 
of beetroot – the stay-at-home dad is the one who gets yelled at, just 
because it happened on our watch! Far more sensible to just yell at the 
kid, I say. They usually take it in their stride, before tripping and spilling 
something on the rug.

Trevor Marshallsea was a foreign correspondent in Beijing in the 1990s and returned a decade 

later. This time around he stays at home to grow the kids. Read more of his domestic adven-

tures at www.thetigerfather.com

C O M M U N I T Y  |  T I G E R  F A T H E R

When it comes to home decor, you are one or the other: Someone who’s 
serious about home decor, or a parent to small children.

The two go together like cornflakes and beer. Bring your baby home 
from hospital, grow it for a while, and watch your previously stylish and 
carefully maintained home furnishings – including purchases like walls 
and ceilings – slide into what insurers might call ‘a bottomless pit of ab-
normal wear and tear.’

Instead, you should take out an 18-year lease on some furniture, then 
get your real stuff back when your kid flees the by-then very soiled nest.

The human life cycle can be charted by the type of stains on your expen-
sive sofa. First comes drool, then ‘mushed teething rusk,’ then solids (of 
all kinds), then ‘sticky finger marks’ 
(and their companion ‘candy wrap-
pers stuffed down the back’). The list 
progresses up to that rite-of-passage 
element some parents of teenagers 
return to after a relaxing weekend 
away – alcohol.

A toddler, of course, doesn’t know 
it’s not right to leave a mark on a sofa. 
We’re talking about someone who 
thinks it’s OK to poop in his pants. The 
imported fabric on your new three-seater won’t be his concern when he’s 
looking for a place to throw up.

When our kids were toddlers, we rented a furnished apartment and 
were relieved to find a beautiful pale leather couch. Food stains, barf and 
liquids wiped off with ease. Oh, but the ballpoint pen ink stood out! I im-
mediately started paying our 2-year-old pocket money, just so I could 
withhold it to pay for the damage.

Probably, then, the smartest home decor tip for parents would be to 
deck out your home with busy patterns. Among our collection of Chinese 
rugs, we put the busiest looking one under the dining table. It still looks 
great; it’s just that its pattern has changed – a lot.

Unfortunately, our walls do not have a busy pattern on them. At least at 
first they didn’t. Now they’re white, with bits of gray and brown on them. 
These bits take the form of children’s footmarks above the couch (since 
when was it a good idea to sit upside down?) or shoe marks. There’s even 
a shoe mark on the ceiling. When you see things like that, the best reaction 
is to simply give up.
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ITY HOME DECOR VS. LITTLE HUMANS
The Battle to Keep Your Home Looking Good with Kids

By Trevor Marshal lsea

“It doesn’t really matter what the  
husband thinks. I learned this soon after 
the stuff purchased during my bachelor 

days, tastefully I thought, was  
‘rearranged’ – into a dumpster”
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E V E N T  |  C O M M U N I T Y

Since co-founding the Courtyard Institute 
in 2013, Matthew Hu has been committed 
to teaching children about traditional Chi-
nese culture. Via courses, summer camps 
and educational events at the Institute’s 
serene courtyard space, Hu believes that 
teaching kids is the key to keeping tradi-
tions alive. We sit down with him to find 
out why.
—Can you tell us about what the 
Courtyard Institute does?

At the Courtyard Institute we’re mainly 
targeting local community kids – and by 
‘local community’ I don’t narrowly mean 
this community we’re physically in, but a 
larger community of people who have chil-
dren and want them to learn about Chinese 
culture. 

—Why do you think that teaching 
traditional culture is important? 

China has become increasingly modern, 
so I’m not so worried about children grow-
ing up and understanding modernity. But 
so many kids are becoming strangers to 
our own tradition.

I grew up in Beijing, and I was educated 
to learn English literature – that was my 
major. But I only felt certain about my 
future when I started to focus on tradi-
tional Chinese culture. I found the roots of 
my culture, and that helped strengthen my 
cultural identity.
—So those years studying Western 
literature somehow led you back to-
wards Chinese culture? 

I was always very interested in history. 
And when talking to foreigners, they natu-
rally ask questions about your own his-
tory. I thought that I knew a lot, but when I 
started trying to answer their questions, it 
was a big challenge. It made me think about 
the way we teach history in our country, 
and how Chinese students view our own 
past.

I also got the opportunity to travel with 
a National Geographic photographer along 
the Great Wall, and it was an amazing expe-
rience – not only because of the scenery, 
but also the exposure to my own history. I 
changed a lot of my original perspectives. I 
started to change my focus and gear more 
towards Asian literature, history, architec-

ture and philosophy. 
—Why do you work with children? 

I have a child who’s 4 years old. I want 
my kid to grow up Chinese – not just with 
a Chinese face. So that’s the first, and most 
direct, reason. 

But the second reason is because I want 
to share what I’ve learned with many more 
people, and the best way to do that is to 
start from a younger age. That way, these 
people will have a solid vision; they will be 
able to grow up with these firm beliefs.

And third, it’s because when we educate 
children, we inevitably educate their par-
ents. Family education is the most impor-
tant way for kids to learn about tradition. 
But by getting their kids interested in our 
courses, we naturally get the parents inter-
ested and educated as well. Two birds, one 
stone.
—What do you find most fulfilling 
about your line of work? 

When I worked with foreigners in the 
past, they changed a lot of my perspectives 
and gave me a lot of insight into my own 
culture. But in the past 18-24 months, I’ve 
found that Chinese children have also given 
me insights. They’ve broadened my vision 
and inspired me. 

The Courtyard Institute, 28 Zhonglao Hutong, Dongcheng 

东城区中老胡同28号. For information about upcoming 

talks, kids’ education or courtyard rental, call 6601 6366 

or visit www.courtyardinstitute.com.

START ‘EM YOUNG 
Why Preserving Chinese Culture Begins with Kids 

 F E A T U R E  |  C O M M U N I T Y
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HEAR

 Conrank DJ

Last year was a huge one for 

Shanghai-based Conrank. It culmi-

nated in the ultimate honor: having 

his disc Ma Fan named in the top 

10 of That’s Beijing’s Best Mainland 

Albums of 2015. The DJ and pro-

ducer also spent a chunk of the 

year touring the US and Australia, 

so he should bring a polished set 

to Dada for his return appearance 

at the Syndicate Sessions. This time 

around he’ll be accompanied by his 

young protege Zean, who spent his 

2015 putting out a string of well-

received releases. Support comes 

from Syndicate stalwarts Clir, Kay C, 

Donkey Tonk and Blackie.

Fri Feb 19; RMB50; Dada (see 

Listings for details)

  Hot Club of Beijing 
Gig

February is a quiet month in the 

Beijing music scene. So this makes 

it a good month to reconnect with 

some bands who have been on the 

circuit for a while, like the ever-

entertaining multi-national gypsy 

jazz crew Hot Club of Beijing.

Sat Feb 20; RMB40 (presale), RMB50 

(on the door); Dusk Dawn Club (see 

Listings for details)

  Chu Yibing Classical

Veteran cellist Chu Yibing celebrates 

his 50th birthday with a two-day 

musical extravaganza, featuring 

recitals, workshops and perfor-

mances from other cello masters, 

including Philippe Muller from New 

York’s Manhattan School of Music. 

Considered one of the greatest 

Chinese cellists of all time, Chu has 

performed with his chamber music 

ensemble since 2005, in addition to 

teaching at the Central Conservatory 

of Music. Watch a true master at 

work. 

Sat Feb 20 – Sun Feb 21; China 

National Library Concert Hall, 33 

Zhongguancun South Street, Haidian

海淀区中关村南大街33号国家图书馆 

(8215 0617)

  Lee Bannon / DJ

We were really looking forward to interviewing Sacramento-born producer 

Lee Bannon. We were going to talk about how he used to make beats for 

Joey Bada$$ before veering off into jungle (the genre, not the geographical 

feature). We were going to ask him which of his monikers he’s currently using 

– Dedekind Cut or the mysterious symbol-letter combination ¬ b? We were 

going to try and get him to repeat interesting things that he’d said in previous 

interviews about the synergies between hip-hop and electronic music. But 

then, a few days before our deadline, his manager went incommunicado. So 

you’ll never know. Unless you head down to Dada and ask him yourself. We 

recommend you do.

Sat Feb 27, from 10pm; RMB60; Dada (see Listings for details)

  The Voice of Wuhan 
Gig

Following the third edition of its 

compilation The Voice of Wuhan, 

indie label Maybe Mars hosts a 

showcase of some of Wuhan’s best 

bands. Two of the standout acts 

from the disc – electro-rock outfit 

CodNew and dance punks Da Cat 

– are joined by Gacha Gacha for a 

special live show at School Bar.

Sat Feb 27; RMB50; School Bar (see 

Listings for details)

  Guiguisuisui / Gig

Once a one-man garage blues act, Guiguisuisui have expanded into a two 

piece that will stop off at Temple Bar after a month-long, China-wide tour. If 

past shows are anything to go by – it could be pandemonium. Large parts of 

the Guiguisuisui performance is improvised, so you can’t always know what 

to expect. But there are plenty of things that are almost guaranteed to hap-

pen, including (in no particular order): weird costumes, masks, soaring guitar 

solos and an uncompromising dose of DIY rawness. There’s undoubtedly 

something dark about the pair – see discography: Necro, Write Me A Death 

Letter and A Cult of Bipolar Personalities, among others – but there’s some-

thing endearingly eccentric about them, too.

Sat Feb 27, 9.30pm; Free; Temple Bar (see Listings for details)
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  The Well Fair Art

'The Well Fair' exhibition sees  

artists Elmgreen & Dragset trans-

form UCCA’s Great Hall into a  

fictional art fair by dividing the  

museum’s signature gallery into 

booths. The exhibition mimics the 

homogenous architecture of com-

mercial art fairs worldwide, adding 

a performance element with secu-

rity guards and receptionists. 

Through Apr 17, Tue-Sun, 10am-

7pm; RMB10-15; UCCA, 798 Art 

District, 4 Jiuxianqiao Lu, Chaoyang 

朝阳区酒仙桥路4号 (5780 0200)

DO

  The Beijing Flea Market / Fair

Pick up some new bits and bobs at the fifth installment of the popular Flea 

Market, already a mainstay of the Beijing shopping scene. Luckily, number 

five marks the first time the market will be indoors at the Bookworm. As 

we’ve come to expect, it'll feature a bit of everything: food and design, 

handmade products, and vintage. There’ll be clothes, shoes, bags, soaps, tea, 

honey, jewelry and home decor – and the vendors are constantly rotated so 

you’re guaranteed to find a new gem every time. What’s more, there will be 

tasty drink deals and workshops all afternoon (no sign-up required). The mar-

ket is run by Thrift, so those interested in unloading their unwanted clothes 

are welcome to do so. A perfect opportunity for a bit of Spring-cleaning if we 

do say so ourselves (at least, that's what we'll be doing).

Fri Feb 26, 3-8pm; free; The Bookworm (see Listings for details) 

  Eyes on China Project Photography Workshop / 
Class

Eyes On China is the Instagram account redefining photojournalism (see 

That’s Beijing Nov 2015, cover story). The project’s photos – shot by some of 

the country’s most talented photographers – tell a rich and varied narrative of 

China as it exists today. It’s a beautiful, affecting feed.

Now, Eyes on China (in conjunction with WPJ Institute) is giving you the 

chance to learn how to enhance your own images with a two-day workshop 

taught by the project’s co-founder Fred Dufour and contributor Zhang Lijie. 

The workshop is geared towards both seasoned photographers and beginners 

who want to enhance their visual storytelling abilities. Participants will exam-

ine and practice conceptualizing, planning and executing their documentary 

projects through a series of discussions, field trips, personal assignments and 

photo critiques. TLDR: Basically an amateur photographer’s dream. There’s a 

maximum of 12 people so we suggest you get onto it.

Feb 26-28, various times; RMB2,500 (pay by PayPal or We Chat @fred_dufour); 

L’Air, 4 Daxing Hutong, off Jiaodaokou Nan Dajie, Dongcheng 东城区交道口南
大街大兴胡同7号 (138 1026 9390, eyesonchina.workshop@gmail.com) 

  Superbowl 50 Sport

Dubbed the ‘Golden Super Bowl’ 

due to it being in ‘Golden State’ 

California, the 50th edition of the 

NFL’s showpiece event is going to 

be off the hook. The early kickoff 

time isn’t ideal, but it could be a 

good Monday morning pick-me-up. 

If you’re not awake by kickoff, half-

time entertainment comes from 

Beyonce, Coldplay and Bruno Mars, 

which could send you either way, 

depending on your taste.

Mon Feb 8, 7.30am; various loca-

tions, including Cuju, 28 Xiguan 

Hutong, off Dongsi Bei Dajie, 

Dongcheng东城区东四北大街细管胡
同28号 北新桥南边) (6407 9782)

  Spring Festival 
Temple Fairs Fair

Spring Festival in Beijing is syn-

onymous with a lot of things. Like 

empty streets, shuttered windows 

and never-ending fireworks. But 

also: temple fairs. Full of overpriced 

chuan’r, sugar-spun lolly animals, 

provincial performances and cheap 

toys, temple fairs are packed full 

of fun and folly. So if you’re stuck 

in the city for CNY, you should defi-

nitely check one out – and with one 

in every district, it’d be hard not to.

Feb 8-15, entrance fee varies; mul-

tiple locations, including Dongyue 

Miao (东岳庙), Longtan Park (龙潭
公园), Ditan Park (地坛公园) and 

Hongluo (红螺)

 RBS 6 Nations Kick-Off  
Rugby

The northern teams may have 

bombed out of last year’s Rugby 

World Cup, but at least they have 

their own tournament to run 

around and feel good in. The first 

game of the RBS 6 Nations sees 

France versus Italy for what is sure 

to be a fierce (though mismatched) 

battle between the European foes.

Sat Feb 6, 10.25pm; various 

locations, including Paddy O’Shea’s 

(see Listings for details)
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TASTE

  Mardi Gras Dinner  
Event

NOLA, Beijing’s New Orleans-style 

favorite, is celebrating Mardi Gras 

with a classic Louisiana blowout. 

RMB250 gets you a buffet din-

ner with shrimp, jambalaya, fried 

chicken and, best of all, four Great 

Leap beers.  

Fri Feb 5, 7pm; NOLA (see Listings 

for details, call (8563 6215) for res-

ervations)

  Beijing International 
Craft Beer Festival                 
Event

Beijing lives for beer festivals. 

And Great Leap Brewing’s upcom-

ing Beijing Invitational Craft Beer 

Festival is shaping up to be one of 

the best. Hosted at TRB Copper, the 

festival sees brewers from around 

the world setting up camp for a 

weekend in Beijing – Victory from 

Philadelphia, Baird from Japan, 

and more. Tickets include free-flow 

drinks and canapes catered by TRB. 

Fri Feb 26-Sun, Feb 28; RMB250; 

TRB Copper, Compound 13, Nafu 

Hutong, Dongcheng 东城区钠福胡
同13号大院; tickets on sale at Great 

Leap #12 Brewpub (see Listings for 

details)

  Valentine’s Day at Annie’s Event

Just because Annie’s is our favorite for Italian delivery doesn’t mean we don’t 

eat in. Beijing’s beloved chain is offering a hell of a deal for Valentine’s Day – 

and with an Annie’s branch in nearly every neighborhood, it’s convenient too. 

For RMB389 per couple, you’ll grab a four-course meal including pan-seared 

foie gras, king prawn risotto, a surf-and-turf-style platter of cod and filet, and 

a dessert plate. This is one of the most affordable Valentine’s Day menus in 

town – so find a date.

Feb 14, all Annie’s locations, for more information check www.annies.com.cn 

or call (8589 8366)

  Stella Artois Recommends / Blue Marlin 

Blue Marlin is an ideal place for celebrations. And whether it’s Chunjie or 

Valentine’s Day – there’s a lot to celebrate this month. The team there knows 

you’ll want to be having dinner with friends and loved ones this time of year, 

so it’s offering shareable plates with that in mind. 

The extensive menu has plenty of options, but we tried a few in particu-

lar. First, it’s impossible to go wrong with the Jumbo Combo snack platter 

(RMB138), which comes with just about every fried snack you could want: 

onion rings, calamari, chips, springs rolls and chicken wings. 

But if that’s not enough of an appetizer, there’s the tender roasted tuna 

with arugula and black truffle oil (RMB108, also great for sharing). 

All of this is the perfect lead up to the main event: crispy pork knuckle 

(RMB178), a massive amount of tender pork roasted to perfection and accom-

panied by traditional German sauerkraut and mashed potatoes. 

We recommend pairing this beast of a dish with Stella Artois (RMB50), 

which is rich enough to stand out against the bold flavors of the pork, but 

light enough to not fill you up. (Not filling up is the key to drinking more 

beer. You’re welcome.)

Ultimately, Blue Marlin’s gearing up to host more than just parties – but 

memories. Grab a date or some friends, and enjoy. 

Daily 10am-2am; all month; 4 Dongsanhuan Beilu, Chaoyang 朝阳区东三环北路
4号 (6462 9976)
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  Super Junior ‘Summer Camp’ / K-Pop

Legendary K-Pop boy band Super Junior are coming to Beijing for a special 

‘summer camp.’ This raises a lot of questions, such as: ‘Why are they put-

ting on a summer camp in February?’ and ‘what kind of camp is held in the 

Workers Stadium?’

As your indispensible city magazine, we are unable to answer any of these 

questions (all press materials seem to be dedicated to telling us how suc-

cessful the band are). But if you’re enough of a fan of Super Junior to even 

be considering attending, then the answers are immaterial. You’ll get to see 

Super Junior – that’s what matters. And maybe it’s not actually a summer 

camp. It’s maybe just an oddly-named tour. If you find out, holla at us.

Sat Feb 27; RMB780/980/1280; Worker’s Stadium, Gongti Bei Lu, Chaoyang 

朝阳区工体北路 (Tickets available at www.en.damai.cn or by calling 400 610 

3721)

  Chinese New Year’s Eve at The Orchid / 
Celebration

SEE

  Joe Hisaishi Cartoon 
Musicals Audition 
Concert Music

If there’s one concert worth your 

RMB this month it’s this. Joe Hisaishi 

is a world-renowned Japanese 

cartoon music composer, respon-

sible for over 100 soundtracks and 

albums dating back to 1981. He’s 

famous for his work with anima-

tor Hayao Miyazaki, including the 

soundtracks to Spirited Away, Howl’s 

Moving Castle, Princess Mononoke, 

and My Neighbor Totoro. All your 

faves.

Sat Feb 20, 7.30pm; RMB180-580; 

Beijing Concert Hall, 1 Bei Xinhua Jie, 

Xicheng 西城区北新华街1号 (tickets 

available via sales@theatrebeijing.

com, 6605 7006)

  The Arch Film

Set during the Ming Dynasty, The 

Arch looks into the life of Madam 

Tung and, by default, the values 

shaping her world during this pe-

riod. Made in 1969 and a precursor 

to Hong Kong’s ‘New Wave,’ the 

luscious film boasts cinematography 

by Subrata Mitra and editing by Les 

Blank. The first Chinese art film of 

its kind, The Arch won praise from 

directors like Fritz Lang and the 

writer Anais Nin. 

Sun 21 Feb, 7-10.30pm; RMB50 (RMB 

20 for CY students); Culture Yard 

(see Listings for details)
  Pop-Up Classic Movie 

Night Film

Every Tuesday night, our favorite 

boutique and bar, Pop-Up Beijing, 

screens a classic movie – think The 

Lady from Shanghai and Sunset 

Boulevard – with a great happy-hour 

wine-by-the-glass deal (RMB35). 

What’s more, the films are shown 

in English with Chinese subtitles, so 

everybody wins.

Every Tuesday, 7.30pm; free; Pop-

Up Beijing, Office 22, Courtyard 4, 

Gongti Beilu, Chaoyang 朝阳区工
体北路4号院22号楼北侧首层 (6502 

5725)

  One Thousand and 
One Nights Dance

You’ve read One Thousand and One 

Nights (the book), eaten at 1001 

Nights (the Beijing restaurant), 

and now you can complete the 

trifecta by watching an adaptation 

of the classic dance. Performed by 

Lebanese dance company Caracalla, 

the production brings together 

Arabian folk dance, ballet and mod-

ern dance, among other styles, for a 

luxurious and dramatic show. 

Feb 9-13, 7.30pm; RMB180-1000; 

Opera House of NCPA, 2 West 

Chang’an Ave, Xicheng 西城区西长
安街2号 (tickets available via sales@

theatrebeijing.com)

Western countries may celebrate New Year with traditions such as dropping a 

big ball and drinking questionable amounts of alcohol, but Chinese New Year 

celebrations put them to shame. The best thing, of course, is a sick display 

of fireworks. Everybody and their mother will be lighting up crackers, but if 

you want the best view on Chinese New Year’s Eve, check out the party at The 

Orchid (brought to you in conjunction with Great Leap Brewing). The evening 

includes free-flow beer, mulled wine and snacks plus one of the best spots for 

viewing fireworks in the city, available exclusively to guests c/o The Orchid’s 

hutong rooftop. Xinnian kuaile!

Sun Feb 7, 9pm; RMB300 (presale only); The Orchid; 65 Baochao Hutong, 

Dongcheng 东成区宝钞胡同65号 (buy tickets at any Great Leap location or via 

WeChat Pay @TheOrchidHotel, 8404 4818)  
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WEEKLY SPECIALS 
Food and Drink

MONDAY
Mai Bar 
Buy two cocktails, get one free.
> 40 Beiluoguxiang, Dongcheng 东城区
北锣鼓巷40号 (138 1125 2641)

MONDAY TO THURSDAY
XIU
Buy-one-get-one-free on selected drinks, 
6-9pm.
> 6/F, Park Hyatt Beijing, 2 Jianwai Dajie, 
Chaoyang 北京柏悦酒店, 朝阳区建国门外
大街2号6楼 (8567 1108)

MONDAY TO FRIDAY
One East
Two-course set lunch: RMB118/ per 
person, 12:00-2:30pm.
2/F, Hilton Beijing, 1 Dong Fang Road, 
North Dong Sanhuan Road, Chaoyang
朝阳区东三环北路东方路一号北京希尔顿
酒店2层 5865 5030  

Great Leap Brewing
11.30am-2pm, free soft drink or juice 
with any burger or salad or add RMB5 
for a Pale Ale #6. 
> At Xinzhong Lu branch only, (see 
Listings for details)

Hagaki
Set lunch, 11.30am-3pm, Bento style 
lunch set from RMB58 with no service 
charge.
5-10pm, Daiginjo Sake promotion, 
RMB550 / 150 Bottle / Carafe.
> 1/F, 22 Jiuxianqiao Lu, Chaoyang 朝阳
区酒仙桥路22号1层 8414 9815 

Agua
Agua’s new set lunch menu is RMB118/
person for three courses.

