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I first witnessed the act of vaping up close at the top of a 29-story 
building late last year, when we were shooting our January 
cover story. Before his partner took a portrait of him, one of our 

featured rooftoppers pulled out a walkie-talkie-like device, inhaled, 
and blew out a huge cloud of berry-scented smoke – adding a touch 
of mystique to the futuristic background of the photo. According to 
one of our interviewees of this month’s cover story, that rooftopper 
fits the profile of a typical vaper in China to a tee – a young male 
between the ages of 20 and 35, and someone who’s part of a sub-
culture. 

It’s interesting to point out that China is actually the largest 
manufacturer of e-cigarettes and vaporizers, but when vaping 
first became popular in the Middle Kingdom a few years ago, most 
manufacturers looked to the US for signals on new consumer 
trends. This, however, has changed since the vaping community in 
China saw its big boom back in 2016. Turn to p44 and see what this 
growing cloud of smoke is all about. 

Elsewhere in the magazine, our Food Editor Betty Richardson 
goes green with her matcha dessert feature. Find out where you 
savor the most tea-licious sweets on p54. In Arts, Erica Martin 
has prepared for you a preview of two upcoming music festivals – 
Concrete & Grass and Ultra China (p36). 

For this month’s Life & Style travel feature, I speak to a few 
entrepreneurs, designers and musicians in Zurich, Switzerland to 
see how their city has inspired their work (p26). Last but not least, 
photographer Romain Jacquet-Lagreze discusses what he learned 
about Hong Kong while documenting its vertical cityscape in his 
photo series ‘Vertical Horizon’ (p10).

Until next month,

Dominic Ngai
Editor-in-chief

Septembereditor's Note

Hourly updates on news, current affairs 
and general weirdness from around 

Shanghai and China.

FOLLOW US ON SOCIAL meDIA

facebook.com/thatsshanghai

twitter.com/thatsshanghai

youtube.com/thatsonline

#thatsshaNghaI

thAt’S tIANjIN GOeS DIGItAL
Beijing, Shanghai, Guangzhou, Shenzhen… and now Tianjin. 
We’re proud to announce that we are adding a Tianjin section to 
our website and app, as well as launching a That’s 
Tianjin WeChat account. News, events, listings, 
guides and giveaways – we’ve got the lot. Scan the  
QR codes below to follow us on WeChat and down-
load That’s App, and visit Thatsmags.com/Tianjin.
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tales of the city

SMiLE FoR tHE 
CaMERa!
Shanghai Police Are Now 
Using Facial Recognition to 
ID Jaywalkers 
By Shelby Hamilton

Look both ways before crossing the 
road and smile for the camera. Nope, it 
doesn’t involve your selfie stick, and this 

is not an Instagrammable moment.
Police officers in Shanghai are going 

above and beyond to keep an eye on jaywalk-
ers. Cameras and facial recognition software 
are now used to identify disobedient pedes-
trians who just can’t wait for the little green 
man. 

Anyone who has walked the streets of 
Shanghai will tell you that getting across the 
road when the pedestrian light is green isn’t 
all that easy. It’s often a quick dash to the 
other side, trying your best to avoid being 
clipped by a motorbike, run down by a car 
or flattened by a bus, while praying that the 
timer doesn’t run out. 

Earlier this year, Shanghai police of-
ficers started really cracking down on this 
dangerous act. Following Shenzhen’s exam-
ple, cameras were installed at the corner of 
Gonghexin Lu and Yongxing Lu to catch and 
fine jaywalkers.

According to Shanghai Daily, cameras 
have now been installed at the crossroads 
of Huaihai Zhong Lu and Chengdu Nan Lu 
(Huangpu), Huaihai Zhong Lu and Xiangyang 
Nan Lu (Xuhui) and Nanjing Xi Lu and 
Changde Lu (Jing’an). Another one is said 
to be coming to Guoding Lu and Zhengli Lu 
(Yangpu) soon.

These smart cameras work by taking 
photographs of individual jaywalkers. These 

pictures are then put through a facial recogni-
tion software that is linked to a nationwide 
database of its residents – including foreign-
ers with their passport details. Once identi-
fied, the offender will be fined and a record 
will be made. 

But that’s not all, folks. Police plan to 
shame you while they catch you. Photos of 
the offenders caught in the act will be shown 
on a loop and removed only when the jay-
walker comes forward to the police and pays 
a fine of RMB20. 

Police officers said that during the first 
months after the cameras at Gonghexin Lu 
and Yongxing Lu were installed, they man-
aged to catch and identify 300 offenders. But 
since May, only 27 people have been caught, 
and of those, 26 were found to be locals living 
in the area. Only four of them came forward 
to police and paid the fine after seeing their 
photograph at a bus station. 

An official told Shanghai Daily last month 
that some people left incorrect or incomplete 
contact information, so they are not able to 
inform them of their offenses. So, it appears 
that there are flaws in the system that could 
defeat its purpose. 

But will these flaws roll China’s ‘make 
the roads safer’ train off of its tracks? Only 
time, and a few bus station photo-
graphs, will tell. See some of the 
jaywalkers caught in the act by 
scanning the QR code.
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tHE BUzz
RandoM nUMBER QUotE oF tHE MontH

See the QR codes on this page? Scan them with the that's App when you see it on an article to 
find more multimedia, photos and videos related to the feature you are reading. Genius, eh? 
Download the that's App at www.thatsmags.com/app

don’t yoU Know wHo i aM?

“go 
clean my 
timberland 
shoes!”

So said Chengdu rapper Fat Shady in an explo-
sive laowai diss track that went viral last month.  
Calling out “stupid foreigners,” the rapper 
repeatedly used the phrase 瓜老外 (gua laowai - 
stupid foreigners. Gua [which roughly translates 
to ‘melon’] is a common insult in Chengdu dia-
lect). In the accompanying music video, Shady 
flipped the bird to the camera while dancing in a 
showroom filled with imported luxury cars. And 
yes, he asked foreigners to clean his 
American-made Timberlands, too. 
Watch the full music video by scan-
ning the QR code.

what are you 
Looking at Shenzhen 
technology Co. Ltd.
This company (yes, it really exists) is one 
of many that may now be forced to rebrand 
following new rules banning the registra-
tion of ‘weird’ names by Chinese firms. The 
33 new guidelines, which took effect last 
month, include one section prohibiting overly wordy or rambling names. If this all sounds a 
bit unnecessary, then you probably haven’t heard of the northern Chinese condom company 
Uncle Niu, short for ‘There Is a Group of Young People With Dreams, Who Believe 
They Can Make the Wonders of Life Under the Leadership of Uncle Niu Internet 
Technology Co. Ltd.’ (seriously). Read some of the more bizarre names affected by 
the new rules by scanning the QR code.

RMB
59 million

The amount that football su-
perstar Paulinho paid out of his 
pocket for his CSL buyout.
After news broke last month of 
Paulinho’s move to Barcelona, 
we thought it was safe to as-
sume that Barca decided to bite 
the bullet and hand over the full 
EUR40 million (RMB313 mil-
lion) required by Guangzhou 
Evergrande’s release clause. 
But then, rumors surfaced that 
a large portion of the buyout, a 
surprising (and possibly unprec-
edented) EUR7.5 million (RMB59 
million), came straight from the 
Brazilian himself. The 29-year-
old midfielder was so eager to 
quickly depart for Spain that he 
even left behind his Mercedes-
Benz and a pair of Beats head-
phones as a parting gift to his 
driver. Watch video of Shanghai 
SIPG fans taunting the Paulinho-
less Evergrande 
squad at the Chinese 
FA Cup by scanning 
the QR code.
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The world is full of con artists and everyone gets conned. In China, 
beautifully executed scams often inspire more respect and awe than 
condemnation—after all, a scam is a match of wits. Kengdie is what 

you say when you realize you have just lost the match.
Keng means ‘to scam’ and die means ‘father.’ Literally meaning 'you 

have just conned your father,' kengdie gives you one last chance to belittle 
whoever just conned you by calling him your son. It’s a kind of after-the-
fact trash talking, a way to blow off some steam, and a now-futile attempt 
to regain some points.

Kengdie becomes handy when you spend thousands of yuan on a pair 
of adidas Yeezy sneakers only to realize they are fake; when the pet ham-
sters you order online turn out to be rats; when the iPhone you buy turns 
to a brick; when the language-exchange partner you meet on Tinder shows 
up with bodyguards and demands payment… Let’s just say that kengdie is 
a very useful word in China.

An alternative interpretation of kengdie is that the scam is so clever that 
it would have fooled your father, let alone you. It conveys a kind of respect for 
how clever the scam is—so clever that the scammers almost deserve the loot.

Kengdie can also be used to accuse someone of trying to scam you. 
“Your offer is too kengdie,” means you are not happy with the offer on 
the table. “This price is too kengdie,” is useful when bargaining at the silk 
market. Sometimes calling kengdie preemptively is the best way to not say 
kengdie later.

Indeed, scams abound in China from the cradle to the grave. From the 
day you are born, you face kengdie baby formula, kengdie nannies and 
kengdie toys. When you grow up, you face kengdie schools, apartments, 
cars and bosses. In the end you still have to deal with kengdie hospitals, 
retirement schemes, pension plans and graveyard plots. Kengdie is a real-
ity of life in China. The sooner you get used to it, the better you will fare. 
Good luck now.
 Mia Li 

Kengdie/ Kēngdiē / 坑爹 adj. deceptive, swindling, being 
a scam or a con 

Nope. It was so kengdie.

When I was booking the hotel, it said “this price does 
not include lunch or dinner.” So I assumed that it 
included breakfast.

Indeed.

Did it?
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Heads Up

When I was shooting ‘Vertical Horizon,’ I learned a lot about the 
way Hong Kong was developed. You can understand the history of 
a district based on its architecture and the people who live there
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ocated within the ‘humid sub-
tropical’ zone, Hong Kong’s 
summers are perfectly defined 
by its climate classification 
– long, hot and sticky, with 

frequent appearances by thunderstorms, 
showers and typhoons. 

exacerbating its heat level is the way 
that the city was planned and developed 
over the last century. Multiple skyscrap-
ers shoot off into the sky across its central 
areas – mainly along the iconic coastline 
of Victoria Harbour on Hong Kong Island 
and in Kowloon, as well as in pockets of the 
New Territories unaffected by its hilly and 
mountainous terrain. When strolling down 
the streets of Central, Wanchai or Tsim sha 
Tsui on a midsummer day, these high-rises 
can be your worst enemies, as they trap the 
heat and suffocate those who are squeezing 
through its narrow, crowded streets.

For Romain Jacquet-Lagreze, however, 
Hong Kong’s notorious ‘walled buildings’  
(屏风楼) are a source of artistic inspiration 
for his photography career. a former web 
designer from France, Jacquet-Lagreze met 
his Hong Kong-born wife and moved to her 
hometown in 2009. shortly afterwards, he 
purchased his first camera, and photogra-
phy has been his full-time profession ever 
since. 

Between 2011 and 2016, Jacquet-
Lagreze created ‘Vertical Horizon,’ a photo 
series that vividly captures Hong Kong’s 
uniquely vertical visual character. “In some 
areas of Hong Kong, like Quarry Bay, you 
have a high density of buildings from dif-
ferent eras and with different architectural 
styles, such as 60-year-old walk-ups and 
skyscrapers with glass and metallic exteriors, 
standing next to one another” he explains. 
“This mixture, and just the sheer density of it 
all, make the city very unique.” 

West Kowloon, an area where some 
of Hong Kong’s oldest buildings remain 
unharmed by the city’s aggressive urban 
redevelopment plans (for now, anyway), 
has been Jacquet-Lagreze’s home for the 
past eight years. The first photo of ‘Vertical 
Horizon’ was also taken here in the district 
of sham shui Po, where the photographer 
first noticed the interesting ways that a 

shooting Hong Kong’s  
Unique Vertical Cityscape 
Words by Dominic Ngai, Photos by Romain Jacquet-Lagreze

L
When I was shooting ‘Vertical Horizon,’ I learned a lot about the 

way Hong Kong was developed. You can understand the history of 
a district based on its architecture and the people who live there

Vertical Horizon 44: New 
versus old on the east side 
of Hong Kong Island
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worm’s-eye-view shot could illustrate the 
contrast between the new and old archi-
tectural styles. For the next five years, he 
actively scoured the city for interesting spots 
to take these ‘look up’ shots, and has accu-
mulated a total of 110 photos with the same 
angle. 

during this process, Jacquet-Lagreze 
also had the opportunity to explore and 
understand his adopted home on a deeper 
level. He says, “When I was shooting ‘Vertical 
Horizon,’ I learned a lot about the way Hong 
Kong was developed. You can understand 
the history of a district based on its architec-
ture and the people who live there.” 

Besides capturing the interesting lines 
and contours of skyscrapers in Central or 
Wanchai, and the older, small residen-
tial walk-ups in his own neighborhood, 
Jacquet-Lagreze notes that the shots taken 
in colorful, modern public housing projects 
in the suburbs of Hong Kong also highlight 
a different side of the city that people from 
elsewhere don’t often get to see. He says, 
“‘Vertical Horizon 16,’ for instance, was 
taken in the ground floor atrium of [one 
such building]. The golden squares of each 
floor and the emptiness of the shot make it 
look almost like some sort of abstract and 
futuristic tunnel. It takes a moment for peo-
ple to realize it’s a building where thousands 
of people live.”

Though it was the uniqueness of Hong 
Kong’s verticality that inspired ‘Vertical 
Horizon,’ Jacquet-Lagreze believes that 
the series can potentially be replicated in 
other cities with a similar environment, like 
Chongqing. “The topography of Chongqing 
is quite similar to Hong Kong; there are lots 
of hills surrounding the city center, where a 
high concentration of modern high-rises are 
located,” he tells us. 

In a recent exhibition titled ‘Hong Kong 
Upside down,’ worm’s-eye-view shots from 
‘Vertical Horizon’ were juxtaposed against 
Hong Kong photographer Tugo Cheng’s 
bird’s-eye-view shots of the city taken with a 
drone to showcase Hong Kong’s cityscape in 
two opposing angles. “What’s special about 
[Tugo’s] drone photos is that they feature 
different aspects of the city – graveyards, 
shipyards, factories – and not just skyscrap-
ers. Many other drone photographers have 
a tendency to repeat the same shots and 
angles over and over again,” says Jacquet-
Lagreze about the popularity of drones.

Over the last few years, the architecture 
of the city has also been the focus of several 
of his other photo series, such as ‘The Blue 
Moment’ and ‘Wild Concrete.’ “Buildings are 
definitely my favorite things to shoot,” says 
Jacquet-Lagreze. “What I like to show with 
these photos is the contrast between the city 
and elements of nature, like bodies of water 
and forests; that’s quite fascinating for me 
and there’s plenty of that in Hong Kong.”

See more of Romain Jacquet-Lagreze’s work at 
www.romainjl.com

Top to bottom:
Vertical Horizon 16: a 
residential building turning into 
an abstract tunnel
Vertical Horizon 7: Flags flying 
high on Temple street
Vertical Horizon 95: shiny 
office buildings in Kowloon
Vertical Horizon 107: Inside a 
residential complex in the New 
Territories
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HEnRiK SEdin on 
tHE inaUgURaL 
nHL CHina gaMES
The Captain of the Vancouver Canucks 
Speaks to That’s Before Playing the LA 
Kings in Shanghai 

For the first time ever, the NHL is hosting two pre-season games in Shanghai and Beijing, pitting rivals the Canucks and the Kings against each other 
to kick off the season. Swedish hockey player and Canucks captain Henrik Sedin tells us all about the China Games, his hockey career, and what it’s 
been like playing for years alongside his twin brother, fellow Canucks player Daniel Sedin.   

What are you most looking forward to 
about your visit to Shanghai and Beijing 
for the game? Have you traveled to China 
or anywhere in Asia before?
I’ve never been in China or Asia before, so 
that’s one thing I’m really looking forward 
to. I’d like to go around and see what the cit-
ies are all about. I guess I’m going to see the 
Great Wall as well. That’s what I’m looking 
forward to – sightseeing and then playing 
games there in front of the fans. 

What do you think is different about play-
ing a pre-season game in another country 
— which is essentially neutral soil and 
neither team’s home court? Does this 
change the dynamic of the competition 
between you and the Kings? 
I don’t think it changes too much; it’s still 
a game against a rival. It should be a good 
game. It’s a pre-season game, so it might 
not be as intense as a regular season game, 
but it’s going to be fun to play in front of the 
fans. 

How did you become interested in hockey 
growing up — did your hometown in 
Sweden have much hockey culture? 
I started playing hockey when I was five or 
six. My hometown is all about hockey. It’s a 
small town of 35,000 people, but everyone 
grows up playing hockey. Soccer is fairly big 
as well, but I think hockey is the main sport. 
They have produced many good players from 
up there, so that’s all you do, pretty much, 
when you go up. 

How has always playing with your twin 
brother Daniel affected you? Has the way 
you guys play off each other grown and 

changed in the time that you’ve been 
playing for the NHL? 
I don’t think it’s changed too much. We still like 
to play the same way – still a lot of puck posses-
sion. It might not be the same players, but we 
try to play to our strengths consistently.  

How did it feel to have reached the 
1,000-point milestone earlier this year, es-
pecially as a player who focuses more on 
assists than scoring points yourself? 
It was neat. It’s a big milestone and not too 
many Swedish players have done it. It was 
a better feeling than I thought it would be. I 
thought it was just going to be another game, 
another point. But it was actually pretty fun! 

Do you have any interests outside hockey? 
What career would you have pursued if 
not for hockey? 
I really enjoyed playing soccer when I was 
growing up, and that was something we could 
have chosen to do as well. But we chose hock-
ey when we were 16. So I would say soccer, 
even though I might not have been as good 
of a player. But that’s something I’ve always 
enjoyed doing, and still do. 

How has being named Captain in 2010 
changed your experience playing with the 
Canucks over the past seven years? 
I don’t think it’s changed too much. There are 
a few things that you need to do as Captain 
that you don’t have to do if you’re not. But 
on a daily basis, it hasn’t changed much. You 
have to believe that they picked you for who 
you are, so I tried to not change too much. I 
mean, we’re getting older, we’ve played more 
games now, so your outlook changes, but 
you’re still the same person. 

Do you enjoy being in this kind of leader-
ship position? 
I enjoy it, for sure! The first couple of years, 
maybe not, but the more you play and the 
more experience you gain, it becomes some-
thing you want to do and you enjoy it more, 
too. It’s a big part of being a hockey player. 

How do you feel about the Kings being 
your opponent for these games in China? 
Do you guys have a healthy rivalry? 
Yeah, I think so. They were our biggest rivals 
for a couple of years  between 2010 and 
2014 – but maybe a little bit less so now. So it 
should be fun! 

Sep 21, 7.30pm, RMB220-1,280. Mercedes-Benz 
Arena,1200 Shibo Da Dao, by Yaohua Lu 世博大
道1200号, 近耀华路 (0181 6688, www.mercedes-
benzarena.com)
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Yosemite CliniC
Celebrate Holidays and Festivals Healthily
Autumn is the season for festivals, and for a multicultural city like Shanghai, 

people from all over the world will be celebrating Mid-autumn Festival, 

Oktoberfest, Qurban Festival, Deepavali Festival, and don’t for get Thanksgiving 

and Christmas in just a few months! With all the wining and dining and all sorts 

of parties and gatherings with your friends and family in mind, Dr. Angeline Lok-te 

Lindert, Yosemite Clinic's Assistant Chief Medical Officer and General Practitioner, 

tells us how these festivities affect our health, and offers some tips for us to make 

healthier decisions at this time of year. 

festive celebrations and their impact 
on our health

Very few people are aware of how 
abrupt changes to our diet, work and 
rest schedule can affect our body. Let's 

start with an example:
Mr. A is a healthy 25-year-old man who 

works in a standard nine-to-five job and 
keeps a regular routine in his daily life. He 
has no habit of regular exercise and weighs 
60kg. Mr. A eats a simple home-cooked din-
ner at 7pm every day and goes to bed at 
around 11pm.

Last Christmas, his friends visited him in 
Shanghai, and they went out eating, drink-
ing and enjoying the exciting nightlife of 
Shanghai for the entire weekend. 

With a severe hangover headache and 
burning sensation in his chest, they flew to 
Yunnan and went biking and hiking for three 
days. On this trip, his exhaustion caught up 
to him and he accidently fell and sprained his 
right ankle while biking. 

Limping with discomfort, Mr. A rushed 
back to Shanghai to greet his parents who 
flew over to spend New Year's Eve with him. 
He had difficulties walking but insisted to 
show his parents around town, and declined 
his father's advice to see a doctor.

Before sending his parents home, they 
enjoyed another heavy ‘all you can eat’ buf-
fet. The next morning, Mr. A visited his family 
doctor for a scheduled annual health check. 

When he received his report, he was 
stunned by the blood work readings. His 
blood sugar, cholesterol and uric acid were 
elevated compared to last year’s results. His 
family doctor suspects ligament injury and 
referred him to orthopedic surgeon for fur-
ther evaluation. He is advised to go on diet 

control and needs a follow up blood test in 
three months.

We could see here that Mr. A's routine 
lifestyle and meal habits were both signifi-
cantly interfered during the holiday season. 
He overate, consumed more alcohol than usu-
al, and traveled a lot. In the end, he ended up 
straining his body with the sudden increase 
in activity level, while his untreated ankle 
injury had worsened.

You might say this is an extreme exam-
ple, but, ask yourself, is this something that 
you’ve done before? Here are some tips from 
Dr. Lok-te Lindert that you should keep in 
mind before planning your holiday activities 
and meals.

10 healthy tips for your holiday
• Remember that your body doesn't stop 

working during holidays. Our digestive 
system works continuously 24-7. Extra 
meals or big meals will burden your 
stomach and intestines. 

• Your body is used to your 
diet habit and will be upset by sud-
den change in meal contents and eat-
ing habit. 

• Pay attention to what you 
eat. Besides the main course 
and dessert, you should also 
watch what you’re consum-
ing for snacks. Vegetables 
sticks with a healthy dip 
are a good choice when you 
need something to munch 
on.

• Drink adequate 
amount of water every 
day. Alcohol and carbon-
ated drinks should never 
replace water, and we need 

water molecules to maintain our metabolism.
• Prepare a bottle of water next to your 

bed to rehydrate your body when you wake 
up from a heavy night of drinking. 

• Do not mix different types of alcohol as 
your liver will be exhausted from trying to 
metabolize these contents.

• You need enough rest every day. 
Everyone has his or her own sleeping habits 
and requirements. Staying up late, or strain-
ing yourself with excessive activities like 
dancing or sports are not recommended.

• Unless you are under regular sports 
training, do not push yourself too much 
when participating in activities such as long-
distance biking, hiking and running. You need 
to build up your cardio stamina, so do your 
muscles and ligaments.

• Always remember to warm up when 
you exercise. A quick warm shower is a sim-

ple, but good way to warm up.
• Be aware signs and signals from 

your body, including headache, dizzi-
ness, heartburn, extreme exhaustion 
and painful joints with difficulties in 

ambulation. Seek medical assistance 
immediately if you are not feeling 

well.
• Always check with your 

family doctor about clinic 
schedule and opening hours 
during the holiday period. 
Find out which clinics 
provide walk-in or urgent 
medical care and services 
during this time. Also, be 

sure to know where the 
nearest public hospital is 

located both at home and 
while you’re traveling.

about yosemite clinic
Founded by renowned Chinese surgeon Dr. Song Keying, Yosemite Clinic is physician-owned and offers family medicine, internal medicine, gynecology, pediatrics, 
orthopedics (sports medicine), dentistry, dermatology, medical cosmetology, ophthalmology and more. Onsite facilities and equipment include an imaging center 
(CT, X-ray, Ultrasound) a laboratory to assist physicians in quickly diagnosing health concerns, as well as state-of-the-art Operating Rooms. Patients are seen by 
doctors from around the globe who speak many languages including English, Japanese, Korean, Mandarin Chinese and Cantonese.

Whether trying to understand how to stay healthy in Shanghai, deal with bothersome allergies or find a doctor you can trust to conduct routine dermatology, 
dental or personal health checks, Yosemite Clinic offers an affordable option for family medicine and specialty care. Yosemite Clinic is currently open Monday-
Friday 9am-11pm, Saturday-Sunday 9am-5pm, and welcomes walk-in visits. 
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spotlightANNie AtieNZA
From Finance to Fashion
Interview by Dominic Ngai

Annie Atienza was working in a hedge fund 
in New York until the 2008 financial crisis 
gave her the opportunity to reassess her 
career. After a two-and-a-half-year program 
on image consulting at the Fashion Institute 
of Technology, Atienza has since been working 
with private clients in the US and China to 
assess their wardrobe needs, producing photo 
shoots for brands like Apple and Beats by Dre, 
and styling runway shows for designers at 
Shanghai Fashion Week. In this interview, she 
tells us about the most important skillsets 
for her line of work, as well as what it was like 
to create the red carpet look for Beijing-born 
singer GONG Ge for the 2017 Golden Melody 
Awards in Taiwan.

“The business of fashion is a very serious thing, even if 
sometimes people think that fashion can be a bit frivolous”

Tell us about your background and how 
you became an image consultant and 
wardrobe stylist.

I have always loved fashion; I remember 
spending hours pouring over my grand-
mother’s earrings and brooches at an early 
age. I realize now that I’d always been build-
ing looks around a particular color scheme, 
or playing with a particular statement piece 
at the core of a look. I actually used to work in 
the financial sector. In 2008, when the market 
crashed, I decided it was time for a change 
and I went back to school at the Fashion 
Institute of Technology in New York City. 
Three years ago, my husband and I moved to 
Shanghai and it’s been exactly the change we 
were looking for.

Are there things in finance that are appli-
cable in your current line of work?

One thing that I always remember is the high-
pressure environment [in finance], because 
you’re working with other people’s money. 
With commercial styling, for example, clients 
have budgets and they’re expecting high 
quality products out of the TV commercial or 
photo shoot that you’re producing with them. 
You have to approach every client with an 
absolute level of respect and professionalism, 
and make it apparent to them that it’s just as 
important to you. The business of fashion is a 
very serious thing, even if sometimes people 
think that fashion can be a bit frivolous. 

What skills are most important for your job?

I am extremely detail-oriented and clients 
tell me they appreciate this. Flexibility is very 
important as well because you never know 

what you’re walking into on a set, so you need 
to understand quickly who the key players 
are, whose creative voice is at the top of the 
food chain, who you need to listen to, while 
still maintaining your own authority. Finally, 
I’ll note what I call the ‘fairy godmother’ factor, 
or the importance of being able to rally team 
members together, to help clients feel calm 
while maintaining excitement, to allow models 
to feel confident and comfortable. The longer 
I work as a stylist, the more I realize that this 
skill is the cornerstone of the role I play. 

How would you compare your roles as an 
image consultant and wardrobe stylist?

As an image consultant, I focus on the science 
of an individual’s body and face to help them 
identify the non-verbal message that they 
want to deliver through their clothes, and 
then digging into their wardrobe to make sure 
there are workhorse pieces that they can mix 
and match and carry them through their daily 
needs. For wardrobe styling, I need to put on 
my ‘visual language hat’ to understand what 
the client’s needs are and to collaborate with 
a team of creative folks to create beautiful 
images, whether it’s for an editorial or com-
mercial shoot or working with designers on a 
runway show. 

What’s the most memorable project that 
you’ve worked on?

Recently I was hired by Sony Music to dress 
Gong Ge, who was nominated for Best New 

Artist at this year’s Golden Melody Awards 
in Taiwan. His team needed me to create a 
week’s worth of looks for him for various in-
terviews and performances leading up to the 
main event, and of course, for the red carpet 
and ceremony too. It was a pleasure to work 
with someone at such an exciting peak in his 
performance career. 

How did you prepare for this gig?

I listened to his songs and worked with a 
translator friend to understand his lyrics 
and target audience. GONG Ge also shared 
his expectations with me; he talked about 
people that he wanted to look like, and people 
he didn’t want to look like. I also looked at 
what past nominees wore on the red carpet 
to understand what’s expected of him. We’ve 
continued to work together after the awards, 
most recently at a press event with Tmall 
and Abercrombie & Fitch in Shanghai, and 
there will be a couple more gigs over the next 
month or two. It’s nice to be able to build an 
ongoing relationship with a client. After his 
big week in Taiwan, he told me that having a 
well-curated wardrobe allowed him to relax 
and focus on his performances and inter-
views. As a stylist, you can’t ask for more than 
that.

See more of Annie Atienza’s work at www.
annieatienza.com
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Higher Brothers 
team Up with 
adidas Originals
After finding success in China 
and the West with a series of hits 
like ‘WeChat’ and ‘Made in China,’ 
Chengdu-based rap group Higher 
Brothers teamed up with adidas 
Originals in the music video for their 
new single, ‘Nomadic.’ Filmed in one 
of Shanghai’s old lanes, the four-
some and their entourage are seen 
sporting the latest adidas Originals 
NMD sneakers; there’s also a special 
shout-out for the brand in the song 
as well. See the ‘Nomadic’ music 
video on QQ, iQiyi or on the adidas 
official website.
> www.adidas.com.cn/campaign/
originals_nmd

COvet

Kate Wood’s New 
sunnies
While you were sweating the summer 
away, the folks at Kate Wood have been 
busy making improvements on the design 
of their wooden sunglasses. Based on 
customer feedback, they’ve experimented 
with new materials and different classic 
and funky shapes to come up with 50 new 
styles, all of which feature bigger, sturdier 
frames (fortified with multiple layers of 
wood) and higher quality lenses. Prices 
start from RMB688, available on their 
Taobao shop and at their Shanghai shop.
> www.katewood.com.cn

OverHeArd

“I can’t afford this, 
but I love you!”
Declares a fan of Lu Han on Weibo 
when Louis Vuitton announced 
they’ve tapped the 27-year-old 
Beijing-born megastar as the face 
of their new smartwatch collec-
tion, Tambour Horizon. Starting 
from RMB17,700 apiece, the 
watches feature three different 
styles, dozens of straps, as well 
as multiple downloadable digital 
faces for users to mix and match. 
The fangirl adds, “I’ll work hard 
and save up for this!”
> www.louisvuitton.cn
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sCeNe & HeArd

sido
Since the crackdown on unlicensed bars last 
summer, Yongkang Lu has transformed into 
a quaint little street with roadside cafes, tea-
shops, eateries and design shops of all shapes 
and colors. 

