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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

As the world focuses on the 2018 Winter Games in Pyeongchang, 
South Korea, officials from the Chinese Olympic Committee 
must be watching every little detail with extra attentiveness. 

The pressure is on; in four years, Beijing will become the largest city 
ever to host the Winter Olympics, as well as the first city to host both 
the Summer and Winter Olympics. 

For the past few years, Beijing and its neighboring cities have al-
ready been gearing up for the historic event. Massive infrastructural 
upgrades are afoot in Chongli in Zhangjiakou to ready itself for skiing 
competitions during the 2022 Winter Games. Last winter (2016-17), 
the town received more than 2.77 million international and domestic 
visitors, generating RMB1.96 billion for its tourism industry. That’s 
Beijing Editor-in-Chief Noelle Mateer pays a visit in our cover story 
this month to speak to some locals and see how these changes have af-
fected them. Turn to p40 for her findings.

Moving back closer to Shanghai to the eastern coast of the country, 
a city named Yiwu in central Zhejiang is known for its small commod-
ity trade and being the home of one of China’s largest African commu-
nities. Since 2016, Hodan Osman Abdi of Zhejiang Normal University’s 
Institute of African Studies and her colleague Zhang Yong have been 
working on a documentary, Africans in Yiwu, to tell the stories of 19 in-
dividuals’ experiences in their home away from home. In this month’s 
City feature (p10), Abdi tells me about her filmmaking debut and 
opens up about her own story as a young Muslim African woman liv-
ing in the Middle Kingdom. 

Continuing to highlight the works of fierce female talents, founder 
and CEO of ParkLU Kim Leitzes (p15) shares insights on collaborations 
between brands and KOLs in our Life & Style section, while Arts Editor 
Erica Martin reviews Long Museum West Bund’s first ever solo exhi-
bition by a female artist – Xiang Jing: Through No One’s Eyes But My 
Own on p38. Last but not least, Food & Drink Editor Betty Richardson 
documents one of Shanghai’s few remaining breakfast markets with a 
mouthwatering photo essay in her section (p54).

Until next month,

Dominic Ngai
Editor-in-Chief

FEbrUAryeditor's Note
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tales of the city

Code oF 
ConduCt
What You Need to Know 
About China’s New QR Code 
Payment Rules
By Bridget O’Donnell

The days of carrying cash around are 
quickly becoming a thing of the past 
with the recent rise of mobile payment 

apps like Alipay and WeChat Pay. In 2016, 
mobile payment transactions in China totaled 
RMB650 billion, while recent data suggests 
the country has at least 520 million mobile 
payment users. 

But as the almighty QR code becomes 
more common in everyday transactions, 
China is hoping to set some ground rules to 
regulate what it says is a chaotic industry.

New trial regulations on QR code pay-
ments are set to go into effect on April 1. 
Aimed at preventing security issues and “un-
fair market competition,” the regulations will 
do things like setting daily limits on transac-
tions and establishing technical guidelines for 
companies hoping to conduct business with 
QR codes.

Once the rules are in effect, a daily 
threshold of RMB500 per day will be set for 
transactions made via static barcodes, such 
as when shops or restaurants display a print-
ed out QR code that customers scan to pay.

“This will have little impact on consum-
ers,” Dong Ximiao, executive president of 
the Hengfeng Bank Institute, told the Global 
Times. “The threshold is specifically for the 

QR codes of vendors, not for consumers. If 
you spend more than RMB500 on dinner, just 
ask the cashier to scan the dynamic QR code 
on your phone, which is much safer.”

Higher limits will be available for dynam-
ic codes. With additional security measures 
applied, banks and payment platforms that 
issue dynamic payment barcodes (like the 
ones on your personal account that change) 
can raise single-day limits to RMB1,000 or 
RMB5,000. And in situations with even high-
er security checks used, banks and payment 
institutions can set new caps for dynamic 
barcodes independently.

Payment providers and merchants ac-
cepting QR code payments, meanwhile, will 
be required to obtain approval under the 
new rules. The central bank will require all 
non-banking payment service providers to 
obtain permits from either the People’s Bank 
of China (PBC) or other legally authorized 
clearing houses in order to offer QR code pay-
ments. Additionally, merchants accepting QR 
code payments will also be required to apply 
and obtain regulator approval to do so.

The trial regulations will also advise the 
establishment of various technical guidelines 
for transactional QR codes, including encryp-
tion, payment verification, information pro-
tection, tokenization, expiry dates, frequent 

updates and other anti-counterfeit measures. 
The tech specs are aimed at preventing 

private data leaks, hacks, malicious viruses, 
theft or fraudulent transactions and other 
fake QR code scams, which have recently 
been on the rise as China rapidly moves to-
wards becoming a cashless society. 

In 2016, for example, a Southern 
Metropolis Daily investigation revealed that 
Guangzhou residents had been scammed out 
of RMB90 million via fraudulent QR codes. 
Other instances of QR code fraud have seen 
criminals infecting smartphones with viruses 
(which then allow them to steal money from 
mobile payment apps) and crimes akin to 
“phishing scams” where unsuspecting us-
ers who believe they are paying for shops or 
services are instead fooled into transferring 
money into other accounts.

More broadly, the new regulations aim 
to establish uniform business and technical 
standards for QR codes, which the industry is 
currently lacking. But the regulations largely 
mandate the industry to self-regulate.

Alipay and WeChat, China’s two largest 
mobile payment platforms, have 
openly supported the new regula-
tions. Scan the QR code below to 
read more about these rules.
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tHe Buzz 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

Quote oF tHe MontH RAndoM nuMBeR

1.1 million
— the number of fake labels seized by Shanghai authorities from scammers at-
tempting to disguise fruits as imports from the United States and New Zealand. 

All in all, 13 people were arrested for selling labels using trademarked logos from Dole, 
Zespri, Sunkist and other well-known producers that would then be slapped onto lo-
cally grown produce and sold at wet markets and wholesale stores around the city. 
Ordinary fruits with such labels could be marked up and sold for as much as double the 
original price. A Pudong court was less than impressed with the forbidden fruits of their 
labor, and all 13 bad apples were prosecuted for crimes involving illicitly manufactured 
trademarks, with punishments including prison sentences, criminal detentions, fines 
and suspensions. The harshest sentence was a jail term of two years and eight months. 

don’t You Know wHo i AM?

‘Sexy Girl’ Scam Bots
Police recently revealed that chat bots 
posing as bodacious babes have scammed 
dating app users out of a collective for-
tune. The investigation began last August, 
when Guangdong police were tipped 
off on an app that asks users to pay for 
titillating videos that, alas, did not exist. 
From there, the investigation expanded 
to apps run in 13 provinces across China. 
By January, over 600 individuals had been 
arrested and 21 companies shut down 
in cities including Beijing, Guangzhou, Shenzhen, Hangzhou, Changsha and Wuhan. On 
the dating apps they formerly operated, some of the so-called single women were in 
fact chat bots programmed to flirt with users. In at least one case, app users could ex-
change a few messages with a ‘sexy’ bot before being asked to upgrade to VIP status for 
RMB200. Once they forked over the money, they could continue chatting, with some ca-
veats – the bots would continue to attempt to lure users into topping up their accounts 
or sending virtual gifts of up to RMB1,000. Police estimate that some 100,000 people 
were scammed every day, handing over a total of 1 billion yuan to the fraudulent app 
companies.

“Are bike lanes  
not enough?” 
So asked one netizen after Shanghai 
authorities unveiled new ‘wheeled 
suitcase only’ lanes in Yangpu district.  
The lanes are aimed at improving side-
walk traffic for the students at Fudan 
University and University of Finance and 
Economics who are constantly forced to 
drag suitcases around campus. Each new 
lane features a tweaked corner radius 
to make turning smoother, allowing 
students with suitcases to easily walk 
to bus stops and metro stations. But is 
another designated lane just bringing 
extra burden to Shanghai’s crowded 
streets? Like pedestrian lanes, bike lanes 
and ‘cell phone only’ lanes (yes, they’re 
a thing), it remains to be seen if these 
new sidewalk markings will actually be 
heeded. See more photos of 
the new ‘wheeled suitcase 
only’ sidewalks by scanning 
the QR code.
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foxi/ fó xì / 佛系 adj. buddha-like, having no desires and indifferent to everything, apathetic 

 I know. Fo xi is the only way to go.

Agreed. Let's go take a nap.

Every stage in life is exhausting: doing well in school, 
finding a job, buying a house. I'm stressed out just 
thinking about it.

This is the year when the first batch of the post-00’s generation 
turns 18 and enters adulthood. How are they doing? Well, they’ve 
already given up and are ready to become hermits in caves. 

They are fo xi, people who have seen through the nihilistic 
nature of our material world, abandoned all desires and now live 
like buddhas.

In a series of viral posts in the first month of 2018, a member 
of this generation described the fo xi philosophy. People who are fo 
xi don't set any professional goals, and therefore have no anxiety 
about not achieving them. They post photos on WeChat but don't 
care about how many people "like" them. They don't really care 
about what to have for lunch or dinner because food is just food.

If socks show up when they order pants from Taobao, they just 
keep the socks, because arguing and complaining is unthinkably 
exhausting. "Okay" and “sure" are their answers to almost any 
question. 

This nihilistic attitude is the latest addition to a long list of 
traits of the post-00’s generation that annoys the heck out of us, 
who call them lethargic, unenthusiastic and soft. While most of 
these post-90’s kids don't even care to defend themselves, some 
have cited the lack of social mobility as the cause. Class solidifica-
tion only happened after the generation had already made their 
fortunes. Nowadays, the social status of the family you are born 
into very much determines your life trajectory. Changing that tra-
jectory is nearly impossible and highly costly. 

If you don't hope, you don't get disappointed; if you don't fight 
it, you don't get hurt. "I'm not from a rich family, nor am I super 
smart," one of fo xi youngster wrote in his post. "How my life will 
turn out is very much up to chance. Why exert any effort?"

 Mia Li 
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From refrigerator magnets to 
Christmas tree ornaments, the city 
of Yiwu, Zhejiang is famous for its 

small commodity trade that sees billions 
of RMB worth of merchandise shipped 
to the farthest corners of the world each 
year. African nations are some of the 
city’s largest trading partners, and in 
2015 alone, Yiwu exported more than 48 
billion yuan of goods to the continent. 

As a result of the ever-growing trad-
ing ties between China and the region, 
Yiwu has for years been home to one 
of China’s largest African communities. 
Local authorities estimate some 3,000 

people from 50 African nations have set-
tled in the city – though experts say the 
number could be 10 times as many. 

Born and raised in Saudi Arabia to 
Somali parents, Hodan Osman Abdi first 
arrived here more than 12 years ago af-
ter her high school graduation. What was 
originally a brief visit prompted by her 
uncle, a longtime Yiwu resident, turned 
into a decade-long journey of academic 
pursuit that allowed her to acquire her 
bachelor’s, master’s and doctorate de-
grees, along with a mouthful of fluent 
Mandarin. 

Since 2016, the researcher and lec-

turer at Zhejiang Normal University’s 
Institute of African Studies (IASZNU) 
and her colleague Zhang Yong have been 
working on Africans in Yiwu, a six-part 
documentary film that features the in-
timate stories of 19 African residents in 
their home away from home. 

Speaking to us by phone from her 
office in the city of Jinhua, Abdi walks us 
through the film’s production process, 
some of the people she met along the 
way, and what life is like for her as an 
African Muslim woman living in China. 
Turn the page to read our conversation. 

Scholar and Filmmaker 
hodan Osman Abdi on the 
Stories of Africans Living in 
the World’s largest small 
Commodity Market
Interview by Dominic Ngai

eoV cn si

Hodan Osman Abdi recording the theme song of Africans in Yiwu
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Can you tell us where the idea of Africans 
in Yiwu came from? What do you hope to 
achieve with this project?

The idea actually came from my co-director, 
Zhang Yong, who did his PhD in African cin-
ema studies. We first met through a friend 
at a conference a few years ago, and then 
reconnected at the launch of ZNU’s Center 
for African Film and Television Research in 
December 2015, which was when he first told 
me about the idea of making a documentary 
about the African community in China. The 
following March, the project was given the 
green light and I was asked to be a part of it 
due to my connection to the African commu-
nity in Yiwu, where I’ve lived for most of the 
past 12 years. 

What spiked my interest in the project 
was the desire to increase the presence of 
Africans in Chinese media. As China becomes 
more and more globalized, diversity needs 
to be seen as a positive thing for people to 
embrace. 

How did you select your interview sub-
jects? Besides their origin (Africa) and 
where they currently live (Yiwu), what 
other qualities do they all have in com-
mon?

As China becomes more 
and more globalized, 
diversity needs to be 
seen as a positive thing 
for people to embrace

We started with a pool of 50 people and 
narrowed them down to 19 in the final cut. 
We have people who lived in China from 
anywhere between a few months to 16 years. 
Throughout the two years of observations 
and interactions with them, we discovered 
a lot of commonalities between them. One 
of which was that they all came to China 
because they saw it as a rapidly developing 
country that offers a lot of opportunities for 
self development, whether it was through the 
acquisition of the language, gaining knowl-
edge of the culture, or engaging in business 
here.

Who are some of the most memorable 
characters in the film?

There are quite a few. The story of Harvey 
is interesting, as he came to China to learn 
Chinese, but found himself struggling to 
blend in with a bunch of college-age kids 
in the classroom (Harvey is in his 30s). He 
found refuge in the city square and connected 
with the seniors there through the common 
love of singing old Chinese songs, which be-
came an unconventional way for him to pick 
up the language and culture.

Another is a romantic story between a 
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Yusuph and his bride on their wedding day
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Tanzanian young man named Yusuph and 
his Chinese wife. They’d been dating for six 
years, but the girl’s parents only found out 
about their relationship when they decided 
to get married. At first, they faced a lot of ob-
jection, but Yusuph, who’s fluent in Chinese, 
eventually won over his in-laws – the process 
from rejection to acceptance was quite touch-
ing to witness.  

On the other end of the spectrum is the 
story of Zain, a Sudanese barbershop owner 
who married a young girl from an ethnic 
minority group. To this day, his wife’s family 
still refuse to speak to them, which is quite 
painful for her, because she doesn’t quite 
understand why her own parents would cut 
ties with her [because of her husband’s iden-
tity]. But like all of the characters featured in 
the film, they’re able to balance the struggles 
of their daily lives with the happiness. The 
scene with them and their son waving good-
bye to us and riding off on their motorcycle is 
one of the most memorable and moving im-
ages of the film for me. 

You’re also one of the characters featured 
in the film. Can you tell us about your 
story arc?

I’m featured in the first of the six-part docu-
mentary, and the theme of that episode is 
‘education.’ The day I graduated from my 
doctorate program was actually the very first 
day of filming. I remember there was a scene 
in which Zhang Yong asked about my biggest 
achievement since arriving in China, and I 
said, “Learning to drive,” which is something 
that women aren’t allowed to do in Saudi 
Arabia. 

As a Muslim black woman teaching at a 
leading university, I’m defying a lot of stereo-
types. I’m not sure if I would be able to get to 
where I am today if I were to be in any other 
country. China has offered a lot of opportuni-
ties… [You learn to] manage the struggles 
with the fulfillment. 

Struggles?

Oftentimes, locals make casual comments 
like, “Hodan, although you’re black, you’re 
very beautiful!” Things like that give me this 
sick feeling in my stomach, but you know 
they don’t mean any harm, and these com-
ments are stemming from a lack of exposure 
to the outside world. 

Where do you think this is coming from? 
And what can be done to change this?

It has to do with the way Africans are por-
trayed in the media – both Chinese and 
international. For decades, coverage of the 
region has always focused on the negatives – 
poverty, diseases, famine, war and instability. 
In order to change the image of Africa and its 
people among the public, I think the media 
should tell more human stories, rather than 
always just focusing on the sensationalized, 
attention-grabbing headlines. Additionally, 
more cross-cultural co-productions are also 
needed, as conversations surrounding the 
region are often very one sided. 

Lastly, after being abroad for so many 
years, where do you consider to be your 
home?

That’s probably the toughest question to 
answer. Although I know I can’t stay here 
permanently, China is where most of my 
friends are, and the place that I miss when 
I’m traveling. I consider China as my second 
home, but as for my first home, I think I still 
need to find that.

Visit africansinyiwu.com for more about the film.
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Harvey (left) singing with locals

Abdi and Zhang Yong behind the lens

Zain and his family wave goodbye

 f e A t u R e  |  c i t y



life
&

style

Actor to Designer?
P16

Clear the Air
  P22

in the Red
P18

Color theories 
four foolproof Ways to Mix and Match 
your favorite Colors,  P22



spotlight

KiM leitzes
Founder & CEO of ParkLU
Interview by Dominic Ngai

Influencers, or more widely known as KOLs 
(key opinion leaders) in China, are an essential 
element of the customer-centric marketing 
ecosystem today, but how can marketers 
differentiate the good from the bad? Kim 
Leitzes has been helping companies sift 
through the cluttered marketplace with 
ParkLU, a platform that pairs brands with 
KOLs based on a comprehensive database 
of influencer and brand profile analysis and 
performance data. Here, she tells us what 
brands should look for when working with 
KOLs, and offers an important piece of advice 
for aspiring content creators looking to 
establish themselves as influencers.

“Having a thousand super fans is more important 
than having a million followers”

Tell us why you started ParkLU.

I moved to Shanghai from New York in 2010, 
and I was working in finance at a hedge fund 
at the time, with a focus on retail and fashion 
companies. The following year, I started a 
fashion blog called ParkLU, where I’d write 
about cool things that I found on Taobao. A 
few months into blogging, some American 
fashion brands started approaching me to 
do some sponsored content. One thing led 
to another and I started building a team of 
copywriters and graphic designers. We were 
not only creating content for brands that was 
tailored to the China market, but also con-
necting micro- or mid-tier influencers with 
these companies for similar collaborations. 
By 2015, ParkLU morphed into a platform 
that makes it easy for marketers, designers 
and brands to discover the right influencers 
or KOLs to work with. 