> RMB118/person, Mon-Fri, 12pm-
2:30pm, Agua, 4/F Nali Patio, 81 Sanlitun  
Beilu, Chaoyang 朝阳区三里屯北路81号那
里花园4楼D308号 (5208 6188 )

Greyhound Café
Only RMB28 for a Tsingtao or Bud, and 
RMB38 for a mojito or dry martini, 5-7pm.
> Greyhound Cafe (see listings for 
details)

Village Café 
Set Lunch, RMB98+15% (3 courses), 
RMB88+15% (2 courses)
> 11.30am-2.30pm, Bldg 1, The Opposite 
House, 11 Sanlitun Lu, Chaoyang 朝阳
区三里屯路11号瑜舍酒店1号楼 (6410 
5210) 

MEI
All cocktails half off from 6-9 pm.
> 5F Rosewood Beijing, Jing Guang 
Centre, Hujialou, Chaoyang District朝阳
区呼家楼一号京广中心北京瑰丽酒店3层 
(6536 0083)

MONDAY TO SATURDAY
Twilight
Mon-Sat before 8pm and all day Sun, 
RMB20 off cocktails. 
> 0102, 3/F, Bldg 5, Jianwai SOHO, 39 
Dongsanhuan Zhong Lu, Chaoyang 朝
阳区东三环39号建外SOHO5号3层0102室 
(5900 5376)

TUESDAY
Pebbles
Just RMB10 per taco – order as many as 
you want.
> Midday to midnight; 74 Wudaoying 
Hutong, Dongcheng 东城区五道营胡同74
号 (8404 0767)

TUESDAY TO FRIDAY
S.T.A.Y Restaurant
Three courses including coffee and tea 
for RMB388/person with 15 percent 
service charge, 11.30am-2.30pm.
> Level 1, Valley Wing, Shangri-La Hotel, 
29 Zizhuyuan Lu, Haidian 海淀区紫竹院路
29号香格里拉酒店1层 (6841 2211-6727)

WEDNESDAY
Great Leap Brewing
All day, one select beer at RMB25.
> At Number 6 Courtyard branch, (see 
listings for details)

Mao Mao Chong 
Cocktails RMB35, 7-11pm. 
> 12 Banchang Hutong, Jiaodaokou Nan 
Dajie, Dongcheng 东城区交道口南大街板
厂胡同12号 (6405 5718)

MEI
A glass of champagne or a champagne 
cocktail free for all ladies. Veuve 
Clicquot Yellow Label buy one bottle, 
get one free all night long.
> 5F Rosewood Beijing, Jing Guang 
Centre, Hujialou, Chaoyang District朝阳
区呼家楼一号京广中心北京瑰丽酒店3层 
(6536 0083)

Elements 
Free mojitos, champagne and cosmos, 
9pm-1am. 
> 58 Gongti Xi Men, Chaoyang 朝阳区工
体西门58号 (6551 2373)

4Corners
Ladies get 15 percent off red wine. 
cheap shots and drink deals at 4Corners’ 
weekly celebration of KTV.  
> Dashibei Hutong, Dongcheng 东城区石

杯胡同7号 (6401 7797)

Xian
Whiskey night, discounts on special 
selected whiskeys.
> All night, 1/F, 22 Jiuxianqiao Lu, 
Chaoyang 朝阳区酒仙桥路22号1层 (8414 
9810)

THURSDAY
Domain
Happy Burger’s Day, 2 for 1 Burger 
promotion.
> 10.30am-2pm, 2/F, 22 Jiuxianqiao Lu, 
Chaoyang 朝阳区酒仙桥路22号2层 (8414 
9830)

Opus Terrace
Ladies enjoy free cocktails; on Fridays, 
it’s bachelors night, where chaps get 
50 percent off beer and burgers at the 
same times, 5-8pm.
> Opus Bar & Terrace, 48 Liangmaqiao
Lu, Chaoyang 朝阳区亮马桥路48号
(5695 8888) 

MEI
‘Mad Men’ Thursdays, selected bottles 
of whiskey half off.
> 5F Rosewood Beijing, Jing Guang 
Centre, Hujialou, Chaoyang District朝阳
区呼家楼一号京广中心北京瑰丽酒店3层 
(6536 0083)

FRIDAY
Mesh
House Champagne buy 1 bottle get 1 
free.
> Bldg 1, The Opposite House, 11 
Sanlitun Lu, Chaoyang 朝阳区三里屯路11
号瑜舍酒店1号楼 (6410 5220) 

Happy hours

Ladies' nights

Meal deals

Brunch

MONDAY to  FRIDAY

Ramo

Ramo’s deals have been on our radar ever since 

it launched its buy-one-get-one pizza nights. 

The hutong hangout is our favorite spot for 

slices in Gulou. 

     But there’s more to Ramo than pizza. There 

are slick designs. There is a DJ booth. There is 

outdoor seating (not that that’s relevant this 

time of year). But, best of all, there are specials 

just about every day of the week. 

     Our favorite is Sunday Funday – RMB35 glass-

es of sparkling all day, RMB50 Ramo platters to 

go, plus live DJs. Who says Sundays have to be 

the most serious day of the weekend? Ramo’s 

got you covered.    

Sunday's at Ramo, 64 Fangjia Hutong, Dongcheng  

东城区方家胡同64号 (8403 5004)
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CITY SCENES
Man uses magical powers of tel-

ekinesis to surround dancer with 

glowing orb of light at Lantern’s 

Back2Basics. 

"I just wanted a beer," customers begrudgingly say as they're handed lightsa-

bers at Jing-A's Stormtrooper Stout Launch Party.

Event attendees pose for photo calmly before woman on right yells ‘shotgun!’ 

and instigates a mad dash toward vehicles at Hotel Jen Upper East Beijing’s 

launch of its “Drive You Home for Lunar New Year” campaign.

Girl beats adult woman in large-bouquet contest at the Listen to Rens 2016 

New Year Piano Performance at The Beijing Concert Hall.

Man falls asleep while playing violin, carries on playing anyway at The 

Summit New Year Concert presented by China World Summit Wing, Beijing. 
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RESTAURANT
The Hot One Hundred

About This guide represents our editors’ 
top 100 picks, and includes some That’s 
Beijing advertisers. Restaurants rated(*) 
have been personally reviewed by our 
experts, and scored according to the 
cuisine, experience and affordability.

CHINESE

Contemporary & Mixed Cuisine

8 Qi Nian 祈年8号 (Cantonese/Sichuan)
The New World Hotel’s flagship restaurant 
has classic Chinese cuisine in abundance, 
as well as some vitality-restoring medicinal 
soups. (Their decent wine list is just as 
effective.)
> Mon-Fri 11:30am-2:15pm, 5:30-9:30pm, Sat/Sun 
12-2:45pm, 5:30-9:30pm; 2/F, New World Hotel, 8 
Qinian Dajie, Dongcheng 东城区祈年大街8号新世界
酒店2层 (5960 8822)

Bellagio 鹿港小镇 (Taiwanese)
A favorite among the city’s hip and young, 
this swanky Taiwanese restaurant chain is 
the place for mountainous shaved ice des-
serts and creamy bubble teas.
> 11am-11pm; 6 Gongti Xilu Chaoyang 工体西路6
号 (6551 3533) see www.bellagiocafe.com.cn for 
more locations 

Din Tai Fung 鼎泰丰 ¥ (Taiwanese) 
This Taipei-based franchise impressed Ken 
Hom enough to call it one of the best 10 
eateries in the world, back in 1993. Famous 
for its dependably delicious xiaolongbao 
or little steam buns. Book ahead, there’s 
always a long wait. 
>  Daily 11.30am-2.30pm, 5-10pm, weekends 
11.30am-10pm; 24 Middle Street, Xinyuanxili, 
Chaoyang 朝阳区新源西里中街24号 (近渔阳饭店) 
(6462 4502) > Additional branches in Shin Kong 
Place; Parkview Green; Grand Pacific Mall Xidan; 
Modern Plaza Zhongguancun; see www.dintaifung.
com.cn for details 

No 16 Courtyard 后海16号 (Beijing) 
Houhai No. 16 is a courtyard restaurant in 
Houhai, specializes in dishes once served 
for the government in the imperial times, 
with customizable menus. 
¥380/person (without drinks)Open: 
11.30am-9pm
> D4, Dajin Hutong. Xicheng District, 西城区后海
大金丝胡同4号 010-83226461,13716551797  www.
houhai16.com 

Jing Yaa Tang 京雅堂 (Chinese, Peking 
Duck)

Resembling something between a night-
club and a theater, the Opposite House’s 
basement restaurant proves to be more 
than just style over substance with their 
range of expertly prepared classic dishes.
> Daily 12-10:30pm, B1/F, The Opposite House, 
Sanlitun Bei Lu, Chaoyang 朝阳区三里屯路11号院1号
楼瑜舍酒B1楼 (6410 5230)

Wu Li Xiang 屋里香 (Cantonese, Sichuan) 
*
Impressive views don’t detract from the 
exquisitely presented cuisine of Chef Kam, 
especially the dim sum. Swanky classics 
from all the main culinary regions of China, 
including, of course, “Monk Jump Over the 
Wall” – braised pork in oyster sauce.
> Daily 11am-2pm, 5pm-10pm; 2-3/F, Traders Upper 
East Hotel, Beijing, 2 Dongsihuan Beilu, Chaoyang 
朝阳区东四环北路2号北京上东盛贸饭店二三层 
(5907 8406)

Yipin 一品 (Huaiyang) *
The Sofitel Beijing’s boutique Chinese res-
taurant, Yipin is a beautifully thought-out 
conflux of all that is elegant, traditional and 
tasty. Huaiyang cuisine headlines the menu, 
so expect sweet and delicate and sweet 
flavors with impeccable presentation.
> Sofitel Wanda Beijing, Tower C, Wanda Plaza, 93 
Jianguo Lu, Chaoyang 朝阳区建国路93号 万达广场C
座索菲特酒店 (8599 6666)

Peking Duck

Country Kitchen 
The name ‘Country Kitchen’ may sound like 

a diner, but a diner this is not. Rosewood 
Beijing’s resplendent Northern Chinese 
restaurant serves elegant Hebei fare unlike 
you’ve ever had it. Excellent peking duck is 
on offer as well.
Daily, 11.30am-2.30pm and 5.30-10:30pm; 3F 
Rosewood Beijing, Jing Guang Centre, Hujialou, 
Chaoyang District朝阳区呼家楼一号京广中心北京瑰
丽酒店3层 (6597 8888)

Da Dong 大董
Among the city’s most famous haunts, Da 
Dong guarantees slick cuts of Beijing-style 
roast duck and delectable wrap fillings. The 
venue’s a class act and the plum sauce is 
hard to follow. 
> Daily 11am-10pm; 22 Dongsishitiao, Dongcheng 
东城区东四十条甲22号 (5169 0328); see www.dadon-
gdadong.com for more locations

Duck de Chine 全鸭季 ¥ *
Good duck is meant to show your guests 
how wonderful you are, as much as the 
food. Duck De Chine does that in spades, 
with fantastic presentation of its crispy, 
succulent duck (RMB188).  
> Daily 11.30am-2.30pm, 6-10.30pm; Courtyard 4, 
1949 The Hidden City, Gongti Bei Lu, Chaoyang 朝
阳区工体北路4号院 (6501 8881) > 98 Jinbao Jie, 
Dongcheng 东城区金宝街98号 (6521 2221)

The Horizon 海天阁 (Cantonese Beijing 
Duck) **
Kerry Hotel’s Chinese restaurant has 
widened its predominantly Cantonese 
and Sichuan horizons to include dim sum, 
double-boiled soups and Peking duck – and 
the roast bird here really is fabulous.
> Daily 11.30am-2.30pm, 5:30pm-10pm 1/F, Beijing 
Kerry Hotel, 1 Guanghua Lu, Chaoyang 朝阳区光华路
1号嘉里中心1层 (8565 2188) 

Shanghai

Shanghai Min 小南国
Many swear this chain has the best 
Shanghai-style hongshaorou north of the 
Yangtze. The jury’s out, but its popularity 
remains.
> 0505, 5/F Raffles City Mall, 1 Dongzhimen Nan 
Dajie, Dongcheng 东城区东直门南大街1号来福士
购物中心5楼0505号铺 (400 820 9777)> Additional 
branches in Financial Street; Jinbao Jie; Oriental 
Plaza; Sanlitun Soho; Xinyuan Nan Lu (see www.
online.thatsmags.com for details)

Wang Jia Sha 王家沙 
Modern Shanghai cuisine – popular with 
Hong Kong celebrities – famed for its crab-
meat dumplings. Try the spiced-salt ribs 
(RMB62) for a bit of Adam action. 
> Daily, S1-30a Taikoo Li Sanlitun (on the third floor 
of i.t shop) 朝阳区三里屯路19号院太古里1号楼3层
S1-30a号商铺 (6416 3469)

Sichuan/Hunan

Chuan Ban 川办 *
This bright, modestly decorated dining hall 
is frequently cited as Beijing’s best Sichuan 
restaurant. 
> Mon-Fri 7-9am, 10.50am-2pm, 4.50-9.30pm; Sat-
Sun 7am-10pm; 5 Gongyuan Toutiao, Jianguomennei 
Dajie, Dongcheng 东城区建国门内贡院头条5号 (6512 
2277, ext. 6101) 

Karaiya Spice House 辣屋 *
Bold and fiery Hunan cuisine in the most 
serene of restaurant interiors. Don’t miss 
the dry roasted duck with a dozen spices 
and stir fried bullfrog with shiso leaves and 
ginger. Peanut milk is there to soothe the 
palate: you’ll need it.
> Daily 11:30am-2pm, 5:30-10pm; 3/F, Sanlitun 
Taikoo Li South, Chaoyang 朝阳区三里屯太古里19号
院南区三层S9-30 (6415 3535) 

South Memory 望湘园
This restaurant chain is the Hunan staple 
in the capital. The trademark shilixiang 
niurou (fragrant beef), duojiao shuangse 
yutou (dual-colour spiced fish head) and 
meltingly tender frog dishes are among the 
favorites with locals. 
> Daily 11am-10pm; 2/F, 230-232, Fenglian Plaza, 18 
Chaoyangmen Wai Dajie, Chaoyang 朝阳区朝外大街
18号丰联广场2楼230-232号 (6588 1797); see www.
southmemory.com for more locations

Yuxiang Renjia 渝乡人家
The menu here is old-fashioned and 
reliably good. The lazi ji is crispy but not 
too greasy, the pepper-sauce noodle, with 

Expensive...................................¥ 
Expense Account ....................¥¥
Highly Recommended ..............*
Top Ten ....................................**LISTINGS

 OPEN  DOOR

CRU STEAKHOUSE JW MARRIOTT 
HOTEL BEIJING 
More than Meats the Eye
The JW Marriott’s CRU Steakhouse is remarkably good at cooking meat. It has 
the best cuts flown in from Australia, expert chefs on-hand to prepare them, 
and an appealing, contemporary restaurant space in which to enjoy them.
But CRU is more than just a steakhouse – much more. In fact, it’s also home to 
some of the best seafood in town. So if you’re not in the mood for cuts of the 
good stuff (or you’re with someone who isn’t), then this is a surprisingly versa-
tile dining option in the heart of Beijing.

And now, with new additions to the menu, there’s even more choice. We be-
gin with a French onion soup topped with a sinful layer of melted Gruyere be-
fore moving onto a fabulously cooked Lobster Thermador. This is exactly what 
we’re talking about when we say that CRU’s not just a steakhouse.

But while we’re here, we might as well try some beef. The most recent  
edition to the menu is Australian Wagyu tenderloin, served with pan-fried foie 
gras. We recommended you get it cooked medium rare – succulent, firm and 
quite excellent.

We end with a surprise desert in the form of Baked Alaska. Spotting that 
some of Europe’s hottest restaurants are returning to this classic dish, Executive 
Chef Kevin Thomson has added his own twist: the Alaska arrives at the table in 
a cloud of dry ice, which billows out over the crisp, flambéed meringue  
exterior. 
> Daily; 11.30am-2pm, 6-10pm; (5908 8530); 2/F, JW Marriott, China Central 
Place, 83 Jianguo Lu, Chaoyang 朝阳区建国路83号华贸中心北京JW万豪酒店二层
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spinach, is filling and refreshing. Assorted 
confections are guaranteed to comfort 
numbed-and-burned tongues, too. 
> Daily 11am-2pm, 5-9pm 5/F, Lianhe Dasha (Union 
Plaza), 20 Chaoyangmenwai Dajie, Chaoyang 朝阳
区朝阳门外大街20号联合大厦五层 (6588 3841) see 
www.yuxiangrenjia.com for other locations

Yu Xin 渝信川菜
Open since 1993, Yu Xin’s authentic Sichuan 
dishes have earned a loyal fanbase. Their 
liangfen – a jelly-like substance cut into 
chunky strips and dressed in an addictive 
spicy sauce – hits the spot. The rustic, inti-
mate setting of bamboo cubicles and swift, 
friendly service complete the experience.
> Daily 11am-10pm; 5A Xingfu Yicun Xili, Chaoyang 
朝阳区幸福一村西里甲5号 see www.yuxin1997.com 
for other locations.

Transit 渡金湖 ¥¥ **
Sichuan is known for its blazing spices and 
its equally hot girls. While the latter are up 
to you, the creative minds at Transit have 
made some fiery additions to the classical, 
chili-thumping canon, and they will charge 
you for that knowledge. But unlike many 
equally expensive joints, this is high-end 
Chinese dining at its best. 
> Daily 12-2.30pm, 6 -10pm; N4-36, Sanlitun Taikoo Li 
North, 11 Sanlitun Lu, Chaoyang 朝阳区三里屯路11
号三里屯太古里北区N4-36号 (6417 9090)

Yunnan

Dali Courtyard 大里院子 *
If you like authentic Yunnanese food, you’ll 
have to trust the staff: there’s no menu, it 
all just arrives in an intimate courtyard set-
ting. The price (RMB120/person) matches 
the rustic ingredients. 
> Daily 12-2pm, 6-10.30pm; Gulou Dong Dajie, 67 
Xiaojingchang Hutong, Dongcheng 东城区鼓楼东大
街小经厂胡同67号 (8404 1430)

Hani Gejiu 哈尼个旧 ¥
Somthing about Gulou makes it the perfect 
district for Yunnan food, and this little gem 
is up their with the best. Contender for 
friendliest service in town. 
> Mon-Sat 11am-10pm; 46 Zhonglouwan Hutong, 
Dongcheng 东城区钟楼弯胡同46号 (6401 3318)

Lost Heaven 花马天堂 (Yunnan, SE Asian) 

An emphasis on Yunnan characterizes this 
menu’s fresh journey through the SE Asia 
passage, with a grandiose yet dark teak 
interior. 
> Daily noon-2pm, 5pm-10.30 (bar open till 1am). 
Ch’ien Men 23, 23 Qianmen Dongdajie, Dongcheng 
东城区前门东大街23号(8516 2698)

Middle 8th Restaurant 中八楼 *
Hip and slightly swanky, without being pre-
tentious, this is a celebration of all things 
‘south of the clouds’ – so try crisp-fried 
worms, or “crossing-the-bridge” noodles, 
beef jerky-style yak meat and fresh, wild 
herbs galore. 
> The Place Branch: Daily 11am-11pm, L404A, South 
Tower, The Place, 9 Guanghua Lu, Chaoyang 朝
阳区光化路9号世贸天阶南楼L404A (6587 1431) > 
Additional venues in Sanlitun; Taikoo Li Mall; Indigo 
Mall (see www.middle8th.com for details)

Yun’er Small Town 云洱小镇
Folksy and affordable Yunnanese fare on 
Beiluoguxiang. Fragrant dishes including 
the jasmine bulbs with scrambled eggs, 
lemongrass shrimp, and banana leaf 
wrapped bolete mushrooms will keep us 
crawling back. 
> Daily 10am-11pm, 84 Beiluoguxiang, Dongcheng 
东城区北锣鼓巷84号 (8404 2407)

Dumplings

Baoyuan Jiaoziwu 宝源饺子屋
Famous for their rainbow of dyed dump-
lings, Baoyuan have their jiaozi (six, under 
RMB10) wrapped in a larger yuanbao 
silver-ingot shape, with creative vegetarian 
options and authentic Sichuan food. 

> Daily 11am-10pm; north of 6 Maizidian Jie, 
Chaoyang 朝阳区麦子店街6号楼北侧 (6586 4967)

Mr Shi’s Dumplings 老石饺子馆
Since recieving a Lonely Planet recommen-
dation the prices have risen and the walls 
are covered in backpackers’ scribbles, but 
the fantastic dumplings – boiled and fried – 
are still fantastic. 
> 74 Baochao Hutong, Gulou Dong Dajie, 
Dongcheng 东城区鼓楼东大街宝钞胡同74号 (8405 
0399, 131 6100 3826)

Regional

Crescent Moon (Xinjiang) *
Roast mutton enthusiasts go over the 
moon at this reputable Xinjiang Muslim 
restaurant. Eastern European and Central 
Asian influences are evident throughout, 
with peppery and cumin-spiced dishes 
livening up traditional Chinese favorites. 
> Daily 10am-11:30pm; 16 Dongsi Liutiao, 
Dongcheng 东四六条16号 (6400-5281)

Da Gui (Guizhou)
Guizhou’s famed hot-and-sour cuisine nes-
tled into a charming traditional alleyway. 
Munch happily into pickled greens and 
don’t miss the salty-sweet deep-fried black 
sesame balls. They’re sensational. 
> Daily 10am-2pm, 5-10pm; 69 Daxing Hutong, 
Jiaodaokou, Dongcheng 东城区交道口大兴胡同69
号 (6407 1800) 

Makye Ame (Tibetan)
Determined to prove that Tibetan cuisine 
consists of more than just yak-butter tea, 
the Beijing branch of this nationwide chain 
serves up nomadic classics such as curried 
potatoes and roast lamb.
> Daily 10-midnight; 11A Xiushui Nanjie, 
Jianguomenwai, Chaoyang 朝阳区建国门外秀水南街
甲11号 (6506 9616)

ShiChengJi Shaobing 实诚吉烧饼
If ever a food were able to alleviate life’s 
difficulties – however temporarily – then 
this is surely it. In one bite, these beef shao-
bing will remind you exactly why you first 
chose to live in Beijing. They’re that good. 
Queues of locals are testament.
> Daily 7am-7pm; 43 Dongsi Liutiao, Dongcheng 东
城区东四六条43号 (186 1029 5038)

Xinjiang Red Rose (Xinjiang) *
One of Beijing’s most famous Xinjiang 
restaurant, Red Rose serves some of the 
tenderest lamb skewers around, matched 
by enormous servings of classics like da-
panji (a chicken, potato and pepper stew), 
latiaozi (noodles with a spicy tomato sauce) 
and nang (baked flatbrea).
> Daily 10.30am-11pm; Inside 7 Xingfuyicun, oppo-
site Workers’ Stadium North Gate, Chaoyang 朝阳区
工人体育场北门对面幸福一村7巷内 (6415 5741)

WESTERN

Fine Dining

Barolo ¥¥ (Italian) *
Average Italian abounds in Beijing: not 
here, though. Quite the opposite, in fact, 
meaning Barolo is as well-regarded as the 
Piedmont wine it is named after. 
> Mon-Sun 11.30am-2pm, 6pm-10pm. Ritz Carlton 
Hotel, China Central Place, 83A Jianguo Lu, 
Chaoyang 朝阳区建国路甲83号华贸中心丽思卡尔顿
酒店内 (5908 8151) 

Brasserie Flo ¥¥ (French) *
Marble slabs, mosaic floors and brass 
fittings establish the Parisian bona fides; 
dishes like snails (RMB78), oysters (RMB48 
each) and steak tartare (RMB158) confirm. 
The grandeur is matched only by the ser-
vice, and the prices reflect the authenticity 
of the experience. 
> Daily 11am-midnight; 18 Xiaoyun Lu, Chaoyang 朝
阳区霄云路18号 (6595 5135)

Capital M ¥ (Contemporary Western) **
The Art Deco interior, swish staff and 
breathtaking views over the archery towers 
from Qianmen ensures the pinnacle of 
al-fresco dining, with world-class modern 
European stylings and deliciously posh 
afternoon tea.
> Daily 11.30am-10.30pm. Floor 3, 2 Qianmen 
Buxingjie, Dongcheng 东城区前门步行街2号3层 
(6702 2727)

Héritage ¥¥
A French country-style chateau in the 
heart of Beijing. A chef de cuisine with 
Michelin star restaurant experience and an 
extensive wine cellar make this Sofitel Hotel 
restaurant one of the best French dining 
experiences in town.
> 6F Sofitel Wanda Beijing, Tower C, Wanda Plaza, 
93 Jianguo Lu, Chaoyang 朝阳区建国路93号 万达广
场C座索菲特酒店6层 (8599 6666)

 OPEN  DOOR

CENTRO
Twist and Shout
Great cocktails, live music, a fabulous environment... Centro has it all. Add in its 
new a la carte dinner menu and everywhere else may as well call it a night.

