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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

AUgUStEditor's Note
Chinese wines have always 

had a poor reputation on 
the market, but in recent 

years, winemakers around the 
country have made great efforts 
to change that perception. In 
this month’s cover story (p38), 
Noelle Mateer from That’s Beijing 
visits a few wineries in Ningxia 
to find out how they built up a 
whole industry from scratch in 
the middle of a desert.

Elsewhere in the mag, British 
pop star Jessie J (p30) speaks 
to Bridget O’Donnell about her 
experiences on the hit Chinese 
reality TV singing contest, Singer, 

and gives us a taste of what to 
expect in her upcoming multi-
city tour around China. 

 Meanwhile, Danish de-
signer and artist Henrik Vibskov 
(p20) discusses his show-
piece at Powerlong Museum’s 
WAVELENGTH: RESET exhi-
bition, and highlights a few 
Chinese fashion labels he’s been 
keeping an eye on. 

In the Eat & Drink sec-
tion, Cristina Ng eats her way 
through six different versions of 
Shanghai’s favorite summertime 
seafood: xiaolongxia (p52). Last 
but not least, our City feature 

sheds light on the history behind 
Shanghai’s newest F&B and life-
style complex, Columbia Circle. 
Turn to p10 to learn about its 
storied past. 

Until next month,

Dominic Ngai
Editor-in-Chief
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tales of the city

AlonG FoR The Ride
Fewer Shared Bikes on the Streets of Shanghai
By Yannick Faillard

Bicycle graveyards are a common sight in 
China’s biggest cities, and when they’re 
not lying in some dumpsite, you’ll find 

them blocking your way on sidewalks. But hope 
has arrived in the form of new policies that 
could reduce your shared bike woes. 

Last month, Mobike kicked off plans to 
replace old and broken bikes around the city 
by unveiling a bright new model that is both 
lighter and causes less friction. Since April, 
the big dog in the shared bike business has 
been slowly replacing older models with 
the newer ones, while retired bikes will be 
scheduled for recycling or restoration. Ofo, 
Mobike’s biggest competitor, has also begun 
making similar efforts.

Meanwhile, the government issued a cou-
ple of regulations such as an obligatory num-
bering system and database in order to dras-
tically reduce the number of bikes allowed 
on the streets by half, according to Shanghai 
Daily. In addition, bike sharing companies are 
now are required to equip their bicycles with 

GPS transponders to make the technology 
work on a larger scale.

That’s not the only reason why you might 
see fewer shared bikes on the streets. Steel 
and rubber barriers might soon be a thing of 
the past thanks to so called ‘electronic fences.’ 
The technology, pioneered by Mobike, sets a 
parking perimeter around certain locations 
in Shanghai. Users can turn to Mobike’s app 
as reference to check for designated parking 
spots, which are marked on the map with a 
‘P’ icon. If users fail to follow the strict park-
ing code, points from their account credit will 
be deducted. Ofo was the first to introduce 
such a system. Users start at 270 points and 
get either an increase or a downgrade ac-
cording to their biking behavior. 

The first company to introduce deposit-
free services was Mobike, and the original 
RMB299 deposit fee was waived in June for 
100 cities across China, and such policy was 
extended to the whole country in July. The 
regulation applies to new and old users alike, 

and already paid deposits can be returned 
within seven days to respective bank ac-
counts upon request. Contrary to Mobike, 
Ofo introduced its deposit policy at around 
the same time with a base fee of RMB199. 
The deposits on shared bikes remain con-
troversial after several smaller companies 
were unable to issue refunds when they went 
bankrupt after a massive crackdown on the 
industry last year. 

Nonetheless, shared bike companies 
continue to expand their services. Mobike is 
in the spotlight once again with their newly 
launched fleets of electric bikes in Sichuan 
and Guizhou, with the company planning on 
expanding their offer to Beijing and Shanghai. 

All in all, shared bikes have come a long 
way and we’re not quite sure where the road 
will lead them, but one thing is for certain: 
the shared bike saga will contin-
ue. Scan the QR code to see what 
the new Mobikes look like.
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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

don’T You Know who i AM? 

Makeup Removal 
Challenge

QuoTe oF The MonTh

Pointier chins, taller noses, longer lashes, 
slimmer cheeks, more colorful irises and 
brightly colored hair — imagine all these lay-
ers being shed to reveal an entirely different 
person underneath. This prosthetic transfor-
mation comes undone in the new makeup re-
moval videos, which had gone viral on Chinese 
video-sharing app, Douyin. These clips offer a 
glimpse of what goes into the process of creat-
ing their tapered looks, and more importantly, 
an unedited version of the users' 
actual faces. Scan the QR code to 
see some of the craziest videos 
from the challenge.

At long last, after seven years of admis-
sion to Shanghai Jiao Tong University 
(SJTU), Yao Ming finally received his 
bachelor’s degree. Nominated valedic-
torian of his class, China’s greatest bas-
ketball player delivered a speech where 
he recalled having so much difficulty in 
school that he came close to dropping 
out on several occasions. The former 
Houston Rockets center and NBA Hall 

of Famer also offered up some advice 
to his peers: “Try to combine your own 
future plans with society’s development, 
because only by doing so will you give 
yourselves more room to 
explore.” Scan the QR code to 
see more photos from Yao’s 
commencement.

“If not for that promise [to my parents], I might have 
quit several times, especially when I studied advanced 
mathematics” – Yao ming

RAndoM nuMbeR 
 

53 
– china’s uNESco world  
heritage Sites
Last month, Mount Fanjingshan 
in Guizhou province was named a 
UNESCO World Heritage site, bringing 
China’s total count to 53. China now 
ranks second on the list, just below 
Italy (which has 54 sites). Some of the 
other famous UNESCO sites in China 
include the Great Wall, Forbidden City 
and the Ancient City of Pingyao. Scan 
the QR code to see how 
many Chinese UNESCO-
certified spots you’ve 
visited.
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E D i t E D  B Y  B R i D g E t  o ’ D o N N E l l  /  c i t y @ u r b a n a t o m y . c o m

ji1 tang1, noun. and adj.,“chicken soup,” or advice that doesn't 
solve any problem but makes one feel better. 

I can’t. I have a huge project and I need to 
stop procrastinating. 

Stop feeding me jitang. Don’t you have 
any real advice?

come out drinking with us! 

No you don’t. You just need to stop 
and smell the roses…

Ah, chicken soup. It tastes good, warms you up and fills your belly 
for a short while but can't really sustain you till your next meal. Being 
mostly water, it is cheap, easy and devoid of substance. So is jitang 
information and advice. It tells you what you want to hear in the mo-
ment, but doesn't help solve any real problems. 

Jitang is common in our attention economy. Content creators 
know that we don't cruise the Internet endlessly day in and day out, 
or become glued to our phones and tablets, to actually learn anything. 
We don't want the truth or any substance – we want dopamine and 
comfort. All we are looking for during our restless scrolling is a lit-
tle something to make us feel better after looking at other people's 
WeChat Moments. 

This is where jitang comes in. Jitang is bite-sized content that tells 
us that all our problems will be solved and everything will be okay, 
even if we don't do anything. So we can read it and get through an-
other day without making any changes. If you are overweight, jitang 
tells you that you are healthy as long as you have “a positive mindset.” 
If you are over-spending, jitang tells you to live in the moment. If 
you are in a career you hate, jitang tells you that hard work will be 
rewarded eventually. If you are in a miserable relationship, jitang tells 
you to “appreciate and cherish what you have.”.

Just like chicken soup, jitang soothes us for a short while and 
leaves us hungry soon after. We read it, feel better and go to bed, only 
to have the same problems coming back and haunting us a few days 
later. Then you find yourself reading jitang before bed again, and the 
cycle continues. 

Maybe chicken soup is good for one day, but sooner or later we 
have to eat something substantial. It's okay to read jitang in the short 
term, but we're better off seeking honest advice and making real 
changes. Mia Li

“If not for that promise [to my parents], I might have 
quit several times, especially when I studied advanced 
mathematics” – Yao ming
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CoMinG Full CiRCle
The Transformation of Columbia Country Club Over the Years
Text edited by Dominic Ngai, Photos by Frans Parthesius, courtesy of OMA

Project name: Columbia Circle
Location: Changning district, Shanghai
Area: 48,000 square meters
Design company: OMA

Project description:
Comprised of multiple buildings constructed on a 48,000-square-meter area over the last cen-
tury, Columbia Circle (formerly known as Columbia Country Club) was once the main hangout 
spot for Shanghai’s American expats during the 1920s and 30s, and later became the research 
campus of the Shanghai Institute of Biological Products. Fast-forward to 2018, and Columbia 
Circle is now a mixed-use complex that houses a vibrant roster of restaurants, bars, cafes, re-
tailers, creative spaces and office buildings within the façade of the original structures. Here’s a 
brief history of the compound.
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1924 
 

American architect Elliott Hazzard designed the first of the 
dozens of buildings at Columbia Circle: the former clubhouse 

building with an outdoor swimming pool and a gym. 

1930 
 
Six years later, Hungarian architect Laszlo Hudec built a villa on 
the opposite end of the complex for Sun Yat-sen’s son, Sun Ke. 

1952 
The Shanghai Institute of Biological Products took over the en-
tire compound, constructing a research campus on the ground 

over the next five decades or so. These industrial buildings 
were originally constructed as production and packaging facili-

ties, laboratories, storage warehouses and office spaces. 

Circa 2000-2015 
   
With the development of the residential buildings and com-
pounds throughout Changning district, SIOBP eventually 
ceased its operation and management of Columbia Circle.

2016 
 

Real estate giant Vanke took over Columbia Circle and enlisted 
OMA to inject new life into the compound. With the goal of 

preserving its diverse mix of industrial and Spanish Colonial 
Revival-style historic buildings onsite, the Dutch architecture 
firm reprogrammed the layouts of the existing structures ac-

cording to the needs of the F&B and retail tenants, while main-
taining and refurbishing the original façade. 

2018 
 
Since May, businesses have begun moving in and opening 
their doors to guests at the revitalized Columbia Circle. 
Confirmed tenants include naked Hub, Seesaw Coffee, 
Pirata, Blackbird, Dawn City Books, Inkwood, The Parlour 
and much more.
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spotlight

Jen HAu
Cofounder of JOVA HEALTH
Interview by Dominic Ngai

Born in Taipei and educated in LA, Jen Hau 
first met Polly Zhang in Shanghai seven years 
ago through mutual friends. As a result of 
their shared interest in healthy living, the two 
became roommates and eventually business 
partners when they founded JOVA HEALTH in 
2013. In addition to their TCM-inspired drinks 
and all-natural scented candles, Hau and 
Zhang are now rolling out JOVA SENSES, a line 
of wellness workshops to bring the brand’s 
core philosophies to life.

“A strong mind is just as important as a strong body”

How do you think your upbringing has in-
fluenced JOVA’s concept?

Both Taipei and Los Angeles have a huge 
trend of wellness and healthy living, though 
a lot of them feature Western-oriented meth-
odologies. With our Chinese heritage and 
upbringing, Polly and I were inspired to use 
TCM-inspired concepts to approach wellness 
and healthy living, which is really the foun-
dation of JOVA HEALTH: ‘Eastern wellness 
reinterpreted.’

How do you and your partner Polly divide 
up the responsibilities?

I do mostly operations, marketing, branding 
and sales, and Polly is in charge of produc-
tion and logistics. While this is our general 
division of responsibilities, we hang out a lot 
together so we also do most things together. 
A best friend and business partner is a very 
good sounding board! 

Thinking back, what were some of the 
most memorable challenges that you had 
to overcome when you first started your 
brand?

Finding the balance between friendship and 
business. Polly and I were roommates and 
best friends since we moved here in 2011. 
Upon starting JOVA HEALTH, there was a 
while when we spent too much time working 
instead of hanging out as just friends, and 
at times the other way around. Now, we’ve 
reached a more balanced allocation of time, 

and know how to separate the two a little bit 
better (though our Monday lunch meetings 
still occasionally turn into a hangout session).

You recently rolled out a new events pro-
gram. Can you tell us more about it?

JOVA SENSES is an overall wellness experi-
ence incorporating yoga programs and 
wellness workshops. The goal is to encour-
age face-to-face time with our clients to 
help them better understand the concept of 
Eastern wellness through an offline experi-
ence. I started practicing yoga back in 2008 
but didn’t start teaching until I moved to 
Shanghai. My previous job was really taxing, 
so a good sweat and balanced diet is always 
helpful for boosting work performance.

Besides eating well and exercising, do you 
have any other tips for staying healthy?

Read, write, bake and listen to Top 40 hits! A 
strong mind is just as important as a strong 

body, so I think giving oneself some mind 
space is a must.

For anyone who’s never tried any TCM-
inspired drinks, which of JOVA’s drinks 
would you recommend to them?

I would start with ‘Purify’ (snow pear juice 
with osmanthus and tremella) and ‘Nourish’ 
(mixed nut milk with honey and vanilla). 
They’re lighter in taste but equally nutritious. 
For those like me who are lactose intolerant, 
you can even use Nourish as a dairy substi-
tute in your coffee. 

Any exciting plans over the next few 
months for JOVA? 

New beverages coming out soon and more of-
fline yoga programs to be held! 

Visit jovahealth.com or follow them on WeChat (ID: 
jovahealth)
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CoVet

Gentle Monster x Xander Zhou
As part of its ‘Once Upon a Future’ collection, Korean eyewear label Gentle Monster has part-
nered with Beijing-based designer Xander Zhou to release a pair of limited edition sunglasses. 
Similar to the other items in the same collection, Zhou opted for some irregularly shaped lenses 
to match the sci-fi and futuristic theme. Available at Gentle Monster stores and their website for 
RMB1,880.

> gentlemonster.com

inCoMinG

Tommy Hilfiger 
to reveal fall 
2018 Collection in 
shanghai
After hosting their previous 
‘TommyNow’ runway shows in 
New York, Los Angeles, Milan and 
London, American fashion brand 
Tommy Hilfiger has chosen Shanghai 
as the city in which they’ll unveil 
their Fall 2018 collection, WWD 
reports. While it’s unclear at this 
point which celebrities will be at-
tending the September 4 event, it’s 
safe to assume that the brand’s new 
global brand ambassador and four-
time Formula One champion Lewis 
Hamilton (pictured) will be taking 
part to showcase the latest sporty, 
race car-themed collection. 

> tommyhilfiger.com

oVerHeArD

“Nope. Still can’t afford 
them”
… so writes a Weibo user when the news 
of price cuts at Gucci’s Chinese retail 
shops broke. As a result of a decrease in 
import taxes in China, the Italian luxury 
fashion house announced it would lower 
its prices by an average of 5 percent, ef-
fective July 6. Days earlier, Louis Vuitton 
and Hermes also imposed similar price 
reductions for their stores in the Middle 
Kingdom for the same reason. Most 
Chinese netizens, however, aren’t im-
pressed with the miniscule drop, with 
some noting that luxury goods are still 
much cheaper to buy in Europe.
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sCene & HeArD

south Bund
Launched earlier this summer, South 
Bund is a fashion label founded by Nina 
Kong and Beryl Chung. Paying tribute to 
a city they now call home and the tailors 
at the South Bund Fabric Market, the two 
Shanghai-based creatives and longtime 
friends started the brand to empower 
women by adding colors and individual-
ity to their wardrobes.

Drawing inspirations from tradition-
al Chinese textile patterns like the bold 
and colorful Dongbei flower pattern and 
the classy and subtle Nankeen indigo, 
Kong and Chung incorporated these 
designs into iconic Western, masculine 
cuts like suits and trench coats, provid-
ing a feminine and modern twist and an 
interesting backstory about the prints to 
go with these pieces. 

Perfect for pairing with t-shirts 
and sneakers or dress shirts and heels, 
all pieces are handmade to order in 
Shanghai using their measurement chart, 
and three to four weeks are required for garment construction and shipping. From now 
until Aug 31, That’s Shanghai readers will receive an exclusive 20 percent discount for 
your purchases at the South Bund Etsy page. Simply input ‘THATSSH’ into the discount 
code section when you checkout.

> etsy.com/shop/SouthBund
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well-designed Passport Holders for Your Next Trip

Compiled by Dominic Ngai

B
o

a
R

d
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g

find yourself always 

fumbling for your 

boarding pass at the 

gate? Consider one 

of these passport 

holders to keep all 

your travel essentials 

organized in one 

pouch with multiple 

slots. from cute and 

colorful to clean 

and minimalistic, 

here are some of our 

favorites.

6

7

9

10

8
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Project name: Daoming Bamboo Craft Village
Location: Chongzhou, Sichuan
Design company: Shanghai Archi-Union 
Architecture Design 
The brief: Located in Daoming county of 
Chongzhou, Sichuan, the Bamboo Craft Village is 
a rural community dedicated to preserving the 
age-old craft of bamboo weaving.  After visiting 
the area to get a better understanding of its land-
scape and the daily lives of its residents, archi-
tects from Shanghai Archi-Union created several 
modern buildings that reflect elements from the 
village’s natural surroundings, cultural heritage 
and lifestyle to offer a comprehensive infrastruc-
tural upgrade for the entire neighborhood.

 Shaped like an infinity symbol, the 
InBamboo building is the centerpiece of the 
whole project. Underneath the interweaving 
roof, visitors will find several in- and outdoor 
communal spaces featuring plenty of wood 
and steel, including two private courtyards in 
the center of the structure.

nAturAlly Built
reimagining a Bamboo Craft Village in Sichuan in Its own Elements
words by Dominic Ngai, Photos courtesy of the architects
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 InBamboo serves as the village’s communi-
ty center and a gathering place for its resi-
dents, visitors and craftsmen. 

 Visitors enter the village via the Tourist Center, which features brick walls and a 
series of wooden roofs. The two-story building houses a service center, souvenir 
shops and exhibition halls dedicated to traditional handicrafts on the ground level, 
while private offices occupy the upper floor.

 The bungalows are divided into two circu-
lar sections: living room and a recreation 
area. The private courtyard at the center of 
the bungalow brings in some natural light to 
brighten up the space.

 Mirroring the infinity symbol-shaped design 
of InBamboo, Zhuyi Bed and Breakfast is com-
prised of eight standalone traditional bunga-
lows, all given a modern upgrade to cater to the 
needs of modern travelers. 
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enrik Vibskov is not your typical 
Scandinavian fashion designer. Forgoing 
the conventional minimalist aesthetic that 
has become synonymous with the region, 
the 46-year-old Dane’s eponymous label is 
known for its bold colors, striking lines and 
provocative patterns. Over the past decade, 
his prolific works spanning fashion, music, 
film, interior design and visual arts have 
garnered multiple awards and a large fol-
lowing around the world. 

The Copenhagen-based designer is no 
stranger to Asia’s trendsetters and fash-
ionistas. His ‘pencil glasses’ – released 
last year in collaboration with Korean 
eyewear brand Gentle Monster – became 
one of the most iconic accessories in recent 
years. At the same time, he is also a strong 
proponent for Asian design labels in the 

Nordic region. Through his Henrik Vibskov 
Boutique online and offline retailers, the 
works of several Japanese and Chinese 
designers are highlighted alongside their 
European and North American counter-
parts. 

Last month, Vibskov was in town for the 
opening of WAVELENGTH: RESET, a con-
temporary art exhibition at the Powerlong 
Museum where more than 40 local and 
international artists have come together to 
explore the topic of modern consumerism 
through their showpieces. We caught up 
with him to discuss the concept behind his 
installation ‘Gravity Orchestra,’ the design 
process and inspirations for his newest 
SS2019 collection, as well as some Chinese 
designers that have caught his eye in re-
cent years.