How does the pairing process actually 
work?

We took what we were doing manually, and 
built a whole platform – the website and an 
app – around it. The matching process is 
based on the content and engagement data 
of 15,000+ KOLs across 11 social media plat-
forms (including WeChat, Weibo and various 
live streaming sites). To make sense of it all, 
we depend on our own bilingual, proprietary 
database that includes profiles of 80 fashion, 

beauty, lifestyle and travel brands – these 
comprehensive customer profiles drive 
ParkLU’s recommendation engine.

What are some qualities of a ‘good’ KOL? 

Regardless of the size of their following, good 
KOLs tend to have high engagement and a 
loyal following. They bring value to their fol-
lowers with their consistent, authentic and 
quality content. Having a thousand super fans 
is more important than having a million fol-
lowers.

How do you measure the effectiveness of 
collaborations with KOLs?

That depends on the goals of the brand. 
Besides click-through traffic data, market-
ers should also be looking at whether their 
organic search rate has increased on Tmall, 
WeChat or other relevant platforms, mean-
ing whether the collaboration has generated 
more awareness and if it has prompted peo-
ple to do more research. Or, a more direct 
way to track conversion rates is to offer a 
discount code for the KOLs’ fans to use. 

What are some common missteps in these 
collaborations?

There’s often a mismatch in expectations 
regarding how much creative freedom the 
brand is offering the content creator. It’s 
important that these details are clear and 
upfront before the collaboration starts. 
Marketers should trust that the KOLs know 
what their audience wants, but at the same 
time, they must offer some guidance and in-
structions to the content creators in terms of 
what they are looking for. The blank slate of 
‘do whatever you think is best’ doesn’t work 
well either, as most people don’t really mean 
it when they say that.

What advice do you have for people who 
are becoming a KOL or starting their own 
content creation business?

Pick a format and platform that you’re able 
to create content for and post every day – 
consistency and frequency matter more than 
perfection in today’s digital world.

Find out more at parklu.com
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style RADAR
Covet

adidas Ultra 
Boost ‘year of the 
Dog’
Among all the CNY-themed 
sneakers released last month, 
the adidas Ultra Boost ‘Year of 
the Dog’ seems to be the most 
tasteful in design. Forgoing the 
stereotypical hongbao red, em-
broidered floral or animal prints, 
designers went with intertwin-
ing hues of red and black for the 
Primeknit upper, while a special 
logo with the Chinese character 
‘獒’ surrounded by dog fangs is 
placed on the shoe tongue as 
a nod to this year’s zodiac ani-
mal. Available at select adidas 
stores and its official website for 
RMB1,399 from Feb 1.

> adidas.com.cn

oveRheARD

UnDeR the lens

Chris lee’s Controversial 
Qipao
Known for her androgynous image, singer Chris 
Lee has in recent years become a favorite of de-
signers from famous European fashion houses and 
streetwear brands. So when she showed up at an 
award ceremony dressed in a black qipao by Korean 
designer Hyein Seo, leather gloves and a pair of 
white Onitsuka Tiger sneakers, netizens flooded so-
cial media with polarizing comments. While some 
praised the look as a “daring” and “avant-garde” 
take on the traditional Chinese dress, others said 
it’s a complete mismatch with her image. Scan the 
QR code for a video of her performance and decide 
for yourself. 

...writes Daniel Wu on Instagram, after find-
ing out that a Mongolian yurt-inspired library 
in Chengde he co-designed with Shanghai 
architecture firm HDD received a nomination 
in the Royal Institute of British Architects’ 
International Prize 2018. Since October, the 
43-year-old Chinese-American actor, who 
holds a bachelor’s degree in architecture 
from the University of Oregon, has been 
traveling across rural parts of China for in-

terior design and 
remodeling projects 
for the popular Chinese reality TV series, 
Dream House (漂亮的房子). Best known to 
Western audiences for his leading role in  Into 
the Badlands, Wu returns to the drama series 
for its third season this April. Plans to return 
to his design roots seem to be on hold.

> Dream House is streamable on iQiyi and QQ Video. 

“Guess I should think about going 
back to being a designer?”
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sugarmat
Founded in Montreal, Canada, Sugarmat is known for their durable, 
eco-friendly designer yoga mats made with natural rubber and 
suede. As colorful as their core product offerings is the brand’s first 
Shanghai store, where the millennial pink storefront at the corner of 
Hengshan Lu and Wulumuqi Lu pops against its monochromatic sur-
roundings at first glance.

Continuing with the pink theme, the interior of Sugarmat is 
reminiscent of a candy store, where dozens of pastel-colored mats 
(RMB499-699) with feminine and nature-inspired prints line up 
neatly to replace sugary treats as decorations. 

Patterns of the mats are divided into a few categories, including 
‘Healing Heart’ (abstract prints), ‘Botany’ (floral), ‘Essential’ (geo-
metrical) and ‘Fantasy Tropics’ (island-themed). Accessories such as 
bags (RMB129) and straps (RMB299) are also available, while those 
who want to personalize their mats can also opt to have names or 
short messages printed on them for an extra RMB49. 

In addition to yoga mats, Sugarmat also offers an aromatics line. 
Our favorite item is a yoga mat spray (RMB249), which can also be 
applied to anything from pillows and carpets to curtains, so your en-
tire room can smell like lavender, lychee, guava and tea tree all day.

> 27 Hengshan Lu, by Wulumuqi Nan Lu 衡山路27号, 近乌鲁木齐南路 (www.
sugarmat.com)

sCene & heARD
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In  
the

Zara
rmb299
zara.cn

Red
Red is a color that stands for many things, but during 
Chinese New Year, it’s all about happiness, good luck 
and prosperity. Here are some festive and stylish 
pieces from these top brands.

Dressed for the New Year Compiled by Dominic Ngai

FoR hIm

Beams
RMB1,050

beams.co.jp

Nike
rmb699
nike.com

burberry
RMB2,200
burberry.cn

Visvim
RMB6,690

farfetch.cnthe
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FoR heR
Dressed for the New Year Compiled by Dominic Ngai

Zara
rmb79
zara.cn

h&m
rmb699
hm.com

adidas Originals
rmb899
adidas.com

Louis Vuitton
RMB3,150

louisvuitton.cn

Comme des Garcons 
RMB1,164
 farfetch.cn
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Project name: Spring Whispers Book Club
Location: Dongcheng, Beijing
Area: 70 square meters
Design company: FON Studio
The brief: Located in Beijing’s Xianyukou 
neighborhood, Spring Whispers Book Club 
bills itself as a ‘magazine library’ with a 
comprehensive archive of popular design, 
art, music, lifestyle and film-focused do-
mestic and foreign publications. Converted 
from an abandoned traditional sankaijian 
(三开间, or three-room house), the own-
ers enlisted FON Studio to oversee the 
restoration project, recreating a modern, 
minimalistic interior that echoes its serene 
surroundings of cobblestone pathways and 
plenty of greenery. 

  To maintain 
the building’s 
original form, 
steel and teak 
were used to rein-
force the frame of 
the decaying 
structure, while 
the wood also be-
came the main 
design element of 
Spring Whispers 
Book Club’s exte-
rior and interior.  

fine PRint
This Serene Bookstore Pays Respect to the Craft of Making Print Publications 
Words by Dominic Ngai, Photos courtesy of FON Studio
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  Upon entering the space, visitors would immediately set their 
sights on its bookshelves, where colorful reading material in differ-
ent shapes, sizes and languages is organized neatly on wooden and 
white-colored steel shelves.  

 Wooden folding window grills are installed on the west-facing win-
dows, allowing the sunlight to create dramatic shadows throughout 
the space each afternoon. 

  Communal and individual tables are placed next to the windows, where 
readers can enjoy ample natural light and a view of the nearby river.

  Spring Whispers Book Club features a well-curated selection of inde-
pendent magazines that have a strong design focus. Cover images of these 
publications also serve as art displays for the space.
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Matches
Perfect 

Color is a powerful tool used across 

many visual disciplines including 

personal styling and building your 

wardrobe. Both objective and 

subjective, it can affect emotions 

and even motivate interpersonal 

perception when applied to 

clothing. 

To harness the power of color 

theory, it is helpful to reference the 

color wheel – comprised of primary 

colors (red, yellow, blue), secondary 

colors (green, orange, purple) and 

tertiary colors, which are created by 

combining side-by-side primary and 

secondary colors – as a visual guide. 

Here, stylist Annie Atienza outlines 

the virtues of four distinct color 

theories, in this easy-to-follow 

guide to help you find new 

possibilities in your wardrobe.

split complementary 
color theory

Four Foolproof Ways to Incorporate Color Into Your Wardrobe 

analogous color theory
Combine two or three colors that are situated directly next to each other on 
the color wheel (i.e. red orange, orange, yellow-orange). 

Their proximity on the color wheel is an indication that these pairings imbue a 
harmonious effect that’s comfortable to the eye. A strong reason for this is the 
prominence of analogous colors in nature. The most effective way to use the 
analogous color theory in your wardrobe is to pick one color as the central fo-
cus, plus a second (and maybe a third) to play a supporting role. Here, we see a 
sensuous milky orange ensemble taking center stage, with pops of red-orange 
and yellow-orange making cameo appearances within this look.  

by annie atienza and Dominic Ngai

Choose one color on the color wheel and 
the two colors on either side of its comple-
mentary color (i.e. red-violet, yellow and 
green).

This color theory shares the same strong 
visual contrast with the complementary 
theory, but achieves it with less tension by 
using the two adjacent colors. In this run-
way look, we see a playful violet crocheted 
dress paired with bright yellow collar ap-
pliqué and green boots. The look embod-
ies a balanced yet undeniably bold color 
dynamic. This theory can feel safer to those 
new to color experimentation.

2 2  |  F E b r U a r y  2 0 1 8  |  w w w . t h a t s m a g s . C O m



complementary color 
theory
Combine two colors that are situated directly 
across from each other on the color wheel 
(i.e. blue and orange). 

Due to the high contrast between them, these 
striking color combinations are eye-catching 
and energetic. Here, we see an example of 
this theory with fully saturated colors, using 
a blue blazer and orange trousers.  Another 
option is to use a lighter tint or darker shade 
of one of the complementary-colored pieces 
to achieve balance. 

triad complementary 
color theory
Combine three colors that are evenly spaced 
around the color wheel, forming an equilateral 
triangle (i.e. red, yellow and blue). 

Because these three colors originate from 
vastly different points on the color wheel, 
using them within an outfit typically results 
in a vibrant look. This color strategy is often 
associated with adolescent looks and costum-
ing, but when controlled, the triad can achieve 
beautiful sophistication, too. In the example, 
we see vibrant blue and yellow accentuat-
ing the dominance of a luxurious leather and 
boucle jacket in muted maroon. The intensity 
of the red portion of this triad has been tem-
pered, and it works perfectly. Another strategy 
is to use all three colors within the triad at full 
intensity, but using only one in the dominant 
position; the other two colors would serve only 
as minimal accent. 

split complementary 
color theory
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The Air Purifier Designed For Your Face
Interview by Dominique wong

• Dual industrial-grade H13 HEPA filters: Up to 99.97 percent of air parti-
cle matter is filtered out
• Seal: A silicone seal and patented strap ensure unfiltered air doesn’t pass 
through
• Intelligent Air System: Smart controls adjust the airflow according to 
your heart rate
• Mobile app: Monitor and automatically adjust your fan speed preference 
for an enhanced breathing experience; airflow automatically adjusts for  
running or resting according to your height and weight
• Personalization: Swappable designer skins match your style and  
preferencea c
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The next generation pollution mask is here. 
Yet, according to makers Blue Sky Lab, 
ATMOBLUE is not a mask at all, but a  
wearable air purifier providing pure air  
everywhere you go. ATMOBLUE comes 
packed with sensor technology to  
automatically adjust airflow, a futuristic 
design, and the efficiency to filter out up to 
99.97 percent of air particle matter. With a 
battery life of approximately three years, and 
smartphone pairing, this isn’t your average 
3M mask. We found out more about the com-
pany’s first-released product from co-founder 
and Chief of Product Simon Kubski.

So, what is ATMOBLUE?

ATMOBLUE isn’t really a mask – it’s more of a 
smart respiration system. It has two fans, so 
it’s basically a breathing machine that’s able 
to deliver up to 88 liters of air a minute. It’s 
enough to keep a positive pressure environ-
ment under most physical activity, which 
means it’s really easy to breathe – like you’re 
not actually wearing a ‘mask.’ You’re wearing 
an air purifier that’s able to deliver clean air 
to you. 

What inspired you to make the product?

First, it was for our friends. Having lived in 
Beijing for over 10 years, that was the start-
ing point for us. We also wanted to make it 

for people who’ve experienced air pollution 
and have bought or used different air purifi-
cation products before, and would appreciate 
something that’s able to solve a bunch of dif-
ferent issues. 

Our biggest consideration was making 
something that would be really comfortable 
and provide an easy breathing experience. 
We wanted to make sure we had a product 
that, no matter what, actually protected peo-
ple and was able to really enhance the overall 
breathing experience – and make it a little bit 
less annoying to protect oneself. 

What is it made of?

Customized air ducts, fans and batteries, a 
silicone machine seal, a strap that distributes 
weight evenly across the face, HEPA filters 
and an air chamber.

Explain a little bit about the production of 
ATMOBLUE.

It was a year from design and R&D to launch. 
By the time we collected all the people who 
were going to work on the product, it became 
a fun process of uncovering what’s really 
possible and what’s not from a design and 
engineering perspective. When you manufac-
ture a hardware device, which is essentially 
what this is, with a bunch of different parts in 
it, you run into a whole bunch of challenges. 

To be honest, this is the first smart hardware 
device I’ve ever made from end to end, so it 
was a huge learning experience.

What were the biggest challenges?

The biggest challenge was trying to deter-
mine what the trade-offs would be. There 
are things like size, weight, aesthetics, usage 
time, battery time, and filtration – unfortu-
nately you can’t really deal with any of those 
in isolation. If you change one, it moves all 
the other things. What it really came down to, 
for us, was performance.

Why did you decide to go for a more  
protective, rather than preventative, 
measure?

This is something we discussed a lot at the 
beginning of Blue Sky Lab. Is it solving a 
problem, or is it actually contributing to the 
problem? We settled on the fact that there is 
nothing that anyone of us can do in the short 
term. Air pollution is a major issue – we’re 
not going to be able to solve it on our own. 
The first step is protecting people who are 
at risk of the effects. We need to make the 
product, get it out, and then we need to look 
at how we can improve it.

Follow Blue Sky Lab on WeChat at blueskylab
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JuLiE BYrNE
US Folk Musician on Travel 
and the Natural World
By Erica Martin

Originally from Buffalo, New York, folk artist 
Julie Byrne left her hometown at 18 and 
spent several years traveling through the US, 
putting down temporary roots everywhere 
from Louisiana to Kansas. Her acclaimed 2017 
album Not Even Happiness chronicles this 
period with spare acoustic guitar and Byrne’s 
affecting lyricism. “My descriptions of the 
American landscape and the natural world 
on Not Even Happiness come from a place 
of wonder,” she explains to That’s by phone 
before her Asia debut this month, touching 
also on traveling and the connection in her 
mind between nature and being in love. Read 
on for the interview. 

Though you’ve spent the past few years 
traveling the US, you returned to your 
hometown of Buffalo to record Not Even 
Happiness. Why did you decide to do this? 

Well, I had been living in New York for about 
two years at that time, and I don’t think that 
my nature was really ever able to reconcile 
the pace and the demands of living in a place 
like New York City. My good friend and col-
laborator Eric Littman, who produced the 
album, and I began the recording process at 
an apartment in Brooklyn, and we ended up 
scrapping the whole thing. 

We decided that we needed to be some-
where that could offer more peace and quiet 
and spaciousness. So Eric took a hiatus from his 
job and we moved to Buffalo and worked day in 
and day out recording Not Even Happiness.

What made you decide to leave Buffalo and 
travel around the US when you were 18?

I just never felt a very strong sense of belong-
ing to the town that I grew up in. I love the 
land that my parents have and the house that 
I grew up in and being in their company, but 
I never felt a very strong connection to the 
community. I was just always dreaming of 
travel and learning through experience. For 
better or for worse, I’ve always been guided 
by my dreaming.

As someone who’s traveled extensively, 
what do you feel is different about the 
sense you get of a place by visiting it as a 
tourist versus living there full-time? 

I’ve never lived in a country other than the 
United States, so I can’t really speak to what 
that experience is like – I’m sure that it’s very 
thrilling and exhilarating in many ways, but 
there must be times where you just long so 
deeply for home, and the places and people 
that you’ve known the longest. 

When I’ve lived in different cities, I’ve 
found that starting over is always very dif-
ficult. It is such a long process to even get a 
sense of direction in a new place, let alone a 
sense of community or work that is fulfilling. 
I think there have been very uncomfortable 
periods of my life when I’ve lived in a new 
place. 

How much influence did your father’s 
style of fingerpicking guitar have on your 
own music?

[My father] was definitely my primary influ-
ence. It’s his guitar that we used to record 
the album, and it’s his guitar that I tour with. 
And I actually realized recently that the first 
instrument that I ever heard was him play-
ing the guitar. So I think that the impact that 
his playing has had on me probably reaches 

much farther than I’m even conscious of, be-
cause it’s been with me all my life. 

Several of your songs fluctuate, lyric-wise, 
between descriptions of nature and per-
sonal relationships. How are these two 
themes connected for you? 

That’s an interesting question. I think that 
love and the feeling of being in communion 
with the natural world – those two things 
have brought me the greatest sense of peace 
in my life. So I’ve never really thought about 
it that way, but it makes sense that they are 
interwoven throughout my creative life. 

What are you looking forward to about 
this Asia tour?