The Kerry Hotel favorite welcomes a new menu of classics with a bit of a 
twist, courtesy of Executive Chef Alan Wong. Filled with hearty and scrump-
tious meals, Centro’s new menu draws inspiration from Wong’s Southeast Asian 
roots resulting in a delicious explosion of flavor.

Try the Cauliflower Tempura for a crispy bite that positively melts in the 
mouth, or the Pandan Creme Brulee, a silky display of Wong’s heritage and 
skill. Other highlights include the much-loved Aussie beef burger and spicy 
curry chicken nachos.

Absolutely mouthwatering, it’s enough to make us want to shout: Centro, 
you’re killing it.
> Centro, Lobby level, Kerry Hotel, 1 Guanghua Lu, Chaoyang 朝阳区光华路1号
北京嘉里大酒店1层  炫酷酒吧(8565 2398)

CRAFT, CROWNE PLAZA BEIJING 
LIDO 
Lido Love
Admittedly, Valentine’s Day comes at a weird time this year – the first working 
day back from Chinese New Year holiday. That’s exactly why CRAFT, at Crowne 
Plaza Beijing Lido, is taking care of everything for you and offering their 
Valentine’s Day menu all V-Day weekend. The typically chilled-out Lido favorite 
is transforming itself for a night of romance – and deals. For RMB358 per cou-
ple, you and your loved one (or friend – you do you) can have a three course 
meal including a glass of wine, your choice of a soup or salad, a salmon-and-
steak platter and specially-made Valentine’s desserts. Also, this is CRAFT, so 
there’s still a selection of your favorite beers on tap. Oh, and they have a wine 
machine. You’re set.  
> CRAFT, Crowne Plaza Beijing Lido (see Listings for details)
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11:30pm, B101b Nali Patio South, 81 Sanlitun Beilu 
Chaoyang 朝阳区三里屯路81号B101B南楼 (5208 
6079) > Solana: Solana Lakeside Dining Street, 6 
Chaoyang Park Road, Chaoyang 朝阳区湖畔美食街 
朝阳公园路6号院 蓝色港湾 (5905 6259)

Element Fresh (Contemporary Western)
Another import from Shanggers, this is 
boutique salads-and-sandwich lunching, 
with somewhat questionable price tags.
> Daily Mon-Fri 10am-11pm, Sat-Sun 7am-11pm.  
833, Building 8, 19 Sanlitun Taikoo Li South, Sanlitun 
Lu, Chaoyang 朝阳区三里屯路19号三里屯太古里南区
8号楼833 (6417 1318)

Ricci
Named after a 17th century Italian Jesuit 
(duh), this creative café has a funky, kooky-
meets-organic vibe and serves up some of 
the best casual western food in town, and 
a great brunch at the Wudaokou location 
(Chaoyang branch closed weekends).
> 1/F, Building D, Tsinghua Science Park, 1 
Zhongguancun Donglu, Haidian 海淀区中关村东路1
号院清华科技园D座1楼 8215 8826 )

The Rug (Contemporary Western, 
Organic) *
With ingredients supplied by local organic 
farms like Dahe and De Run Wu, and an 
emphasis on sustainability, this café’s wide 
ranging menu has something for everyone, 
especially green types, bored foreign moms 
and freelance Macbook types. 
> Mon-Fri 7.30am-10:30pm, Sat/Sun 9:30am-
10:30pm; Bldg 4, Lishui Jiayuan, Chaoyang 
Gongyuan Nanlu (opposite Chaoyang Park  South 
Gate), Chaoyang 朝阳区朝阳公园南路丽水嘉园4
号楼(朝阳公园南门对面) (8550 2722) > Additional 
location in Sanlitun Nan Jie (see online.thatsmags.
com for details)

TRIBE *
Salads, wraps and sandwiches, and noodle 
and grain bowls are as tasty as they are 
holistic, and there are more superfoods in 
one single dish than we even knew existed.
Come hungry, leave basking in the warm, 
glow that comes from knowing that you 
are eating well. Kombucha is the icing on 
the (organic, locally-sourced) cake.
> Daily 8am-10.30pm, 1/F, Building 3, China View 
Plaza, 2A Gongti Dong Lu, Chaoyang 朝阳区工
体东路甲2号中国红街大厦3号楼1层大厅入口南侧
 8587 1899 

Wagas (Contemporary Western)
Quality eats with minimal pretension. This 
stylish, no-fuss Shanghai rival to Element 
Fresh offers some of the best and most 
affordable Western lunch options in town. 
The zesty carrot-and-zucchini cake is a 
crowd pleaser. 
> Daily 8am-10pm; S8-33, 3/F, Bldg 8, Taikoo Li 
South, 19 South Sanlitun Street, Chaoyang 朝阳区三
里屯太古里南区三层 (6416-5829) > Additional loca-
tions in The Kerry Centre, Raffles Mall Dongzhimen 
(see www.online.thatsmags.com for details)

American/BBQ/Grill 

The Big Smoke *
Taking the Home Plate BBQ concept and 
upscaling was a gourmet masterstroke. Full 
menu evenings only (also delivers rotisserie 
chicken via Uncle Otis). 
> Daily Mon-Sat 11am-midnight, Sun 11am-10pm. 
First Floor, Lee World Building (opposite Frost Nails), 
57 Xingfucun Zhong Lu, Chaoyang 朝阳区幸福村
中路 57号楼利世楼 (6416 5195, 6416 268, www.
uncle-otis.com)

Home Plate BBQ *
Scruffy looks and laid-back staff belie the 
popularity of this entry-level brick-smoker 
barbecue joint, that blossoms in the 
sunny months. Pulled-pork sandwiches 
are the favorites, followed by baby-back 
rib racks. Beer and bourbons are taken 
care of, too. 
> Daily 11am-10pm. 35 Xiaoyun Lu courtyard 
(20m north of Xiaoyun Lu intersection, first right), 
Chaoyang District 朝阳区霄云路35号院过霄云路
路口,往北走20米,到第一个路口右转(5128 5584)  
Additional location in Sanlitun Nan Jie (see online.
thatsmags.com for details)

NOLA
N’Orleans finds a dark-wood home in the 
leafy embassy area, with a jazz soundtrack, 
shrimp and grits, gumbo, fried chicken, 
jambalaya and decent-enough po’boys – 
yes’m. Excellent Cajun snacks, craft beers 
and cocktail also make NOLA a popular 
watering hole.
> Mon-Fri 8am-11pm, Sat-Sun 10.30am-11pm. 11A 
Xiushui Nanjie, Chaoyang 朝阳区秀水南街11号  
(8563 6215)

Union Bar and Grill 
The definitive US-style diner in Beijing, 
Union’s extensive menu – from eggs 
Benedict to baby back ribs – covers all 
bases and hours, served by friendly staff. 
The warm atmosphere tempts many to 
stay all day. 

> Mon-Fri 11am-11pm, Sat/Sun 11am-midnight; S6-
31, 3/F, Bldg 6, Sanlitun Taikoo Li South, 19 Sanlitun 
Lu, Chaoyang 朝阳区三里屯路19号三里屯太古里南区
6号楼3层S6-31 (6415 9117)

The Woods *
New York native-owned, Manhattan-style 
restaurant, tucked in amongst the skyscrap-
ers of CBD: you can’t get more Big Apple 
than that.  
> Daily 12pm-10pm, Central Park Tower 1, Suite 101, 
No. 6 Chaowai Dajie, Chaoyang 朝阳区朝外大街6号
新城国际1号搂101 (6533 6380)

Burgers

Blue Frog 

This Shanghai hamburger franchise has 
been keeping Americans in China obese 
since it opened. Monday’s burger deal is 
always packed. 
> Daily 10.00am-late. Sanlitun: Level 3, S2 Tower, 
S2-30 Taikoo Li, Sanlitun Lu, Chaoyang 朝阳区三里屯
路太古里3层S2-30 (6417 4030) Additional branches 
in Jiuxianqiao and U-Town (see online.thatsmags.
com for details)

Chef Too ¥ 
With its crisp white tablecloths and service, 
this upscale New York diner serves up some 
of the classiest burgers in town. 
> Tue-Fri 11am-1pm; Sat-Sun 9.30am-3pm; Tue-Sat 
5.30pm-10pm. Opposite the West gate, Chaoyang 
Park, Chaoyang 朝阳区朝阳公园西门 (6591 8676)

Steak

29 Grill (Contemporary Western) *
Top-notch steak, along with just about eve-
ry other cut of meat found in the barnyard 
in this well-priced meat-eaters’ mecca.
> Mon-Fri lunch: 11.30am-2.30pm; Mon-Sat dinner: 
6-10.30pm (closed Sundays); Conrad Beijing, 2/F, 29 
North Dongsanhuan, Chaoyang 朝阳区东三环北路9
号2层  (6584 6270)) 

Morton’s of Chicago (American) ¥¥ *
Meat so tender the knife falls through it: 
ritzy Morton’s deserves the worldwide 
praise. Expensive, but where else are you 
going to get steak this good? (Try the 
RMB550 set menu if you want to save cash)
> Mon-Sat 5:30-11pm, Sun 5-10:30pm; 2/F, Regent 
Hotel, 99 Jinbao Jie, Dongcheng 东城区金宝街99号
丽晶酒店二层 (6523 7777)

Steak Exchange Restaurant+Bar (Contem-
porary Western) ¥¥ *
The bill is hopefully on the company kuai at 
this opulent eatery, where charcoal-grilled 
cuts of 250-day, grain-fed Australian Angus 
start from around RMB428 and merrily 
spiral. But the meat is unquestionably suc-
culent, and cooked exactly to order.
> Daily 11.30am-2pm, 5.30-10.30pm. InterContinen-
tal Beijing Financial Street, 11 Jinrong Jie, Xicheng 西
城区金融街11号北京金融街洲际酒店 (5852 5921)

O’Steak
A well-cooked steak in Beijng isn’t all that 
rare anymore, and here we have affordable 
but quality cuts. Don’t be fooled by the 
Irish sounding name, it’s an authentic 
French bistro – not a Guinness in sight.   
> Daily midday-midnight, Xingfu: No.55-7 Xingfucun 
Zhonglu, opposite of April courmet, Chaoyang 朝
阳区幸福村中路55-7杰作大厦底商 绿叶子超市斜对
面  8448 8250  > Central Park: No.o103 building 20, 
Central Park, No.6 Chaowai Avenue, Chaoyang 朝
阳区朝外大街6号 新城国际20号楼103 6533 6599 > 
shunyi: No.11-102 Shine Hills, No.9 Antai Avenue, 
Shunyi 顺义区后沙峪安泰大街9号 祥云小镇南门 11号
楼102 8048 5080 

Flamme (Contemporary Western)
Expensive steaks are now invading Beijing. 
Flamme (pronounced ‘Flame,’ apparently) 
remains top value, however, especially on 
2-4-1 Tuesdays, while bar staff maintain an 
eclectic (and genuinely exciting) cocktail 
menu. 
>  Daily 11am-10.30pm Sun-Thur; 11am-11pm Fri-
Sat. S4-33, Third Floor, Sanlitun Taikoo Li South, 19 
Sanlitun Lu, Chaoyang 朝阳区三里屯路19号三里屯太
古里南区3层S4-33室 (6417 8608) > 269 Indigo Mall, 
Jixianqiao Road, Chaoyang 朝阳区酒仙桥路18号颐堤
港商场269号 (8420 0270) 

Mio ¥¥
Glitzy Italian fare at the Four Seasons, with 
a mobile Bellini cart, wheeled straight to 
your table.The Chef crafts a superb squash 
tortellini by hand, and pampers diners with 
desserts like the deconstructed tiramisu.  
>Daily, lunch 11:30am - 2:30pm, dinner 5:30pm 
-10:30pm Four Seasons Hotel, 48 Liangmaqiao Lu, 
Chaoyang, 北京四季酒店 亮马桥路48号, 朝阳区
(5695 8888)

S.T.A.Y. ¥¥ (French)
Luxury dining with three-Michelin-starred 
chef, Alléno Yannick’s, back-to-basics 
kitchen concept, which includes a mouth-
watering ‘pastry library’. Classic dishes 
usually include dishes such as steak, foie 
gras, rack of lamb, plus a spit roast and grill 
for international standard fine-dining.
> Daily 11:30am-2:30pm; 5:30pm-10pm; Sundays 
11am- 4pm.  Shangri La, Valley Wing, Level 1, 29 
Zizhuyuan Road, Haidian 海淀区紫竹院路29号北京香
格里拉饭店 (6841 2211, Ext. 6727)

Temple Restaurant Beijing (TRB) ¥¥ 
(Contemporary Western) **
Setting is everything here, especially if 
it’s fashioned inside a restored Buddhist 
temple. The bold contemporary European 
cuisine is fitting in majesty and the service 
alone is worthy of worship. 
> Daily 11.30am-2.30pm, 6-10pm; 23 Songzhusi 
Temple, Shatan Beijie, Dongcheng 东城区沙滩北街嵩
祝寺23号 (8400 2232) 

Contemporary Western

Alfie’s ¥ (British)
What’s all this about, then? British gastro-
pub classics, (like pukker fish and chips, 
RMB188), a swanky gentleman’s club 
interior, and located in a chic modern art 
gallery-cum-mall. That’s what, mate.
> Daily, 11:30am-2:30pm, 5:30-10pm, brunch served 
on weekends; Parkview Green, 9 Dongdaqiao Lu, 
Chaoyang 朝阳区东大桥路9号芳草地L1-22 (5662 
8777)

Bistrot B
Rosewood Beijing’s exquisite French res-
taurant is the sort of place chefs like to eat. 
Expect lavish luxury.
Daily, 11.30am-2.30pm and 5.30-10:30pm; 1F 
Rosewood Beijing, Jing Guang Centre, Hujialou, 
Chaoyang District朝阳区呼家楼一号京广中心北京瑰
丽酒店3层 (65360066)

Caribeño (Latin)
Heavy Cuban influence, but there are dishes 
from all over the Latin continent here. The 
Ropa Vieja (shredded beef on potato) is 
excellent – as are the Mojitos.
> Daily 11:30am-9:30pm, 1/F, China Overseas Plaza, 
8 Guanghua Dongli, Chaoyang 朝阳区光华东里8号中
海广场北楼1层 (5977 2789)

Chi (Organic, Fusion)
Hutong set-menu dining par-excellence, 
with organic ingredients all locally sourced. 
From the owners of neighboring Saffron.
> Daily, opens 10:30am, last order 9:30pm, 67 
Wudaoying Hutong, Dongcheng 东城区五道营胡同
67号 (6445 7076)

C Pearl (Oysters, Seafood) ¥ *  
This slick oyster restaurant imports fresh 
shells from Canada, South Africa, France, 
USA and more – and they are well worth 
the price. The fries are the best we’ve had 
in Beijing, beer and wine selection also 
excellent.
> Tue-Sun 5.30pm-2am; 14-2, Bldg 14, Shunyuanli, 
Xinyuan Jie, Yansha Qiao, Chaoyang 朝阳区燕莎桥新
源街顺源里14号楼14-2号 (5724 5886)

Grill 79 (Steak)
With views this good, Grill 79 would prob-
ably make it onto the list even if the food 
was terrible. It’s something of a bonus then 
that the kitchen is superb, and supported 
by one of the most extensive wine lists in 
town. 
> Daily 6.30-10.30am, noon-2pm, 6-10pm. 79/F, 
China World Trade Center Phase 3, 1 Jianguomenwai 
Dajie, Chaoyang 朝阳区建国门外大街1号国贸大酒店
79楼 (6505 2299 ext 6424)

Miss K Cafe (Xing Fu Cafe)
Whether it’s a rainy morning or a sunny af-
ternoon, relax with your favorite novel and 
a cup of freshly brewed coffee. Experience 
a quiet moment of serenity amid the hustle 
and bustle of Beijing. 
>Daily, 8am-8.30pm; 1/F, Tower A, East Gate Plaza, 
Dongzhimen, Dongcheng 东城区东直门东环广场A座
一层幸福咖啡馆 (6418 1096)

Missa (European)
Whether it is the tender, imported cuts of 
meat or the long list of expertly made and 
creative cocktails going down your gullet, 
you can’t really go wrong at this refined 
relaxed lounge like restaurant.
> Daily 6pm-late. 32-33, 3/F, Bldg 3, Sanlitun Taikoo 
Li North, Chaoyang 朝阳区三里屯太古里北区3号楼3

层32-33 (137 1851 7917)

Mosto (European, South American) ¥ * 
A perpetually busy lunch and evening spot, 
thanks to chef Daniel Urdaneta’s skill for 
modernising South American-style dishes 
like ceviche and risotto in his open kitchen.  
> Sun-Thu noon-2.30pm, 6-10pm; Fri-Sat noon-
2.30pm, 6-10.30pm. 3/F, Nali Patio, 81 Sanlitun Lu, 
Chaoyang 朝阳区三里屯路81号那里花园3层 (5208 
6030)

Stuff’d (Contemporary Western)
The concept of Stuff’d is to simply stuff 
one kind of food in another. From sausage 
calzone pizzas (RMB68) to scotch eggs – it 
all works. On-site micro brewery a bonus.
> Wed-Mon, 11:30am-2:45pm, 6-10pm, 9 Jianchang 
Hutong, Dongcheng 东城区箭厂胡同9号 (6407 6308)

Tafelspitz (Austrian)
It is the first Austrian restaurant in Beijing 
where you can find authentic Austrian 
cuisine and a fine selection of original 
imported Austrian wines and beers.
> Brunch weekend 11:30am-2:00pm,Lunch 11:30am-
1:30pm,Dinner 5:30 - 9:30pm (last order); 4/F, Nali 
Patio, 81 Sanlitun Lu, Chaoyang 朝阳区三里屯路81号
那里花园4楼 (5208 6171, www.tafelspitz.cn)

VIC
Not to be confused with the notorious 
nightclub of the same name, this VIC is 
the Sofitel Beijing’s casual dining restau-
rant. All the major world cuisines are in 
attendance here – make you pay special 
attentions to the French-inspired breads 
and pastries – as is the customary Sunday 
champagne brunch.
> Sofitel Wanda Beijing, Tower C, Wanda Plaza, 93 
Jianguo Lu, Chaoyang 朝阳区建国路93号 万达广场C
座索菲特酒店6层 (8599 6666)

Yi House (Contemporary Western)
Nestled in the confines of 798, Yi’s great 
tasting brunch is bettered only by their 
wide range of cocktails. Sundays offer jazz 
brunches with lobster and champagne.
> Daily 11am-3pm, 6pm-12am; 2 Jiuxianqiao Lu, 798 
Yishu Qu, No.1 706 Houjie, Chaoyang 朝阳区酒仙桥
路2号院798艺术区706后街1号 (6436 1818)

Café/Deli/Sandwich

Beiluo Bread Bar (Café)
This local hipster café favorite offers in-
house baked bread and sandwiches but 
we usually go for the hand-pulled noodles. 
Gets cozy at night. 
> Tue-Sun 12-10pm. 70A Beiluoguxiang, Dongcheng 
东城区北锣鼓巷甲70号(近南锣鼓巷)(8408 3069)

Café Zarah (Café) *
A smart new interior and menu for this 
longstanding cafe has propelled it from 
hipster hangout to Gulou institution. Large, 
airy and with a terrace for summer, the only 
downside is it’s always packed.
> Daily 9.30am-midnight 42 Gulou Dongdajie, 
Dongcheng 东城区鼓楼东大街42号 (8403 9807)

Café Flatwhite
Hailing from New Zealand, Café Flatwhite 
uses fresh and healthy ingredients in its 
tasty selection of sandwiches, pizzas, salads 
and brunch options, all served alongside 
some of the best coffee in Beijing.
> Open Daily, Mon-Fri 8am-9pm, Sat-Sun 9am-9pm; 
1 Sanlitun Soho Store: B1-239, Building 2, Sanlitun 
SOHO, 8 Gongti Bei Lu, Chaoyang 朝阳区工体北
路8号院, 三里屯SOHO, 2号楼B1-239 (5785 3762 
/ 15910944325); 2) 751 D-Park Store: No.4, 798 
Dashanzi Art District, Jiuxianqiao Lu, Chaoyang 
朝阳区酒仙桥路4号798大山子艺术区751动力广
场 (6432 2798 / 13522120390);3) 798 Dashanzi 
Art District Store: D09-1, No.4, 798 Dashanzi Art 
District, Jiuxianqiao Lu, Chaoyang朝阳区酒仙桥路4
号 798艺术区D09-1 (5978 9067 / 13051771436); 4 
China Central Mall Store (Hua Mao): China Central 
Mall, Room L315, 81 Jianguo Lu, Chaoyang朝阳
区建国路81号L315 8588 7978 / 15652922791);5) 
Jianguomenwai DRC Store: Building 7-1-11, 1 Silk 
Street, Chaoyang 朝阳区秀水街1号 建国门外外交公
寓7-1-11 (8532 2633 / 18701092189) www.cafeflat-
white.com, cafeflatwhite@hotmail.com, WeChat 
username: Cafe-Flatwhite

MODO Urban Deli (Contemporary 
Western) * 
Yates Wine Lodge this is not. Unconven-
tional and great fun, this compact eatery 
was designed around an ever-changing se-
lection of fine wines. Serves up fresh tapas 
style food and original finger foods. 
> Sun-Thu noon-10pm, Fri-Sat noon-10.30pm; 3/F, 
Sanlitun Taikoo Li South (close to Element Fresh), 19 
Sanlitun Lu, Chaoyang 朝阳区三里屯路19号三里屯太
古里南区3楼(近新元素) (6415 7207)