H

fRom  noRtH  to  east
Danish Designer 

Henrik Vibskov on  His New  
Art Installation in Shanghai

2 0  |  A u g u S T  2 0 1 8  |  w w w . T H A T S M A g S . C O M



f E A T u r E  |  l i f e  &  s t y l e

I think it’s important to 
introduce designs from other 
cultures to Scandinavia

Let’s start by talking about your show-
piece ‘Gravity Orchestra.’ What’s the in-
spiration behind it, and what message 
are you trying to convey?

If you look at the installation from the top, 
it resembles fishnets in these artificial fish 
farms, which is where the concept came 
from, while these dolls represent musi-
cians in a symphony orchestra. In terms of 
colors, they are inspired by industrial set-
tings, as well as the notes on music sheets. 
With this piece, I’m trying to explore the 

relationship between gravity and sound: 
How would sound travel through space 
without gravity? As you walk through 
these upside down dolls, you can experi-
ence how the element of sound remains 
unchanged even with the loss of gravity. 

Did you have a specific person in mind 
when you designed these dolls?

We went through several iterations. In 
the beginning, the whole thing was black, 
like the color of the tuxedos worn by 

fRom  noRtH  to  east
Danish Designer 

Henrik Vibskov on  His New  
Art Installation in Shanghai

Interview and Photos by Dominic Ngai
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classical musicians, but it became a 
little bit heavy. In the end, we thought 
stripes would be more engaging for 
the eye, so we went with that. But 
it wasn’t designed with a particular 
person in mind, it’s just how a typi-
cal German classical musician looks 
like… Someone thought it was Donald 
Trump earlier though. 

You’re best known for being a fash-
ion designer, but you also work a 
lot with music, film, and visual arts. 
Are there any commonalities be-
tween these different mediums?

Music was actually the root of my 
creative career. As part of the under-
ground music scene [in Copenhagen], 
I noticed how important and com-
mon it was for people to show their 
sense of belonging in that subculture 
through what they were wearing, 
reading and watching, and these ele-
ments became the catalyst of my work 
in fashion. It was easy to drag some 
of the qualities of the music out… that 
theatrical persona and stage costume 
can easily be translated into every-
thing that I do.

People say you’re not a very typi-
cal Scandinavian designer. Do you 
agree? 

Scandinavian designers often go for 
very relaxed, neutral color tones, 
while mine are a bit funkier. In that 
regard, I don’t see my work as very 
Scandinavian. But on the other 
hand, as you can see with [‘Gravity 
Orchestra’], I can also be quite con-
servative in terms the structure and 
framework I use.

And you have quite a big following 
in Asia, and often reference Asian 
cultural elements in your design. 
What is it about the region that 
fascinates you, and keeps drawing 
you back?

Growing up in Denmark, we’re ex-
posed to clean aesthetic and minimal-
ism, which I find to be quite similar to 
certain Asian approaches to design… 
they are on the same radio frequency.

You have a side project called 
the P:I:G Foundation (Practical 
Intelligent Genius), where you or-
ganize a contest to offer financial 
support for young artistic talents 

each year. The 2018 prize recipient 
is a Hangzhou-born artist named 
Jiaqing Mo. Can you tell us about 
her entry, why she was chosen as 
the winner?

Her submission was a selection of 
[visual arts and film projects] that 
she’s done for school, as well as her 
own personal work. I thought her 
surrealist approach was very appeal-
ing, and in some ways quite similar to 
what I do, too. [P:I:G] is a small foun-
dation that I started a few years ago to 
support new talents. Since I’ve been 
doing some teaching and design talks, 
I think it’s important to give some-
thing back to help young artists [with 
some of the speaking fees from these 
engagements].

You just came back from Paris 
Fashion Week to showcase your 
SS19 collection, ‘Due to Sudden 
Weather Change’ (pictured on this 
page). How did you come up with 
the concept?

Ideas come to me in many different 
ways. Sometimes it can be very simple 
things like a color or object. Other 
times, it can be more abstract, like a 
political and existential topic or mes-
sage. ‘Due to Sudden Weather Change’ 
was inspired by wind, and how much 
we need it in our lives. The collection 
showcases it in many ways – prints 
featuring paper planes, sailboats, soap 
bubbles, waves and aerodynamic con-
cepts all came into play.

Are there any Chinese design labels 
that you follow?

Although I don’t follow them too close-
ly, I do keep an eye out for Chinese de-
signers. In my stores (Henrik Vibskov 
Boutique) in Copenhagen and New 
York, we stock some items from a few 
Chinese labels like Sankuanz, Angel 
Chen and FFIXXED STUDIOS, in addi-
tion to Japanese brands like Comme 
des Garcons and Issey Miyake. I think 
it’s important to introduce designs 
from other cultures to Scandinavia.

Visit henrikvibskov.com to see more of the 
designer’s work 

See WAVELENGTH: RESET at Powerlong 
Museum. Through Oct 8. RMB128. 3055 
Caobao Lu, by Xinzhen Lu 漕宝路3055号, 近
新镇路 (wave-length.us).

runway Photos by Victor Jones
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KrAeMer PAris By HAir Culture
The Best of Both worlds in Hairstyling 

PriMus Hotel QiAnDAo lAKe
relax by Hangzhou’s Picturesque Thousand Island Lake

 A D V E r T O r I A L

Located in Jiangjia Town in the south-
western section of Hangzhou’s 
Thousand Island Lake, Primus Hotel 

Qiandao Lake is surrounded by the pristine 
waters and greenery in the area. 

Offering 82 refurbished Hui-style villas 
ranging from 53-204 square meters for ac-
commodation, guests can take advantage of 
the private courtyards and balconies to im-
merse themselves in nature while enjoying 
modern amenities that are designed with the 
needs of avid travelers in mind.

Dining options include Ruizhen 
Restaurant, which is located in a quiet court-

yard and serves authentic local cuisine inside 
elegant private dining rooms. Ruiyi, an all-day 
dining restaurant, is where you’ll find a boun-
tiful spread of international cuisines served 
in a buffet and on the a la carte menu. 

At their spa, guests will find beauty and 
body treatments featuring Eastern wellness 
concepts and ingredients like ginseng, pearl 
powder and green tea to help nourish your 
skin. Meanwhile, the health club also offers 
an indoor heated swimming pool, an artificial 
beach, and an outdoor infinity pool to help 
you relax. 

Looking to host an event or a gathering? 
Primus Hotel Qiandao Lake features 1,000 
square meters of meeting spaces, including 
a 350-square-meter ballroom with a 6.5-me-
ter-high ceiling that’s perfect for a large gala 
or wedding banquet. With the hotel’s serene 
surroundings, it’s bound to be a memorable 
occasion for you and your guests.

88 Shicheng Lu, Jiangjia Town, by Futing Lu 姜家镇狮
城路88号, 近府厅路 (86 571 5870 8888)

Originating from France, Kraemer Paris 
is a hair beauty brand with more than 
200 shops in 11 countries in Europe, 

North America and Asia. Here in China, the 
brand now operates 50 high-end salons plus 
training schools for hairstylists and makeup 
artists. In collaboration with the popular 
Hong Kong-based salon brand hair culture, 
Kramer Paris by hair culture opened its first 
Shanghai outlet at HKRI Taikoo Hui in 2017.

Over the years, hair culture has partnered 
with some of Asia’s biggest names in the 

entertainment industry for hair and image 
styling at various fashion shows, concerts, 
magazine cover shoots, as well as commercial 
and film productions, and is considered to be 
one of the industry leaders in the region. 

For the salon’s décor, interior designers 
adopted a European vintage theme, pairing 
pale gold tones with black and white and 
hints of bright red to create a laidback yet 
luxurious and chic ambiance for their guests.

With ‘creator of beauty’ as its motto, 
whether you’re looking for a change in hair 

color, a perm to add volume to your hair, a 
complete change in hairstyle or a simple trim, 
the highly skilled stylists at Kraemer Paris by 
hair culture will help you achieve your goals.

At the 2018 That’s Shanghai Lifestyle 
Awards, Kraemer Paris by hair culture was 
voted as the readers’ choice in the Hair Salon 
of the Year category – a sign of its popularity 
in the city after just one year of operation. 

L383, 789 Nanjing Xi Lu, by Shimen Yi Lu 南京西路
789号L383, 近石门一路 (6237 3372)
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The 10th Annual That’s Shanghai  Lifestyle Awards took place on June 25 at rOOf 
325 rooftop restaurant and Bar. A huge thank you goes out to our event sponsors, 
and guests representing some of Shanghai’s best yoga studios, fitness centers, 
spas, galleries, boutiques and performance venues. without further ado, here are all 
the winners this year. Congratulations to all!

Gym of the Year
Readers’ Choice: Will’s Fitness
Editor’s Pick: Z&B Gym

Fitness & Wellness Studio of the 
Year
Readers’ Choice: The Clinic
Editor’s Pick: Club des SWAGIRL

Spinning Studio of the Year
Readers’ Choice: SpaceCycle
Editor’s Pick: Spinback Fitness

New Fitness Concept of the Year
Readers’ Choice: Pure Fitness
Editor’s Pick: F45 Training

Yoga Studio of the Year
Readers’ Choice: Pure Yoga
Editor’s Pick: Y+ Yoga Center

Spa of the Year
Readers’ Choice: Dragonfly
Editor’s Pick: Seven Massage

Boutique Store of the Year
Readers’ Choice: Sugarmat
Editor’s Pick: XINLELU

Hair Salon of the Year
Readers’ Choice: Kraemer Paris by hair culture
Editor’s Pick: FIFTH x Hair Code

Home Décor Store of the Year
Readers’ Choice: Indigo Living
Editor’s Pick: Casa Pagoda Home Collection Store

Shopping Destination of the Year
Readers’ Choice: iapm
Editor’s Pick: Kerry Parkside

Performance Venue of the Year
Readers’ Choice: Mercedes-Benz Arena 
(Shanghai)
Editor’s Pick: Shanghai Oriental Art Center

Art Gallery of the Year
Readers’ Choice: Shanghai Gallery of Art
Editor’s Pick: Art Labor

Art Museum of the Year
Readers’ Choice: Power Station of Art
Editor’s Pick: Long Museum West Bund

Indie Design Brand of the Year
Readers’ Choice: Kate Wood
Editor’s Pick: Awu Studio

New Shop of the Year
Readers’ Choice: Wan Gallery
Editor’s Pick: Si6Do1

Indie Lifestyle Brand of the Year
Readers’ Choice: Jova
Editor’s Pick: Soapnut Republic

Apartment Complex of the Year 
(Pudong)
Readers’ Choice: Green Court
Editor’s Pick: Fraser Suites Top Glory 
Shanghai

Apartment Complex of the Year 
(Puxi)
Readers’ Choice: Jing An Residence 8
Editor’s Pick: Grand Gateway 66 Serviced 
Apartments

Family-Friendly Residential 
Complex of the Year
Readers’ Choice: Central Residences II
Editor’s Pick: Stanford Residences Xuhui

Villa Complex of the Year
Readers’ Choice: Green Villas
Editor’s Pick: Willowbrook
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Founded in 2017, Adriana Sports is an 
organization dedicated to empowering 
women through sports education and 

encouraging them to develop a healthy and 
active lifestyle in a supportive environment 
surrounded by likeminded mentors and 
peers. 

This summer, they’re gearing up for the 
second season of the ‘Be Yourself’ Women’s 
Amateur Basketball Tournament, which is 
scheduled to take place in Shanghai on the 
weekend of Aug 25-26. 

Hailing from Shanghai, Beijing, Hong 
Kong, Macau, Suzhou, Hangzhou, Zhengzhou, 
Tianjin, Xiamen, Shaoxing, Nanning, Taizhou 
and Jiaxing, 14 teams with players of different 
nationalities will be gathering in our city to 
celebrate their shared passion for basketball 
and participate in some heated competition. 

Players and teams are split into four 
different groups according to their experi-
ence with the sport, and they will compete 
in round-robin matches, eliminations, finals, 
three-point shootouts and skills challenges. 
It’s bound to be an exciting weekend for any-
one who loves basketball!

Adriana Sports is now looking for spon-
sors for this tournament. If you’re an ad-
vocate for improving the quality of life for 
women through sports participation, devel-
opment and education, this is your chance to 
show your support.

To sponsor the games, contact Virginia Zheng (138 
1720 3586 or Virginia.zheng@adrianasports.com).  
 
See the ‘Be Yourself’ tournament in Shanghai 
on Aug 25-26. (adrianasports.com, WeChat ID: 
adrianawomensports)

ADriAnA sPorts
Be a Part of the 2nd ‘Be Yourself’ women’s Basketball Tournament 
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drumroll

MousE oN 
tHE KEys 
The Japanese Trio on Creating 
Their Own Universe
By Erica Martin

How did your musical interests change 
from making hardcore music to the jazz/
post-rock you focus on now?

[Drummer Akira Kawasaki] started the band 
in 2006, and he always wanted to make a 
band that consisted of only piano and drums. 
Before Mouse on the Keys, he used to play 
with [keyboardist Atsushi Kiyota] in a post-
hardcore/post-rock band, Nine Days Wonder. 

We had a specific sound concept in mind 
for Mouse on the Keys: utilizing elements of 
modern French music along with the hard-
core music of the 80s and 90s, and mixing 
them in a style reminiscent of Detroit techno. 
The attitude is still hardcore, while the music 
is a mixture of jazz, post-rock, math rock, 
lounge, electronica... for us, it just needs to be 
interesting and fun to play live. 
 
Your live shows are very visceral and 
high energy – do you think your hardcore 
origins live on through them? 

Definitely. One of the magical things about 
going to punk and hardcore shows is the 
energy in the room. When we were young 
and going to smaller punk shows, it was this 
feeling that made it so great. I think our live 
shows are very energetic and we always try 
to involve the crowd, so the feeling is like at a 
punk show.

“The beauty and simplicity of chaos can 
be mind-blowing”

Mouse on the Keys is one of the most 
unique and unclassifiable of Japan’s many 
instrumental bands. With just two keyboards 
and a drum set, they’ve invented a dynamic 
sound that falls somewhere between jazz, 
post-rock and techno with a hardcore punk 
sensibility. We caught up with pianist/
keyboardist Daisuke Niitome before the band’s 
China tour to learn more about their hardcore 
origins, getting compliments from Brian Eno, 
and the surprising new direction of their latest 
album, Tres. 

What helps inspire you to bring together 
such different genres of music?

We always like to play with two different 
ideas. Our songs can sound very chaotic in 
the beginning, but then everything will come 
together in a magical way. This is very fun 
to play with, and we always try to trick our 
crowds. The beauty and simplicity of chaos 
can be mind-blowing. 

We also try to play with digital and 
analog stuff within our sets and create a 
universe of our own. It’s very challenging to 
make two contradictory ideas work within 
one song, but when it does, it’s the most re-
warding thing. 
 
Tres has a very soulful and almost 
romantic R&B sound compared to your 
previous albums. What’s the reason 
behind this?

While we were on tour, Brian Eno showed 
up to one of our concerts and told us that he 
really liked the music. Because we are such 
big fans of his music and were inspired by his 
comments, we wanted to hold back on being 
a very technical band and try to have a more 
ambient sound in our new music. 

What inspires the distinctive visuals in 
your live shows?

The visual elements are very important in 
our show. We like our shows to be very dark 
and use a lot of strobes, with the only light 
coming from the projector. This way, it’s 
easier for the crowd to make a connection 
with the music. 

Mouse on the Keys is conscious of the 
20th century modernist movement in all 
that we do. In our cover designs, visuals and 
sound, we choose to keep the imagery stark 
and reminiscent of the subdued concrete 
structures that were designed by architects 
such Louis Kahn and Kenzo Tange.
 
What’s one of your favorite memories 
from a recent tour?

The last headlining show we did in Beijing 
was amazing. We were surprised that the 
venue was super packed and we really 
bonded with the crowd. At the end of the 
show, our drummer started shouting “Sihai 
zhinei, xiongdi jie xiongdi!” (“We’re brothers 
no matter where we are.”) The whole crowd 
started cheering along with us, so that was a 
fantastic thing. 

Sep 1, 9pm, RMB150 presale, RMB180 door. MAO 
Livehouse, 3/F, 308 Chongqing Nan Lu, by Jianguo 
Zhong Lu 重庆南路308号3楼, 近建国中路 (www.
newnoise.cn)
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Hao
This summer’s most acclaimed domestic film is Dying 
to Survive, a sharp comedy that chronicles a salesman’s 
attempt to smuggle leukemia medicine into China from 
India, where it costs a fraction of the price. The film is 
based on a real court case from 2015, in which a man 
detained for sneaking medicine into the country was 
later pardoned because he helped so many sick people. 
Critics raved about the film after its debut at Shanghai 
Film Festival, citing lead actor Xu Zheng’s comedic skill 
and the social significance of its commentary on afford-
able medical care. Popular demand led to a nationwide 
release of the film in domestic cinemas last month. 

Bu Hao
A new TV show has come under fire for potentially hav-
ing plagiarized the fourth book and film of the Harry 
Potter series. Legend of Fu Yao centers on a young 
woman at a Taoist school of sorcery. The school hosts a 
competition in which contenders toss a piece of blood-
soaked paper into a cauldron to enter, and someone 
submits a paper dipped in Fu Yao’s blood, hoping to get 
her killed. Harry Potter fans immediately took to Weibo 
to point out the similarities to the sign-up process for the 
Triwizard Tournament in The Goblet of Fire, in which a 
teacher threw Harry’s name into the goblet without his 
permission.

caNvassEd

Kris Wu releases 
Patriotic New single 
ahead of the rap of 
china season 2 
A few days before The Rap Of China’s highly anticipated second season last month, Kris Wu 
gave the show’s hype train a final push by releasing a promotional single called ‘Soul of China’ 
(中国魂). The trappy song sees a heavily autotuned Wu celebrating his Chinese heritage and 
proclaiming China’s role in global hip-hop, with “You saw me as Chinese / You know I have a 
Chinese soul” as its refrain. ‘Soul of China’ also arrives amid an atmosphere of rappers penning 
sanitized and nationalistic content to get around the hip-hop ban, with last season’s winner 
GAI releasing an even more blatant example back in June. Despite being mocked and meme-
ified for his antics on the show last season, including the infamous ‘do you have freestyle?’ 
moments, Wu remains as popular as ever and the most prominent name attached to The Rap of 
China. As for ‘Soul of China,’ its well-timed hooks and simple chorus are actually kind of catchy. 

the Meg
This action horror film revives the ancient 
shark-giant Megalodon, which went extinct 2.6 
millions years ago, and sets it upon a team of 
unsuspecting marine researchers. A Chinese-
American co-production directed by Jon 
Turteltaub (National Treasure, The Sorcerer’s 
Apprentice) and starring Li Bingbing, Jason 
Statham, Rainn Wilson and Ruby Rose, The Meg 
takes place in a futuristic underwater research 
center 200 miles off the Chinese coast. Sanya’s 
iconic Guanyin of Nanshan statue 
features prominently in the trailer, 
as ‘the Meg’ heads toward the coast 
and the research team must stop it 
before it gets there. 

taxi 5
Taxi 5 is the latest film in the Taxi series, a 
French franchise that serves as the country’s 
answer to The Fast & the Furious. Though the 
plots differ, the chase scenes and close-up shots 
of car fenders are pretty much the same, and 
this newest installment even has a muscular 
bald protagonist (Franck Gastambide). Directed 
by Gastambide and produced by Luc Besson 
(Taken, District 13, Valerian and the City of a 
Thousand Planets), Taxi 5 takes place 10 years 
after the events of its predecessor, in which a 
police inspector teams up with 
the nephew and the niece of the 
original film’s hero Daniel to 
foil a robbery planned by Italian 
mobsters. 
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WHat’s NEW

china’s sNl Pulled From youku 
after three Episodes
Just three weeks after launching as an official partnership 
between NBCUniversal and Youku, China’s version of Saturday 
Night Live has been pulled off the air. Its fourth episode, slated 
for release on July 14, never aired, and the previous three epi-
sodes were removed from the streaming site. The following 
day, SNL’s official Weibo account released a statement saying 
that producers were working to improve the quality of the 
show to meet audience expectations. It’s unclear when and if 
the show will come back on air.  Debuting on June 23, China’s 
SNL was the series’ latest foray overseas; it has other official 
offshoots in France and a few Middle Eastern nations. Without 
the political satire that makes up the lion’s share of the skits on 
American SNL, China’s version  (周六夜现场) focused on pop 
culture and other apolitical nuggets of news, with sketch top-
ics like the World Cup, computer games and crayfish dinners. 
The first episode garnered 100 million views but received 
mixed reactions, while its second episode, with actress Zhang 
Yuqi as the guest host, was praised for its focus on the female 
experience, including a skit about a matriarchal society in 
which a woman has three stay-at-home husbands.