Well, it feels so surreal to even have the op-
portunity to play my music there. I don’t 
really have any expectations – I rarely ever 
do when I’m visiting a new place. I’m just 
happy to be guided by the experience and the 
mystery of that. I hope to make new friends, 
to have the opportunity to meet people at the 
shows. That’s my favorite part. 

Feb 7, 8pm, 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)

“For better or for worse, I’ve always 
been guided by my dreaming”
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Hao Bu Hao

CoMiNG to a tHEatEr NEar You

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
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2

Hao
The global movement condemning misogyny and vio-
lence against women in the entertainment industry 
that’s become known by the hashtag #MeToo has begun 
to make modest progress in China. The movement’s 
success overseas coupled with the release of films like 
Angels Wear White, which chronicles a fictional assault 
case set in Xiamen, has inspired women working in the 
film industry, media and academia to tell their stories via 
various forms of social media. Subsequently, a student 
from Beihang University started a local version of the 
movement with the hashtag #WoYeShi. 

Bu Hao
Despite the relative success of its predecessor The Force 
Awakens, which garnered a respectable USD52 million 
in its opening weekend back in 2016, Star Wars: The 
Last Jedi failed to find its footing at the Chinese box of-
fice last month. The film earned a mere USD28.7 million 
during its opening weekend, which was well below the 
studio’s expectations considering the efforts that went 
into promoting the film in China, including a partnership 
between Disney and Wanda Cinemas that led to Star 
Wars-themed art exhibitions in 55 movie theaters across 
the country.

the Greatest showman
This musical biopic tells the story of P.T. 
Barnum, the founder of Barnum & Bailey Circus, 
and his rise to fame in New York City in the mid 
1800s as he begins working with many of his 
most famous performers, like the Bearded Lady 
and Tom Thumb. Critics have praised Hugh 
Jackman’s charismatic performance as Barnum 
and the film’s visual effects, while it also recently 
won a Golden Globe for Best Original Song. 
Circus fans will know that the film 
gains an added poignancy from the 
fact that the real Barnum & Bailey 
ceased operations after 146 years 
in 2017. 

Happy Death Day
With many critics describing this acclaimed 
horror flick as “Groundhog Day meets Scream,” 
Happy Death Day centers on college student 
Tree Gelbman, who is stuck in a time loop, reliv-
ing the day she was murdered over and over. She 
must try to solve her own murder and save her-
self before having to begin over again the next 
day. With a star turn from relative newcomer 
actress Jessica Rothe as Tree, Happy Death Day 
has been praised for pairing self-
aware jokes and parody with classic 
slasher film tropes and a whodunit 
mystery.

oPEN HousE

Pearl art Museum opens in shanghai
Perched atop the Aegean Place mall in Minhang is 
Shanghai’s newest art museum, which celebrated its grand 
opening on December 30. The Pearl Art Museum is espe-
cially notable due to its design by celebrated Japanese ar-
chitect Tadao Ando. Entirely self-taught, Ando is known for 
his use of natural light as well as his tendency to empha-
size simplicity and negative space, which has been com-
pared to the architectural version of a haiku. The museum 
(which currently offers a retrospective of Ando’s work as 
its debut exhibition) occupies the 8th floor of the mall, 
while underneath lies a gorgeous and light-filled branch of 
Xinhua bookstore that’s also designed by Ando. 

8/F, Aegean Place, 1588 Wuzhong Lu, by Baizhang Lu 吴中路1588号
8楼, 近白樟路 (pearlartmuseum.org/en)
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WHat’s NEW

China Will Have World’s Largest 
Film Market by 2020
News about China overtaking the US to become the world’s 
largest film market by 2020 first began circulating back in 
2012, thanks to an Ernst & Young report on the subject. 

The projection has resurfaced again just two years out 
from the deadline after a statement by SAPPRFT that China 
would produce 800 films across 60,000 cinemas by 2020. 
Some industry experts agree with the claim, citing China’s 
record-breaking RMB55.9 billion (USD8.6 billion) box office 
revenue in 2017, thanks in part to major hits like Wolf Warrior 
II. Because international films often find success in the Middle 
Kingdom (from Hollywood films like Coco to Indian film 
Dangal, which earned more in China than it did in its home 
country), the nation can further bolster its sales by importing 
more foreign films in a way that the US cannot. Paired with the 
slow yet steady rise of the domestic film market, China has all 
the tools it needs to take the top spot.

From Julie Byrne’s ethereal folk to Swindle’s 
UK grime, here are our favorite tracks from 
artists performing in Shanghai this month. 
Scan the QR code in your That’s app to listen.

Julie Byrne – ‘Follow My Voice’

ride – ‘Vapour trail’

the Dickies – ‘Killer Klowns’

swindle – ‘shanghai’

Jauz – ‘Magic’

illenium – ‘Feel Good’

Bloody Mary – ‘spinning around’

oedo Kuipers – ‘Broken Wings’

Pomo - 'on My Mind'

Diamond D - 'Day one'
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The Wangs vs. The World
When boisterous businessman Charles 
Wang loses his wealth in the 2008 
American financial crisis, he concocts 
a plan to return to China and start 
over, taking his entire family on a road 
trip across the US before they go. This 
debut novel by journalist Jade Chang 
found massive success last year thanks 
to its dark comedy and compassion-
ate exploration of Chinese-American 
identity.

Little Reunions 
Debuting just last month, the latest 
book by celebrated Shanghai novel-
ist Eileen Chang to be translated into 
English is this bleak doomed romance 
set during the Japanese occupation of 
Shanghai. After growing up in a wealthy 
but unhappy family, a young woman 
begins an affair with a man who col-
laborates with the Japanese regime. 

The Boat Rocker
With the release of its paperback edi-
tion last fall, this latest work by notable 
Liaoning-born novelist Ha Jin centers 
on Feng Danlin, a fiercely principled 
journalist and Chinese expat in New 
York. The darkly comic novel follows 
Feng as he attempts to write an expose 
skewering his ex-wife, a financially cor-
rupt novelist. 

Little Fires Everywhere
A follow-up to her best-selling 2014 
debut about racism against overseas 
Chinese in America, Everything I Never 
Told You, this new work by novelist 
Celeste Ng chronicles a rule-following 
family in a wealthy suburb of Cleveland, 
Ohio, whose lives are upended when a 
freethinking mother-daughter pair be-
come tenants at their house. 

Little Soldiers: An 
American Boy, a Chinese 
School, and the Global 
Race to Achieve
For fans of non-fiction, this examina-
tion of China’s school systems debuted 
last fall to much acclaim. American 
journalist Lenora Chu is raising her 
family in Shanghai, and after enrolling 
her son in a state-run school, she began 
exploring both benefits and drawbacks 
to China’s approach to academics com-
pared to the US. 

Notes of a Crocodile
Written in 1994 with a new translation 
in English debuting last year, this cult 
classic novel by notable LGBTQ+ writer 
Qiu Miaojin chronicles a group of teen-
agers in ‘80s Taiwan exploring their 
identities and sexualities. The experi-
mental work combines diary entries 
and vignettes with satirical prose. 

The Golden Hairpin
This newly translated book and audio-
book debuts right at the tail end of CNY 
on February 20; just in time to tuck 
into on a plane ride home. Written by 
Hangzhou-born novelist Qinghan CeCe 
and set in dynastic China, the suspense-
ful tale opens with teenage bride-to-be 
Huang Zixia having been framed for the 
murder of her family, who authorities 
believe she killed to get out of an ar-
ranged marriage. She sets off to find the 
real killer and prove her innocence. 

CNY Entertainment Guide
What to Read, 
Watch and Listen 
to Over the Chinese 
New Year Break

  
Books & AudioBooks 

While away your travel time with 
these new releases by Chinese or 
overseas Chinese authors

Whether you’re dealing with long 
plane and train rides, or holing 
up in your apartment all week 

long, here are our picks for the best 
China-focused entertainment to get 

you through the holiday.

By Erica Martin
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Entertainment Guide
What to Read, 
Watch and Listen 
to Over the Chinese 
New Year Break

ChinA-foCused PodCAsts

Sinica Podcast 
Sinica is the longstanding leader in 
podcasts about Chinese current affairs. 
Hosts Kaiser Kuo and Jeremy Goldkorn 
interview a range of journalists, academ-
ics and policy makers to find out com-
pelling stories about the state of China 
today. 

China Tech Talk
A weekly podcast for those interested 
in technology and startup culture, this 
show covers a wide range of topics, in-
cluding a recent mini series chronicling 
China tech trends for 2017. 

The China History Podcast
One for the history nerds, historian Lazlo 
Montgomery has been running this deep 
dive into 5,000 years of Chinese history 
and culture since 2010. His latest mini 
series, which ended last month, focuses 
on Chinese philosophy. 

Limitless Laowai
For expats here on business, Ally Mona 
has devoted no less than 400 episodes to 
interviewing notable expats about tips 
on living and working in China. 

Language Learning 
Podcasts  
If you’re hoping to spend the time off 
brushing up on your Mandarin, sev-
eral podcasts are available to make the 
process a bit more entertaining. Slow 
Chinese serves up personal essays on 
culture and identity by native speakers 

delivered in Mandarin at a slowed-down 
speed, so that language learners can 
practice their listening skills. Learning 
Chinese Through Stories is another fun 
option – aimed at intermediate Chinese 
speakers, the podcast offers both clas-
sic and modern Chinese stories read in 
Mandarin. 

China-focused Podcast 
Episodes 
StartUp: Season 6, Episode 4 – ‘Make 
China Cool Again’
This episode of the entrepreneur-
focused podcast chronicles China’s 
mission to amp up its soft power and 
cultural cache, focusing specifically on 
the music industry and pop idols. 

Maeve in America: The Roz Episode: 
37 Round Trips from Shanghai to San 
Mateo
In this episode of comedian Maeve 
Higgins’ podcast, she interviews Roz 
Koo, an activist and businesswoman 
who grew up in occupied Shanghai. 

The Ezra Klein Show: Evan Osnos 
Interview
Vox’s editor-at-large Ezra Klein takes a 
deep dive into current affairs in China 
in this interview with leading China-
focused journalist Evan Osnos.  

NPR Fresh Air: ‘Making China Great 
Again’
Another discussion led by Evan Osnos, 
this Fresh Air episode from just last 
month delves into US-China relations in 
the age of Trump.  
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Podcast Pick: 
Asian Oscar Bait
In each episode of this snarky 
podcast, three friends allot half 
the time for a general discussion 
of Asian advocacy in Hollywood. 
Then, one of them pitches a movie 
about a notable Asian who de-
serves their own Hollywood biop-
ic, from Chinese revolutionary Qiu 
Jin to Filipino-American labor or-
ganizer Larry Itliong. Another in-
triguing podcast by the same team 
is True Crime Asia, a nod to the 
true crime craze currently sweep-
ing the Western entertainment 
industry. With episode names like 
‘India’s JonBenet Ramsey’ and 
‘Stop Calling Bhutan “Shangri-la,”’ 
the show chronicles true tales of 
murder and mayhem in Asia.  

Movie Pick:
Bad Genius  
In this clever satire based on a re-
al-life cheating scandal, a brilliant 
student in a small Thai town devis-
es an elaborate system to help her 
fellow students cheat and earn top 
grades, eventually expanding her 
operations overseas to Australia. 
As smart and suspenseful as any 
thriller or heist film, it won a rash 
of accolades for director Nattawut 
Poonpiriya and his team of new-
comer actors throughout 2017. It 
was the highest grossing Thai film 
of last year and has been hailed 
as one of the most internationally 
successful Thai films of all time. 

For a road trip in a tropical locale:
Fazi – ‘Hearts of Desire’

For pretending you’re still in school 
and snowed in over winter break:
Foster Parents – ‘Colours Casted’ 

For lusting after your roommate’s SO 
while he or she is away on holiday:
Dirty Fingers  – ‘I Like Your 
Girlfriend Too’ 

For nursing a broken heart (or a 
hangover): 
Organ Tapes – ‘Seedling’

For convincing friends at home that 
WeChat’s video call function is supe-
rior to Skype:
Higher Brothers – ‘WeChat’

For dabbling in the occult: 
Alex Wang – ‘Black Dragon’

For ordering Sichuan delivery from the 
only place open over the holiday: 
Bohan Phoenix – ‘Jala’ 

For toppling the patriarchy: 
Ugly Girls – ‘Fuck Boss’ 

For spending so much time in your 
bedroom that it begins to feel like an-
other dimension: 
GOOOOOSE – ‘They Exuviate (Take 
5)’

For accepting the futility of being pro-
ductive over CNY/in life generally: 
Tzusing – ‘Shame’

A ChinA MusiC PlAylist  
(for All your Cny holidAy needs)

new highlights in AsiAn entertAinMent 

Book Pick: 
The Vegetarian
A dark tale about the gradual psychologi-
cal unraveling of a housewife, this novel 
by South Korean author Han Kang made 
a splash when its English translation won 
the Man Booker International Prize back 
in 2016, the first year that Man Booker 
began honoring a book’s original author 
and its translator with the same award. 
Several South Korean critics complained 
that the translator, Deborah Smith, took 
too much poetic license, and that a dif-
ferent book than the one Han wrote was 
winning the award. Smith responded to 
these allegations just last month in a new 
essay for the Los Angeles Review of Books, 
sparking interest in the controversy all 
over again. How faithfully does a transla-
tion need to mirror its original work? 
Read the book yourself and weigh in. 
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CHiNa  
MusiC CorNEr Three New Homegrown Albums on 

Our Radar This Month
By Erica Martin

Into one name  by organ tapes 
Formerly based in Shanghai before relocating to London, where he works with Bala Club and 
is gradually finding notoriety, producer and vocalist Organ Tapes released this record with 
Genome666MBP during a visit to Shanghai over the winter holidays. With a pop sensibility 
that approaches romantic balladry, Into One Name is engaging from the first hums of its lovely 
opener ‘Rust’ to its closing track’s final twang. In between, Organ Tapes overlays dancehall-like 
beats with a dizzying array of experimental sounds, including Christian choir samples, a bur-
bling brook, spare piano and plenty more. His autotuned vocals, mumbling about broken hearts 
and missed connections, sound like an emotionally present cyborg. The record is also proof that 
Genome can embrace an even more diverse range of club music than they have thus far, because 
despite being poppier and a bit more accessible than their other releases, Into One Name’s sci-fi 
and avant-garde elements allow it to fit squarely in with the rest of the label’s philosophy. 

Listen here: genome666mbp.bandcamp.com/album/gnm005-into-one-name

sprout  by sound & Fury 
Shenzhen’s Boring Productions proudly announces on their Bandcamp page that “bedroom 
pop rules the world,” so it makes sense that they’d end 2017 by releasing the debut of lo-fi pop 
band Sound & Fury. Hailing from Chengdu, the four-piece group toured and experimented for 
six years before settling down to record Sprout, an apt album name for a band in its fruitful 
early stages. Vacillating between sugary pop and brooding shoegaze, but with a lo-fi grittiness 
throughout, the album notably features both male and female vocals. Several of the best tracks, 
like the shambling ‘It’s All Ok,’ shine thanks to the mumbling female voice. The album as a 
whole has a sun-kissed, reflective quality, ending on a strong note with the stirring track ‘Candy 
Memory’ and seven-minute shoegaze closer ‘Snow Song.’ 

Listen here: boringproductions.bandcamp.com/album/sprout

love is Illusion  by Joy Ginger
Beijing producer Joy Ginger offers up an EP of liquid, loungy R&B, managing to be profoundly 
pared-down and relaxing while still appealing throughout. The album’s name plus the cool 
blues and neon of its striking cover make the record seem like it will be much more melancholic 
than it actually is.  The songs feel earnest and romantic, with twinkling, future-forward sounds 
overlaid onto classic R&B grooves that deserve the genre name ‘neo-soul.’ Joy Ginger also braids 
in the types of ambient sounds that are appearing more and more in downtempo electronic 
music, with a charcoal pencil scribbling noise at the end of ‘Luv Letter’ and a few plaintive cat 
meows throughout the effervescent ‘Stay in My Arms.’ On the remixes, fellow producer sususu 
seamlessly weaves a horn section into ‘Moonbow,’ adding layers of funk to the vocal samples. 
It’s another solid release to bolster the already intriguing Babel Records.   

Listen here: babelrecords.bandcamp.com/album/love-is-illusion

W W W . T H a T S M a g S . c o M  |  F e B R U A R Y  2 0 1 8  |  3 3

M U S I c  |  a r t s



  We met a lot of friends from working 
with Maybe Mars. For example, we’ve gotten 
to know Fazi from Xi’an and The Fallacy from 
Xinxiang, and in 2016 we planned a concert 
together called ‘The Spirit of the Scene.’ For 
Maybe Mars’ 10th anniversary show in 2017, 
we invited Lonely Leary and Birdstriking 
to play the first song with us. It was very 
energetic with a bunch of boys screaming 
onstage! Maybe Mars’ more improvised and 
lax cooperation is very much in tune with 
indie music, and we are very grateful for their 
support.”
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Widely considered one of the best labels for Chinese 
independent rock music, Maybe Mars celebrated 10 
years of unique and uncompromising releases with a 
concert series in Beijing last fall. They’re now kicking 
off 2018 with a 38-track compilation of songs from 
the punk, rock, noise and experimental bands whose 
work has defined the label over the past 10 years. We 
asked a few bands involved in the project to share 
their favorite memories with Maybe Mars, and their 
thoughts on the label’s effect on China’s underground 
rock scene.

In TheIr Own wOrds: 

Maybe Mars 
10 year
COMpIlaTIOn albuM

compiled by Erica Martin

Band: AV Okubo 
Genre: punk/noise/experimental
Hometown: Wuhan
Song on album: ‘Uncle’

  AV Okubo’s music adventure began a decade 
ago when we signed a contract with Maybe Mars. 
Since then, our touring has spanned more than 
half the world. In 2013, we toured with legendary 
[English post-punk band] Gang of Four through China 
and Europe. Recently, we successfully invited Dave 
Sitek [of TV on the Radio] to produce our third full-
length album. One by one our dreams have come true. 
Long live Maybe Mars! 