MOKA Bros (Contemporary Western) *
Power bowls, salads and wraps are the kind 
of fare on offer at this trendy Nali Patio 
space, which also has a great selection of 
cakes and pastries if you’re feeling more 
indulgent.
> Sanlitun: Sun-Thu 11am-10:30pm, Fri/Sat 11am-
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Mexican/Tex Mex

Cantina Agave (Tex-Mex)
Great selection of burritos, tacos and 80+ 
imported tequilas. Spice up dishes with the 
walk-up salsa bar and don’t leave without a 
bite of the custardy flan.
>Sun-Thurs 11am to midnight. Fri–Sat 11am to 2am, 
S4-32 South Block, Sanlitun Taikoo Li, 19 Sanlitun 
Lu, Chaoyang 朝阳区三里屯路19号三里太古里南区 
(6416 5212)

Taco Bar
Rising from the ashes of its deceased 
hutong location, the new Taco Bar is hip, 
popular and able to produce some of the 
most authentic Mexican fare in town. Only 
RMB45 for three and great cocktails to 
complement.
> Tue-Thu 5.30pm-1am, Fri-Sat 5.30pm-2.30am, Sun 
11am-1am; 1/F, Unit 10, Electrical Research Institute, 
Sanlitun Nan Lu, Chaoyang 朝阳区三里屯南路机电研
究院内10号1层 (6501 6026)

Palms L.A. Kitchen and Bar * (Korean-
Mexican fusion)
Tucked away near Gulou, this hip little 
hutong concept is truly one of a kind in 
Beijing. Quesadillas with kimchi and bibim-
baps with melted cheese and hot sauce. 
Guess what? It works. Killer range of classic 
Cali’ cocktails, too.
> Daily 11:30am-midnight (closed Mondays) 14 
Zhangwang Hutong, Dongcheng 东城区旧鼓楼大街
张旺胡同14号 (6405 4352)

Italian

Assaggi ¥ *
This fine Italian spot in the leafy embassy 
district has one of Beijing’s best terraces for 
summer dining. The tagliata steak is worth 
a return visit.
> Daily 11:30am-2:30pm, 6pm-11:30pm. 1 Sanlitun 
Beixiaojie, Chaoyang 朝阳区三里屯北小街1号 (8454 
4508) 

Bene ¥ *
Chef Ricci will have you singing like a sopra-
no with his pork ravioli and prize-winning 
tiramisu. Excellent set menus (RMB588) and 
extensive wine selection.
> Daily 11am-2.30pm, 5.30-10.30pm. Sheraton 
Beijing Dongcheng, 36 Northeast Third Ring Road, 
Dongcheng District 东城区北三环东路36号(5798 
8995)

Cepe ¥  
In a city inundated with Italian offerings, 
Cepe manages to stand out thanks to its 
attention to the smallest detail – everything 
from the vinaigrette to the Parma ham is 
import quality, and the wine is superb.
> Daily 11.30am-2.30pm, 6-10.30pm. The Ritz-
Carlton Financial Street, 1 Jinchengfang Dongjie, 
Jinrong Jie, Xicheng 西城区金城坊东街1号北京金融街
丽思卡顿酒店大堂 (6601 6666) 

Isola Bar & Grill 
Isola’s elegant design, even by Taikoo Li 
North standards, is classic Italian panache – 
and so is the food. Beef carpaccio, burrata, 
Strozzapreti (handed twisted pasta) are 
all fantastic, but just as good is a classic 
Margherita pizza.
> Daily, 11:30am-10:30pm, N3-47, 3/F, Building 3, 
Taikoo Li North, 11 Sanlitun Street, Chaoyang 朝阳
区三里屯路11号院太古里北区N3-37和 47商铺 (www.
gaiagroup.com.hk/isola-beijing, reservations@isola-
beijing.com; 6416 3499)

Mercante ¥ *
Old World family charm in an intimate 
hutong setting. Time (and, occasionally, 
service) slows with a rustic menu from Bo-
logna offering an assortment of homemade 
pastas and seasonal mains. 
> Tue-Sun 6-10.30pm. 4 Fangzhuanchang Hutong, 
Dongcheng 东城区方砖厂胡同4号 (8402 5098) 

Opera Bombana ¥ 
Head chef Umberto Bombana boasts three 
Michelin stars to his name, earned at his 
wildly successful Hong Kong restaurant 
Otto e Mezzo. He’s the only Italian chef to 
do so outside of his native land, and cer-
tainly the only to have opened a restaurant 
in Beijing.
> Daily, 12pm-10:30pm; LG2-21 Parkview Green 
Fangcaodi, 9 Dongdaqiao Lu, Chaoyang 朝阳区东大
桥路9号侨福芳草地地下2层21号 (5690 7177)

Spanish

Niajo ¥ *
With homely Mediterranean influences and 
a charming management, Niajo is prime 
Sanlitun smart-casual dining. Order the 
paella (their star dish) together with some 
tapas and be automatically transported to 
Spain (minus the constant sunshine).

> Daily 12.00am - 10.30pm. 3/F, Nali Patio, 81 
Sanlitun Lu, Chaoyang 朝阳区三里屯路81号那里花园
3层 (5208 6052)

Agua ¥ *
Occupying the high end of Nali’s Spanish 
invasion, Agua excels with reasonably 
priced classics like suckling pig, chorizo 
and jamon. Winner of the 2014 Golden 
Fork Editors’ Pick for best restaurant.
> Daily Midday-2pm, 6pm-10pm. 4/F, Nali Patio, 81 
Sanlitun Lu, Chaoyang 朝阳区三里屯路81号那里花
园 (5208 6188)

Aria ¥¥ *
This gold standard of opulence has crafted 
a new Spanish menu. A fantastic place for 
paella brunch. In-house sommeliers help 
tailor your meal perfectly.  
> Mon-Fri 11.30am-2.30pm, 6pm-midnight; Sat-Sun 
6-10pm;  2/F China World Hotel, 1 Jianguomenwai 
Waidajie, Chaoyang 朝阳区建国门外大街 (6505 
2266 ext. 36)

Migas ¥ *
The boys at Migas have turned a concept 
bar into a thriving Mediterranean res-
taurant, bar and party venue, and one of 
summer’s rooftop destinations. 
> Daily 10am-3pm, 5pm- late. 6/F, Nali Patio, 81 
Sanlitun Lu, Chaoyang 朝阳区三里屯路81号那里花园
6层 (5208 6061)

German

Brotzeit German Bier Bar & Restaurant  
博璨德国啤酒餐厅
Brotzeit offers its customers a unique expe-
rience with authentic German cuisine and 
world famous German beers in a casual en-
vironment. Coupled with its contemporary 
setting and unique brand appeal, Brotzeit 
is distinct from the traditional-style German 
restaurants still seen in Germany and other 
parts of the world.
>Daily 11am-late; F109, Grand Summit, bldg 5, 19 
Dongfang Donglu, Chaoyang 朝阳区东方东路19号
楼(DRC外交办公大楼)一层F109 (8531 5166, www.
brotzeit.co)

Drei Kronen 1308 *
Authentic (truly – when they say 1308 they 
mean it) displays of armour and brewing 
kits draw regular evening crowds for the 
superb pork knuckle and heavy-duty helles 
(pale lager), wheat and dark beer (brewed 
on-site).
> Daily 11am-2am. 1/F, Bldg 5, China View, Gongti 
Donglu, Chaoyang 朝阳区工体东路中国红街5号楼1
层(6503 5555)

Paulaner Brauhaus
The grand old man of Beijing brauhauses, 
Paulaner delivers the Teutonic goods in the 
hands of lederhosen-clad staff from the 
provinces. It can be pricey but is usually 
worthwhile, especially during Oktoberfest. 
> Daily 11am-1am. Kempinski Hotel, 50 Liangmaqiao 
Lu, Chaoyang 朝阳区亮马桥路50号凯宾斯基饭店 
(6465 3388 ext. 5732)

African/Middle Eastern

Al Safir 阿拉伯餐厅
>Daily 11.30am - 10pm, Shop 6-12, 35 Food Street, 
Ocean Express Building, 66 Xiaguangli, Chaoyang
朝阳区霞光里66号远洋新干线美食街35号6-12铺
(51304243)

1001 Nights
There’s no missing this beast of a Middle 
Eastern on the way into Sanlitun. The 
whole Arabic dining package is on offer 
here, from kebabs, to shisha to belly danc-
ing shows between courses. 
> Daily 11am-2am, 3-4 Gongti Beilu, Chaoyang 朝阳
区工体北路3-4号 (6532 4050) 

Pinotage ¥ (South African) *
A seasonal blend of Dutch, English and 
regional African influences, this contem-
porary and stylish eatery has an impressive 
selection of fine import-quality meats, and 
wines to match. The traditional borewor 
ground beer-sausage (RMB100) is tender 
and sweet, while the red-wine pork ten-
derloin makes the trip out to their Shunyi 
branch worth it. 
>  Dongmen Building, 12 Dongzhimen Wai, 
Chaoyang 朝阳区东直门外大街12号东门下楼 (5785 
3538) > Additional location in Shunyi (see online.
thatsmags.com for details)

Biteapitta *
Enjoyed by vegetarians (hummus, falafel) 
and 58 kuai kebab-lovers alike, Biteapitta 
has the Middle-East mid-range market all 
wrapped up in a fluffy pitta. 
> Daily 11am-11pm, Second Floor, Tongli Studio, 
Sanlitun Houjie, Chaoyang 朝阳区三里屯后街同里2
层 (6467 2961)

Rumi (Middle Eastern)

Worlds away from the filth of nearby dirty 
Bar Street, Rumi dishes out plentiful help-
ings of traditional Persian stews and tasty 
kebabs. Try the juicy Chicken Shish kebab, 
the tastier cousin to cheap chuan’r. 
> Daily 11.30am-12am, Gongti Beilu and Third Ring 

Road, Chaoyang 工体北路和三环内,兆龙饭店对面 
(8454 3838)

Pizza 

Tube Station
Nowhere does gigantic toppen-laden pizza 
quite like Beijing, and these guys claim to 
be the biggest in town.  
> Sanlitun 3.3 Branch: Mon-Fri 10am-10pm, Sat/Sun 
10am-11pm, delivery Mon-Thu 11:30am-10:30pm, 
Fri-Sun 11:30am-11pm 3/F, 3.3 Building, No. 33 
Sanlitun Road, Chaoyang 三里屯北街33号3.3服装
大厦3层3008号 ( 5136 5571, delivery 8989 177) 
> Additional branches in Gongti, Beida, Beitai, 
Yayancun, Solana and Weigongcun, see www.on-
line.thatsmags.com for details) 

La Pizza 
Among the upper echelons of Beijing 
pizzerias is this Sanlitun goldfish bowl 
with a wood-fired oven and Neapolitan 
manners. Further branches in Solana and 
pasta/salad/mains-buffet restaurant in 
Sanlitun 3.3 
> Sanlitun Branch: daily 10.30am-3pm, 6-11pm. 1/F, 
3.3 Mall, 33 Sanlitun Lu, Chaoyang 朝阳区三里屯路
33号3.3服装大厦西北角底商(5136 5582) > Solana 
Branch: SA-48, 1/F, Bldg 3, Solana, 6 Chaoyang 
Park Road, Choayang 朝阳公园西路6号,蓝色港
湾3号1层, SA-48 ( 5905 6106) > SOHU Shangdu 
Branch: SH1112, SOHO Shangdu, 8 Dongdaqiao Lu, 
Chaoyang District 朝阳区东大桥路8号SOHO尚都
SH1112号(5900 3112) > La Pizza Buffet: 4F, Sanlitun 
3.3 Mall, Chaoyang 朝阳区三里屯3.3服装大厦4层 
(5136 5990)

Asian

Indian 

Raj 
Tucked away in musty old building just un-
derneath the drum tower, this curryhouse 
may look Chinese but everything on the 
menu is authentic Indian, espcially the 
rather fine naan.   
> Daily 11am-2pm, 5pm-11pm, 31 Gulou Xidajie 
Dongcheng 东城区鼓楼西大街31号 (6401 1675))

Bhoomi Store Indian Food Shop
Bhoomi stores One stop destination 
where a wide range of Indian & Pakistani 
food products are served. 266 Yaohong 
Lu，by Hongsong Dong Lu, Minhang 
district，(021-2428 3400) 
> Mon-Sat 9.30am-9.30pm, Sunday 2-7pm 闵行区姚
虹路266号, 近红松东路

Ganges 
Conveniently located above popular 
Irish sports bar Paddy O’Sheas, this solid 
Indian curry house provides the perfect 
post-match culinary accompaniment. Or 
put another way: it’s what you’ll be craving 
after eight pints of beer. 
> Daily 11am to 10.30pm; Dongzhimen Branch: 2nd 
Floor, 28 Dongzhimen Wai Dajie, Chaoyang 朝阳
区东直门外大街28号2层 (6417-0900) > Additional 
branch in Sanlitun, see online.thatsmags.com for 
details. 

Indian Kitchen 
The go to curry house among Beijing’s 
homesick Indian community, this ever 
popular no-nonsense restaurant has built 
up a solid reputation thanks to its wide 
range of quality dishes and particularly 
friendly service. Looking good after a 
recent rennovation and very available on 
JinShiSong online delivery.
> Daily 11am-2:30pm, 5:30-11pm, 2/F 2 Sanlitun 
Beixiaojie, Chaoyang 朝阳区三里屯北小街2号2楼  
(6462 7255

South-East Asian

4Corners (Vietnamese, Fusion)
The definitive hutong bar/restaurant? Chef 
Jun Trinh took a break from his celebrity TV 
work to host this part-Vietnamese venue, 
serving up steaming bowls of pho with 
zesty, fresh rolls, as well as a great bar, with 
frequent live indie performances. 
> Tue-Sun 11am-2am, 27 Dashibei Hutong (near 
west end of Yandai Xiejie), Xicheng 西城区大石碑胡
同27号烟袋斜街西口附近) (6401 7797)

Nyonya Kitchen (Malaysian, Nyonya)
This chain specializes in Nyonya style cook-
ing – ostensibly Malaysian but with a mix 
of Chinese, South-East Asian and European 
influences resulting in lots of bold flavors 
and bright colors.
> CBD: EB105, B1/F, China World Mall Phase 
1, 1 Jianguomen Wai, Chaoyang 朝阳区建国门
外大街1号国贸商城一期地下一层EB105 (6505 
0376) > Taiyanggong: Unit 10-11, 4/F, CapitaMall 
Taiyanggong, Chaoyang 朝阳区凯德Mall太阳宫4层
10/11号 (8415 0863) www.nyonyakitchen.com

Flor de Loto
Sleek and chic Vietnamese restaurant – 
always draws a crowd. DIY fresh spring 
rolls are a highlight. Worth the ride to 

Korea-town.
> Daily 11am-10pm; 201, Europark Bldg A1(Cafe 
Bene Building) Guangshun Nandajie, Wangjing, 
Chaoyang 朝阳区望京园610号楼悠乐汇A座 201室 
(6477 7387)

Malacca Legend

Malaysian food with a view, this spacious 
and airy restaurant sits on the banks of 
Shunyi’s Roma Lake and at a new unit in 
the heart of the city at The Place, making a 
great spot for their beef rendang or green 
curry prawns.
> Daily 11am-10pm; 6 Roma Lake: 6 Luodong Lu, 
Luogezhuang Village, Hoshayu Town, Shunyi 顺义区
后沙峪镇罗各庄村罗马湖东北三路6号C院 8049 8902
 > Signature: Shop L203, 2/F, The Place, 9 Guanghua 
Lu, Chaoyang 朝阳区光华路9号世贸天阶2层L203
 6587 1393 

Cafe Sambal (Malaysian)
When it comes to Malay-style food in a 
hutong, nowhere does it better. Admittedly, 
it’s something of a niche category, but then 
so is the food on offer. The spicy Kapitan- 
style chicken is pricey, but worth it. 
> Daily 11am-midnight. 43 Doufuchi Hutong (just 
east of Jiugulou Dajie), Xicheng 西城区豆腐池胡同43
号 旧鼓楼大街往东走(6400 4875)

Greyhound Café (Modern Thai/Fusion)
Greyhound Café originated in Bangkok of-
fering Thai food with a twist and served in 
a fashionable surrounds. Perfect for Taikoo 
Li Sanlitun then.
> Daily 11am-11pm, S1-30B, Building 1, Sanlitun 
Road 19, Chaoyang 朝阳区三里屯路19号1号楼 S1-30B 
(6416 3439)> Additional branch in Shin Kong Place 
(see online.thatsmags.com for details)

Purple Haze (Thai)
Given Beijing’s lack of white sand beaches 
and backpacker bars, Purple Haze has to 
make do for the best Thai experience in 
town. Has all the classics like veggie spring 
rolls (RMB40), papaya salad (RMB46) and 
curries (RMB44-180) – but our pick’s the 
seafood pad Thai (RMB45).
 > Daily 11am-11pm, 55 Xingfu Yicun, Chaoyang 朝
阳区幸福一村55号 (6413 0899)

Susu (Vietnamese)
The first step is finding it. Follow that up 
with a dreamlike renovated courtyard, ex-
tensive wine list and a listing of top-notch 
Vietnamese curries, banh mi sandwiches, 
stews, soups and la Vong fish. 
> Tue- Sun 11.30am-11pm; 10 Qianliang Hutong 
Xixiang, Dongcheng 东城区钱粮胡同西巷10号 
(8400 2699)

Japanese 

Hatsune ¥ * (California Japanese) 
As much a California roll joint as true 
Japanese, Hatsune is now an old favorite 
among the sake-swilling, sushi-swallowing 
set, though less so among sashimi purists. 
> Daily 11.30am-2pm, 5.30-10pm 2/F, Heqiao Bldg 
C, 8A Guanghua Lu, Chaoyang 朝阳区光华路甲8号
和乔大厦C座2层 (6581 3939) >Additional locations 
in Sanlitun Tai Koo Li South; Kerry Centre Mall (see 
www.online.thatsmags.com for details)

Happy Sake (Japanese)
When it comes to sake, owner Taka 
Yamamoto is an expert, responsible for 
around 80 percent of all high-quality 
sake imported to China. His restau-
rant is dedicated to food meant to be 
enjoyed with sake. Stylish and relaxed, 
high-quality and affordable - Happi 
Sake hits all the right notes. 
> Mon-Sat 6pm-2am, Sun 6pm-midnight; Jia 2, 
Tuanjiehu Beilu, Chaoyang 朝阳区团结湖北路甲
2号(6582 8216)

Inagiku *
This Beijing branch of one of Tokyo’s oldest 
and most celebrated restaurants is as near 
to perfection as you’re likely to find. 
Deceptively simple yet finely crafted, 
the handmade Inaniwa udon (RMB80) 
is not to be missed. 
> Daily 11am-3pm, 6-10.30pm; Rm 315, 3/F, 
Park Life, Yintai Centre, 2 Jianguomenwai Dajie, 
Chaoyang 朝阳区建国门外大街2号银泰中心悦生
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vast, and if anything, you can enjoy a nice 
cheese plate with that tart glass of vino.
> Daily 10am-2am, 4/F Sanlutun Nali Patio, 81 
Sanlitun Lu, Chaoyang District 朝阳区三里屯路81号那
里花园D405室 (5208 6076)

First Floor
First Floor is like that friend who’s too 
popular to properly enjoy their company. 
At weekends, it gets aggressively full, with 
regulars and the passing tourist trade all 
baying at the bar. A good place to meet 
new friends, perhaps. 
// Daily, 4pm-late, Sanlitun Beixiaojie, Chaoyang 
District 朝阳区三里屯北小街 (6413 0587, first.floor-
beijing.com)

Fubar
Slightly past its prime, this basement bar is 
trying to rediscover the speakeasy pretence 
that made the place its name. Live lounge 
music and a vast amount of pours are start-
ing to persuade people it’s succeeding. 
> 6pm-2am Sunday to Thursday, 6pm-4am Friday 
and Saturday. 8 Gongti Beilu, Chaoyang District,  
Workers’ Stadium East Gate 朝阳区工体北路8号工人
体育场东门内 (6593 8227)

Glen ¥
Experiences can vary at Glen (we’ve 
endured poor service and drinks that are 
scandalous at the price), which is located in 
a decidedly downbeat compound. But whis-
ky lovers have been known to swear by its 
selections and dark, intimate atmosphere. 
See for yourself.
> 6.30pm-2am. 203, 2/F, Taiyue Suites Hotel Beijing, 
16 Nansanlitun Lu, Chaoyang District 朝阳区南三里屯
路16号泰悦豪庭2楼203室 (6591 1191)  

Glen Classic ¥
Tucked away in the grounds of Face hotel, 
Glen Classic is a Japanese-owned whisky 
bar where discerning drinkers can sink 
into an arm-chair, glass in hand, and while 
away the hours. Huge range of whiskies 
and rums are personally selected by expert 
owner Daiki Kanetaka – let him recommend 
you something special.
> Mon-Sat, 7pm-2am, reservation required, 
minimum spend RMB200, Face Hotel Courtyard, 26 
Dongcaoyuan, Chaoyang District 朝阳区工体南路东草
园26号 (6551 6788)

Great Leap Brewing 大跃啤酒 ¥ *
The bar that began the whole Beijing mi-
crobrewing frenzy (yes, frenzy) specializes 
in idiosyncratic, local-style brews (RMB25-
40) with intriguing flavors – their Sichuan 
peppercorn ale was memorably good. 
Reservations used to be recommended 
for their original hutong brewhouse, but 
the opening of a wildly popular new pub 
on Xinzhong Lu has shifted most drinkers 
there instead.  
> Gulou: 5pm-late, Tue-Fri, 2pm-late Sat-Sun 2-10pm, 
6 DouJiao Hutong, Dongcheng District 东城区豆角
胡同6号 (5717 1399) >Sanlitun: Daily 11:30am-2pm; 
Sun-Thu 5pm-midnight, Fri /Sat 5pm-1am, B12 
Xinzhong Street 新中街乙12号 ( 6416-6887,  www.
greatleapbrewing.com)

Heaven Supermarket
A purgatory of bottles, bongs and bedrag-
gled English teachers, Heaven sells the 
cheapest alcoholic takeaways in town. You 
can also hang around and appreciate the 
afterlife (clientele) if you want. Caveat: the 
food is straight from Hell’s own kitchen. 
> Daily 12pm-4am. 12 Xindong Lu (next to The 
James Joyce), Chaoyang District 朝阳区新东路16号 
(6415 6513)

Hidden Lounge *
Although frustrating to find, Hidden 
Lounge rewards the intrepid with good art-
work and comfortable seating, suggesting 
a Kasbah, plus well-made drinks at great 
prices (wine from RMB100 a bottle, mix 
drinks from RMB25). You’ll probably have 
to call them to find it, though. 
> Daily 6pm-1am. Room 101, Bldg 8, CBD Apartments, 
Shuanghuayuan Nanli Erqu, Chaoyang District 朝阳区
双花园南里二区CBD公寓8号楼101屋 (8772 1613)

Ichikura ¥
One of the best-known ‘secrets’ in town, 
this Japanese whisky bar tucked behind 
a theater also offers terrific cocktails. 
Although less expensive than several rivals, 
you’ll want to indulge. 
> Daily 7pm-2am. 2/F Chaoyang Theater, 36 
Dongsanhuan Beilu, Chaoyang District 朝阳区东三环
北路36号朝阳剧场南侧 (6507 1107)

Jane’s & Hooch ¥ *
Acclaimed by some foreign press as one 
of the best bars in the world (cough), this 
not-so-plain Jane has been at the vanguard 
of the South Sanlitun gentrification. It 
serves RMB60-80 measures of your favorite 
Prohibiotion-era hooches in a fanstastic 
speakeasy atmosphere, with attentive staff 
and unimpeachable cocktails.