From Wolf Alice’s incandescent indie rock to Duck 
Fight Goose’s futuristic beats, here are our favorite 
tracks from artists performing in shanghai this 
month. scan the QR code in your That’s app to listen.

Wolf alice – ‘don’t delete the Kisses’ 

Mouse on the Keys – ‘clarity’

Kid Francescoli – ‘the Player’

duck Fight goose – ‘Horse’ 

Foster Parents – ‘Minor species’

Kasabian – ‘you’re in love with a Psycho’

Bastille – ‘Pompeii’

ryuji takeuchi – ‘climax control’

r3HaB – ‘lullaby’

g.E.M. – ‘Passengers’ 

Will Pan – ‘coming Home’

Mike shinoda – ‘crossing  a line’

Bt – ‘in the air’

Why don’t We – ‘Hooked’

sander van doorn – ‘No Words’ 
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after Winning a Chinese Reality show, the British Pop star  

Returns to China This Fall
By Bridget O’Donnell

it felt like being on a 
really cool version of the 

hunger games
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“I genuinely didn’t think I was going to 
win,” Jessie J says when she’s asked 
about her unprecedented victory on the 

Chinese talent show Singer earlier this year. “I 
don’t think it’s sunken in yet.”

The British pop star has just finished a 
whirlwind three-month stint in Changsha for 
the filming of Singer, a Hunan TV reality com-
petition featuring established singers similar to 
the X Factor. 

Jessie J was one of the first foreign contest-
ants on the hit talent show, performing along-
side some of the biggest artists in China, includ-
ing Taiwan singers Sam Lee and Angela Chang, 
as well as Beijing rocker Wang Feng.

“It felt like being on a really cool version 
of the Hunger Games,” Jessie J tells That’s in 
an interview one week after the April finale. 
“Everything [in Changsha] felt really epic. It’s 
like nowhere else I’ve ever been.”

After turning heads back at home for com-
peting on the show, the 30-year-old platinum 
pop star and former judge of The Voice ended 
up winning the contest with nearly half of 
the audience vote. Her heartfelt rendition of 
Whitney Houston’s ‘I Will Always Love You’ 
earned her top marks in the finale, which hun-
dreds of millions of viewers tuned in to watch. 
That night, she became the first foreign singer 
to take the crown.

“It was amazing for me to be on the other 
side, to not be the coach but to be the person 

rendition — and her pronunciation is sur-
prisingly good.

“I have no idea what I just said,” she 
jokes.

Acclaimed for mixing her soulful vocals 
with elements of R&B, pop and hip-hop, 
the London-born singer first catapulted to 
fame in 2010 with her debut single ‘Do it 
Like a Dude,’ followed by her 2011 chart-
topping debut album, Who You Are. A se-
ries of other hit songs followed, including 
‘Price Tag,’ ‘Domino’ and ‘Bang Bang’ with 
Ariana Grande and Nicki Minaj. At the same 
time, she’s picked up several awards and 
nominations and has performed at festivals 
worldwide.

Jessie J had already accumulated a size-
able fanbase in China before she joined 
Singer as a contestant, thanks to the over-
night success of her first album. Previous 
tours have seen her make stops in China, 
and she even made a guest appearance at 
last year’s Alibaba Singles Day e-commerce 
gala (singing ‘Price Tag,’ of all hits).

“I am a contestant in this industry, and 
we’re always competing,” she says, reflect-
ing on her eight-year-long career. “[Singer] 
was just putting a few of us in a bubble on 
a TV show. But everyone in this industry is 
fighting to stay relevant and to re-establish 
themselves and to create more.”

Jessie J returns to China this August 
and September for her R.O.S.E. World 
Tour, with confirmed dates for 10 cities in 
China so far, including Shanghai, Beijing, 
Shenzhen and Tianjin. The concert will see 
her perform songs from her fourth studio 
album of the same name. Released in May, 
shortly after her Singer bid, the album sees 
her veer away from the ‘power pop’ of her 
previous work and take a bold new direc-
tion towards old school R&B and hip-hop. 
The album was released in four parts — R 
(Realisations), O (Obsessions), S (Sex) and 
E (Empowerment). Working with produc-
ers DJ Camper and Kuk Harrell, Jessie J co-
wrote the album, which includes the singles 
‘Real Deal,’ ‘Think About That,’ ‘Not My Ex’ 
and ‘Queen.’  

“I can’t wait [for the tour],” she says, 
visibly giddy at the prospect of performing 
more than one song at a time for a Chinese 
audience. “I love being here, around new 
energy and new culture and just a com-
pletely different way of life to anything I’ve 
ever [experienced]. I have a whole new un-
derstanding of the world, I really do.”

Sep 18, 8pm, RMB380-1,280. Mercedes-Benz 
Arena, 1200 Shibo Da Dao, by Yaohua Lu 世博大道
1200号, 近耀华路

that was competing,” Jessie J says of her ap-
pearance on the show. “It taught me a lot 
about how I’ve been with contestants on 
The Voice in the UK and Australia, and how 
I could improve as a coach and contestant. 
I genuinely feel like I got to know myself 
more in the process. I’ve definitely im-
proved as a singer.”

Throughout the season, Jessie J 
wowed audiences with her on-point vocals 
and bubbly, down-to-earth personality. 
During the 13-week stint, she sang some 
of her own hits (including ‘Domino’ and 
‘Flashlight’) in addition to covering a broad 
repertoire of classics, which eventually led 
to her sensational triumph. Having never 
finished outside of the top three over the 
course of the show, Jessie J also set a record 
by winning five rounds, with three wins in a 
row early on in the competition. 

“Every week the show was like a festi-
val,” she says of the environment backstage 
and with her fellow contestants. “Because 
everyone on the show was already estab-
lished, it was more like a celebration of 
talent.”

Despite the language barriers, Jessie J 
took a crack at performing in Chinese dur-
ing one episode, in which she sang the end 
of Prince’s smash hit ‘Purple Rain’ entirely 
in Mandarin.

During our interview, she gives us a 
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if you hold  
back you might 

regret it

EvEryday Magic
UK Rock Band Wolf alice subvert the indie status Quo
By Erica Martin
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Before they became one of the UK’s 
best new bands, Wolf Alice debuted 
in 2013 with the single ‘Fluffy,’ a nod 

to small town restlessness that frontwoman 
Ellie Rowsell named after her cat. In the 
video, the band hangs out with Fluffy and 
then smashes a TV with a hammer. Next came 
‘Bros,’ a dreamy ode to childhood friends in 
which two young girls feel a kinship because 
they were both “raised by wolves and other 
beasts.”

Such surreal lyrics and empowering 
themes make sense considering that Wolf 
Alice take their name from a short story by 
Angela Carter, an English writer known for 
reinterpreting classic fairy tales through 
feminism and with the lush weirdness of 
gothic fiction. 

Rowsell admits that Carter’s aesthetic 
doesn’t have a direct influence on her song-
writing, but adds, “I do think Wolf Alice have 

elements of all those things in our songs. I 
like finding the magic in the everyday and I 
think Angela Carter liked finding the every-
day in the magic.”

Everyday magic embodied by both fe-
male empowerment and a spine-tingling 
gothic flair is apparent in Wolf Alice’s output, 
most recently in the album cover for their 
September 2017 sophomore effort, Visions of 
a Life. The faded photograph depicts a young 
ballerina pointing her toe in a sun-dappled 
garden next to a white sculpture on a ped-
estal that on closer inspection reveals itself 
to be a horse skull. It’s a real photo, and the 
woman is Rowsell’s aunt as a child. The strik-
ing image sets the tone for the record, but 
doesn’t encompass the ambitious complexity 
within.  

“We were just trying to be braver,” says 
Rowsell of the difference between Visions of 
a Life and their 2015 debut, My Love Is Cool.  
“If we had an idea that we thought was a bit 
silly or too difficult or something, we would 
bring it up anyway. I guess we learned from 
the first album that if you hold back you 
might regret it, but if you try something and it 
doesn’t work, then you haven’t lost out.” 

Rowsell recently described Wolf Alice on 
Twitter as “a four-piece grunge/folk band 
from Camden,” but she has also expressed her 
dislike of the compulsion to assign genre tags 
to bands, which is especially pointless given 
the range on Visions of a Life. 

From detailing the cheesy bliss of young 
love (‘Don’t Delete the Kisses’) to a panic at-
tack on an airplane (‘Sky Musings’), the songs 
span grunge, synthpop, punk, folk, shoegaze 
and much more.

“I hate umming and ahhing about what 
music we play,’ she says. “I just think it would 
be easier when people ask me what I play, to 
just say ‘rock music’ and for that not to be an 
embarrassing thing.”

Rowsell also displays incredible range on 

Visions of a Life, veering from glistening pop 
balladry to punk screams to spoken word, 
sometimes in a single song. “Singers like Lana 
del Rey, Sia, and Andre 3000 reinforced to me 
the fact that the voice is just as much of an in-
strument as anything else,” she says. “You can 
shape it to fit a certain song without losing all 
your character.” 

One of the album’s many highlights is its 
first single ‘Yuk Foo,’ a cathartic hit of punk-
rock rage and sexual energy in which Rowsell 
rails against the expectations she’s held to as 
a woman in music. 

She explains that ‘Yuk Foo’ stemmed from 
her interest in the American hardcore scene 
after reading the seminal music book Our 
Band Could Be Your Life. The song’s roots in 
the Riot Grrrl movement are also apparent, 
however, and she acknowledges that influ-
ence on the band as a whole. 

“I think the Riot Grrrl movement had an 
impact on us in the fact that it paved the way 
for making it easier to be a woman in a guitar 
band,” she says. “It was quite unusual to be 
a woman in rock before that movement and 
definitely unusual to be a woman in rock who 
spoke about how hard it was and shamed 
the men and women who made it harder for 
them. It’s probably a far less intimidating 
thing for a woman to start a band now.”

Wolf Alice are taking Visions of a Life on 
their first China tour this month, landing in 
Beijing and Shanghai just a few days before 
headlining Tokyo’s Summer Sonic Festival for 
the second time in three years.  “I’ve never 
been [to China], so I’m really looking forward 
to it,” Rowsell says of the upcoming tour. “We 
have a few Chinese fans who come to our 
shows in Europe and America, so it will be 
nice to finally come to them!”

Aug 16, 8.30pm, RMB350 presale, RMB400 door. 
Modern Sky Lab, 3/F, 188 Ruihong Lu, by Tianhong 
Lu 瑞虹路188号3楼, 近天虹路
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B-laNd:
KasaBiaN aNd BastillE 

Mercedes-Benz Arena offers up 
a doubleheader this month, in 
the form of two major British 

rock bands: Kasabian and Bastille. Called 
B-Land, the concert showcases two bands 
that have made a name for themselves 
in Britrock circles over the past two dec-
ades. The older of the two is Kasabian, an 
electro-rock band that began perform-
ing in 1997, after forming in Leicester. 
The band’s music has been described 
as a mix between The Stone Roses and 
Primal Scream with the swagger of Oasis. 
This potent mix of influences has led to 
a slew of awards and nominations in the 
UK, including nine nominations and one 
win at the Brit Awards and an impressive 
seven wins and 16 nominations at the 
NME Awards, with 13 total awards won 
across all platforms. Kasabian has per-
formed around the world, most notably 
as headliners at Glastonbury and released 
six studio albums, including last year’s hit 
record For Crying Out Loud. 

Also on are roster are Bastille (styl-
ized as BΔSTILLE), who are named after 
French Independence Day, which also 
happens to be founder and vocalist Dan 
Smith’s birthday. Formed in 2010, Bastille 
are an indie pop band whose first studio 
album, Bad Blood, was released in March 

2013 and topped the UK Albums chart. 
Bastille was then nominated for four Brit 
Awards at the 2014 ceremony, winning 
the award for British Breakthrough Act. 
Their music has also been featured in a 
slew of movies and TV shows. The song 
‘Laura Palmer,’ named after the mysteri-
ous murdered woman in David Lynch’s 
Twin Peaks, was featured on the TV soap 
Hollyoaks, while other songs have found 
their way into shows like Made In Chelsea, 
The Vampire Diaries, Teen Wolf, How to 
Get Away with Murder and lots more, 
plus video games like FIFA 16 and 17. 
Bastille released their second album, Wild 
World, in 2016 and put out a cover of the 
Green Day song ‘Basket Case’ last year. 
Throughout their careers, they’ve been 
nominated for award 33 times, and taken 
home a Brit Award, NME Award, Q Award 
and Teen Choice Award, among others. 

Round out your Shanghai summer by 
catching both of these British rock bands 
in a special B-Land concert at Mercedes-
Benz Arena. 

Aug 29, 7.30pm, RMB280-1,580. Mercedes-
Benz Arena, 1200 Shibo Dadao, by Yaohua 
Lu 世博大道1200号, 近耀华路 (www.mercedes-
benzarena.com)

UK Doubleheader hits 
Mercedes-Benz arena This Month
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Three new homegrown albums on 
Our Radar This Month

By Erica Martin

cHiNa  
Music corNEr

the twenties by the twenties 
Formed in 2013, The Twenties were active in Beijing’s live scene for several years before set-
tling to record their eponymous, self-released debut. The result of this reasonably long incu-
bator period is that the band sounds confident and in charge, with a fully realized identity. 
Vocalist Findy Zhao’s voice has an appealing deadpan irony that’s reminiscent of 90s slacker 
rock, and there are elements of grunge and the fuzziness associated with lo-fi bands, but none-
theless the production feels slick. The opening track ‘Fire Fire’ is our favorite thanks to a catchy 
chorus that will worm its way into your head and linger for the rest of the day.  In fact, it’s this 
instant catchiness in many of the songs that elevate them from being overly derivative of 90s 
alt-rock bands – the pop sensibility woven in gives the debut an extra kick, and we’re excited to 
see where the band goes from here. 

Listen here: thetwenties.bandcamp.com/releases

seippelabel Vol. 10 by seippelabel
Beijing’s Seippelabel has been releasing compilation albums a few times a year since early 
2015, working with notable China-based electronic acts like Alpine Decline, GUIGUISUISUI, 
GOOOSE, Nocturnes and Noise Arcade. They also have a solid footing in greater Asia and be-
yond, and their 10th release showcases producers from as nearby as Shanghai and as far as 
Mexico and Australia. With a panoply of genres from footwork to grime to a harsh industrial 
noise track, not all the songs are successful, but there’s something for every taste. The best 
tracks defy classification, like ‘Surge,’ a dramatically symphonic instrumental hip-hop piece 
by Shanghai-based WhatsupNarja, Singapore producer Fauxe’s ‘Shoutout to Paradise,’ a fre-
netic and ambitious beat overlaid with tribal chanting, and the sultry, almost tender track ‘A 
Weight on Both Shoulders’ from Flower Boy. The liner notes explain that the ultimate goal of 
Seippelabel was to put out 10 compilation albums, but hopefully this doesn’t mark the end of 
their eclectic releases. 

Listen here: seippelabel.bandcamp.com/album/seippelabel-vol-10

Elusive magic by Panic Worm 
Elusive Magic is the debut album from Panic Worm, a plucky Wuhan-based five-piece 
dealing in energetic post-punk. The band half-jokingly imply that they are the off-
spring of “the once famous Wuhan punk movement” in the late 90s and 2000s, which 
birthed the likes of SMZB and later AV Okubo. Having recently opened for The Cribs 
when they passed through Wuhan on tour with Split Works, Panic Worm has indeed 
taken up the mantle as one of the city’s more notable new punk acts, exploring what 
they describe as “80s post punk scattered with 90s slacker sensibilities.” The earnest 
riffs in the lead single ‘Chicken Spit,’ have a sort of sweeping, epic quality heightened 
by Yu Cheng’s stately vocals. Though rooted in the city’s punk tradition, they’re serv-
ing up something fresh. 

Listen here:  panicworm.bandcamp.com
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EvErything is rEnt

When I was 11 years old, I wanted 
to be Mimi Marquez when I grew 
up. My mom and aunt saw RENT 

during the Boston leg of its 2001 tour and 
brought the CD of the cast recording home 
with them, making the mistake of playing 
it for me a few times in the car. One day, I 
grabbed it from the glove box, took it up to 
my room, and began listening to it over and 
over.

One of the principal characters in RENT, 
Mimi lives downstairs from two other main 
characters, Mark and her love interest Roger, 
in a dilapidated apartment building in New 
York’s East Village. I found her dazzling – not 
only did she have the panache to pair knee-
high leopard print boots with electric blue 
leggings, her voice and lyrics emanated self-
assurance and wisdom. She was brash and 
irreverent but also devoted to her friends and 
unafraid to be vulnerable. 

Those who’ve seen the musical or the 
(not nearly as good) 2005 movie adaptation 
may also know that Mimi is an ‘exotic dancer’ 
at a nightclub, that she has a substance abuse 
problem, and that she’s HIV positive.

The show That Revolutionized Musical 
Theater hits shanghai 20 years On 
By Erica Martin

But when I listened to the cast record-
ing as a kid, the lyrics’ abundant references 
to sexuality and illicit substances all went 
completely over my head. Never in a million 
years would it have occurred to me that some 
of Mimi’s life decisions came with a stigma, 
that people might see her as less of a person 
because of them, especially when the musical 
debuted back in 1996. The only qualities I 
saw in her were aspirational. 

Deri’Andra Tucker, the New Orleans-born 
actress who plays Mimi in the production of 
RENT that’s hitting Shanghai this August as 
part of the show’s 20th anniversary tour, also 
felt an immediate kinship with the character. 

“I was introduced to the songs in high 
school, but after watching the show and see-
ing Mimi, I was like, ‘I want to do that,’” she 
says. “I was blown away. I cried watching it.”

Mimi is one of eight iconic characters in 
a musical that revolutionized Broadway with 
its frank depiction of life in bohemian 90s 
New York. The show neither judges nor glori-
fies its characters’ lifestyles, but it does pro-
mote their worldview centered on empathy, 
friendship and creative freedom. RENT broke 

new ground in its depiction of racially diverse 
and queer characters, and it also humanized 
the homeless community, grappling with 
ideas about how these down-and-out young 
artists were still privileged in comparison. All 
this combined with its dynamic rock opera 
score earned RENT four Tonys and the 1996 
Pulitzer Prize for Drama. 

“RENT was ahead of its time with its 
message,” says Tucker. “And people from all 
walks of life have stepped into the theater 
and accepted this story. It just shows how we 
should treat people with kindness and re-
spect no matter how they choose to live their 
lives, because that’s not up to us at all.”