One of the new additions after the 
‘drought’ is Oway Lau’s Sido (士多, Cantonese 

for ‘store,’ or a small corner store commonly 
found in Hong Kong), which opened in April. 
Inside, you’ll find a collection of lifestyle 
design products from Shanghai-based indie 
brands, as well as similar items brought back 
from her travels to the US, UK, Australia and 
Thailand. All items carried in the shop are 
“simple, useful and ordinary things that can 

be combined in endless ways to tell a story of 
your own,” according to a sign at the checkout 
counter that spells out Sido’s ethos.

Some of the most popular items are 
Lau’s own line of handmade home fragrance 
products, all labeled with funny names like 
‘Slutty’ and ‘Hangover Cure.’ Loyal customers 
have also returned for things like Trader Joe’s 
organic chocolate and Vegemite for a taste of 
their home countries.  Though the product 
selection may seem random, that’s exactly 
what Hong Kong-style mom-and-pop corner 
stores (士多) are like and it’s the feel that Lau 
hopes to capture and reflect at Sido. 
> 60 Yongkang Lu, by Xiangyang Nan Lu 永康路60
号, 近襄阳南路 (WeChat ID: si6do1)



Shoes for the Lazy Ones  Compiled by Dominic Ngai

Sl
ip

 AwAy

for her
5. h&m, rmb99.9, hm.com
6. Zara, rmb459, zara.cn
7. toms, rmb490, toms.com.cn
8. nike, rmb479, nike.com

for him
1. b:ming, rmb300, beams.co.jp

2. toms, rmb460, toms.com.cn
3. nike, rmb699, nike.com

4. Vans, rmb495, vans.com.cn

Running late and can’t find the right pair of shoes to wear? Having a pair of slip-on sneakers in your closet can save 
you so much time. Not only do they pair well with almost all looks and outfits, you can put them on and kick them off 
in seconds. From OG classics like Vans to latecomers like Nike, here are some that you should slip into your wardrobe. 

l i f e  &  s t y l e  |  F A S h I O N
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Shanghai Wearabouts 
Photos by Dominic Ngai

Each month, we scour the streets of  Shanghai to meet with some of the 
most stylish people in town and see what they’re wearing.

gary
Shirt: Teenteam
Trousers: Korean brands
Shoes: red Wing

Jennifer
Top: 6ixty 8ight
Skirt: h&M
Shoes: Converse 

mirim & Won gi
mirim
All: Korean brands
Won gi
Top: SPAO
Pants: Uniqlo
Sandals: Chaco

ian
Shirt: From the Science & 
Technology Museum Market
Watch: Kate Wood
Pants: Kenzo
Shoes: adidas
Bag: rains



Project name: Herschel Supply, China 
Office

Location: Jing’an, Shanghai

Area: 134 square meters

Design company: Linehouse

The brief: Known for its retro back-
packs, duffel bags and street-style 
accessories, Canadian lifestyle brand 
Herschel Supply recently set up its 
China head office on Changde Lu. Much 
like other parts of Shanghai and other 
major cities in China, this part of Jing’an 
district sees many old lanehouses being 
torn down to make way for modern high 
rises. Local architectural firm Linehouse 
draws inspiration from the demolished 
buildings and the exposed raw materials 
inside them as the main design concept 
for this project.

Street 
Style 
WorkSpace
Herschel’s China Office Incorporates Elements of 
Shanghai’s Vanishing Architectural Style
Words by Dominic Ngai, Photos by Jonathan Leijonhufvud

l i f e  &  s t y l e  |  A r C h I T e C T U r A L  D e S I G N

The entrance of the Herschel Supply office resembles the partial exterior 
framework of a lanehouse, thanks to a collage of recycled bricks of different 
colors and patterns and a heavy revolving door made with raw metal.

Glass, black metal frames and stainless steel panels create a glasshouse to separate the enclosed areas – the 
lounge, meeting room, pantry, bathroom and storage – from the communal workspace. 
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The ‘roof’ of the glasshouse is lined with perforated metal panels to allow more natural light to fill up each room while still keeping the noise to a minimum for those 
working in the communal space. Exposed concrete pillars are kept in its original form for an added industrial touch.

The metal sliding doors can be used to open up or seal off the meeting room and pantry for privacy as desired.
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SwiSS charm
Zurich’s Creative Types Define ‘Quality’
By Dominic Ngai

‘Q
uality’ is the first word that comes to mind to de-
scribe Switzerland. Besides producing some of the 
world’s best cheeses, chocolates and watches, it’s 
also long been a frequent guest on the top spots of 
the UN’s ‘World Happiness Report,’ while its largest 
city, Zurich, is featured as one of the world’s most 

livable cities on lists such as Monocle’s annual Quality of Life 
Survey. 

From enjoying one of the highest per capita incomes and 
lowest unemployment rates in the world, to having long-term 
economic and political stability, the Swiss aren’t just an exporter 
of quality products, they’re also a living and breathing example 
of how to lead a quality life. On a recent trip to Zurich, we heard 
from a few locals about how their city and country’s attractive 
infrastructures inspire their creativity, as well as how important 
it is for them to maintain quality standards in their age-old tra-
ditions and craftsmanship.

a Sporty Nation
Hopping on the 6.14am tram from our apartment near the 
Central Station, it takes exactly 10 minutes to get to Lake Zurich. 
Just like its public transport system, everything in Zurich runs in 
an orderly and timely manner – a nice change of pace from the 
constantly chaotic traffic on the streets of Shanghai.

l i f e  &  s t y l e  |  T r A V e L

Running next to the lake and around the Old Town was part of my 
morning ritual on a week-long trip to Zurich in July. In a city nestled 
between rivers, lakes and mountains, a good number of joggers in 
their colorful running gear are already speeding along the tree-lined 
waterfront boulevard by 7am, brushing past well-dressed men and 
women riding fixies on their way to work and armed with a gym bag 
over their shoulders. 

 “Sports is a big part of Swiss culture; people love outdoor adven-
tures. If you ask me who our biggest competitor is, I’d say it’s nature, 
because people don’t really need a gym to exercise in Zurich,” says 
Paco Savio, the cofounder and creative director of independent fitness 
brand, Balboa, which offers equipment-free classes ranging from yoga 
to high-intensity multifunctional training and martial arts. 

Since opening in 2014, the Buenos Aires native and his business 
partners have expanded Balboa to having three locations, 2,000 ac-
tive members, and 40 instructors and employees across Zurich. We’re 
sitting just outside their newest branch at Im Viadukt – a popular cul-
tural and lifestyle complex built under the arches of a railway bridge 
on the city’s west side. 

A photo shoot for the latest yoga apparel collaboration between 
Balboa and lululemon is taking place inside the studio. Behind us, a cou-
ple of kindergarten teachers are setting up for a picnic for their class on 
a lush field of grass. The city appears to be always camera ready; there 
are simply no bad angles to it. “It’s a very typical scene here; everything 
is always very harmonious,” Savio comments. “Zurich has that small vil-
lage feel, but it’s also a global metropolis at the same time.”

made in Switzerland
A few doors down from Balboa is BrankoB, a multi-brand menswear 
boutique that carries the works of Swiss designers like Adrian Reber. 
Originally from the Swiss capital, Bern, the former Hugo Boss designer 
initially started his eponymous label right after graduating from Paris’ 
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Atelier Chardon Savard in the 
early 2000s. After a seven-year 
stint as the head of design of 
knitwear for the Hugo collection, 
Reber decided to head home and 
re-launch the brand in 2014. 

Reber’s career trajectory is 
a common one for Swiss-born 
designers. Due to the small size 
of their country, they generally 
choose to look beyond its bor-
ders and kick off their careers in 
fashion capitals like Milan, Paris 
or London. Most of them, howev-
er, wILL eventually return home 
after they’ve established a name 
for themselves in the industry. 

“I came back for the quality 
of life,” Reber tells me. “My apart-
ment here is much bigger than 
the one I had in Paris. It’s a five-
minute walk away from a forest... 
Switzerland is quite a good place 
to be creative because it’s less 
stressful here.”

It’s not only native Swiss 
designers who recognize Zurich’s 
appeal. Back in March, French 
clothing label Vetements made 
headlines with a surprising deci-
sion to relocate its headquarters 
and the entire design team from 
Paris to Zurich. In an interview, 
Vetements CEO Guram Gvasalia 
describes the move as a “clean 
slate” from the French capital, 
stating that its “destructive ‘bling 
bling’ environment” and “super-
ficial glamor” has become a hin-
drance to the brand’s creativity 
and growth. 

Though Switzerland is a small 
player in fashion compared to 
their Italian or French neighbors, 
Reber makes it a point to brand 
his collection of men’s modern 
basics and handmade couture 
pieces as ‘made in Switzerland.’ 
“We’re losing more and more 
of the manufacturing [to places 
like Eastern Europe] because the 
labor cost is too high,” says the 
designer. “However, I still like 
to work with some of the eco-
friendly production plants here 
and support them; it’s part of my 
brand’s DNA.”

a Timely Tradition
For watchmakers, a profession 
in which the Swiss have been 
a market leader for centuries, 
‘made in Switzerland’ is a symbol 
for top quality for both buy-
ers and industry insiders alike. 
Besides your Rolex, Omega, 
Longines and Tissot, independ-
ent boutique brands are also 
commonly found on the streets 
of major Swiss cities. One ex-
ample of which is Maurice de 
Mauriac, a self-proclaimed ‘made 
by Zurich’ label that started in 
1997. Its atelier is located in a 
posh commercial neighborhood, 
a block away from Park Hyatt 
Zurich and the offices of several 
prominent Swiss banks.

“Our customers include 
many bankers and diplomats, 
and they usually don’t come in 
just to buy a watch – they are 
looking for stories to tell with 
their watch. Over the years, 
we’ve built a relationship and 
trust with them,” says founder 
Daniel Dreifuss, a 30-year veter-
an of the watchmaking industry.

Maurice de Mauriac is a fam-
ily business in the truest sense: 
Dreifuss’ sons – Massimo (24) 
and Leonard (22) – have been 
helping out at their father’s shop 
since they were in elementary 
school. After years of greeting 
customers and serving coffee, 
Massimo is now helping his 
father with sales while Leonard 
just launched a new website and 
created other branding collater-
als for Maurice de Mauriac.

“Many Swiss families pass 
down watches from genera-
tion to generation,” says Daniel 
of how much timepieces are 
ingrained in Swiss traditions. 
“Some kids get their first Rolex 
when they turn 13!” When asked 
whether he’d want his sons to 
take over the business when 
he retires, Daniel replies, “That 
would be nice, but what I want is 
for them to be happy… Hopefully 
they can make a decision in the 
next few years.”

previous  page:  A view of Zurich Old Town
top to bottom:
- A beautiful day at Im Viadukt
- Paco Savio of Balboa
- The Dreifuss family: Leonard, Daniel and 
Massimo (L-r)
- Swiss flags flying on the streets
- Adrian reber at his studio
- Patrick hohmann of Werenbach
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Across town in the atelier 
of Werenbach, founder Patrick 
Hohmann tells me about the 
concept of making watches from 
the remnants of space rockets 
that have fallen back on Earth 
in a restricted military zone in 
Kazakhstan. “We either cut the 
dial of the watch directly from 
the spacecraft materials or melt 
them and make the case of the 
watches with them; it has to be 
very precise,” Hohmann explains. 

 Precision is something that 
the Swiss are known for, and the 
success of their watchmaking 
industry is an evident example 
of such a trait. In the case of 
Werenbach, for instance, the 
aluminum dials, cut directly from 
salvaged rocket material, must 
be trimmed to a certain size and 
thickness by the label’s in-house 
watchmaker. Hohmann adds, 
“What makes Swiss watches 
unique is the fact that we’re very 
detail-oriented and we don’t 
compromise on quality, and to 
produce a watch is all about 
these things. Coupled with the 
fact that Swiss-made movements 
are the best is why we make the 
best watches in the world.”

The Final Note
Back at Lake Zurich, Tom 
Boerema is standing in front of 
one of the park benches with the 
Opernhaus Zurich on one side 
and with the lake as his back-
ground, singing and playing his 
acoustic guitar while tourists and 
after-work drinkers hang out by 
the lake and sunbathers soak in 
the last beams of today’s sunlight. 

After a few songs, a small 
crowd gathers, and some of them 
are placing CHF10 notes (about 
RMB70) in his guitar case in 
exchange for his self-produced 
album. “I like busking here be-
cause it’s a great way to meet 
people. The lake brings everyone 

together, and it’s pretty good 
money, too. It’s interesting to 
see what songs catch people’s 
attention… it can be brutal and 
honest and I like that,” says the 
27-year-old Australian musician, 
who spends about six months 
of the year in Zurich to be with 
his Swiss girlfriend. During this 
time, he usually focuses on writ-
ing music and drawing inspira-
tion from the history and culture 
of his surroundings. 

He adds, “Zurich is a nice 
place to live, but it’s very money-
oriented. People that I meet here 
find it difficult to understand 
why I play music for a living by 
choice. It’s not stable and I don’t 
earn a lot of money, but what I 

do have in return is freedom and 
a feeling you can’t get anywhere 
else when you create something 
that you’re proud of.”

The pristine water of Lake 
Zurich behind Boerema is filled 
with swimmers seeking tem-
porary refuge from the heat. 
Despite being one of the most 
expensive cities to live in, this is 
one of the rare forms of luxury 
that Zurichers and visitors can 
enjoy for free. 

> www.balboamove.ch 
> www.im-viadukt.ch 
> www.adrianreber.com 
> www.werenbach.ch 
> www.mauricedemauriac.ch 
> www.soundcloud.com/
tomboeremamusic

“Zurich has that small village feel, 
but it’s also a global metropolis at 
the same time”

top to bottom:
- A cloudless sunny day on Lake Zurich
- Taking a dip in the lake
- Tom Boerema on guitar
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BodyLaB Jazz it Up!  By Allison Bew

With two locations in Pudong, 
BodyLab is a dance studio that 
specializes in different styles of 

dance, gymnastics and various yoga pro-
grams. The studio offers dance classes in a 
variety of styles and levels including jazz, 
hip-hop, Zumba, contemporary Ritmo Latino 
and more. 

Founded by Oksana Zhang, a Russian 
Federation Master of Sport in Rhythmic 
Gymnastics who has over 10 years of coach-
ing experience and has won many interna-
tional gymnastics competitions, BodyLab 
has achieved great success in its first year 
of operation and has become an important 
member of Shanghai’s dance community, 
with more than 600 students coming through 
its doors to share a common love of dancing. 

In addition to popular dance classes for 
adults, the original Zhangyang Lu location 

also offers popular hip-hop and gymnastics 
classes for kids. The new Weifang Xi Lu loca-
tion, which opened in July, has a much bigger 
space for hosting different events, work-
shops and activities. With this new location, 
BodyLab aims provide a bigger platform for 
students and the greater dance community to 
experience the art of dancing. 

There are multiple instructors from 
around the world who are masters at their 
practice, and we were fortunate enough to 
participate in American instructor Jahmilah’s 
Jazz Fusion class. 

Jahmilah chose Ariana Grande’s hit song 
‘Into You’ to teach us some of her sassiest 
moves and we did our best to keep up with 
the fellow dancers, who had clearly been 
practicing for quite some time. The catchy 
rhythm of the song and the energetic at-
mosphere took over and we spent the hour 

dancing and learning some new moves. This 
class proved to be quite a workout, but it was fun 
nonetheless!

If you want to learn to dance or practice yoga, 
you can contact BodyLab by phone, or check out 
their website for full class schedules. One free 
trial class is available for you to sample what they 
have to offer.

3/F, 70 Weifang Xi Lu, by Pucheng Lu 潍坊西路70号3楼近
浦城路  (6890 8929)  
1/F, Building 3, 1550 Zhangyang Lu, by Taolin Lu 张杨路
1550弄3号楼1楼, 近桃林路 (5058 0559), www.bodylab.asia

A D V e r T O r I A L  |  l i f e  &  s t y l e
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CrOwne Plaza Shanghai 
HArBOUr City
Catch the Last Glimpse of Summer on Dishui Lake

The summer of 2017 will go 
down as one of the hottest in 
the city’s history. To give it a 

proper sendoff and celebrate the end 
of the sweltering days we’ve had over 
the past couple of months, treat your-
self to a weekend getaway at Crowne 
Plaza Shanghai Harbour City.

Located in the Dishui Lake area, 
this urban resort designed by world 
famous design house ATKINS is sur-
rounded by nature and is equipped 
with state-of-the-art sports and rec-
reational facilities, and offers plenty 
of fun indoor and outdoor activities 
for the entire family. 

One of the featured highlights of 
Crowne Plaza Shanghai Harbour City 
is the expansive lakeside swimming 
pool, offering plenty of space for avid 
swimmers and sunbathers to chill out 

under the sun. Looking for something 
a little more adventurous? Sailing and 
horseback riding are also available for 
outdoorsy travelers. 

For those staying with young 
children, the hotel has a Mini Farm 
that allows kids to discover the joys 
of caring for animals, or they can also 
explore a world of greenery at the 
Enchanting Garden Paths. 

And, of course, the entire family 
can also go on a leisurely bike rides, 
take advantage of the scenic views of 
the lake and enjoy some quality time 
together before heading back to the 
busy streets of downtown Shanghai.

1 South Island, Harbour City, Shanghai 上
海临港新城南岛1号 (2033 9999, www.ihg.
com/crowneplaza/hotels/gb/en/shanghai/
shgwr/hoteldetail)
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Summer might be coming to an end, but a more toned 
figure and healthier looking skin is beneficial all year 
long. Now, you can achieve this with the Venus Versa 

all-in-one handheld machine at Dragonfly’s Jing An 
Kerry Centre location.

Venus Versa’s patented Octipolar 
Polar™(MP)Ç technology can safely 

and comfortably accelerate your 
body’s own metabolism to clear 
your meridians and increase pro-
duction of lactic acid. This tightens 
skin, reduces fat and cellulite and 

minimizes other signs of pre-
mature aging. 

The non-invasive beauty treatment 
uses radio frequency to heat up tissue be-
neath the skin’s surface to boost collagen 
production and break up stubborn under-
lying fat. This, in turn, can reshape and 
tighten sagging skin on the face, arms, legs, 
abdomen, back and hips. 

As we laid down on the table for our 
Venus Body Shaping procedure (RMB1,280 
for 30 minutes), a beautician gently mas-
saged our abdomen while the machine 
gradually heated up. Other than mild 
sweating (a natural effect of the treat-
ment), we found the treatment to be com-
fortable and virtually pain-free. Once the 
half-hour procedure was finished, the skin 
around our waistline felt noticeably tighter 
and smoother. 

In addition to Body Shaping, Dragonfly 
is also offering similar services for the face 
and body via the Venus Versa machine, 
including IPL skin rejuvenation, face lifting 
and moisturizing, eyelifting and tightening, 
neck lifting and hair removal (lower legs 
and underarms). Contact Dragonfly for 
prices and packages.

Dragonfly (Jing’an), Unit 05B, B1/F South Block, 
Jing An Kerry Centre, 1515 Nanjing Xi Lu, by 
Tongren Lu 静安嘉里中心南区B1层05B, 南京西路
1515号, 近铜仁路 (6266 0018)

dragonfLy 
Perfect that Beach Bod with the Venus Versa
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MarK NOrMaNd
The American Comedian on Scientists, 
Introversion and How Truth is the 
Essence of Comedy 
By Allison Bew

American comedian Mark Normand’s brand of self-
deprecating humor has led him to open for the likes of Louis 
C.K. and Amy Schumer and perform on a slew of late night 
talk shows. Before his China debut, we caught up with the 
comic to chat about how he got his start in comedy and 
what it is like for an introvert to perform regularly in front of 
thousands of people. 

How do you think your upbringing in New 
Orleans shaped you as a comedian?

I don’t know if NOLA shaped me at all. I think 
it was more my parents. My mom taught me 
that nothing is really that serious, and not to 
follow the pack without questioning it. 

And my dad was just a funny guy, and funny is 
likable. My folks were both very busy, so un-
less what you said was interesting or funny, 
no one noticed you. And that stuck with me. 
If NOLA did anything, it taught me about fun. 
From Jay Fest, Mardi Gras to  Bourbon Street, 
I learned that fun is important. 

How do you think of material for your 
jokes?

George Carlin said that comedy comes from 
looking around and saying, “There’s some-
thing wrong here.” It’s that and the twinkle 
feeling in your taint when an idea hits you. 
Something hits you, then you write it out and 
tweak it on stage. Sometimes it works, but 
usually it doesn’t. And you repeat that over 
and over again. 

You’ve mentioned in some of your jokes 
that you are an introvert; how does this 

affect your performance on stage in front 
of a live audience, or when you are filming 
for television?

Being an introvert sucks. I get off stage and 
I’m a wreck again. People always wonder, 
“Hey, if you’re an introvert, then how can you 
perform in front of crowds?” But stand up is 
perfect for an introvert. I get to prepare what 
I say to you, it’s all worked out, you listen 
intently and if you talk, you get thrown out. 
Then I get paid! What a perfect gig.

What was it like opening for big name co-
medians like Louis C.K. and Amy Schumer? 

Opening is an amazing experience. I got to 
watch Amy go from comedy club comic to 
selling out Madison Square Garden. 

C.K. is amazing too, because I grew up 
enjoying his stuff. I think he’s one of the best 
comics in the world, so just hanging out with 
him was wild. One great thing about comedy 
is it’s not that big. It’s unlikely for young 
musicians to get a chance to hang with Paul 
McCartney, but I got to sit at a table with Dave 
Chappelle and Bill Burr.

Who are your comedic role models?

My comedic role models are guys like 
Groucho Marx, George Carlin, Chris Rock, Bill 
Murray and Colin Quinn. But as I get more 
into comedy I’m starting to dig more intel-
lectual types. 

I love watching Neil deGrasse Tyson, be-
cause he’s just telling you the truth and that’s 
the essence and backbone of good comedy. If 
you make a joke about how all Asian men are 
blonde, it won’t get a laugh because it’s not 
true. So these scientists are actually kind of 
like comics, but without the dick jokes.  

Sep 15, 9pm, Sep 16, 8pm & 10pm, RMB170 
presale, RMB200 door. Kung Fu Komedy Club, 4/F, 
1 Xiangyang Bei Lu, by Julu Lu 襄阳北路1号4楼, 近巨
鹿路 (www.kungfukomedy.com)

“Stand up is 
perfect for an 

introvert”
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HaO BU HaO

COMING tO a tHeater Near yOU CaNvassed

See the Qr codes on this page? Scan them with the That's App when you see it on an article to 
find more multimedia, photos and videos related to the feature you are reading. Genius, eh? 
Download the That's App at www.thatsmags.com/app

Hao
In honor of the fact that the number of international 
subscribers has surpassed that of its domestic ones for 
the first time, Netflix has green-lit its first Chinese lan-
guage original series. Directed by up-and-coming film-
maker Sam Quah and slated for an eight-episode run, 
Bardo will tell the story of Ah Quan, an inmate who 
escapes from prison after learning his son is in danger. 
In April 2017, Netflix signed a licensing deal with do-
mestic streaming site iQiyi to share its hit shows like 
Stranger Things and Black Mirror, so this foray into 
original Chinese language content seems to be the next 
logical step. 

Bu Hao
The practice of ‘locking’ film screenings, or buying the 
minimum number of tickets to any given screening of 
a film to ensure that it does not get canceled despite 
low turnout, has been plaguing movie theaters across 
China since 2015. Last month, fans of rising star actor 
Yang Yang have been locking film screenings of Once 
Upon A Time, causing it to remain in theaters despite 
fairly negative reviews from both critics and online 
reviewers. Cinema owners are especially irked by the 
trend because it forces them to offer less screenings of 
more successful films, like Wolf Warrior II.

asian Classics Publishes 
Modern translations of two 
Major Ming dynasty Novels
Out this month from publisher Asian Classics are two 
major works of fiction that date back to the Ming Dynasty 
(1368–1644). Early critics have praised both translations 
for their modern sensibility and humor. Quelling the Demon’s 
Revolt is a work of historical fiction by Ming Dynasty writer 
Luo Guanzhong (translated by Patrick Hanan) set several 
hundred years before his time, during Wang Ze’s uprising 
against the Song Dynasty in 1047. Luo wove caustic humor 
and supernatural elements into his narrative of a young 
woman with magical powers who gets caught up in the re-
bellion. The Book of Swindles, meanwhile, is a late Ming Dynasty story collection that has been 
praised by Peter Hessler and Ian Johnson for its bawdy humor and social critique. Compiled 
by Zhang Yingyu in the 17th century and translated by Christopher G. Rea and Bruce Rusk, it 
chronicles the scheming con men, sorcerers, alchemists and forgers that took advantage of the 
Ming Dynasty’s flourishing economy.

dunkirk 
Christopher Nolan (Memento, The Dark Knight 
Trilogy, The Prestige, Inception) served as writer, 
director and co-producer of Dunkirk, a sprawl-
ing, ambitious film that critics are calling one of 
the best war movies of all time. A dramatization 
of the WWII Battle of Dunkirk, in which 330,000 
Allied troops were evacuated after being trapped 
on a beach as Germany invaded France, the 
nonlinear story switches perspectives between 
soldiers on land, in the water and in planes above 
the beach. The ensemble cast features several 
young and unknown actors alongside Cillian 
Murphy (28 Days Later, Inception), 
Tom Hardy (Mad Max: Fury Road) 
and, most randomly, the acting debut 
of Harry Styles from One Direction.

SEPTEMBEr
1

SEPTEMBEr
8

spider-man: Homecoming
Though the world definitely didn’t need another 
Spiderman franchise, the third time might have 
been the charm for Peter Parker on the big 
screen. Spider-man: Homecoming depicts a slice 
of Spiderman’s early high school days, which play 
a big role in the comics but hasn’t really been 
explored in the films before now. Tom Holland 
is lovable and charismatic as 15-year-old Peter 
Parker, starring alongside Michael Keaton, Robert 
Downey Jr., Marisa Tomei, Zendaya and Donald 
Glover. Critics have praised the film for 
its light, witty tone, and the beautiful 
shots of New York City throughout the 
movie only add to its appeal.
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WHat’s NeW

Wolf Warrior II Breaks Highest-
grossing Film record  
It took less than two weeks at the box office for Wu Jing’s do-
mestic action film Wolf Warrior II to break the nation’s record 
for the highest-grossing film of all time, knocking Stephen 
Chow’s The Mermaid into second place. Wu directs and stars 
in the film, which takes place after the events of the first Wolf 
Warrior and tells the story of lone wolf soldier Leng Feng, who 
visits an unnamed African country and saves its inhabitants 
from a team of cruel Western mercenaries led by 
Big Daddy (played by Frank Grillo). Critics cited the 
film’s nationalist themes and cutting-edge special 
effects as the secrets to its success throughout the 
country.

From Jai wolf’s glistening electronica to Margaret glaspy’s 
witty folk-rock, here are our favorite tracks from artists 
playing in Shanghai this month. Scan the Qr code in your 
That’s app to listen. 

Jai Wolf – ‘Indian summer’

lali Puna – ‘deep dream’

Carsick Cars – ‘Zhong Nan Hai’

Margaret Glaspy – ‘emotions and Math’

Princess Nokia – ‘tomboy’ 

Zedd featuring Foxes – ‘Clarity’

One republic – ‘No vacancy’

Free the robots – ‘Jazzhole’

armin van Buuren – ‘this is What It Feels like’ 

Martin Garrix – ‘scared to be lonely’

tzusing - ‘日出東方 唯我不敗’

against the Current - ‘In Our Bones’ 

the royal Concept - ‘On Our Way’

time tarracho - ‘Noite’

Hanna turi - ‘some Kind of Hell’
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Concrete & Grass and  
Ultra China Kick Off  
Shanghai’s Festival Season
By Erica Martin
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COnCrete
           GraSS

Line-Up: 
If you lIke…

...hometown heroes of 
electronic music, check 
out Tzusing, one of the 
best techno producers 
based out of Shanghai and 
Taipei, and Genome, a 
collective of young and tal-
ented Shanghai music pro-
ducers who deal in harsh 
industrial electronic music. 

Backstory: Shanghai-based music pro-
moters Split Works, who just celebrated 10 
years in the game last November, have a 
history of putting on unique and memora-
ble festivals, from Black Rabbit in 2011 to 
Jue Music + Art, which ran every March 
for several years. Now on its third year, 
Concrete & Grass brings together over 
60 Chinese and international artists from 
nearly every imaginable genre. 

price: Cheaper than nearly any other 
Shanghai festival at RMB460 for a two-day 
pass, and especially fair given the breadth 
and depth of the line-up. Concrete & Grass 
also offers single day tickets (RMB280), dis-
counted student tickets (RMB220 per day) 
and VIP tickets for an extra RMB88 per day. 
A ticket at the door will run you RMB380 
per day. Tickets available on Damai. 

Dates: September 16-17, 1pm-late
Location: Shanghai Rugby football Club, 
2700 Zhangyang Bei lu, by Wuzhou 
Dadao 张杨北路2700号, 近五洲大道

...storied indie rock reunions, 
don’t miss essential Beijing rock-
ers Carsick Cars – their original 
line-up is reuniting to perform 
their celebrated debut album 
from 2007. There’s also Shanghai 
expat darlings Boys Climbing 
Ropes, who released four albums 
of catchy indie rock between 
2008 and 2014 and are reuniting 
for the festival.

...famous frontmen, be sure to 
catch one of the biggest names 
on the bill, Thurston Moore of 
Sonic Youth, who’ll be perform-
ing with his new band Thurston 
Moore Group. There is also 
Zachary Cole Smith of DIIV, 
who is as famous for his mod-
eling career, hard partying and 
rocky public romance with Sky 
Ferreira as he is for his excellent 
dream pop songwriting. 

...hip-hop with heart, 
don’t miss one of the acts 
we’re most thrilled about: 
Princess Nokia, an NYC 
purveyor of transcendent, 
riot grrrl-inspired hip-hop. 
Chinese-American rapper 
Bohan Phoenix is another 
solid hip-hop act to catch, 
arriving in Shanghai fresh 
off of a collaboration with 
Higher Brothers.  

...forward-thinking elec-
tronic music, don’t miss Jai 
Wolf’s uplifting and emo-
tional EDM, Container’s live 
set of experimental techno, 
or Mumdance’s gritty, 
danceable grime. 