> Daily 8pm-2am, Courtyard 4 Gongti Beilu, 工体北路
4号院 ( 6503 2757)

Jing-A Taproom **
In just a few years, these guys developed 
from shady guerrilla brewers to upstanding 
publicans with their own range of souvenir 
T-shirts. Their bar is a peach: a bricks-and-
mortar taproom, which is large, warm and 
sociable, and has up to 16 different beers 
on tap.
> Building B, 1949 The Hidden City, Courtyard 4, 
Gongti Bei Lu, Chaoyang 朝阳区工体北路4号院

Maggie’s ¥
A notorious sausage fest (we refer, of 
course, to the hot-dog stand outside), 
Maggie’s has been providing its special 
comforts for so long, it’s practically a time-
honored Beijing brand – although it’s also a 
bastion of Mongolian culture. 
> Sun-Thur 8pm-4am, Fri-Sat 8pm-5am, Ritan Park 
South Gate, Chaoyang District 朝阳区日坛公园南
门 (8562 8142)

Mai Bar *
Understated hutong hideaway with a long 
list of some of the best cocktails in town.    
> Daily 5pm-late, 40 Beiluoguxiang, Dongcheng 东城
区北锣鼓巷40号 (6406 1871)

Mao Mao Chong **
The cocktails at Mao’s – such as their 
sublime ‘Mala’ Mule, a Sichuan peppercorn-
infused vodka drink that’s a long way from 
Moscow – are unique infusions using 
local ingredients and know-how. Grungey 
without being grimey, Mao’s eschews flash 
while still keeping it real. And those pizzas. 
> 12 Banchang Hutong, Jiaodaokou, Dongcheng 
District 东城区交道口南大街板厂胡同12号 (6405 5718, 
www.maomaochongbeijing.com)

Mesh ¥
Whether it’s an early evening cocktail or a 
late-night infusion, Mesh’s moody interior 
and underground soundtrack draws the 
bright young things (and on LGBT Thurs-
days, quite a few old things, too). 
> Daily 5pm-1am. Building 1, 11 Sanlitun Lu, 
Chaoyang District 朝阳区三里屯路11号院1号楼 (6417 
6688)

Parlor
Learn a few quotes from Gatsby before 
heading to this 20s Shanghai-style speak-
easy and you’ll fit right in. 
> Daily 6pm-2am, 39-8 Xingfuercun, Chaoyang 朝阳区
新东路幸福二村39-8 (8444 4135)

Revolution *
Sanlitun doesnt really do hipster bars but 
if it did, this cramped ode to Maomorabilia 
would be it. The East may be red but their 
cocktails (RMB45) are fit for a Chairman.
> Daily, 12pm-late, west of Yashow, Gongti Bei Lu,  朝
阳区工体北路雅秀市场西侧 (6415 8776) 

Salud 老伍 *
A Nanluoguxiang institution, with every-
thing from cheap beer to (loud) live music 
and low beams. The rum infusions are a 
particular favorite on cold nights. Latest 
branch in WDK a welcome addition to sur-
rouding student dives.
> NLGX: Mon-Fri 3pm-late, Sat-Sun noon-late. 66 
Nanluogu Xiang, Dongcheng District 东城区南锣鼓巷
66号 (6402 5086)

> Wudaokou: 2/F, Qijixin Building, Zhanchunyuan 
Xilu 展春园西路奇蓟鑫大厦南侧2层

The Irish Volunteer
Everything – from the red-faced owner to 
the grub – is authentically Irish: tinged 
with alcoholism, doggerel and drunken 
regret. A good place to down a pint and a 
pizza before heading into town, then. 
> Daily 9pm-2am. 311 Jiangtai Lu (opposite Lido 
Hotel East Gate), Chaoyang District 朝阳区将台路
311号 (6438 5581)

The Tree 
A cozy stalwart of the Beijing bar scene, 
you’ll find wood-fired comfort pizza, beer 
aplenty and a hearty, mature atmosphere. 
Has two neighborhood offshoots: By the 
Tree (brickwork, pool, old man’s pub) and 
Nearby the Tree (live music, two floors). 
> Daily noon-2am. 100m west of Sanlitun Bar Street, 
Youyi Youth Hostel, Chaoyang District 朝阳区三里
屯酒吧街往西100米友谊旅馆后面三里屯医院东面 
(6415 1954)

Trouble Bar 
Beijing’s leading venue for imported craft 
beers. Stocks a large draft selection and 
an even larger selection of bottles. Also 
does a nice line in creative cocktails, if 
brews aren’t your thing. Conveniently 
located next to Gung-Ho, hosts a full-sized 
foos-ball table, darts, and plenty of TV’s to 
accommodate any event, meetings, and 
gatherings.
> 2-101, China View Building, 2B Gongti Donglu, 

活3层315室 (8517 2838)

Sake Manzo *
The barmen here are serious about 
their sake. Boasting one of the best 
stocked drinks cabinets in town with 
over 60 different sakes on offer, this 
super-cool little eatery is the perfect 
place to unwind after a hard day’s toil. 
The sashimi is fresh to the cut, and the 
beer-marinated chicken is out of this 
world. One of the very best and least 
appreciated restaurants in town. 
> Daily 6pm-midnight. 7A Tuanjiehu Beisantiao, 
Chaoyang 朝阳区团结湖北三条甲7号(6436 1608)

Sui Ka
Is this what after-work hangouts are 
like in Japan? We’re not sure, but we 
hope so: This charming izakaya nails 
it when it comes to sake selection and 
fried delights to munch alongside it. 
>Daily 5pm-1am, Ichibangai First Avenue Food 
Court, Zaoying Nanli, Maizidian, East 3rd Ring 
Road, Chaoyang朝阳区东三环农展馆北路宾都苑
东侧一层底商一番街内 (137 1692 7543)

Hyoki ¥ (Japanese)
Hidden away in the depths of the 
Sofitel Hotel, this labyrinthine Japanese 
restaurant of all private dining rooms 
has some stunning food, and is the 
only place to sample traditional Japa-
nese paper hot pot in Beijing.  
> 6F Sofitel Wanda Beijing 100022 93 Jianguo 
Road, Chaoyang 朝阳区建国路93号索菲特万达
北京酒店6层 (6581 0072)

Sushi Yotsuba **
It doesn’t come cheap (tasting menu 
RMB1,000), but what would you expect 
from some of the best sushi in town? 
Buttery and meaty fatty tuna sashimi is 
a cut above. 
> Dongcheng: Tue- Sun 11.30am-11pm. 10 
Qianliang Hutong Xixiang, Dongcheng 东城区
钱粮胡同西巷10号 (8400 2699) > Lido branch: 
2F, No.9-3, Jiangtai Xilu, Chaoyang 朝阳区将台
西路9-3号2层 (8420 0998)

Korean

Ai Jiang Shan 
This upscale seafood restaurant proves 
that chargrill and composure can go 
together. Their RMB58 bibimbap lunch 
is an absolute bargain.  
> Daily 11am-10pm, Sat and Sun until 
9.30pm. 5/F, LG Twin Towers (East Tower), 
12 Jianguomenwai Dajie, Chaoyang 朝阳
区建国门外大街乙12号双子座大厦东塔5层 
(51096036/6037) see online.thatsmags.com for 
other locations

Saveurs de Coree
This upmarket Korean bistro has 
undergone several changes in recent 
years, not least its move away from 
the hipper-than-thou confines of 
Nanluoguxiang. Fortunately, the menu 
remains largely intact. The Shin Ramyun 
is among the best in Beijing, while the 
Wagyu barbecued beef is almost too 
good to be true. 
> Daily noon-11pm. 128-1 Xiang’er Hutong, 
Dongcheng 东城区香饵胡同128-1号(5741 5753)

Vegetarian

Tianchu Maoxiang (Asian) 
Like many arrivals to Beijing, this place 
started out in Wudaokou and it’s 
since made a successful migration to 
Chaoyang. Great range of veggie fare, 
reasonably priced and they offer cook-
ing classes as well.
> Daily 10am-10pm 19 Rm 0260, 2/F, Bldg D, 
Chaowai SOHO, 6B Chaoyangmenwai Dajie, 
Chaoyang 朝阳门外大街乙6朝外SOHOD座2
层0260 (5900 1288) Additional location in 
Wudaokou (see www.online.thatsmags.com 
for details)

Veggie Table (Western, Asian) *
Proving that Beijing-style vegetarian cuisine 
is by no means the exclusive preserve of 
Buddhist monks and soppy Jack Johnson 
fans, this superbly honed eatery offers some 
of the very best sandwiches – vegetarian or 
otherwise – found anywhere in the city. 
> Daily 10.30am to 11.30pm (last order 10.30pm) 19 
Wudaoying Hutong, Dongcheng 东城区五道营胡同
19号. (6446 2073)

BARS
TOP 40 BARS AND CLUBS

About This guide represents our editors’ 
top 40 picks, and includes some That’s 
Beijing advertisers. Bars rated(*) have 
been personally reviewed by our experts, 
and scored according to the cuisine, 
experience and affordability.

Arrow Factory
The newest craft beer taproom on the 
block, Arrow Factory is a rustic hideaway 
brimming with good Anglo-Scandinavian 
vibes (courtesy of the brew-masters) and 
the brand’s distinctive Chinese brewed ales. 
A winning combination
> 38 Jianchang Hutong, Dongcheng District 东城区箭
厂胡同38号 （6407 6308）

8-Bit
Drinking alongside multiplayer retro gam-
ing – why didn’t anyone do this sooner? 
Megadrive, Super Nintendo, N64... some 
real gems make up an ever-growing col-
lection. Draft Kirin goes for a reasonable 
RMB25 a glass. 
> Daily, 1pm-2am, 13 Beiluoguxiang, Dongcheng 北
锣鼓巷13号 (159 1025 6538))

BBC (Bottle, Boot & Cigar)
The brainchild of local spirits professional 
Douglas Williams, this bar provides the 
discerning Beijing drinker with a peerless 
selection of liquor for sale, cocktails and 
coming soon, shoe shines, cigars and 
straight-razor shaves.
> 1pm-late. 1 Taipingzhuang Nanli (At Xingfucun, 
between Frost: Coffee, Nails & Cocktails and Commix 
Bar), Chaoyang District 朝阳区太平庄南里1号 (1861 
405 7407, www.bbcbeijing.com)

The Brick
A Cheers-style atmosphere ensures you’ll 
find this neighbourhood drinking hole-in-
the brick-wall faux dive bar either cliquey 
or inclusive. The heavy-duty cocktails 
(including the devastatingly boozy RMB80 
Terminator) are probably needed for the 
bizarre Wednesday pub quiz. 
> Daily 4pm-late. Unit 2-11, Bldg 2, Tianzhi Jiaozi, 31 
Guangqu Lu (northeast corner of Shuangjing Qiao), 
Chaoyang District 朝阳区双井桥东北角广渠路31号院
天之骄子2号楼底商2-11 (134 2616 6677)

Capital Spirits
A team of non-China natives doing a baijiu 
bar? Brave and, luckily, brilliant. Lovely 
hutong setting, friendly owners and great 
bottle collection.
> Tue-Sun 8pm-late; 3 Da Ju Hutong, Dongcheng 东
城区大菊胡同3号 (010 6409 3319; www.capitalspirits.
com)

China Bar ¥¥
Top views from the 65th floor and flash 
drinks are the attractions on offer at this 
hip hotel bar. 
> Sun-Thu 5pm-1am, Fri-Sat 5pm-2am. 65/F, Park 
Hyatt, 2 Jianguomenwai Dajie, Chaoyang District 朝
阳区建国门外大街2号柏悦酒店65层 (8567 1838/40)

CICADA Ultralounge ¥
The latest – and perhaps only – ultralounge 
in Beijing is fast becoming one of Sanlitun’s 
trendiest bars. A Shanghai style lounge 
bar with mixology credentials, the Whisky 
Sours and Smoky Havana’s are worth the 
cost.
> Mon-Sat, 6pm-late, 11 Sanlitun Road, Chaoyang 
District 朝阳区三里屯路11号三里屯太古里北区N4-33 
(6418 9898)

Cu Ju
Moroccan-inspired bistro, cocktail destina-
tion and sports fan’s manna all rolled into 
one, Renaissance man Badr Benjelloun’s 
hutong gem is constantly evolving. Offering 
North African food with an international 
cocktails, Beijing’s widest selection of rums 
and sports broadcasts from basketball to 
cricket, Cu Ju is truly one of the city’s best 
all-around bar-restaurants.
> 5-11pm, Sun-Tue, Thu; 5pm-late, Fri-Sat; closed 
Wed. 28 Xiguan Hutong (Hutong entrance is 300m 
north of subway line 5, Zhangzizhong Lu stop), 
Dongcheng District 东城区细管胡同28号 6407 9782, 
www.cujubeijing.com 

Daily Routine 日常生活
This cozy bar is a diamond in the rough. 
Owner Travis is a cocktail aficionado, and 
the drinks at this establishment change sea-
sonally according to ingredient availability. 
Light cafe fare is available during the day.
> 11am-11pm. 34 Wudaoying Hutong, Dongcheng 
District 东城区五道营胡同34号  8400 1159 

El Nido *
The first hutong hang-out to patent the 
fridge-full-of-cheap-imports formula, El 
Nido inspires a loyal following, particularly 
in summer. The roast leg of mutton place 
next door is one of the best locally. 
> Daily 6pm-late, 59 Fangjia Hutong, Dongcheng 
District 东城区方家胡同50号(158 1038 2089)

Enoterra
Looking for an affordable glass of wine 
with that date?  Look no further than Nali 
Patio’s wine center.  Although the food 
leaves a bit to be desired, the selections are 
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Chaoyang District (Next To Gung-Ho) 朝阳区工人体育
场东路乙2号中国红街2-101叫板比萨隔壁 (8590 0390, 
troublebar@gmail.com, www.trouble.bar)

Slow Boat Brewery Taproom **
This popular microbrewery has its own 
pub hidden away in Dongcheng’s hutongs. 
Quality ales that change depending on 
the season, heated floors and a great little 
kitchen round out the deal.
> Mon Closed, Tues-Wed: 5pm-midnight, Thu 5pm-
1am, Fri 5pm-late, Sat 2pm-late, Sun 2-10pm; 56 
Dongsi Batiao, Dongcheng 东城区东四八条56号 
(6538 5537) 

10 Best Livehouses
Dusk Dawn Club (DDC) 黄昏黎明俱乐部
Great little livehouse near Meishuguan 
with a focus on jazz, folk and indie rock. 
Craft beer and whisky means you won’t get 
bored of the drinks list quickly.
> Tue-Sun 1pm-2am; 14 Shanlao Hutong, 
Dongcheng 东城区美术馆后街山老胡同14号 (6407 
8969) 

Hot Cat Club 热力猫
A true stalwart of the Beijing scene, Hot 
Cat is the type of hard-working venue that 
helps cement a city’s music scene. From 
Afro Funk to Math Rock to painful open-mic 
nights, this everyman’s club breeds good 
vibes. Decent drinks, lots of loungy seats 
and plenty of space. 
> Daily 10am-late, 46 Fangjia Hutong (just south of 
Guozijian Jie), Dongcheng District 东城区方家胡同
46号(6400 7868). 

Jianghu 江湖酒吧
This former Qing Dynasty courtyard home 
is exactly where you’d take that friend from 
out of town to prove you’re cool. Its cozy 
atmosphere is also its downfall – any show 
with under 40 people and you’re stuck 
looking through the windows. Hip and 
casually familiar, the jazz and folk bookings 
keep things low-key enough for the get-
home-for-the-babysitter crowd.    
> 7 Dongmianhua Hutong, Jiaodaokou Nan Dajie, 
Dongcheng District 东城区交道口南大街东棉花胡
同7号 (6401 5269, site.douban.com/jianghujiubar, 
jincanzh@gmail.com)

MAO Livehouse 光芒 *
From the denim-jacketed doorman to the 
well-grafittied walls, Mao leans on every 
Hollywood rock club cliché without feeling 
scripted. Besides boasting the worst bar in 
town, Mao delivers with great sound and 
the best billings of heavy metal, punk hit-
ting this side of the Drum Tower.
> 111 Gulou Dong Dajie, Dongcheng District 东城区
鼓楼东大街111号(6402 5080, www.maolive.com)

The Post Mountain 后山
Built into a man-made hill in the center of 
the MOMA Complex, this new addition to 
Beijing’s growing livehouse empire is The 
Hobbit meets Manhattan. With as much 
vibe as a sterile modern-art gallery. Its 
imported sound system and ramped floor 
makes for decent sound and sightlines.
> Bldg T8, MOMA, 1 Xiangheyuan Lu, 
Dongzhimenwai, Dongcheng District (next to 
MOMA Cinemateque) 东城区东直门外香河园路1号
当代MOMA园区T8楼北百老汇电影中心北侧 (8400 
4774)

Temple 坛 *
Probably the manliest venue in town, this 
dimly lit and unventilated space is owned 
by rockers (Gao Xu, Gao Jian and Clement 
Burger) and known for late sets of hard 
rock, punk and ska, with weekend gigs 
and DJ sets every fortnight. It offers a long 
drinks menu, with plenty of cheap pastis 
and shooters, but you’ll probably stick to 
the RMB15 draught.
> Daily, 7pm-late. Bldg B, 206 Gulou Dong Dajie, 
Dongcheng District 坛东城区鼓楼东大街206号B楼
202 (131 6107 0713)

School Bar 学校酒吧 *
Crap drinks and regular, unscheduled 
fights: no wonder the cool kids adore this 
alternative livehouse/ DJ bar, founded by 
Beijing and Shanghai rock n’ rollers. 
> Daily 8pm-late. 53 Wudaoying Hutong, Chaoyang 
District 朝阳区五道营胡同53号 (6402 8881, 6406 
9947)

Yugong Yishan 愚公移山 *
We’ve lost more body weight than we’d 
care to remember in YY’s mosh pit. Fortu-
nately, almost all the acts – usually hip-hop 
DJs, emo rocks and obscure indie outfits 
from across the globe – were worth it. The 
upstairs bar area is a refuge from the sweat 
glands below. 
> Daily 7pm-late. 3-2 Zhangzizhong Lu (100m west 
of Zhangzizhong Lu subway station), Dongcheng 
District 东城区张自忠路3-2号(6404 2711）

Sports Bars

The Local *
Formerly Brussels, this beery bar has come 
into its own, with large (yet strangely 
unobtrusive) screenings of sports and 
political events, a pub quiz, quality fare and 
a nice selection of draughts and cocktails. 
Try the Bourbon Street Ice Tea – you won’t 
need another.
> Daily 11-2am. 4 Gongti Beilu, Chaoyang 朝阳区工
体北路4号院 (6591 9525)

Paddy O’Shea’s *
An entire Irish-themed pub, which could 
easily been trasnsported, untouched, from 
a back alley in Limerick and gently depos-
ited in central Beijing. With plenty going 
on, including pub quiz and sports.
> Dongzhimen: Daily 10am-late, 28 Dongzhimen-
wai Dajie, Chaoyang District 朝阳区东直门外大街
28号 (6592 6290) > Sanlitun:  2/F, Tongli Studio, 
Sanlitun Back Street 三里屯北路43号同里二层 
(6415 0299) 

V Sports
Spacious, comfortable, huge screens and 
no rowdy drunken cretins, V Sports makes 
a claim for the champion of Beijing sports 
bars.
> Daily 5:30pm-6am, Gongti North Gate East side, 
Chaoyang 朝阳区工体北门内东侧 (5293 0333)

Nightclubs

The Bar at Migas *
A place to dance and prowl, perhaps, rather 
than a drinks destination, TBAM, as no one 
calls it, focuses on upscale local DJs to get 
the party started. Good-enough cocktails 
range from RM55-70 but mostly it’s about 
the music, man. 
> Sunday to Wednesday 6pm-2am, Thursday to Friday 
6pm-late. 6/F, Nali Patio, 81 Sanlitun Lu, Chaoyang 
District 朝阳区三里屯路81号 (5208-6061) 

Chocolate
It’s impossible to discuss Chocolate without 
mentioning gold leaf, dwarves, cabaret 
dancers and oddly-friendly Russian women. 
Timed right, a visit can be raucous fun, with 
bottles of spirits from around RMB200, 
cocktails under RMB50 (including the 
absinthe-based Flaming Armageddon) and 
regular floor shows.
> Daily 7pm-6am. 19 Ritan Beilu, Chaoyang District 朝
阳区日坛北路19号 (8561 3988)

Dada *
It hasn’t been on the Beijing scene for 
too long, but already Dada is the hippest 
hangout in town. Their cosy Gulou confines 
under rock house Temple offer an intimate 
place to nod along to an eclectic range of 
all things electro from the best names on 
the underground scene.
> Daily, 9pm-late, Rm 101, Bldg B, 206 Gulou Dong 
Dajie, Dongcheng District 东城区鼓楼东大街206号B
栋101室 (183 1108 0818)

Lantern *
Founded by now-defunct Acupuncture 
Records, Lantern is a beacon of light in the 
strip of truly ghastly nightclubs and bars 
known as ‘Gongti.’ Serious about its music, 
it also makes good drinks and attracts 
international electronica DJs. 
> Thurs-Sat 9pm-6.30am. 100m north of Worker’s 
Stadium West Gate, Chaoyang District 朝阳区工人体
育场西门向北100米 (139 119 77989)

MIX
A bit like a trip to the Forbidden City, Mix 
is one of those places in Beijing you have 
to experience before you leave. Not much 
is forbidden in this underground hip-hop 
disco palace and if you don’t leave with 
hook-up in tow then you’re doing some-
thing very wrong.
> Daily 8pm-6am, Inside Worker’s Stadium North 
Gate, Chaoyang District 朝阳区工人体育场北门内
 6506 9888, 6530 2889, 150 1138 2219, mixclub@
sohu.com

Vics
Separated at birth from its identical twin 
brother, Mix, this is the definition of Gongti 
sweatbox meat-market chic at its very 
finest. The Chinese love it – as do moody 
Russians and jailbait students – helping Vics 
to become one of the most infamous clubs 
in the capital. 
> Daily 8:30pm late, Inside Worker’s Stadium North 
Gate, Chaoyang 朝阳区工人体育场北门内 (5293 
0333) 

Hotel Bars

Atmosphere ¥¥
Beijing’s highest bar, on the 80th floor of 
the 1,082-ft China World Tower, offers 300+ 
swanky cocktails from RMB65 with 360-de-
gree views of the 700AQI PM2.5. 
> Mon-Fri noon-2am, Sat and Sun noon-4am. 80/F, 
China World Summit Wing, 1 Jianguomenwai Dajie, 
Chaoyang District 朝阳区建国门外大街1号北京国贸大
酒店80 (6505 2299 ext. 6433)