One of the countless playwrights who’ve 
taken inspiration from RENT is Lin-Manuel 
Miranda, the force behind 11-time Tony-
winning musical, Hamilton.  “RENT rocked 
my perception of what musical theater could 
be,” Miranda writes in a 2014 essay for The 
New York Times. “It was the first musical I 
had ever seen with a cast as diverse as the 
subway riders I saw on the way to school. The 
characters were worried about the things I 
worried about: finding a community, being an 
artist, surviving in New York.”

This authenticity stemmed from RENT 
creator Jonathan Larson’s experience of 
struggling to become a playwright in New 
York before finally being able to stage a 
show. Larson died unexpectedly at age 35 
on the morning of RENT’s first Off Broadway 
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EvErything is rEnt
preview from complications with Marfan 
syndrome, which he didn’t know he had.  
The treatable disease went undiagnosed in 
part because he never had money for proper 
healthcare during the many years he spent 
writing his plays, which only makes RENT’s 
message about society’s role in taking care 
of its artists, its poor and its marginalized all 
the more painfully relevant. As Larson’s sister 
Julie said while accepting the award for Best 
Original Score on his behalf at the 1996 Tony 
Awards: “It took Jonny 15 years of really hard 
work to become an overnight sensation.”The 
show lives on through other members of its 
original creative team, like musical supervi-
sor Tim Weil and choreographer Marlies 
Yearby, who both continue to work with the 
new cast, including Tucker and her co-star 
Logan Farine, who’ll play Roger during the 
Shanghai run. Roger is essentially Mimi’s foil: 
a shut-in who never leaves his apartment, 
he’s fearful, fatalistic, and has closed himself 
off from life to cope with past trauma.  

When asked about his favorite part of 
the musical, Farine cites ‘What you Own,’ an 
essential moment at the climax of the show 
when his character and Mark both have crea-
tive epiphanies. But he also has a soft spot for 
‘Seasons of Love,’ the musical’s most famous 
and oft-covered song. 

“We were told during rehearsals that 
‘Seasons of Love’ is like a gift for the audi-
ence. It’s the one moment that’s not about 
us at all,” Farine says. “It’s for everybody, to 
remind them that everything is about love, 
and that they need to not worry about the 
small things.”

For the latest evidence of RENT’s endur-
ing influence, look no further than the 2018 
Tony Awards ceremony in June, during which 
a group of student survivors of the Parkland 
shooting sang a moving rendition of ‘Seasons 
of Love.’ 

As for Mimi, I’m even more convinced 
that she’s a heroic figure now that I know 
the full texture of her character. Tucker’s 
thoughts on the most meaningful part of 
RENT reveal that she might agree. She cites 
the song ‘Another Day,’ when Mimi bursts 
uninvited into Roger’s apartment and makes 
plain her feelings for him, reciting one of the 
show’s most enduring taglines: “No day but 
today.” 

“Mimi is trying to drill into Roger’s head 
that he just needs to get out and live his 
life,” Tucker says of the song. “She just bum-
rushed into his apartment, and she’s on top 
of a table, pouring her heart out to him. It 
kind of changed the way that I think about 
life in general. I try to live my life that way 
now – every day as if it’s your last, relishing 
every moment, enjoying your time.” 

Aug 30 – Sep 12, 7.30pm, additional 
show at 2pm on weekends, 
RMB180-680. SAIC Shanghai Culture 
Square, 597 Fuxing Zhong Lu, by 
Shaanxi Nan Lu 复兴中路597号, 近陕
西南路
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How a Desert Region 
in Western China 

Built a Wine Industry 
From Scratch

Words by Noelle Mateer
Graphics by Iris Wang
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The challenge was 
that there was nothing 
here. It was desert
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Left: Ningxia's Helan 

Mountains are visible 

from Chandon's vine-

yard; Above: State-

of-the-art machines 

bottle sparkling wine

Kiki Chenshu got into the 
wine business because 
she was lonely.

When she moved 
back to her native Yinchuan, in 
Ningxia, Chenshu felt she could 
no longer relate to her childhood 
friends. She had gone to uni-
versity in Beijing to study urban 
development, then moved abroad, 
dreaming of one day working for 
the UN. Back home, she no longer 
fit in. 

“I care about what happens 
internationally. They just care 
about buying houses and cars. It’s 
been really hard,” she says.

Yinchuan is a small city by 
Chinese standards (its population 
is a meager 2 million). It’s 
the capital of Ningxia Hui 
Autonomous Region, which is a 
sliver between China’s western 
Gansu and Shaanxi provinces. 
Over 30 percent of the region’s 
population is Hui, a Chinese 
ethnic minority group that 
practices Islam. 

Outgrowing one’s hometown 
is a tale as old as time – but what 
is novel about Chenshu’s story is 
her surprise happy ending. 

Just after her return, Chenshu 
met a group of foreigners – seven 

winemakers from seven different 
countries, in town to work with 
local vineyards. “I didn’t have 
anything to do,” she says, so she 
served as their translator during 
their stay.. 

Chenshu doesn’t drink wine 
– most people in Yinchuan don’t 
– but she and the winemakers 
became fast friends regardless. 
Soon after, she landed a job as 
an assistant for a New Zealand 
winemaker consulting for a local 
vineyard, and she’s been working 
with Ningxia vintners ever since. 

Today, Chenshu is on the 
forefront of Ningxia’s most 
booming industry. 

The seven winemakers she met 
in 2012 had been flown in for 
Ningxia’s first-ever International 
Winemaker Challenge. For the 
2017 Challenge, 48 came. The 
number of wineries bottling 
and selling their wines has 
also skyrocketed from 20 to 
86, according to Chenshu, and 
in total, 200 win-eries are now 
registered. 

Not only are Ningxia wines 
numerous, they’re award-
winning – the region’s vintages 
have scored top marks in the 
prestigious Decanter World Wine 

Awards since 2012, when local 
winery Helan Qingxue’s Jiabeilan 
variety won Ningxia’s first 
regional gold. 

The ability of Ningxia wines to 
hold their own in an international 
market is no longer a secret – at 
least among winemakers. But the 
similarities between Ningxia’s 
wine industry and that of those 
abroad stop there. 

Whereas the world’s other 
wine regions are often built on 
longstanding family chateaux 
and local wine-drinking cultures, 
Ningxia has no history of wine-
drinking to speak of (in fact, 
a good percentage of the local 
Muslim population doesn’t drink 
at all). Instead, its industry is 
boosted by a provincial-level 
Wine Bureau – the only bureau 
of its kind in all of China – that 
has effectively built a wine region 
from scratch. 

The result is a small, tight-knit 
community of wine pioneers 
leading Ningxia’s fastest-growing 
industry.  

“This is a small place,” Chenshu 
tells me. “Everyone knows each 
other.” 

Then, as if to prove her point, 
she offers to drive me to Kanaan. 
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You’ve probably 
heard about 
Ningxia wines 
because the 
government 
promotes it so 
much

Wang Fang, who goes by ‘Crazy 
Fang,’ despite seeming perfectly 
sane and friendly throughout our 
visit, runs Kanaan Winery, one of 
Ningxia’s most successful brands. 
Kanaan’s wines have been sold 
in Australia, Canada, Switzerland 
and the UK. Crazy proudly shares 
that her ‘Pretty Pony’ wine is 
on the list at a famous London 
restaurant alongside noted 
French labels such as Château 
Lafite. “If a Chinese wine is on the 
same list [as those wines], then 
what do you think that says about 
the wine?”

Making good wine in Ningxia 
is feasible, but difficult. Ningxia 
is dry, and much of it is desert. 
The nearby Yellow River makes 
irrigation possible, but winters 
here are so windy that each 
winery hires hundreds of temp 
workers each fall to bury their 
vines underground, and dig them 
up again every spring. 

And yet, the development of 
a wine industry in Ningxia was 
no accident. In the late 80s, just 
after the Reform and Opening Up, 
a group of wine experts scoured 
China to find the best soil for 
grape-growing. They determined 
that the soil at the base of the 
Helan Mountains – just outside 
Yinchuan – might just be suitable 

for growing grapes. 
“[My father] used to be a 

civil servant in the science and 
technology department of the 
government, responsible for 
agriculture,” Crazy says. “He met 
many professors from around 
the world, and they told him 
that the East foot of the [Helan] 
mountains could be the best 
terroir [wine-growing region] for 
grapes.”

Crazy’s father then began 
planting grapes on the land that 
would one day become Kanaan’s. 
“Only a few people trusted my 
father’s word, but these people 
had money and power. So that’s 
decisive,” she says. 

Ningxia’s agriculture bureau 
launched its own vineyard, Xixia 
King, named after the Western 
Xia dynasty, who fell at the hands 
of the Mongols. 

The region is dotted with 
the crumbling, sand-colored 
remains of Xia rule. On our way 
from Kanaan to winery Silver 
Heights, the landscape becomes 
more desert-like, a flat plain 
from which the Helan Mountains 
appear to jut out of unexpectedly. 
The only glimpse we catch of 
modern life along the way is a 
colossal parking lot filled with 
tour buses. It’s like Universal 

Wang 'Crazy' Fang 

poses with wines in 

her cellar at Kanaan
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Studios for Western China, 
Chenshu explains as she drives. 
Red Sorghum, the film based on 
the Mo Yan novel of the same 
name, was filmed here in 1988. 

Just like the mountains, Silver 
Heights appears to spring from 
nowhere. 

“The challenge was that 
there was nothing here. It was 
desert,” says co-founder Thierry 
Courtade, in a lilting countryside 
French. “We had to get rid of all 
the rocks and stones.” 

Courtade runs Silver Heights 
alongside his wife Emma Gao, a 
native of Yinchuan. The two often 
act as de facto ambassadors for 
Ningxia wines, with Gao’s Ningxia 
heritage and Thierry’s family 
history of French winemaking 
lending them a collective measure 
of authority. Search ‘Ningxia 
wines’ online, and you’re bound 
to see photos of Gao smiling in 
her vineyards. (During my own 
visit, she’s traveling to promote 
her wine elsewhere in China.) 

“Each region has its own 
style. This wine,” Courtade says, 
holding up a glass of his Last 
Warrior red, “is a bit sugary. 
And the rocks here, from the 
mountains, they give it a mineral 
flavor. It’s a bit like St Emilion,” 
he says, referencing the famed 
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Clockwise from top left: 

Thierry Courtade and Emma 

Gao at their winery, Silver 

Heights (photo courtesy of 

Silver Heights); Wine fer-

ments in barrels at Kanaan 

Winery; Ningxia's Wine 

Bureau resembles a wine 

barrel; Award-winning local 

wines are displayed at the 

Wine Bureau's museum

region of his native Bordeaux.
“Every year we plant one or 

more additional hectares,” he 
says. But he has someone to 
thank for the good business: the 
Wine Bureau. 

“They’ve done everything to 
develop the region,” he say. “They 
bring us water, they bring us 
electricity. They want Ningxia to 
be the best wine region in China.”

Those unfamiliar with Chinese 
wine might think this an easy 
goal. Chinese wines have long 
suffered from a reputation for 
poor quality, and even within 
China, the most popular Chinese 
wines are the low-quality 
convenience-store varieties 
by Great Wall. As recently as a 
decade ago, many China-made 
‘wines’ were just grape juice with 
cheap alcohol mixed in. 

But the country’s wines have 
grown in prominence over recent 
years, and today’s medal-winning 
vintages come from regions as 
varied as Xinjiang, Shandong 
and Hebei. Tianjin, meanwhile, 
has the longest history of selling 
and marketing wine – the first 

foreign-Chinese joint venture 
opened there just after Reform 
and Opening Up with the 
founding of Sino-French Tianjin 
Dynasty Wine Company.

As such, Ningxia’s Wine Bureau 
takes its job seriously. Very 
seriously: The Bureau itself is a 
hulking 17-story complex, one 
side of it is housed in a massive, 
modernist interpretation of a 
wine barrel. We pass through 
several checkpoints just to get 
inside, where, at the staff can-
teen, legions of professional 
wine bureaucrats slurp noodles 
beneath murals of grapes. The 
Bureau director we meet there 
is too busy to speak with us, but 
suggests we help ourselves to the 
cafeteria desserts instead. 

“You’ve probably heard so 
much about Ningxia wines 
because the government 
promotes it so much,” sommelier 
Ashley Gao tells me later, from 
The Opposite House in Beijing. 

Gao is more familiar with 
wine in Beijing’s neighboring 
Hebei province, where she got 
her first job out of university, 

        You can only  
make plans for the 
short term. Long 
term plans are 
nearly impossible. 
My mind could 
change, the policies 
could change
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growing grapes among the same 
mountains that will host the 
Winter Olympics in 2022.  

“I’ve been to Ningxia and I 
love the wines there,” she says. 
“But a lot of them don’t have 
distributors.”   

While many of the region’s 
wineries have perfected the art 
of making wine, they are less 
well versed in the marketing and 
selling of it. The region’s most 
prominent boutique wineries, 
like Kanaan and Silver Heights, 
work with distributors to sell 
their wine elsewhere in China, 
but they don’t have the capacity 
to mass-produce, which makes 
their product expensive. 

Kiki Chenshu tells me this is 
something the Bureau is working 
on. Whereas the Bureau’s 
previous director focused on 
developing boutique wineries, 
now, “they are thinking we should 
have some famous brands.” 

One such brand could be 
Chandon. 

Chandon is a Chinese wine 
Ashley Gao is able to serve a lot 
of. The sparkling wine brand 
is a project by LVMH (Louis 
Vuitton Moët-Hennessy, of Moët 
& Chandon Champagne), who 
establish wineries throughout 
the world to produce sparkling 
wines for various markets. (Any 
sparkling wine produced outside 
the region of Champagne cannot 
be sold as such.) 

Thanks to the backing of a 
wealthy parent company, plus a 
built-in network of distributors, 
this year Chandon has made 
waves in hotels and restaurants 
in first-tier cities. It’s The 
Opposite House’s go-to sparkling 
for brunches at its Chinese 
restaurant, Jing Yaa Tang. 

Chandon’s China property is 
just a few minutes’ drive from a 
crumbling section of the Great 
Wall, on Ningxia’s border with 
Inner Mongolian. But inside 

its visitor center, it feels like 
Europe – gleaming white walls, 
plush couches and a long granite 
countertop for hosting tastings. 

Inside, the site manager plays 
a slickly produced promotional 
video on the center’s flatscreen 
TV. “Our target is young, upper 
class people from first-tier cities,” 
she says.  

The real thing to see here, 
however, is the view. And so, 
sparkling wine flutes in hand, 
we walk up to the roof of the 
visitors’ center and gaze across 
the vineyards. 

It’s a crystal-clear day in 
Ningxia, and vines stretch in 
front of us for miles. Only some 
of them are the pinot noir and 
Chardonnay grapes of Chandon – 
the rest belong to countless other 
wineries, trying to cash in on this 
booming industry. “See that blue 
building over there?” says the 
manager. “That’s COFCO’s winery. 
It’s the biggest in Ningxia.”

Back at Kanaan, when I ask 
Crazy Fang if she, too, would like 
to expand into a more corporate-
sized wine venture, she says, 
“This is enough. I already haven’t 
had a vacation in years.” 

“When you’re in China, you 
can only make plans for the short 
term. Long term plans are nearly 
impossible,” she explains. “My 
mind could change, the [local 
bureau] policies could change. I 
would never say I hope that this 
vineyard goes on for 100, 200, 
300 years. This is not negative, 
this is the reality.”

We are in her living room 
now, sipping her fruity Riesling. 
Crazy twirls her glass, watching 
the sunlight glint off the yellow 
liquid. 

 “But the wine industry will 
continue in Ningxia. There is 
no doubt,” she says, smiling. 
“People need wine.” 
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Helan 
QIngxue

Jiabeilan 
The wine that put Ningxia on the 
map, Jiabeilan’s blend of cabernet 
and merlot places in Decanter’s 
World Wine Awards year after year. 

CHanDon 
Brut Sparkling 

Wine
This is China’s only sparkling 
wine produced via the méthode 
traditionnelle of Champagne. 

SIlveR 
HeIgHtS

the last Warrior 
Red

We dare you to find a more giftable 
bottle of Chinese wine: not only is 
this cabernet-merlot blend from 
highly-respected winery Silver 
Heights, it also features a terracotta 
warrior on the front, and a label 
on the back that reads “Long live 
Chinese wine!!”

Kanaan 
WIneRy

Riesling 
This fruity, zesty white is widely 
considered to be Ningxia’s only 
high-quality Riesling, a style that’s 
a throwback to winemaker Crazy 
Fang’s years living in Germany. 

Four ningxia Wines to try
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on the grill

eric PraS
Making Dreams Come True
Interview by Cristina Ng

Taking a three-Michelin star culinary 
experience with over 90 years of heritage out 
of its quaint hometown of Chagny, Burgundy 
to Shanghai is no small feat. Luckily, Chef 
Eric Pras is always up for a challenge. Since 
taking over Maison Lameloise in 2009, he 
managed to retain the restaurant’s reputation 
by keeping all the stars. We spoke to the chef 
on the process behind one of the city’s most 
highly anticipated openings this year. 

“French cuisine is similar to Chinese cuisine in that 
they both require mastery of multiple techniques”

Why did you choose the Shanghai Tower?

I met Zhou Jiahao of the Zhoujiahao 
Restaurant Management Company in 
France and came to Shanghai in 2013 by his 
invitation. One day, we were driving past the 
Shanghai Tower, and I told him that it would 
be a dream to open in that building. He told 
me securing a spot in China’s tallest building 
might be difficult. Years later sent me a 
message saying, “Maybe we have a chance to 
open a restaurant in Shanghai Tower.” That’s 
how my dream came true.

What is it like to move from being an 
established restaurant with a long 
heritage to being the new place in town?

Taking over a venerable institution such as 
Maison Lameloise in 2009 was also difficult, 
but overcoming challenges is my motivation 
for moving forward. This Shanghai project is 
a great learning opportunity. 

Would you have considered opening in 
another Chinese city?

I wanted to learn from Chinese people in one 
of China’s most populated cities, Shanghai. It 
is an exciting first step and, we hope that the 

diners here will be encouraged to travel to 
Chagny after dining in the Shanghai Tower.

How was the menu created for Shanghai?

This menu stems from the hard work of 
our Shanghai executive chef, Yann Klein. He 
came and analyzed the products available in 
China then tested the recipes with them. We 
always begin with the original recipes, but 
small adjustments have been made based 
on seasonality, availability and customer 
preference. In Chagny, we add notes in the 
system to reduce salt for Chinese diners, yet 
we must have the kitchen increase the salt for 
foreign diners here.

Will the Shanghai restaurant influence 
Chagny?

We cook without limiting ourselves and 
gain inspiration from all our guests. One 
time, Chef Yann returned to France with a 
Chinese tea that I added to my foie gras dish 
with abalone, creating a true fusion plate in 
both flavor and texture. This is now on the 
Shanghai menu. French cuisine is similar 
to Chinese cuisine in that they both require 
mastery of multiple techniques.

68/F, Shanghai Tower, 478 Lujiazui Lu, by Dongtai 
Lu 陆家嘴环路478号上海中心大厦68楼，近东泰路 
(6881 6789)
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GraPe vine

BreakinG Bite

the Westin Bund 
center is Set to 
impress with 
august Brunch 
themes
Adhering to the hotel’s brunch 
motto of “let us entertain 
you,” The Westin Bund Center 
announces a diverse lineup of Sunday brunches in collaboration with Veuve Clicquot 
champagne. Their August repertoire includes: Prom Night (Aug 5), Spanish Brunch (Aug 12), 
Aloha Brunch (Aug 19) and Argentinian Brunch (Aug 26). For RMB688, guests can enjoy 
the delicious extravaganza with free-flow champagne (RMB578, without alcohol). Children 
(RMB308, under 4 years old free) will love the activity-packed kids’ corner and everyone will 
be mesmerized by the acrobats, clowns and classic musical performances.  Show a copy of 
That's Shanghai for 20 percent off the adult price until September 30. 