Band: Hiperson
Genre: rock
Hometown: 

Chengdu
Song on album: 

‘Curtain’
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BAND: Alpine 
Decline

Genre: psych-rock
Hometown: 

Beijing via LA
Song on album: 
‘Pre-Columbian 

Artifact’ 

Band: Dirty Fingers
Genre: punk

Hometown: Shanghai
Song on album: 

‘Diaosita’

Band: Birdstriking
Hometown: Beijing
Genre: noise rock
Song on album: ‘25’

Band: Chui Wan 
Hometown: Beijing
Genre: psych-rock/
noise rock
Song on album: ‘One 
Eye Closed’

Maybe Mars 10 Year Compilation Album is available at www.maybemars.com.

  To us, Maybe Mars seemed like an 
organic manifestation of the scene that had 
flourished at [Beijing live house] D-22. When we 
came to Beijing in 2010, we were only in town 
two nights. We went to D-22 and saw The Molds 
(whose set led to no fewer than three fights 
in the crowd), Ourselves Beside Me, and PK14 
perform. It was real jaw-on-the-floor type stuff. 
To us haggard lifers from the music circus, there 
was clearly something powerfully vital happen-
ing under the aegis of Maybe Mars and D-22. We 
returned to the US, got married, quit our jobs 
and promptly moved to Beijing.” 

  The artists who sign with Maybe Mars have something very 
clear in their mind, and when you join the label you are not joining 
a commercial company, but a family. That’s the reason the label is so 
careful to sign artists. Once they like you, they spoil you. They support 
us, give us freedom and help us on a personal level if we are 
in a difficult moment. They are cool.” 

  Whenever foreigners talk about Chinese bands, they will in-
evitably mention one or two Maybe Mars bands. In this sense, Maybe 
Mars is fantastic! Rock ’n roll fans from the post-80s and -90s genera-
tions basically grew up with Maybe Mars’ music, which is why Maybe 
Mars is right when they describe themselves as the voice of the 
Chinese youth. They are more focused on the development of a band, 
rather than thinking about how well your album is selling, or how 
much money you can make in one show. They don’t consider these 
short-term goals, because good works of art must pass the 
test of time before they can be proved to be authentic.”

  For me and the band, 
Maybe Mars is not just a record 
label, but also a family. It’s aes-
thetically first-class, inclusive, 
and musicians in the bands have 
been spared no support and help. 
We are very fortunate and proud 
to be a part of Maybe Mars. 

Band: Fazi
Genre: post-punk/
surf-rock
Hometown: Xi’an
Song on album: 
‘Borderless’

  Maybe Mars has a good sys-
tem; they clearly understand the ideas 
of their bands and provide their full 
support, including a focus on overseas 
expansion, which is very important to 
Chinese independent music. Many new 
Chinese bands are getting more 
exposure as a result of this.
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NtLiVE:  
HEDDa GaBLEr
  Reviving Henrik Ibsen’s Masterpiece with a Modern Touch
By Zoey Zha

While the rapturous response to 
Oprah’s Golden Globes speech and 
the social media movement #MeToo 
continue to grow toward becoming 
international phenomena, there is 
no better time for NTLive to screen 
the play Hedda gabler  for Shanghai 
audiences. 

As one of the most acclaimed and oft-
revived works of Henrik Ibsen, Hedda 
Gabler is a cry for feminist awareness. 

Critics went berserk when the play was first 
unveiled in the 19th century, pinning down 
Hedda Gabler as an evil female character that 
is not under control by a man and therefore a 
danger to social conventions.

Saying goodbye to corsets and lavish 
gowns, the latest adaption was revived by 
the British Royal National Theatre last year 
with a modern touch. Talented director Ivo 
van Hove decided to revamp the class story, 
transposing it into a modernized flat that 
takes up the entire stage. It’s interesting to 
observe how topics that have been discussed 
for 200 years remain a relevant concern in 
current times.

In the starring role of Hedda Gabler is 
Ruth Wilson, a three-time Oliver Awards 
nominee who became widely recognized 
for her excellent performance in the BBC 
TV adaption of Jane Eyre in 2006. She’s also 
known for playing sociopathic genius Alice 
Morgan on British crime drama Luther with 
Idris Elba. Wilson makes her mark on the 
iconic role of Hedda, aligning with van Hove’s 
idea of showing Hedda’s emotions explicitly 
instead of keeping them obscure like in many 
previous adaptions.

The first act opens with a conversation 
between Mr Tesman, an academic professor 
and Hedda’s husband, and his aunt. Between 
them lies Hedda, who rests quietly on the 
piano, making her first appearance in a long 
black coat with her back to the audience. She 
doesn’t look like she wants to be disturbed, 
and is not engaging with what’s going on 
around her. 

This sense of isolation clouds Hedda in 
whatever she does. She’s unhappy about her 

life, having settled for marriage because it 
was time do so, despite her discontent with 
her husband’s fervid career pursuits. She 
stays in a loveless relationship, constraining 
herself to follow so-called social norms. 

In the couple’s flat, a piano stands in the 
center of the room and a sofa lies off to the 
side, surrounded by three standing white 
walls. It’s upsetting to learn that this sparsely 
furnished, hollow space is a nest for the new-
lywed couple, a telltale sign that everything is 
on the brink of ruin. 

The story unfolds layer upon layer. Over 
time, her troubled mind and soul destroys 
everything she cares about, including an ex-
lover, which leads her to deliver the iconic 
line, “everything I touch is cursed.” In the end, 
when she’s convinced the viewer that she is 
ready to yield to her husband and her disap-
pointing life, something horrible happens 
instead.

The play is delivered with nuance and 
excellent aesthetics. For instance, there is a 
memorable scene in which Hedda walks up 
to the window and starts fiddling with the 
blinds. Wilson elegantly conveys the loneli-
ness of her character in this simple action. 
Her shadow projected on the wall creates 
flickering imagery, implying that the flat 
means nothing but prison to the heroine.

Expect an unleashing of emotion in this 
fresh interpretation of Ibsen’s work when 
screened at Shanghai’s Huangpu Theatre this 
month. The screenings are just one of several 
offerings by NTLive throughout the month of 
February; others include Jane Eyre by Bristol 
Old Vic Theatre and Saint Joan by Bernard 
Shaw.

Feb 11, 2.30pm and Feb 25, 7pm, RMB100-200. 
Huangpu Theater, 780 Nanjing Dong Lu, by Guangxi 
Bei Lu 南京东路780号, 近广西北路
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Despite a poster at the entrance of the 
exhibit that warns, “This content is not 
suitable for children,” the first artwork 

on view in Xiang Jing’s electrifying career ret-
rospective at the Long Museum is a statue of 
a young girl who’s sneaking a peek at the rest 
of the exhibit. She’s wearing a white dress, 
her hands cupped against her eyes as she 
peers into a wall erected especially for the 
show. Likely to maximize the overwhelming 
effect of Xiang’s statues, the curators sliced 
up the Long Museum’s airy rooms into thin, 
maze-like sections, so that only a few works 
are visible at a time. 

Rounding the first corner reveals the rea-
son for the warning – a two-story tall female 
nude figure rendered in photographic detail 
from Xiang’s most famous series, Naked 

Beyond Skin. Like most of the Beijing-born 
sculptor’s work, the figure is formed from 
painted fiberglass, looking eerily waxen while 
also realistic in a detached, clinical way. She’s 
titled ‘And You?’ and has her head cocked 
inquisitively to the side, staring down at the 
viewer with an innocent gaze made all the 
more disturbing by her exaggerated size. 

The retrospective spans the entire 
21-year-long career of Xiang, who began 
working as a sculptor after graduating from 
Central Academy of Fine Arts in the mid ‘90s. 
In its full title, Xiang Jing: Through No One’s 
Eyes But My Own, the curators emphasize 
her uncompromising perspective, which is 
by turns tender, harsh and satirical. Over the 
course of six sculpture series, she explores 
the interiority of women through visceral de-
pictions of their exterior faces and bodies. 

As referenced in their title, the works in 
Naked Beyond Skin aren’t meant to be erotic 
or obscene but simply truthful, serving as 
portals for whatever interior life the viewer 
perceives in them. The initial shock caused 
by the huge nude figures gives way to fasci-
nation with the expressions on their faces, 
which vary from listlessness and reflection to 
despair, discomfort and rage. 

They are her most famous works and 
the most overwhelming at a first glance, but 

F E M a L E  G a z E
Beijing Sculptor Xiang Jing’s Visceral Look at the Human Body

By Erica Martin
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some of her more life-sized pieces also pack 
an emotional punch. Her Mirror Image series 
features busts of women staring straight 
ahead, with the viewer as an uncomfortable 
stand-in for the mirror. The highlight sculp-
ture from this series, ‘Night Life,’ depicts a 
freeze-frame of a woman’s face, smeared and 
distorted as if someone snapped a photo of 
her mid-motion, emphasizing the falseness 
that all reflections provide.  

An upstairs gallery filled with standing 
life-sized sculptures is also by turns beautiful 
and horrifying, as it appears at first glance 
that the room is filled with real people frozen 
in place. A tiny, bald toddler in a ballet cos-
tume stares defiantly upward at the front of 
the crowd, with a diverse array of nude and 
clothed women in different states of con-
templation behind her. The extreme detail in 
their vulnerable faces as they stare directly at 
the viewer is hard to stand for too long.   

Depending on the route you take through 
the gallery, Xiang’s exhibit builds toward sur-
real endings in two different places, either 
on the ground floor in a room filled with ac-
robats, or upstairs with Xiang’s newest, most 
abstract work. Both finales are bookended 
by the same statue of the girl in the white 
dress, this time looking away from the other 
artwork. Part of the Mirror Image series, the 

name of this statue is actually ‘The End.’ As a 
stand-in for the viewer, she might be calling 
us out for being voyeuristic in our viewing 
of this extremely personal art, but she could 
also be encouraging us to continue looking at 
things that we’ve been conditioned to believe 
are shameful or taboo.   

Until Feb 25, The Long Museum West Bund, 3398 
Longteng Dadao, by Ruining Lu 龙腾大道3398号, 近
瑞宁路 (thelongmuseum.org)
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Moving 
Mountains
The Rural Chinese Town 
Becoming a Global  
Skiing Hub

by Noelle Mateer
additional reporting by Chang Qian
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Hebee doesn’t care about 
winter sports. 

“I don’t really care for 
skiing,” she tells me, at the 

base of one of China’s finest slopes. 
“I’ve only done it a handful of times 
in my past three years here. I’m too 
busy.”

Hebee is just here to work. The 
restaurant manager had originally 
left her hometown, another county of 
prefecture-level city Zhangjiakou, after 
university, to work in Shenzhen. The 
opportunities there were greater, the 
city had a fun, international feel, and it 
was warmer. She loved it. 

But then Zhangjiakou was an-
nounced as the home of the 2022 
Winter Olympics, alongside Beijing. 
Hebee felt the pull of opportunities 
close to home. And so she went to 
Chongli, a rural district of Zhangjiakou, 
where, she’ll admit, she’s kind of bored. 

“Are you happy here?” I ask. 
“Sure,” she says with a shrug. 
“Are you looking forward to the 

Olympics in 2022?”
“Sure… I guess,” she says with a 

laugh and another shrug.
“What about your friends and family, 

do they ski?” 
“Not really,” she says. “Well, actually, 

I do have one friend who likes to ski. 
She came up here once to try it, and 
now she loves it. She’s from Beijing 
though.”

The mountains around Chongli are 
a ruddy brown, and snow must be pro-
duced artificially for its mountains to be 

skiable at all. Skiing is not native to this 
region – in fact, the first ski field didn’t 
open here until 1996. People native to 
this region did not grow up learning to 
ski. They grew up, mostly, farming. 

Only now, Chongli is in the midst of a 
jaw-dropping transformation. China is 
currently experiencing a boom in winter 
sports facilities. In 2000, China was 
home to 50 ski resorts. As of 2015, the 
country had 568, according to China 
Ski Industry White Book, written by in-
dustry veteran Benny Wu.

Nowhere has been more impacted by 
this transformation than Chongli, where 
a small population of 126,000 now 
supports seven ski resorts. Since the 
announcement, Chongli has seen in-
vestment in local ice and snow tourism 
reaching nearly RMB88 billion as of 
last summer, and last winter (2016-17), 
Chongli received 2.77 million visitors, 
according to China Daily. 

“Most of our customers are 
Beijingers,” says Summer Zhou, one 
of the directors of Thaiwoo Ski Resort. 
“We give some free passes to locals, 
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I don’t really care for skiing. 
I’ve only done it a handful of 
times in my past three years 
here. I’m too busy

cover story

but they often prefer to work.”
Before Thaiwoo took over its sec-

tion of Chongli, a tiny farming village 
existed on the property. The average 
income there was RMB600 per month, 
making it one of the poorest regions in 
China. Today, this area is the wealthiest 
in Zhangjiakou. 

The story of fast-paced development 
is one we’ve heard about happening in 
countless towns in China before – ex-
cept in Chongli, the stakes are higher. 
First, there’s a deadline: all slopes 
and infrastructure must be ready be-
fore 2022. But most importantly, the 
Olympics will introduce more than 
GDP-boosting infrastructure projects: 
They’ll give the town a new identity. 
Chongli residents, many of whom had 
never skied before the Winter Olympics 
announcement, are now the backbone 
of the country’s finest ski resorts.  

Despite their lack of familiarity with 
the sport, residents of Chongli are find-
ing a way to profit off the recent push. 

Liu Juan is a 20-year Chongli resi-
dent who never learned to ski until very 
recently. But she’s making money from 
China’s ski boom nonetheless. 

In early 2015, Liu invested in proper-
ty along downtown Chongli’s main strip, 
and opened one of the town’s first cof-
fee shops. (Today, there’s a Starbucks 
in Thaiwoo.) 

“It was a big gamble,” she says. 
But it paid off, when later that year, 
the International Olympic Committee 
named Zhangjiakou, along with Beijing, 
the host of the 2022 Winter Olympics.

From her cafe, whose decor looks 
conveniently similar to popular Korean 
chain Maan Coffee, she tells me there 
were hardly any foreigners in Chongli 
before the announcement. Now, the 
former vice premier of Croatia is a 
regular. 

“He’s some sort of ambassador for 
the Winter Olympics. He came and 
drank my coffee,” she says, referring to 
Ante Simoni, who was the Croatian am-
bassador to China from 2008 to 2013, 
and was quoted by Xinhua as saying: 
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Most of our 
customers are 

Beijingers. We give 
some free passes to 
locals, but they often 
prefer to work
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Liu Juan and a copy of Charming Chongli

cover story

"Chongli boasts of high quality snow 
and the best skiing coaches, so wel-
come to Chongli for skiing fun.”

Few people know Chongli better 
than Liu. As president of the Chongli 
Photographers’ Association, she’s 
dedicated the past two decades to 
documenting the county with her cam-
era. She gives me a copy of Charming 
Chongli, a book of photos that she pro-
duced with fellow photographers. 

“See this?” she says, pointing at 
a photo of a lush, verdant valley on 
its pages. “I took this photo in 2007. 
Today, it’s just a highway.” She flips the 
page: “This one is a ski resort now.”

Since the Olympic announcement, 
Liu has shifted her focus from nature 
shots to documentarian ones, focus-
ing on the changes happening in her 
region. 

“I take pictures of houses being de-
molished and apartments being built,” 
she tells us. “Because I think it’s impor-
tant to document the changes.”

When I ask what her photo subjects 
think of the changes, she says they’re 
mostly happy. Residents who’d had 
their land taken away and given to 
resorts were, for the most part, com-
pensated generously, as well as given 
new apartments downtown. And ac-
cording to both Hebee and Thaiwoo’s 
Zhou, farmers who lost their land to 
new projects are first in line for jobs on 
the resort. 

“We offer training for locals,” says 
Zhou, who says many go on to be ski 
instructors. 

When I ask Liu if I should visit 
Chongli’s Ice and Snow Museum, a 
quick walk from her cafe, she says: 

“Ski culture is something that was in-
troduced to the city. It’s not original.” 
To see a part of Chongli’s past that 
predates its snow sports, Liu recom-
mends something unusual: A Catholic 
cathedral. 

“There’s a Catholic history of this 
town – it’s been around for 300 years,” 
Liu says.

Today, Chongli hosts a sizeable 
Catholic minority – left over from mis-
sionary visits that occurred centuries 
ago. In the 18th century, Chongli, 
then known as Xiwanzi, was a hub for 
Catholicism in Northern China, accord-
ing to Xinhua. 

Xiwanzi was designated as a diocese 
in 1946, and outlawed shortly thereaf-
ter, when the People’s Republic was 
founded. 

“That church was rebuilt,” says Liu. 
“The original one got burned down dur-
ing the Cultural Revolution.”

Catholicism is no longer banned 
by the Chinese government, but the 
Diocese of Xiwanzi is. Priests in the un-
recognized diocese refused to officially 
register as members of the Patriotic 
Association – thus rendering their prac-
tice illegal. Several priests have been 
arrested in Hebei in recent years, ac-
cording to CNN.

Liu, meanwhile, is not Catholic. She 
just thinks history is important. 

“The Great Wall was built here during 
the Ming dynasty, and Chongli also has 
this religious culture,” she says. “The 
local government isn’t showing the full 
character of Chongli.”

Skiing may not be from Hebei, but 
many are quick to claim that it is from 
China. The world’s oldest documented 
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skiing culture can be found in Xinjiang, 
where cave paintings in a remote town 
show ancient dwellers carving up the 
slopes. 

“You know, we say skiing started in 
China,” says Benny Wu, chief strategy 
officer of Vanke Group's Ski Resort 
Division, and author of China Ski 
Industry White Book. “But this is not 
that kind of skiing.This skiing comes 
from Europe.” 