Centro ¥
Although it’s no longer quite the go-to 
place for beautiful people it once was, Cen-
tro still draws a cute crowd with its nightly 
jazz performaces, spacious and recently 
renovated lounge areas and classic drinks 
like the blue-cheese martini. 
> Open 24 hours. 1/F, Kerry Hotel, 1 Guanghua Lu, 
Chaoyang District 朝阳区光华路1号北京嘉里大饭店
1层 (6561 8833)

Centro ¥
Although it’s no longer quite the go-to 
place for beautiful people it once was, Cen-
tro still draws a cute crowd with its nightly 
jazz performaces, spacious and recently 
renovated lounge areas and classic drinks 
like the blue-cheese martini. 
> Open 24 hours. 1/F, Kerry Hotel, 1 Guanghua Lu, 
Chaoyang District 朝阳区光华路1号北京嘉里大饭店
1层 (6561 8833)

MEI 
One of the livelier hotel bars in town, 
MEI has a nightly band, serves creatively 
delicious cocktails and overlooks the CCTV 
‘trousers.’ Don’t leave without trying the 
frightfully delicious Panjiayuan Bramble.
Mon-Wed 6pm-2am, Thu-Sat 6pm-3am, Sun 5pm-
midnight; 5F Rosewood Beijing, Jing Guang Centre, 
Hujialou, Chaoyang District朝阳区呼家楼一号京广中
心北京瑰丽酒店3层 (6536 0083)

BEAUTY & FITNESS
Black Golden Tanning Studio                  
古铜日晒中心
Beijing is hardly the best place to pick up 
a natural tan. When it finally reaches the 
warm summer, the sun’s rays struggle 
to penetrate the smog. Thankfully, Black 
Golden Tanning Studio is on hand to give 
you that golden glow with its quick, safe 
and effective technology. With a member-
ship card, enjoy a 50-minute session for 
RMB400 and come away with natural, 
healthy-looking color.
> Sanlitun: 11am-9pm, 2/f, Bldg 3, Sanlitun SOHO, 
Gongti Bei Lu, Chaoyang朝阳区工体北路三里屯Soho3
号楼2层217 (5785 3711, jusonghao@hotmail.com); > 
Wangjing: 11am-9pm, Rm T5, 3/F, BOTAI International 
Building, 36 Guangshun Bei Dajie, Chaoyang  朝阳
区望京广顺北大街36号博泰国际商业广场3层T—5 
(84722855) 

Daisy’s Beauty Salon

Since 2001, Daisy’s beauty salon has 
catered to thousands of Beijing expats and 
locals and is renowned for its premium 
waxing services and imported wax that 
smells like hot chocolate. If waxing isn’t 
your thing, the salon also specializes in 
an array of other treatments including IPL 
Facial Rejuvenation and lifting, a 90-minute 
treatment that uses a laser to stimulate 
collagen production and soften lines. The 
salon’s slimming treatment is also proving 
popular and effective.
> Daily, 10am-8.30pm, Rm301, Building 
B,Sunshine100 International Apartment, Guanghua 
Donglu, Chaoyang 朝阳区光华东路2号阳光100国际
公寓B座301室 (5100 0556 / 0557, www.daisysbeau-
tysalon.com)

Beijing Hikers
Want to experience the wild, unrestored 
Great Wall, away from the tourist masses? 
Or do you just want to get out of the city 
for some exercise? Beijing Hikers offers 
hikes in the countryside of Beijing every 
week all year round. Hikes for all fitness lev-
els! Regular hikes are priced from RMB380, 
with discounts for members. Cost includes 
hiking guide, transportation, tickets, food 
and water. We’ve also got adventures all 
over China. 
> For more information, visit www.beijinghikers.com

Alona Pilates Studio
Pairing up traditional Pilates with an in-
novative, full-body workout, Alona Pilates 
offers classes designed to tone  and whip 
you into shape fast. It also provides a 
personalized experience for all its students, 
regardless of fitness, strength and 

flexibility levels.
> Daily, 7.30, late. 5/F at Heavenly Spa by Westin, 1 
Xinyuan Nanlu, Chaoyang District

朝阳区新源南路1号威斯汀酒店五层 ( 139 1029 0260, 
www.alonapilates.com)

Luxura Tanning Center
This tanning salon has some of the city’s 
best state-of-the-art tanning beds, all 
imported from Europe. For the sexiest tan 
possible, get custom-made tanning tips 
from the well-trained staff. 
> Daily, 10am-10pm. 1) Rm 307, Bldg 4, Jianwai Soho 
39 Dongsanhuan Zhonglu, Chaoyang District朝阳
区东三环中路建外SOHO西区4楼307室(5900 0427, 
www.luxura.net)  2) 5005, 5/F, 3.3 Sanlitun, Chaoyang 
District朝阳区三里屯3.3大厦5层5005号 (5136 5186, 
www.luxura.net)

Lily Nails

A long-time favorite among locals and 
expats alike, Lily Nails is much more than a 
nail spa; they eyelash services, of pamper-
ing treatments and waxing too. 
>3.3 Flagship store: Daily 11am-11pm, Shop 5009, 
5/F, 3.3 Fashion Plaza, Sanlitun, Chaoyang 朝阳
区三里屯3.3大厦5层5009号(51365919) >3.3 Star 
store: Daily 11am-11pm, Shop 2049, 2/F, 3.3 Fashion 
Plaza, Sanlitun, Chaoyang 朝阳区三里屯3.3大厦2层
2049号(51365829) >Yashow shopping mall: Daily 
10am-10pm, Shop 22, 4/F, Yashow shopping Mall, 
Sanlitun, Chaoyang 朝阳区三里屯雅秀购物中心4层
22号(64166441) >Shimao store: Daily 10am-10pm, 
Shop E301, 3/F, ShiMao shopping center, Sanlitun, 
Chaoyang 朝阳区三里屯工体北路世茂购物中心3层
E-301号(85900569 ) >Ginza store: Daily 10am-10pm, 
Shop B1-11H, Ginza Mall, Dongzhimen, Dongcheng 
东城区东直门东方银座Mall B1-11H号(84477178) 
>CapitaMall Crystal store: Daily 10am-10pm, Shop 
B1-09,CapitaMall Crystal, Haidian 海淀区复兴路51号
凯德晶品购物中心B1-09号(88197078) >CapitaMall 
Wangjing store: Daily 10am-10pm, Shop K01, 2/F, 
CapitaMall Wangjing store, Guangshun Beidajie, 
Chaoyang 朝阳区广顺北大街凯德望京购物中心2层
02-K1(56020736) >Carrefour Siyuanqiao store: Daily 
10am-10pm, Shop 08, 3/F, Carrefour Siyuanqiao 
store,Yiju Lu, Chaoyang 朝阳区四元桥家乐福购物中心
3层08号(64771889) 

Brad Clinic
Welcome to Brad Clinic, Beijing’s unique 
skincare and anti-aging center. Our 
professional and personalized treatments 
rejuvenate the skin safely, naturally and 
most effectively while restoring your skin’s 
natural beauty and health. We offer: skin 
rejuvenation and re-firming, hair removal, 
acne and sun spots treatment, and wrinkle 
reduction.
>Tue-Sat 9am-6pm, Room 2103, Tower E1, The 
Towers, Oriental Plaza, 1 East Chang’An Ave, Dong 
Cheng 东城区东长安街1号东方广场东方经贸城E1办公
楼2103室 (8518 2103/ 5688, contact@BradClinic.com

Broadwell International Tennis Academy
Located inside Chaoyang Park’s Tennis 
Center, this indoor club boasts a complete 
state-of-the-art air-supported structure for 
all-weather year-round indoor tennis, with 
an advanced lighting system and controlled 
climate. Ideal for peeps looking to perfect 
their service and batting a few balls. 
> Nongzhan Nanlu, Chaoyang District 朝阳区农南路
1号朝阳公园网球中心(4006406800/ 65958885,www.
broadwell.cn1)

Jindafit
Created by D’Jack Tchinda, Jindafit is a full-
body workout that turns African dance and 
music into seamless sequences that burns 
fat, tones muscles and relax your mind. 
Jindafit can be joined by everyone; there 
is not limitation to your level of fitness. 
Thanks to the combination of inspiring 
music, easy-to-follow choreography and 
great results, Jindafit is a promise to rock 
the fitness world.
> Contact: jindafit@outlook.com; T: 188-0132-1096; 
facebook.com/jindafit; Instragram: @jindafit

JM Cosmetic Plastic Surgery Clinic 
A top cosmetic & plastic surgery clinic with 
over 18 years of experience in Beijing. 
They provide a full range of surgical and 
non-surgical cosmetic procedures.  Their 
standard for service is focused on maintain-
ing the best technologies in the field of 
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cosmetic surgery and achieving beautiful 
results safely. 
> Building C-D, Dawang Building, 12 Xi Dawang Lu, 
Chaoyang 朝阳区西大望路12号大望写字楼C-D座 (400 
0989 809, 138 1088 7442, www.jingmeihui.cn)

ZELL BeauCare Clinic 泽尔丽格医疗美容

Overseen by Fellow of the American Soci-
ety for Dermatologic Surgery (ASDS), ZELL 
cosmetic clinic provides state-of-art com-
prehensive minimal invasive procedures, 
including, Botox, dermal filler, fractionated 
laser skin resurfacing, Ulthera skin tighten-
ing and lifting, professional skin care 
treatment (acne, pigmentation, aging), and 
plastic surgery (including double eyelid, 
rhynoplasty, among others).
> Unit 2002, 1/F, Vantone Center, 6A Chaoyangmen 
Wai Dajie, Chaoyang 朝阳区朝阳门外大街甲6号万
通中心AB座一层2002 (010-59073390,18612483390, 
www.zellbeauty.com) 

Sport

Yihe 42° Hot Yoga                                            

3 locations in Beijing: the best Yoga for Be-
ginners! No previous experience necessary 
- and if your body is a bit stiff – that’s okay! 
Yihe knows it can be a little intimidating to 
begin your journey into Yoga, so they are 
available to answer any questions you may 
have. It’s a great workout for the body and 
calming for the mind. Call them today on 
(5905 6067, 8405 9996, 8599 7395) 

> Daily, 10am-8pm. 1) 3/F, No. 2 South Building, Blue 
Castle, Dawang Lu, Chaoyang District朝阳区大望路
蓝堡国际中心南写字楼2座3层 (8599 7395/96, www.
yh42.com); 2) 3/F, Bldg. 14, Solana, No. 6 Chaoyang 
Gongyuan Xilu Chaoyang District朝阳区朝阳公园西
路6号,蓝色港湾14号,三层 (5905 6067/77, www.yh42.
com) ; 3) 3/FA Shimao Plaza 13 Gongti Beilu Chaoy-
ang District朝阳工体北路新中西里13号巨石大厦3FA 
serve@cyclechina.com or cyclechina@hotmail.com)

Broadwell International Tennis Academy
Located inside Chaoyang Park’s Tennis 
Center, this indoor club boasts a complete 
state-of-the-art air-supported structure for 
all-weather year-round indoor tennis, with 
an advanced lighting system and controlled 
climate. Ideal for peeps looking to perfect 
their service and batting a few balls. 
> Nongzhan Nanlu, Chaoyang District 朝阳区农南路
1号朝阳公园网球中心(4006406800/ 65958885,www.
broadwell.cn1)

Cycle China Inc. 北京非常之旅 
Cycle China provides organized cycling and 
hiking tours in and aroundBeijing as well 
as longer tours throughout China. Some 
of their more popular tours take cyclists 
through the Olympic Green, Tian’anmen 
Square, and Beijing’s traditional hutongs.
>12 Jingshan East Street, Dongcheng District 东城区
景山东街12号 (6402 5653  Mobile: 13911886524, re

California Fitness Beijing Club
California Fitness Beijing’s Group X program 
is among the best in the region, and with 
membership you have access to over 150 
weekly Group X classes and a team of 
professional personal trainers in Asia.  Your 
membership also includes free towel usage 
and a fitness assessment.
>South Tower, L4, 9 Guanghua Lu, Chaoyang District 
4008-100-988 www,californiafitness.com

Heyrobics

“Sweat like a Swede!” they say with 
annoyingly smug grin and toned abs. 
The only fitness craze worth following in 
Beijing, Heyrobics is all about a punish-
ing full-body workout set to pumping 
beats – not forgetting the fluores-
cent spandex. Differing classes for all 
abilities, check online for the full schedule.                                                   
> www.heyrobics.com, info@heyrobics.com

HAIR SALONS                     
Laurent Falcon
The salon is a cut above, thanks to skills of 
experienced French stylist Laurent Falcon. 
Guys/girls. Blow-dry, up-dos, highlights, 
coloring available. L’Oreal, Schwarzkopf, 
KeraSraight, Inoa. RMB165-980 women, 
RMB115-468 men.
> 209 2and floor, zoon3 China World Trade Centre 
Shopping Mall. 国贸商城区域3 二楼 209. (8535 1002, 
131 4667 9913). 43 Sanlitun Beijie Nan,Chaoyang.   
三里屯北街南43号楼 (135 0137 2971)

Catherine de France
Awarded best expat salon in 2014, with 
a trained team of international and local 
stylists, colorists and beauticians, this 
salon welcomes all ages and budgets in 
a modern and relaxed atmosphere for a 
wide range of hair and beauty treatments, 
including manicures, pedicures & waxing. 
Wella, SP, INOA, TIGI.  
> EAST AVENUE BLD Ground Floor, No.10 Xindong Lu, 
Chaoyang 朝阳区新东路10号逸盛阁首层
Salon: 0086 10 84425120, Mobile: 0086 13521473492
E-mail: catherine@catherinedefrance.com
Wechat: CDFSalon; Web: www.catherinedefrance.
com

SPA & MASSAGE
Angel Hands Massage Center 
Essential Oil SPA (original price: RMB288/
hr), promotional price RMB230/hr now. Let 
us release your stress and make you smile 
wherever you go... Aroma Soothes Therapy 
Massage, Rose Oil (RMB 280/min); Aroma 
Relaxation Massage; Aroma Lomi Lomi; 
Deep Relaxation Massage; Happy Hour at 
weekend, all services are 20% off. Our mas-
seuses will know how to pamper you and 
attend to your every need.
> Room 301, Building 5, JianwaiSOHO, CBDGuomao, 
Chaoyang 朝阳区国贸建外SOHO, 5号楼301 (138 
1182 1008)

Dragonfly Therapeutic Retreat 
Created as a contemporary urban retreat, 
Dragonfly is an oasis of peace and tranquil-
ity in the midst of the hectic city. 
> Daily, 10am-late. 1)60 Donghuamen Dajie (near 
The Peninsula Hotel and Oriental Plaza) Dongcheng 
District东城区东华门大街60号(近王府饭店和东方
广场) (6527 9368, www.dragonfly.net.cn); 2) 1/F 
Eastern Inn, Nan Sanlitun Lu, Chaoyang District朝
阳区南三里屯路逸羽酒店一层 (6593 6066); 3) Grand 
Summit Plaza, 19 Dongfang Donglu (100m north 
of Lufthansa Center), Chaoyang District朝阳区燕莎
桥东方东路19号外交会所1层(燕莎中心路北100米) 
(8532 3122)

Oriental Taipan Massage & Spa                                 
Since 2002, Oriental Taipan has been pam-
pering Beijing’s finest in their small chain 
of contemporary spas. Calming flower 
aromas, Zen music, and trickling feng shui 
fountains create a soothing atmosphere in 
each of their locations, while a long list of 
treatments from around the world cater to 
all pampering needs. 
> Daily, 12am-midnight. Sunjoy Mansion, 6 Ritan Lu, 
Chaoyang District朝阳区日坛路6号 (400 001 0202, 
www.taipan.com.cn)

DENTAL                                 
Arrail Dental 
Affiliated with the University of Pennsyl-
vania, Arrail Dental has access to top-class 
equipment. Its well-trained staff, multiple 
locations across town and excellent facili-
ties make it one of the best dental provid-
ers in Beijing. English-speaking staff. Dental 
services including examinations, whitening, 
root-canal treatment, orthodontics and 
implants. 
> 1)  Rm 201, the Exchange-Beijing, 118B Jianguo Lu, 
Chaoyang District朝阳区建国路乙118号国贸桥东南
角京汇大厦201室 (6567 5670); 2) Rm 208, Tower A, 
CITIC Building, 19 Jianguomenwai Dajie, Chaoyang 
District朝阳区建国门外大街19号国际大厦A座208室 
(6500 6473); 3) Rm 308, Tower A, Raycom Info Tech 
Park 2 Kexueyuan Nanlu, Haidian District海淀区中关
村科学院南路2号融科资讯中心A座308室 (8286 1956); 
4)  Rm 101, Bldg 16, China Central Place, 89 Jianguo 
Lu, Chaoyang District朝阳区建国路89号华贸中心公
寓16号楼101室 (8588 8550/60/70); 5) 1/F, Somerset 
Fortune Garden, 46 Liangmaqiao Lu, Chaoyang 
District朝阳区亮马桥路46号燕莎东侧盛捷福景苑1层 
(8440 1926)

United Family Shunyi Dental Clinic 

The Beijing United Family Dental Clinic in 
Shunyi is a satellite of the main hospital 
in Lido (which has its own dental clinic 
onsite). A comprehensive range of services 
are at hand, including restorative dentistry 
and cosmetic dentistry. Call ahead for all 
appointments.
> 818 Pinnacle Plaza, Tianzhu Real Estate 
Development Zone, Shunyi District北京和睦家医院牙
科诊所, 顺义区天竺开发区荣祥广场818 (8046 1102)

Joinway Dental
As one of Beijing’s most reputable and 
trusted dental practices, Joinway Dental 
provides the perfect combination of cutting 
edge technology and comfortable treat-
ment, while maintaining the strictest sani-
tary and sterilization processes. The clinic 
uses imported materials of the highest 
quality and its professional, US-trained staff 
offers a personalized and private service.
> Mon-Sat, 9am-6pm; 11D, Building D, Oriental 
Kenzo Plaza (Ginza Mall), 48 Dongzhimen Wai Dajie, 
Dongcheng 东城区东直门外大街48号东方银座D座
11D (8447 6092/93, mobile:1326 181 6708, join-
way@dentalcn.com, www.dentalcn.com)

SDM Dental 固瑞齿科
The full spectrum of dentistry. Services 
include teeth cleaning, root-canal treat-
ment, porcelain crowns, dental implants, 
orthodontics, cosmetic dentistry, fillings, 
pediatric dentistry, extraction, teeth-
whitening and veneers. Credit cards 
accepted. 
> www.sdmdental.com**Mon-Fri 9am-8pm. CBD/
Guomao>2/F,NB210, China World Shopping Mall, 
1 Jianguomenwai Dajie建外大街1号国贸商城地下2
层  Tel:6505-9439/31/93**Mon-Fri 9am-8pm.Olympic 
Area>F-0186B Sunshine Plaza, 68 Anli Lu(east of 
Sunshine Plaza)亚运村安立路68号 阳光广场东侧 . 
Tel: 6497-2173,6498-2173**Mon-Sun 10am-19pm.
Shunyi>LB07-08, No.99 Euro Plaza, YuXiang Road.北
京顺义区天竺镇裕翔路99号欧陆广场LB07-08号.Tel: 
8046-6084**Mon-Fri 9am-8pm. Sanyuanqiao>FC222, 
21st Century Hotel, 40 Liang Maqiao Lu亮马桥40号
21世纪饭店2层 Tel: 6466-4814, 6461-2745**Mon-
Fri 9am-8pm.Haidian>4076B, 4/F, New Yansha 
Mall, Yuanda Lu远大路金源燕莎购物中心Mall4层
4076B Tel:8859-6912/13**Mon-Sun, 10am-7pm 
Guomao>Rm 5, 3/F, North Tower, China Overseas 
Plaza, 8 Guanghua Dongli. 北京朝阳区光华东里8号中
海广场北楼3层05号.Tel: 5977-2488

HEALTH SERVICES
Amcare Women’s & Children’s Hospital
With a zero waiting-time policy, top-quality 
inpatient facilities, home visits, night ser-
vices and transportation assistance, Amcare 
provides a trustworthy experience. English-
speaking services include pediatrics, 
gynecology and obstetrics. 
> 9 Fangyuan XiLu, Chaoyang District 朝阳区芳园西
路9号 (6434 2399, 24hr hotline 800 610 6200, www.
amcare.com.cn)

American-Sino OB/GYN/Pediatrics Ser-
vices 北京美华妇儿医院
> 18 anyuan road,chaoyang district,Beijing 北京
市朝阳区安苑路18号 Tel (010)8443-9666, http://
bj.americanobgyn.com

Beijing International Medical Center 
(IMC)
Established in 1993, the International Medi-
cal Center-Beijing counts on an expert team 
of foreign doctors, offering a wide range of 
medical services, including family medicine, 
psychological services, dental, ob/gyn, 
pediatrics and TCM. Drop-in services for 
travelers; x-rays and ultrasounds are also 
available. English, Farsi, Japanese, Chinese, 
Arabic and Russian spoken. 
> 24hours. Room S106/111 Lufthansa Center, 50 
Liangmahe Lu, Chaoyang District朝阳区亮马桥路
50号燕莎中心写字楼1层S106 (6465 1561/2/3, 6465 
1384/28, www.imclinics.com)

Beijing New Century Harmony Pediatric 
Clinic
> Shunyi, K-01, Building No.19, Harmony Business 
Centre, Liyuan Street, Tianzhu Town 天竺镇丽苑街荣
和商业中心19号楼K-01 (6456-2599; harmonypeds@
ncich.com.cn, www.ncich.com.cn)

Beijing Passion International Medical 
Center
This full-service international clinic 
provides 24-hr general medical care and a 
patient-centered attitude. Beijing Passion 
International Medical Center is equipped 
with the latest in medical technology and 
is designed to support the comfort, safety 
and privacy of patients.
> 24hours, B1/F, Borui Building, 26 Dongsanhuan 
Beilu, Chaoyang District 朝阳区东三环北路26号博瑞大
厦B1层 6517 7667, www.passion-medical.com 

Beijing United Family Hospital and Clin-
ics 北京和睦家医院
> Wi-fi internet. Lido, Emergency Room is open 
24/7/365, Mon-Fri, 8:30am-5pm.> 2 Jiangtai Road, 
Chaoyang District, 朝阳区将台路2号. Tel: (10) 5927 
7000 / 5927 7120(Emergency Hotline). United 