Other major headliners  
include: Japanese emo rock-
ers RADWIMPS, American 
folk-rock tour de force 
Margaret Glaspy, theatrical 
Chinese black metal band 
Zuriaake, and lots more. 
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Backstory: Just under 20 years ago, pro-
moters in Miami launched a low-key eDM 
festival on a beach. In the ensuing two 
decades, ultra has expanded to a three-
day, seven-stage bonanza in Miami as well 
as a traveling festival that’s touched down 
in over 30 countries. It’s one of the world’s 
most recognizable eDM fests, and it was 
only a matter of time before it broke into 
the China market.  

price: Though a bit anxiety-inducing at 
RMB1,280, the festival pass to ultra China 
is actually hundreds of RMB cheaper than 
its Miami counterpart, which is currently on-
sale for uSD350 [RMB2,330]. ultra China 
also offers single day tickets (RMB780) 
to satisfy those with just one act they’re 
hankering to see, which ultra Miami does 
not. Price at the door is unknown, and we 
wouldn’t recommend it. Tickets available 
on Damai. 

Dates: September 9-10, 1pm – late 
Location: expo Park, 1700 Shibo Dadao, 
by Nanbei Gaojia lu 世博大道1700号,  
近南北高架路

Line-Up: 
If you lIke…

...songs that break Youtube 
records, don’t miss headliners 
The Chainsmokers, whose 
impossibly catchy single 
‘Closer’ has a lyric video that 
holds the most Youtube views 
of all time, currently just shy 
of 1.8 billion. 

ULtra 
China

...seeking out the only 
headlining act that has 
never played Shanghai 
before, be sure to catch 
Sasha & John Digweed. 
Most of the Ultra China 
headliners have made 
an appearance or two at 
MYST or M2 throughout 
the past decade. Though 
both Sasha and John 
Digweed have given 
solo performances in 
Shanghai in the past, 
these veteran DJs will be 
performing as a duo for 
the first time in Shanghai 
this month at Ultra China. 

...Ariana Grande collaborators, don’t 
miss Russian-German producer Zedd, 
who is arguably the biggest name on the 
list and the musician behind hits like 
‘Break Free’ with Ariana Grande and 
‘Clarity’ with Foxes. 

...decades worth of trance 
music, check out Dutch pro-
ducer Armin van Buuren, 
who has been hosting 
weekly radio show A State of 
Trance since 2001 and regu-
larly ranks in the top 10 of DJ 
Mag’s Top 100 DJ List. 

...Dutch wunderkinds, 
don’t miss Martin Garrix, 
who was ranked the num-
ber one DJ in the world by 
DJ Mag in 2016 at the ripe 
old age of 20. 

...artists whose careers 
span both the under-
ground and mainstream, 
be sure to catch Carl Cox, 
a legend of breakbeat and 
minimal techno who also 
hosts an annual ‘Carl Cox 
and Friends’ stage at Ultra 
Miami. 

Other highlight acts 
include: Dutch pro-
ducer Nicky Romero, 
Greek up-and-comer 
Nick Martin, American 
producer Porter 
Robinson, and lots 
more.
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CHINa  
MUsIC COrNer Three New Homegrown Albums on 

our radar This Month
By Erica Martin

astrology by truetrue 
The latest release from Beijing’s electro-future label Babel is this R&B-inflected synthpop al-
bum by a duo named Truetrue. The record begins with a harsh, creaking noise intro that makes 
you think the rest of the songs will be far more experimental and less melodic than they are 
– the second track, ‘Meteor,’ sets the record straight with its spare beat and beautifully spooky 
vocals. “Tell me another story before I fall asleep,” she croons, going on to ask a lover to spin a 
yarn about how they met. Some of the tracks have an almost folk sensibility, others an ambient 
electronic atmosphere, but most are cut through with the brooding, sensuality of R&B with in-
flected with a bit of jazz and twinkling synth. The lovely female vocals on every track, reminis-
cent of the best of 90s R&B, keep the album cohesive and catchy.   Astrology achieves the ethos 
of Babel Records in general, in that it is both nostalgic and forward-thinking. 

Listen here: https://babelrecords.bandcamp.com/album/astrology

四部复仇曲 by scorpion Prisoner 69 
This album is a four-track EP from Scorpion Prisoner 69, a Shanghai-based trio comprised of 
longstanding musicians from other bands, including Goushen and Nonplus of Color/Mirrors. 
The title can be translated to “Four Revenge Songs” and it manages to be an interesting study 
on revenge as a concept in 17 minutes. The first two tracks ‘Sasori I’ and ‘Sasori II’ are an ode 
to Meiko Kaji, a Japanese actress known for her roles as outlaws and assassins, who famously 
told Quentin Tarentino to “go fuck himself” when he asked to collaborate with her on Kill Bill, 
according to guitarist Lao Bi. The tracks are more melodic than many of Scorpion Prisoner 69’s 
other songs, with samples from Kaji’s films and an almost languid bent, revealing songwriter 
Lao Bi’s affection for the actress and her ethos. ‘Telling Lies and Making Friends I’ is a much 
more frenetic speed metal track about the relatable subject of hanging out with people you 
don’t actually like, including the gleefully cynical refrain, “Right on time, come inside, start tell-
ing lies and making friends.” 

Listen here: http://i.xiami.com/nq69

the Poem of the night by anti dogs
Anti Dogs is the post-rock reincarnation of veteran Shanghainese punk band Top Floor 
Circus, who called it quits last February after 15 years together.  The band is comprised 
of all the members of Top Floor Circus minus vocalist and frontman Lu Chen. The seven 
songs on their debut, The Poem of the Night, are understandably a far cry from the witty 
pop-punk Top Floor Circus was known for, with melancholic strains and delicate, brood-
ing melodies.  Subtle vocals are woven into a few of the tracks as more of an instrument 
than a purveyor of meaning. Most of the tracks clock in between seven and nine minutes, 
as post-rock songs are wont to do, and all are enjoyable and complex, revealing that the 
musicians’ decades of experience carried through to aid them in songwriting for a com-
pletely different genre.  

Listen at: https://antidogs.bandcamp.com/album/the-poem-of-the-night
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Quintessential American composer Robert Ashley once 
famously said, “Popular music always ends after three 
minutes.” Chui Wan vocalist Yan Yulong points this out 

slyly before explaining the extended length of all the songs on 
the celebrated band’s intriguing third album, The Landscape the 
Tropics Never Had. “In doing this album, we did not want to do 
a ‘concept album’ or an album with a unified ‘theme,’” he says. 
“But these six songs have one thing in common: longer length. 
In the rehearsal room, we wanted to take a song’s first idea and 
develop it as much as possible.”

This tactic takes the songs to even more experimental, 
genre-bending places than Chui Wan has explored previously, 
especially on standout songs like ‘Orphans of Asia,’ which is 
comprised of what Yan describes as “Southeast Asian melo-
dies” and percussion that comes rolling in waves, with added 
complexity from chimes, a flute and Yan’s chant-like vocals. He 
borrowed the song’s title from a song by Taiwanese singer Luo 
Dayou. “The phrase ‘the orphan of Asia’ is a really personal, 
subjective one for me,’ he says. ‘I really like this image, and I 
think that in the current context, it will take on a new meaning.” 

The bandmembers cite a diverse range of influences on 
the album, from American electronic music and hip-hop like 
Flying Lotus, The Gaslamp Killer and Solange’s A Seat at the 
Table, to African folk to classic psych rock like Can, a German 
experimental band from the 70s whose drummer Jaki Liebezeit 

GOING 
lONGer 
Beijing Pysch rockers 
Chui wan Take Their 
Complex Third Album on 
a world Tour
By Erica Martin
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is one of Chui Wan drummer Li Zichao’s 
major influences. The resulting music is 
difficult to classify, but undeniably ap-
pealing with its explorative, refractive 
psychedelia that is also restrained and 
tightly composed. 

Chui Wan was one of the first 
and remains one of the few bands 
that has solidified a reputation 
outside of China and regularly 
tours abroad, with an upcoming 
tour through the US and Europe 
following their release shows 
in Shanghai and Beijing. Signed 
to Maybe Mars Records, they’ve 
released two albums of bold, ex-
perimental psychedelic rock prior 
to The Landscape the Tropics Never 
Had, moving with each release 
toward a lusher soundscape. Part 
of the album’s intrigue came from its producer Rusty Santos, 
who is known for working on Animal Collective’s “weirder 
albums,” according to guitarist Liu Xinyu. The album’s sur-
real cover art is from experimental Beijing artist Li Gang, and 
depicts chunky, jagged sculptures made of white plaster and 
human hair protruding from rusted teapots.

Chui Wan has long been seen as an essential component 
of Beijing’s live music scene; so much so that they were re-

cently featured on ABC Australia alongside Cui Jian as representa-
tives of Chinese rock. This was overwhelming to Liu, who reveals 
that his dad listened to Cui Jian all day long when his mom was 
pregnant with him; his relatives and hometown neighbors believe 
this is why he wanted to be a musician.   

Part of Chui Wan’s enduring appeal in Beijing is that they came 
of age as a band during what many of the city’s staunchest live mu-

sic fans look back on as the ‘D-22’ era, referring 
to the celebrated and now-shuttered livehouse. 
“Before D-22, most people in China understood 
rock and roll only in the category of punk, metal, 
and blues,” says Liu. “D-22 told them that there 
were ten thousand possibilities for rock and roll 
and for music: post-punk, no wave, psychedelic, 
lo-fi and so on.”   

Though Chui Wan is quick to acknowledge 
that D-22 played an essential role in their identity 
and development, they don’t want themselves or 
Beijing’s music scene as a whole to grow stagnant 
by spending too much time looking backwards. 
They’d rather build upon what D-22 started. 

“People always miss a bygone era, and cer-
tainly this era has its unique charm,” Yan says. 
“But of course, we are also looking forward.”

Sep 2, 9.30pm, RMB80 presale, RMB100 door. 
Yuyintang, 851 Kaixuan Lu, by Yan’an Xi Lu 凯旋路851
号, 近延安西路 (5237 8662)

People always miss 
a bygone era, but 

we are also looking 
forward
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PHoToFAIrS | Shanghai 
Pushes Boundaries in  
its 4th year
words by Courtney Miceli,  
Photos by ren Hang and Jiang Penyi

PHoTogrAPHy By rEN HANg AND JIANg PENyI

Mapped throughout the walls of the 
Shanghai Exhibition Center will 
soon be remnants from the lives 

and minds of artists around the globe. 
PHOTOFAIRS | Shanghai is maturing into 
its fourth year as one of China’s largest art 
fairs for the photographic medium. This 
month, 14 countries represented across 40 
galleries will be featured during the expo. 

The organizers are assembling some of 
the world’s most innovative contemporary 
photographers, many of whom, such as 
Richard Misrach, Jeff Brouws, and Paulette 
Tavormina of the Robert Mann Gallery in 
New York, have never before showcased in 
China. 

Other new artwork this year includes 
a hefty 13-by-3-meter installation by 
Shanghainese duo Birdhead, and a digital 
Daata Editions Commission with Chinese 
artist Lu Yang, who is known for her explic-
it and often disturbing multimedia works. 
Luckily for the audience, her provocative 
piece will be available as a free download 

Deep Roots
Futuristic 
Framework

aNd a
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via the Daata Editions website.
This bold step away from the tradi-

tional buyer’s fair and into the realm of 
digital art challenges visitors to think be-
yond the viewfinder and understand how 
photography can be adapted for the future. 
According to PHOTOFAIRS group fair direc-
tor, Georgia Griffiths, “Internet-based art is 
the next frontier.”

Yet as the fair lengthens its branches 
to create an international and futuristic 
framework, it also continues to deepen 
its roots in China’s arts scene. Spotlight, 
for example, is a new solo exhibition that 
honors the late Chinese photographer, 
Ren Hang, who passed away in February. 
Ren was known for his unconventional 
eye and fearless approach behind the lens. 
Nineteen works from his final collection, 
Beauty without Beards, will be reexamined 
at PHOTOFAIRS.  

“It was important to pay tribute to the 
artist, who was groundbreaking for his gen-
eration,” Griffiths says. “Ren Hang’s work is 
full of contrasts – both sexy and humorous, 
classical yet cutting-edge.” 

One of the exhibitions making a come-
back this year is Insights, a program that 
annually focuses on a key visual element 
that revolutionized the evolving photogra-
phy market. This year, that element is color. 

“One can say color is one of the defin-
ing characters of my work, but this was not 
my intention,” says Jiang Pengyi, one of the 
artists showcasing in Insights. 

Jiang, who lives and works in Beijing, is 
showing work from two of his series, The 
Sun Matched with the Sea and Dissolution. 

Both explore the applications of instant 
film with erotic imagery shot directly from 
the pages of adult magazines, though he 
manipulates each image almost beyond 
recognition during the developing process. 

“By separating and re-contextualising 
the image from its original setting, I give 
a sculptural body to the once flat images,” 
says Jiang. 

Due to the composition of the Polaroid 
film material, abandoning control over 
color results in works that embody inde-
pendence and a lust for the unknown. 

“I conceived my recent development in 
art as an existential inquiry into the soli-
tude of being, and the role of sexuality in 
human relationality and spirituality,” says 
Jiang. “In the words of Georges Bataille, 
existence is inevitably lonely, and the only 
way to briefly connect with another being 
is through art and eroticism.”

After wrapping in Shanghai, the 
PHOTOFAIRS exhibition will move on to 
San Francisco, where its programs will be 
showcased to yet another international au-
dience. And despite San Francisco’s strong 
and enduring arts scene, PHOTOFAIRS 
organizers say they’re glad to keep home 
base situated in the ever-changing city of 
Shanghai. 

“It’s an exciting time to be working in 
China,” says Griffiths. “The galleries and 
artists are hugely ambitious and push the 
boundaries of expectation.”

Sep 8-10, Shanghai Exhibition Center, 1000 
Yan’an Lu, by Tongren Lu 延安中路1000号, 近铜
仁路

That’s Shanghai is 
teaming up with 
PHOTOFAIRS | 
Shanghai to offer a 
15 percent discount 
for all of our readers 
with the special code 
‘photofairsthatssh.’ 
Scan the QR code for 
details! We’re also 
giving away some ex-
clusive tickets to the 
vernissage and the 
VIP preview. Follow 
the That’s Shanghai 
WeChat account for a 
chance to win. 

“ren Hang’s 
work is full of 

contrasts  
– both sexy 

and humorous,  
classical yet 

cutting-edge”
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Cover story

By Jocelyn Richards,  

additional reporting by Sky Thomas Gidge,  

Dominic Ngai, Dominique Wong and Tristin Zhang

Thinking about  

Chinese smoking 

statistics is like 

trying to think about 

the limits of space.
– Robert Fletcher, Rothmans’ former regional public 

affairs manager, 1992

China's Smokers Turn to Vaping



I
f Big Tobacco had a promised land, 
it would be China. 

Home to 320 million smokers 
– a little less than the entire US 
population – the country literally 
feeds off cigarette sales, generating 
more in tobacco tax revenue every 

year than it spends annually on the 
military.

Cigarettes in China aren’t merely 
the sign of a bad habit – they’ve 
become part of the culture. Looking 
to show your bao’an some gratitude? 
Hand him a smoke. Attending a Chinese 
wedding reception? Expect banquet 
tables stocked with packs of Double 
Happiness.

Domestic demand alone pushes the 
state-owned China National Tobacco 
Corporation to manufacture roughly 
42 percent of the world’s cigarettes 
every year, making China the greatest 
producer – and consumer – of tobacco 
in the world.

But this is hardly a success 
story. The tobacco epidemic is one 
of the biggest public health threats 
facing China this century. More than 
one million mainland smokers die 
prematurely from tobacco every year, 
and by 2030, experts predict that 
number will rise to two million.

“The worst of the epidemic isn’t 
here yet. It’s yet to come,” says Dr. 
Homer Tso, head of tobacco the 
control board at the University of Hong 
Kong-Shenzhen Hospital and former 
chairman of the Hong Kong Council on 
Smoking and Health.

When we meet Tso in Shenzhen, he 
wears a red bowtie and carries three 
business cards. 

Speaking with a slow confidence 
and occasionally diverging into medical 
terms (“Morbidity is the issue,” he says 
at one point), Tso explains that the real 
drain and risk to Chinese society is 
not death from tobacco, but mounting 
medical costs used to treat patients 
with cancer, stroke and heart disease – 
all ailments directly related to smoking. 

China has pledged to curb tobacco 
consumption on a number of occasions. 
In 2003, it signed the WHO Framework 
Convention on Tobacco Control, which 
called for a ban on tobacco advertising, 
major tax hike and improved cessation 
assistance – “time proven measures in 
tobacco control,” according to Tso.

To China’s credit, some of that has 
happened. The government raised the 
tax on wholesale cigarettes from five 
to 11 percent in 2015 and issued a 
nationwide ban on smoking in public 
earlier this year. Perhaps in part due to 
First Lady Peng Liyuan’s hard stance 
towards tobacco, President Xi Jinping 
now requires high-level cadres to 
refrain from smoking in public and 
during conferences.

“These are steps,” Tso tells us. “It’s 
a big country. It takes time. But it is 
happening.”

Then, in 2016, China finally saw 
what it claimed was the impact of its 
new legislation: tobacco consumption 
was reported to have dropped for the 
first time in 20 years. Not by much 
– about 2.4 percent – but enough to 
bring China Tobacco to declare, for the 
first time ever, that the volume of the 
world’s largest tobacco market had 
gone into a downward spiral. 
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F
ei Xiang doesn’t remember hearing 
about China Tobacco’s first fall – he 
was too busy drafting a letter of 
resignation. 

It was October 2016, and the 
27-year-old resolved to quit his desk job and 
open a vape shop in Guangzhou with a friend. 
They figured that vaping might catch on one 
day. 

“We saw there was potential for this 
market. It was new, after all, and there could 
be opportunities.”

Now in what Fei calls a “period of rapid 
development,” China’s vaping industry is 
expanding too fast not to notice. Whereas 
just two years ago, it would have been hard 
to spot a vape shop in first-tier cities like 
Shanghai or Guangzhou, today, there are close 
to a hundred in each, all selling a wide range 
of vaporizers and e-liquids.

As China moves to lower tobacco use, 
vaping looks poised to play a pivotal role, 
offering smokers an increasingly convenient 
– and potentially healthier – alternative to 
cigarettes.

“The culture is developing quite quickly, 
since people are raising their standards for 
health,” suggests Brian Bai, the founder of 
Tianjin’s first vape lounge, which opened 
last December. “Vaping is no doubt seeing an 
upwards trend, and cigarettes will slowly get 
replaced by vape.”

Vape store owners across the country agree 
that the industry’s ‘big boom’ started in late 
2016, though distributors in northern China 
were developing the market as early as 2013.

Compared to the West, where vaping 
gained traction a decade ago, China might 
look late to the game. But it was a Chinese 
pharmacist who invented the first e-cigarette 
back in 2003 – a device he hoped would help 
him quit smoking after the same habit killed 
his father.

In the years following his invention, a 
production hub was established in southern 
China, exporting hardware to countries all 
over the globe. Today, roughly 90 percent of 
the world’s e-cigarettes and vaporizers still 
come from Shenzhen. Like iPhones, brand-
name vapes are manufactured in China 
and exported abroad before returning to 
the mainland again as ‘imports’ and taxed 
accordingly.

Until recently, the Chinese government 
had little reason to regulate the industry. The CulTure

         IS deVelopIng

         quICkly

90%
of the world’s vapes 

are produced in

Shenzhen

Fei Xiang shows new 
mod to 17-year-old 
regular (photo by 
Jocelyn Richards)
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Left to right: E-cigarette, Vape 
pen or 'APV', Vape 'mod'

search rounds up plenty of literature on the 
subject. 

While the media often refers to all 
vaping devices as ‘e-cigarettes,’ the term is 
typically reserved for those that look and 
feel like traditional cigarettes. E-cigs sold 
in convenience stores come with prefilled 
cartridges of e-liquid, have limited flavor 
options and are disposable.

Then there are ‘vaporizers,’ the devices 
you’ll find in an actual vape shop that span 
from ‘advanced personal vaporizers’ (APVs), 
or ‘vape pens,’ to walkie-talkie-size ‘mods,’ 
which are more customizable and more 
expensive. Instead of replacing cartridges, 
users pour fresh e-liquid into the device. 
Vaporizers, not e-cigarettes, are what make 
the subculture.

As for whether they’re healthier than 
traditional cigarettes, well, a strong scientific 
consensus now suggests they are. In a study 
released by Public Health England in 2015, 
vaping was found to be 95 percent less 
harmful than smoking tobacco. This past 
February, new research carried by the Annals 
of Internal Medicine cemented the claim that 
e-cigarettes are “far safer” than smoking and 
have low risks associated with long-term use.

In China, though, where awareness 
of tobacco’s health effects is still limited, 
knowledge of vaping’s impact on the body is 
rudimentary at best. 

Fei says his favorite reactions come 
from the elderly who spot him vaping on the 
street. 

“They’ll say to me, ‘Why is the smoke 
so big? It's like a chimney!’ Or, ‘There must 
be chemicals in that. You should stick with 
classic cigarettes, young man.’”

What most people don’t realize, he says, 
is that the chemicals found in e-liquids 
(such as propylene glycol) are used in many 
processed foods too. “We consume this stuff 
every day in China, they just don’t know it.”

Still, hesitancy towards vaping persists, 
and not only among Chinese laobaixing. 
Last November, the WHO warned all 180 
signatories of the Framework Convention 
on Tobacco Control that electronic smoking 
devices are “unlikely to be harmless,” and 
long-term use is expected to increase the risk 
of various diseases associated with smoking. 

 Others warn that vaping, with its colorful 
apparatuses and candy-flavored e-juices, 
tends to attract youth, and could be a gateway 
into smoking. 

The Hong Kong government is among 
those to cite the ‘gateway’ argument, one of 
the reasons it plans to outlaw all e-cigarettes 
by next year. Already, possessing or selling an 
e-cigarette liquid containing nicotine in Hong 
Kong carries a potential penalty of up to two 
years in prison and a HKD100,000 fine.

The teenagers we meet in China’s vape 
stores, however, all say they were smokers 
long before they tried vaping, and their 
claim isn’t surprising. About two-thirds of 
young men in China smoke, and most start 
before the age of 20, according to research 
published in The Lancet from two large, 
nationally representative studies conducted 
15 years apart.

Smoking – at least in China – is more 
likely a gateway to vaping, and not the other 
way around.

Vaping devices were primarily created for 
overseas consumers, after all, not Chinese.

But as a growing number of mainlanders 
adopt the hobby and open vape shops of their 
own, the lack of regulatory framework is 
turning out to be a big problem.

When applying for a business license 
for his vape shop last fall, Fei says he could 
choose from any number of classifications: 
electronics, wholesale trade, tech, bio-tech 
and even ‘cultural development’ company – 
all of which have been used to register vape 
retailers in the past.

“The licensing official looked at me and 
asked, ‘So what are you actually selling, 
tobacco products or electronics?’ and I just 
said, ‘Well, there is still no law to define this 
thing, but our products are probably closest 
to electronics – there is no tobacco involved – 
so we’ll just define our shop as an electronics 
store.’”

Confusion over what exactly constitutes 
an e-cigarette isn’t unique to China – a Google 
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Sean Dickinson in 
Shanghai Vape (photo 
by Dominic Ngai)

“e
very smoker is a potential 
vaper,” says Sean Dickinson, 
cofounder of Shanghai Vape, 
one of just three vape stores 
in the city when its first 

physical location opened in 2015 in Jing’an 
district. Though many of his customers are 
young, tattooed males between the ages of 
20 and 35 (“your typical early adopters in 
China”), Dickinson says the e-smoking crowd 
promises plenty of diversity.

“There’s a huge mix of vapers, just like 
how smokers span all sorts of demographic 
groups,” he explains, adding that it’s 
important to differentiate between people 
who are trying to quit smoking and those who 
consider vaping a hobby.  

At this time, two uniformed officers with 
the words ‘Te Qin 特勤’ written across their 
backs came into the shop. What we initially 
thought was some sort of police inspection, 
turned out to be a shopping experience of two 
curious first-time vapers. The two men – one 
in his 30s, another in his 50s – belong to a 
SWAT team stationed in the neighborhood. 
After about 15 minutes of browsing, tasting 
and inquiring about different vaporizers 
and e-liquids with Dickinson’s help, the 
younger officer made his purchase – the 
newest member of China’s growing vaping 
community was born.  

“People who are trying to give up smoking 
could be anyone – 68-year-old retired 
Shanghainese men to college students,” 
Dickinson continues. “Then, there are the 
hobbyists, and many people vape as a hobby 
in Shanghai,” he says, referencing the police 
officer, who clearly stated he had no intention 
of quitting smoking, but wanted to take up 
vaping because it looks “fun.”  

“I think he actually has the desire to 
quit, but is afraid to admit it in front of his 
colleague. In China, it’s manly to smoke, but 
it’s not manly to use e-cigarettes,” he says. 
“Vaping is still in the early adopter phase in 
China… it takes time to change. You need a 
certain number of people to get to a tipping 
point for vaping to become mainstream and 
culturally acceptable.” Dickinson estimates it 
will take China “maybe another year” to get to 
that tipping point.

eVery 
Smoker  
IS a 
poTenTIal 

Vaper

48/49



a
cquiring mainstream acceptance 
might only be half the battle. China’s 
vaping market is still new and 
largely unregulated, and numerous 
challenges persist. Fake products, 

fickle suppliers and ‘lowballers’ are just a 
small sample of the problems facing vape 
retailers today.

Kiki Cheung, marketing manager for 
Shenzhen-based e-liquid line Aspire, says 
questions over fake e-juices abound. It’s often 
unclear what raw materials are used in their 
manufacture, she says, and factory conditions 
remain a mystery. “[Fake e-liquids] are a 
serious problem. For consumers, using 
fake vape juices affects not only the vaping 
experience, but also their health.”

And then there’s the issue of lowballing, 
where reputable e-liquids are sold well below 
their listing price, jeopardizing brands – and 
the stability of the entire industry – in the 
process.

Such has been the experience of Tommy 
Lin, a former PGA pro golfer who, at the 
request of a distant relative, invested in a 
Shenzhen vape factory in 2007. He later 
moved into the e-juice business through 
Organic Labs – a Las Vegas-based company 
that manufactures high-grade e-liquids 
designed by a master mixologist and 
culinarian. Their biggest customer? China, of 
course. 

It wasn't until Lin visited a vape show in 
Shenzhen in 2015, however, that he saw the 
Chinese demand for e-liquid first-hand. 

The market, he says, is unlike the usual 
mix of manufacturers, wholesalers and 
consumer retail shops that exist in the US. “In 
China, it’s almost like a multi-level marketing 
scheme. [E-liquids] probably go through six 
or seven hands before reaching the final buy.”

Lin entered the Chinese market with 10 
e-liquids in 2015. Now, only three are still 
selling. “I had to learn a lesson – I gave it to 
the wrong guy and got burned.”

He says his company often has to go 
on Taobao to get rid of counterfeits and 
underpriced e-juices. “If the fifth guy on the 
chain is lowballing and dumping stuff on 
Taobao, then the third and second guy are not 
going to buy,” he explains.

The inconsistency of prices is a complaint 
shared by many vape stores owners we talk 
to, including Fei in Guangzhou.

ThIS  
InduSTry 
IS Too 

ChaoTIC
“This industry is too chaotic. You might 

buy five bottles of the same exact e-liquid and 
pay a completely different price for each of 
them. One of them might turn out to be fake. 
Or it’s real, but you paid too much for it.”

No source is 100 percent reliable, 
according to Fei. Even suppliers he knows 
personally have sent him fakes by accident, 
claiming they couldn’t visibly tell the 
difference.

“I just hope the country will introduce 
laws to supervise this,” he says, taking a long 
hit on a new China-designed mod by Vape 
Kungfu. “So that this industry can develop 
healthily, unlike now, where there is no order 
and it’s all up to the individual.”

In 2015, the National Health and Family 
Planning Commission stated its intent to 
regulate the production, sale and use of 
e-cigarettes on the mainland. But so far, no 
restrictions have been enforced.

China is one of the few countries in Asia 
that still allows vaping. Brunei, Cambodia, 

What's in e-juice? 
- propylene glycol
- glycerin
- water
- nicotine
- flavorings



Scan here to watch our 
interviews with Chinese 

laobaixing on the street and see 
what they think about vaping.
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Indonesia, Singapore, Thailand and Vietnam 
have all banned e-cigarettes, while Japan 
restricts any device that contains or 
dispenses nicotine. In Taiwan, all e-cigarette 
related products require a license to use, 
though, oddly, no licenses have ever been 
issued.

Fei predicts it might not be e-cigarettes 
that eventually push Chinese lawmakers to 
regulate the vaping industry, but tobacco.

A relatively new technology known 
as ‘heat-not-burn’ cigarettes, he says, has 
recently entered China and is already taking 
Japan and South Korea by storm. Designed to 
heat tobacco sticks just enough to release a 
flavorful nicotine-containing vapor – but no 
smoke – heat-not-burn devices supposedly 
emit fewer harmful chemicals than cigarettes, 
while still offering the same feel.

Online ads for popular brand iQos have 
perked Chinese netizens’ interest, with some 
commenting they’ll try any alternative that 
offers a realistic smoking experience – even if 
it is outrageously expensive.

iQos is the latest product from tobacco 
giant Philip Morris International, and an 
attempt to cash in on an industry that’s 
increasingly ‘electrifying,’ as Alex Frew 
McMillan, a Hong Kong-based freelance 
reporter at Dragonfly Media, puts it.

An avid vaper himself, McMillan says 
the success of iQos in Japan is likely due to 
lobbying by cigarette companies. Otherwise, 
he asks, why would the country outlaw 
devices that “essentially turn gelatin-based 
liquid into steam” and legalize something that 
heats real tobacco?

SmokIng raTeS are 

TrendIng In The 

wrong dIreCTIon... I 

juST hope They wIll 

ChooSe To Take IT 

SerIouSly

“Big tobacco companies are looking to 
get in on the [e-smoking] market… They’re 
also pushing for higher taxes or equal taxes 
on e-cigarettes.” But if vaping devices truly 
are safer than newfangled ‘heat-not-burn’ 
cigarettes, he believes issuing a lower tax on 
them is in the best interest of countries in the 
long term.

“These are debates that governments 
really haven’t had,” says McMillan. “If [vapes] 
are healthier, it places less strain on the 
public health system down the line – fewer 
people with lung cancer and fewer people 
missing work.”