> The Westin Bund Center Shanghai, 88 Henan Zhong Lu, by Guangdong Lu 河南中路88号, 近广东路 (6103 
5048, shanghai.restaurants@westin.com)

The hottest days of summer are still 
forthcoming, and with tons of new 
projects, Shanghai’s F&B scene is also 
hot like fire. 

Tai’an Lu has welcomed Aloe (in the 
original Daga Brewpub space), a ‘slow 
food’ concept highlighting technique 
rather than specific cuisine. Dao Jiang 
Hu, a Shanghainese slang for messing 
around, is a playful Chinese concept 
by Ginger’s Betty Ng in the space that 
housed elEFANTE (and Ekeko, for two 
seconds).

Coming soon are the return of Kagen’s 
all-you-can-eat teppanyaki behind Lost 
Bakery, as well as Austin Hu’s Heritage 
by Madison and Niu Yun’s (Slurp!) 
modern Yunnan kitchen, Pilipala, both 
at the Bund Finance Center.  

The cafe boom continues with The 
Extraction Lab on Maoming Lu and 
Fine Café & Canteen’s second branch on 
Yuyuan Lu. Filed under bakeries, we have 
Luneurs (p57) and the new Pain Chaud 
on Jianguo Xi Lu.

In a bit of bittersweet news, Pâte has 
shuttered their SOHO Fuxing Plaza 
location, but the owners are working on 
two new concepts. Fans of the dessert 
shop can get their fix of gelato cookie 
sandwiches at The Common Store pop-
up at Rockbund until August 12. 

Last but not least, the rumored arrival 
of the #instafamous Museum of Ice 
Cream, according to the official US-
based organizers, is totally fake (just like 
your ‘Channel’ handbag).  

BreakinG Bite

champagne Wishes and caviar dreams at M Glam
A night out on the Bund comes 
with unforgettable experiences 
and matching price tags, but this 
summer M Glam is offering the 
trappings of luxurious excess at 
a steal. The deal to end all deals 
includes a glass of Taittinger 
Champagne and Beluga caviar 
appetizer for RMB18. What’s 
the catch? Well, you do need to 
stay for dinner, but with options 
as tempting as Moroccan lamb 
with saffron couscous and 
harissa, eggplant goat’s cheese 
croquettes and Thai beef tartare, 
that’s hardly a catch at all. Go all out and finish with M on the Bund’s famous pavlova, you 
deserve it.   

One order per person is available with purchase of a Glam dinner set (RMB688 for two 
people). 

> 7/F, 5 Zhongshan Dong Yi Lu, by Guangdong Lu 中山东一路5号7楼，近广东路. (6329 3751)
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BreakinG Bite

chilled and Grilled at  
Hyatt on the Bund
Sit back and relax in Hyatt on the Bund’s Lower Lobby 
al fresco garden as the mouth-watering aromas of crispy 
rotisserie pig, Australian Angus beef and New Zealand lamb 
skewers mingle with the sounds of live guitar at their new 
Sunday barbecue. A fresh array of summer salads, grilled 
vegetables and light desserts plus free flow white wine, Kirin 
draft beer, spirits, juices and soft drinks complete the spread. 
Indulge in this fabulous barbecue experience on the second 
of fourth Sunday of the month in August and September 
(starting on August 12) from 4-10pm. RMB298 net per 
person.

> Hyatt on the Bund, 199 Huangpu Lu, by Wuchang Lu, 黄浦路199号上
海外滩茂悦大酒店, 近武昌路 (6393 1234)

BreakinG Bite

Stay cool with Summer dishes at 
Shanghai tang, Bund Finance center 
One of the city’s most fashionable restaurants, Shanghai Tang, has opened 
their newest location at the Bund Finance Center and they have introduced a 
myriad of summer dishes exclusive to this new branch. 

Start off with a layered masterpiece consisting of refreshing aged vinegar 
and champagne jelly topped with premium Hainan crab, before moving on to 
some fire-kissed sea cucumber topped with a rich and meaty sauce. Last but 
not least, end your meal with some fermented sweet rice wine ice cream to 
beat the summer heat. 

> 5/F, Bldg. 1, Bund Finance Center, 588 Zhongshan Dong Er Lu, by Longtan Lu, 中山东
二路558号1幢5楼, 近龙潭路 (6378 7777)
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cr ay  cr ay  f or 
X i aol o ng X i a
Choose Your Own Crayfish Adventure   By Cristina Ng

Whether you call them crayfish, 
crawfish, crawdads or mudbugs, 
there’s no disputing that these ‘little 
lobsters’ signal Shanghai summer. 
although this delicacy is available 
all year long, the best time to crush 
a plate is from June to September 
when these freshwater crustaceans 
are at their plumpest. Traditional 
preparation typically involves 
cooking them in a chili-based sauce, 
but there are plenty of options 
beyond the basic. Not sure where 
to begin?  We scoured the city for 
six choices for everyone from the 
traditionalist to the hedonist to get 
your xiaolongxia adventures started. 

The Seasoned Traveler:  
Spicy Paradise 

The word on the street is that Shouning Lu, 
the last bastion of Shanghai’s late night street 
food, has fallen. While that is mostly true, we 
found a few shops hanging on. The fuwuyuan 
at Spicy Paradise (香吧岛) assured us that the 
remaining places are licensed and allowed 
to continue operation. Their less fortunate 
neighbors might eventually reopen but will 
not be allowed to sell seafood. 

Out of the last few hangers-on, number 
53 was the most inviting and had the most 
customers – it’s never a good idea to frequent 
an empty seafood restaurant. If you have 
trouble choosing from all the options on 
their Chinese picture menu, we vouch for 
the fragrant ‘13-flavor’ (十三香龙虾, shisan 
xiaolongxia). While couldn’t quite figure out 

their secret recipe of 13 herbs and spices, 
we detected hints of cumin, garlic, and chili 
followed by the sweet aftertaste of aniseed 
and cinnamon. As is standard, their crayfish 
are sold in units of jin (500 grams), starting 
from RMB59.  

Taste: 7/10
Appearance: 8/10
Price: RMB138 for 2 jin of ’13-flavor’ (small 
crayfish)
Accoutrements: plastic gloves, dry napkins

> 53 Shouning Lu, by Xizang Nan Lu. 寿宁路53号，近
西藏南路. Nearest metro: Dashijie, 8 mins. Open daily, 
11.30am-5am. (6326 0186)
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The Nordic Obsessed: 
The Nest 

Nearly 5000 miles across the 
globe, crayfish parties called 
kräftskiva are a Swedish 
summertime tradition. These 
raucous outdoor events made 
their way to neighboring 
Finland via its Swedish-speaking 
population where they also 
celebrate the tiny ‘lobster’ with 
lots of alcohol and drinking songs. 

At The Nest, Chef Freddy’s 
version, available until the end 
of September) reinterprets the 
typical Nordic style by poaching 
them for a couple minutes in 
a brine flavored with black 
pepper and crown dill that were 
harvested after flowering for 
an intense, anise-like flavor. 
These buggers are cooked alive 
then kept a few days to absorb 
the brine before serving. Ready 
to progress to pro-crayfish 
consumption? Suck the brine out 

of the head to get the full effect. 
After picking out the juicy 

flesh, try putting some on top of 
dill buttered dark bread while 
sipping one of their homemade 
aquavits (RMB298/250ml, 
RMB598/500ml). The honey, 
horseradish and dill-infused 
number is a real winner. 

Taste: 9/10
Appearance: 10/10 
Price: RMB298/500g, 
RMB488/1kg
Accoutrements: plastic gloves, 
wet/dry napkins, cool lobster bib 
and scissors

> 6/F, 130 Beijing Dong Lu, by 
Yuanmingyuan Lu. 北京东路130号6
楼, 近圆明园路. Nearest metro: Nanjing 
Dong Lu, 8 mins. Open daily, 5.30pm-
late. Weekend brunch from 11.30am-
3pm. (6308 7669)

The Hedonist:  
Hai Xia 

There is no need to mess around with 
small orders at this longxia-focused 
joint on Dagu Lu. Everyone’s here for 
the gigantic wheel of multi-flavored 

crayfish. Hai Xia's (嗨虾) big platter, 
or dapinpan (大拼盘), comes in two 
sices with six (RMB1,338) or eight 
(RMB1,888) varieties. The smaller 
order will feed five ravenous eaters; 
you’ll need eight to 10 friends if you 
wish to tackle this big mama.   

We relished the wheel with 
abandon, leaving behind only a few of 
the cold, unseasoned variety.  Their 
‘13-flavor’ is more addictive than 
Spicy Paradise’s due to some extra 
numbing peppercorn and chili. We 
appreciated the addition of broccoli 
crayfish sautéed with garlic and the 
liberal sprinkling of cumin in the beer-
sauced version. Note: the menu is only 
in Chinese. 

Taste: 9.5/10
Appearance: 10/10
Price: from RMB168 for 2 jin 
Accoutrements: plastic gloves, dry 
napkins, sink for washing up

> 395 Dagu Lu, by Chengdu Bei Lu. 大沽路
395号, 近成都北路. Nearest metro: Nanjing Xi 
Lu, 11 mins. Open daily, 10am-3am. (6327 
0605)

F E a T u r E  |  e a t  &  d r i n k
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The Relaxed Eater: 
FOMO 

While popular longxia chain FOMO (嗨虾小龙
虾) might not blow your socks off, they are the 
most convenient choice with seven locations 
around town. If standing in line for a spot is too 
much for you, fire up the Ele.me app on your 
phone and have some spicy crayfish delivered 
right to your couch. 

FOMO serves a pretty big menu, though 
the garlic flavor crayfish (RMB98/750g) is our 
standard order. If you need carbs to fill up, they 
serve a crayfish and rice cakes (RMB98) dish 
drenched in a slightly sweet and sticky tomato 
sauce. If you are really lazy, you will love that 
these come headless. Orders start at RMB98 
for a little under one jin.

Taste: 6/10
Appearance: 4/10
Price: Average of RMB100 for 450g orders
Accoutrements: plastic gloves, bib, fee for wet 
and dry napkins, sink for washing up

> 2/F, 141 Shaanxi Nan Lu, by Huaihai Zhong Lu 陕西南
路141号-2楼, 近淮海中路. Nearest metro: Shaanxi Nan 
Lu, 3 mins. Open daily, 11am-4am. (6437 0370)

The Health Nut:  
Green & Safe The Barn

We can always count on Green & Safe 
to give the guiltiest of pleasures a 
healthy makeover. In this case, they’ve 
assuaged our contaminated crayfish 
fears by sourcing an organically farmed 
xiaolongxia from a trusted local supplier. 

The big, juicy crayfish are stir-fried 
with corn on the cob, cucumber, potatoes, 
scallions, chili, peppercorn and ginger 
for a smack of all-natural flavors. The 
addition of vegetables and fried dough 
sticks is a really nice touch, especially the 
spice-absorbing cucumbers. 

This dish started as an evening 
summer special, but proved so popular 
that they have made it available all day at 
their Xintiandi location through August 
25. 

Taste: 8/10
Appearance: 10/10
Price: RMB98
Accoutrements: plastic gloves, wet naps, 
napkins

> 2/F, No.22, Xintiandi (North Block), 181 Taicang Lu, by Xingye Lu 太仓路181弄新天
地22号2楼， 近兴业路. Nearest metro: Xintiandi, 12 mins. Open daily, 11am-1.30am. 
(6386 0140)

e a t  &  d r i n k  |  F E a T u r E
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 a D v E r T o r I a L

MetroPoLo HoteLS  Delicious Drinks for health Conscious guests

With more than 150 properties 
in 60 cities across China, 
Metropolo Hotels under the 

Jin Jiang Louvre Asia group caters an 
internationally minded upper-middle 
class clientele with a penchant for a 
healthy lifestyle. Much like the clean 
and elegant aesthetic of their hotels, 
their new drink offerings are designed 
with their health conscious guests in 
mind. 

Available during breakfast hours 
for in-house guests, the ‘green beans 
and lilies’ juice is the perfect drinking 
for the summer. According to traditional 
Chinese medicinal theories, both 
ingredients’ strong cooling properties 

can neutralize the ‘heat’ in the body and 
restore a harmonious balance of yin and 
yang.

Meanwhile, the ‘tremella and water 
chestnut’ juice is another refreshing 
number that will not only quench 
your thirst, but also speed up one’s 
metabolism and improve one’s skin 
conditions, thanks to the healing 
properties of these ingredients. Check 
into your nearest Metropolo Hotel and 
experience these 
refreshments 
this summer.

> metropolohotels.
com

The Sandwich Bandit: 
Beef & Liberty

Do you wish all of your food came between 
two pieces of bread? Well then Beef & Liberty 
has something special for you. This season’s 
limited edition sandwich is like a lobster roll, 
but made with crayfish. 

A half-kilo of xiaolongxia is dressed lightly 
in mayonnaise and lemon and finished off with 
bacon bits, celery, arugula and an order of their 
excellent thick-cut fries. Available at all three 
locations until August 5. 

Taste: 7.5/10
Appearance: 8/10
Price: RMB129 (1 jin of crayfish, shelled)
Accoutrements: use your hands, it’s a sandwich

> 100 Xiangyang Bei Lu, by Huaihai Lu 襄阳北路100
号，近淮海中路. Nearest metro: Shaanxi Nan Lu, 8 
mins. Open daily, 11.30am-10.30pm. (5456 2356)

W W W . T h a T S M a g S . C o M  |  a u g u S T  2 0 1 8  |  5 7



e a t  &  d r i n k  |  N E W  r E S T a u r a N T S

LUneUrS
French Boulanger and glacier
By Cristina Ng

the Place
When two former employees of Franck 
Pécol are involved in a new bakery and ice 
cream concept, comparisons to Farine are 
unavoidable. In regards to this connection, 
owner Qian Yan says, “We didn’t invent the 
croissant, but neither did they.” While 80 
percent of the recipes adhere to a classic 
French style, this new space in Panyu Lu’s 
Xing Fu Li complex gives them creative 
freedom. For example, you might notice that 
the loaves are rounder and the pastries more 
photogenic than the traditional ones. 

In addition to former Farine manager 
Son Quach, Anne-Catherine Guilloux (WIYF) 
is on board with the ice cream recipes that 
launched a thousand lines. In the back, 
Meilleur Ouvrier de France designated baker 
Didier Chouet is in charge. 

the food
The focal point is a single line of 
viennoiseries, patisseries and sandwiches 
inspired by well-known pastry chef Cédric 
Grolet’s Parisian shop. That’s where the 
similarity to Grolet ends, as the simple, 
clean aesthetic of their baked goods is the 
polar opposite of his stunning fruit-shaped 
creations.

Start with their croissant (RMB14) to 
experience a hurricane of infinite paper-thin 
layers with a flaky bronzed crust that melts 
away upon impact. The only way to improve 
on this is to stuff it with ham and gooey 
brie cheese (RMB35) and serve it warm. A 
frangipane-laden almond croissant (RMB20) 

with a crunchy coating and toasted slices of 
nuts on top is also well worth the calories. 

Of the tarts, we fell hardest for the 
chocolate caramel tart (RMB40). The buttery 
crust is filled with a gooey pool of salted 
caramel and intensely rich chocolate ganache 
and given a crumbly topping. The Tart Exotic 
(RMB45) brings to mind a classic lemon 
dessert, but the acidity comes from a mango-
passion fruit curd studded with pineapple 
and lime zest. While both tarts are beautiful, 
hard shells make a quick mess of them. 

One item that looks better than it tastes 
is the resoundingly average cruffin (RMB40), 
but this hybrid of a croissant and a muffin is 
elevated by the discovery of a yummy apricot 
jam and creamy chocolate pudding within. 
2.5/3

the Vibe
The heart of Luneurs is the open, traditional 
French bakery allowing the customers to 

peak in on the process. Minimal design 
elements are painstakingly executed, such 
as the tiny grey and white tiles that run in 
perfect lines from the floor up to the display 
case. Neutral tones run the risk of feeling 
cold, but burnished bronze loaves of bread 
displayed artfully add warmth. Now if they 
just had more comfortable seating, we’d 
settle in for a while. 1.5/2

total Verdict: 4/5
Price: RMB30-80 per person
Who’s going: Carb-addicts, French bakery 
fans, mixed crowd
Good for: treating yourself  

387 Panyu Lu, by Fahuazhen Lu, 番禺路387号, 近法
华镇路 Nearest metro: Jiaotong University, 10 mins. 
Open Tues-Sun, 8am-8pm. 
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Mercado 505
Spanish grocery and Eatery
By Cristina Ng

the Place
Mercado 505 is a market and restaurant 
that focuses on high-end jamon, full blood 
M7 Chilean Wagyu, Iberico pork and 
fresh seafood. This massive new space 
on Wulumuqi Bei Lu is in a much more 
populated corner of the city than its older 
sibling near the Cool Docks, Mercado de 
Waima.  Another draw is the lovely terrace 
– people will consume copious amounts 
of sangria on it for months to come, and 
the same crowd will likely move into the 
currently empty second and third floors 
when it gets cold.

the food
As this is a market-to-table concept, the menu 
revolves around the freshest ingredients 
available and changes often. You really can’t 
go wrong with sliced meats, cheeses or any 
of their canned goodies, but the real gems are 
their seasonal specials.

Garlic prawns (RMB85) are the perfect 
tapas and Mercado’s version showcases 
the protein’s excellent firm texture, 
complemented by some sizzling hot garlic 
and chili oil. 

Also not to be missed is a fantastic Wagyu 
ham and Rougie foie gras (RMB188) number. 
Alternating layers of creamy, fatty duck 
liver and toothsome beef are arranged into 
a mouth-watering meat version of a mille-
feuille. 

White asparagus season is nearly over, 
but Mercado 505 has figured a way to eke it 
out a little longer by preserving it in vacuum 
bags. The vegetable is fork tender, slathered 

in a rich parmesan sauce and topped with 
shavings of bright lemon zest (RMB78). 

Meanwhile, the seafood paella (RMB248) 
is quite satisfying, thanks to just the right 
amount of saffron and perfectly cooked 
shellfish. Most importantly, the bottom of the 
pan is lined with soccarat AKA that crispy 
toasted rice layer that signifies a good paella.  

To finish, their cheesecake (RMB88) is 
served in a glass with a quenelle of raspberry 
sorbet and citrus foam. Unlike the heavy 
versions found elsewhere, the airy texture 
and acidity of Mercado’s makes it an ideal 
summer dessert. 2.5/3

the Vibe
Amidst an overwhelming fad of complicated 
fusion plates, the simplicity of Mercado 505’s 
food is a breath of fresh air. That’s not to say 
their straight-forward approach isn’t exciting; 
in fact, we were planning our next visit before 
we even left the table. 1.5/2

total Verdict: 4/5
Price: RMB200-300 per person
Who’s going: mainly expats, groups of 
friends 
Good for: tapas, paella, al fresco dining 

505 Wulumuqi Bei Lu, by Huashan Lu 乌鲁木齐北路
505号，近华山路. Nearest metro: Changshu Lu, 14 
mins. Open Mon-Sat, 11.30am-11.30pm. 
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roaSt & Wine 
MercHantS
american Cuisine with 
International Wines
By Cristina Ng

the Place
Roast & Wine Merchants is located 
prominently on the corner of Yanping Lu and 
Wuding Lu, just a stone’s throw from a wealth 
of foreigner-friendly dining options. 