Wu is one of the world’s foremost 
experts on China’s ski industry. He be-
gan working in Chongli in 2008 (“it was 
very underdeveloped then,” he says), 
and later joined Wanda to develop a 
European-style ski town in Jilin prov-
ince, complete with two golf courses. 
Today, he’s turned his attention back to 
Hebei. 

But while he’s an old hand in China’s 
ski industry, Wu only started skiing 
when he was an adult. He believes a 
deeper Chinese ski culture will come 
from the next generation.  

“I started when I was 30 years old,” 

he says. “But my children are 9 and 11, 
and I’ve already got them learning on 
the slopes.” 

The China National Tourism 
Administration expects to see over 300 
million people involved in winter sports 
by 2022. Wu believes this is possible, 
given the current upward trends in the 
industry. 

Liu’s son, for instance, is currently 
studying winter sports management at 
a sports academy in Shijiazhuang, the 
provincial capital. Every winter of his 
childhood, Liu sent him to ski camps at 
Wanlong resort. 

“He thinks Chongli is great, and 
would like to come back to work, but 
maybe after some exchange programs 
to the West,” she says. “A lot of fami-
lies here are in the same situation. My 
friend’s son just graduated high school, 
and started working as a ski coach.”

Recently, neighboring Zhangjiakou 
University introduced a mandatory ski-
ing instruction program for freshmen, 
the first of its kind in the country. 

cover story

Hebee at her restaurant
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host. Cui, by the way, goes by 
‘Skymaster,’ because he wears a Storm 
Trooper costume to Star Wars events 
in his spare time. “He’s part of the of-
ficial storm trooper army,” his business 
partner, Xin, tells me.

Both Skymaster and Xin have been 
passionate skiers for years – though 
Xin says that, when he first started 
skiing in Chongli in 2007, there was 
just one guesthouse, and only one hot 
pot restaurant in town. When I ask Xin 
what he would have thought had some-
one told him then that Chongli would 
one day host the Olympics, he laughs. 

But by 2015, the tides had changed. 
Skymaster opened a store on Chongli’s 
main strip, and waited patiently for his 
new home to be announced as Olympic 
hosts. (If there’s one paradox I come 
across again and again while talking 
to Chongli residents, it’s that everyone 
was surprised Chongli got the Games 
– but also, no one thought they’d go to 
the runner-up: Almaty, Kazakhstan.) 

Today, Skymaster and Xin fix ski 
parts and sell sporting accessories, 

Ski 
culture 

is something 
that was 
introduced 
to the city. 
It’s not 
original

cover story

Wan Bo is a university student who 
spends his winters in Chongli, in be-
tween semesters in Tianjin. When I ask 
why, he says, “All my friends love to 
ski. I want to learn to ski and go skiing 
with them.”

“The market is largely Beijingers, and 
increasingly, people from Shanghai and 
South China, who travel north to ski,” 
says Benny Wu. 

Beijinger Cui Bo invested in Chongli 
property five years ago, before the 
town was announced as an Olympic 
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and their shop, Nordica Lounge, is now 
one of the most successful ski stores in 
the area. “We have a lot of foreign cus-
tomers,” Skymaster says. “But mostly 
people from Beijing, some Shanghai.” 
Chongli residents? Not so much. 

Skymaster believes life has improved 
in Chongli over the past few years, 
and even mentions seeing traffic jams 
form on the street outside his shop – a 
brand new phenomenon. 

Of course, development isn’t all 
good. On the winding country road 
running between downtown Chongli 
and Thaiwoo Ski Resort, my cab driver 
complains about the cost of living. 
“Everything is more expensive here 
now,” he says. That’s certainly the case 

for real estate – housing prices have 
doubled in Chongli since the Olympic 
bid, according to China Daily. 

But overall, people speak positively 
about the changes. Hebee tells me her 
seasonal coworkers can still continue 
farming over the summer, essentially 
doubling their salaries. “Starting from 
March, they’ll go back to the field,” she 
says.  

“In the past, there was nothing to do 
in the wintertime,” adds Wu. “Now peo-
ple can improve their income.”

For investors from Beijing, the oppo-
site is true – there’s nothing to do in the 
summertime, when the tourists leave, 
and Chongli becomes quiet again. 

However, Skymaster, Liu Juan and 

The Great Wall was 
built here during the 
Ming dynasty, and 

Chongli also has a religious 
culture. The local government 
isn’t showing the full 
character of Chongli
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Skymaster (left) and his business partner Xin
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Chongli (Hebei)
Why Go: Some of China’s best slopes
Slopes: Varies. Everything from easy to difficult.  
Facilities: Top-notch. Thaiwoo has multiple high-end hotels 
operating at the base of its slopes; Wanlong is well-known for 
its music festivals. 

Yabuli (Heilongjiang) 
Why Go: You’d like to hit up the Harbin Ice Festival afterward. 
Slopes: Passable. 
Facilities: Average. Yabuli is one of China’s longest running 
ski areas… but that also means its offerings are less than 
modern. 

Beidahu (Jilin) 
Why Go: Arguably the best slopes in China. 
Slopes: High quality. 
Facilities: As tricked-out as Dongbei gets. Wanda’s village is 
in the style of an Alpine ski town, and a Club Med offers all-
meals-and-booze-inclusive packages. 

Guangzhou (seriously)
Why Go: You’re visiting Southern China; you’re curious about 
what an ‘indoor ski resort’ looks like. 
Slopes: Indoors, and slated to open in 2019. 
Facilities: High-tech. 

Beijing
Why Go: You’re visiting Beijing. 
Slopes: Mild. The ones in Nanshan aren’t thrilling, but they 
aren’t awful either – bonus points for being an easy daytrip. 
Facilities: Meh. These aren’t destinations – they’re more like 
afternoons. But hey – at least you can be downtown with a 
craft beer in your hand in an hour.

A Quick and Dirty Guide to 
China's Ski Areas

noW You sKi ME

Summer Zhou all agree that Chongli is 
best in the summer.

Hebee had also mentioned that she’s 
from an area famous for its meadows, 
which I absolutely must visit, in the 
summertime. Even the real estate pam-
phlets I’d picked up showed pictures 
of Chongli, when the weather is warm, 
with a description beneath reading, 
“The average temperature in the sum-
mertime is 18 degrees Celsius.”

It is perhaps an oversimplification, 
but perhaps also very telling, that eve-
ryone in Chongli seems to prefer the 
summertime. They, like so many people 
in China, still prefer summer weather 
to snow. But as long as there’s profit to 
gain from China’s snow sports boom, 
they’ll go along for the ride. 

And then they’ll enjoy their home-
town, without the snow machines and 
tourists, in the summertime. 
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Short Track Speed 
Skating – Men’s

cover story

going 
for 
gold
8 Chinese 
Athletes to 
Watch in the 
2018 Winter 
Olympics

Wu Dajing

Having earned a silver (Men’s 500 
meters) and a bronze medal (5000 meter 
relay) at his Winter Olympics debut in 
2014, the 23-year-old speed skater from 
Heilongjiang just claimed victory at the 
ISU Short Track Speed Skating World 
Cup in Seoul last November. Will his win-
ning streak lead him to snatch his first 
ever Olympic gold this month?

Pairs’ Figure Skating

Sui Wenjing 
& Han Cong

While this is the duo’s first time rep-
resenting China in the Winter Olympics, 
Sui and Han have been collecting ac-
colades for years, including a gold medal 
at the World Championships in 2017. 
Fans are hoping their luck will continue in 
Pyeongchang.

After a somewhat disappointing 
finish with just nine medals at the 
Winter Games four years ago, will 
China be able to climb back into 
the double digits in Pyeongchang 
this month? All eyes are on these 
eight athletes as they gear up for 
the big event on February 9-25. 
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Short Track Speed 
Skating – Women’s

cover story

Zhou Yang

At just 26 years old, the Changchun-
born speed skater has already won 
Olympic gold three times, finishing first 
in the Women’s 1500 meters race during 
the 2010 and 2014 Winter Games. The 
pressure is on for Zhou to defend her title 
this month.

Freestyle Skiing – Men’s 
Aerials 

Jia Zongyang

Freestyle Skiing – 
Women’s Aerials

Xu Mengtao

Having just won gold in the FIS 
Freestyle International Ski World Cup in 
Salt Lake City last month, the 2014 silver 
medalist in Freestyle Skiing arrives in 
Pyeongchang with great momentum. Xu 
will be competing on the first day of the 
Year of the Dog, which also happens to 
be her father’s birthday. In a recent inter-
view, the 27-year-old skier expressed her 
hope to bring home a gold medal as a 
gift for Papa Xu.

China may be a snow sports under-
dog, but this Liaoning native’s victory in 
the Freestyle Ski Aerial World Cup last 
December is giving Chinese sports fans 
hope. Pyeongchang will likely be Jia’s 
final Winter Olympics – can the 26-year-
old add a gold medal to his name before 
retirement?

Short Track Speed 
Skating – Women’s

Fan Kexin

Originally a favorite, Fan fell down 
during the 500-meter race in Sochi and 
failed to claim any medal in the event. 
(Though she ended up taking home 
silver in the 1000-meter just days later.) 
Will Fan finally be able to pick herself up 
and dust herself off right at the spot she 
fell?  

Short Track Speed 
Skating – Men’s

Han Tianyu

Han was just 17 when he picked up 
his first silver (Men’s 1500 meters) and 
bronze medals (Men’s 5000 meter relay) 
in Sochi. Four years later, and with more 
international trophies under his belt, ana-
lysts have high hopes that Han will earn 
his first Olympic gold in Pyeongchang.
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GraPeVine
Valentine’s on the Bund at 
Wanda reign
Whether you love to hate Valentine’s day or are a 
sucker for romance, there’s no denying the occa-
sion is an excellent reason to eat well. If it makes 
your significant other happy to spend V-day 
dining on delicacies while overlooking the Bund, 
then who cares if the holiday was invented by 
greeting card companies? 

At Wanda Reign on the Bund, all restaurants 
will be offering menus tailored for the occasion. 
At HE Japanese, Chef Kikuchi Yoshiyuki crafts ex-
quisite sushi flown in from Japan and Australian 
Mayura Station wagyu. At RuiKu Restaurant and 
Lounge, sample duck consommé with smoked 
duck breast, turbot with blue mussel escabeche, 
lobster and seared wagyu. Both of those menus 
are priced at RMB1,688 net per couple. For 
RMB888 net per couple, enjoy a free-flow buffet 
of gourmet delicacies and two glasses of compli-
mentary sparkling wine at Café Reign. 

After dinner, complete the evening by stepping up to the hotel’s roof terrace 
for an unobstructed 270-degree view of the city under starlight.  

> Wanda Reign on the Bund, 538 Zhongshan Dong Er Lu, by Longtan Lu  
中山东二路538号,近龙潭路 (5368 8882). 

Glam’s Very Vegan Brunch
There are enough vegans now that restaurateurs 
sit up and listen when they ask to be catered to, 
and while you’ll never convert us to full-time her-
bivores, we admit they might be a teeny bit right. 
Eating vegan, even occasionally, is good for the en-
vironment, your body, and for the sake of variety.

M Glam, the Bund-side sister restaurant and 
lounge to M on the Bund, is the latest to offer a 
fully vegan brunch on the first Sunday of every 
month, following a well-received collaboration 
with Hong Kong’s Grassroots Pantry last year. 

The deal gets you six sharing-style dishes 
and a smoothie for RMB328 per person, plus 10 
percent service. Highlights were the silky smooth 
sweet potato gnocchi, a riotously flavorsome 
roasted stuffed eggplant and raw chocolate tart 
with cinnamon ice cream. Forget what precon-
ceptions you might have about veganism being 
healthy, this brunch is indulgent and filling.

> First Sunday of each month, M Glam, 7/F, 5 Zhongshan Dong Yi Lu, by Guangdong Lu  
中山东一路5号,近广东路. Nearest metro: Nanjing Dong Lu, 10 mins. (6329 3751)

Ah February, a month of miserable 
weather and romantic misdemeanors, 
this year punctuated by a nice long 
holiday in the middle. Despite the sea-
sonal lull, we’ve still got a full cache of 
new restaurants for you. 

The biggest news so far is that Umi, 
has opened in HKRI Taikoo Hui on 
Nanjing Xi Lu. The restaurant has 
drafted in well-known chef Bjoern 
Alexander to create a menu of con-
temporary Japanese food. 

Following the runaway success of 
their first store in Found 158, a sec-
ond branch of Homeslice Pizza will 
open near Zhongshan Park – a par-
ticular boon for all you residents out 
of the Jing’an delivery catchment. The 
bad news is you’ll have to wait until 
April…

In the meantime however, Zhongshan 
Park residents can enjoy the return 
of Morton’s legendary filet mignon 
happy hour, only at the Raffles City 
Changning branch. Not been before? 
They basically pass around compli-
mentary steak sandwiches while you 
sip RMB38 (plus 10 percent) martinis. 
From Mon-Sun from 4-7pm. 

Dianping, China’s answer to Yelp, is 
taking on the Michelin Guide with 
the release of their own guide: Black 
Pearl Restaurant Guide. Including 
330 restaurants over 22 cities, the 
selection was chosen by a panel of 
Chinese master chefs, industry ex-
perts and ‘special advisors.’ That’s in 
Chinese and available on Dianping’s 
app and website.
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Portrait of a 
breakfast market

words and photos 
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It’s still dark outside, but the inter-
section of Yongnian and Shunchang 
Lu bristles with street food vendors 

and locals hungry for breakfast. Just a 
few blocks away is the slowly demol-
ished urban cavity of Laoximen, the 
old, pre-concession era city gate that 
was the traditional core of the city. 
The area is famed for its street food, 
but swathes of shops have closed or 
moved on in preparation for the area’s 
modernization. For now, however, 
the breakfast market at Yongnian and 
Shunchang Lu looks safe. 

Operating from minute kitchens 
facing directly onto the street, vendors 
here serve variants of the ‘four heav-

enly kings’ a term given to the tradi-
tional Shanghainese breakfast staples: 
youtiao (油条, fried dough sticks), dou-
jiang (豆浆, soy milk), dabing (大饼, 
fried Chinese pancakes) and cifantuan 
(糍饭团, sticky rice balls). They’re part 
of a small but close community. Many 
of their customers are known to them, 
and they enjoy a lively repartee over 
the quick hustle of the morning rush. 
The breakfast market might be one of 
the last, but it is by no means going out 
with a whimper. 

Yongnian Lu, by Shunchang Lu 永年路，近顺
昌路. Nearest metro: Laoximen, 7 mins. Daily, 
5-9am.  
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iChiryuan
michelin-touted ramen from hokkaido
by betty richardson

the Place
With over 51,000 listed ramen shops, Japan’s 
choices for noodles are more than the most 
voracious eater could tackle. To make sense 
of these myriad options, anonymous diners 
on restaurant listing sites like Tabelog (the 
Japanese equivalent of Yelp or Dianping) rank 
them meticulously and stringently. To be the 
best in a particular area of town is a remark-
able achievement. 

That’s exactly what Ramen Ichiryuan 
has achieved in Sapporo, Hokkaido. Priding 
itself on using the locally farmed ingredients 
that Hokkaido is world-famous for, Ichiryuan 
also holds a Bib Gourmand from the Sapporo 
Michelin Guide. A version of this ramen is 
now available in our own city, inside the busy 
Shanghai Center on Nanjing Xi Lu. 

the Food 
Ichiryuan Shanghai offers the same five 
bowls, ranging from the signature ‘Ichiryuan’ 
style, miso flavor, shoyu (soy sauce base), shio 
(salt) and a mapo ramen.

Riffing off the now globally-adored 
Sichuan spicy tofu, Ichiryuan’s mapo bowl 
involves braised minced pork with dried 
chilies, Sichuan pepper and a gorgeous raw 
egg yolk over thick-cut noodles in a little 
broth. Mixing it up is the best part. 

Eating it is less fun. Bland and not in 
the least bit spicy, much less with the tingly, 
numbing mala sensation of real mapo tofu, 
the only real flavor from this comes from the 
egg yolk. It’s a shame because the noodle tex-
ture was excellent. 

The signature ‘Ichiryuan’ bowl (RMB68) 
was also a disappointment over two sepa-
rate occasions, for all its tidy presentation 
and glitzy golden omelet. The broth, a deep, 
meaty-brown color and dotted with welcome 
globules of bone marrow, is the axis of this let-
down and made us wonder how something 
that looked so good tasted so one-dimension-
al. The best ramen can be described as having 
complex, layered and varied flavors that magi-
cally come together as one, but seriously, the 
only resounding flavor was scrambled egg. 

After a similarly anemic experience with 

the miso bowl and gyoza so flavorless they’re 
barely worth mentioning, the smoky sweet 
roasted pork in Ichiryuan’s charsiu rice bowl 
(RMB35) was nearly good enough to save the 
day. But not quite. 1/3

the Vibe
The modern layout and Michelin promise of 
Ichiryuan had it poised to become the most 
authentically Japanese ramen shop in the 
downtown area. Sadly, the expressionless 
broth is something no amount of springy 
noodles or flowing egg yolks can make up 
for.  1/2

total Verdict: 2/5
Price: RMB35-100 per person
Who’s going: a mixed crowd
Good for: misery carbo-loading

2/F, Shanghai Center, 1376 Nanjing Xi Lu, by  
Xikang Lu 南京西路1376号上海商城2楼，近西康路. 
Nearest metro: Jing’an Temple, 5 mins. Open daily, 
11.30am-9.30pm. (6289 8022)
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raC Bar
breton brunch returns to 
shanghai
by betty richardson

the Place 
There’s something oddly familiar about 
walking into RAC, a new café and wine bar 
on Anfu Lu – almost like we’ve been there 
before. In some ways, we have. The project 
is a culmination of the former team of Far 
West, a Franck Pécol-owned crêperie that re-
gretfully went under due to the fallout from 
the Farine expired flour scandal, which saw 
his once substantial footprint virtually eradi-
cated from the former French Concession.