And that, ultimately, is a choice that 
China has to make. Will the country rely on 
smoking cessation alone to avert the human 
and economic consequences of a tobacco 
epidemic? Or, will it choose to support an 
alternative that, while not flawless, has 
been shown to be significantly safer than 
conventional cigarettes?

Regardless, the future of vaping, it seems, 
still largely hinges on the future of tobacco.

 “I think that the present government 
hasn’t really decided how seriously to take 
smoking,” Sir Richard Peto, an epidemiologist 
who has studied smoking rates in China since 
the 80s, tells us from his office in England. 
“There’s been a lot done for health in China 
over the last 10-15 years. Death rates are 
going down. Smoking is one of the few things 
that is trending in the opposite direction... 
and I just hope they will choose to take it 
seriously.”



I   
t’s been six months since Shanghai’s 
smoking ban for all indoor public venues 
went into effect. When we spoke to 
many restaurant and bar owners at 
the beginning of the year, many were 

worried that the ban would have a negative 
impact on business. For some of them, 
however, the past six months weren’t all dark 
and gloomy. 

“You might be surprised at how many 
people like the ban,” says Michael Ohlsson 
of Dada, a longtime favorite bar/club on 
the Shanghai nightlife circuit. “Even many 
smokers are happy the air inside is fresher, 
and even if they are not quitting, they are 
smoking less.”

Ohlsson and his team might be better 
equipped to deal with this situation than 
many others in Shanghai. Back in 2015, a 
similar citywide smoking ban went into effect 
in Beijing, and Dada’s outpost up north was 
caught right in the middle of it. He admits, 
“A new smoking ban is hurtful to any bar’s 
business in the beginning – especially for a 
nightclub where a busy room and dance floor 
are key to keeping the vibes right. ”

For the local DJs and underground 
musicians who keep that vibe at Dada going, 
the new regulation poses an additional 
challenge. Ohlsson explains, “It can freak you 
out, as a DJ, when suddenly groups of people 
walk out. I have to remind them of [the 
smoking ban], so they don’t think they played 
the wrong song or whatever.”

Reflecting on the differences between the 

execution of the smoking bans in Beijing and 
Shanghai, he says, “[The ban in] Beijing was 
a real struggle to enforce because it was first, 
and most bars suffered quite a lot financially. 
Shanghai came later, so people were like, ‘Oh 
okay, now us.’” 

Across town in Jing’an, when Logan’s 
Punch first opened in Zhang Yuan three 
years ago, punch bowls full of cigarettes 
were offered to customers for free at the bar 
counter. These, however, disappeared as soon 
as the smoking ban began on March 1. For 
the most part, proprietor Logan Brouse says 
customers have been very cooperative, and 
once they realized they had to go outside to 
smoke, they would obey the rules.

“Even though I’m a smoker, I actually 
never really enjoyed going to bars and 
restaurants that allowed indoor smoking. I 
usually prefer to smoke outside, especially 
if I’m dining with people who don’t smoke,” 
says Chen, a young Shanghainese woman 
who thinks the ban is good for everyone. 

Her colleague, Wang, a 37-year-old who’s 
been smoking for more than 20 years, admits 
that before the ban, dining out with his group 
of friends usually meant booking a private 
room and everyone would smoke throughout 
the entire meal. 

“Since the ban went into effect, I actually 
smoked less because you can’t do that 
anymore,” he says. “Places like Hong Kong 
and Singapore have all banned smoking 
indoors for years. To be honest, I think 
Shanghai should’ve done it much earlier.”

Six
MonthS 
Later...Smokers and F&B proprietors on 

Shanghai’s Indoor Smoking Ban

By Dominic Ngai

46.8%
of men in Shanghai 

are smokers

23.3%
of Shanghai 

residents between 

the ages of 15 and  

69 smoke

source: Shanghai health and Family 

planning Commission annual report,, 2016 
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GraPevine
Ultimate Sunday 
Brunch at Yi Café
In an age when everyone expects an ex-
traordinary brunch experience, Yi Café 
at Pudong Shangri-La has taken their 
buffet game up a notch. Thirteen live 
global cooking stations extend across the 
entire floor to ensure that each helping 
is fresh from the chef. Start with juicy, 
grilled teppanyaki and luscious sushi/
sashimi at Nadaman (the hotel’s Japanese 
restaurant), stop by the Indian curry sta-
tion, meander past the suckling pig, and 
travel on to the main hall where a live 
band performs for diners. You’ll also find 
fresh oysters, snow crab and more at the 
mouthwatering ‘Big Ice’ seafood station, 
as well as specialties from the Middle 
East, Thailand, Germany, Italy and France 
– a feast for both eyes and stomach is 
promised in this ultimate Sunday brunch.

BreakinG BiteS

return of the Shanghai Bakery

We’ll start with the healthiest news this 
month: WHEAT Eatery has just opened a 
second location. Larger, brighter and boast-
ing a more complete menu than the first 
store on Dagu Lu, it looks like WHEAT is a 
force to be reckoned with. Find such clean 
eats as vegan coconut cream pancakes and 
kale margaritas. 

Over in Xintiandi, Mendo is the new kid on 
the block, slinging pan-Asian noodle bowls 
that cover everything from Lanzhou beef 
noodles, Vietnamese beef pho to Japanese 
soba. Sounds intriguing no? Stay tuned for 
our review next month. 

Spores are flying down a the Jing An 
Shangri-La, West Shanghai – they’re launch-
ing a wild Yunnan mushroom set menu 
(available until September 15) in their 
Cantonese restaurant, summer palace. The 
menu is created by Dr David Liao, and high-
lights the exceptional natural produce of 
Yunnan, which occurs thanks to its unique 
climate and complex terrain.

Over in the Shanghai Centre, upmarket sushi 
restaurant Ubuka has transformed into a ya-
kiniku restaurant. Think opulently marbled 
cuts of beef and sleek Japanese interiors, 
and keep an eye out for our review next 
month. 

It won’t be realized until 2019, but we just 
couldn’t keep news of Shake Shack opening 
in Shanghai to ourselves. The New York-
based chain announced plans for its Asia 
expansion in late August, confirming news 
of a partnership with Hong Kong’s Maxim’s 
Caterers Ltd who, among other things, oper-
ates the Cheesecake Factory in Shanghai 
Disneyland. 

Last but not least, voting for the 15th annual 
That’s Shanghai Food & Drink Awards is 
coming to a close, though there’s still time to 

post a ballot for your favorites 
until September 7. Do so by 
downloading the That’s app, 
via the QR code. 

Harauld ‘Ox’ Sextus is the best kind of late 
person: one who turns up bearing cheese 
and béchamel-laden sandwiches. We’re 
here to meet him at the latest iteration of 
his homegrown brand, the Shanghai Bakery, 
which has opened inside The Gatehouse, a 
small but tidy shop in front of La Maison’s 
garden patio on Jinxian Lu. 

Initially run as a one-man operation 
from a cupboard-sized shop and kitchen on 
Yanping Lu, the Shanghai Bakery, which spe-
cializes in artisanal handmade breads and 
gluten-free bakes with equal prowess, seemed like a concept too fragile to withstand the wither-
ingly harsh climate of F&B in Shanghai. 

The original shop fell to licensing issues, though Sextus kept the brand alive by working the 
pop-up circuit. His persistence paid off, and the Shanghai Bakery has a physical presence once 
more, something Sextus plans to exploit as a means to purvey proper French sandwiches, fresh 
viennoiserie and housemade cookies and yogurts. 

> 210 Jinxian Lu, by Shaanxi Nan Lu 进贤路210号，近陕西南路. Nearest metro: Shaanxi Nan Lu. Open Tues-Sun: 
10am-10pm.

> 12-3pm. RMB488 per person with soft drinks and iced tea or RMB588 with Veuve Clicquot champagne, 
cocktails, sake and juices (prices subject to service charge and VAT). 2/F, Yi Cafe, Pudong Shangri-La, 33 
Fucheng Lu, by Lujiazui Xi Lu 富城路33号浦东香格里拉大酒店, 近陆家嘴西路. (2828 6888)
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G
reen tea has been a staple since the chinese discovered its 
‘awakening’ effects helped them meditate back in the Tang 
dynasty (618-907). Some time in the 12th century, the Zen 

Buddhist sect in Japan refined this humble drink into the verdant-hued 
matcha powder you see today by growing it in the shade to produce an 
intense theanine, caffeinated leaf and then turning it into powder. 

Along the way, Japanese pâtissiers and confectioners discovered it 
tastes good in cakes, ice cream, mochi, Swiss rolls, Napoleons – pretty 
much everything. So when it comes to matcha desserts, you’re either a 
part of the niche that loves them, or you haven’t been enlightened yet... 

Eight Spots to Find Your Perfect 

matcha in shanghai

by betty richardson

Pate's Kyoto 

matcha Gelato

tsujiri's matcha 

soft-serve

matcha 
  made in heaven

This matcha-themed cafe chain is a 
good option if you need a green tea fix 
on the go, and we recommend their 
soft serve and shaved ice combo cup 
(RMB36) for the most intense dose of 
green tea flavor.  

matcha rating: 6/10

> Room B1182, 3300 Zhongshan Bei Lu, by 
Kaixuan Lu 中山北路3300号B1182室，近凱
旋路. Nearest metro: Jinshajiang Lu, 7 mins. 
Open daily, 10am-10pm. (6286 6522)

This recently opened patisserie shop near 
Xintiandi has a selection of matcha-ful des-
serts and drinks up for grabs. The light 
matcha latte (RMB40) and sweet matcha tart 
(RMB35) are a good place to start. However, 
hardcore matchaphiles should train their 
sights on the gelato (RMB25), made with 
green tea sourced from an artisanal producer 
in Kyoto. 

Rich enough to constitute the most intense 
hit we’ve found in Shanghai, eating this gelato 
has all the deep, chocolaty and faintly grassy 
flavors you could want from matcha.

matcha rating: 8.5/10

> Room E107, 462 Hefei Lu, SOHO Fuxing Plaza, by 
Madang Lu合肥路462号复兴SOHO广场1楼E107室, 近
马当路. Nearest metro: Xintiandi, 3 mins. Open daily, 
10am-9pm. (1304 416 3913)
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eGG

Pree's uji matcha 

ice cream

chiKalicious’ 
millecrePe caKe

chez shibata's 

matcha eclaires

royce's nama 

matcha truffles 

tea funny's matcha 

cooKie cuPs

matcha rating: 8/10

> LG1 (City Super entrance), iapm 
Mall, 999 Huaihai Zhong Lu, by 
Shaanxi Nan Lu淮海中路999号,环
贸iapm, LG1,近陕西南路. Nearest 
metro: Shaanxi Nan Lu, 1 min. 
(5844 5758)

There’s a reason we keep coming back for 
EGG’s no-nonsense matcha latte: when you 
ask for it without sugar, the response is an “Of 
course.” Available both hot and iced, we love 
that they whisk the milk up into a frothy top-
ping, and that sweetness doesn’t intrude on 
the matcha and fresh milk love-in. 

matcha rating: 7/10

> 12 Xiangyang Bei Lu, Julu Lu襄阳北路12号，近巨鹿
路. Nearest metro: Changshu Lu, 6 mins. Open daily, 
8am-6.30pm. 

Impossibly smooth and creamy, it’s no secret 
that Prēe’s ice cream is one of Shanghai’s 
most refined and ludicrously expensive, start-
ing from RMB42 a cup. State of the art Pacojet 
chef gadgets make this possible, churning 
the cream at a rate of 2,000RPM – so fast that 
the ice crystals formed are smaller than con-
ventional ice cream, resulting in a supremely 
velvety texture. 

Prēe’s classic matcha ice cream is made 
with Uji matcha from Kyoto, and is topped 
with crunchy toasted rice kernels to add 
texture.

matcha rating: 5.5/10

> No 15, Lane 181, Taicang Lu, Xintiandi, by 
Madang Lu 新天地太仓路181弄15号，近马当路

This matcha we know: the dessert masters 
over at this New York export know a thing or 
two about hitting the sweet spot, and their 
millecrêpe cake is testament. What is a mill-
crêpe? It’s literally 20 thin pancakes stacked 
on top of each other, sandwiched with fla-
vored cream and cut into a slice. 

The matcha version of this bad boy 
(RMB65) is surprisingly light and melts in 
the mouth within seconds, its creaminess 
tempered by an earthy but subtle kick of Uji 
matcha. 

matcha rating: 6/10

> Shop 205a, Xintiandi, No.5, 123 Xingye Lu by 
Madang Lu 兴业路123弄5号新天地新里106单元及
205a, 近马当路. Nearest metro: Xintiandi, 5 mins. 
Open daily, 11am-11pm. Local cards accepted. 
(6333 9233)

With Yongkang Lu having sobered up after 
the Xuhui mayor staged an intervention last 
year, the street has cleaned up its act with a 
host of teetotal cafés and dessert shops. Tea 
Funny is one of them, owned by a cha-loving 
local who studied the art of tea ceremony in 
Japan – something you'll notice from the as-
sortment of porcelain and gadgets scattered 
about. 

Playful cookie cups are the thing to get 
here, a riff on the trend started by Dominique 
Ansel Bakery in NYC. Tea Funny's are bigger 
than the original, and lined with dark choco-
late to stop leakages. The matcha used in the 
green tea version is surprisingly strong, and 
topped with a fat layer of cream. 

matcha rating: 7.5/10

> 46 Yongkang Lu, by Jiashan Lu 永康路46号, 近嘉
善路. Nearest metro: Shaanxi Nan Lu. Open daily: 
10am-8pm (135 8588 6856)

Japanese pâtissier Takeshi Shibata has 
maintained a store in Shanghai since 2009, 
during which time he’s become known for 
such signature froufrou desserts.The matcha 
éclairs (RMB32) here are the most popular 
item, filled with an uncompromisingly strong 
matcha crème pâtissiere (pastry cream) 
glazed with matcha icing and topped with 
two matcha cookies. 

It’s worth going early in the day or calling 
ahead if you’re coming to Chez Shibata just 
for these, as they are often sold out by mid-
afternoon. 

matcha rating: 7/10

> 309 Jiashan Lu, by Jianguo Xi Lu 嘉善路309号,近
建国西路. Nearest metro: Jiashan Lu, 5 mins. Open 
daily, 10am-9pm (6495 3323)

Let it be said that literally everything 
that comes out of this upmarket Japanese 
chocolate brand is awesome and worth 
spending upwards of RMB100 on. Think 
chocolate covered potato chips, nutty 
chocolate bars, cream-filled wafers and 
more. 

However, Royce’s ‘Nama’ truffle 
chocolate line is the jewel in the crown. 
Available in a range of flavors (including 
white, dark chocolate, Champagne), the 
‘maccha Nama’ (RMB135) is our favorite, 
delivering a luxurious fudgy experience in 
each mouthful. They come packaged with 
their own insulated cooler bag to protect 
them from the elements, and to conceal 
them from scavenging co-workers or 
roommates. 
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Since opening at the end of June, W 
Shanghai – The Bund’s outdoor swim-
ming pool has become THE weekend 

hangout spot for Shanghai’s cool kids this 
summer. But besides being the perfect spot 
to escape the heat and take selfies with a 
panoramic view of the Pudong skyline, the 
hotel’s signature Chinese restaurant, YEN, is 
another good reason to pay a visit. Located 
on the fifth and sixth floor of the main build-
ing, this restaurant offers an innovative take 
on Cantonese cuisine, served in a modern and 
chic dining room.

Liquid at YEN, an Old Shanghai-themed 
bar on the upper level of the restaurant, is 
the place to start off the night. Drawing influ-

ences from the arts, culture and life stories of 
prominent figures from the 1920s and 30s, 
the bar menu is a delicious historical tour 
of Shanghai’s glamorous past. Guests can 
pay tribute to songstress Zhou Xuan with a 
glass of refreshing ‘French Concession 75,’ or 
explore the crime-filled underworld with the 
‘Three Monkey Heads,’ a drink named after 
famous mobster Du Yuesheng’s lucky charm. 

Helming the kitchen is the hotel’s 
Chinese Executive Chef Kong Khai Meng from 
Singapore, who has been cooking for upscale 
hotels in New York, Dubai, Bangkok, Taipei 
and throughout mainland China for the past 
30 years. At YEN, Chef Kong extracts culinary 
inspirations from these places and injects 
them into the traditional flavors of Cantonese 
and Shanghainese cuisines. 

His vision is perfectly captured in the 
‘braised foie gras mousse with sour plum 
jello terrine’ amuse bouche, which tastes just 
like a bite of Cantonese roast goose dipped in 
plum sauce, but with a much more sophisti-
cated presentation. 

A plate of ‘trio cherry tomato, daikon, 
pomelo-honey vinaigrette’ is a starter that’s 
made for summer. The bright and fresh colors 
and flavors of the main ingredients is the per-
fect cure for the stuffy, humid weather out-
side. The ‘citrus pork ribs’ is an easy crowd 
pleaser; the unctuous meat is lightened with 
a sweet and tangy kumquat glaze that leaves 
you wanting more. 

YEN’s more substantial offerings include 
the ‘marinated cod, leatherwood honey-soy, 
scrambled egg white’ dish, which shows off 
Chef Kong’s technique in striking the right 
flavor balance between sweet and savory. 
There’s also the pan-seared ‘boneless beef 
short ribs with black pepper sauce,’ which is 
marinated in aged yellow wine and sous vide 
for 18 hours at 60 degrees Celsius to retain 
its moisture. Finished in the pan right before 
it’s served, the end result is a tender, flavor-
ful and beautifully presented plate that pays 
homage to Chinese cooking while embracing 
the aesthetics and innovative techniques of 
Western fine dining. 

Just like the hotel itself, the offerings at 
YEN highlight the futuristic and international 
characteristics of the city while evoking 
memories of Shanghai’s history. This well-
curated combination of East versus West 
and modern versus classic is what makes W 
Shanghai – The Bund one of the most talked 
about hotel openings of the year.

W Shanghai – The Bund, 5 & 6/F, 66 Lvshun Lu, near 
Dongchangzhi Lu 旅顺路66号5楼, 近东长治路 (2286 
9965)

Yen at W ShanGhai – the BUnd
Taking Cantonese Cuisine to a New Level
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COLCa
Peruvian rivers run relatively deep on Hengshan Lu
by betty richardson

the Place
Named after the unfathomably deep Colca 
Canyon in his native Peru – at 3,270 meters 
twice the depth of the Grand Canyon – chef 
and restaurateur Eduardo Vargas dives in 
for a deeper cut of his nation’s complex food 
culture at this colorful, sprawling spot on 
Hengshan Lu. 

In Colca’s kitchen is Spanish executive 
chef and partner Oscar Beltran, who counts 
experience working in the three-Michelin-
star El Celler de Can Roca in Barcelona. 

the Food 
Colca is titled as a mixed bag between 
Peruvian and Spanish food, perhaps an is-
sue of nomenclature since a sizeable lump of 
Spanish staples have been part of Peruvian 
cooking since the conquistadors came a-
knockin’ in the 16th century. We guess the 

Spanish part of Colca manifests as croque-
tas and expensive 42-month Iberico ham 
(RMB338), and the Peruvian element comes 
in the forms of ceviches and pisco sours, 
which are delicious and start from RMB68.  

Scallop-chia tiradito (RMB98) is an excel-
lent start to the proceedings, coming in hard 
with a crispy garlic kick, avocado, and red 
chilies. The chia seeds themselves don’t taste 
of a whole lot, but they do help to amalgam-
ate the sauce together and have a crunchy 
texture and nutty flavor. 

Chili prawns (RMB128) are the standout 
of the evening, and come with an irresistible 
shellfish sauce, ostensibly the product of 
spicy sriracha and ‘homemade cheese.’ The 
bowl is completely devoured by the time our 
waiter pries it from our hands. 

Exotic-sounding clam quinotto (RMB98), 
a Peruvian riff on risotto served with a ‘crispy 
cookie’ and ‘lime air,’ doesn’t have the same 
impact, but the tricolored quinoa (green pea, 

shellfish sauce and squid ink) show a more 
flavorsome side to the Peruvian staple, so 
often abused in bland health food salads and 
their ilk. 

Mains come in big portions, so much so 
that we struggle to make a dent in the restau-
rant’s signature ‘Peruvian rice’ (RMB298), 
topped with a whole lobster, mussels and 
shrimp. To the layman’s palate, we struggle to 
differentiate it from a standard Spanish pa-
ella, but its smoky and subtle flavor delivers. 
Again, good with the pisco sours. 

Cod with baby squid (RMB128) was the 
only bum note of the evening; a busy col-
lection of under-seasoned fish filets buried 
under heaps of red onion, tomatoes, fried 
plantain slivers and cilantro.  2/3

the Vibe
There’s nothing sadder than an empty South 
American restaurant, and fortunately for 
Colca, that’s not the case here. If anything, 
business on our Thursday night visit was live-
ly enough to make us shout to be heard over 
the squawks of our fellow guests. Luckily, a 
round of gin and tonics from the gin menu 
(we recommend the grape-infused Nordes 
from Galicia, RMB98) helped us get on their 
level. 

Overall, Colca isn’t as deep a cut of 
Peruvian culture as it could be, but the vibe 
of the restaurant and bright flavors of Chef 
Beltran’s cooking make it a fun choice for 
casual dinners with groups of friends.  2/2

 

total Verdict: 4/5
Price: RMB200-400 per person
Who’s going: fun-loving locals
Good for: South American food and cocktails, 
lively dinners, al fresco dining 

Room 2201, 2/F, 199 Hengshan Lu, by Yongjia Lu 
衡山路199号2楼2201单元, 近永嘉路. Nearest metro: 
Hengshan Lu, 1 min. Open Tues-Sun: 5.30pm-1am. 
(5401 5366)

n e w  r e s t a u r a n t s  |  e a t  &  d r i n k

w w w . t h a t s m a g s . c o m  |  s e P t e m b e r  2 0 1 7  |  5 7



the Place
In the long and storied tradition of fine dining 
chefs opening restaurants inside hotels, le 
Comptoir de Pierre Gagnaire takes a some-
what different approach. Rather than offering 
a long and expensive degustation set, the 
menu is strictly à la carte. Of course, there 
are still luxuries like a caviar-covered egg for 
nearly RMB500, but the majority of the menu 
is a considerable step down in price from 
Gagnaire’s fine dining concepts around the 
world. 

In the kitchen is Romain Chapel, who has 
worked under Gagnaire previously, and is the 
son of legendary French chef Alain Chapel, 
who served as inspiration for the young 
Gagnaire. 

the Food
Starters at le Comptoir are whimsical and 
colorful, with most of them priced under 
RMB150. The menu doesn’t give away much 
about what ajo blanco with ‘frosted fruits’ 
(RMB80) might entail, but it is realized as 
a bowl of chilled white soup topped with a 
gelatinous disc, assorted iced melon chunks 
and croutons. The icy textures are a playful 
surprise, though a better explanation might 
have helped us enjoy it more. 

At the other end of the price spectrum 
is the RMB488 egg with Oscietra caviar and 

Champagne sauce, which curiously enough 
also comes with a miscellaneous gelatinous 
disc of matter and a beige sauce. Sadly, a bed 
of aggressively seasoned spinach stole the 
spotlight away from the main ingredients. 

Foie gras is usually a safe bet at French 
restaurants, and le Comptoir plays it straight 
with their terrine (RMB178). We loved the 
rich ‘burnt’ onion jus and crunchy onion rings 
that accompany.

For main courses, the lobster fricassée 
(RMB408) shone through as the best dish we 
sampled. Cooked to absolute perfection both 
times we ordered it, the light and fragrant 
ginger sauce and cinnamon-spiced semolina 
with diced apple only highlighted the fresh-
ness of the lobster tails.

The lamb crepinette with fresh herbs, 
grilled cabbage and Manchego cheese 
‘tchatchouka’ (shakshouka, RMB268) is also 
among the most rounded and balanced dish-
es on the menu. Not that it looks like much; 
its bizarre presentation of decorative salad 
leaves with sauce poured over them is a re-
current practice at le Comptoir, making them 
look more swamp bog than bistro. 

The savory food might be a little shaky, 
but the patisserie kitchen, presided over by 
Clement Ayache, is already firing on all cyl-
inders. As such, it is essential to save room 
for at least one dessert per person. Particular 
standouts include the Montélimar (RMB80), 

a frozen nougat orb topped with crunchy pra-
line toffee and served with apricot and rose-
mary syrup; and Crêpe Georges, a souffléd 
crêpe with Grand Marnier and caramelized 
orange syrup and star anise (RMB80).  2/3

the Vibe
Set inside the newly opened Capella 
Shanghai, Jian Ye Li hotel, which has been 
adapted from pre-existing local shikumen 
architecture, the ambiance of Le Comptoir 
features tasteful neutral tones and restrained 
design decisions. There’s no ostentatious 
flashy chandeliers or gleaming marble floors, 
and the place feels more like a living room 
than celebrity chef temple. It’s nearly gor-
geous enough to make you forget that the 
kitchen is still finding its feet with some of 
Gagnaire’s recipes.  2/2

total Verdict: 4/5
Price: RMB500-800 per person
Who’s going: well-heeled locals and expats
Good for: hot dates, impressing guests, small 
groups, special occasions 

2/F, 480 Jianguo Xi Lu, by Yueyang Lu建国西路480
号, 近岳阳路. Nearest metro: Zhaojiabang Lu, 8 mins. 
Dinner 6pm-10pm;Breakfast available from 7am 1st 
Sep; Lunch available from 11:30am-2pm 1st Sep.
(5466 9928)

Le COMPtOir de 
Pierre GaGnaire 
breaking the Fine dining mold
by betty richardson
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the MiLkShake Bar
A Calorific Follow-up to Charlie’s Burger
by betty richardson

the Place
With the runaway success of Charlie’s Burger, the no-holds-
barred fast food indulgence temple founded by restaurateur 
Charles Zeng in 2015, any subsequent younger siblings 
would always have big pants to fill. Such is the case with The 
Milkshake Bar, opened just a few doors down from its big 
brother Charlie’s. Judging from the high-calorie menu of gently 
elevated comfort food, it looks like The Milkshake Bar will be 
growing into said pants in no time at all.  

the Food
As the name suggests, milkshakes are front and center. Served 
in generous tall glasses, they are adorned with whipped cream 
and embellished with cookie crumbles on the outside. The 
peanut butter brownie number (RMB65) is as decadent as it 
sounds, and we’d recommend sharing one if you’re not intent 
on spoiling your appetite completely. 

Other triumphs include the 8oz wagyu cheeseburger 
(RMB75) – a cut above the offerings at Charlie’s in terms of 
flavor and quality. The patties undergo a sous-vide (slow cook-
ing) treatment before being fried, and the result is an even 
medium rare texture with a rich, beefy flavor.

Pepperoni mac ‘n’ cheese (RMB75) is breakup food at its 
finest. Once the pizza-esque topping is plunged through with a 
fork, fusilli spirals wallow in a cheese-rich pool of liquid heart-
break. The Bolognese (RMB55) offers a more classic side to 
Italian-American pastas, its meaty red-sauce basicness evok-
ing the charms of Little Italy. 

The fun comes screeching to an abrupt halt once a bungled 
order sees the ‘house salad’ (RMB55) arrive instead of one 
dressed with blue cheese and bacon. Its bizarrely sweet vinai-
grette and orange slices don’t play nicely with the bitterness of 
the salad leaves, but worse is the fridge-cold sous-vide egg in 
the middle. 

After receiving these frigid eggs in multiple Milkshake Bar dishes (avo-
cado toast, Bolognese, salads), we unanimously agree that there is never an 
occasion at which an egg should be eaten at such a temperature. 2/3

the Vibe
While the menu goes full-throttle into the comfort food theme, the atmos-
phere at the Milkshake Bar seems somewhat stuck in the past from its 
former Americana life as the Captain Rooster sports bar. A tire on a chain 
hangs with a small potted plant in it; chalk writing on the window invites 
men to be dropped off at ‘husband daycare center.’ All in all, it feels a little 
unfinished, though the burgers and milkshakes do show that this place has 
promise. 1.5/2

 

total Verdict: 3.5/5
Price: RMB120-250 per person
Who’s going: mainly expats
Good for: milkshakes, burgers

75 Changshu Lu, by Changle Lu 常熟路75号，近长乐路. Nearest metro: Changshu Lu, 4 
mins. Open Tues-Fri: 4-10pm; Sat-Sun: 12-11pm. (5456 2050)
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SUMO Cat 
raMen CLUB
Quirky Noodles for Meat Lovers
by betty richardson

the Place
With flashing lights and a vermillion-hued 
shop front embellished with the jubilantly 
dancing eponymous Sumo Cat, this new ra-
men shop does its level best to stick out on 
the otherwise quiet Julu Lu. It’s the latest 
installment from the Sumo Cat restaurant 
group from Taiwan, which also has yakiniku 
BBQ restaurants and sushi shops that special-
ize in affordable chirashi-don (sashimi rice 
bowls).

the Food 
Some ramen restaurants make 12-hour broth 
or alkaline water noodles their selling point, 
but Sumo Cat has a different strategy: topping 
their bowls with comical quantities of meat. 

The signature is the ‘Ghost Claw’ ramen 
(RMB148), or, tonkotsu (pork bone broth) 
bridged with a full rack of roasted ribs. 

Clearly a bowl designed for photo oppor-
tunities, it arrives with a side plate on which 
to place the ribs so you can actually get to the 
ramen underneath. But without its ghostly 
paw, the ramen underneath looks strangely 
underwhelming, like a Henry the Eighth por-
trait with the codpiece removed. 

The ribs themselves are tender but not 

aggressively flavorsome, but are by no 
means the worst ribs you’ll find in this 
city. As for the ramen, you could also do a 
lot worse. 