Family CBD Clinic和睦家朝外诊所, Mon-Sat, 9:30am-
6:30pm.> Suite 3017, Building AB, Vantone Center, 6 
Chaowai Street, Chaoyang District, 朝阳区朝阳门外
大街6号万通中心AB座2层3017室. Tel: (10) 5907 1266. 
Jianguomen Health and Wellness Center和睦家建国
门保健中心, Wi-fi internet, Mon-Sun 8:30am-5pm>21 
Jianguomen Dajie, B1, The St. Regis Residence, St. 
Regis Hotel朝阳区建国门外大街21号北京国际俱乐部
饭店. Tel: (10) 8532 1221 / 8532 1678 (Immigration 
Clinic ). Shunyi Clinic和睦家顺义诊所Wi-fi internet, 
Mon-Fri, 9:30am-5:30pm, Sat and Sun, 9:30am-
4:30pm.> Pinnacle Plaza, Unit 806, Tian Zhu Real 
Estate Development Zone, Shunyi District, 顺义区天
竺开发区荣祥广场806号,Tel: (10) 8046 5432. Shunyi 
Dental Clinic顺义牙科诊所, Wi-fi internet, Mon-Sat, 
9:30am-7:30pm> Pinnacle Plaza, Unit 818, Tian Zhu 
Real Estate Development Zone, Shunyi District顺义
区天竺开发区荣祥广场818号. Tel: (10) 8046 1102. 
Liangma Clinic亮马诊所 Wi-fi internet, Mon-Fri, 
8:30am-5pm>2nd Floor Grand Summit, 19 Dongfang 
East Road朝阳区东方东路19号1号楼会所27号 外交人
员公寓B区官舍16号 . Tel: (10) 5927 7005  www.ufh.
com.cn, patientservices@ufh.com.cn

Beijing HarMoniCare Women and Chil-
dren’s Hospital 北京和美妇儿医院

> Wi-Fi available. Chaoyang: 2 Xiaoguan Beili, 
Beiyuan Lu北苑路小关北里甲2号. Tel: 6499-0000. 
contact@hmcare.org, en.hmcare.net

Hongkong International Medical Clinic, 
Beijing 北京港澳国际医务诊所
Dongsishitiao: 9/F, Office Tower, Hongkong Macau 
Center-Swiss Hotel, 2 Chaoyangmen Bei Dajie朝阳门
北大街2号 港澳中心瑞士酒店办公楼9层;  6553-9752, 
6553-2288/2345/6/7; service@hkclinic.com; www.
hkclinic.com

International SOS
Since 1989, International SOS has been run 
by globally trained medical professionals 
and provides medical, security and travel 
advice, as well as emergency help 24/7. Its 
alarm centers operate house calls, ambu-
lance and evacuation services, and standard 
health treatments. Languages spoken 
include English, German, French, Mandarin, 
Spanish, Japanese, Italian and Cantonese. 
> Suite 105, Wing 1, Kunsha Building, No.16 
Xinyuanli, Chaoyang District朝阳区新源里16号琨莎
中心1座105室(6462 9112/ 6462 9100, www.interna-
tionalsos.com)

Parkway Health Clinic
> Mon-Sat, 10am-7pm; CBD, 1-2/F, Vantone Center, 
6 Chaowai Street 朝阳门外大街甲六号万通中心
AB座一二层; (4000-662-882(24hrs); enquiry@
parkwayhealth.cn; www.parkwayhealth.cn > No. 
101-201,Beijing link, block2, No.6 Yuan, Jing Shun 
Dong Street, Chaoyang 朝阳区京顺东街6号院2号楼 
北京Link 101-201室

Vista Medical Center 维世达诊所
> 24hours. Wi-Fi internet. 3/F Kerry Center. 1 
Guanghua Lu 光华路1号嘉里中心商场3层 Tel: 8529-
6618. Email: vista@vista-china.net. Website: www.
vista-china.net 

OASIS International Hospital
OASIS International Hospital specializes in  
serving the expatriate community with the 
latest world-class technology and a broad 
range of services, all in a pristine facility de-
signed to provide patients with the utmost 
comfort, care and privacy. 
> Mon-Fri, 8.30am-5.30pm; Sat-Sun, 8.30am-
12.30pm; 24 Hour Emergency Bldg C1, 9 Jiuxianqiao 
Beilu Chaoyang District朝阳区酒仙桥北路9号C1栋 
(400 876 2747, 5985-0333, www.oasishealth.cn)

EDUCATION
MBA & EMBA Schools

BBA at BFSU-SolBridge                                    
北京外国语大学国际商学院 
> 19 Xisanhuan Beilu, Haidian District, 海淀区西三
环北路19号 (solbridge.bfsu.edu.cn, 8881 6563/8881 
6763/8881 8537) 

LEMBA
The Leadership EMBA from the University 
of Maryland 
Robert H. Smith School of Business is a 
unique learning experience in Beijing.  The 
program offers world class executive and 
leadership education from some of the best 
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professors the world has to offer.  Every 
month one of the professors from the 
University of Maryland comes to Beijing to 
instruct the class for 4 consecutive 
> days (Thurs – Sun).  The program lasts 18 months; 
the impact lasts a lifetime. Email: beijing@rhsmith.
umd.edu, Tel: 8526 2528/29 

Rutgers International Executive MBA
> 5/F China Life Tower, 16 Chaowai Dajie Chaoyang 
District 朝阳区朝阳门外大街16号中国人寿大厦 (5877 
1706, www.rutgersinasia.com)

Mandarin Schools

Beijing Juncheng Language School                
北京君诚语言学校
> 1) Room 208, 1 Panjiapo Hutong, 
Chaoyangmenwai, Dongcheng District 东城区朝阳
门外潘家坡胡同1号东城区职工大学208办室 (6525 
9932/6526 7539) 2) Gucheng Village, 15 Huosha Lu, 
Houshayu Town, Shunyi District 顺义区后沙峪镇火沙
路古城段15号 (8049 0307) 

Culture Yard 
Voted Best Mandarin School in Beijing for 
2015 by That’s Beijing readers!

Ready to take your Chinese to the next 
level? We offer personalized Mandarin 
classes for serious language learners of 
all levels.
 
Why choose us?

•Learn in a small group of up to 6 
students
•Get your Chinese level evaluated and 
your study goals set on our detailed 
level test
•Reach an HSK4 level in less than one 
year on our flagship Intensive Program!
•Learn from professional teachers with 
master degrees in teaching Chinese to 
foreigners
•Study in a centrally located, cozy and 
sunny hutong courtyard
•Practice on the go with Culture Yard 
customized online tools
•Discover Chinese culture on our Chi-
nese Through Cinema movie nights and 
other cultural activities
•Study the most common Chinese char-
acters in our Characters Building course
Need more?
•Classes are focused on speaking and 
understanding real Chinese that native 
speakers use
•Serious approach to Chinese learning 
with regular homework assignments 
and tests
•We offer Chinese Media classes for 
advanced learners
•The school was opened by a western 
educator passionate about Chinese 
learning

 
Don’t take our word for it? See what our 
students say about us on www.cultureyard.
net/reviews
Contact us: contact@cultureyard.net/ 010- 
84044166/Wechat: CultureYard

The Bridge School                                             
北京桥汉语言学校
> (The Bridge School Head office)Room 503, 5/F, 
Guangming Hotel, 42 Liangmaqiao Lu, Chaoyang 
District 朝阳区亮马桥路42号光明饭店5层503室
(15321793321 Grettchin)

The Frontiers School

Join the friendly and professional team at 
Frontiers, who’ve been teaching Mandarin 
for 11 years.
> 3/F, Bldg 30, Dongzhongjie, Dongzhimenwai, 
Dongcheng 东城区东直门外东中街30号三层 6413 
1547, www.frontiers.com.cn, frontiers@frontiers.
com.cn)

Beijing Mandarin Language School
Established in 1998, Beijing Mandarin 
School is the city’s top institute for teaching 
spoken and written Mandarin as a second 
language. More than 5,000 students 
from over 66 countries and more than 80 
companies and embassies have successfully 
learned with us each year.
> Guangming Hotel School: Room 0709, 7/F 

Guangming Hotel (near the U.S Embassy) 朝阳区
光明饭店7层0709 (8441 8391; info@beijingmanda-
rinschool.com; www.beijingmandarinschool.com; 
Skype: beijingmandarinschool1998)

International Schools

Beijing BISS International School                  
北京BISS国际学校
> Building 17, Area 4, Anzhen Xili Chaoyang District 
朝阳区安贞西里4区17楼 (6443 3151 www.biss.
com.cn)

Beijing City International School                   
北京乐成国际学校
Located in Beijing’s Central Business 
District, Beijing City International School 
(BCIS) lives by its motto: “Empowering 
and Inspiring through Challenge and 
Compassion.” This non-profit, independent 
co-educational day school offers an inter-
national curriculum under the International 
Baccalaureate (IB) World School system and 
is authorized to teach all three IB programs 
(Primary Years, Middle Years, and Diploma 
Programme).
> 77 Baiziwan Nan’er Lu, Chaoyang District  朝阳区
百子湾南二路77号 (8771 7171 www.bcis.cn) 

The International Montessori School of 
Beijing 北京蒙台梭利国际学校
Founded in 1990, MSB is Beijing’s first fully 
registered international Montessori school. 
The school also boasts an unsurpassed dual 
Mandarin/English program geared towards 
helping students achieve fluency in either 
language from an early age. Curriculum 
aside, MSB boasts spacious classrooms, a 
high teacher-student ratio and impres-
sive staff longevity. Tuition: RMB98,000 
- RMB177,000/year.
> Bldg 8, 2A, Xiangjiang Beilu, Chaoyang District 
朝阳区香江北路甲2号院8号楼 6432 8228 ext. 800, 
www.msb.edu.cn,  admissions@msb.edu.cn

Beijing World Youth Academy
北京世青国际学校
Beijing World Youth Academy (BWYA) is an 
international school for students of all na-
tionalities ages 6 to 18, offering programs 
on its campuses conveniently located in 
Wangjing and Lido. An IB World School 
since 2001, BWYA values holistic education 
and seeks to give students ample oppor-
tunity to develop as globally-aware critical 
thinkers. A wide varity of co-curricular 
activities are offered to further enrich 
student life. Graduates of BWYA have been 
accepted at prestigious universities around 
the world. Age range: 6-18. Tuition: RMB 
100,000- 140,000/year.
> Mon-Fri, 8am-4.30pm. 18 Huajiadi Beili, Wangjing, 
Chaoyang District  Inside 94 Middle school  北京市
朝阳区望京花家地北里18号(6461 7787 ext.32, 8454 
3478/0649, admissions@ibwya.net, www.ibwya.net)

The British School of Beijing 北京英国学校
The British School of Beijing, established in 
2003, has campuses in Shunyi (primary & 
secondary) and Sanlitun (primary). BSB of-
fers an enhanced English National Curricu-
lum to 1,500 expatriate students, aged 1 to 
18, beginning with Early Years Foundation 
Stage, Primary, Secondary, IGCSE exams in 
Year 10 and 11 and the International Bac-
calaureate (IB) Diploma programme in Year 
12 and 13. Admission & Fees: RMB102,993-
246,057. Contact our Admissions team to 
arrange a school tour.
> Mon-Fri, 8am-4.30pm, South Side, 9 An Hua Street, 
Shunyi District 顺义区安华街9号南侧(8047 3558,  
www.britishschool.org.cn, admissions@british-
school.org.cn)

La Maison Montessori de Pekin 
北京中法双语蒙氏儿童之家
The first bilingual French-Chinese Montes-
sori kindergarten in Beijing, it welcomes 
children between ages 2 to 6 years old. 
The kindergarten is located in a beautiful 
courtyard in the hutongs. Schedule: Mon-
day to Friday: 8:30am to 3:30pm. After class 
activities also offered.
> 50 Dongsi Shisitiao, Dongcheng 东城区东
四十四条50号 Tel: 131 2025 0341/ 8401 3974;                                           
e-mail: lamaisonmontessoripk@gmail.com                                                          
www.lamaisonmontessoridepk.com

Beijing Mandarin School
Established in 1998, Beijing Mandarin 
School is the city’s top institute for teaching 
spoken and written Mandarin as a second 
language, more than 5,000 students 
from over 66 countries and more than 80 
companies and embassies have successfully 
learned with us each year. Also recognized 
and recommended by BBC News as one of 
the most professional Chinese language 
school. 
> E-tower School(Guomao Area): Room 904-905, 
9/F E-tower Building E数码世界9层904-905(6508 
1026/1126) Guangming Hotel School (Embassy Area): 
Room 0709, 7/F Guangming Hotel(near U.S Embassy) 
光明饭店7层0709室 美国大使馆附近(84418391) 
Email: info@beijingmandarinschool.com/ www.

beijingmandarinschool.com/ Skype ID: beijingmanda-
rinschool1998 

Canadian International School of Beijing     
北京加拿大国际学校
Located in the Third Embassy Quarter of 
downtown Beijing, the Canadian Interna-
tional School of Beijing (CISB) opened its 
doors in September 2006. This world-class 
facility offers an internationally recognized 
Canadian & IB PYP, IB MYP and IBDP educa-
tion. The Canadian International School 
of Beijing develops the whole child in an 
environmentally sensitive school within a 
kind, caring community to become a citizen 
of the world.
> 38 Liangmaqiao Lu, Chaoyang District 朝阳区亮马
桥路38号 (6465 7788 www.cisb.com.cn)

Harrow International School Beijing             
北京哈罗英国学校 www.harrowbeijing.cn
Harrow International School Beijing prides 
itself on its high academic standards, a 
close-knit school community, a rich extra-
curricular activity program and the quality 
of its pastoral care provision. Leadership 
skills are promoted school-wide, with a 
range of enrichment activities to help 
students develop teamwork and creative 
thinking skills, as well as independence and 
responsibility. Students graduating from 
Harrow Beijing have won places at a range 
of universities across the world including 
Princeton, Yale, Oxford and Cambridge.
> Address: 287, Hegezhuang, Cuigezhuang County, 
Chaoyang District朝阳区崔各庄乡何各庄村 287 号 
Tel: +8610 6444 8900 Ext. 6900 Fax: +8610 6445 
3870 ,Email: enquiries@harrowbeijing.cn

International School of Beijing                      
北京顺义国际学校
> www.isb.bj.edu.cn 10 Anhua Lu, Shunyi District 顺
义区安华路10号 (8149 2345)

SIBS Springboard International Blingual 
School 君城国际双语学院
Springboard International Bilingual School 
is a place where children, staff and parents 
work in partnership to enable all their 
students to realize their full potential. They 
are offering a stimulating and full inter-
national curriculum as well as an exciting 
after school program, which will include 
Kung Fu, calligraphy, health and fitness and 
football.
> 15 Gucheng Duan, Huosha Lu, Houshayu Town, 
Shunyi District 顺义区后沙峪镇火沙路古城段15号 
(www.sibs.com.cn, office@sibs.com.cn; 8049 2450)

Western Academy of Beijing                          
京西国际学校 
The Western Academy of Beijing (WAB) is 
a creative and innovative IB World School 
built upon a solid foundation of core 
values and our mission to Connect, Inspire, 
Challenge; Make a Difference. Our students 
exemplify these values through their aware-
ness of the world around them, service to 
others, can-do spirit and commitment to 
excellence. WAB graduates are accepted 
into world-class colleges and universities 
across the globe.
> 10 Lai Guang Ying Dong Lu, Chao Yang District         
朝阳区来广营东路10号(5986 5588) 

Yew Chung International School                   
耀中国际学校 
Located in downtown Honglingjin Park since 
1995, Yew Chung International School of Bei-
jing (YCIS Beijing) offers a truly international 
curriculum for children of foreign nationals 
in China. The school follows the National 
Curriculum for England but also integrates an 
extensive Chinese language and culture pro-
gram, allowing foreign nationals to get the 
best out of their time in China. YCIS Beijing is 
one of only five schools in China accredited 
by three separate accreditation organiza-
tions and has a 100 percent pass rate within 
the IGCSE and IB programs. In addition, YCIS 
Beijing is the only international school in 
China to receive the Cambridge Award for 
Excellence in Education from the University 
of Cambridge International Examinations.  
> Honglingjin Park, 5 Houbalizhuang, Chaoyang 
District 朝阳区后八里庄5号红领巾公园 (8583 3731 
www.ycis-bj.com)

Kindergartens

EtonKids International Kindergarten            
伊顿国际幼儿园
> 1) Lido – 6436 7368 www.etonkids.com > Room 
C103 Lido Country Club, Lido Place Jichang Lu, Chaoy-
ang District 朝阳区蒋台路机场路丽都广场 2) 6506 
4805 3/F, Block D Global Trade Mansion Guanghua 
Lu, Chaoyang District 朝阳区光华路世贸国际公寓D座3
层 3) 8437 1006 Southwest corner of Beichen Xilu and 
Kehui Lu, Chaoyang District 朝阳区北辰西路与科荟路交
汇处西南角 4) 8480 5538 Kehui Lu, Chaoyang District, 
Beijing 朝阳区科荟路大屯里社区 5) 6533 6995 Bldg 19, 
Central Park, 6 Chaowai Dajie Chaoyang District 朝
阳区朝外大街6号新城国际19号楼 6) 6539 8967 Palm 
Springs International Apartments  8 Chaoyang Park 
Nanlu  Chaoyang District 朝阳区朝阳公园南路8号棕榈

泉国际公寓 7) 6749 5008 Bldg 21, Guangqu Jiayuan, 
Guangqumen- wai, Dongcheng District 东城区广渠门
外广渠家园21号楼 8) 8478 0578 Baoxing International 
Phase 2, Wangjing Chaoyang District 朝阳区望京宝星
园国际社区2期 9) 8047 2983 Block 1, Arcadia Villas, 
Houshayu Shunyi District 顺义区后沙峪罗马环岛北侧天
北路阿凯笛亚庄园1座 10) 5870 6779 20A Xidawang Lu, 
Chaoyang District 朝阳区西大望路甲20号首府社区内 

Beanstalk International Bilingual School     
青苗国际双语学校
> 1) Kindergarten > 1/F, Tower B, 40 Liangmaqiao Lu, 
Chaoyang District 朝阳区亮马桥路40号B座一层 (6466 
9255) 2) Primary School > Block 2, Upper East Side, 6 
Dongsihuan Beilu, Chaoyang District 朝阳区东四环北路
6号阳光上东二区 (5130 7951) 3) Middle & High School 
> 38 Nan Shiliju, Chaoyang District 朝阳区南十里居38
号 (8456 6019)

House of Knowledge International Kinde 
garten (HOK)
House of Knowledge International kindergar-
ten (HOK) has locations in both Shunyi and 
Chaoyang. Both locations offer a Kindergar-
ten program for children aged 10 months to 
6 years (Pre-school). Students are treated as 
competent learners and the school empha-
sizes critical thinking and collaboration skills, 
in an environment where children “Lean to 
Learn”. In additional, the Shunyi location also 
has a elementary school starting from grade 
1 in September 2014.
> 1) Quanfa Gardens Campus: North gate of Quanfa 
compound, 15 Maquanying, Chaoyang District 朝
阳区马泉营15号泉发花园北门(6431 8452, www.
hokschools.com) 2) Victoria Gardens Campus: 15 
Chaoyang Gongyuan Xilu, Chaoyang District 朝阳区
朝阳公园西路15号维多利亚花园公寓(6538 2624, www.
hokschools.com)

Ivy Schools 艾毅幼儿园
> www.ivyschools.com 1) East Lake Campus (8451 
1380/1)  C-101, East Lake Villas, 35 Dongzhimenwai 
Main Street, Dongcheng 东城区东直门外大街35号东
湖别墅C座101室; 2) Ivy Bilingual School 艾毅双语幼儿
园 Ocean Express Campus:  (8446 7286/7) Building E, 
Ocean Express, 2 Dongsanhuan Beilu, Chaoyang 朝
阳区东三环北路2号远洋新干线E座 3) Orchid Garden 
Campus: (8439 7080) Orchid  Garden, 18 Xinjin Lu, 
Cuige Xiang, Chaoyang 朝阳区崔各乡新锦路18号卓锦
万代 4) Wangjing Campus: (5738 9166/1332 110 6167) 
Kylin Zone, Bldg 11, Fuan Xilu, Wangjing, Chaoyang 朝
阳区望京阜安西路11号楼合生麒麟社内 7) Rm106, ware-
house4, 653 Waima Lu, by Wangjia Matou Lu (3376 
8308) 外马路653号4库106室, 近王家码头路

3e International 北京3e国际学校
> 6437 3344 , www.3eik.com, 9-1 Jiangtai Xilu 
Chaoyang 朝阳区将台西路9-1号(四德公园旁)

Other 

Atelier Art School                                        
阿特黎尔艺术工坊
Atelier is the reference art school for artistic 
education for all ages and profiles in Bei-
jing. Founded in 2012 by a team of french 
professionals, Atelier offers a high quality 
instruction, with sensibility, creativity and 
openness to the world in the center of its 
educational programs. 
>Sanlitun campus: C202, Jinxiuyuan, Xingfucun 
Zhonglu, Chaoyang朝阳区幸福村中路锦绣园C202 
(64161614 / 13240184908) >Shunyi campus: 204-205, 
Bldg 2, Central Park, 16 Yufeng Lu, Shunyi (Go to 2/F 
from Entrance A of Commercial Buildings) 顺义区裕丰
路16号院会展誉景2号楼204-205 商铺A入口2楼 (5686 
4243 / 15110098260, contact@atelier.cn.com, www.
atelier.cn.com)

Bookstores 

Page One
The go-to shop for new releases and special 
requests. With sister venues in Hong Kong, 
Taiwan and Singapore, and two locations in 
Beijing, its network allows for fresh authors 
whilst upholding an extensive collection 
of titles. 
> Daily 10am-9pm. Shop 3B 201, Zone 3 China World 
Mall, No.1 Jian Guo Men Wai Avenue, Chaoyang 
District 朝阳区国贸商城三期地下二层3B201 (8535 
1055, www.pageonegroup.com)

Page One Indigo. Shop LG50, INDIGO, 18 Jiuxianqiao 
Lu, Chaoyang District 朝阳区酒仙桥路18号颐堤港商业
中心B1楼50号(8426 0408, www.pageonegroup.com)

The Bookworm * 
This glass cube looks over Sanlitun Village, 
providing a cozy atmosphere for browsing 
bibliophiles. The Western bookstore, li-
brary, film house, bar, bistro-cafe and event 
space always has a cultured evening on its 
shelves for both adults and kids. 
> Daily 9am-2am. Building 4, Nan Sanlitun Road, 
Chaoyang District, Beijing 三里屯南街4号楼 (6586 
9507, www.beijingbookworm.com) 



ACCOMMODATION 

Ascott Raffles City Beijing
Located in Dongzhimen, one of the most 
vibrant areas, Ascott Raffles City is near the 
second embassy district, which is rich in 
cultural heritage and is only a 15 minute 
drive to The Forbidden City.
Other nearby leisure attractions include 
Food Street (Gui Jie) and Sanlitun nightlife 
district.
> No.1-2 Dongzhimen South Street 
Dongcheng District
Tel: 8405 3888

Ascott Raffles City Chengdu 
> No. 3, Section 4, South Renmin Road, 
Wuhou District, Chengdu 610041, China 
Post code: 610041
Telephone:(86-28) 6268 2888 
Facsimile:(86-28) 6268 2889 
GDS Code: AZ
Reservations Telephone:400 820 1028 
(China toll-free) ;(86-512) 6763 1021
Email:enquiry.china@the-ascott.com 

Somerset ZhongGuanCun Beijing
Somerset ZhongGuanCun is a luxury 
residence in Beijing that lets you enjoy 
the cultural depth and elegance of the 
city while living in the fast developing 
ZhongGuanCun area, only 15 minutes away 
from the 2008 Beijing Olympic Village.
>No.15 Haidian Zhong Street, Haidian 
District
Tel: 5873 0088