At RAC, Far West’s menu lives on in the 
form of its signature Breton-style galettes 
(savory buckwheat pancakes) and sweet 
crêpes, along with the handsome oak com-
munal tables that contribute to the carefully 
curated retro ambiance – already working an 
absolute treat on social media savvy diners. 

the Food
Galettes are clearly the pride of the menu, 
and with their robust crispy edges, they 
are as good as they used to be at Far West. 
Though at RMB98, the ‘Far West’ galette with 
pancetta, cheese, cream, mushrooms and an 
egg, feels expensive. It is, after all, just one 
pancake. 

Significantly better value is the eggs en 
cocotte with potato puree, crème fraiche and 
a hint of tomato (RMB45), a swirling mael-
strom of carbs, fat and protein delivered via 
crunchy batons of toast. 

The ‘Breakfast in a Bun’ sandwich 
(RMB45) has potential thanks to high qual-
ity bread, but the firm scrambled egg patty 
and bland caramelized onions felt loveless. 
Sriracha might have been able to salvage it, 
but there was none. 

It’s certainly worth saving space for a 
dessert crêpe at the end of your meal. Soft 
but not flabby, they are an excellent back-
drop to lashings of Nutella and crumbled nut 
brittle (RMB55). Next time we’ll order the 
brunch crêpe (RMB60), which gets you two 
crêpes plus butter, salted caramel, jam and 
Nutella.   2/3

the Vibe
Built for wanghong (internet famous) status, 
RAC is a time warp of mid-century Breton 
chic that attracts a snap happy crowd of 
locals and homesick French expats. During 
peak lunch and brunch hours it’s hectic and 
slightly noisy, but after 2pm it empties out 
and becomes a beautifully serene place to 
drink good-quality coffee – try the RMB30 
cortado. With an extensively stocked bar at 
the back of the venue, you could switch caf-
feine to wine as the evening sets in.  1.5/2

total Verdict: 3.5/5
Price: RMB80-150 per person
Who’s going: young Chinese people, French 
expats
Good for: breakfast, lunch, brunch, dessert, 
wine

233 Anfu Lu, by Wukang Lu 安福路233号，近武康
路. Nearest metro: Changshu Lu, 6 mins. Open Sun-
Weds: 8am-6pm; Thurs-Sat: 8am-11pm. 
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Lou ShanG
shanghai’s most  exclusive 
hot Pot
by betty richardson

the Place
Just when Shanghai had us convinced that 
fancy interiors or bizarre foods were the 
secret to viral popularity, something comes 
along and proves us wrong: Cantonese-style 
hotpot, Lou Shang. 

To even entertain the idea of eating here 
without a reservation, you must queue three 
hours. Even with our 9pm mid-week res, we 
waited over an hour. Considering that Lou 
Shang, with its Pepto-Bismol-colored table-
cloths and cobbled together decor, neither 
beautiful nor good value (an extraordinary 
price of RMB500 per head), this is unusual. 

Lou Shang’s signature hot pot broth is 
why they wait. Corn yellow and thick and 
creamy as tonkotsu ramen, it’s made from 
chicken, abalone and fish maw (swim blad-
der) plus an entire steamed chicken snipped 
into pieces. It tastes like the most intense 
chicken soup imaginable, with the texture of 

satin. At RMB288, it’s not so much hot pot as 
liquid gold.

the Food
After being handed a preliminary bowl of this 
delicious elixir, rich enough to be a meal by 
itself, our spiky-haired, velvet tuxedo-clad 
waiter begins dropping slices of fat-streaked 
beef (RMB288) into the silver bucket of broth 
to cook in what is basically molten chicken 
fat. These beef slices then get dipped in your 
own custom sauce – made from a personal 
tableside ingredient station. No communal 
sauce bar at this hot pot joint. 

Next, the waiter drops a plate of heinous-
ly expensive shrimp (RMB298) into our buck-
et. Cooked for just seconds, they are fabulous, 
fresh and meaty with a satisfyingly snappy 
bite. To be honest though, you could probably 
drop a used jockstrap in and it would come 
out delicious. 

After a pair of live abalone (RMB76) 
that shrivel painfully in the scalding liquid, 
bouncy handmade octopus balls and fried 
tofu skins, we hit the wall. The broth, which 
has intensified over the course of the meal 
into a menacing ambrosial magma, is way too 
much for us to handle.

Right when the food coma kicks in, a 
forgotten plate of salt and pepper-fried corn 
(RMB36) arrives. Grimacing, we eat them all 

anyway because they are excellent, and be-
sides, who knows when we’ll be here again?  
2.5/3

the Vibe
Obviously, Lou Shang is no ordinary hot pot. 
For starters, the whole meal is cooked for 
you. Secondly, you’ll be offered premium 
wines to go with your meal – and milk tea 
in wine glasses for the sober. The crowd is 
a well-heeled set of locals in their late 20s 
and early 30s, plus the odd table of bored 
Shanghainese teenagers with way too much 
pocket money. 

A meal here sets you back as much as din-
ner on the Bund, and will take up your whole 
evening. But if you can handle the rich flavors 
and the tedious waiting game, Lou Shang is 
the crème de la crème of hot pots.  1.5/2

total Verdict: 4/5
Price: RMB500-800 per person
Who’s going: rich locals
Good for: splurges, late night

2/F, 46 Maoming Nan Lu, by Jinxian Lu 茂名南路46号
2楼，近进贤路. Nearest metro: Huaihai Zhong Lu, 3 
mins. Open daily, 11am-2.30pm; 5pm-4am. (6247 
0007, 6247 0017)
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Ben Zhen SiChuan CuiSine
brings the heat
by betty richardson

the Place
Following the viral success of Sichuan restau-
rant Ben Lai on Shaanxi Lu, a bigger, shinier 
location has opened in Hubin Dao mall. 

Like the original, Ben Zhen cooks a ros-
ter of classics, like bullfrog with ginger and 
peppers (RMB98) and Zigong-style dishes, 
a branch of Sichuan cuisine from a city of 
the same name. Contrary to its sterile, glitzy 
setting, which suggests Ben Zhen might of-
fer a lite interpretation of Sichuan tastes, the 
kitchen’s spice dial is turned up to 11. 

the Food
You’d think a delicately julienned baby Napa 
cabbage salad would be a safe port in a 
storm, but with fiery chili oil dressing and 
heaps of dried peppers on top, it is anything 
but docile. Just as spicy are the tender rolls 
of pork belly with cucumber batons in a lava-
like moat of garlicky chili sauce. Even an in-
nocuous plate of Sichuan pickles register on 
the Scoville scale – nothing is safe. 

If you are a card-carrying member of 
the subset of masochists that enjoy constant 
smoldering during dinner, you will like this 
food. It’s the same, all-out spice, salt and oil 
offensive that seemed to characterize the 
newer restaurants we ate at on a recent trip 
to Chengdu. For some, this style of dining 
is a judgment-free expression of flavor. For 
others, it’s a palate-saturating exercise that 
slowly robs you of your taste buds. 

We fall into the former camp on this is-
sue, and revel in the heaping mound of dry 
noodles in chili sauce. 

After a buzz-killing wet and tough stir-
fried rabbit, and fragrant but unbalanced filet 
of sole with ginger pepper sauce that literally 
swam in a pond of oil, the best comes in the 
form of mapo tofu. Sprinkled with fresh and 
pungent Sichuan pepper that will reverberate 
around your mouth long after eating, it is the 
ultimate companion to white rice. 2/3

the Vibe
With its approachable mall appearance, 
(hilariously typo-filled) English menus and 
service, Ben Zhen is a starting point for fans 
of Sichuan food who are ready to graduate to 

the next level. It won’t wow you with its sub-
tlety, but the food is an exciting joyride that 
will leave you energized and possibly quite 
proud of yourself. 1.5/2

total Verdict: 3.5/5
Price: RMB150-200 per person
Who’s going: locals, young people
Good for: Spice-lovers, groups

 

3/F, Hubin Dao Mall, 150 Hubin Lu, by Jinan Lu 湖滨
路150号湖滨道购物中心3楼，近济南路. Nearest metro: 
Xintiandi, 5 mins. Open daily, 11am-10pm. (5386 
5196)
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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.  

reaL tiPPLe
why fake booze is mostly fake news
by Logan r. brouse

When I first moved to this glorious 
city during the 2010 World Expo, 
I was one of the two bartenders 

in Shanghai with an American passport. 
Nonetheless there were other expats, and their 
stories about fake booze and the infamous 
nightclubs that sold it. 

However, after running several big name 
nightclubs, consulting for venues and eventu-
ally opening my own place, I have news for 
you: fake alcohol is nowhere near as rife as you 
think. 

I know what you’re saying to yourself – 
‘What about that time where my friend drank 
10 cocktails for RMB100 and got so fucked up 
the next day?’ Well, to that I say bullshit. They 
had a nasty hangover, and were shamelessly 
trying to shift the blame onto China. 

Don’t believe me? I’ll let you in on a dirty 
secret of the bar industry: booze is cheap. 
Prices you see at stores, bars and clubs are 
sometimes double digit-times the wholesale 
cost. It’s how we can afford rent, staffing, 
glassware, DJs, life and what not. 

Nearly all bars and clubs have contracts in 
place with big liquor companies, who need to 
promote their alcohol in order to sell as much 
of it as possible. The Nest, for example, has one 
with Bacardi, ergo you see a lot of their prod-
ucts there, like Grey Goose. When I worked 
with the Muse Group, we had a huge contract 
with Diageo, and because of that we were able 
to get very favorable pricing. 

However, it came with certain caveats – 
such as every night we needed to use 100 bot-
tles of Ketel One, with no exception. And if we 
didn’t pour them to customers, we needed to 
pour them down the drain. 

There would even be someone from the 
liquor company present, checking our empty 
bottles to make sure nothing was refilled and 
everything was accounted for. Their job was 
to make sure clubs aren’t screwing them over 
and buying less product by refilling authentic 

bottles with cheap, fake alcohol. Suddenly 
that RMB100 for 10 cocktails deal doesn’t 
seem too crazy. 

Contrast this with a bar, where we have 
a more intimate relationship with our cus-
tomers. Why would any smart businessper-
son risk patrons ending up in the ICU from 
fake alcohol when the real stuff is purchased 
easily and cheaply? We also partner with 
liquor companies, and are similarly checked 
to make sure we are purchasing from veri-
fied suppliers.

However, even though bars don’t use 
fake booze per se, a minority might carry 
‘grey market’ products. Otherwise known 
as parallel imports, these are real, but not 
brought in through China customs, thusly 
they do not have a cast-iron safety guaran-
tee. It could be a batch of Jameson smuggled 
in from Vietnam, Patron from Hong Kong, or 
Malibu from Indonesia (just joking… no one 
would smuggle Malibu).

Which places sell grey market prod-
ucts? Bars that do not have partnerships 
– perhaps because they are so seedy that 
no liquor brand would want to be officially 
affiliated with them. Think dirty KTV, talkie 
girl bars, anywhere that it’s obvious you’re 
doing something shady just by being there. 

Like any rumor, myths start with a ker-
nel of truth. Fake alcohol does exist, but the 
entire booze industry is working to prevent 
you coming in contact with it because it’s 
against their interests, too. 

StraiGht 
no ChaSer
In the heady mist of Shanghai’s bar 
scene, one of the biggest players, 
Daniel An, is stepping out of his terri-
tory and into the realm of restaurants. 
Having won acclaim for his quirky 
cocktail bar Taste Buds, he’s now 
expanding the concept to a restaurant 
called Taste Buds Atelier. Find it at 
758 Julu Lu.

Over on the Bund, Bar Rouge is deck-
ing the halls for Chinese New Year 
parties. Centered around the theme 
‘Chinatown,’ the club has been trans-
formed with red lanterns and sultry 
glowing red lights. Five matching 
cocktails made with luxurious Chinese 
ingredients go along with the theme, 
available nightly from 6-10pm. Stay 
tuned for the exclusive Chinatown par-
ties held throughout the festive season. 

Just when we thought subterranean 
F&B hangout Found 158 was full to 
the rafters, more venues have popped 
up (or should that be down?) Just next 
to new behemoth club Taxx is futur-
istic beer pong club, Ballers. Because 
of the ping pong balls you need to play 
the game, get it? Ok, you got it the first 
time.

There’s also what might be the small-
est whisky bar in Shanghai tucked 
down there. Called ALIVE, you’ll rec-
ognize it from the enormous pharmacy 
inspired green cross that glows on the 
door. 

It was sad news earlier in the month 
when metal bar Inferno closed near 
People’s Square. No sooner was the 
news out when we discovered a new 
one in its place: Specters. With a 
punkish attitude, cheap drinks and 
the crème de la crème of Shanghai’s 
DJ scene behind it, we say it’s one to 
watch. 
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LittLe CreatureS 
BreWinG LaB
australia’s iconic craft beer Pours into shanghai
by betty richardson

Established in the year 2000, Little 
Creatures Brewery has come a long 
way from its birthplace in a ‘huge shed 

and former crocodile farm’ in Fremantle, 
Western Australia. Considered a trailblazer 
in Australia’s craft beer scene, their signature 
hop driven American-style Pale Ale was a 
‘beer epiphany’ for drinkers and brewers, 
becoming one of the country’s most iconic 
beers. 

Dozens of other beers have followed suit, 
as has an AUD380 million takeover by Lion, a 
subsidy of Japanese-owned Kirin beer, lead-
ing the beloved homegrown brewery to seek 
international expansion. The first bar went 
into Hong Kong’s Kennedy Town, and now 
comes the second, into Shanghai’s Found 
158. According to Little Creatures marketing 
spokesperson, Matt Tapper (great name), the 
hope is that physical brand representations 
will “accelerate Little Creatures’ growth to 
become one of the leading craft beer brands 
in China.”

Similar to Goose Island Brewhouse, 
Zapfler Brewery, Liquid Laundry and 
Paulaner Brauhaus (before craft beer became 
the preserve of hipsters), Little Creatures fol-
lows the gastropub format, offering a selec-
tion of their craft beer on draught alongside 
casual, slightly-better-than-pub food. 

For first-timers, the iconic hoppy Pale Ale 
is the place to start (RMB55/425ml). For the 
curious, try a beer tasting paddle. At RMB138 
for six 200ml beers, or RMB78 for six 100ml 
‘big sips,’ this affords you a sample of each 
beer on draft. 

Annoyingly, we found ourselves partial 
to the Rogers Beer (“Good for girls,” in the 
words of our server), but there’s no denying 

its silky and malty profile. The White Rabbit 
Dark Ale is another smooth sinker, surpris-
ingly subtle but with a fermented twist that 
keeps it interesting. 

Simple but hearty food goes along with 
the beer, much of it intended for sharing. We 
dropped RMB115 on a sausage, sage and 
mozzarella flatbread, which felt... expensive. 
Tasted pretty good though.

In the context of Found 158, Little 
Creatures is a judicious addition to the area. 
The functional design of the space feels dry 
in comparison to the rich and honestly quite 
engaging story behind Little Creatures, and 
it would be nice if the vibe spoke more to the 
brand’s character. Perhaps that’s for another 
venue where they have more space to be 
creative. People come to Found 158 to drink 

beer in copious quantities, hang out and eat – 
at Little Creatures they can do exactly that. 

B/1, Found 158, 158 Julu Lu, by Ruijin Yi Lu 巨鹿路
158号，近瑞金一路. Nearest metro: Huaihai Zhong 
Lu, 2 mins. Open daily, 11am-midnight. (6315 0690)
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To Purchase these books, please call 
010 8200 5927

About the Author
Born in Taiwan in 1935 and moved to 
Canada in 1962, Pan Yunchong is a grad-
uate of the University of Toronto. After 
working as an economist, Pan embarked 
on a career with the government and the 
Canadian International Development 
Agency.

His retelling of Journey to the West, 
originally crafted by the Ming Dynasty 
writer Wu Cheng’en, will captivate 
children with its fantasy, and delight 
both young and old readers with lay-
ers of realistic and satirical narratives 
grounded in Chinese, Indian, Greek, and 
Old Testament mythology. 

The ‘Stone Monkey’ fable is based on his 
recollections as a young parent telling 
stories to his children.

Journey to the West 
With the stone Monkey 
A New Take on a Classic Chinese Novel
Rewritten by Pan Yunchong 

Known as one of the four classic novels of Chinese literature, Journey 
to the West is a story that follows Sun Wukong (aka Monkey King) as 
he accompanies Buddhist monk Tang Sanzang on an expedition to 

retrieve sacred scriptures from India and battles monsters and evil spirits 
who try to foil their mission during the long journey.  

A skilled fighter chosen to protect Tang Sanzang during the mission, 
Wukong possesses immense strength (being able to wield his 8,000-kilo-
gram magic baton with ease) and superb speed (he travels 54,000 kilome-
ters in one somersault). Among his many superpowers, the most impressive 
is the infamous ‘72 transformations,’ an ability that allows him to morph 
into various animals and objects. 

Also traveling on this journey are Bajie and Sandy, two lovable but 
flawed characters who offered to accompany the monk on the mission to 
atone for their previous sins. Read all about the quartet’s journey in this 
updated version of Journey to the West by Pan Yunchong.