A better bet is the ‘Sumo Cat Ramen,’ 
(RMB89) which arguably holds its own in 
the meat department. Here, thin slices of 
chashu (we counted 10) layer the tonkot-
su, possessing a decent level of collagen 
kick but becoming overbearingly creamy 
after a while. Less impressive is the 
halved marinated egg, which is squashed, 
and worse, cooked through. 1.5/3

the Vibe
If we were visiting Sumo Cat Ramen back 
when chains like Ajisen was average and 

Ippudo was the arbiter of quality, com-
ing here would offer more than gimmick. 
But take away the ribs and colorful kitsch 
décor, and the experience you’re left with 
doesn’t stand up to what’s on offer at other 
ramen shops around the city. 1/2

total Verdict: 2.5/5
Price: RMB68-RMB200 per person
Who’s going: youthful Chinese otakus
Good for: the ‘Gram, fun décor, meat lovers

318-2 Julu Lu, by Maoming Nan Lu 巨鹿路318
号-2, 近茂名南路. Nearest metro: Nanjing Xi Lu. 
Open daily, 11.30am-2pm, 5.30pm-1am. (6216 
2019)
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SUnnY’S BUrGerLand
A Sunny disposition
by betty richardson

the Place
Fine dining is all well and good, but some-
times there are hunger pangs that only a 
hefty burger can quell. As chef de cuisine of 
one Michelin-starred fine dining restaurant 
Tai’an Table, Jeno Racz knows this better 
than anyone. He’s the brains behind Sunny’s 
Burgerland, a tidy little burger joint in the 
heart of Jing’an. 

As the name suggests, it’s an upbeat spot 
with lots of natural light and bright, pared 
down, beach shack interiors. The dulcet trop-
ical house tones of Kygo waft from the stereo, 
like sunshine streaming through palm fronds, 
while post-90s locals snap pictures of both 
themselves and the food.

the Food 
Sunny’s colorful burgers have something to 
do with this, thanks to the choice of three 
different bun colors: red (beetroot), orange 
(butter) and black (charcoal). The taste is 
by and large the same, so just go ahead and 

choose whichever color matches your per-
sonality.

Next step, choose from seven differ-
ent burgers all made with 180g Australian 
Angus beef patties, with the exception of the 
Budapest burger (more on that later.) 

The sun-rise burger (sic, RMB68) packs 
the tastiest punch, delivering fried egg and 
smoky bacon in each moreish bite. The red 
beetroot bun didn’t get in the way of the burg-
er flavor, which we’re ultimately thankful for. 

More adventurous is the surf ‘n’ turf 
burger (RMB78), which sees the beef patty 
topped with grilled shrimp and a citrus may-
onnaise. Seems a little risqué to pair citrus 
mayo with beef, but ultimately, Sunny’s pulls 
it off as the flavor was subtle and the juicy 
shrimp had good texture.

The Budapest burger (RMB65) is an ex-
ception to the beef, consisting of a breaded 
chicken schnitzel topped with sour cream 
and grated cheese. We get where they’re go-
ing with this one, but it was under-seasoned 
and a little bland. 1.5/3

the Vibe
Affordable, visual and quick, Sunny’s is a text-
book example of a well-executed fast casual 
eatery. We won’t go all out and say it’s the 
most stupendous thing you’ll have in your 
life, but these burgers are return-worthy for 
their flavor and substance, especially since 
French fries and salad are included in the 
price.  1.5/2

total Verdict: 3/5
Price: RMB68-88
Who’s going: young locals
Good for: lunch, burger cravings

286-1 Fengxian Lu, by Jiangning Lu奉贤路286-1，近
江宁路. Nearest metro: Nanjing Xi Lu, 6 mins. Open 
Tues-Sun, 12-9pm. (136 3634 7970)

neW CheF On the BLOCk:  
Jean-LUC MOrCeLLet
Fairmont Peace Hotel Brings French Flair to the Kitchen
by betty richardson

Hold onto your napkins, there’s a new 
chef helming the fires at the iconic 
Cathay Room: Jean-Luc Morcellet. 

Having arrived from the St. Regis Hotel in 
Doha, for the summer season, Chef Mocellet 
has introduced a series of dishes inspired 
by the time-honored traditions of his French 
heritage. 

Evidence of Chef Morcellet’s proclivity 
shine in the smoky fragrance of his scallop, 
langoustine and eggplant ceviche with pur-
ple potato aioli (RMB168), which marries 
together an unconventional combination of 
ingredients with harmony. 

At first glance, the white tomato soup 
with star anise (RMB118) resembles a typical 
shellfish bisque, but on the tongue, this light 
and frothy velouté bursts with the unmistak-
able flavor of perfectly in-season tomatoes. 

For his signature main course, Chef 
Morcellet taps into the art of sous-vide – a 
slow-cooking technique developed in France 

that results in melt-in-the-mouth soft tex-
tures. The technique works well on the 
Australian striploin cut, which reveals a vi-
brant, medium-rare color inside. 

The Cathay Room’s sommeliers have also 
capitalized on the entrance of a new chef. The 
2015 Pouilly-Fumé from Le Tronsec Joseph 
Mellot winery is an excellent match with the 
first courses, particularly the seafood cevi-
che. A remarkably smoky 2013 Pinot Noir 
from the Kendall-Jackson winery seamlessly 
covers both the smoked salmon and beef 
courses. 

With Chef Morcellet on board, the Cathay 
Room will continue to be the ultimate fine 
dining restaurant on the Bund. 

The Cathay Room, 9/F, Fairmont Peace Hotel, 20 
Nanjing Dong Lu, by Zhongshan Dong Yi Lu 南京
东路20号和平饭店9楼, 近中山东一路. Nearest metro: 
Nanjing Dong Lu, 10 mins. Open daily, 12-2pm, 
6-10pm. Local and international cards accepted. 
(6138 6881) 
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StraiGht 
nO ChaSer
Star mixologist Daniel An has made 
good on his promise to re-open a ver-
sion of his smash-hit bar Taste Buds 
Cocktail Palace at a new location after 
the former was forced to close when 
its lease ended. Now installed in an 
antique shop on Sinan Lu, An decided 
not to make big changes to the interi-
ors, which compliment the eccentric 
charm of the original. As for drinks, 
you’ll have to wait for our full review 
in next month’s issue. 

The Shanghailander Café is branching 
out into wine territory, with a new 
venue that doubles as a bar. Find it at 
692 Yongjia Lu. 

On Changle and Shaanxi, further wa-
tering holes are finally filling up the 
gaps in United Valley, a semi-al fresco 
concept that plays host to some of 
our favorite new bars (namely Shrine, 
Tour and The Magnolia Room). One 
of them is Ounce, a dark little cocktail 
spot with pyrotechnic libations, Tiki 
cups and plenty of whisky. 

Lastly, The Hop Project on Dagu Lu 
would like to inform you that they’ll 
be serving free-flow grilled cheese 
sandwiches from their partner Co. 
Cheese for precisely one hour each day 
from Monday to Thursday. How much 
does that cost? Nothing. A completely 
no strings attached deal, unless you’re 
counting the melted cheese strings 
when you pull apart those toasty sam-
mies. 

dUO SPOrtS Bar
shanghai’s First beer Pong bar
by betty richardson

In a city that sometimes seems more com-
fortable with dry-ice spewing cocktails 
and speakeasies than good old fashioned 

drinking, Duo feels like a tall glass of water. 
Or beer, more like, since this is a bar dedi-
cated to the fine sport of beer pong. 

Inside, the bar’s atmosphere strikes 
squarely between sports bar and college frat 
dorm. Strapping American-born Chinese guys 
seem to make up the majority of the clientele, 
tapping into their days of youthful abandon 
as they toss ping pong balls across neon ta-
bles. Thick-necked sports pundits postulate 
on the day’s NFL proceedings from wall-
mounted TV screens, somewhat pointlessly 
since everyone here is focused on besting 
their opponents on the pong tables. 

A private room at the back boasts a dart-
board, a foosball table, a private lounge area 
and its own Absolut Vodka branded pong ta-
ble, raising terrifying questions as to whether 
people might be mad enough to play with 
vodka instead of beer.

Playing beer pong at Duo is a markedly 
more refined experience than that of our own 

college days, thanks to a dedicated attendant 
who hovers at the side of our table. Her job 
is to catch and run after our failed throw at-
tempts and to pour beer. In case you’re won-
dering, in the name of hygiene the cups we’re 
throwing into aren’t the ones to be drunk 
from, something that didn’t come under con-
sideration during college games.

Overall, we’re surprised at how much fun 
we end up having at Duo. It’s definitely not 
the kind of place you’d bring a date or come 
to for anything more refined than a whisky 
coke, but for groups looking for an alterna-
tive to the usual craft cocktails, it’s an original 
experience that makes it seem like our late 
teens weren’t so long ago. 

Price: RMB50-150 per person
Who’s going: American born Chinese types, 
young locals
Good for: groups, copious beer consumption

3/F, Feng Sheng Li, No.16, 193 Maoming Bei Lu, 
by Weihai Lu 茂名北路193弄，15号楼，3楼. Nearest 
metro: Nanjing Xi Lu, 3 mins. Open daily, 5pm-2am. 
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GraSShOPPerS and 
dreaMS
Greater than the Sum of their Parts
By Logan r. Brouse

Sometimes, bartenders are snobs. I know because I was one when 
I started, and if anything, this industry has taught me some hu-
mility. This can only be a good thing. 

In San Francisco, it isn’t uncommon for a bartender not to serve 
you if he or she thinks you’re ruining the drink. No kidding. I’ve 
worked in bars in SF where if a customer orders a JW Blue Label and 
soda we would say no – that’s not the way it’s supposed to be served. 
As Kendrick Lamar so succinctly put it: bitch, be humble.

Fast-forward to 2010. When I first moved to Shanghai to bartend, 
and I’d brought that same dickwad attitude with me. One night, a cus-
tomer ordered a bottle of very expensive red wine (we’re talking about 
USD2,000 ballpark) and was attempting to mix it with Coca Cola. I 
immediately went and tried to stop them like a dumb ass. Luckily, my 
manager at the time took me aside and told me if a customer wants to 
spend their money on our services and products, then who are we to 
tell them how to enjoy it?

Then it clicked – I was being a fucking asshole.
Which is why I decided to talk about a seriously unpretentious 

drink that just doesn’t get the love it deserves. And so, I present to you 

Logan R. Brouse, proprietor and mixologist of 
Logan’s Punch, has run bars and clubs in Shanghai 
for over six years. In between hangovers, he puts 
pen to paper to record his pontifications on the 
drink industry.  

dear drinker/reader: the humble Grasshopper.
If made well, it is a minty little romp with a sweet kick, and if 

done wrong, it tastes and looks like goblin cum.
First a little history – born in New Orleans at Tujague’s bar in 

the French Quarter by owner Philip Guichet, this bevvie has been 
a southern staple since the 1950s, and a contemporary classic 
cocktail ever since.

This bright green sumbitch is best for after dinner, and is a 
healthy combo of 40ml of Green Crème de Menthe, 40ml of White 
Crème de Cacao and a healthy 90ml of heavy crème. The ingre-
dients are all combined and shaken like a very bad baby, then 
topped with fresh shaved dark chocolate and served with a sultry 
smile.

This drink is not for the weak-hearted, but what makes it so 
honest and cool at the same time is that it’s about the products 
the bar is using to make it. Yes, you can make it with shitty Crème 
de Menthe and lousy Crème de Cacao or even cheap milk, but if 
you have great ingredients it comes together in a way that hasn’t 
happened since the Beastie Boys found Rick Rubin.

The heavy crème balances the sweetness of the drink, and 
the subtle chocolate taste acts like a mic drop on a seriously un-
pretentious cocktail, teaching us that a great drink doesn’t need a 
fancy backstory or a huge liquor company to get it off the ground 
– it just needs some love and a willingness to ditch the high fa-
lutin’ airs and order a pastel-hued libation in a crowded bar of 
trendy Old-Fashioneds and Southside cocktails. 

At the end of the day, we’re all in it for the drink we like, not 
the drink that nerds tell us to like. 
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 Shyboi

Shyboi is a New York-based DJ and 
multidisciplinary artist of Jamaican de-
scent who is part of queer NYC collec-
tive #KUNQ and has collaborated with 
other underground artists like Venus X. 
She has performed on Boiler Room and 
deals in electronic music that grapples 
with ideas about identity and power. 
> Sep 9, 11pm, RMB80. ALL Club, 2F, 17 
Xiangyang Bei Lu, by Changle Lu 襄阳北
路17号2楼, 近长乐路

 Unico 5 Year Anniversary with 
Boddhi Satva

Unico rings in five years of holding 
court as Shanghai’s best Bund-side 
Latin bar, livehouse and dance club. 
They have a whole week of celebra-
tions culminating in this Friday night 
show featuring Boddhi Satva, a DJ from 
the Central African Republic who deals 
in what he calls ‘ancestral soul,’ a mix 
of Afro house and traditional music 
from around the African continent. 
> Sep 15, 10.30pm, RMB100. Unico 
Shanghai, 2/F, 3 Zhongshan Dong Yi Lu, 
by Guangdong Lu 中山东一路外滩3号2
楼， 近广东路  (5308 5399)

 The Royal Concept 

The Royal Concept is a Swedish pop-rock band active since 2010. Their smash hit 
‘On Our Way’ was covered on Glee and featured in several video games, and they 
released their latest album, Smile, in 2015. Catch their show at MAO Livehouse as 
part of an expansive China tour.   
> Sep 1, 8pm, RMB120 presale, RMB150 door. MAO Livehouse, 3/F, 308 Chongqing 
Nan Lu, by Jianguo Zhong Lu 重庆南路308号3楼, 近建国中路 (6445 0086) 

 Optimo

Longstanding Scottish DJ duo Optimo ran their party series of the same name out of 
Sub Club in Glasgow from 1997 to 2010, hosting an eclectic slew of notable guests, 
from LCD Soundsystem to Hot Chip, and famously never adhering to any kind of 
music policy, so that no two sets were ever the same. The duo perform at Dada as 
part of a China tour just a few weeks after throwing a major festival in honor of the 
20th anniversary of their club night. 
> Sep 9, 10pm. Dada, 115 Xingfu Lu, by Fahuazhen Lu 幸福路115号, 近法华镇路 (150 
0018 2212)

 Free the Robots

Los Angeles-based producer Free the 
Robots blends instrumental hip-hop 
with elements of jazz and psychedelia. 
He’s worked with Flying Lotus and 
Afrika Bambaataa and released his lat-
est album, a collaboration with Belgian 
producer Lefto inspired by their con-
stant touring, earlier this year. Catch his 
set at Dada.
> Sep 8, 10pm. Dada, 115 Xingfu Lu, by 
Fahuazhen Lu 幸福路115号, 近法华镇路 
(150 0018 2212)

 Scorpion Prisoner 69 EP 
Release

Local band Scorpion Prisoner 69 release 
their vengeful new EP, 四部复仇曲, at 
Yuyintang with support from fellow 
punk and metal bands Dirty Fingers, 
Spill Your Guts and Alpaca. 
> Sep 1, 9pm, RMB20. Yuyintang, 851 
Kaixuan Lu, by Yan'an Xi Lu凯旋路851
号,近延安西路 (5237 8662)



EVENTS
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 One Republic

Major American pop-rock band One 
Republic comes to Shanghai for an 
arena show at Mercedes-Benz Arena. 
They first formed back in 1996 when 
their two core members met in high 
school in Colorado and are now known 
for catchy hits like ‘Counting Stars’ and 
for mixing genres from folk and rock to 
synth pop and disco. 
> Sep 27, 8pm, RMB380-1,280. 
Mercedes-Benz Arena,1200 Shibo Da 
Dao, by Yaohua Lu 世博大道1200号, 近
耀大路 (0181 6688, www.mercedes-
benzarena.com)

 Lali Puna

German indietronica band Lali Puna is 
a cult favorite thanks to their mix of 
catchy hooks and complex orchestra-
tions, along with frontwoman Valerie 
Trebeljahr’s unique vocals. They’ve had 
a slow-burning career over the course 
of five albums, dropping their latest, 
Two Windows, with a China tour 
through Beijing and Shanghai from 
New Noise. 
> Sep 30, 8.30pm, RMB100 presale, 
RMB120 door. Yuyintang, 851 Kaixuan 
Lu, by Yan'an Xi Lu凯旋路851号,近延安
西路 (5237 8662)

 Hanna Turi

Swedish singer-songwriter Hanna Turi, 
who deals in lovely and delicate piano 
songs about love and loss, comes to 
Shanghai for a show at Bandai Namco’s 
Future House. The show is part of an 
expansive China tour throughout the 
month of September. 
> Sep 23, 8pm, RMB180 presale, 
RMB280 door. Bandai Namco Shanghai 
Base 179 Yichang Lu, by Jiangning Lu 宜
昌路179号, 近江宁路 (6266 3191)

 Wisdy

Originally from Bali, Wisdy holds a resi-
dency at a club called Jenja in Seminyak 
and has shared the stage with the 
likes of Sasha and Joris Voorn. Lina K 
and Emil Chang provide support for 
his performance of forward-thinking 
techno at Celia. Cover price includes a 
Jager shot. 
> Sep 16, 11pm, RMB100. Celia, 298 
Xingfu Lu, Pingwu Lu 幸福路298号，近
平武路 (www.theclubcelia.com)  

 Time Tarracho (live) / SIMPIG (live) / Blaise Deville / Mozka

All hosts this showcase of Swiss electronic artists, including Time Tarracho – who 
deal in Latin and Portuguese-inspired beats; juke and footwork duo Simpig; funk 
and reggae DJ Blaise Deville – who used to be based in Shanghai; and VJ Moska, 
who specializes in optical illusion-based visuals. 
> Sep 15, 11pm, RMB80. ALL Club, 2F, 17 Xiangyang Bei Lu, by Changle Lu 襄阳北路
17号2楼, 近长乐路

 Against the Current

American pop-rock band Against the Current return to Shanghai for a show at 
Bandai Namco’s Dream Hall. The Poughkeepsie-based trio found fame originally by 
posting their videos on YouTube, and then went on to release several hit pop songs. 
This tour is promote their debut full-length album, In Our Bones. 
> Sep 24, 8pm, RMB280. Bandai Namco Shanghai Base 179 Yichang Lu, by Jiangning 
Lu 宜昌路179号, 近江宁路 (6266 3191)



do
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 Bling Bling Night

Every Friday throughout the month of September, Wanda Reign on the Bund Hotel 
hosts this party series at their newly opened restaurant and Champagne lounge, 
Reiku. Visit the 21st floor venue and indulge in the glamorous theme, with special 
performances all month by versatile and charismatic American vocalist Kevin Maxim.  
> Sep 8, 15, 22, & 29, 9pm. RuiKu Restaurant and Champagne Lounge, 21/F, Wanda 
Reign on the Bund, 538 Zhongshan Dong Er Lu (near Fuyou Lu) 中山东二路 538 号上海
万达瑞华酒店 21层, 近福佑路

 2017 NHL China Games 
Shanghai

For the first time ever, two NHL pre-
season games will be held in China this 
fall. The Shanghai game pits the Los 
Angeles Kings, who will be serving as 
the home team, against the Vancouver 
Canucks. The NHL is also using the visit 
to promote youth hockey throughout 
the nation and its schools. 
> Sep 21, 7.30pm, RMB220-1,280. 
Mercedes-Benz Arena,1200 Shibo Da 
Dao, by Yaohua Lu 世博大道1200号, 近
耀华路 (0181 6688, www.mercedes-
benzarena.com)

  Jean Nouvel and Tan Dun: 
Sources, Forms and Changes

The opening ceremony of the Franco-
Chinese Month of the Environment 
2017 gathers two influencial artists: 
the prominent French architect Jean 
Nouvel, Pritzker Award 2008, and the 
outstanding Chinese composer Tan 
Dun. Beyond the subtle relationship 
between music and architecture, both 
draw their inspiration from the city and 
its relationship with nature. They will 
share their ideas about the changes 
undergone by the cities during the last 
thirty years in China and other parts 
of the world, and also theorize about 
the future.
> Sep 16, 2pm, free entry with 
RSVP. Shanghai Design Center, 499 
Bansongyuan Lu 半松园499号 (6428 
1587  www.thape.com 

 Octonauts

An exhibit themed on the acclaimed 
British children’s TV series about a 
team of undersea adventurers explor-
ing the depths of the ocean comes to 
Hubindao throughout the summer and 
fall. Expect an activity area with games 
and interactive devices for children to 
feel like undersea explorers themselves, 
plus a pop-up store. Octonauts began 
showing in China on CCTV in 2014.
> Until Oct 8, 10.30am. Hubindao 
Shopping Center, 150 Hubin Lu, by Jinan 
Lu 湖滨路150号 湖滨道购物中心, 近
济南路

Summer Festival

The Grand Millennium Shanghai 
Hongqiao hotel hosts this end-of-sum-
mer shindig on their Garden Pavilion to 
get you geared up for the fall season. 
Over the course of 10 days, the event 
features a live band, German specialty 
dishes from guest chef Jochen Padburg, 
and beer drinking competitions, and a 
great selection of German and regional 
brews.   
> Sep 1-10, 6pm. Garden Pavilion at 
Grand Millennium Shanghai Hongqiao, 
2588 Yananxi Lu, by Shuichengnan Lu 延
安西路2588号, 近水城南路 (6208 5888)

 The Flavours of Chaozhou Cuisine

Li Palace Restaurant at the Radisson Blu 
Plaza Xing Guo Hotel kicks off the fall 
season by introducing Chaozhou cui-
sine to their menu. Head there to feast 
on goose head Chaozhou style, grilled 
conch, stewed fish maw, pan fried baby 
oyster and other richly flavorful dishes. 
From now through September 24, there’s 
a 15 percent discount and no service 
charge on the new menu.
> Until Sep 24, Radisson Blu Plaza Xing 
Guo Hotel Shanghai, 78 Xingguo Lu, by 
Huashan Lu 兴国路78号, 近华山路 (www.
radissonblu.com/en/plazaxingguo-shanghai)



Pick of six
art exhibitions

Pitzi Cárdenas
Sep 9-17 Flip Pop Gallery, 361 Xinfeng Lu, by Xikang 

Lu 丰路361号, 近西康路 (136 7154 2406) 

Celeste Boursier 
Mougenot: Sonsara
Until Nov 12 Minsheng Art 

Museum, Bldg F, 570 Huaihai 
Xi Lu, by Kaixuan Lu 淮海西
路570号F座, 近凯旋路 (www.

minshengart.com) 

From Lack to Light
Until Oct 29 Vanguard 
Gallery, A204, Bldg 4, 50 
Moganshan Lu, by Changhua 
Lu 莫干山路50号4A-204, 近
昌化路 (ww.vanguardgallery.
com) 

Celebrating Habitat: 
The Real, the Virtual and 

the Imaginary
Until Oct 29 Power Station of Art, 200 
Huayuangang Lu, by Miaojiang Lu 花园

港路200号, 近苗江路 (3110 8550)

Muse: Zhang Haier
Until Oct. 29 Shanghai Center of 
Photography, 2555 Longteng Avenue, 
near Fenggu Lu 龙腾大道2555号, 近风骨
路 (6428 9516)

Robert Zhao Renhui: 
Christmas Island, Naturally
Until Nov 19 ShanghART Gallery, 
Bldg 16, 50 Moganshan Lu, by 
Changhua Lu 莫干山路50号16号楼, 近
昌化路 (www.shanghartgallery.com) 
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Strikingly, a company that allows users to build their own websites within 10 min-
utes, announced that it received funding of USD6 million to expand its business in 
China.

iapm Mall held a Racing Mobilization 3: Speed Challenge exhibition this summer, 
allowing shoppers to experience the technology that went behind this Pixar produc-
tion.

Shanghai ifc Mall is hosting a ‘Summer Supreme Animal Kingdom’ sculpture art 
exhibition, featuring three special attractions including ‘Jungle Kaleidoscope,’ 
‘Dynamic Flamingo Paradise’ and ‘Colorful Zebra Garden.’ 

Shanghai InterContinental Puxi hosted a unique dancing themed summer wedding 
party with hi-tech elements.

The Qube Hotel Shanghai Pudong hosted a 100-person Yoga event in partnership 
with At Home Yoga & Borghese to raise awareness for personal fitness among 
white-collar workers. 

The Wally global exhibition finally made its China debut at the Shanghai World 
Financial Center; pay a visit before October 31.
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Wushan County in Chongqing was officially named the ‘China Crisp Plum Town’ in July. Recognized by the State Administration of Industry and Commerce as a registered 
trademark, it was listed on ‘China’s regional fruit public brand value list’ in 2016, and is valued at RMB 680 million.

World Jewelry Facets 2017, conceived by Swarovski, is a creative platform curating 
the best of contemporary jewelry design. Comprising one-of-a-kind showpieces, 
they are specially created for the exhibition and commercial designer collections.

Burking 55 is a collection of fine dining, arts and culture, fashion and lifestyle con-
cepts. With French restaurant Passage by AKMé by Michelin starred chef Akrame 
Benallal located right next door, guests can enjoy a lovely meal with the view of the 
garden.
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Shanghai Comic Con Returns on Oct 5-7
Shanghai Comic Con (SHCC) is returning again this year to bring the latest and coolest in comics, movies, TV shows, toys and videogames to Chinese fans. Taking place over 
three days at the Shanghai World Expo Exhibition & Convention Center on October 5-7, attendees can expect an impressive lineup of famous celebrities, comic creators, cos-
play artists, as well as special speakers at the event. 

This year, confirmed guests include famous actor Matt Bomer (lead actor in the USA Network series White Collar), Dexter Soy (known for his work on Marvel comics 
like X-Men, Guardians of the Galaxy), Jacob Chabot (Eisner Award nominee and New York Times bestselling cartoonist best known for his work on Spongebob and The 
Simpsons) and more than 30 talented comic artists from the US, Japan and China. 

Like previous years, SHCC has brought in some of the hottest brands and exhibitors so fans in Shanghai can take home products featuring their favorite characters and shows 
at the event. While you’re at it, check out some of the latest videogames and, of course, the annual Cosplay Competition!

> www.comiccon.com.cn

China Intercontinental Multimedia’s 'Cross-border Cloud' platform was officially 
launched in Beijing last month to introduce various websites, mobile and digital 
and VR products to its national audience. 

Deng Jinhui, President of Intercontinental Multimedia, says the service platform 
aims to build an array of full-range media products, including PC+Mobile websites, 
smart TV, digital radio, as well as content on Weibo and WeChat. Combining the 
advantages of both traditional and new media, this innovative platform will play a 
crucial role in this competitive media environment.

Create and share a customized GIF and tag it with #MyHardRock on social media, 
and you might get the chance to be showcased in a video on Hard Rock Café’s of-
ficial accounts. 
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restaurants

american
AE KITCHEN NOT JUST BRUNCH. One of the 
most popular brunch places in town! 1) 491 
Yuyuan Lu, by Zhenning Lu (6241 3233)  2) 457 
Jumen Lu, by Runan Jie (3159 5833) 1) 愚园路 
491 号 , 近镇宁路  2) 局门路 457 号 , 近汝南街

POP a generous and playful all-day dining 
rooftop American Brasserie with spectacular Bund 
views. Mon-Fri, Lunch, 11am-5pm; Sat & Sun, 
Brunch, 11am-4pm; Mon-Sun, Dinner, 5-11pm. 
Afternoon Tea, 2-5pm, Dessert & Cocktail, Pop 
them up all day long. 7/F, 3 Zhong Shan Dong 
Yi Lu, by Guangdong Lu (6321 0909) www.
threeonthebund.com 中山东一路 3 号 7 楼 , 近广东
路

bakery 
SHERMAN ORIGINAL HOMEMADE. Now offers 
fresh bread everyday. E04, 1F, 150 Hubing Lu, by 
Jinan Lu HUBINGDAO (6333 2833) 湖滨路 150 号
湖滨道购物广场 1 楼 E04, 近济南路

chinese
hot-pot

Qimin Organic Hotpot Marketplace Qimin, the 
restaurant originated from Taiwan and created 
by the same people who brought us “GREEN & 
SAFE.” The bustling marketplace environment 
is filled with organic groceries, fresh seafood,a 
variety of vegetables, assorted meats, open 
kitchen food stands and diners surrounded by 
lively marketplace food stands, creating a real 
food bazaar atmosphere. Every item on the menu 
is carefully selected from the original source, 
making sure all ingredients are completely natural 
or organic. Without exception, all dishes are 
from “Farm to Table” using the most natural 
ingredients for the boiler in order to extract 
the primary flavors nature has to offer. 1) 7/F, 
Takashimaya Department Store, 1438 Hongqiao 
Lu, by Manao Lu (6295 2117) 2) (NEW) 4/F, 
Reel Department Store, 1601 Nanjing Xi Lu, by 
Changde Lu (6258 8777) Daily 10.30am-11pm 1) 
虹桥路 1438 号高岛屋百货 7 楼 , 近玛瑙路 2) 南京西
路 1601 号芮欧百货 4 楼 , 近常德路

cantonese

Ming Court With chefsí adept in culinary 
creativity, Ming Court presents exquisite 

Gui Hua Lou offers the very best of authentic 
Shanghainese, Huaiyang, and Sichuanese cuisines.  
Chef Gao creates a special blend of both worlds, 
traditional dishes with modern interpretations all  
in the ambiance of distinctive Chinese décor. 1F, 
River Wing, Pudong Shangri-La, 33 Fucheng Lu, 
by Lujiazui Huan Lu (2828 6888) Lunch 11.30am-
3pm Mon-Fri, 11am-3pm Sat & Sun, Dinner 5.30-
10pm daily 富城路 33 号浦东香格里拉大酒店浦江楼 1
楼 , 近陆家嘴环路

yunnan
Gathering Clouds Specializing in distinctive 
Yunnan food, Gathering Clouds inherits 
the most charming Yunnanese cuisine and 
culture in a modern vibe. Carefully selecting 
natural ingredients from original source, the place 
introduces the most authentic Yunnan flavor as 
well as live sports to all. Unit 105, Building E, 381 
Panyu Lu, by Fahuazhen Lu (6271 7162) Daily 
11:30am –  2:00pm, 5:30–10:00pm 番禺路 381 号
幸福里步行街 E105, 近法华镇路

Lost Heaven  1) 17 Yan’an Dong Lu, by Sichuan 
Nan Lu (6330 0967) 2) 38 Gaoyou Lu, by Fuxing 
Xi Lu (6433 5126) Daily 11.30am-2pm, 5.30-
10.30pm 1) 延安东路 17 号 , 近四川南路 2) 高邮路
38 号 , 近复兴西路

The Middle 8 This buddha-themed restaurant 
offers the beauty of Yunnan cuisines with sincere 
and love in a quiet vibe. With a large statue 
of buddha and traditional interior, this Beijing 
transplant is where you could taste out the pure 
flavor of Yunnan without leaving Shanghai.
Unit406, South Block, HK Plaza, 283 Huaihai 
Zhong Lu, by Huangpi Nan Lu (6029 6350, 6029 
6352) 淮海中路 283 号香港广场南座 406 室 , 近黄陂
南路

cafes
CHA Lounge CHA Lounge is the place for a well-
deserved afternoon break. An extensive selection 
of traditional Chinese and Western tea and 
delicacies, delicious beverages and international 
wines, as well as pastries, homemade chocolates 
and macaroons are offered daily. Guests can also 
treat themselves to an exquisite afternoon tea 
buffet at RMB108 per person which is offered 
daily. Open daily, 8am-8pm. Afternoon tea buffet, 
2.30-5.30pm. 1/F, 1555 Dingxi Lu, by Yuyuan Lu 
(6240 8888-8155) 定西路 1555 号巴黎春天新世界酒
店 1 楼 , 近愚园路

Citizen Café & Bar is a sophisticated coffee house, 
a craft cocktail bar, and a restaurant serving New 
American cuisine.  Opened in 2005, it went through 
a complete renovation in 2014, and became more 
inviting than before. The ever popular Basil Drop 
remains the same. And the terrace is lovely on a 
nice day. 222 JinXian Lu, by Shanxi Nan Lu (6258 
1620) Daily 11-12.30am www.citizenshanghai.com
进贤路 222 号 , 近陕西南路

Coffee Tree With a light and airy European look, 
the cozy spot offers an array of fresh and home-
made items including salads, sandwiches, quiche, 
pasta, and cakes using the finest ingredients. 
Ferguson Lane, 376 Wukang Lu, by Tai’an Lu (6466 
0361) Mon-Sun 9am-10pm www.coffeetreecafe.
com.cn 武康路 376 号 , 近泰安路

DELI Enjoy French desserts, pastries, cakes, or 
hand crafted chocolates from the Deli counter 
located in Lobby Lounge. Your choice, eat in or 
take away. Special price for cakes and pastries 
everyday after 6pm. 1/F, Pullman Shanghai South, 

Cantonese cuisine with a twist, offering authentic 
flavors and refined wine pairings to create a 
wonderful culinary experience. On top of dim 
sum and dessert menus, the restaurant also 
offer a la carte and set menus as well as some 
seasonal specialities. The wide selection of dishes 
also include some award-winning Ming Court 
signatures. Level B1, 333 Shenhong Lu, Cordis, 
Shanghai, Hongqiao, by Suhong Lu (5263 9618) 
Lunch: Mon-Fri 11.30am – 2.30pm, Sat-Sun 
11am – 3pm; Dinner: Mon-Sun 5.30-10pm 申虹路
333 号 B1 层，虹桥康得思酒店，近苏虹路

Summer Palace Combining South-Eastern 
Chinese cuisine with Cantonese flair, the Summer 
Palace enhances gastronomical sensations with a 
poetic visual dreamscape. Open hour: Breakfast 
from 7am to 10am; Lunch from 11.30am to 
2.30pm(Mon – Fri)\10am to 2.30pm(Sat & 
Sun);Dinner from 5.30pm to 10pm. (86 21) 2203 
8889 3/F, Jing An Shangri-La, West Shanghai, 
1218 Yan’an Zhong, by Tongren Lu. 静安香格里拉
大酒店三楼，延安中路 1218 号，近铜仁路 .