If you are going to call your place Roast 
& Wine Merchants, the expectation is that 
you provide two things: excellently roasted 
meats and an extensive list of wines covering 
a broad range of prices. 

However, the unfortunate truth is 
that only the wine list delivers. Choose 
from unique offerings including a double 
fermented Valpolicella Ripasso for RMB505 
and good value Grillo for RMB45 per glass. 
You don’t see Lambrusco (RMB255) in the 
sparkling section on very many Shanghai 
wine lists either.   

the food
The bill of fare is divided, confusingly, into 
two categories: nourishments [sic] and 
sustenance. According to their system, 
Buddha bowls and charcuterie fit into the 
former, while roast beef sandwiches and pies 
both fall into the latter. It is basically Western 
food that leans American.

Speaking of confusion, we were initially 
excited to find we arrived on Taco Tuesday 
with all tacos going for RMB20. Imagine our 
dismay than to find the regular price is three 
for RMB58, in other words, two kuai cheaper. 
Strange deal, dudes. No amount of mango 
salsa could save the dry, under-seasoned jerk 
chicken variety, while the spicy pork belly, 

oozing with umami-laden gochujang sauce, 
would’ve been a knockout if less salty.

The story behind the Cuban sandwich 
(RMB98) is that Chef Calvin based it on a 
former neighbor’s mojo chicken, but he 
switched the protein to pork instead. Now we 
are all for innovation, but a Cubano should 
taste like a Cubano. This one comes with 
pan-fried mortadella instead of ham, aged 
cheddar (doesn’t this chef know aging is the 
enemy of melting?) instead of Swiss cheese 
and thick pickles instead of thin ones. There 
should be enough cheese to hold everything 
together, and the mustard, good god, should 
be yellow. Furthermore, someone should be 
shamed for the ridiculous amount of dressing 
on the side salad that ran off with the sole 
mission of drowning our sandwich in a wet 
mess. 

At least we don’t hate the roast chicken 
(RMB158/whole), but it is difficult to praise 
a place called Roast for doing a mediocre 
version with lightly tanned skin and zero 
crispiness. The high point of this dish is a 
truly luscious signature jus that combines 
the flavorsome backbone of a really good 
barbecue sauce with rich pan drippings. 

Even the mac & cheese (RMB58) is an 
aberration. It looks great with crisp cheese 
on top, but dig in for a cross-section of wan 
noodles with an egg-based “sauce” that 
resembles the worst scrambled eggs you’ve 

ever had. Just no. 
Do you remember no-bake desserts? Not 

the healthy raw craze we’ve got going on this 
century, but the boxed treats of our youth? 
That’s what the chocolate pot pie and lemon 
pie (both RMB58) brought to mind. Thick 
Oreo crusts, cheesecake filling, and fudgy 
puddings abound and we actually liked it. 1/3

the Vibe
Roast & Wine Merchants has the appearance 
of a nice neighborhood wine bar and 
restaurant, but the book doesn’t match the 
cover. Service is attentive, yet there’s a whiff 
of desperation as if they sense something 
major is missing from the equation. It is. And 
we hope they get the memo. 1/2

total Verdict: 2/5
Price: RMB100-250 per person
Who’s going: overflow from better 
restaurants nearby
Good for: exploring the wine list 

Rm. 111, 135 Yanping Lu, by Wuding Lu, 延平路135
号111室, 近武定路. Nearest metro: Changping Lu, 12 
mins. Open daily, 11.30am-1am. 
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HULU SUSHi
hidden omakase in Columbia 
Circle
By Cristina Ng

the Place
In Shanghai, sushi is readily available in all 
price ranges from the cheap and cheerful 
all-you-can-eat fare to the high quality (read: 
expensive) omakase experience. One of the 
best realizations of this form is the well-
respected Sushi Oyama.

The newest entrant to the omakase game 
is Hulu Sushi, a six-seater in Columbia Circle 
run by a former employee of Chef Oyama. 
Chef Liu, who is married to Pirata’s Chef 
Huang Ling, spent seven years working at 
Sushi Oyama before striking out on his own. 

In contrast to other restaurants of this 
caliber, prices here are set at a cool RMB680 
per person.

the food
At his new restaurant, Liu imports his fish 
straight from Nagasaki. Our meal opened 
with a pretty quartet of sashimi presented 

in artful rolls. Unadorned thick slices of lean 
tuna (maguro) and delicate sweet shrimp 
(amaebi) allow the distinctive flavors of the 
seafood to come through. The flounder’s 
gentle flavors mingle nicely with a dollop 
of ume jam and scallion while the lean red 
snapper provides the perfect foil to the 
luscious brininess of the sea urchin.

Next up, a small plate of lovely horse 
mackerel with its gorgeous silver skin scored 
and grilled to a paper-thin crisp encapsulates 
the full-flavored and pleasantly oily flesh 
within. 

The nigirizushi courses kicked off with 
a pristine slice of yellowtail atop carefully 
prepared chewy rice, seasoned artfully with a 
deft splash of vinegar. You can feel the shape 
of each grain of rice as it touches your tongue, 
setting the tone for the nigiri to follow. 

After a bite of such subtlety, the supple 
texture of a single glistening hotate (scallop) 
garnished with a custardy tongue of uni 
(sea urchin) and a bold hit of freshly grated 
wasabi set our heads spinning. 

A piece of sweet shrimp nigiri had such 
a complex sweetness that we were sure it 
had been dressed or seasoned, but it turned 
out to be the original flavor. Other stand-out 
pieces included intensely savory anago eel 
and the piquant salt vinegar aged mackerel. 

We can’t leave out the hand rolls filled 
with tuna, sea urchin and salmon roe. On 
their own each of these ingredients are 

excellent, but together make for a gluttonous 
amount of deliciousness. 

A soft jiggly panna cotta topped with 
thick caramel completes the meal quietly yet 
purposefully. 2.5/3

the Vibe
Sitting in a sushi bar with only six seats 
instantly makes one feel privileged. The only 
downside to this intimate setting is that first 
round diners might feel a bit rushed to finish 
before the next seating. 

The question on everyone’s mind is 
whether Hulu Sushi is as innovative and 
exciting as its clear inspiration, Sushi 
Oyama. Perhaps not yet, though the food and 
ambiance punch well above the reasonable 
price point, and Liu is a sushi chef to keep an 
eye on. We imagine it only gets better from 
here. 1.5/2

total Verdict: 4/5
Price: RMB680 
Who’s going: sushi addicts, Japanese expats, 
curious Oyama fans
Good for: omakase for less

Number 101, Bldg 6, 1262 Yan’an Xi Lu, by Panyu 
Lu 延安西路1262号6栋101号, 近番禺路. Nearest 
Metro: Jiangsu Lu, 20 mins. Open Mon-Sat, 
11.30am-2pm; 6-11pm. (186 2164 5159)
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tHe ZUk Bar
Deceptively Complex, Minimalist Cocktails   
By Cristina Ng

StraiGHt 
no cHaSer

From the people behind Tokyo’s Bar 
Trench (known for their well-mixed 
Prohibition-era drinks) comes ARS 
& DELECTO on Jinxian Lu. We’re told 
that the style is similar to Sober or 
Speak Low, but even more refined.

With Bar Alcocase, the folks behind 
short-lived wine bar Madara are 
giving it another go. In their own 
words, they are offering an American-
style bar with freestyle cocktails. 
Guess we’ll have to go see what they 
mean by that. 

The third iteration of metal bar 
Inferno and Below’s tiny basement 
dance floor are two alternatives to 
the more traditional cocktail bars in 
United Valley.  

Not far away, Mosso Bar and 
Restaurant has taken over the old 
Southern Belle spot, and a beer pong 
bar called Caza is moving in below 
The Parrot on Donghu Lu. Comma 
on Xinle Lu has some interesting 
cocktails on tap (hello there, shochu 
negroni) plus some long drinks and 
Japanese-highball type cocktails great 
for balmy nights. A menu of Japanese 
snacks including yakitori is coming 
soon. 

Lastly, an update on The Shanghai 
EDITION’s upcoming nightlife 
options, starting with the gentleman’s 
club-inspired Club Room and a 
Studio 54-style dance music venue, 
Electric Circus. Of the four remaining 
bars, we are most interested in the 
lawn bowls, croquet and outdoor 
theatre at the Roof Garden.

Located in one of Shanghai’s new design-
driven hotels, The Sukhothai Shanghai, 
The ZUK Bar is one of the most 

ambitious hotel cocktail bars that we have 
come across. First of all, they’ve recruited 
Vicenzo Pagliara, formerly of London’s well-
regarded The Connaught Bar, as their head of 
mixology. 

Pagiliara’s cocktail program revolves 
around four natural elements – Oaks, Rocks, 
Flora and Water. The menu layout makes 
selecting according to personal preference 
a breeze. For example, Rocks beverages are 
mineral-forward, sharp and complex, while 
the Flora category is herbaceous, fresh and 
light. 

Named according to the nature theme, 
Maple (RMB95) is a drink from the Flora 
section, and Ossidiana (RMB105) from the 

Rocks. The latter is a complex take on a 
negroni – sans gin – whereby burnt wood 
is used to shock and oxidize the Mancino 
Ambrato vermouth. Then it’s mixed with 
house-made passionfruit-mango vinegar 
and Campari, and left to age in a clay pot. 
Served with a slice of passionfruit leather and 
chocolate shaped like a vanilla bean, and the 
result is effortlessly delicious and pretty.

We usually avoid sweet drinks, but Forget 
Me Not (RMB105) is tempered by a bright 
blend of citric and malic acid. With a pleasing 
aftertaste that exudes notes of fresh lychee, 
we’ll never forget this Pineau des Charentes 
and St. Germain-based beauty. Simply served 
with a clear sphere of ice and a flower, the 
minimalist presentation echoes the aesthetic 
of the Neri&Hu-designed property.

While having a couple of drinks here 
might run as much as a nice dinner, we 
don’t leave feelings burned, even when a 
10 percent service and six percent VAT are 
added to the bill. Besides, most nice cocktails 
in Shanghai are running upwards of RMB80 
these days, and only a few places are putting 
as much effort as The Zuk into infusing, 
distilling and fermenting their ingredients.

Focusing on what’s inside rather than 
doubling down on showy garnishes is a 
bold move in an image-obsessed city like 
Shanghai. For us, this earnest approach 
makes the singly decorated, well-balanced 
cocktails that much more intriguing. 

380 Weihai Lu, by Shimen Yi Lu, 威海路380号, 近石
门一路. Nearest metro: Nanjing Xi Lu, 3 mins. Open 
Sun-Thur, 5pm-midnight (closed Mon); Fri-Sat, 5pm-
2am. (5237 8888)
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Logan R. Brouse, proprietor and 
mixologist of Logan’s Punch and 
Tacolicious has run bars and 
clubs in Shanghai for over eight 
years. In between hangovers, he 

puts pen to paper to record his 
pontifications on the drink industry.  

Pretty in 
Pink 
rosé Is the Coolest Summer 
Drink 
By Logan r. Brouse

Listen up, I’m not here to win any awards 
for being the coolest or tallest bartender 
in Shanghai. In fact, just like the 2018 

Swedish football team, I’m not here to win at 
all. I’m just here to talk some truth this month 
– we’re talking rosé.

I was first introduced to this magnificent 
elixir by Chase from the Rooster, and it has 
never let me down from the jump. Much like 
Drake, we’re all going up on a Tuesday. The 
reason being is that drinking Rosé is gangster 
as fuck. Please let me elaborate…

Pink wine, known as rosé, is a dry yet 
vibrant little darling of the wine world that 
became hot fire several years ago as the go-to 
summer wine of the hip and rich. But how did 
the pink-headed stepchild of the wine world 
move on from being the elixir of tacky old 
ladies to the chic drink of the summer?  

The ancient Greeks and Romans actually 
found lighter wines more preferable, thus 
they limited the amount of skin contact and 
thereby created some of the first rosés. By the 
6th century, Massalia (modern-day Marseille) 
became famous throughout the Roman 
Empire for rosé, and these wines flourished 

until a mid-19th century phylloxera epidemic 
devastated the region’s vineyards, which 
went down quite literally as one of history’s 
saddest ‘turf’ wars when the troublesome 
phylloxera aphids ate their way through wine 
country like Action Bronson at the Westin 
brunch. 

With extensive replanting and the birth of 
the railroads, production of wine increased in 
Provence. Made from crushed black-skinned 
grapes that were allowed to stay in contact 
with the juice for a period of around 22 
hours, the resulting blush-toned wine can 
only be described as a NOFX album title, Punk 
in Drublic. Shhh – that’s what rosé is. 

Stateside, you might remember your 
moms and aunties guzzling the liquid 
confection known as white zinfandel. White 
zin, actually a pretty shade of blush, reigned 
in the 1980s when fruity, sweet wines 
were popular. A dark period for pink wines 
followed until the early 2000s when drier 
varieties started entering the market. In 
2016, Jay-Z threw shade at those who “drink 
Dom, but not rosé.”

But, why should you drink it? Because it’s 
a super mellow way to get business wasted. 
This leads me to my new favorite drink of the 
summer and one of the reasons I wanted to 
do this article – frosé! It’s like the best drink 
you’ve ever had and twerking all in the same 
glass. 

Rosé is a cold glass of class that you can 
purchase at your local watering hole, but 
frosé is a NYC movement that showed up 
when Portlandia was still funny and Buzzfeed 
was still making Antonin Scalia quizzes. 
What makes it amazing is people are putting 

rosé in one of those frozen margarita 
machines with some grenadine and 
strawberry. Check out the sexy recipe 
provided below to get your own rosé 
party started!

o.g. logan’s old School frosé
 
ingredientS
√  1 bottle of rosé

√  ½ c sugar

√  5 oz. strawberries

√  2½ oz. fresh lemon juice

√  3 oz. Jameson Whiskey

inStructionS
Boil up the strawberry and sugar. Add 
it to the lemon juice and rosé, take a big 
bowl and freeze. Drink three shots of 
Jameson while you wait. 

When the mix is cold put into 
the blender with ice and binge watch 
Absolutely Fabulous.
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The Wisdom of China 
The Stories of Confucius, Lao Tzu and Mencius 
For thousands of years, the teachings of great philosophers like Confucius, Lao Tzu and Mencius 
have had an immense impact on the traditional Chinese values, culture, religion and literature. In 
this three-part series titled The Wisdom of China, writer Xu Yuanxiang dives into the lives and the 
works of these legendary historical figures. 

Mencius: A Benevolent Saint for  
the Ages  
By Xu Yuanxiang and Zhang Bing 

Mencius and Confucius are known as two of the greatest 
philosophers in Chinese history. Two thousand years after 
his passing, Mencius’ teachings and ideas continue to have a 
lasting influence on the Chinese people. Even today, people can 
be regularly heard to quote the sayings of this man. This book 
will examine Mencius’ main philosophical concepts and how it 
impacts today’s society.

110mm×185mm 
168 pages, RMB53 
English 
Paperback, 100g 
ISBN 978-7-5085-2768-0

Confucius: A Philosopher for  
the Ages  

By Xu Yuanxiang 

Is Confucius a sage or just an ordinary person? Where did the 
Confucianism begin? How does his teachings apply to modern 

China? What is its influence on the world today? This book 
will try to provide answers to these questions.

Lao Tzu: The Eternal Tao  
Te Ching 
By Xu Yuanxiang and Yin Yongjian 
In any Taoist temple throughout the country, it is common to see a 
statue of Lao Tzu with his with grey hair, long beard and droopy ears 
that extend down to his shoulders. The founder of Taoism is perhaps 
most famous for his seminal work, Tao Te Ching. The literal translation 
of the Chinese character ‘Tao’ is ‘a road or path that people walk upon,’ 
but for Lao Tzu himself, ‘Tao’ is a has a much deeper meaning, and 
this book aims to enlighten readers on a Chinese classic text that has 
inspired generations of poets, artists, writers and businessmen.

110mm×185mm 
168 pages, RMB53 
English 
Paperback, 100g 
ISBN 978-7-5085-2769-7 

110mm×185mm 
168 pages, RMB53 

English 
Paperback, 100g 

ISBN 978-7-5085-2770-3 
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EVENTS

Hear

see the QR codes on these pages? 
scan them to buy tickets to these upcoming events.

 Kid Francescoli 

French electronic trio Kid Francescoli 
comes to Shanghai for a show at MAO 
Livehouse. Comprised of keyboard-
ist/vocalist Mathieu Hocine, singer/
songwriter Julia Minkin and drummer 
Mathieu Cherétien, they are known for 
romantic and uplifting electropop. 
> Aug 1, 8.30pm, RMB80 presale, 
RMB100 door. MAO Livehouse, 3F, 308 
Chongqing Nan Lu, by Jianguo Zhong Lu 
重庆南路308号3楼, 近建国中路 (www.
mao-music.com)

 R3hab 

R3hab is a Dutch EDM producer known 
for hits like ‘Pump the Party’ and 
‘Prutata,’ a collaboration with Afrojack. 
He has a weekly radio show on Sirius 
XM called I NEED R3HAB and released 
his first studio album, Trouble, this past 
September. Catch his show at Taxx. 
> Aug 3,  10.30pm, 
RMB260 presale. Taxx, 
B1/F, 158 Julu Lu, by 
Ruijin Yi Lu 巨鹿路158号
B1楼, 近瑞金一路

 Asian Vibes China Debut Series: Ryuji Takeuchi

For its first show at ALL as part of a new series bringing underground acts from 
around Asia to their debut Shanghai show, Asian Vibes hosts Japan’s industrial tech-
no pioneer Ryuji Takeuchi. His sound is known for its mix of EBM, industrial, grunge, 
noise, distortion and metal.
> Aug 3, 10pm. ALL Club, 2F, 17 Xiangyang Bei Lu, by Changle Lu 襄阳北路17号2楼, 
近长乐路

 G.E.M Queen of Hearts Tour

Hong Kong pop star G.E.M. (short 
for Get Everybody Moving) comes 
to Shanghai for two shows at the 
Mercedes-Benz Arena as part of her 
Queen of Hearts Tour. Known for 
finishing second place in the 2014 
edition of Chinese reality show I Am a 
Singer, she’s also was the only Asian 
artist listed on the Forbes 30 Under 30 
list in 2016. 
> Aug 4-5, 7.30pm, RMB380-980. 
Mercedes-Benz Arena, 
1200 Shibo Dadao, by 
Yaohua Lu 世博大道1200
号, 近耀华路 (www.mer-
cedes-benzarena.com)

 Will Pan 

Chinese-American pop star, rapper, 
actor, The Rap of China judge and 
general heartthrob Will Pan comes to 
Shanghai for a concert at Mercedes-
Benz Arena. Born in West Virginia, he 
moved to Taiwan at age 7 and began 
finding fame after entering a Chinese 
singing contest in 1999. 
> Aug 8, 8pm, RMB480-1,280. 
Mercedes-Benz Arena, 
1200 Shibo Dadao, by 
Yaohua Lu 世博大道1200
号, 近耀华路 (www.mer-
cedes-benzarena.com)

 Forests

A trio from Taiwan dealing in quirky distorted pop-rock songs, or as they describe 
it, taking “irresistibly catchy guitar pop and throwing it down a flight of stairs.” The 
duo are taking their unique and somewhat psychedelic new album, Idol Collapse, on 
a China tour, and are passing through Mao Livehouse this month for what’s sure to 
be an excellent show with Shanghai band Foster Parents in support.  
> Aug 10, 8.30pm, RMB100 presale, RMB120 door. MAO Livehouse, 3F, 308 
Chongqing Nan Lu, by Jianguo Zhong Lu 重庆南路308号3楼, 近建国中路 (www.mao-
music.com)
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Hear