135mm×210mm 
244 pages, ¥ 88.00 
English 
hardback, 370g 
978-7-5085-1729-2
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Swindle

Producer Swindle is a major name in 
UK grime, warming up the icy genre 
with elements of jazz and funk on his 
last few releases. Swindle’s last visit to 
Shanghai was for a performance at 
The Shelter back in 2015, and he has a 
song called ‘Shanghai’ on his LP Peace, 
Love and Music. 
> Feb 2, 10pm, RMB100 presale, 
RMB150 door. Arkham, B/1, 168 Julu Lu, 
by Ruijin Er Lu B/1, 巨鹿路168号， 近瑞
金二路 (6211 6317)

Illenium

Denver-based electronic music pro-
ducer Illenium comes to Shanghai for 
a show at Modern Sky Lab. Known 
for his haunting and emotive bass 
music and remixes, Illenium’s live show 
features a keyboard, drum pad and 
cutting-edge lighting and visuals to cre-
ate an immersive experience. 
> Feb 3, 9pm, RMB380. Modern Sky Lab, 
3/F, 188 Ruihong Lu, by Tianhong Lu 瑞
虹路188号3楼, 近天虹路

Julie Byrne

Folk musician Julie Byrne released her 
sophomore album, Not Even Happiness, 
earlier this year to wide acclaim. Raised 
in Buffalo, New York and an avid trave-
ler through the United States, she’s 
known for her ethereal and emotionally 
resonating folk songs about relation-
ships and the natural world. Catch her 
Shanghai show as part of her debut 
Asia tour at Yuyintang. 
> Feb 7, 8pm, RMB100 presale, RMB 
120 door. Yuyintang, 851 Kaixuan Lu, by 
Yan’an Xi Lu 凯旋路851号,近延安西路 
(5237 8662)

Jauz

Working out of San Francisco, bass 
house and chill trap producer Jauz has 
collaborated with Diplo and released 
singles on Mad Decent and Spinnin’ 
Records. He’s also apparently given 
himself the Chinese name ‘Jiaozi’ in 
order to appeal to fans during this 
11-city China tour. Catch his Shanghai 
show at Linx.
> Feb 9, 10.30pm, RMB150-180. Linx, 
Golden Bell Plaza, 2/F, 98 Huaihai Zhong 
Lu, by Liulin Lu 淮海中路98号2楼, 近柳
林路 (www.linxshanghai.com)

Pomo

Canadian producer and multi-instrumentalist Pomo comes to Shanghai for a show 
at Arkham. He blends elements of hip-hop and 80s era funk for a memorable form 
of organic-sounding electronic music. Catch the up-and-comer’s live show from 
STD.
> Feb 22, 10pm. Arkham, B/1, 168 Julu Lu, by Ruijin Er Lu B/1, 巨鹿路168号， 近瑞金
二路 (6211 6317)

Ride

British rock band Ride formed in the late 80s and is considered a seminal shoegaze 
band, with their debut album, Nowhere, as one of the genre’s most important 
records. The band broke up in 1996 due to artistic differences, with one member 
moving on to play bass for Oasis. They have since reunited for several tours, and are 
now making their way to Shanghai. Catch their show at Modern Sky Lab. 
> Feb 28, 8.30pm. Modern Sky Lab, 3/F, 188 Ruihong Lu, by Tianhong Lu 瑞虹路188号
3楼, 近天虹路

Hear

EVENTS
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Cobra Lily One Year 
Anniversary: The Golden Era

Luxe Xintiandi fusion restaurant Cobra 
Lily celebrates its first birthday with a 
1920s Shanghai-themed party. The 
cover price gets you two cocktails and 
appetizers from a special menu. For 
entertainment, DJ Kadwell will give 
a unique performance with the the 
Chinese traditional instrument pipa. 
Dress code is ‘1920s Shanghai chic.’
> Feb 2, 6-11pm, RMB200. Cobra Lily, 
Taicang Lu, Xintiandi, No 19-20, by 
Madang Lu 太仓路181弄新天地19-20号, 
近马当路 5351 0116

Oedo Kuipers

Dutch singer and musical actor Oedo 
Kuipers visits Shanghai for a solo con-
cert at Shanghai Culture Square. He 
grew up singing at school and church 
choirs and made his stage debut in a 
Christmas play at age 8. Kuipers will 
perform a selection of songs from clas-
sic Broadway musicals, including West 
Side Story, Pippin and Miss Saigon. 
> Feb 3, 2pm, RMB280-380. Shanghai 
Culture Square, 597 Fuxing Zhong Lu, by 
Shaanxi Nan Lu 复兴中路597号, 近陕西
南路 (www.shculturesquare.com)

Kölner Karneval

Shanghai’s only Cologne Carnival Party goes down at Zeitgeist Brewery thanks to 
their collaboration with the Cologne Carnivals Committee of Shanghai. The cover 
price gets you a buffet dinner from 7-9.30pm paired with free flow beer, wine, mix-
ers and soft drinks from 7pm-1am and a midnight goulash soup to keep the party 
going. The dress code is ‘be who you always wanted to be.’
> Feb 3, 7pm, RMB350. Zeitgeist Bavarian Eatery & Bar, 537 Haifang Lu, by Xikang Lu 
海防路537号, 近西康路 

Monthly Vegan Brunch at Glam

On the first Sunday of every month, 
Glam serves up a vegan, gluten-free 
brunch. The cover price gets you a set 
meal of healthy and invigorating dishes 
free from all animal byproducts and 
gluten. RSVP to ensure that you get 
a spot. 
> Feb 4, 11.30am, RMB328 per person. 
Glam, 7/F, 5 Zhongshan Dong Yi Lu, by 
Guangdong Lu 中山东一路5号7楼，近
广东路 (http://www.m-restaurantgroup.
com)

F45 & That’s Shanghai Sports Awards

Once a year, we gather to recognize those who have truly made their mark on the 
city’s sports scene: from the home-run hitters and KO punchers to those who lift up 
their mates when all seems lost. They’re our friends, our family and, occasionally, 
our blood-thirsty rivals. Don’t miss the awards party, where all the winners will be 
announced. 
> Feb 8, 7pm. The Camel Sports Bar and Kitchen, 1 Yueyang Lu, by Dongping Lu 岳阳
路1号, 近东平路 (www.camelsportsbar.com)

Three Days of Carnival 

UNICO Shanghai throws a weekend-
long bash to celebrate a Shanghai 
version of the iconic Carnival, with the 
party going down at the same time as 
Brazilian Carnival takes place in Rio de 
Janeiro. Special deals each day from 
9.30-10.30pm include a free flow of 
fruit caipirinhas for ladies on Thursday, 
gin & tonic free flow for all on Friday, 
and buy-one-get-one ‘aphrodisiac mar-
garitas’ on Saturday. 
> Feb 8-10, 9.30pm. 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 (www.unicoshanghai.com)

do
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Globe On Screen: The Merchant 
of Venice

Globe On Screen is a program 
that screens performances from 
Shakespeare’s Globe, the famed play-
house in London, in theaters across the 
world. The latest offering is a rendition 
of Shakespeare classic The Merchant of 
Venice. Starring as Shylock is Richard 
Pryce, a two-time Tony-winning actor 
whose onscreen credits include the pro-
tagonist in 90s cult film Brazil and the 
memorable role of the High Sparrow 
on Game of Thrones.
> Feb 4, 7pm, RMB120-150. The 
Majestic Theatre, 66 Jiangning Lu, by 
Nanjing Xi Lu 江宁路66号, 近南京西路 
(6217 4409)  

Shanghai Ballet: The Last Mission of Marco Polo

This adaptation of The Travels of Marco Polo is a sumptuous ballet set in Beijing dur-
ing Kublai Khan’s rein of Persia in 1292. Renowned director José Carlos Martínez is 
behind the choreography, which was designed especially for the Shanghai Ballet.  
> Feb 9, 7.30pm, RMB180-680. Shanghai International Dance Theater, 1650 Hongqiao 
Lu, by Shuicheng Lu 虹桥路1650号, 近水城路 (www.shdancecenter.com)

Kyle Kinane

Kung Fu Komedy’s latest guest is co-
median Kyle Kinane. Originally from 
Illinois, he has a longstanding relation-
ship with Comedy Central; he does the 
voice for their on-air announcements. 
Kinane has also opened for Patton 
Oswalt and has released several com-
edy albums and DVD specials, including 
Death of the Party and I Liked His Old 
Stuff Better.
> Feb 9-10, 9pm on Feb 9, 8pm & 10pm 
on Feb 10, 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

NTLive: Jane Eyre

As one of several National Theatre per-
formances screening at the Huangpu 
Theatre this month, including Saint 
Joan and Medea, this stage rendition 
of Charlotte Bronte’s classic novel 
of female empowerment is electrify-
ing thanks to a star turn by actress 
Sally Cookson. The play is performed 
through Bristol Old Vic, a classic 
London Theater company active since 
1946. 
> Feb 11 & 13, 7pm; Feb 24; 2.30pm, 
RMB100-200. Huangpu Theater, 780 
Nanjing Dong Lu, by Guangxi Bei Lu 南京
东路780号, 近广西北路

The Butterfly Lovers 

The Shanghai Ballet has been dazzling audiences around the world since 1979, and 
one of their classic performances is this rendition of The Butterfly Lovers, a tradition-
al Tang Dynasty story that is considered the Chinese equivalent of Romeo and Juliet. 
Catch their latest performance of this touching story at the Shanghai International 
Dance Theater. 
> Feb 13-14, 7.30pm, RMB580-680. Shanghai International Dance Theater, 1650 
Hongqiao Lu, by Shuicheng Lu 虹桥路1650号, 近水城路 (www.shdancecenter.com)

Valentine’s History of China In 
Fifty Objects Tour

Newman Tours debuts this specially-
designed tour of the Shanghai Museum 
based on the popular radio series 
concept. It’s got a romantic twist for 
Valentine’s Day, so you’ll learn about 
everything from a bronze vessel that cost 
a king his life when he gifted it to a con-
cubine to the romantic history behind the 
mythological Qilin. Tours must be booked 
in advance. 
> Feb 14, 1.30-3.30pm, RMB190 for two 
adults. Shanghai Museum, 201 Renmin Da 
Dao, by Wusheng Lu 人民大道201号, 近武
胜路 (138-1777-0229, info@newmantours.
com)
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Pick of six
art exhibitions

Ryuta Suzuki: Reflections of the Layer
Until Mar 3
Leo Gallery, 376 Wukang Lu, by Tai’an Lu 武康路376号, 近泰
安路 (www.leogallery.com.cn)

Jiang Li: Put It In
Until Feb 28
Capsule Shanghai, 1/F, Bdg. 16, 
275 Anfu Lu, by Wukang Lu 安
福路 275 弄 16 号 1 楼, 近武康路 
(capsuleshanghai.com)

Li Fan: By Nature, Be 
Alike. By Practice, Be 
Wide Apart
Until Mar 11
Arario Gallery, 1/F, 2879 Longteng 
Dadao, by Fenggu Lu 龙腾大
道2879号1层, 近风骨路 (www.
arariogallery.com)

The Palpable Soul of 
the Surface

Until Mar 11, 
Art+ Gallery, 191 Nan 

Suzhou Lu, by Sichuan 
Zhong Lu 南苏州路191

号，近四川中路 (www.
artplusshanghai.com)

Frontier: Re-Assessment of 
Post-Globalisational Politics

Until Mar 11
OCAT Shanghai, 1016 Bei Suzhou Lu, 

by Wen’an Lu 北苏州路1016号, 近文安路 
(www.ocat.org.cn)

Ganwu: Sensing the 
Material 
Until Mar 5

Pearl Lam Galleries, 181 Jiangxi 
Zhong Lu, by Fuzhou Lu 江西中路181

号, 近福州路 (www.pearllam.com)

6 8  |  f e b r u a r y  2 0 1 8  |  w w w . t h a t s m a g s . c o m

p i c k  o f  s i x



w w w . t h a t s m a g s . c o m  |  f e b r u a r y  2 0 1 8  |  6 9

HoTeL NEwS

On January 2, Delta Hotels, part of Marriott International Inc, 
announced the grand opening of the 339-room Delta Hotels by 
Marriott Shanghai Baoshan. As the first property of the North 
American hotel brand in the Asia-Pacific market, Delta expects to 
expand its global portfolio to 66 properties by the end of 2018.

Located in the HKRI Taikoo Hui complex in Jingían and designed by 
Neri & Hu, The Sukhothai Shanghai, a member of the Small Luxury 
Hotels of the World, is expected to open this April. Offering some 
of the largest guestrooms in the city, the contemporary design hotel 
features 201 well-appointed rooms and suites ranging between 44 to 
172 square meters in size, as well as five exciting dining venues, each 
with its own distinct personality.

The first combined Hyatt Place and Hyatt House hotels, announced 
their grand opening in Shanghai Hongqiao CBD on November 28, 
2017.

Just a short drive away from the Hongqiao International Airport, 
National Exhibition and Convention Center and various local 
attractions, the 194-room Hyatt Place and the 101-room Hyatt House 
offer distinctive advantages for travelers looking for short-term 
accommodation for a business trip or an extended stay.

Florian Heiner, General Manager of DoubleTree by Hilton Shanghai-
Pudong (Rutgers Business School Executive MBA) has warmly 
welcomed Nancy Cantor, Chancellor of Rutgers, The State University 
of New Jersey, during her visit.

As part of Radisson Blu Plaza Xing Guo’s commitment to upgrade 
its facilities, the newly renovated guestrooms feature the latest 
in technology, including room sensors, improved air conditioning 
systems and interactive television to create a smart hotel experience 
for sophisticated travelers.



CITY SCENES
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Roberta Lipson, founder and CEO of United Family Healthcare, 
delivered a welcome speech at the grand opening of United Family 
Fengshang Clinic to 40 esteemed guests from chambers of commerce, 
international schools, high-end properties and corporations in the 
neighborhood. Designed by HPP Architects, the new clinic is situated 
directly across the street from the Shanghai American School (Puxi 
Campus).

To celebrate the New Year, ifc Mall invited a European acrobatic duo 
to perform for shoppers.

Shanghai Jinhui International Hospital became the first LEED Gold 
Certification in the healthcare industry in mainland China. 

Century-old German brand ALDI entered the China market with a Tmall 
store. Over Christmas, the brand released its first promotional music 
video with images of Christmases in Germany and China.
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Through March 18, 1x.com, one of the world’s leading photo sharing 
platforms, is hosting its ‘Decade Prime Works Exhibition’ on the 94th 
floor space at the Shanghai World Financial Center, showcasing the 
creations of 68 artists around the world. 

The new Taco Bell in Wujiaochang held a grand opening party with the 
theme ‘Purple Is the New Black.’

K11 Shanghai’s brand new dining area, Terminal 5, celebrated its grand 
opening on New Year’s Eve. Inside, hungry shoppers will find four 
distinct restaurant concepts: American diner Al’s Place, Vietnamese 
noodle shop LA Pho, Chengdu barbecue joint ChiliChili and Italian 
eatery Bianchi. 

On December 15, BONPUR held a press conference at the SWFC to 
announce its ‘Double Innovative Logical Thinking Competition,’ a 
program aimed at improving elementary school kids’ logical thinking 
abilities.

Running through May 13, HOW Art Museum will be hosting a special 
exhibition titled Lettres du Voyant by German artist Joseph Beuys and 
Korean-American artist Nam June Paik.

With properties in Hangzhou, Zhoushan, Huzhou, Nantong and 
Xinchang, Landison Hotels and Resorts offers a new take on hospitality 
services within the Zhejiang and Jiangsu area.

cit y  scenes
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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

Element Fresh Delivery to the rescue!  
Bored of Breakfast? Lost for Lunch? Dinner 
dilemmas? Give the English-speaking delivery 
hotline a buzz and order from a wide variety of 
wholesome gourmet salads, fresh fruit juices, 
amazing appetizers, scrumptious lunch or dinner 
entrees, and American style breakfasts. Instant 
confirmation, pay by mobile pay or credit card, or 
even cash-on delivery. Scan the QR code & select 
‘Order Now’, or visit www.ElementFresh.com & 
select ‘Delivery’. Element Fresh has 16 restaurants 
across Shanghai!

POP This all-day dining American brasserie at 
Three on the Bund pays tribute to the 1970s 
American pop culture with vintage decor featuring 
chandeliers along with wood, leather and stone 
elements that create a warm atmosphere. The new 
POP Bar is influenced by the beaches of Miami with 
a range of light and fruity drinks, completed with 
a lively music selection. 11am-midnight. The bund, 
7/F, 3 Zhong Shan Dong Yi Lu, by Guangdong 
Lu (6321 0909, pop@on-the-bund.com, www.
threeonthebund.com) 中山东一路 3 号 7 楼 , 近广东
路

asia
Glasshouse lets each diner enjoy “Asian cuisine 
with a western twist” by its innovative cooking 
method accompanied by memorable ingredient 
and condiments. 11am-midnight (Sun-Thu) 11am-
2am (Fri-Sat). 1/F, No 7, Lane 181 Taicang Lu, by 
Huangpi Nan Lu 太仓路 181 弄新天地北里 7 号楼一
层 , 近黄陂南路

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 
featuring 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 

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 
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 business 
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

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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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 
restaurant 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

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 homemade 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, 
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

chocolate
Jean Paul Hévin is a French “Haute Couture” 
chocolate-maker, whose label of chocolates 
is a successful brand of gourmet chocolate. 
The adventure of Jean Paul Hévin begins in 
the tropics with the search for the rarest, most 
refined cocoa beans. It continues back in France 
with a search for the best creams and hazelnuts, 
the most scented honeys and other outstanding 
ingredient. Jean Paul Hévin stores are created 
as chocolate cellars, confined spaces in which, 
at constant levels of humidity and temperature, 
customers could be captivated by the subtle 
cocoa aromas and choose their purchases in a 
calm and peaceful atmosphere. LG2 city’super, 
HKRI Taikoo Hui, 789 West Nanjing Lu, by Ruijin 
Er Lu (400-653-8820, www.citysuper.com.cn)  
南京西路 789 号兴业太古汇地下二层 city’super 
超 • 生活店内

ROYCE’ From the great land of Hokkaido, 
blessed by nature, came ROYCE’ chocolates in 
1983. Hokkaido is gifted with crystal clear water 
and pure fresh air. This nature environment 
is much like the famous European Chocolate 
producing countries. It is here in Hokkaido 
that the finest, strictly selected ingredients are 

roof 325
a new chapter for the iconic people’s square 
address
After an 18-month wait, a completely renovated and decorated Roof 325 is 
open and ready for customers, beginning a new chapter in the restaurant’s 13-
year history. Situated in an exclusive location on the rooftop of the Shanghai 
History Museum in the heart of People’s Square, Roof 325 is the ultimate des-
tination for taking in the sights of Shanghai from above. 