Suntime Century Relax in our lavish private 
rooms and allow our food to delight your senses 
with wonderful tastes, textures and aroma. 
Offering authentic cuisine from the Canton, 
Hunan and Shanghai regions, guests can embark 
on an exploration of Chinese culinary excellence. 
Lunch: 11.30am-2.30pm; Dinner: 5.30-10pm. 2/
F, Grand Kempinski Hotel, 1288 Lujiazui Huan Lu, 
by Baibu Jie 陆家嘴环路 1288 号上海凯宾斯基大酒店
2 楼，近百步街 (3867 9199) 

YUE Chinese Restaurant is presenting an 
exciting blend of local & traditional Cantonese 
dishes served in a modern atmosphere boasting 
nine private dining rooms. 2/F, Pullman Shanghai 
South, 1 Pubei Lu, by Liuzhou Lu (2426 8888) 
Lunch 11.30am - 2pm; Dinner 5.30– 9.30pm 浦北
路 1 号 , 上海中星铂尔曼大酒店 2 楼 , 近柳州路 

YUE 1525 Enjoy authentic Hong Kong- style 
Cantonese cuisine at YUE 1525 for either busi-
ness lunch, family gatherings or special occasions. 
YUE 1525 is headed by the veteran Cantonese 
Chef Wong from Hong Kong. Dim sum, clay pot 
dishes, double-boiled soups and chef’s signature 
recipes are among the favourites. Lunch daily, 
11.30am-2.30pm. Afternoon tea, 2.30-4.30pm 
on weekends only. Dinner daily, 5-10pm. Level 3, 
1555 Dingxi Lu, by Yuyuan Lu (6225 8665) 定西路
1555 号巴黎春天新世界酒店 3 楼 , 近愚园路。

Yu Yuan Chinese Restaurant A fine dining 
room designed in modern Art Deco style. Their 
experienced chefs bring their rich experience and 
passion for cooking into authentic Cantonese 
and Taiwan cuisines. Hotel Pravo, 3/F Yu Yuan 
Chinese Restaurant, 299 Wusong Lu, by Kunshan 
Lu 吴淞路 299 号宝御酒店 3 楼 , 近昆山路 

 
VUE Dining This restaurant is designed to create 
marvelous dining experience in privacy with 
one of the city’s best skyline views. Featuring 
authentic handmade dim sum and Cantonese 
cuisine, it is an ideal venue for family celebrations 
and friends’ gatherings. 31/F, West Tower, Hyatt 
on the Bund, 199 Huangpu Lu, by Wuchang 
Lu (63931234-6330) Lunch: Mon-Fri 11.30am-
2.30pm; Sat&Sun: 11.30am-3.30pm; Dinner: 
Daily 5.30pm-10.30pm www.hyattonthebund.
com 黄浦路 199 号 , 上海外滩茂悦大酒店西楼 31 层 ,
近武昌路

huaiyang restaurant
RIVER DRUNK specializes in grand Huaiyang 
cuisine and fresh seafood, offering traditional 
southeastern delicacies in a charming and refined 

environment.  Daily 11.30am-2.30pm, 6-10.30pm. 
5/F, Wanda Reign on the Bund, 538 Zhong Shan 
Dong Er Lu, by Longtan Lu (5368 8882) 中山东二路
538 号 , 近龙潭路

sichuan

Sichuan Citizen The people who brought you 
Citizen Cafe and Bar have gone native with this 
Sichuan eatery. Here you’ll find all the classics amply 
spiced and served in bamboo-clad dining room. 30 
Donghu Lu, by Huaihai Zhong Lu (5404 1235) Daily 

11am-10.30pm 东湖路 30 号 , 近淮海中路

shanghainese
Club Jin Mao With superlative views overlooking 
the Shanghai skyline, Club Jin Mao is one of the 
most prestigious Shanghainese restaurants in the 
city, offering exquisite and authentic Shanghai-
nese cuisine. Daily from 11.30am-2.30pm, 5.30-
10.30pm. 86/F, Grand Hyatt Shanghai, Jin Mao 
Tower, 88 Shiji Dadao, by Yincheng Zhong Lu 
(5047 8838)  www.shanghai.grand.hyatt.com 上
海金茂君悦大酒店 86 楼 , 浦东新区世纪大道 88 号 , 近
银城中路

The Chinoise Story A unique restaurant featur-
ing radically fused cooking styles. Lovely space. 
Expect classic Chinese dishes served in individual 
portions rather than family style. Cathay Building, 
Jin Jiang Hotel, 59 Maoming Nan Lu, by Changle 
Lu (6445 1717) 11am-2.30pm; 6-10.30pm 茂名南
路 59 号锦江饭店北楼底层 , 近长乐路

The Crystal Garden Bathed in natural light, the 
Chinese restaurant Crystal Garden offers the 
very best of authentic Chinese cuisine including 
provincial cuisines plus high-quality seafood. The 
restaurant's garden-style setting and professional, 
friendly team makes The Crystal Garden a popular 
venue for intimate wedding banquets and private 
functions. 5/F, The Westin Bund Center Shanghai, 
88 Henan Zhong Lu, by Guangdong Lu (6103 
5048) Lunch: 11am – 2.30pm (Mon-Fri), 11am – 
2.30pm (Saturday & Sunday, Yum Cha); Dinner: 
5.30pm – 10pm (Daily). 河南中路 88 号上海威斯汀
大饭店 5 楼，近广东路

Grape Restaurant Originated from 1987, Grape 
Shanghai is a well-known Shanghainese restau-
rant popular in the expat community. Chinese 
traditional cuisine is offered here, featuring Peking 
Duck, Mandarin Fish with Pine Nuts and Kung Pao 
Chicken, Deep Fried Ribs with Garlic and dishes 
served on a sizzling hot cast iron skillet. Jia, 55 
Xinle Lu, by Xiangyang Bei Lu (5404 0486) 新乐路
55 号甲 , 近襄阳北路

Scan for complete listings
Want to see all restaurants, hotels and more in Shanghai? Check out 
www.thatsmags.com or download our app by scanning the QR code.
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OPen  DOOr
1 Pubei Lu, by Liuzhou Lu (2426 8888) Daily 9am 
- 9pm 浦北路 1 号，上海中星铂尔曼大酒店 1 楼，近
柳州路

hotel  buffets
Café Liang The CAFÉ LIANG restaurant treats 
diners with multiple dining options and cuisines. 
Diners can indulge in Asian and Western cuisines 
with a taste of Southeast Asian influence coupled 
with Mainland Chinese classics. Open Hour: 
Breakfast from 6am to10.30am; Lunch from 
11.30am to 2.30pm (Mon - Fri)/ from 11.30am 
to 3pm (Sat & Sun); Dinner from 5.30pm to 
10.30pm. (86 21) 2203 8889. 1/F, Jing An 
Shangri-La, West Shanghai, 1218 Yan’an Zhong, 
by Tongren Lu. 静安香格里拉大酒店一楼，延安中路
1218 号，近铜仁路 .

Café Reign The all-day restaurant, Café Reign 
features a spacious and comprehensive open 
kitchen, offering an authentic Shanghai breakfast 
buffet, business lunch and a semi-buffet dining 
experience. Daily 6am-10.30pm. 1/F, Wanda 
Reign on the Bund, 538 Zhong Shan Dong Er Lu, 
by Longtan Lu (5368 8882) 中山东二路 538 号 , 近
龙潭路

C MARKET provides an indulgent and 
lively culinary experience, allowing to guests to 
Enjoying indoor or terrace dining in an elegant 
and gorgeously sun-lit buffet restaurant with 
show kitchen counters that have a little bit of 
everything to satisfy any palate. Ranging from 
bold new cuisines to traditional favourites, 
sweet treats to spicy dishes, the possibilities at C 
Market are endless. (5263 9628, cdshh.cmarket@
cordishotels.com, WeChat: CordisHongqiao, 
http://www.cordishotels.com/sc/shanghai-
hongqiao/restaurants-and-bars/c-market/) 
Breakfast: 6.30-10.30 am daily; Lunch:  11.30 
am-2 pm (Mon-Fri), 11.30 am - 2.30 pm (Sat & 
Sun); Dinner: 6-9.30 pm daily; A La Carte: 6.30-
10.30 pm. Ground Floor, 333 Shenhong Lu, by 
Suhong Lu 申虹路 333 号 G 层，近苏虹路

Five Live: Serving daily breakfast and dinner 
buffets, a la carte menu and extravagant Sunday 
Brunches, Five Live All Day Dining welcomes 
guests and gastronomes into a compelling 
cooking theater. An array of local Shanghainese, 
regional Chinese and international cuisines are 
prepared at five interactive cooking stations, 
including fresh seafood on ice, a grill and carving 
station, specialty noodles and dumplings, soup 
and Taiwanese hotpot, a Mediterranean kitchen 
and a dessert counter. INTERCONTINENTAL 
SHANGHAI NECC, 1700 Zhuguang Lu, by Ying-
gang Dong Lu (National Exhibition Convention 
Center, Gate 3) (6700 1888-6028) 国家会展中心洲
际酒店 , 诸光路 1700 号国家会展中心 3 号门，近盈港
东路）

NONG CAFÉ Located on the second floor, 
NONG Café offers a lively culinary experience 
with its open-kitchen stations in a light and 
airy, interactive, market-style setting. Diners can 
watch chefs use impressive culinary techniques 
to prepare their favourite à la minute dishes in 
the open-kitchen. Breakfast, Monday to Friday, 
6-10.30am; Saturday, Sunday and public holidays, 
6-11am; Lunch, 12-2pm. Dinner, 5.30-9.30pm. 2/
F, 1555 Dingxi Lu, by Yuyuan Lu (6240 8888) 定西
路 1555 号巴黎春天新世界酒店 2 楼 , 近愚园路

Yi Café The Ultimate Sunday Brunch features 
delicacies from more than 12 countries, 17 
food & beverage stations, more than 200 
food elements around the world and over 500 
ingredients with highlights of foie gras, lobsters, 
prawns, oysters, baby scallops, clams, mussels 
and a lot more.  RMB588++ with free flow of 
Veuve Cliquot champagne, cocktails, wines 
and juices. 2/F, Grand Tower Pudong Shangri-
La, 33 Fucheng Lu, by Lujiazui Huan Lu (2828 
6888). Every Thursday for dinner. Lunch 11.30am 
-2.30pm  Mon to Fri, Brunch 12 - 3pm Sat & Sun, 
Dinner 5.30 - 10pm daily 富城路 33 号浦东香格里
拉大酒店紫金楼 2 楼 , 近陆家嘴环路

Deli shops
Green & Safe With an organic farm in Kunshan, 
this organic store provides daily delivered 
vegetables and a variety of local and imported 
organic goods, such as organic extra virgin olive 
oil, white and red balsamic vinegar, organic 
pasta, muesli and more. 30% off on all breads 
after 7pm everyday in Dongping branch. 1) 6 
Dongping Lu, by Hengshan Lu 5465 1288, 1/
F: 8am-10pm; 2/F: 6pm-12am 2) 2) 4/F, 1438 
Hongqiao Lu, by Hongbaoshi Lu 10am–9.30pm 1) 
东平路 6 号 , 近衡山路 2) 虹桥路 1438 号 4 楼 , 近红
宝石路

Kempi Deli Freshly baked homely bites including 
freshly baked bread, muffins, cakes, chocolates, 
pastries, ice-creams, sandwiches, cold cuts and 
cheese will make a visit to Kempi Deli something 
to look forward to any day. You won’t know 
where to start! 50% off on all breads after 18:00 
daily. (3867 8888) Hours: 7.30am-7pm. 2/F, 
Grand Kempinski Hotel, 1288 Lujiazui Huan Lu, 
by Baibu Jie 陆家嘴环路 1288 号上海凯宾斯基大酒店
2 楼，近百步街 

fine Dining
8 1/2 Otto e Mezzo Bombana An extension of 
the three Michelin Star venue (by the same name) 
in Hong Kong, a fantastic fine dining fare that 
will leave you both comforted and breathless. 
6-7/F, 169 Yuanmingyuan Lu, by Beijing Dong Lu 
(6087 2890) 圆明园路 169 号 6-7 楼 , 近北京东路

Cathay Room & 9 Level Terrace With intimate 
seating and expansive views of the Bund, the 
Cathay Room and Terrace offers a sociable dining 
experience with elegantly presented European 
contemporary style cuisine. Let your senses be 
tantalized by the delicate flavors prepared by 
our culinary team, revealing a European ‘haute 
cuisine’ approach to fine dining; complete 
with organic items and ecologically responsible 
producers. Featuring an extensive wine list and 
beverage selection, the Cathay Room and Terrace 
is an oasis away from the hustle and bustle of 
Shanghai… 9/F, Fairmont Peace Hotel, 20 Nanjing 
Road East by Zhong Shan Dong Yi Road (6138 
6881) Daily 12:00-22:00 南京东路 20 号，上海和平
饭店 9 楼，近中山东一路

Dragon Phoenix Restored to its former glory, 
the Dragon Phoenix evokes memories from 
a distant time. Quintessential Cantonese and 
Shanghainese cuisine takes center stage with 
refined yet daringly classical presentations of the 
finest live seafood, barbeque roasted meats and 
seasonal produce. Our resident Chinese Master 
Chef’s signature dishes showcase some of China’s 
most sought-after authentic dishes including 
hand crafted dim sum, seafood delicacies and 
noodle dishes. 8/F, Fairmont Peace Hotel, 20 
Nanjing Road East by Zhong Shan Dong Yi Road 
(6138 6880) Daily 11:30-22:00 南京东路 20 号，上
海和平饭店 8 楼，近中山东一路

Jade on 36 Restaurant This stunning restaurant 
makes modern European cuisine with an Asian 
twist. Excellent wine list, beautiful views and a 
sumptuous weekend brunch. Spanish Michelin 
Starred Chef six-course wine dinner at RMB998 
on 16 Jun and from RMB448 for three courses 
on 15, 17-18 Jun. All the prices are subject 
to 10% service charge and 6% value added 
tax. 36/F Grand Tower, Pudong Shangri-La, 33 
Fucheng Lu, by Lujiazui Huan Lu (2828 6888) 
Lunch 11.30am - 1.30pm (Monday to Saturday), 
Dinner 5pm - 10pm (Monday to Sunday), Sunday 

a family frienDly green&safe opens 
in hongqiao
Taiwan-export Green&Safe continues to go from strength to strength; they’ve 
just opened another branch in Hongqiao. Following hot on the heels of the 
brand’s successful Xintiandi concept The Barn by Green&Safe, which saw a 
seamless marriage between wholesome all-day dining with casual beer bar, 
wine and cocktails, the Honqiao opening will take on a family-friendly theme. 

Dubbed ‘Le Petit’ as a nod to younger diners, the new Green&Safe will boast 
tons of features that will make dining out a pleasure for those with small chil-
dren in tow. Little ones will be immediately delighted by the host of friendly 
character statues around the restaurant. There’s even a forest picnic area right 
inside, with full-size trees, fairy lights and casual seating that allows kids to run 
free. A state-of-the-art digital art wall will provide endless entertainment while 
waiting for the food to arrive.  

To eat, grownups will enjoy all the classic menu items that have made other 
Green&Safe restaurants so popular. Be sure to order the special truffle, scal-
lion and wild mushroom pizza, each slice with its own runny quail egg yolk. 
No Green&Safe would be complete without a signature salad bar, and Le 
Petit is no exception. Ingredients have impeccable provenance, sourced from 
Green&Safe’s self-managed organic farms in Kunshan, and washed with a 
bamboo charcoal water purification system to ensure that ingredient quality 
lives up to their name. 

Le Petit also boasts an expanded menu of food for kids too, featuring pastas, 
sandwiches, rice balls, and low-sugar Japanese omelet rice. Each meal is ac-
companied by healthy vegetable sticks, a fruit cup, and a glass of fresh juice, 
meaning that whatever the little ones choose, you can ensure that they’ll be 
getting a helping of nutrients. 

> Green&Safe Le Petit, No17 SuHong Lu. The Hub Block E, LG1 苏虹路17号虹桥天地E栋
地下一层15室. (6420 5112) SUN-THR 10:00-21:00 FRI-SAT 10:00-22:00
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Brunch: RMB788+15% service charge per 
person, 11.30am - 2.30pm. (fbreservation.slpu@
shangri-la.com, www.shangri-la.com/shanghai/
pudongshangrila) 富城路 33 号 , 近陆家嘴环路

M on the Bund This Bund pioneer serves up 
impeccable service and a menu peppered with 
Continental, Aussie and Moroccan inspiration. 
Try the pavlova for dessert. 7/F, No.5 Zhongshan 
Dong Yi Lu, by Guangdong Lu (6350 9988) Mon-
Fri: 11.30am-2.30pm; 6.15-10.30pm; Sat-Sun: 
11.30am-3pm; 6.15-10.30pm reservations@m-
onthebund.com www.m-onthebund.com 中山东
一路外滩 5 号 7 楼 , 近广东路

MARC restaurant Located on the rooftop, under 
the helm of the legendary Michelin-starred French 
chef Marc Meneau, MARC restaurant serves 
guests with customized afternoon tea and an 
exquisite Michelin-starred fine-dining experience. 
Daily 12-10.30pm, 21/F, Wanda Reign on the 
Bund, 538 Zhong Shan Dong Er Lu, by Longtan 
Lu (5368 8882) 中山东二路 538 号 , 近龙潭路

Mare Western Restaurant It’s the only place 
where you can taste Marseille Seafood Hotpot! 
The tomahawk steak is the best in Shanghai. 
Hotel Pravo, 2/F Mare Western Restaurant 299 
Wusong Lu, by Kunshan Lu 吴淞路 299 号宝御酒店
2 楼 , 近昆山路

Oceans Dining in a romantic and contemporary 
setting, an extensive array of selected premium 
products from the sea. A distinct and innovative 
gourmet experience to satisfy the most discerning 
of tastes, Ocean fully realizes the art of cooking. 
Lobby floor, Banyan Tree Shanghai On The Bund, 
19 Haiping Lu, by Gongping Lu (2509 1188) 
Lunch 11.30am – 2.30pm; Dinner 5.30– 9.30pm. 
banyantree.com 海平路 19 号悦榕庄 1 楼 , 近公平路

ON56 This four-in-one restaurant at Grand Hyatt 
Shanghai offers the best cuts of prime beef from 
the Grill, sumptuous Italian classics from Cucina, 
top-shelf sushi from Kobachi and delectable 
sweets from Patio. Daily from 11.30am-2.30pm, 
5.30-10.30pm; 56/F, Grand Hyatt Shanghai, Jin 
Mao Tower, 88  Shiji Dadao, by Yincheng Zhong 
Lu (5047 8838)  www.shanghai.grand.hyatt.com 
上海金茂君悦大酒店 56 楼 , 浦东新区世纪大道 88 号 , 
近银城中路

Pelham’s Celebrated Chef Jean-Philippe Dupas 
presents modern French cuisine with a brand 
new menu, highlighted a mix of premium, local 
ingredients with contemporary flair. 1/F, Waldorf 
Astoria Shanghai on the Bund, 2 Zhongshan 
Dong Yi Lu, by Guangdong Lu (6322 9988) Lunch 
Mon-Fri: 11.30am-2pm; Dinner daily 6-10pm 
www.waldorfastoriashanghai.com 中山东一路 2 号
外滩华尔道夫酒店 1 楼，近广东路

RuiKu Restaurant The rooftop restaurant RuiKu 
serves fine-casual dining with a sharing concept. 
Enjoy the stunning view of the Bund’s historic 
waterfront and Pudong’s futuristic skyline. Daily 
12-10.30pm. 21/F, Wanda Reign on the Bund, 
538 Zhong Shan Dong Er Lu, by Longtan Lu (5368 
8882) 中山东二路 538 号 , 近龙潭路

Sir Elly’s Restaurant & Bar Dine on fine modern 
European cuisine while overlooking the Huangpu 
River.  Expert cocktails offered at both the circular 
bar and the expansive 14th floor terrace. 13/F The 
Peninsula Shanghai, 32 Zhongshan Dong Yi Lu, 
by Nanjing Dong Lu (2327 6756) Lunch daily 12-
2.30pm; Dinner Sun-Thurs: 6-10.30pm; Fri-Sat 
6-11pm www.peninsula.com/Shanghai/en/Dining/
Sir_Ellys_Restaurant/default.aspx 中山东一路 32 号
上海半岛酒店 13 楼 , 近南京东路

SAVOR All Day Dining Restaurant offers 
Western and Eastern cuisine showcasing an open 
interactive kitchen with buffet and a la carte 
options. 2/F, Pullman Shanghai South, 1 Pubei Lu, 
by Liuzhou Lu (2426 8888) Daily 6am - 12pm 浦北
路 1 号 , 上海中星铂尔曼大酒店 2 楼 , 近柳州路 

french

Jean Georges Chef Jean-Georges’ first signature 
restaurant outside of New York brings his famed 
French fine dining to all gourmets in Shanghai. 
With the completion of renovation in March 
2016, Jean-Georges Shanghai now opens for 
guests to discover the new bar, lounge, dining 

room, private room and open kitchen. 4/F, 3 
Zhong Shan Dong Yi Lu, by Guangdong Lu 
(6321 7733)  Mon-Fri, Lunch, 11.30am-2.30pm. 
Sat&Sun, 11.30am-3pm. Mon-Sun, dinner, 
6-10.30pm. Brunch, Sat& Sun, 11.30am-3pm 
www.threeonthebund.com 中山东一路 3 号 4 楼 , 
近广东路

PHÉNIX eatery & bar  Rooted in the philosophy 
of “Life is about the ingredients”, a visit to 
PHÉNIX is a charming invitation to reconnect with 
the essentials through an intuitive French cuisine 
inspired by the richness of seasonal natural 
ingredients. PHÉNIX also features an intimate yet 
vibrant lounge space, allowing guests to enjoy 
classic minimalist cocktails and an impressive wine 
selection with 250 labels. Level 2, 1 Changde Lu, 
by Yan’an Xi Lu Daily 6.30am – 11pm, phenix@
thepuli.com, phenix.thepuli.com (2216 6988) 上
海璞麗酒店二楼，常德路 1 号，近延安西路

Mr. & Mrs. Bund Molecular madman Paul Pairet 
takes a more laissez-faire approach with this mod-
ern French eatery. Expect straightforward food 
and a great wine list. 6/F Bund 18, Zhongshan 
Dong Yi Lu, by Nanjing Dong Lu (6323 9898) 
Dinner: Monday to Sunday 5.30-10.30pm,late 
Night: Thus-Sat 11pm-2am, brunch: Sat-Sun 
11.30am-2.30pm www.mmbund.com 中山东一路
外滩 18 号 6 楼 , 近南京东路

Vue Restaurant Enjoy classic European fare with 
one of the city’s best skyline views. 30/F Hyatt on 
the Bund, 199 Huangpu Lu, by Wuchang Lu (6393 
1234-6328) Daily 6-11pm 黄浦路 199 号 , 上海外滩
茂悦大酒店西楼 30 楼 , 近武昌路

german
Paulaner Brauhaus Enjoy Bavarian food 
(and more importantly, beer) in a warm, well-
populated  atmosphere. 1) House19-20, North 
Block Xintiandi, Lane181 Taicang Lu, by Madang 
Lu (6320 3935) Daily: 11am-2am www.bln.com.
cn 2) 2967 Lujiazui Xi Lu, by Binjiang Da Dao (6888 
3935) Sun-Thu: 11am-1am; Fri-Sat: 11am-2am 
3) 3/F, 555 Shibo Da Dao, by Guozhan Lu (2206 
0555) Sun-Thurs: 11am-10pm; Fri-Sat: 11am-
12am hellauer@bln.com.cn 1) 太仓路 181 弄新天地
北里 19-20 号楼 , 近马当路 2) 陆家嘴西路 2967 号 ,
近滨江大道 3) 世博大道 555 号 3 楼 , 近国展路

global cuisine

The Chop Chop Club | UNÏCO Shanghai.  
The Chop Chop Club is the new causal restaurant 
by world renowned chef Paul Pairet for UNÏCO 
Shanghai. Product driven, boldly essentialist 
and borderline primitive, it is a casual take by 
Pairet on global and honest home cooking. Every 
day from 6pm until 7.30pm, The Happy Early 
Bird promotion gets you 50 percent off on an 
extensive selection of drinks. Dinner: daily 6-11pm. 
Three on the Bund, 2F, 17 Guangdong Lu, by 
Zhongshan Dong Yi Lu (5308 5399) booking@
unico.cn.com, www.unicoshanghai.com 广东路
17 号外滩 3 号 2 楼， 近中山东一路

inDian
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, (2428 3400) Mon-Sat 
9.30am-9.30pm, Sunday 2-7pm 闵行区姚虹路 266
号 , 近红松东路

italian
Acqua offers an inspired menu that captures 
the spirit of Italian dining. The open kitchen and 
oven are a focal point of the restaurant’s dining 
experience. Guests will also enjoy the large indoor 
aquarium and stunning views over the Huangpu 
River. With daily lunch and dinner service, Acqua 
is always a good choice to enjoy a delicious meal. 
(3867 9192) Lunch: 11.30am -2.30pm; Dinner: 
6-10.30pm. 2/F, Grand Kempinski Hotel, 1288 
Lujiazui Huan Lu, by Baibu Jie 陆家嘴环路 1288 号
上海凯宾斯基大酒店 2 楼，近百步街 

Japanese
KOI KOI will light up your senses by sizzling 
Teppanyaki , fresh Sashimi, Sushi, BBQ and 
Sake. Reasonable-priced business lunch sets 
also available. 2/F, InterContinental Shanghai 
Puxi, 500 Hengfeng Lu, by Tianmu Xi Lu (5253 
9999-6326, www.intercontinental.com) Mon-Fri 
11.30am-2.30pm; 5.30-10pm 上海浦西洲际酒店 2
楼 , 恒丰路 500 号 , 近天目西路

HE Japanese Restaurant Tokyo-native head chef 
introduces authentic Japanese cuisine using only 
jet-fresh imported ingredients in sophisticated 
cooking methods and time-honored craftsman-
ship. Daily 5.30-10.30pm. RMB1088/1538/1888. 
5/F, Wanda Reign on the Bund, 538 Zhong Shan 
Dong Er Lu, by Longtan Lu (5368 8882) 中山东二
路 538 号 , 近龙潭路

Miyabi Japanese Restaurant & Sky Bar Nested 
on the 37th floor boasting a stunning night view 
of the Bund and Lujiazui area, Miyabi Japanese 
restaurant sees open teppanyaki stations and 
exquisite Japanese cuisines in a friendly and 
relaxed atmosphere. A guest DJ plays live lounge 
music every night from Tuesday to Saturday, 
making Miyabi a perfect choice to enjoy the 
night over a cocktail or a Japanese whisky. 37/
F, Sheraton Shanghai Hongkou Hotel, 59 Siping 
Lu,by Hailun Lu (2601 0088, sheraton.com/
shanghaihongkou) 5.30-10.30pm 四平路 59 号虹
口喜来登酒店 37 楼 , 近海伦路 

Gintei Teppanyaki Sushi Restaurant Gintei has 
been serving traditional and authentic Japanese 
dishes with seasonal ingredients prepared in 
unique, simple, and attentive ways since 2002. 
Come and enjoy the finest sashimi, sushi and 
teppanyaki in town and we hope to serve you the 
best. 75 Nanhui Lu,by Beijing Xi Lu (6218 1932) 
Mon-Sat 11.30am-2pm;5.30pm-10pm 南汇路 75
号 , 近北京西路

Nadaman At Nadaman Japanese Restaurant, 
contemporary design meets exceptional cuisine. 
The traditional Japanese kaiseki cuisine is 
Nadaman's signature set menu. It reflects the 
best of seasonal produce and fresh ingredients, 
artistically presented, both in food and in the 
choice of unique décor. The efficient simplicity 
is complemented by professional and courteous 
service while the atmosphere is redolent with 
the cultivation of over 180 years of Japanese 
hospitality. Master Chef Takayuki Oshima, 
Nadaman Group Executive Chef, presents 
exclusive kaiseiki menu at RMB880 per person 
from July 3-9. The price is subject to 10 per cent 
service charge and 6% value-added tax. (2828 
6888) Lunch: 11.30am-2.30pm; Dinner: 5.30-
10pm (fbreservations.slpu@shangri-la.com, www.
shangri-la.com/shanghai/pudongshangrila) 2/F 
Grand Tower, Pudong Shangri-La, 33 Fucheng Lu, 
by Lujiazui Huan Lu 富城路 33 号，近陆家嘴环路

The House Of Flame With Sashimi,Teppanyyaki 
and The chafing dish of seafood.We are 
committed to finding the world’s top food 
ingredients,and we are trying to present our 
customers with an exclusive feast. Lunch: Daily 
11:30am-14:30pm; Afternoon tea: Daily 14:00 
pm -16:30 pm; Dinner: Daily 17:30 pm -21:30pm. 
Unit 3013, 3/F, 2879 Longteng Dadao. 龙腾大道
2879 号百汇园商业楼 3 楼 3013 单元。 

Takumi Robatayaki & Sake In this authentic 
Japanese restaurant, you’ll see skilled Japanese 
robatayaki chefs grill seasonal fish, meat and 
vegetables over open coal fire with Japanese 
sake-cuisine pairings served. Wifi available. 1) L4-
22, ifc mall, 8 Shiji Dadao, by Yincheng Zhong Lu 
(5011 1677). Daily 11.30am-2.30pm, 5.30-10pm. 
2) N3-14, Jing An Kerry Centre, 1515 Nanjing 
Xi Lu, by Anyi Lu (6259 5177). Daily 11.30am-
2.30pm, 5.30-10pm.1) 世纪大道 8 号 ifc 国金中心 4
楼，近银城中路 2）南京西路 1515 号静安嘉里中心北
区 3 楼 , 近安义路

TSURU Japanese Restaurant TSURU features 
classic Japanese Kaiseki cuisine. The interior 
decoration, inspired by the traditions and culture 
of Japan, contrasts reds, chocolates and pine 

hues as its main color. Chef Masami Honda has 
50 years of experience in Japanese cuisine. Open 
Hour: Lunch from 11.30am to 2.30pm; Dinner 
from 6pm to 10pm. (86 21) 2203 8889. 2/F, Jing 
An Shangri-La, West Shanghai, 1218 Yan’an 
Zhong, by Tongren Lu. 静安香格里拉大酒店二楼，
延安中路 1218 号，近铜仁路 .