 Mike Shinoda Post Traumatic 
Tour 

Linkin Park’s Mike Shinoda brings 
his deeply personal solo album, Post 
Traumatic, on tour through Shanghai at 
Jing’an Sports Center. Recorded while 
Shinoda was processing his grief after 
the death of Linkin Park bandmate 
Chester Bennington, the album is far 
different than his Linkin Park work 
but was acclaimed for its honesty and 
hopeful tone.
> Aug 14, 8pm, RMB380-
1,280. Jing’an Sports 
Center, 116 Wenshui Lu, 
by Gonghexin Lu 汶水路
116号, 近共和新路

 Wolf Alice 

One of the UK’s best bands of the 2010s thanks to virtuosic frontwoman Ellie 
Rowsell, Wolf Alice comes to Shanghai for the first time this month. They’re on tour 
promoting their acclaimed second album, Visions of a Life, which spans everything 
from incandescent pop-rock to punk and shoegaze. Catch what’s sure to be a 
memorable show at Modern Sky Lab.
> Aug 16, 8.3pm, RMB350 presale, RMB400 door. Modern Sky Lab, 3/F, 
188 Ruihong Lu, by Tianhong Lu 瑞虹路188号3楼, 近天虹路

 Transmission

Originally from Prague and founded in 
2006, this large-scale indoor festival is a 
celebration of trance music. Headliners 
for the Shanghai show include Andy 
Moor, BT, Driftmoon, Orjan Nilsen, 
Sander van Doorn and lots more. The 
festival is also especially well-known for 
its spectacular light show.
> Aug 18, 2pm, RMB430. 
National Exhibition and 
Convention Center, 333 
Songze Dadao, by Laigang 
Lu 崧泽大道333号, 近
涞港路

 Why Don’t We

Newly minted boy band and One 
Direction carbon copies Why Don’t 
We come to Shanghai as part of their 
Invitation World Tour. They’ve worked 
with Ed Sheeran as well as controversial 
YouTube vlogger bro Logan Paul, and 
have yet to release a debut album.
> Aug 21, 8pm, RMB380. Modern Sky 
Lab, 3/F, 188 Ruihong Lu, by Tianhong 
Lu 瑞虹路188号3楼, 近天虹路

 B-Land

B-Land showcases two notable UK rock bands. Kasabian is an electro-rock band 
formed in 1997 who’ve performed at festivals around the world and released six 
studio albums. Formed more recently in 2010, Bastille are an indie pop band who 
won the award for British Breakthrough Act at the Brit Awards before 
going on to release two albums. 
> Aug 29, 7.30pm, RMB280-1,580. Mercedes-Benz Arena, 1200 Shibo 
Dadao, by Yaohua Lu 世博大道1200号, 近耀华路 (www.mercedes-
benzarena.com)

 Mouse on the Keys 

One of the most unique and unclas-
sifiable bands to come out of Japan’s 
instrumental scene Mouse on the Keys 
deal in a mix of jazz, post-rock, R&B 
and electronic music. They are also 
known for their visceral live shows with 
stark, intense visuals. Catch their show 
at MAO Livehouse from New Noise. 
> Sep 1, 9pm, RMB150 presale, 
RMB180 door. MAO Livehouse, 3F, 308 
Chongqing Nan Lu, by Jianguo Zhong Lu 
重庆南路308号3楼, 近建国中路 (www.
mao-music.com)
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 Greg Fleet 

Shanghai Comedy Club brings over 
Australian comedian Greg Fleet, who 
is known for veering skillfully between 
high-octane jokes to biting political 
satire to personal stories for a in-depth 
and unforgettable show. Catch his per-
formance at Cages. 
> Aug 3, 8.30pm, RMB150, RMB250 VIP. 
Cages Bar & Sports, 3/F, 
Jing’an Sports Center, 
428 Jiangning Lu, by 
Wuding Lu 江宁路428号
静安体育中心3楼, 近武定
路 (www.cages.cn)

 Children’s Ballet of Kiev: Swan Lake

Russian composer Tchaikovsky changed the world of ballet forever when he de-
buted Swan Lake 135 years ago. See the classic masterpiece in a whole new The 
Children’s Ballet of Kiev, making it great family-friendly option. 
> Aug 10-11, 7.30pm on Aug 10, 10.30am and 3.30pm on Aug 11, 
RMB180-680. Shanghai Center Theatre, 1376 Nanjing Xi Lu, by Xikang 
Lu 南京西路1376号, 近西康路 (6279 7132)

 Charlie Chaplin Live Orchestra Screening: The Kid

As part of its retrospective on the founder of modern comedy, Yuz Museum hosts 
a special screening of the film The Kid with a live orchestra score. The first film di-
rected by Chaplin, The Kid tells the story of his classic character the Tramp and his 
friendship with an orphan. Score performed by Shanghai Light Music Orchestra and 
conducted by Swiss conductor Philippe Béran. 
> Aug 10-12, 7.30pm, RMB250-398. Yuz Museum, 35 Fenggu Lu, by 
Longteng Dadao 丰谷路35号, 近龙腾大道 (6426 1901)

 Snap! Party Cruise

Snap! queer party series is on a boat 
for their latest event. Cruise with them 
along the Huangpu, watch the sun 
set and the skyscrapers go by as you 
drink and dance to summer beats from 
Heatwolves of Love Bang. After-party 
to follow at Daliah.
> Aug 11, 3pm, RMB200.  Dock 
16, Section 1, Shiliupu Marina, 481 
Zhongshan Dong Er Lu, by Fengjing Lu 中
山东二路481号, 近枫泾路

 National Theatre Live: The 
Curious Incident of the Dog in 
the Night-Time (Screening)

For those who missed the Shanghai 
run of acclaimed West End play The 
Curious Incident of the Dog in the 
Night-Time, National Theatre Live is 
screening a performance of the show 
this month. Head to Huangpu Theatre 
to see a filmed version of the show, 
which is notable for its sensitive and in-
novative approach to depicting autism 
and Asperger’s. 
> Aug 12, 7pm, RMB100-200. Huangpu 
Theatre, 780 Nanjing 
Dong Lu, by Guangxi Bei 
Lu 南京东路780号, 近广
西北路 (5669 4054)

 Matthew Bourne’s Cinderella

This innovative dance production takes 
the classic fairytale Cinderella and sets 
it in London during World War II, mix-
ing glamor and fantasy with the dark 
realities of war. Directed by famed UK 
choreographer Matthew Bourne, the 
show has been a major hit since its pre-
miere in 1997. 
> Aug 16-25, 7.30pm, additional show 
at 2pm on weekdays. SAIC 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)
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 TORUK - The First Flight 

The world’s greatest circus, Cirque du 
Soleil, returns to Shanghai with a color-
ful new production themed after James 
Cameron’s sci-fi opus, AVATAR. The 
show is a multimedia spectacle features 
vibrant stage design that brings to live 
the natural world of the Na’vi people 
and breathtaking feats by its perform-
ers.
> Aug 16-26, 7,30pm, additional show 
at 3pm on weekends, RMB280-780. 
Mercedes-Benz Arena, 
1200 Shibo Dadao, by 
Yaohua Lu 世博大道1200
号, 近耀华路 (www.mer-
cedes-benzarena.com)

 Ron Josol

With 20 years of experience in comedy 
and dozens of international tours un-
der his belt, Ron Josol brings his witty 
observational comedy to Shanghai, 
where he first performed as an opener 
for Russell Peters back in 2004, and 
returned last year for a successful run 
of shows. Catch him over two nights at 
Kung Fu Komedy Club.
> Aug 17-18, 9pm on Aug 17, 8.30pm 
on Aug 18, RMB175 presale, RMB200 
day of show. 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

 Erth’s Dinosaur Zoo Live!

This Australian production of Erth’s 
Dinosaur Zoo Live! uses vivid and tech-
nically impressive puppetry to bring 
live-size dinosaurs to vibrant life on-
stage. Little ones will love the exciting 
realism of the puppets, who interact 
with kids on stage. It’s a tyrannosauric 
treat for ages 3 and above.
> Aug 17-19, 7.30pm on Aug 17, 
10.30am, 2.30pm, 7.30pm on Aug 18-
19, RMB180-480. Shanghai Children’s 
Art Theatre, 800 
Miaojiang Lu, by Xizang 
Nan Lu 苗江路800号, 近
西藏南路 (www.shcat.
com.cn)

 Hiroaki Umeda Solo Show

Choreographer and multidisciplinary 
artist Hiroaki Umeda is celebrated as a 
leading figure of the Japanese avant-
garde art scene for his style of subtle 
yet visceral dance. He makes use of 
his background in lighting design and 
visual art to pair his dances with com-
plex optics and sound for an immersive 
experience. Catch his latest solo show 
at the Shanghai International Dance 
Center Experimental Theatre.
> Aug 21-23, 7.30pm, RMB180-380. 
Shanghai International Dance Center 
Experimental Theatre, 1650 Hongqiao 
Lu, by Shuicheng Lu 虹桥路1650号, 近
水城路（www.shdance-
center.com）

  RENT 20th Anniversary Tour

The musical that defined a generation by exploring the lives of a group of young art-
ists in New York’s East Village, RENT comes to Shanghai for the first time as part of 
its 20th Anniversary Tour. The show is groundbreaking for its celebration of diversity, 
its powerful themes of empathy and friendship, and its captivating lyrics and score. 
> Aug 30 - Sep 12, 7.30pm, additional show at 2pm on weekends, 
RMB180-680. SAIC 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)

 GREYBOX Hand-Drip Coffee Class

Brewing your own coffee is fun, easy and satisfying. The simplest, most accessible 
way to start is with a filter brewing method. Spend 90 minutes with the GREYBOX 
team, and they’ll have you brewing beautiful coffee in no time. In GREYBOX’s cof-
fee class, you learn the basics of brewing hand-drip coffee and explore the different 
variables (grind, time and agitation) that can be adjusted to change the taste of your 
brew. You’lll find it easy to brew coffee the same way at home, and drink lots of 
delicious coffee throughout the session.
> Every Saturday, 10.30am – 12pm (reservations required; minimum four students per 
class), RMB298. GREYBOX Coffee, L2-237 IAPM, 999 Huaihai Zhong Lu, by Xiangyang 
Nan Lu淮海中路999号环贸iapm商场L2-237, 近襄阳南路 (135 2418 8421)
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Pick of six
art exhibitions

In the Mythical Forest: 
Wu Jian’an and Wang 

Tianwen
Until Oct 7

Aurora Museum, 99 Fucheng Lu, by 
Huayuanshiqiao Lu 富城路99号, 近

花园石桥路 (5840 8899)

The Egg House
Until Oct 18
Joy City Mall, 168 Xizang Bei Lu, by Haining Lu 
西藏北路168号, 近海宁路 (www.shjoycity.com)

Lu Ying-Chang: 
Garden No. 79
Until Oct 7
Philippe Staib Gallery, 
Bldg 6, Rm 102, 
M50 Art Space, 50 
Moganshan Lu, by 
Changhua Lu 莫干山路
50号6号楼102层, 近
昌化路  

Sadie Coles HQ with Uri 
Aran and Ryan Sullivan
Until Aug 26
ShanghART West Bund, Bldg 10, 2555 
Longteng Da Dao, by Fenggu Lu 龙腾
大道2555号10号楼, 近丰谷路 

Melike Kara: A Taste of 
Parsley
Until Sep 9

Yuz Museum, 35 Fenggu Lu, by 
Longteng Avenue 丰谷路35号, 近龙腾大

道  (www.yuzmshanghai.org)

Turning Point - 40 
Years of Chinese 
Contemporary Art
Until Oct 7
Long Museum West Bund, 3398 
Longteng Lu, by Ruining Lu 龙腾大道
3398号, 近瑞宁路 (thelongmuseum.
org)
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For any business opportunity, please email us at thmart@urbanatomy.com.

HOTTEST DEALS 
The Bestsellers on thMart  
Whether you’re looking to clean your house or prepare for a barbecue party  
with friends, thMart has got you covered with the vast array of product offerings. 

Clorox Products, from RMB39  
From disinfectant wipes to soap-filled steel wool pads and 
multi-purpose cleaning solutions, grab some Clorox 
products and give your house a good wipe-down.

Lings ‘Hello, You’ Natural Scented Candle, from RMB68 
Made with vegetable wax, cotton wick and all-natural 
essential oils, light up some Lings ‘Hello, You’ candles and 
your room will take on the sweet, refreshing aroma of 
blood orange, pink grapefruit and mint. 

Chinese-style Leaf Bookmark, from RMB9.9 
A perfect souvenir for friends and relatives back home, 
these handmade Chinese-style leaf bookmarks come in 
several different prints, including panda, traditional 
calligraphy and natural sceneries. 

Mini Barbecue Special, RMB139 
One of the most popular summertime activities is a 
barbecue party. This package with sirloin, ribeye, and 
burger patties will satisfy all meat lovers for sure. 



HoTEL NEWS

Rosewood Sanya has appointed industry veteran Vito Romeo 
as its managing director.

French Prime Minister Edouard Philippe stayed at the Fairmont 
Peace Hotel during his recent Shanghai trip.

Grand Kempinski Hotel Shanghai marked its 5th anniversary on 
June 28. Celebrations kicked off with a themed lunch, followed 
by an award ceremony to honor some of the longest serving 
staff members.

Renaissance Hangzhou Northeast Hotel, which is the first 
property of the brand in Zhejiang, opened at the center of 
Yuhang district. 

Pudong Shangri-La, East Shanghai presented a 
romantic wedding showcase titled ‘The Promise.’ 
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CITY SCENES

ISPO 2018 was held at SNIEC from July 5-7. The event attracted 
more than 600 local and international sporting goods brands and 
20,000 visitors.

Mega lifestyle specialty store city’super and its life concept outlet 
city’super LOG-ON opened at Raffles City Changning. This is the 
brand’s second mainland China outlet to embrace the ‘Foodie 
Wonderland’ concept.

Since its first shop opened in Fukuoka 30 years ago, Japanese ramen 
chain Ippudo now has hundreds of outlets around the world.

Jiahui Wellness Center, an affiliate of Jiahui Health and Jiahui 
International Hospital, officially opened its doors on June 21. This 
marks the establishment of the first integrated international hospital, 
family clinic and wellness center in Shanghai.
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On June 22, Shanghai Renai Hospital and Shanghai Roots & Roots 
Partnership celebrated its 10th anniversary at the Shanghai Pullman 
South Hotel.

Renaissance Hotels celebrated its 7th annual Global Day of Discovery at 
the brand’s 160 properties around the world.

The 2nd ‘Static Work Creative’ International Food Production 
competition was held at Zhang Yuan on June 26.

San Pellegrino and Italian architect Giulio Cappellini unveiled a special 
collaboration project titled ‘The Journey of Water,’ where limited 
edition bottles created by three renowned designers will be served in 
restaurants around the world.

Sennheiser, a world-renowned manufacturer of professional 
microphones and headphones, opened its Sennheiser Sound Studio at 
The Peninsula Shanghai.
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On June 8, La Galerie, a French concept combining furniture, arts, 
music and wine, announced its grand opening.
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listings
restaurants

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

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 featur-
ing chandeliers along with wood, leather and 
stone elements that create a warm atmosphere. 
Influenced by the chic vibe of Miami, the new 
POP bar offers a range of light and fruity drinks, 
completed with a lively music selection. Mon-
Sun 11am-11pm. 7/F, 3 Zhongshan Dong Yi Lu, 
by Guangdong Lu pop@on-the-bund.com. www.
threeonthebund.com. 中山东一路 3 号 7 楼 , 近广东
路 . (6321 0909) 

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

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 

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 Originally opened in 2009, 
Sichuan Citizen moved into its new home at 
Ferguson Lane in 2018, where Head Chef Mao 
and his whole crew from Chengdu continues to 
serve spicy and delicious classic Sichuan dishes to 
their fans. The restaurant also houses a cocktail 
bar named Bar Basil located right next to the main 
dining room, where guests can enjoy signature 
cocktails created by a mixologist from Milan. 2/
F, 378 Wukang Lu, by Xingguo Lu (5404 1235). 
Sun-Thu 11am-9.30pm, Fri-Sat 11am-10.30pm. 
武康路 378 号 2 楼 , 近兴国路

Si Fang San Chuan Showcasing the art of 
Southwestern Chinese cuisine with a touch of 
modern understanding and creative presentation, 
this Bund-side restaurant offers flavors that are 
adjusted to suit the local palate. Meanwhile, a bar 
inspired by Shanghainese cultural heritage is also 
another highlight of the concept. Lunch 11am-
3pm, Dinner 5-10pm. (6033 5833). N103, Bund 
Finance Center 558 Zhongshan Dong Er Lu, by 
Longtan Lu 外滩金融中心中山东二路 558 号 1 幢

N103 室 , 近枫泾路

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
Canton Disco This traditional Cantonese 
restaurant concept with a contemporary update 
at its fore offers a high energy atmosphere, 
addictive cuisine and unpretentious service that 
paints a perfect picture of modern Shanghai. 2F, 
Heritage Building, The Shanghai EDITION, 199 
Nanjing Dong Lu, by Jiangxi Zhong Lu (5368 
9521) 5.30-10.30pm. 南京东路 199 号 上海艾迪逊
酒店辅楼 2 楼 , 近江西中路

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

Shàng-Xí This elegant Chinese restaurant at 
the Four Seasons Hotel Pudong showcases the 
very best of Cantonese cuisine, and has earned 
its reputation as one of the top-rated restaurant 
on the Chinese mainland by Forbes Travel Guide 
for five years. Lunch: 11.30am-2.30pm; Dinner: 
5.30-10pm. (2036 1310). 2/F, Four Seasons Hotel 
Pudong, Shanghai, 210 Shiji Dadao, by Lujiazui 
Huan Lu. 世纪大道 210 号上海浦东四季酒店二楼 , 近
陆家嘴环路

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. Headed by a veteran Cantonese 
chef from Hong Kong, serves dim sum, clay pot 
dishes, double-boiled soups and his signature 
recipes are among fan favorites. Level 2, 1525 
Dingxi Lu, by Yuyuan Lu (6225 8665). Lunch 
11.30am-2.30pm, Weekend Afternoon Tea 2.30-
4.30pm Dinner 5-10pm. 定西路 1525 号 2 楼 , 近愚
园路

 
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

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

huaiyang restaurant
RIVER DRUNK specializes in grand Huaiyang 
cuisine and fresh seafood, offering tradi-
tional southeastern delicacies in a charming and 
refined environment.  Daily 11.30am-2.30pm, 

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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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

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

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 
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

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 
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, 

Brunch and BuBBles 
the ultimate in weekend indulgence at epicure on 45
Located on the 45th floor of Radisson Blu Hotel Shanghai New World, Epicure 
on 45 is launching a new Gastro Brunch special to be enjoyed alongside an 
exceptional 360-degree view of Shanghai’s iconic cityscape. Available all week-
end long, guests can enjoy artisanal viennoiserie, freshly prepared organic egg 
dishes, a signature 48-hour slow roasted Wagyu beef brisket and more. Pair all 
these with some free-flow Mumm champagne for the best effect.