The gorgeous newly-revamped interiors now showcase the building’s architec-
tural heritage, while also cultivating a modern and contemporary ambiance. 
Mementos from the building’s past use as the club house of the Shanghai 
Race Club during the 1930s feature throughout the building. For warmer 
months, Roof 325’s enormous terrace will be transformed into a garden, ideal 
for al fresco soirees, events and summer nights under the stars. 

The venue now boasts a moody loft-style cocktail bar and lounge, with a 
range of signature cocktails to give the night some flair. Sit alongside the bar 
and watch the skillful mixologists work their magic, or why not have your 
drinks with dinner? Roof 325's executive chef prepares a globally-inspired 
menu with innovative, flavorful dishes from all over the world for diners to 
enjoy.

> 5/F, Shanghai History Museum, 325 Nanjing Xi Lu, by Huangpi Bei Lu 上海历史博物馆 
南京西路325号5楼, 近黄陂北路. Nearest metro: People’s Square. Open daily, 5.30pm-
10.30pm (6327 0767)
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combined to make perfect chocolates. Each and 
every bite will bring your senses to Hokkaido.
1) ifc Store - LG2 city’super, 8 Shiji Dadao, by 
Lujiazui Huan Lu 2) Shanghai Metro City Store 
- B1, 1111 Zhaojiabang Lu, by Hongqiao Lu 3) 
Shanghai isetan Store - B1, 1038 Nanjing Xi Lu, 
by Shaanxi Bei Lu 4) Shanghai Times Square Store 
- B1 city’super, 99 Huaihai Zhong Lu, by Xizang 
Nan Lu 5) Shanghai iapm Store - LG1 , 999 
Huaihai Zhong Lu, by Shaanxi Nan Lu 6) HKRI 
Taikoo Hui Store - LG2 city’super, 789 Nanjing Xi 
Lu, by Yan’an Zhong Lu (400-653-8820, www.
citysuper.com.cn) 1) 国金中心店 – 陆家嘴世纪大道
8 号地下二层 city’super 超 • 生活店内 2) 美罗城店 
– 肇嘉浜路 1111 号地下一层 3) 梅龙镇伊势丹店 – 
南京西路 1038 号地下一层 4) 大上海时代广场店 – 
淮海中路 99 号地下一层 city’super 超 • 生活店内 5) 
环贸广场店 - 淮海中路 99 号地下一层 city’super 
超 • 生活店内 6) 兴业太古汇店 - 南京西路 789 号兴
业太古汇地下二层 city’super 超 • 生活店内

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 Yinggang 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）

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

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

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. Combining 
gastronomy and entertainment with 3D 
animation, Jade on 36 welcomes Marco Polo 
intrigue, as all of your senses are tended to with 
culinary expertise to present an entertaining 
6-course set menu especially for your year-end 
parties. Priced at RMB798 net per person for 
a six-course meal. 36/F Grand Tower, Pudong 
Shangri-La, 33 Fucheng Lu, by Lujiazui Huan Lu 
(2828 6888), Lunch: 12pm, Dinner 5.30pm or 
8pm. 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 Michelin-stared restaurant Jean-
Georges is chef Jean-Georges' first signature 
restaurant outside of New York, which 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. 
Mon-Fri: 11.30am-2.30pm, 6-10.30pm, Sat-
Sun: 11.30am-3pm, 6-10.30pm. The bund>4/
F, 3 Zhong Shan Dong Yi Lu, by Guangdong Lu 
(6321-7733, jgrespak@on-the-bund.com. 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 modern 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

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

global cuisine

The Chop Chop Club | UNÏCO Shanghai.  
The Chop Chop Club is the 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: Everyday 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

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 
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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 

GAIA2 is known of its authentic Italian food. 
With adorable mosaic desks, red and black chairs 
and unique glasses, GAIA 2 is truly an art space 
Room 605 &613 on 6/F & Room 703 on 7/F, 999 
Huaihai Zhong Lu, by Shaanxi Nan Lu 11am-
10pm 淮海中路 999 号环贸广场 L6-605，613，
L7-703, 近陕西南路

ISOLA means “little island” in Italian, which 
expresses a rich marine culture in Mediterranean 
sea around Italy and was inspired by original 
Italian food. Room 17, 4/F, 8 Shiji Dadao, by 
Lujiazui Huan Lu lunch: 11.30am-2.30pm, 
afternoon tea: 3-5pm; dinner: 6-10.30pm 世纪大
道 8 号上海国金中心 L4 楼 17 号铺 , 近陆家嘴环路

VA BENE is a Italian restaurant focusing on 
traditional Italian food in a bright dining 
environment. VABENE in shanghai is a modern 
Italian restaurant with new designed dining 
environment and extraordinary Italian food thath 
combines tradition and innovation. 1/F, No 7, 
Lane 181 Taicang Lu, by Huangpi Nan Lu 11am-
midnight 太仓路 181 弄新天地北里 7 号楼一层 , 近
黄陂南路

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 craftsmanship. 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

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  

Sazanka Traditional Japanese Teppanyaki 
recommended 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

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

OPen  DOOr

new year’s afternoon tea
a sweet beginning for 2018 at epicure on 45
Located on the 45th floor of 
Radisson Blu Hotel Shanghai 
New World, Epicure on 45 is 
offering a brand new afternoon 
tea set to celebrate the arrival of 
the New Year. Available through 
the end of March, guests can 
enjoy bite-size Western and 
Chinese sweet and savory de-
lights along with coffee or tea. 
All of these are served alongside 
a 360-degree view of Shanghai’s 
mesmerizing cityscape.
 
RMB258 for two persons (plus 
16.6 percent surcharge)

Available through Sunday, 
March 31

Monday-Saturday: 2-5pm

Sunday: 3-5pm
> 45/F, 88 Nanjing Xi Lu, by Xizang 
Zhong Lu 南京西路88号45楼, 近西
藏中路 (6359 9999 ext. 4210)

Chelae: Chelae is a modern seafood bistro where 
elegance meets authenticity.

Chelae has three different dining areas all with 
their own personality, aiming to create a casual 
sophistication, cozy elegance and laid-back luxury 
atmosphere.

Presenting a wide range of both local and 
imported quality products featuring fresh seafood 
with a focus on crabs and charcoal oven cooking 
premium meat, Chelae serves a globally-inspired 
sophisticated Cuisine including Mediterranean, 
French, and more. 2:30-11pm daily. 2/F, No.18, 
Lane 217 Maoming Bei Lu, by Nanjing Xi Lu 2/F, 
No.9, Lane 229 Maoming Bei Lu, by Nanjing Xi 
Lu (5255 6865) 丰盛里 茂名北路 217 弄 18 号 2 楼，
229 弄 9 号 2 楼 (5255 6865) 

Thought For Food is the flagship restaurant 
inside The Living Room by Octave, open daily 
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

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

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
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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

Pintxos Numbers of meats and seafood are 
imported from Spain to ensure the most 
authentic Spanish cuisine for every customer. In 
addition to the excellent quality of raw materials, 
the process is made simple and fast in the stylish 
minimalist restaurant.

Pudong Kerry: 1378 Huamu Lu, Room B104, 
Kerry Centre, by Fangdian Lu (5858 0617) 2) 
Jingan Kerry: 1515 Nanjing Xi Lu, B1, Room 10, 
Jing'an Kerry Centre, , by Changde Lu (6173 
7983)

1) 花木路 1378 号嘉里中心 B104, 近芳甸路 2) 南京
西路 1515 号静安嘉里中心 B1 楼 10 室 , 近常德路

Tapas & Lounge The food at Azul is created 
by Eduardo Vargas, mixed with Spanish and 
Mediterranean 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

Greyhound Café focuses on innovation of a 
trendy dining experience and fine culinary skills. 
Having turned into a modern Thailand restaurant, 
it provides authentic yet traditional Thai cuisine in 
a fine-dining environment. 1) Room5, 1/F, Jing’an 
Kerry Center, 1515 Nanjing Xi Lu, by Changde 

Lu 11am-10pm 2) Room 503 5/F, 999 Huaihai 
Zhong Lu, by Shaanxi Nan Lu 11am-10pm 3) 
02A,1/F,22,23 Xintiandi Beili, Lane 181 Taicang 
Lu, by Huangpi Nan Lu 11am-11pm (Sun-Thu) 
11am-2am (Fri-Sat) 1) 南京西路 1515 号静安嘉里中
心南区 1 层 05 号 , 近常德路 2) 淮海中路 999 号环贸
iapm 商场 L5-503 室 , 近陕西南路 3) 太仓路 181 弄
上海新天地北里 22,23 号 1 层 02A 单元 , 近黄陂南路

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 
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

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

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

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
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sports bars

CAGES: Combined with American dining, 
baseball batting cages and over ten other 
sports in nearly 4,000square meters' Jing'an 
location, CAGES is the spot for you. Whether 
you are dining with your team or competing 
for bar game supremacy with your friends, 
CAGES has you covered. Be sure to contact us 
about our leagues, including dodgeball, 4v4 
soccer, combat archery and more. 9am - 2am 
daily. Jingan Sports Center, 3/F, 428 Jiangning 
Lu, by Wuding Lu (3112 2950) 江宁路428号3
楼, 近武定路

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

Connection 12  Adjacent to the hotel’s 
swimming pool, the stunning rooftop bar 
opens up to the evening sky and offers 
breathtaking panoramic views of the city. 
Guests can soak up the relaxed setting 
while choosing from a selection of wines, 
cocktails and light snacks. Tue- Sat: 5pm-
1am Level 12, 333 Shenhong Lu, by Suhong 
Lu (5263 9999) 申虹路 333 号 12 层，虹桥康得思
酒店，近苏虹路

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 completed 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

clinical pilates

Jiahui Health Jiahui’s experienced physical 
therapist developed personalized Clinical 
Pilates courses based on comprehensive 
assessment of your body status and your 
specific need. Featured courses are for below 
problems: functional scoliosis, post-partum 
rehabilitation, and sport injuries. Jiahui 
Medical Center (Yangpu), 1F/2F, Suite 3, 99 
Jiangwancheng Lu, by Yingao Dong Lu 江湾
城路 99 号 3 号楼 1-2 层 , 近殷高东路 (400 868 
3000)

health services
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 

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 
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

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

Jiahui Health is China’s first foreign-
funded “international hospital/clinic/wellness 
center” healthcare ecosystem operating 
with international standards. Established 
in 2009, Jiahui Health is headquartered in 
Shanghai and enjoys a strategic collaboration 
with Massachusetts General Hospital. Jiahui 
encompasses a 500-bed international hospital; 
a series of satellite clinics offering specialist 
services from family medicine, internal 
medicine, surgery, pediatrics, dermatology, 
ophthalmology, ENT, dentistry, rehabilitation, 
clinical psychology, day surgery, gastrointes-
tinal endoscopy, CT/MRI imaging diagnostics; 
and wellness centers focusing on nutrition, 
body sculpting, sub health management, and 
mental health management. Jiahui Health 
covers each major neighborhood of the city, 
meeting the healthcare and wellness needs of 
families through a lifetime relationship. Jiahui 
is devoted to providing international patients 
with care, quality and convenience, and is 
regarded by many as their Partner for Life. 1) 
Jiahui International Hospital, 689 Guiping 
Lu, by Qinjiang lu 2) Jiahui Medical Center 
(Yangpu), 1F/2F, Suite 3, 99 Jiangwancheng 
Lu, by Yingao Dong Lu 3) Jiahui Clinic 
(Jing'an), Suite 101, 88 Changshu Lu, by 
Changle Lu 1) 桂平路 689 号，近钦江路 2) 江湾
城路 99 号 3 号楼 1-2 层 , 近殷高东路 3) 常熟路
88 号，近长乐路 (400 868 3000)
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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  8am-
5pm, 24/7, 155 Songyuan Lu, by Hongsong 
Dong Lu 宋园路 155 号，近红松东路 (6196 3333, 
www.redleafhosptial.com) 

Shanghai Renai Hospital is the first 
private hospital in Shanghai. It has over 20 
clinical departments with outpatient and 
inpatient services. Located in city center with 
convenient transportation, it is influential 
throughout the East China region and enjoys 
a high reputation. Free parking available 
within hospital compound. Specialties: Family 
medicine, internal medicine, general surgery, 
gynecology, E.N.T., T.C.M., dental, vaccina-
tion and immunization, dermatology, urology, 
pediatrics, orthopedics, ophthalmology, 
cosmetic dermatology, plastic surgery etc. 
Operation Hours: Mon – Sun 9am-5pm. 127 
Caoxi Lu (5489 3781, www.renaihospital.
com) 漕溪路 127 号

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 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-11pm, 
Saturday-Sunday 9am-5pm; 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
Little Moment Massage located near Jing’an 
Temple, the cost-effective massage offers 
Chinese massage, aroma oil massage and 
traditional Chinese cupping. Make appoint-
ments by calling 176-2116-0808. 1)172 
Yuyuan Lu, by Huashan Lu. 2) 150 Minli Lu by 
Gonghe Lu. 1) 愚园路 172 号，近华山路 2）民立
路 150 号，近共和路

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)

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, chiropractic 
care, traditional Chinese medicine, psycho-
logical 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

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

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

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) 199 Huangpi 
Bei Lu, by Renmin Dadao 10am-1:30am 
(6315 2915) www.yumassage.cn 2) 2/F, 218 
Xinle Lu, by Donghu Lu 3) 484 Xikang Lu, by 
Kangding Lu (6266 9233) 1) 黄陂北路 199 号，
近威海路口 2) 新乐路 218 号 2 楼 , 近东湖路 3) 西
康路 484 号 , 近康定路

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

furniture 
Master Arnold & WOOX!LIVING Find 
custom-made furniture & contemporary 
pieces to complete your living space 
here and abroad. From classic Canadian 
sideboard, vintage icons to Barcelona 
contemporary seating, you’re invited to 
explore. Salesman who speaks Chinese, 
English, German & Korean are always 
open for your furniture & interior ideas. 
Showroom New Opening in October 2017 in 
Qingpu.
Call us or visit online shop: Joyce (Korean/
English/Chinese /German) 17321041917; 
Arnold (English/Chinese) 13611916641; 
George (English/German) 18962412911 
www.wooxliving.com WeChat: wooxliving
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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

2018 New year campaign      
Purchasing 100 class hours get another 
10 class hours for free

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
No.28 Gaolan Rd Shanghai

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. 

moving + shipping

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

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

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 

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 

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 hap-
piness. Let us be a part of  your discovery 
to rejoice in simplicity and humbleness 
of  the land of  thunder dragon. 



Don’t worry if you find yourself feeling 
off-balance. it’s to do with the lunar 
new year, or scales, or something. hit 
up Dada, or le baron, depending on 
what kind of libra you are, and you’ll 
be in equilibrium in no time.

libra
9.24~10.23

where you at this month, crazy sag? 
someone is  looking for  you.  that 
someone may or not be your landlord, 
whom you owe two months of back 
pay rent. get your sh*t together.

sagittarius
11.23~12.21

your roommates are annoying but 
leaving aggressive notes on their 
d i r t y  d i s h e s  a n d  t h r o w i n g  l o u d 
parties isn’t the answer. neither is 
advertising for new roommates in all 
your wechat groups. or selling their 
crap. bad scorpio.

scorpio
10.24~11.22

become addicted to watching chinese 
beauty vloggers  but  refrain  from 
buying anything they promote. you’re 
too smart for that. wear active wear 
every day but never go for a run or set 
foot in a gym.

Virgo
8.24~9.23

you’re feel ing a  l i tt le  anti-social 
and moody this month. change your 
wechat handle to your name and ‘ – 
away until forever,’ and spend every 
e v e n i n g  g u i l t i l y  b i n ge - w a t c h i n g 
whatever tv program angelababy is 
starring in on bilibili. 

gemini
5.22~6.21

chinese new year is all about family. 
sadly,  yours l ive on the opposite 
side of the world and don’t celebrate 
the holiday, anyway. shame. hang 
around your neighbor’s apartment 
until they invite you to join in their 
festivities.

cancer
6.22~7.22

turn that  self- loathing into self-
love. start taking yoga classes but 
drop out after you realize the teacher 
only speaks chinese. buy a gratitude 
journal .  throw it  out  after  you’re 
repeatedly at a loss for what to write.

leo
7.23~8.23

D o n ’ t  b e  s u r p r i s e d  i f  t h e  l u n a r 
n e w  y e a r  h a s  g o t  y o u  s e c o n d -
guessing yourself. should you stay 
in shanghai? adopt a dog or a cat? 
relax; just remember that nothing 
you do really  matters in  the end. 
happy new year!

aries
3.21~4.20

Do what you always do: swim deep, 
but not too deep, or else you will 
get hypothermia and maybe die. the 
huangpu is still dirty and cold. check 
out your local pool instead.

Pisces
2.20~3.20

yo u  m ay  re g re t  a g re e i n g  to  b e  a 
bridesmaid at your friend’s wedding 
after you discover that she just wants 
to set you up with the best man. give 
it a chance – he’s also into chinese 
rockers p.k. 14.

aquarius
1.21~2.19

this month is just like forrest gump’s 
mom always said: life is like a box 
of chocolates; you never know what 
you’re going to get. you know better, 
though – that movie was problematic 
a f  a n d  r o b b e d  t h e  s h a w s h a n k 
redemption  of best picture. 

capricorn
12.22~1.20

horoscopesthat’s 
shanghai

CNY EDITION

finally, a horoscope that understands your life in shanghai. 
by Dominique wong

when your chinese girlfriend’s dad 
ke e p s  re fi l l i n g  y o u r  b a i j i u  g l a s s 
during cny, don’t try and be a hero. 
Just say no. you may lose face but 
you will keep your liver. Double the 
hongbao amount you planned to give.

taurus
4.21~5.21
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