Sakitori Japanese Restaurant The newly 
renovated Japanese restaurant with four private 
dining rooms is where guests get to indulge 
themselves in authentic Japanese cuisine 
complemented with a variety of sake. Chef Hideki 
Kamata with over 22 years of culinary experience 
is well versed in traditional Kaiseki cuisine, 
Teppanyaki and Sushi. 2/F, JW Marriott Hotel 
Shanghai Changfeng Park, 158 Daduhe Lu, by 
Guangfu Xi Lu (2215 6250) 上海新发展亚太 JW 万
豪酒店 2 楼，大渡河路 158 号 , 近光复西路

Sazanka Traditional Japanese Teppanyaki recom-
mended by Michelin Guide "Taste of Okura" 
- Combination of Rigid Selection of Seasonal 
Ingredients and Top Chef. Okura Garden Hotel 
Shanghai, 58 Mao Ming Nan Lu, by Changle Lu 

（6415 1111-5211）花园饭店 , 茂名南路 58 号 , 近
长乐路

Ooedo Japanese Restaurant Serving 
authentic and high quality Japanese cuisine 
on an extensive menu since opened in 1995, 
they’ve introduced consultant Mr. Yoshida-san 
from Hyogo for traditional Japanese cooking. 
Daily lunch:11.30am-2pm(last order 1.30pm), 
dinner:5.30pm-10pm(last order 9.30pm). 1)Room 
104E,Lujiazui Investment Tower, 366 Pudian 
Lu, by Dongfang Lu (6841 6377) 2)L3-E03, 150 
Hubin Lu,by Ji'nan Lu 1) 浦电路 366 号 , 近东方路 2 
) 湖滨路 150 号 L3-E03, 近济南路  

moDern

The Spot Bar & Restaurant Since opened in 
Sep 2006, the Spot Bar and Restaurant has been 
home of many expats away from home. The 
menu introduces delicious food items as well as 
the Spot’s signature dishes at reasonable prices. 
With a warm ambiance, it’s an exciting place 
where you get to meet friendly people. 255 
Tongren Lu, by Nanjing Lu (www.thespot.com.cn)
铜仁路 255 号，近南京路

meDiterranean
Calypso Restaurant & Lounge The Calypso. 
Located in the hotel’s piazza, the eye-catching 
two-storey bamboo-clad glass-roof building 
brings Mediterranean cuisine to the doorstep of 
guests and residents. Roof terrace also available. 
This is topped off with DJ music, creating the 
epitome of a relaxed ambience. Restaurant Open 
Hour: 11am to 11pm; Terrace Lounge Open 
Hour: Non-Winter Season (Mar – Nov) 2.30pm 
to 1am (Mon - Thurs); 2.30pm to 1.30am (Fri & 
Sat); 12pm to 1am (Sun). Winter Season (Dec 
- Feb) 2.30pm to 11pm (Mon - Thurs), 2.30pm 
to 12midnight (Fri & Sat), 12pm to 11pm(Sun). 
(86 21) 2203 8889. Jing An Kerry Center Piazza, 
1218 Middle Yan’an Road, Jing An Kerry Centre 
on West Nanjing Road, Shanghai. 延安中路 1218
号 南京西路静安嘉里中心南区广场

Thought For Food is the flagship restaurant 
inside The Living Room by Octave, open daily 
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for breakfast, lunch, dinner and Sunday brunch 
serving tasting menus, sharing plates and quick 
meals that all feature responsibly and honestly 
sourced ingredients.Vegetables are sourced 
from certified organic farms and their own roof-
top garden - fully traceable to ensure safety 
and quality to the table. The poultry, pork and 
seafood are carefully selected from free range 
sources that are certified and traceable.Daily 7am-
10pm;Sunday brunch 11am-3pm. Former French 
Concession>357 Jianguo Xi Lu, by Taiyuan Lu 
(3338 4660) thoughtforfood@livingoctave.com. 
www.livingoctave.com  建国西路 357 号 , 近太原路

pizza
PizzaExpress  1) 380 Huangpi Nan Lu, by Xingye 
Lu (5383 3999) Sun-Thurs: 11.30am-11pm; 
Fri & Sat: 11am-11pm info@pizzamarzano.cn 
www.pizzamarzano.cn 2) Suite 107, Shanghai 
Center,1376 Nanjing Xi Lu, by Xikang Lu (6289 
8733) Daily 11am-11pm info@pizzamarzano.
cn 3) No.1, Unit 111, 570 Yong Jia Lu, by Yue 
Yang Lu (6467 8898) Sun-Thurs: 12-11pm; 
Fri&Sat: 11am-11pm info@pizzamarzano.cn 4) 
507B/C, 5/F Grand Gateway, 1 Hongqiao Lu, by 
Huashan Lu (6447 8880) Daily 10am-10pm info@
pizzamarzano.cn 5) Unit 403, 4/F, K11 Art Mall, 
300 Huaihai Zhong Lu, by Huangpi Nan Lu 1) 黄陂
南路 380 号 , 近兴业路 2) 南京西路 1376 号上海商城
西峰 107 号 , 近西康路 3) 永嘉路 570 号 111 单元 1
号楼 , 近岳阳路 4) 虹桥路 1 号港汇广场 5 层 507B/C,
近华山路  5） 淮海中路 300 号 K11 购物艺术中心 403
号铺 , 近黄陂南路

steakhouses
CHAR Dining This modern steakhouse has 
position itself as a destination for premium 
quality Australian beef and sea food products. 
Its spectacular bund views, urban interior 
design, and International recognized Chef 
Willmer Colmenares has made this location a 
“must try” dining destination in the city.  The 
menu presents classics with a twist; Boasting 
one the largest steak selection available 
in Shanghai. Starting from their grass fed 
products from Tasmania, to their grain fed 
250days tomahawk or their selection of 
Wagyu products. Including the award winning 
Blackmore full blood Wagyu 9+ recognized as 
one of the best in the market. 29-31F Hotel 
Indigo Shanghai on the bund, 585 Zhongshan 
Dong Er lu, by Dongmen Lu (3302 9995), 
5:30pm until late, kitchen close at 10:30pm. 
Bar, 17:00pm-late. www.char-thebund.com 中
山东二路 585 号 29-31 楼，近东门路

JW’s California Grill Located on the 40th 
floor above Shanghai's stunning skyline, the 
relaxed and classy setting offers refined lifestyle 
dining with seasonal, market fresh cuisine using 
premium products cooked to perfection. Discover 
sophisticated chef-crafted cuisine in the main area 
or enjoy exclusivity in the private room among 
friends or business partners. 40/F, JW Marriott 
Hotel Shanghai Tomorrow Square, 399 Nanjing 
Xi Lu, by Huangpi Nan Lu (5359 4969, www.
jwmarriottshanghai.com) 上海明天广场 JW 万豪酒
店 40 楼，南京西路 399 号，近黄陂北路

The 1515 WEST Chophouse & Bar Meat lovers 
will be delighted by the restaurant’s generous 
portioning philosophy. The house butcher 
presents signature prime cuts which are cut and 
weighed on an old-fashioned scale on the table 
and sent straight to the grill. Restaurant Open 
Hour: Lunch from 11.30am to 2.30pm; Dinner 
from 6pm to 10.30pm. (86 21) 2203 8889. 4/F, 
Jing An Shangri-La, West Shanghai, 1218 Yan’an 
Zhong, by Tongren Lu. 静安香格里拉大酒店四楼，
延安中路 1218 号，近铜仁路 .

The Grill With a central grill, rotisserie and a 
large built-in marble displaying the freshest 
seafood, it is a contemporary and colorful venue 
for guests in search of the freshest seafood and 
succulent prime grade meats grilled right in front 
of them in the open kitchen. 56/F Jin Mao Tower, 
Grand Hyatt Shanghai, 88 Shiji Dadao, by Dongtai 
Lu (5047 1234) Lunch: Daily 11.30am-2.30pm; 
Dinner: Daily 5.30-10.30pm 世纪大道 88 号金茂君
悦大酒店 56 楼 , 近东泰路

spanish
Albero Enjoy Albero’s innovative Spanish tapas 
menu, ideal for sharing with friends in a relaxed 
atmosphere. The restaurant is decorated in an 
Andalusian style with sedimentary rock from the 
Huangpu River. (3867 9196) Lunch: 12pm-3pm; 
Dinner: 6-10pm. 2/F, Grand Kempinski Hotel, 
1288 Lujiazui Huan Lu, by Baibu Jie 陆家嘴环路
1288 号上海凯宾斯基大酒店 2 楼，近百步街 

COLCA COLCA is the latest restaurant of celebrity 
chef & serial restaurateur Eduardo Vargas. This 
time he cooks food of his heritage: Peruvian. 
COLCA is a restaurant & bar specializing in 
seafood and grilled meats. It also features the 
first Pisco Bar in China with a wide range of 

pisco cocktails. Tucked into a new complex at 
Hengshan Lu, the restaurant boasts high-ceilinged 
interiors and a beautiful outdoor terrace. Dinner: 
Tue-Sun 5.30pm-1am; Weekend Brunch: 11am-
4pm, close on Monday. Rm2201, 2/F, 199 
Hengshan Lu, by Yongjia Lu (5401 5366) 衡山路
199 号 2 楼 2201, 近永嘉路

Tapas & Lounge The food at Azul is created by 
Eduardo Vargas, mixed with Spanish and Mediter-
ranean cuisine. During the last 14 years, the 
cuisine has been diversified with flavors, herbs, 
and great quality of ingredients, making Azul 
until today one of the best Latin-Mediterranean 
restaurants in Shanghai. 8/F, Ferguson Lane, 378 
Wukang Lu, by Tai’an Lu (5405 2252) 武康路 378
号武康庭 8 楼 , 近泰安路

speciality fooD shops
Green & Safe With an organic farm in Kunshan, 
this organic store provides daily delivered 
vegetables and a variety of local and imported 
organic goods, such as organic extra virgin olive 
oil, white and red balsamic vinegar, organic pasta, 
muesli and more. 1) 6 Dongping Lu, by Hengshan 
Lu 5465 1288, 1/F: 8am-10pm; 2/F: 6.30pm-12am 
2) 2) 4/F, 1438 Hongqiao Lu, by Hongbaoshi Lu 
10am–9.30pm 3) 4/F, 1601 Nanjing Xi Lu (6258 
8777) 1) 东平路 6 号 , 近衡山路 2) 虹桥路 1438 号 4
楼 , 近红宝石路 3) 南京西路 1601 号 4 楼 B 区

FIELDS China A premier online grocery store 
based in Shanghai who provides healthy and 
safe options for all your grocery needs, including 
vegetables, fruits, meat & poultry, fish & seafood, 
dairies, bakeries and personal care products. 
Seasonal produce and ready-to-serve dishes 
are also available. With same day delivery on 
orders in Shanghai, FIELDS makes it convenient 
and affordable for you to have healthy and safe 
organic, imported food items in China. 400-021-
0339, www.fieldschina.com, cs@fieldschina.com.

thai
Coconut Paradise This cozy, Modern-Thai style 
house offers casual dining with lots of attention 
to southeast Asian detail with soft light,Dark teak 
wood and a faint hint of incense.The spicy beef 
lettuce wraps sprinkled with fresh mint make a 
perfect starter for the shrimp Pad Thai, also have 
the best curry cuisine .1) 38 Fumin Lu, by Yan’an 
Zhong Lu (6248 1998) 2) 2/F, 378 Wukang Lu, by 
Hunan Lu (5424 5886) Daily 11.30am-2pm; 5.30-
9.30pm coconutparadise38@gmail.com www.
lostheaven.com.cn/main.html1) 富民路 38 号 , 近延
安中路 2) 武康路 378 号 2 楼 , 近湖南路

vietnamese
Pho Store Owned by an Australian Vietnamese, 
the Pho Store offers Vietnamese street-flavor 
phos in a cozy and trendy environment. 118 
Xikang Lu, by Nanyang Lu daily 11am-10pm (6215 
5534) 西康路 118 号 , 近南阳路

Pho Real Some of Shanghai’s finest pho and 
Bánh mì, with high-quality ingredients and a 
young, hip environment. 1) 166 Fumin Lu, by 

OPen  DOOr

renaissance shanghai puDong
return of the traditional Dim sum trolley 
When it comes to breakfast, there’s nothing like fresh dim-sum. The Brasserie 
at Renaissance Shanghai Pudong is one of the few places in town where you 
can experience this quintessentially Cantonese breakfast food the way it’s 
intended, from a roving dim sum trolley piled high with steamer baskets, and 
filled with edible treasures. 

Aboard the steaming cart is a mouth-watering selection of local favorites like 
the Renaissance Shanghai Pudong's homemade xiao-long-bao soup dump-
lings, shao-mai, pumpkin buns, and crystal buns filled with coconut. Our 
dim-sum masters are always creating new and interesting selections for you to 
experience, that will guarantee an authentic yum cha experience. 

While the dim sum trolley is making its rounds, don’t forget to explore the 
other tempting food stations inside the Brasserie. There’s everything from 
freshly-made omelettes, noodles, freshly cooked bakery items and Indian cui-
sine. 

Interested in a chance to win a free night’s stay in the one of the hotel’s suites, 
including breakfast? Then don’t forget to snap a selfie alongside the Dim Sum 
Trolley and send it to the Renaissance Shanghai Pudong's official WeChat 
(RenaissancePudong). The competition is open until September 30th, so good 
luck!

> RMB178 per person, plus 15 percent service. Brasserie, 2/F, Renaissance Shanghai 
Pudong, 719 Yingchun Lu 迎春路719号淳大万丽酒店2楼. (3871 4888)
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Changle Lu (5403 8110) Mon-Fri: 11am -2 pm, 
5.30pm -10pm; weekends: 11am -10pm 2) 1465 
Fuxing Zhong Lu by Huaihai Zhong Lu (6437 
2222)  Mon-Fri: 11am -2.30pm, 5.30pm -10pm; 
weekends: 11am -10pm 3) Kerry Centre Store, 
Kerry Centre SB1-12, 1515 Nanjing Xi Lu, by 
Changde Lu (6299 1827)  Daily 11am-10pm 4) 
1-L206, The Place, 100 Zunyi Lu, by Tianshan Lu 
11am-10pm (5291 0907) www.phorealgroup.cn 
5) Hongkong Plaza. S2-11 Hongkong Plaza, 283 
Huaihai Zhong Lu, by Huangpi Nan Lu (6313 
8927) 11am-10pm 6) S07, 4/F, Takashimaya 
Department Store,1438 Hongqiao Lu, by Manao 
Lu (6278 3277) 10am-21.30pm 1) 富民路 166 号 ,
近长乐路 2) 复兴中路 1465 号 , 近淮海中路 3) 南京西
路 1515 号嘉里中心 SB1-12, 近常德路 4) 虹桥南丰
城南区 1 期 -L206, 遵义路 100 号 , 近天山路 5) 淮海
中路 283 号，香港广场南座 2-11 室 , 近黄陂南路 6) 
虹桥路 1438 号高岛屋商场 4 楼 07 室 近玛瑙路 

nightlife
bars

Kaiba Belgian Beer Bar  739 Dingxi Lu by 
Yan’an Xi Lu (6280 5688) Sun-Thurs 4pm-12am; 
Fri-Sat 4pm-2am marketing@kaiba-beerbar.com
定西路 739 号 , 近延安西路

Jenny’s Blue Bar Second home to hordes of 
blokes who regularly stop by for a drink or a 
home-made snack. A free foosball table, classic 
rock and a big screen showing ESPN and Star 
Sports channels. 7 Donghu Lu, by Huaihai Zhong 
Lu (6415 7019) Daily 1pm-2am jennysbar@
hotmail.com www.jenny-shanghai.com 东湖路 7
号 , 近淮海中路 142 号 , 近南京西路

Judy’s Established in 1993, Judy's is the longest 
running party venue in Shanghai! Have a few 
drinks, settle on the vibrant party atmosphere and 
enjoy the house band. Enjoy dancing the night 
away seven days a week with your favorite party 
rocking music. Food is available all day until wee 
hours. 331 Tongren Lu, by Beijing Xi Lu (6289 
3715) Daily 11am-late www.judysco.com.cn 铜仁
路 331 号，近北京西路

POP Bar influenced by the playfulness, art deco 
highlights and tropical vibe of cosmopolitan 

Miami, is a fun and elegant rooftop lounge to 
enjoy afternoons and nights in good company 
and funky music. Opening Sunday to Friday from 
2:00pm till late; Saturday from 1:00pm till late. 7/
F, 3 Zhong Shan Dong Yi Lu, by Guangdong Lu 
(6321 0909) www.threeonthebund.com 中山东一
路 3 号 7 楼 , 近广东路

UNÏCO Shanghai. Launched in 2012 UNÏCO 
Shanghai quickly became one of Shanghai's 
favorite dining and nightlife destinations. 
Occupying the second floor of the heritage 
structure Three on the Bund, it boasts stunning 
views and stylish interiors. Welcoming guests at 
night with an extensive selection of cocktails and 
a carefully curated music list with a latin flair. Live 
music bands and internationally acclaimed DJs 
play there regularly. Every day 6pm until late, 3 
Zhongshan Dong Yi Lu, Three on The Bund, 2/
F, by Guangdong Lu (021-5308 5399; booking@
unico.cn.com; www.unicoshanghai.com) 中山东一
路 3 号外滩 3 号 2 楼 , 近广东路

Senator Saloon Senator Saloon has the largest 
selection of Bourbon and Rye in Shanghai. 
Cocktails are carefully crafted. The atmosphere is 
intimate with velvet flock wallpapers and artisan 
tin ceilings. Popular bar snacks include Mac and 
Cheese, Pork Belly Sliders, and Chicken Pot Pie. 
98 Wuyuan Lu, by Wulumuqi Zhong Lu (5423 
1330) 五原路 98 号，近乌鲁木齐中路

clubs
Bar Rouge The go-to spot for Shanghai’s 
glitterati, this chic lounge offers expertly mixed 
cocktails, the latest electro beats and one of the 
best views on the Bund. 7/F, 18 Zhongshan Dong 
Yi Lu, by Nanjing Dong Lu (6339 1199) Sun-Wed: 
6pm-3am; Thu-Sat: 6pm-late www.bar-rouge-
shanghai.com 中山东一路 18 号 7 楼 , 近南京东路

M1NT Winner of 2009 Readers’ Choice Award 
for “Club of the Year”.Join the posh and the 
poser alike in this quasi exclusive nightclub, 
where a chic dining room offering up superb 
Asian inspired fusion and grilled fare are a;sp 
available. 24/F, 318 Fuzhou Lu, by Hankou Lu 
(6391 2811) Lunch: Mon-Fri 11:30am-2:30pm; 
Dinner: Mon-Sat 6-11pm; Club: Wed-Sat 
9:30pm-late bookings@m1ntglobal.com www.
m1ntglobal.com 福州路 318 号高腾大厦 24 层 , 近
汉口路

MYST Daily 9:30pm-late  1123 Yanan Zhong Lu, 
by Fumin Lu (64379999) 延安中路 1123 号 , 近富民
路

RuiKu Champagne Lounge Located on the 
rooftop with a big terrace, RuiKu Champagne 
Lounge boasts a stunning view where patrons 
get to sip enticing cocktails while swinging with 
world-famous DJs Daily 10.30pm-Midnight. 21/
F, Wanda Reign on the Bund, 538 Zhong Shan 
Dong Er Lu, by Longtan Lu (5368 8882) 中山东二
路 538 号 , 近龙潭路

hotel bars
BRU: Open from afternoon until late, BRU 
is a gastro pub serving casual comfort food, 
including rotisserie prime meats, fresh 
seafood and tapas plates accompanied by a 
wide selection of beers, wines and cocktails. 
As the name suggests, beer is the highlight 
with bottled craft beers from around the 
world and eight premium beers on tap. 
Communal benches and kegs to share are 
ideal for groups of colleagues and friends. 
Each evening, a live band enhances the stylish 
ambiance with contemporary and classic 
tunes. INTERCONTINENTAL SHANGHAI NECC, 
1700 Zhuguang Lu, by Yinggang Dong Lu 
(National Exhibition Convention Center, Gate 
3) (6700 1888-6031) 国家会展中心洲际酒店 , 诸
光路 1700 号国家会展中心 3 号门，近盈港东路

CHAR bar Classy cocktails and sophisticated 
setting, best known for its exquisite 270-degree 
views over The Bund and Pudong skyline. 30/

F, Hotel Indigo Shanghai on the Bund, 585 
Zhongshan Dong Er Lu, by Dongmen Lu (3302 
9995) Daily 4:30pm-late, www.char-thebund.com 
中山东二路 585 号英迪格酒店 30 楼 , 近东门路

Cloud 9 Located on Level 87 of Jin Mao 
Tower, this sky lounge has magnificent 
views of the entire city, where guests can 
enjoy a wide collection of creative cocktails, 
champagnes and Asian Tapas. The floor-to-
ceiling glassed double-height section also 
holds a hide-away mezzanine bar. 87/F Grand 
Hyatt, Jin Mao Tower, 88 Shiji Dadao, by 
Dongtai Lu (5049 1234) Mon-Fri 5pm-1am; 
Sat-Sun 2pm-1am 世纪大道 88 号金茂大厦 87 楼 ,
近东泰路

HU Bar & Lounge is Shanghai’s newest 
nightlife destination and showcases the Best 
of Shanghai’s Past and Present. HU looks back 
at the past while embracing the progress 
and fast-paced evolution Shanghai is known 
for all while giving its guests towering, 
iconic and the most amazing views of the 
city’s skyline from all around. 65F / 66F, 789 
Nanjing Dong Lu, by Xizang Nan Lu 南京东
路 789 号 65-66 层 , 近西藏南路 http://www.
leroyalmeridienshanghai.com/hubar

Jade on 36 Bar The ideal venue for sunset 
cocktails and late night drinks, take in the 
spectacular views of the iconic Bund and 
the dazzling Shanghai skyline while sipping 
martinis and fine wines paired with a selection 
of gourmet bites. Live DJs and musicians will 
put you in the mood for indulgence. Martinis 
take centre stage in the new cocktail menu 
set to launch in March at Jade on 36. Expect a 
selection of over 25 curated martinis ranging 
from light and refreshing to coffee-infused 
recipes and sweet treats, reimagined with 
unexpected flavours, alongside a selection 
of classic cocktails and indulgent nibbles.
Happy Hour: Buy-one-get-one-free signature 
cocktails from 5-7pm daily; Free-flow 
champagne: Enjoy unlimited champagne every 
evening from 8-10.30pm at RMB 488++ per 
person. 36/F Grand Tower, Pudong Shangri-
La, 33 Fucheng Lu, by Lujiazui Xi Lu 富城路 33
号浦东香格里拉大酒店紫金楼，近陆家嘴西路（6882 
3636）

Jasmine Lounge The Jasmine Lounge has 
always been ‘the place’ to socialize while 
experiencing the finest tea experience and 
elegant evening cocktails. A specialty of the 
Jasmine Lounge is the traditional English style 
afternoon tea, complete with an extensive 
selection of teas from different origins, 
compositions and styles. Saturday Tea Dance 
experience harks you back to Shanghai’s 
glamorous golden age. Lobby, Fairmont Peace 
Hotel, 20 Nanjing Road East by Zhong Shan 
Dong Yi Road (6138 6886)  Afternoon Tea 
Daily 14:00-18:00 南京东路 20 号，上海和平饭店
大堂，近中山东一路

JW Lounge Bar Popular with high-flyers, this 
lofty lounge boasts panoramic city views and 
offers an extensive champagne list, either by 
the glass or the by bottle. Live music six days 
a week. 40/F, JW Marriott, 399 Nanjing Xi Lu, 
by Huangpi Bei Lu (5359 4969-6864) Daily 
5pm-2am www.jwmarriottshanghai.com 南京
西路 399 号 JW 万豪酒店 40 楼 , 近黄陂北路

Lobby Lounge With large floor-to-ceiling 
windows and a crystal chandelier, the Lobby 
Lounge offers a distinct atmosphere that is 
perfect for a rendezvous with a wide selection 
of top and rare whiskeys and fine wines. Daily 
8am-midnight, 1/F, Wanda Reign on the Bund, 
538 Zhong Shan Dong Er Lu, by Longtan Lu 
(5368 8882) 中山东二路 538 号 , 近龙潭路

Long Bar Offering a good selection of 
cocktails, deluxe oysters and premium cigars, 
legendary Long Bar remains to be a part of 
the Waldorf Astoria Shanghai on the Bund 
after architectural restoration. Lobby, 2 
Zhongshan Dong Yi Lu, by Guangdong Lu 
(6322 9988) Mon-Sat 4pm-1am; Sun 2pm-
1am 中山东一路 2 号外滩华尔道夫酒店大堂 , 近广
东路

Main Bar Ye Lai Xiang Located in a historic 
French club, the bar brings back the golden 
age in an Art Deco style. Fancy a taste of 
Whiskey and Brandy of your own? Pick from 
the full list and wait for an exclusive glass of 
cocktail to be served. Okura Garden Hotel 
Shanghai, 58 Mao Ming Nan Lu, by Changle 
Lu （6415 1111-5217） 花园饭店 , 茂名南路 58 号 , 
近长乐路

Penta lounge Every Sunday between 11 am 
and 4pm, diners at Penta lounge at Penta 
hotel Shanghai get to enjoy a spiced-up lazy 
Sunday Brunch at RMB148 per person or 
RMB108 for those arriving after 2pm, with 
a new menu and free-flow make-your-own 
Bloody Mary station. 1/F, 1525 Dingxi Lu, by 
Yuyuan Lu (6252 1111-8100) 定西路 1525 号酒
店 1 楼 , 近愚园路。

Red Passion Bar Experience Shanghai 
through the lights and energy of the hotel’s 
Red Passion Bar, located on the 30th floor. 
Take in views of the city while indulging in 
Royal Mojitos, fine wines and the full bar 
menu within a relaxed setting. (3867 8888) 
Hours: 4pm-1am. 2/F, Grand Kempinski Hotel, 
1288 Lujiazui Huan Lu, by Baibu Jie 陆家嘴环路
1288 号上海凯宾斯基大酒店 2 楼，近百步街  

RuiKu Champagne Lounge Located on the 
rooftop with a big terrace, RuiKu Champagne 
Lounge boasts a stunning view where patrons 
get to sip enticing cocktails while swinging with 
world-famous DJs Daily 10.30pm-Midnight. 21/
F, Wanda Reign on the Bund, 538 Zhong Shan 
Dong Er Lu, by Longtan Lu (5368 8882) 中山东二
路 538 号 , 近龙潭路                                                  

The Jazz Bar The only address in China for 
legendary jazz, the Jazz Bar features the 
oldest jazz band that has been playing in the 
Fairmont Peace Hotel since 1980. With its 
relaxed atmosphere and extensive drink menu, 
it is the perfect place to unwind with Victor 
Sassoon’s classic cocktails and experience 
authentic live music. Lobby, Fairmont Peace 
Hotel, 20 Nanjing Road East by Zhong Shan 
Dong Yi Road  (6138 6886) The Old Jazz Band 
Daily 18:00-21:45,  21:45-00:30 with the best 
female vocalist 南京东路 20 号，上海和平饭店大
堂，近中山东一路

The 1515 WEST Bar The Bar provides 
Champagnes, vermouths, sherries, white wines 
and a cellar featuring a selection of New World 
wines and Reds ensure that Wine Sommelier, 
Jasper Sun always has the best recommendations 
at hand. Open Hour: 5pm to 1 am (Sun-Thurs)\ 
5pm to 1.30am (Fri & Sat). (86 21) 2203 8889. 
4/F, Jing An Shangri-La, West Shanghai, 1218 
Yan’an Zhong, by Tongren Lu. 静安香格里拉大酒店
四楼，延安中路 1218 号，近铜仁路 .