Lusongyuan Hotel
A traditional compound of quadrangle 
composing of 5 courtyards which lies in 
the "hutong" area of Beijing. The hotel 
building is famous for its imperial living 
taste of the Qing Dynasty with a history of 
nearly 170 years. The original owner of this 
large private house was the Grand General 
SenggeRinchen, who lived here while he 
carried out top official duties, such as 
defense minister.
> Tel: (86 10) 6404 0436
Fax: (86 10) 6403 0418
Address:
No.22 Banchang Lane , Kuanjie, Dongcheng 
District
东城区宽街板厂胡同22号
www.the-silk-road.com
E-mail: webmaster@the-silk-road.com

Lee Garden Service Apartments
A newly renovated high-end premier living 
residence in a central location next to the 
shopping and cultural sites of Beijing’s 
Wangfujing, suites range from studios to 
4-bedroom apartments (60-610sqm in size) 
and are tastefully furnished with specially 
selected materials.
> 18 Jinyu Hutong, Wangfujing, Dongcheng 
(100m East of Sun Dong An Plaza) 东城区
王府井金鱼胡同18号 (新东安东侧100米); 
24hr front desk: 6525 8855, Fax: 6525 8080, 
general.manager@lgapartment.com, www.
lgapartment.com)

FraserResidence CBD East Beijing 
Our location on the Fringe of the CBD with 
excellent connections to the subway line 
1 (Sihui station), BRT Lines (Ciyunsi) and 
public bus system mean that wherever your 
intern needs to be in the city, getting there 
is relatively fuss free!
One bedroom deluxe: RMB16,000 /month
Two bedroom Executive: RMB26,000 /
month
Three bedroom Deluxe: RMB33,000 /month
Email: sales.frbeijing@frasershospitality.
com
> Website: http:>beijing-east 
frasershospitality.com
Tel: 010-58709188 / 400-881-6988

FraserSuite CBD Beijing
The ultimate luxury in apartment living, 
Fraser Suites CBD Beijing epitomizes style 
and comfort, that surpasses the service 
level of many Beijing hotels. The 357 

Gold-Standard Beijing apartment features 
contemporary concepts designed for luxury 
living.
> 12 Jintong Xilu Chaoyang District Beijing
Tel: 5908 6000

GTC RESIDENCE BEIJING 
One of the top residences in Beijing, GTC 
Residence is located beside the third ring 
road with 5 minutes’ walk to subway line 
5 , 10 minutes’ drive to Hou Hai . It is 
also within easily reach of CBD, embassy 
area, Financial Street and other urban 
commercial,shopping and recreation areas. 
Fully equipped apartments with impeccable 
quality offer you a cozy living system and 
will meet all of your requirements for room 
decoration, furniture, electric appliances 
etc..
Unique sky garden with golf practice field 
and barbecue area is another symbol of 
GTC Residence. 
>  E-mail:  sales@gtcresidence.com
website: www.gtcresidence.com
Tel:56756666

Lanson Place 
Lanson Place Central Park Serviced 
Residences, located in the Central Business 
District of Chaoyang, offers spacious 
apartments in two, three and four bedroom 
configurations as well as penthouses 
overlooking a charming landscaped garden. 
The interiors are contemporary and restful 
while marble-clad bathrooms and kitchens 
are fully equipped.
>  Website: www.lansonplace.com
Lanson Place Central Park Residences
Tower 23, Central Park, No.6 
Chaoyangmenwai Avenue,Chaoyang 
District, Beijing
Tel: 8588 9588 Fax: 8588 9549

Marriott Executive Apartments
Ideally located in the center of Wangfujing 
area where the prestigious business, 
commercial, entertainment, and shopping 
center of Beijing. The Imperial Mansion, 
Beijing – Marriott Executive Apartments 
reflects an exceptional level of luxury.
>  Gate, No. 1 Xiagongfu Street, Dongcheng 
District
Tel: 6564 9999

The Millennium Residences of the Beijing 
Fortune Plaza
The Millennium Residences of the Beijing 
Fortune Plaza is located in the heart of 
the Beijing CBD which bears the most 
momentously potential of development 
and value elevation. While 25 minutes away 
from the Beijing International Airport, the 
Millennium Residences is walking distance 
from nearly all Embassies. 
> 7 Dongsanhuan Zhonglu Chaoyang 
District.
Tel: 8588 2888

Oakwood Residence Beijing
Oakwood Residence Beijing offers 406 
fully equipped luxury apartments ranging 
from studios to four bedroom penthouse 
and terrace apartments, all exquisitely 
furnished in elegant and stylish decor. Each 
apartment is fitted with a state-of-the-art 
air purification and air conditioning system 
which ensures 99.9% pure, triple filtered air, 
so you can trust in Oakwood and breathe 
easy.
> No. 8 Dongzhimenwai Xiejie, Chaoyang 
District, Beijing 100027, China
reschaoyang@oakwoodasia.com
Website: www.oakwoodasia.com/resbeijing
Tel: 5995 2888 Fax: 5995 2999

THE WESTIN EXECUTIVE RESIDENCES 
The Westin Executive Residences at The 
Beijing Financial Street offer an array of 
world-class cuisine options and Westin’s 
signature amenities designed to elicit 
personal renewal. Just 40 minutes from the 
airport, the Westin Executive Residences 
provides direct access to Beijing’s business, 
entertainment and shopping district and 

close proximity to cultural landmarks such 
as The Forbidden City and Tiananmen 
Square. Each apartment is also fitted with 
contemporary furnishings, fully equipped 
kitchens, state-of-the-art appliances, home 
entertainment system and LCD flat screen 
televisions. 
> Email: reservation.beijing@westin.com 
Website: www.westin.com/beijingfinancial
Tel: 6606 8866

BUSINESS CENTER

Regus Serviced Office 雷格斯服务式办公室
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•Flexible office leases from 1 day to 1 year
•Quick and easy to set up for 1-200 people
•Prices from RMB180 per month
•Find more on Regus.cn
•Tel:  400 120 1207

>> BEIJING (20 LOCATIONS) <<

Lei Shing Hong Plaza [New]
北京利星行广场
5/F, Tower C, Lei Shing Hong Plaza, No.8 
Wangjing Street, Chaoyang District
北京市朝阳区望京街8号利星行广场C座5层

Sun Dong An Plaza [New]
北京新东安广场
7/F, Office Tower 2, Sun Dong An Plaza, 
No.138 Wangfujing, Avenue, Dongcheng 
District
北京市东城区王府井大街138号新东安广场写
字楼2座7层

Zhongyu Mansion [New]
北京中宇大厦
6/F, Zhongyu Mansion, No.6 North Workers 
Stadium Road, Chaoyang District
北京市朝阳区工体北路甲6号中宇大厦6层

Diplomatic [New]
北京亮马桥外交办公大楼
17/F, Tower E, Liangmaqiao, Diplomatic 
Office Building, 3rd Embassy District, 
Chaoyang District
北京市朝阳区第三使馆区亮马桥外交办公大
楼E座17层

Kerry Centre - South Tower [New]
北京嘉里中心-南楼
10/F, South Tower, Kerry Centre, No.1 
Guanghua Road, Chaoyang District
北京市朝阳区光华路1号嘉里中心南楼10层

Landgent Building [Coming Soon]
北京乐成中心
5/F, Block A, Landgent Center, No.20 East 
Middle 3rd Ring Road, Chaoyang District
北京市朝阳区东三环中路20号乐成中心A座5
层

China World Tower 3
北京国贸三期
15/F, China World Tower 3, No.1 
Jianguomenwai Street, Chaoyang District
北京市朝阳区建国门外大街1号国贸中心3座
15层

Lufthansa Centre
北京燕莎中心
C203, Lufthansa Centre, No.50 Liangmaqiao 
Road, Chaoyang District
北京市朝阳区亮马桥路50号燕莎中心C203

Kerry Centre
北京嘉里中心

11/F, North Tower, Kerry Centre, No.1 
Guanghua Road, Chaoyang District
北京市朝阳区光华路1号嘉里中心北楼11层

Pacific Century Place
北京盈科中心
14/F, IBM Tower, No.2A North Workers 
Stadium Road, Chaoyang District
北京市朝阳区工体北路甲2号IBM大厦14层

China Central Place
北京华贸中心
9/F, Tower 2, China Central Place, No.79 
Jianguo Road, Chaoyang District
北京市朝阳区建国路79号华贸中心2号楼9层

Parkview Green
北京侨福芳草地中心
15/F, Office Building A Parkview, Green, 
No.9 Dongdaqiao Road, Chaoyang District
北京市朝阳区东大桥路8号芳草地办公楼A座
15层

China Life Tower
北京中国人寿大厦中心
5/F, China Life Tower, No.16 
Chaoyangmenwai Street, Chaoyang District
北京市朝阳区朝阳门外大街16号中国人寿大
厦5层

China Life – West
北京中国人寿大厦-西
West, 5/F, China Life Tower, No.16 
Chaoyangmenwai Street, Chaoyang District
北京市朝阳区朝阳门外大街16号中国人寿大
厦5层西区

IFC
北京财源国际中心
10/F, IFC East Tower, No.8 Jianguomenwai 
Street, Chaoyang District
北京市朝阳区建国门外大街甲8号财源国际中
心东座10层

Prosper Center
北京世纪财富中心
6/F, Tower 2, Prosper Center, No.5 Guang 
Hua Road, Chaoyang District
北京市朝阳区光华路5号世纪财富中心2号楼6
层

Financial St. Excel Centre
北京金融街卓著中心
12/F, Financial Street Excel, Centre, No.6 
Wudinghou Street, Xicheng District
北京市西城区武定侯街6号卓著国际金融中心
12层

NCI Centre
北京新华保险大厦中心
15/F, NCI Tower, No.12A Jianguomenwai 
Street, Chaoyang District
北京市朝阳区建国门外大街甲12号新华保险
大厦15层

Taikang Financial Tower
北京泰康金融大厦
23/F, Taikang Financial Tower, No.38 East 
Third Ring Road, Chaoyang District
北京市朝阳区东三环北路38号泰康金融大厦
23层

Zhongguancun Metropolis Tower
北京中关村欧美汇大厦
7/F, Metropolis Tower, No.2 Dongsan Street, 
Zhongguancun Xi Zone, Haidian District
北京市海淀区中关村西区东三街2号欧美汇大
厦7层
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CSO (Singapore) Beijing Business Center
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We have 10 years experience in 
managing serviced offices in the Asia 
and Pacific region, and our headquarters 
is in Singapore. CSO Beijing is our first 
business center in China . We are mainly 
providing fully renovated and equipped 
offices to clients for immediate use, and 
all the serviced offices can be used as 
incorporation purpose, and we offer 
maximum flexibility and complete smart 
office system to help our clients save 
cost. We also provide virtual offices, 
meeting room and conference room, video 
conferencing, incorporation services and 
many other services.
Add.: Level 6, Sun Palace Building, 
Taiyanggong, Beijing
Ms. Stephanie Yan, Mobile: 18210080591
Email: sales.beijing@corporateso.com
Website: www.csochina.cn
Tel: 86 10 64697000

Servcorp
Smart businesses understand that flexibility 
is the future of the workplace. They choose 
the world's finest Serviced Offices to grow 
their businesses, run critical projects and 
give their people flexibility.
Level 26 Fortune Financial Center, 5 
Dongsanhuan Zhonglu, Chaoyang 朝阳区
东三环中路5号财富金融中心26层 (Servcorp.
com.cn; tel: 5775 0310; fax: 5775 0350)

Need flexible and affordable ready work-
space to enhance your business or register 
a representative office for your temporary 
projects in Beijing? We have the perfect 
solution. Located within a Grade-A building 
in the popular Lufthansa Business Area, 
our work-spaces provide you, or your 
company, with the ideal business identity, 
and most importantly, come with the most 
competitive rates to minimize your cost and 
risks.

Please contact:
> Gateway Plaza, Tower A, Suite 16D , NE 
3rd Ring Road, Chaoyang 朝阳区东三环
北路霞光里18号佳程广场A座16D  T:010-
84400606  M:15910782518  Cynthia LU

BEAUTY SERVICES

Black Golden Tanning Salon Sanlitun 
Branch Grand Opening
Black Golden Tanning Salon is the only five-
star China flagship store by Ergoline.  As 
the 2011 model of Ergoline Esprit 770’s, 
to bring a continuous tanning effect 25% 
above standard machines with unique 
aquacool and aroma functions, we provide 
customers with the safest and most 
comfortable tanning space. 
> Open time:11:00-21:00
Sanlitun SOHO Branch  
Add: 2rd Floor Building 3, Sanlitun 
SOHO,Chaoyang District 
Tel: 57853711
Wangjing Branch    
Add: Room T5 3rd Floor, BOTAI International 
Building, No. 36 North Guangshun Street, 
Wangjing, Chaoyang District
Website: www.bjtanning.com
Tel: 84722855

LA BELLEZA
La Belleza means Beauty and Aesthetics in 
Spanish. Professional hair-designers from 
Hong Kong ,Korea and China gather here. 
LA BELLEZA is the hairdressing salon for 
you with its pleasant atmosphere, excellent 
service, and finest products.
New haircut! Good mood! Excellent life!
Add: F4 No.408, Jinbao Place .Jinbao Street 
No88,Dongcheng District, Beijing, china.
Website: www.labelleza.com.cn
Tel: 010 8522 1626

MegaSun Tanning Salon
As the only flagship store for this popular 
German tanning salon, megaSun Tanning 
will provide for each client the finest sun 
tanning experience.
Our center has prepared the newest 
functional 7900 alpha and pureEnergy 
chamber systems, combined with easyCare 
optical testers. At megaSun, enjoy our 
professional UV and tanning services.
> 8 Dongdaqiao Road, sShangdu SOHO 
North Tower, Rm. 2302
Chaoyang District, Beijing
Website: www.imegasun.com
e-mail: 1019771453@qq.com
Sina Weibo: @麦肤堂
Tel: 5900-2236/2238

CAR RENTAL SERVICE 

Beijing First Choice Car Rental Service Co., 
Ltd
We offer short and long term vehicle 
leasing services for both business and 
sightseeing. Our commpany could provide 
the latest elite, high-end vehicles such as 
Mercedes Benz S300, BMW S5 and more! 
Contact our friendly representatives for 
more information.
Tel: 138 1015 6525/6434 0778
www.fccars.cn
fccars@live.cn

Beijing TOP-A Vehicle Service Co., Ltd
Beijing Top-A Vehicle Service provides:
*English -speaking driver
*Long-short term leasing
*Airport-Pick up/Drop off
*Sedan, Van and Bus
We, ES-PATS Life Group, also serves with 
Mandarin, housemaid, Visa, driver, driving 
license, vehicle registration service.
Tel: 6438 1634, 1350 123 7292, service@
expatslife.com
www.expatslife.com

Beijing Top Rate Car Rental Service Co., Ltd
*Long/Short term leasing
*Daily car service
*Sifht-seeing car service, Tailor-made car 
service
*Airport-Pick up/Drop off
*Sedan (Audi A6, Audi A6L, VWPassat, 
Accord, Lacross 2.4, Benz MB100, Benz Vito, 
Hyundai) and Buses
*Native drivers with good English
*More information please contact
Tel:6504 7266/6504 7256
FAx:6504 7256
www.sxsdcar.com
Email:car-rental@live.com

CONSULTING SERVICE 

Harris Corporate Services Ltd

Beijing | Shanghai | Guangzhou | Hong 
Kong

Established since 1972

WFOE & Rep. Office Set Up
Accounting & Tax Compliance
Payroll, HR & Visa Solutions
Hong Kong & Offshore Company 
Registration
Hong Kong & China Bank Account Opening

Serving all your business needs for investing 
in China. Call us for a free consultation.

Tel: (86)10-6591 8087
Mobile: 186-019-43718
Email: info.bj@harrissec.com.cn

Beijing: 
Room 2302, E-Tower, No.12 Guanghua 
Road, Chaoyang District, Beijing, PRC.
北京市朝阳区光华路12号数码01大厦2302
室

Shanghai: 
Suite 904, OOCL Plaza, 841 Yan An Zhong 
Road, Jing-An District, Shanghai, PRC.
上海市静安区延安中路841号东方海外大厦
904室

Guangzhou: 
Room D-E, 11/F., Yueyun Building, 3 
Zhongshan 2nd Road, Guangzhou, PRC.
广州市中山二路3号(东山口)粤运大厦11楼
D-E室

Hong Kong: 
7/F., Hong Kong Trade Centre, 161-167 Des 
Voeux Road Central, Hong Kong.
香港德辅道中161-167号香港贸易中心7楼

Beijing Office-TMF Group 
In order to enable clients benefit from 
the increasing globalization of the 
worlds economy, TMF Group offers 
a comprehensive range of corporate 
administrative outsourcing services in 67 
counties across the globe. With a genuine 
global network and qualified staff, TMF 
group provides an array of accounting, 
corporate secretarial and HR administrative 
outsourcing services.
> Colin.Zhang@TMF-group.com
Website: www.tmf-group.com
CCTV Tower and Kerry Centre

Suite 3107, Tower A Beijing Fortune Plaza,7 
Dongsanhuan Zhong Road, Chaoyang 
District
Tel: 65330533-860

FURNITURE 

Crossover
Crossover Center Flagship Store, is mainly 
marketing international super home 
furnishing brand products.
Our agent brands include Poltrona Frau, 
Cassina, Fritz Hansen, Moroso, Cappellini, 
Timothy Oulton, Tom Dixon etc, over 
20 international super home furnishing 
brands.
Our products are covered with all of fields 
in daily-life home furnishing, including 
furniture, furnishing, lighting, dinning, and 
office supplies etc.
Website: www.crossovercenter.com 
NO.81 North Road San-Li-Tun Bar St. Chao-
Yang District.Beijing.100027,P.R.C.
Tel: 5208 6112/6113 Fax: 8610-5208 6123

HOUSEKEEPING

JNY Home Service
JNY Home Service was established in 
2007, supplying foreign families with 
English speaking/non-English Speaking 
nannies(maids), either daily or live-in. 
As a part of our service,we make sure all 
references and ID cards are thoroughly 
checked to guarantee the safety and health 
of your family. 
Email : jieniyou@hotmail.com
Mobile: 13426362833(24h)

Beijing EX-PATS Service
Healty, reliable, experienced, English-
speaking housemaid/ nanny. Free agency 
and 24- hour English service. Medical 
and Accident insurrance covered. EXPATS 
Life Group also serves with Mandarin, car 
leasing, English-speaking driver, Chinese 
driving license, vehicle registration. 
service@expatslife.com 
Website: www.expatslife.com
Tel: 64381634 
Mobile: 13501237292 

STORAGE

China Self Storage Co. Ltd
As a member of SSA and SSAUK, China Self 
Storage Co. Ltd. introduces an international 
industry standard to professionally 
developed Self Storage for private, family 
and business. Safe, clean, air-conditioned, 
24h access, flexible size. To learn more, visit 
www.selfstorageinchina.com. To make a 
reservation, contact 400-600-6378 info@
selfstorageinchina.com. 
Jin’an Building, Tianzhu Garden West Rd., 
Shunyi District, Beijing.

Koala Ministorage 
Koala Ministorage is the first professional 
self-storage provider in Beijing. To learn 
more, visit our website www.koalaministor-
age.com. To make a reservation, call us 
toll free at 400-017-8889, email us at 
questions@koalaministorage.com, or visit 
one of our stores.

REAL ESTATE AGENTS

JOANNA REAL ESTATE RELOCATION 
SERVICE
We are one of China’s leading real estate 
agencies boasting an extensive database 
of high-end properties for rent. We have 
helped thousands of expatriates find their 
homes as well as hundreds of companies 
re-locate their employees. Once we have 
found you your ideal home we will be on 
hand to deal with any post move issues 
and our dedicated after sales team will be 
contactable 7 days a week to help you with 
any queries you have throughout your stay 
in our country.
> For more information please contact us:
Email: paulquin@joannarealestate.com.cn
Website: http:>beijing.joannarealestate.
com.cn/ (Tel: 84585667 ; 13501358971)

Replus-Benchmark
“Replus-Benchmark” is one of the leading 
real estate agencies and relocation service 
provider for expatriates in Shanghai, 
Beijing, Guangzhou, Chengdu and 
Shenzhen.

•  Residential Home Search Service
•  Visa Application
•  Commercial Office Space Search Service
•  Buying and Selling Property Service
E-mail:  marketing@replus-benchmark.com
Website: www.replus-benchmark.com
> A-1509,Xiaoyun Center, No.15 of Xiaoyun 
Road, Chaoyang District Beijing 
Tel: 84467119  Fax: 84467577

Silk Road Travel Management Ltd. 
Silk Road Travel is a pioneer in organizing 
Silk Road tours and other classic routes in 
China. Founded in 1997, we are specialized 
in tailor making travel packages that 
allow travellers to truly experience the 
local cultures and explore the amazing 
heritages. Whether you are a small group 
of 2-9 persons or a corporate group, our 
professional staff will tailor make the tour 
programme based on your needs.
Email: travel@the-silk-road.com
www.the-silk-road.com

TUI China
An affiliate of World of TUI, the world’s 
leading tourism group, TUI China was 
established in late 2003 as the first joint 
venture with foreign majority share in the 
Chinese tourism industry. Its headquarters 
are in Beijing whilst its operations reach 
deep into the far corners of China. World of 
TUI generated approx.50,000 predominantly 
western tourists to China yearly and 
provides M.I.C.E services for renowned 
companies worldwide.  
> Add: Bright China Chang An Building, Tower 
2, Unit 921-926, 7 Jianguomen Nei Avenue 
(Fax: +86 (0)10 6517 1371; Email: sales@tui.
cn; Website: www.tui.cn; Tel: 8519 8800

CATERING SERVICES

Aurora Catering
An 100% authentic Italian experience 
whether tasting a mouthful Lasagna or a 
juicy Carpaccio. Our international team 
brings to you the authentic freshness and 
tidbit of an Italian Espresso or a homemade 
tastiness of a Mozzarella.
We offer a full range of catering and event 
planning services for all types of business 
and personal functions that are tailored for 
you. The best service, at your service.
Contact Jacopo Tomé at 137 1794 0458 
jacopo.tome@gptinternational.com

Zone de Comfort 
With our professional service, you can focus 
100% on your event at Zone de Comfort, 
every single assignment is unique for us.  
Our experience helps us understand your 
objectives with thorough planning, and 
of course, exquisite food with elegant 
presentation. 
In the past 5 years, we have handled 
numerous catering projects covering 
diplomatic/business functions for 
embassies, high-end cocktail receptions for 
luxuries brands, automobiles and month-
long hospitality center services.  Find out 
more from our Website: www.zdc-catering.
com

BUSINESSES!

PROMOTE YOUR SERVICES 

TO THOUSANDS OF 

PEOPLE EACH MONTH ON 

OUR CLASSIFIEDS PAGES.  

FOR MORE DETAILS AND 

SPECIAL PACKAGES 

PLEASE E-MAIL

BJADVERTISING@ 

URBANATOMY.COM
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