YOU BAR An ideal whisky and cigar bar, YOU 
Bar is designed in a sleek and stylish vibe com-
pleted with a fireplace. With a cozy down-
tempo ambiance and an extensive selection 
of whisky-based cocktails, single malts and 
cigars, this is a great place for smart-casual 
gatherings. Daily happy hours from 6-8pm. 1/
F, 1555 Dingxi Lu, by Yuyuan Lu (6320 8888) 
定西路 1555 号巴黎春天新世界酒店 1 楼 , 近愚园路

minD & bODy
hairDressers

Mirage.M Hairdressing & Makeover 
A well-trained team from London and 
Singapore specialize in European and Asian 
haircut & colour, an expert on blonde hair 
that uses exclusively professional Wella & 
Organics products. Unit 101, block 11, Cool 
Docks, 505 Zhongshan Nan Lu, by Xin matou 
jie ( 6152 6762)  www.miragemhairmakeup.
com 中山南路 505 弄老码头 11 号楼 101 室 , 近新
码头街

Toni and Guy Celebrating 51 years of 
fashion,hair and heritage, Toni and Guy is 
an international brand offering the best and 
creative hairstyle to suit each client. 1) East 
Tower 209, ShanghaiCentre, 1376 Nanjing 
Xi Lu, by Xikang Lu 2) 1380 Dingxiang Lu, 
by Yingchun Lu (5843 3830) 3) Unit F1A-06, 
B2, Super Brand Mall, 168 Lujiazui Xi Lu, by 
Lujiazui Huan Lu (5047 2298) 4) 4/F, River 
Wing, Pudong shangri-La, 33 Fucheng Lu, by 
Mingshang Lu (2828 6691) 1) 南京西路 1376 号
上海商城东峰 209 室 , 近西康路 2) 丁香路 1380 号 , 
近迎春路 3) 陆家嘴西路 168 号正大广场地下二层
F1A-06 室 , 近陆家嘴环路 4) 富城路 33 号浦东香
格里拉 4 楼 , 近名商路

beauty
Helen Nail Spa A long-time favorite among 
locals and expats alike, Helen Nail Spa is much 
more than a nail spa; they have a variety of 
pampering treatments and excellent waxing 
services. 1) 120 Nanchang Lu, by Yandang Lu 
(5383 8957) Daily 10am-10pm 2) No 6, Lane 
819 Julu Lu, by Fumin Lu (5403 7802) 3) 70 
Shimen yi Lu, by Dagu Lu (6333 7535). 1) 南昌
路 120 号 , 近雁荡路 2) 巨鹿路 819 弄 6 号 , 近富民
路 3) 石门一路 70 号，近大沽路

health services
DeltaHealth Hospital·Shanghai is 
affiliated with innovative healthcare provider 
DeltaHealth. Focusing on cardiovascular 
care, the general hospital is designed and 
built in accordance with joint Commission 
International (JCI) standards. DeltaHealth 
Hospital·Shanghai is built to cover the entire 
Yangtze River Delta. The 200-bed capacity will 
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enable the hospital to better serve patients 
and their families. Following its inauguration, 
DeltaHealth Hospital·Shanghai will open its 
general and cardiovascular outpatient services 
while accepting appointment requests for 
cardiac surgeries such as CABG, cardiac value 
repair, and certain aortic surgeries. (6015 
1313/400 8210 277, www.deltahealth.com.
cn, Wechat: DeltaHealth_CN) 109 Xule Lu, by 
Zhulu Xi Lu, QingPu District 青浦区徐乐路 109
号，近诸陆西路

Jiahui Clinic Located in the heart of 
Shanghai’s vibrant downtown, Jiahui Clinic 
offers outpatient services including family 
medicine, pediatrics, dermatology, ear-nose-
throat, eye, dentistry, nutrition, mental health, 
and medical imaging. Jiahui’s professional 
team comes from China and around the 
world, can speak multiple languages, and 
has decades of experience. Here, transparent 
and quality health care is offered at the 
best value. Mon-Sat, 9am-6pm; Sun, 9am-
1pm. 1) Jiahui Medical Center (Jing'an): Suite 
101, 88 Changshu Lu, by Changle Lu (2285 
2800) 2) Jiahui Medical Center (Yangpu), 
Bldg 3, 1/F-2/F, 99 Jiangwancheng Lu, by 
Minfu Lu. Tuesday,Friday-Sunday: 9am-6pm; 
Wednesday: 9am-9pm http://www.jiahui.com 
1) 常熟路 88 号 101 室，近长乐路 2) 江湾城路 99
号 3 幢 1-2 层，近民府路

Cosmetic Plastic & Laser Center

BIOSCOR
Cosmetic Surgery

Botox & Dermafiller
Laser Skin Center
Cosmetic Dentistry

S h a n g h a i  C l i n i c

Bioscor Shanghai Clinic  With over 10 years' 
experience, Bioscor's team of international 
docors and skin specialists are committed to 
provide you with the best level of service for 
all your cosmetic needs such as Botox, Filler, 
Pixel, Cutera, Ulthera, Microdermabrasion, 
Chemical Peel, Vein Therapy and Cosmetic 
Sugerys. No.5, Lane89 Xingguo Lu, by Hunan 
Lu (6431 8899) 9am-6pm info@bioscor.com.
cn www.bioscor.com.cn. 兴国路 89 弄 5 号 , 近
湖南路 

Ethos World is a comprehensive Dental clinic 
operated by Australia’s largest Orthodontic 
group with 30 years’ experience.  Our highly 
qualified Australian dental professionals use 
advanced technology and bring world-class 
dental care with exceptional customer service 
to China.  Ethos World offers general and 
cosmetic dentistry, orthodontic treatment 
including Invisalign, dental implant and 
paediatric dentistry. Clinics located at 
Australia & China! GF-01 Tower 3 THE HUB 
17 suhong lu, by Shenchang lu (6296 8283)  
Daily: 9am-6pm 虹桥天地 3 号楼苏虹路 17 号夹层
01 室，近申长路

Global HealthCare Medical & Dental 
Center – Puxi Suite 303, Eco City 1788Nan-
jing Xi Lu, by Wulumuqi Bei Lu (5298 6339, 
5298 0593) 南京西路 1788 号 1788 国际中心
303 室 , 近乌鲁木齐北路

Global HealthCare Medical & Dental 
Center – Pudong Shop 212, Shanghai World 
Financial Center, 100 Shiji Dadao, by Lujiazui 
Huan Lu (6877 5093, 6877 5993 ) 世纪大道
100 号上海环球金融中心商场 212 室 , 近陆家嘴环
路

TOKUSHINKAI Dental Clinic 1) Jing’an: 2/
F, Pacheer Commercial Center, 555 NanjingXi 
Lu, by Chengdu Bei Lu 10am-6pm (6340-
0270, 6340-0290) 2) Jinqiao: 160 Lan'an Lu, 
by Biyun Lu 10am-10pm (6340-0270, 6340-

0290) 3) Lianyang: 1192-1198 Dingxiang 
Lu, by Fangdian Lu 10am-10pm (6856-
1040 | 6856-1045) 4) Hongqiao: 3/F Maxdo 
Center, 8 Xingyi Lu, by Xianxia Lu (5208-
0208, 5208-0218)10am-8pm 5) Greenway: 4/
F Shanghai Times Square, 93 Huaihai Zhong 
Lu, by Liulin Lu (3366-6129) 9.30am-6pm 6) 
Takashimaya: 5F,Takashimaya, 1438 Hongqiao 
Lu, by Manao Lu (6268 2286) 1) 南京西路 555
号 555 商厦 2 楼 , 近成都北路 2) 蓝桉路 160 号 , 近
碧云路 3) 丁香路 1192-1198 号 , 近芳甸路 4) 兴
义路 8 号万都商城 3 楼 , 近仙霞路 5) 淮海中路 93
号大上海时代广场办公楼 4 楼 , 近柳林路 6) 虹桥路
1438 号高岛屋百货 5 楼 501 室 , 近玛瑙路

ParkwayHealth Medical & Dental Centers 
24/7 Hotline 6445 5999 
1) Mon-Fri, 9am-7pm.
Sat - Sun, 9am-5pm
Gleneagles Medical and Surgical Center, 
Tomorrow Square 4/F, 389 Nanjing Xi Lu 
2) Medical Center
Mon-Fri, 9am-7pm
Sat & Sun, 9am-5pm
Dental Center
Mon - Sun, 8.30am-7.30pm
Shanghai Centre Medical & Dental Centers, 
203-4 West Retail Plaza, 1376 Nanjing Xi Lu.
3) Mon-Sat, 9am-7pm
After Hours Care (Primary Care)
Mon-Sun, 7pm-9am.
Specialty and Inpatient Center, 3F, 170 Dans-
hui Lu. (near Xintiandi)
4) Medical Center
Mon-Fri, 8.30am-7pm
Sat & Sun, 9am-5pm
Dental Center
Mon-Fri, 8.30am-7pm
Sat & Sun, 9am-5pm
Jin Qiao Medical & Dental Center, 997, Biyun 
Lu, Jin Qiao, Pudong
5) Mon-Fri, 9am-7pm
Sat, 9am-5pm
Jin Mao Tower Medical Center, (Close to 
Gate 15) 1N01(B) Jin Mao Tower, No.88 Shiji 
Dadao, Pudong New Area

Shanghai East International Medical 
Center
A joint venture general hospital providing a 
comprehensive range of world-class services 
including family medicine, vaccinations, 
pediatrics, obstetrics, gynecology, chiro-
practic care, traditional Chinese medicine, 
psychological counseling,  specialty care,  
surgical services, as well as on-site 24-hour 
emergency service. also conducts CPR and first 
aid courses bimonthly in English and Chinese. 
150 Jimo Lu (24 hour: 5879-9999 or 150-
0019-0899 ; care@seimc.com.cn; www.seimc.
com.cn) 即墨路 150 号

Shanghai Redleaf  International Women 
and Infants Center; Shanghai Redleaf  
International Women's Hospital  1209 
Huaihai Zhong Lu, by Donghu Lu 8am-5pm, 
24/7 (6196 3333) marketing@redleafhospital.
com www.redleafhosptial.com 淮海中路 1209
号 , 近东湖路

Shanghai United Family Hospital and 
Clinics  1) 1139 Xianxia Lu, by Qingxi Lu (2216 
3900, 2216 3999) Mon-Sat: 8.30am-5.30pm 
2) Shanghai Racquet Club, Lane 555 Jinfeng 
Lu, by Baole Lu Mon-Sat 9am-5pm 3) 1/F, 
area A & B, 525 Hongfeng Lu, by Mingyue Lu 
(5030 9907) Mon-Sat: 8.30am-5.30pm   4) 8 
Quankou Lu, by Linquan Lu Mon-Sat: 8am-
5.30pm www.ufh.com.cn 1) 仙霞路 1139 号 , 近
青溪路 2) 金丰路 555 弄上海网球俱乐部内 , 近保乐
路 3) 红枫路 525 号 A&B 区 1 楼 , 近明月路 4) 泉
口路 8 号 , 近林泉路

Yosemite Clinic is a comprehensive 
modern Medical and Day Surgery Center 
conveniently located a five-minute walk 
from the Kerry Parkside in Central Pudong. 
Yosemite Clinic has an expert team of 
international and Chinese physicians 
covering a range of specialties, including 
Family Medicine, Dentistry, Dermatology and 
Orthopedics, among others, and specializing 
in minimally invasive surgical procedures.  The 
clinic is equipped with an onsite Lab and CT 

OPen  DOOr

JuDy’s & the spot
staples on the shanghai f&b circuit
When thinking about some of the longest standing bars and restaurants in 
Shanghai, expats who’ve been in Shanghai for a while would definitely be fa-
miliar with names like The Spot and Judy’s.

Opened since 2006, The Spot offers great food and a relaxing environment 
for you and your friends to hang out after a hectic day at the office. With 
spacious interiors and a seating capacity of 200, guests can enjoy happy hour 
deals everyday while they catch their favorite sports games on TV, or enjoy 
some live music courtesy of The Spot’s house band and DJ. 

Now in its 24th year of business, Judy’s, the older sister of The Spot, has just 
moved into a brand new home and stepped up with game by introducing a 
new food and beverage menu. Aside from seducing your palate, the bar offers 
a pool table, foosball and darts along with a live band and DJ to keep the vibe 
going all night long. 

The Spot and Judy’s will be celebrating their 11th and 24th birthdays in 
September and October, respectively. Head in one night and tell their friendly 
staff about your favorite memories and knock back a few beers just like the 
good old days. 

> The Spot: 225 Tongren Lu, by Beijing Xi Lu铜仁路255号, 近北京西路 (6247 3579)
> Judy’s: 331 Tongren Lu, by Nanyang Lu铜仁路331号, 近南阳路 (6289 3715)
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imaging allowing a more efficient approach 
to diagnosis and treatment.  As a Day Surgery 
Clinic, Yosemite Clinic has three cutting edge 
operating rooms and extended observation 
bed capability.  As a physician-owned and 
managed clinic, Yosemite Clinic’s priorities 
are ensuring the highest standard of medical 
quality and delivering excellent patient 
outcomes. Our clinic languages are Chinese, 
English, Japanese, Korean. B1-1F, 1398 
Fangdian Road, Pudong, Shanghai（Only 5 
Minutes Walk From Kerry Parkside）; Opening 
Hour: Monday - Friday: 9am - 6pm  Weekend 
Visits By Appointment; Tel: 4008-500-911; 
information@yosemiteclinic.com; www.
yosemiteclinic.com 上海浦东新区芳甸路 1398 号
B1-1F (Plus 乐坊下沉式广场 )

massage & spa

Dragonfly  1) 2/F, 559 Nanchang Lu, by 
Shaanxi Nan Lu (5456 1318) 2) 206 Xinle 
Lu, by Fumin Lu (5403 9982) 3) L119, 1378 
Huamu Lu, by Fangdian Lu (2025 2308) 4) 
Villa 5, 3911 Hongmei Lu, by Yan’an Xi Lu 
(6242 4328) 5) 193 Jiaozhou Lu, by Xinzha 
Lu (5213 5778) 6) LG2-47 IFC, 8 Shiji Dadao, 
by Lujiazui Huan Lu (6878 5008) 7) 616 Biyun 
Lu, by Yunshan Lu (5835 2118) 8) SB1-05B, 
B1 South Retail, Jingan Kerry Centre, 1218 
Yan'an Zhong Lu, by Changde Lu (6266 0018) 
1) 南昌路 559 号 2 楼 , 近陕西南路 2) 新乐路 206
号 , 近富民路 3) 花木路 1378 号 L119，近芳甸路
4) 虹梅路 3911 号 5 号别墅 , 近延安西路 5) 胶州路
193 号 , 近新闸路 6) 世纪大道 8 号国金中心 LG2-
47, 近陆家嘴环路 7) 碧云路 616 号 , 近云山路 8) 
延安中路 1218 号静安嘉里中心商场南区地下一楼
SB1-05B (25 号商铺 ), 近常德路

NIMMAN SPA (Ruihong Branch) - 188 
Ruihong Lu, by Tianhong Lu 瑞虹路 188 号，近
天虹路 （5588 3817）

Orchid Massage 1) Huaihai Branch - 216 
Jinxian Lu, by Shaanxi Nan Lu 2) Xintiandi 
Branch - B1-06, 388 Madang Lu, by Hefei 
Lu 3) Huamu Branch - 1029 Meihua Lu, by 
Yinxiao Lu 1) 进贤路 216 号，近陕西南路 (6267 
0235); 2) 马当路 388 号地下一层 B1-06, 近合肥
路 (6331 3188); 3) 梅花路 1029 号，近银霄路 
(5080 6186)

Yu Massage Step into a tranquil dynastic set-
ting when you cross the threshold of this spa, 
adorned in antique Chinese-style decorations. 
Matching the decor, the services are primarily 
Chinese, offering Chinese massage, aroma oil 
massage and foot massage. 1) 366 Wuyuan 
Lu, by Wukang Lu (5403 9931) 11-1:30am 2) 
199 Huangpi Bei Lu, by Renmin Dadao 10am-
1:30am (6315 2915) www.yumassage.cn 3) 2/
F, 218 Xinle Lu, by Donghu Lu 4) 484 Xikang 
Lu, by Kangding Lu (6266 9233) 1) 五原路 366
号 , 近武康路 2) 黄陂北路 199 号，近威海路口 3) 
新乐路 218 号 2 楼 , 近东湖路 4) 西康路 484 号 , 
近康定路

推油网 ·Seven Massage 宫七 A high-end 
massage brand that provides door to door 
service and a variety of body essential oil spa 
massage in a quiet and private environment. 
Whether you prefer a pampering spa at home 
or during your hotel stay, feel free to make 

appointments by calling 3490 1117 or 6882 
1317 or go to their actual stores. Opening 
hours: 11-1am. Home service hours: 9am-
midnight. Pudong: 2302 Zhangyang Lu, by 
Jingnan Lu (6882 1317, 15221309767) Puxi: 
2/F, 1832 Gubei Lu, by Hongsong Dong Lu 
(3490 1117; 17717447707. www.toyoo7.
com) No.441,wuning nan lu,by changshou lu 
(62097991, 18217764112) 1) 张杨路 2302 号 ,
近泾南路 2) 古北路 1832 号 2 楼 , 近红松东路 3) 武
宁南路 441 号 2 楼，近长寿路

pregnancy health service
Shanghai East International Medical 
Center
A joint venture general hospital providing a 
comprehensive range of world-class services 
including family medicine, vaccinations, 
pediatrics, obstetrics, gynecology, chiro-
practic care, traditional Chinese medicine, 
psychological counseling,  specialty care,  
surgical services, as well as on-site 24-hour 
emergency service. also conducts CPR and 
first aid courses bimonthly in English and 
Chinese. 150 Jimo Lu (24 hour: 5879-9999 or 
150-0019-0899 ; care@seimc.com.cn; www.
seimc.com.cn) 即墨路 150 号

Shanghai Redleaf  International Women 
and Infants Center; Shanghai Redleaf  
International Women's Hospital  1209 
Huaihai Zhong Lu, by Donghu Lu 8am-5pm, 
24/7 (6196 3333) marketing@redleafhospital.
com www.redleafhosptial.com 淮海中路 1209
号 , 近东湖路

yoga
Karma Life Yoga This large newly renovated 
high-end studio in Pudong offers a diverse 
range of styles and classes, including 
Ashtanga, Anusara, Hot yoga, soft Yin and 
Basics.  The teachers are top notch and 
international, with world-renowned visiting 
guest teachers offering workshops and 
teacher trainings. Classrooms are spacious 
and bright, and changing areas are clean and 
stylish. Classes taught in both Chinese and 
English. 1) 160 Pucheng Lu, by Shangcheng 
Lu (5882 4388, 150 0003 0588) Daily 9am-
10pm info@karmayoga.com.cn www.
karmayoga.com.cn 2) 2nd floor, No. 758 
South Xizang Lu 1) 浦城路 160 号 , 近商城路 2) 
西藏南路 758 号 2 楼

The Pure Yoga Shanghai flagship studio is 
located at iapm mall on 999 Huaihai Middle 
Road, in the heart of Shanghai’s shopping 
district. Pure is Asia’s leading lifestyle 
brand and is proud to extend its foothold 
in Shanghai after Hong Kong, Singapore, 
Taipei and New York. Pure Yoga brings to 
our city its yoga and fitness expertise, a team 
of passionate and internationally recognized 
instructors, plus exciting workshops and 
teacher training conducted by renowned 
yoga masters. L6-615, iapm mall, 999 huaihai 
Zhong Lu,  by Shaanxi Nan Lu (5466 1266) 淮
海中路 999 号 环贸 iapm 商场 L6-615, 近陕西南
路

Y+ Yoga Centre Whether you are looking to 
develop your spiritual wellbeing, body toning 
or just socialise with the hip young crowd, Y + 
Yoga Centre will have the right class for you. 
1) 2/F, Bldg2, 299Fuxing Xi Lu, by Huashan 
Lu (6433 4330) Daily 6.45am - 8.45pm 
info@yplus.com.cn www.yplus.com.cn 2) 3/
F, 308 Anfu Lu, by Wukang Lu (6437 2121) 
info@yplus.com.cn 3) 2/F, 202 Hubin Lu, by 
Shunchang Lu (6340 6161) Daily 7.30am-
8.45pm info@yplus.com.cn 1) 复兴西路 299 号
2 号楼 2 楼 , 近华山路 2) 安福路 308 号 3 楼 , 近武
康路 3) 湖滨路 202 号 2 楼 , 近顺昌路

life & style
apparel

ANNABEL LEE SHANGHAI is a Shanghai-
based luxury home and fashion accessories 
brand that reflects beautiful Chinese tradition 
and culture. It boasts sophisticated modern 
Chinese design in the form of the finest 
Chinese silk, cashmere and jewelry.  Silk 
pouches with delicate embroidery, intricately-
woven cashmere shawls made of the highest-
quality cashmere from Inner Mongolia, 
breath-taking jewelry made of beautiful 
gemstones, all of which make perfect gifts! 
No. 1, Lane 8, Zhongshan Dong Yi Lu, by 
Fuzhou Lu (6445-8218) 10am-8pm 中山东一路
8 弄 1 号，近福州路

OPen  DOOr

tgi friDays 
proposing a toast with their new boozy Dishes
Founded in 1965 in New York City, casual dining chain TGI Fridays has been 
offering American-style comfort food for the past 52 years, and their outlets in 
Shanghai continues to carry on its traditions across the Pacific. 

Recently, they've given us more reasons to celebrate everyday of the week – 
not just on Fridays – with the addition a few new dishes featuring some of our 
favorite alcoholic beverages. Beer lovers would love the all new ‘6 Pack Burger’ 
featuring a thick, tender beef patty with beer braised onions, sautéed red pep-
pers, spicy beer cheese sauce and creamy beer mustard. 

Prefer the classic rum and coke? There’s a rack of slow-cooked baby back pork 
ribs with your name on it. The fork tender meat is topped with a rich, savory 
rum and coke glaze and served with Spanish rice and sautéed bell pepper and 
onion. 

Those with a sweet tooth should finish the meal with their spiked espresso 
brownie, topped with vanilla ice cream and a rich Kahlua cream, chocolate 
fudge and caramel sauce and chopped amaretto pecans for some sinful indul-
gence. 

> Lujiazui: 16 Fucheng Lu, by Huayuan Shiqiao Lu富城路16号, 花园石桥路 (5830 
8060); Raffles Changning: 1191 Changning Lu, by Kaixuan Lu 长宁路1191号, 近凯旋路 
(Opening Soon), www.fridays.com.cn
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eDucational services

· Step by step · 

· Blurt Out Idiomatic Chinese

· Speak out your fluent Chinese with the 
magic rhythm!

www.hanyuansh.com

A HOUSE WITH A HISTORY OF 100 
YEARS

HSK Intensive Course
Time: 18th Feb-4th Jun, every Sat 
13:00-14:50 and every Sun 11:00-12:50
Group lesson: 2-6 persons
Fee: 3000RMB (15times, 30 class hours 
and 100RMB/class hour)

Daytime Course  
Day: Monday-Friday  
Time: 10:00-17:00   
1 to 1 Class 

Daytime Course Price:
Class hour:30H,3600yuan
Class hour:50H,5000yuan

Regular Daytime Course Price:
Class hour:50H,6500yuan
Class hour:100H,12000yuan

Huaihai Rd campus:
021-53067271
hanyuan@jicsh.com
www.mandarinschool.net
No.28 Gaolan Rd 
Shanghai zhongshan park campus:
021-62418767
hanyuanzs@163.com
Block A,13F,No.121 jiangsu Rd

 
Panda Language Institute
Hotline: 4008203587
Jing’an School: Suite 311-315, 3F, 
Tower 3, Donghai Plaza, 28 East Yuyuan 
Rd. 愚園東路 28 號，東海廣場， 3 號樓，3 樓，
311-315 室
Pudong School: Suite B, 14F, Regal 
Tower, 15 Xiangcheng Rd. 向城路 15 號，錦
城大廈，14 樓 B 座
Hongqiao School: Suite 03, 27F, Shartex 
Plaza, 88 South Zunyi Rd. 遵義南路 88 號，
協泰中心，27 樓 03 室
School in Japan: Suite F, Hayami 
Building, 1-5-3, Machikuzuha, Hirakata-
shi, Oosaka, Japan. 日本國大阪府枚方市町楠
葉 1 丁目 5-3 速水大廈，3 樓 F 座

Expert Teaching and Competitively Priced
With 10 year of  teaching experience, 
4 schools and over 12000 satisfied 
graduates, the Panda Language Institute 
is only source you need for effective 
mandarin Chinese instruction, English 
instruction or Chinese cultural training, 
whether for business or personal 
enrichment. 

iMandarin SUMMER CAMP 2017
For 5 - 8 years & 9 - 14 years
 
Starting Date: June 12th 2017
Duration: 11 Weeks
Price: From USD 345
 
Activities highlight:
Practical Chinese, Adventure Theatre,
Arts & Crafts, Public Speaking, Snacks 
& Fruits
*Lunch will be provided.
 
For more information please contact us 
at (0086) 400 188 5151 or send us an 
email to info@imandarin.net.

iMandarin 
More than just a language.
www.iMandarin.net
info@imandarin.net

moving + shipping

Excel World Wide Moving & Storage
International/ Domestic/Local/Office 
Removal Storage
Tel: 3462 8040
Email: info@excelrelo.com
Website: www.excelrelo.com

Hanna Relocation –Hanna keeps it safe.
International/ Domestic/Local Move
Storage Service
Office Move
M:138 1742 2742 Menicus
Tel:6475 2726  F:5479 6362
Email:hanna@hannapack.com
Website: www.hannapack.com

travel

Anutham Adventures
Hangzamtog,Thimphu Bhutan

Anutham means Happiness in Sanskrit. 
You travel begins here with us, Anutham 
Adventures. Let us guide you to the 
land of  happiness and help you find 
your happiness. Let us be a part of  
your discovery to rejoice in simplicity 
and humbleness of  the land of  thunder 
dragon. 

Wechat: anuthamadventure Cell: +975-
1735-1434 Email: jikz7@yahoo.com 
anuthambhutan@gmail.com www.
anuthambhutan.com

recruitment service

Cesna Group Worldwide
-China, USA, Korea
-Talent Recruitment
(+86) 21 6152 7877
sh@cesna.com

bookstores

 
Garden Books  
SHANGHAI CENTER, F1/1376 Nanjing 
Road (W), (EAST SUITE)Sells imported 
books, newspapers, magazines and 
other foreign publications. www.
bookzines.com chochobook@yahoo.
com.cn 325 Changle Lu, by Shaanxi 
Lu (5404 8728) 长乐路 325 号 , 近陕西路 



you’re trying to decide where to go 
for golden week, and if you wait any 
longer to book your tickets, they’ll 
be gone. good fortune awaits you in 
bali. trouble awaits in thailand. Do 
not fly aeroflot. 

aries
3.21~4.20

You will find a hidden treasure in your 
liangpi  this month. this treasure is very 
auspicious, but not at all edible. we’re 
just saying, be careful. also, test the 
brakes before riding any ofo bikes.  

sagittarius
11.23~12.21

yo u ’ re  v i s i t i n g  h o m e  s o o n .  h o w 
wonderful! Just do not visit a craft 
brewery on a sunday – if you do, your 
passport will go missing. be wary of 
tall men in blue hats. 

Pisces
2.20~3.20

the stars have the answer to your 
q u e s t i o n ,  w h i c h  i s  u n d o u b t e d l y : 
w h e re  a re  t h e  b e s t  p l a c e  t o  ge t 
matcha desserts in town? find out on 
p54 of this issue. 

capricorn
12.22~1.20

o k t o b e r f e s t  i s  j u s t  a r o u n d  t h e 
corner, and you will have a riotous 
evening at one of shanghai's several 
illustrious bavarian brauhauses. there, 
you will meet a beautiful stranger, 
sparking a passionate romance. fyi, 
he’s not german – he’s just wearing 
leiderhosen. 

aquarius
1.21~2.19

buy a margarita on the 12th,  and 
you’ll experience good luck for the 
re s t  o f  t h e  we e k .  i t  m u s t  b e  t h e 
slushy kind, though. pocho has the 
most auspicious margarita. 

leo
7.23~8.23

that’s 
shanghai

September

finally, a horoscope that understands your life in shanghai. 
by noelle mateer

when ordering dinner on sherpas, do 
not select any dish with an odd letter 
of  numbers in the name. also,  no 
burgers. (they’re better fresh anyway.) 
Do not order pizza on the 17th. 

libra
9.24~10.23

have you ever had an incredible bowl of 
dan dan mian  – one that leaves a satisfying, 
borderline-sensual tingle on the tongue? 
and it’s the best bowl of noodles you’ve 
ever  had,  and you want to tel l  al l  your 
friends about it? and then, three hours 
later, you’re struck with violent, ravaging 
diarrhea? that’s a metaphor for how your 
september’s gonna go. 

Virgo
8.24~9.23

success is the best kind of revenge. 
unless, of course, your high school 
frenemy is  visit ing china.  in  this 
case, you can give him or her terrible 
a d v i c e ,  l i k e  c h a n g i n g  l i n e s  a t 
people's square on monday at 8am. 

scorpio
10.24~11.22

b e f r i e n d  s o m e o n e  w h o  o w n s  a 
sanlunche , or a rickshaw with a little 
cart attached on the back. this will 
be useful when you move house, and 
also useful when your friends drink 
too much on your pub crawl. Do not 
drink and drive rickshaws.

taurus
4.21~5.21

Drink expensive cocktails on the bund 
this month and you will be rewarded 
with a higher ‘grade’ on your work 
visa. Don’t ask how, exactly. it’s the 
stars that say this, not us. wear black 
on the 13th. 

gemini
5.22~6.21

fo r ge t  e ve r y t h i n g  y o u  t h i n k  y o u 
know – your worldview is about to 
be  f l ipped upside down.  you wi l l 
have a life-changing epiphany on the 
smoggiest day of september.  it ’s 
still not ok to forget your face mask 
though. 

cancer
6.22~7.22

horoscopes
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