> Brunch set RMB268, a la carte starts at RMB68 (plus 16.6 percent surcharge)
Mumm Champagne free flow RMB130 net Saturday & Sunday. 11.30am-2.30pm
> 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)

OPen  DOOr

regional Chinese and international cuisines are 
prepared at five interactive cooking stations, 
including fresh seafood on ice, a grill and carving 
station, specialty noodles and dumplings, soup 
and Taiwanese hotpot, a Mediterranean kitchen 
and a dessert counter. INTERCONTINENTAL 
SHANGHAI NECC, 1700 Zhuguang Lu, by Ying-
gang Dong Lu (National Exhibition Convention 
Center, Gate 3) (6700 1888-6028) 国家会展中心洲
际酒店 , 诸光路 1700 号国家会展中心 3 号门，近盈港
东路）

NONG CAFÉ Located on the second floor, 
NONG Café offers a lively culinary experience 
with its open kitchen and market-style stations. 
Diners can watch chefs use impressive culinary 
techniques to prepare their favorite à la minute 
dishes in an airy, interactive setting. Level 2, 1555 
Dingxi Lu, by Yuyuan Lu (6240 8888 ext. 8211). 
Breakfast Mon-Fri, 6-10.30am, Sat, Sun and 
public holidays 6-11am; Lunch 12-2pm; Dinner 
Fri-Sun 5.30-9.30 pm. 定西路 1555 号巴黎春天新世
界酒店 2 楼，近愚园路

Yi Café The Bite of Culinary Heritage of the 
World features delicacies from 11 live stations 
offering gastronomic delights from eight 
countries. Highlight include fresh lobster, sweet 
shrimp, baby abalone, Arabic beef, Turkish pizza, 
Indian tandoori bull frog, Japanese natto tempura 
and freshly baked chocolate fondant, and a new 
series of Master Shen Hongfei’s favorite spring 
dishes like Hainan Wenchang chicken, Huaiyang-
style steamed bun with wild vegetable filling. 2/F, 
Grand Tower Pudong Shangri-La, 33 Fucheng Lu, 
by Lujiazui Huan Lu (2828 6888). Lunch 11.30am 
– 2.30pm Mon to Fri, Brunch 12 – 3pm Sat & 
Sun, Dinner 5.30pm – 10pm daily. 富城路 33 号浦
东香格里拉大酒店紫金楼 2 楼，近陆家嘴环路

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

东平路 6 号 , 近衡山路 2) 虹桥路 1438 号 4 楼 , 近红
宝石路

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

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

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

Canton Table With nostalgic ambiance inspired 
by shikumen lanehouses and glamorous buildings 
along the Bund, this new Cantonese dining 
concept at Three on the Bund dances between 
the old and the new, bringing Shanghai diners 
the essence of the culinary culture of Guangdong. 
Whether you’re craving some home-style cooking 
or sophisticated delicacies, Canton Table offers 
an extensive selections, featuring high quality 
fresh ingredients and traditional cooking skills. 
Mon-Fri 11.30am-2.30pm, 5.30-10.30pm, Sat-
Sun 11.30am-3pm, 5.30-10.30pm. cantontable@
on-the-bund.com. www.threeonthebund.com.5/
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F, 3 Zhongshan Dong Yi Lu, by Guangdong Lu 中
山东一路 3 号 5 楼 , 近广东路 . (6321 3737) 

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 Now serving modern 
European cuisine with an Asian twist, exquisite 
wines and cocktails, great-value cuisine and 
service with precision and quality, guests can 
experience the reinvented Jade on 36 Restaurant, 
where culinary creations compete in magnificence 
with the panoramic views of Shanghai. While 
savoring unique flavors from the kitchen, guests 
can also enjoy a bottle of wine or tailor-made 
cocktails by the restaurant’s bartender.  Lunch 
sets (from RMB138), five-course dinner sets (from 
RMB698) and a la carte dishes (from RMB68) 
are all available. 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

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

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 

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

Shanghai Tavern Jason Atherton’s all-day dining, 
brasserie-style restaurant draws inspirations 
from Elliot Hazzard’s period architecture and 
magnificent coffered ceiling. Its design is a nod 
to the layers of history behind the Shanghai 
Power Company Building. 1F, Heritage Building, 
The Shanghai EDITION, 199 Nanjing Dong Lu, 

by Jiangxi Zhong Lu (5368 9511). 6-10:30am, 
11:30am-11pm.  南京东路 199 号 上海艾迪逊酒店
辅楼 1 楼，近江西中路

fusion

Mercedes me, The Bund This culinary spinoff 
courtesy of the luxury German automaker offers 
creative fusion international cuisine with the 
theme of ‘Respect the Mother Nature.’ Perfect 
for guests seeking a novel and refined dining 
experience, the ambiance and dishes showcase a 
balance between presentation and gastronomic 
aptitude. Sun-Wed 10am-10pm, Thu-Sat 10am- 
2am. (6033 5833). N103, Bund Finance Center 
558 Zhongshan Dong Er Lu, by Longtan Lu 中山东
二路 558 号外滩金融中心 1 幢 N103 室 , 近龙潭路

Roof 325 Located at the top of the Shanghai 
History Museum, one of the most iconic locations 
of the city, Roof 325 serves a menu of globally 
influenced dishes prepared with traditional and 
modern techniques and the freshest ingredients. 
5/F , Shanghai History Museum, 325 Nanjing Xi 
Lu, by Huangpi Bei Lu (6327 0767). 南京西路 325
号 上海市历史博物馆 5 楼 , 近黄陂北路

french
Jean Georges One Michelin star restaurant Jean-
Georges is the world-renowned eponymous chef’s 
first signature restaurant outside of New York. 
At the Bund-side restaurant, guests can enjoy his 
famed contemporary French cuisines at a newly 
renovated space with a fresh an elegant dining 
room, lounge, open kitchen and private rooms. 
Mon-Fri 11.30am-2.30pm, 6-10.30pm, Sat-Sun: 
11.30am-3pm, 6-10.30pm. 4/F, 3 Zhongshan 
Dong Yi Lu, by Guangdong Lu) jgrespak@on-the-
bund.com. www.threeonthebund.com. 中山东一
路 3 号 4 楼 , 近广东路  (6321 7733)  

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

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

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
Morton’s of Chicago restaurants All Morton’s 
of Chicago restaurants serve the best available 
aged grain-fed beef, as well as fresh fish, Maine 
lobster, lamb chops and chicken mains. The 
menus offer generous portions of beef, including 
a 48-ounce (1,300g) Porterhouse, a 20-ounce 
(550g) New York Sirloin, and a 12-ounce (340g) 
Double Cut Filet. Morton’s restaurants are equally 
renowned for their extensive award-winning wine 
lists. The fully stocked bar also offers top-shelf 
spirits, domestic and imported beers and creative 
cocktails, such as their signature ‘MORtinis’. Shop 
15-16, 4/F, Shanghai IFC Mall, 8 Shiji Dadao, by 
Yincheng Zhong Lu (6075 8888) 世纪大道 8 号 4
楼 15-16 号店 , 近银城中路

Pelham’s Named after Sir Pelham Warren, the 
former British Consul General who launched 
the exclusive Shanghai Club for gentlemen in 
1910, this restaurant at Bund 2 is a signature 
modern destination featuring global cuisine with 
Asian flavor. Surrounded by the stately heritage 
ambience of Waldorf Astoria Shanghai on the 
Bund, the restaurant emanates warmth, intimacy 
and elegance without being overly formal. 1/F, 
2 Zhongshan Dong Yi Lu, Waldorf Astoria Club 
Lobby Level, by Yan'an Dong Lu (6322 9988). 
5.30-10pm. 中山东一路 2 号 华尔道夫会所 大堂楼
层，近延安东路

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 
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 

Camelia Offering a range of authentic Italian 
dishes perfect for all occasions like a business 
lunch or a gathering with friends and family, at 
the Four Seasons Hotel Pudong’s Camelia, you 
can experience what the Italians call ‘la dolce 
vita.’ Lunch: 11.30am-2.30pm; Dinner: 5.30-
10pm. (2036 1300). 1/F, Four Seasons Hotel 
Pudong, Shanghai, 210 Shiji Dadao, by Lujiazui 
Huan Lu. 世纪大道 210 号上海浦东四季酒店一楼 , 近
陆家嘴环路

VA BENE 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

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

Japanese
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

GYU SAMURAI GYU SAMURAI selects high 
quality wagyu beef for its dishes and serves them 
in a space designed with Japanese aesthetics. In 
addition to beef, you can also savor a wide range 
of Japanese sake and various types of dishes to 
go along with your drinks, making it the perfect 
venue for all sorts of gatherings. 3rd Floor, Block 
6, Daning International Commercial Plaza, 1918 
Gonghexin Lu, by Daning Lu 共和新路 1918 号大宁
国际商业广场 6 座 3 楼 , 近大宁路 (6107 5390)

HIYA A Jason Atherton concept, the restaurant 
takes cues from the chef’s London restaurant, 
Sosharu, and serves a Japanese izakaya-inspired 
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menu in a slick, sophisticated and glamorous 
setting fit for Shanghai’s elite. Open daily, 27/
F, Main Building, The Shanghai EDITION, 199 
Nanjing Dong Lu, by Jiangxi Zhong Lu (5368 
9531). 11.30am-2.30pm, 5.30-11pm. 南京东路
199 号 上海艾迪逊酒店主楼 27 楼，近江西中路

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 

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

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 

Xun Japanese restaurant
luxury hot pot chain lands at the shanghai tower
If you ever find yourself looking up in awe at the stunning feat of architec-
tural marvel that is the Shanghai Tower and thought to yourself, “I’d really 
like a good meal in that gorgeous building,” then get excited because one of 
Beijing’s most well-regarded Japanese restaurants has opened in this iconic 
address. 

Xun has been providing healthy and low-calorie meals to busy urbanites in 
search of high-quality fare since their first location opened in Beijing in 2016. 
They now have seven shops in cities like Beijing, Shenzhen and Shanghai, all 
helmed by master chefs with more than 30 years of culinary experience. 

All ingredients, including the finest Australian beef and Chinese snowflake 
beef, are flown in daily to guarantee their freshness and the preparation high-
lights their natural flavor. The domestic beef is purely grain fed, and undergoes 
a 78-hour deacidfication process for optimal tenderness before a 14-day aging 
period. The final result is full flavored meat with perfect marbling, resembling 
snowflakes when sliced thinly.

The premium meats and organic vegetables are prepared tableside in your 
choice of soup base from their signature Japanese sukiyaki to the interesting 
Tom Yam Goong or Southeast Asian curry flavors. 

No matter which stock you go for, rest assured all ingredients have been care-
fully selected as Xun adheres to their mission of providing an enjoyable and 
healthy meal to their guests. 

> L3-4, Shanghai Tower, 501 Yincheng Zhong Lu, by Dongtai Lu 银城中路501号上海中
心大厦L3-4, 近东泰路 (6868 5066)

OPen  DOOr
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Yang Lu (6467 8898) Sun-Thurs: 12-11pm; 
Fri&Sat: 11am-11pm info@pizzamarzano.cn 4) 
507B/C, 5/F Grand Gateway, 1 Hongqiao Lu, by 
Huashan Lu (6447 8880) Daily 10am-10pm info@
pizzamarzano.cn 5) Unit 403, 4/F, K11 Art Mall, 
300 Huaihai Zhong Lu, by Huangpi Nan Lu 1) 黄
陂南路 380 号 , 近兴业路 2) 南京西路 1376 号上海商
城西峰 107 号 , 近西康路 3) 永嘉路 570 号 111 单元
1 号楼 , 近岳阳路 4) 虹桥路 1 号港汇广场 5 层 507B/
C, 近华山路  5） 淮海中路 300 号 K11 购物艺术中心
403 号铺 , 近黄陂南路

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

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

Morton's Steak and Seafood Grille In addition 
to the finest grain-fed wet aged beef for which 
the classic steakhouse is known around the 
world, this new concept for Morton’s focuses on 
premium oysters including a rotating selection 
of fresh oysters from the United States, France, 
Australia and New Zealand. An extensive 
selection of generous seafood mains on the menu 
showcase pan-Asian influences. As always, there 
are also many side dishes and indulgent desserts, 
plus a sophisticated menu of fine wines, spirits 
and cocktails. L4-403, iapm Mall, 999 Huaihai 
Zhong Lu, by Shaanxi Nan Lu (6067 7888) 淮海中
路 999 号 , 近陕西南路

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 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 

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

nightlife
Bars

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

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

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

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

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

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

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

Club Room This gentleman’s club-inspired 
lounge area at The Shanghai EDITION exudes a 
sense of warmth and exclusivity. The sophisti-
cated venue features two indulgent lounge areas, 
a nine-seater bar, as well as a screening room 
and a karaoke room. 5F, Heritage Building, The 
Shanghai EDITION, 199 Nanjing Dong Lu, by 
Jiangxi Zhong Lu (5368 9571). 5pm-2am. 南京东
路 199 号 上海艾迪逊酒店辅楼 5 楼，近江西中路

Electric Circus This club and VIP lounge for 
Shanghai takes a cue from the Studio 54 
tradition with its dramatic lighting, otherworldly 
interior and signature EDITION cocktail mixology 
program. Electric Circus will play host to some 
of the world’s top DJs and performers, and is 
destined to become a must-visit venue in the 
Shanghai nightlife scene. 7F, Heritage Building, 
The Shanghai EDITION, 199 Nanjing Dong Lu, by 
Jiangxi Zhong Lu (5368 9551). Fri-Sat 10pm-5am. 
南京东路 199 号 上海艾迪逊酒店辅楼 7 楼，近江西中
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

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 din-
ing 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

Logan’s Punch Cashing in on its slogan of 
being 'China's first punch bar,' Logan's Punch 
has enjoyed widespread popularity since open-
ing in 2014. Expect a range of well-made craft 
cocktails, sipped alongside a hip crowd of young 
expats and locals. Mon-Thu, 6pm-2am; Fri-Sat, 
7pm-late. 2/F, 99 Taixing Lu, by Nanjing Xi Lu 
(6248 5928) 上海市静安区泰兴路99号2楼，近
南京路

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 
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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

Camelia Bar Perfect for a casual drink after work 
with friends and colleagues, the Four Seasons 
Hotel Pudong’s Camelia Bar offers a wide range 
of whiskeys, wines, champagnes and signature 
cocktails. The knowledgeable mixologists and 
bar staff are always on hand to offer recom-
mendations perfect for your palate. 5pm-late. 
(2036 1300). 1/F, Four Seasons Hotel Pudong, 
Shanghai, 210 Shiji Dadao, by Lujiazui Huan Lu. 
世纪大道 210 号上海浦东四季酒店一楼 , 近陆家嘴环
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

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

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

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

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

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

Lobby Bar One of the nine bars of The Shanghai 
EDITION, the design of the Lobby Bar features 
bespoke plaster relief artwork inspired by 
carvings typically observed among Shanghai’s 
signature Shikumen housing. 1/F, Main Building, 
The Shanghai EDITION, 199 Nanjing Dong Lu, by 
Jiangxi Zhong Lu (5368 9851). 6pm-2am.  南京东
路199号 上海艾迪逊酒店主楼1楼，近江西中路

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

pentalounge Every Sunday between 11 am 
to 4 pm, diners at pentalounge at pentahotel 
shanghai can enjoy a spiced-up lazy brunch 
with a new menu and free-flow make-your-own 
Bloody Mary station. RMB148 per person (or 
RMB128 for those arriving after 2pm). Level 1, 
1525 Dingxi Lu, by Yuyuan Lu (6252 1111 ext. 
8100) 定西路 1525 号酒店 1 楼，近愚园路

Punch Room Surrounded by warm, wooden 
vertical slats, the 35-seat Punch Room provides 
an intimate and cozy bar lounge atmosphere 
where guests can enjoy EDITION’s renowned 
sophisticated cocktail program. 28/F, Main 
Building, The Shanghai EDITION, 199 Nanjing 
Dong Lu, by Jiangxi Zhong Lu (5368 9540). 2pm-
2am. 南京东路 199 号 上海艾迪逊酒店主楼 28 楼，
近江西中路

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  

ROOF Served with panoramic views of Pudong, 
this open-air lounge area at the rooftop of The 
Shanghai EDITION offers guests a comfortable 
and intimate setting where they can enjoy a 
range of classic and innovative libations made 
by EDITION’s mixologists. 29/F, Main Building, 
The Shanghai EDITION, 199 Nanjing Dong Lu, by 
Jiangxi Zhong Lu (5368 9537). 2pm-2am. 南京东
路 199 号 上海艾迪逊酒店主楼 29 楼，近江西中路

Roof Garden Composed of a patchwork of 
brick and lawn terraces of different heights, the 
roof garden is an urban oasis that mixes Chinese 
greenery with luscious, tropical horticulture. 
The richly planted rooftop features an under-
the-stars movie theater, a games area for lawn 
bowls and croquet, daybed seating, as well as the 
service of a full bar along with food and snacks. 
8F, Heritage Building, The Shanghai EDITION, 
199 Nanjing Dong Lu, by Jiangxi Zhong Lu (5368 
9528). 5pm-2am. 南京东路 199 号 上海艾迪逊酒店
辅楼 8 楼，近江西中路

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                                                  

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 This well-designed whisky and cigar 
bar has a sleek and stylish vibe and a cozy, down-
tempo ambience in which guests can enjoy an 
extensive selection of whisky-based cocktails, 
single malts and cigars. Level 1, 1555 Dingxi Lu, 
by Yuyuan Lu (6240 8888 ext. 8160) Happy Hour 
5-8pm. 定西路 1555 号巴黎春天新世界酒店 1 楼，近
愚园路

OPen  DOOr

italian academy of cuisine
the organization’s shanghai delegation visits da 
marco restaurant
Since forming in 1953, the Italian Academy of Cuisine has remained devoted 
to safeguarding the methods and traditions of Italian cuisine. Founding mem-
bers were experts in the food industry and journalism who saw their culinary 
traditions as a reflection Italy’s inhabitants, and the same belief is held by mem-
bers of the academy today.

The group promotes Italian cuisine and products abroad through education 
programs and tasting events. The Academy’s work has been strengthening the 
image of Italian exported goods, while spreading the hospitality of Italy to din-
ing tables around the globe.

In recent years, they have increased their worldwide presence by adding del-
egations made up of professional and cultural experts among resident compa-
triots. The Shanghai chapter of the Academy is led by Nicola Brienza, a well-re-
spected businessman and politician. Under his guidance, the delegation works 
tirelessly to present the best of Italy’s epicurean delights.

On June 27, together with Vice Consul in Shanghai, 
Bertolomeo Lamonarca, the delegation evaluated Da 
Marco Restaurant – one of the city’s most longstanding 
dining institutions that’s been serving Italian cuisine for 
more than a decade.
 
> www.accademiaitalianadellacucina.it
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minD & bODy
hairdressers

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 1788Nanjing 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

Dream Medical Group Established in 2005, this 
Shanghai outpost of this Korean cosmetics clinic 
offers a range of services from skincare to dental 
care treatments. Operating with international 
standards, the brand's medical professionals 
are constantly searching for new technology to 
upgrade their offerings. Enjoy laser hair removal 
once with coupon, underarms only. 3/F, Zhongyi 
Building, 580 Nanjing Xi Lu, by Chengdu Bei 
Lu www.dreammedical.com.cn TEL/Wechat: 
13651969238 南京西路 580 号仲益大厦 A 座 3 楼 , 
近成都北路 (136 5196 9238) 

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, 
gastrointestinal endoscopy, CT/MRI imaging 
diagnostics; and wellness centers focusing on 
nutrition, body sculpting, sub health manage-
ment, 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)

ParkwayHealth Medical & Dental Centers 
24/7 Hotline 6445 5999 
1) Mon-Fri, 9am-7pm.
Sat - Sun, 9am-5pm
Gleneagles Medical and Surgical Center, Tomor-
row 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 Danshui 
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 ser-
vices including family medicine, vaccinations, 
pediatrics, obstetrics, gynecology, chiropractic 
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 Lanhai Medical Center Located in 
the Shanghai World Finance Center’s Lanhai 
Plaza in Pudong, this clinic is furnished with 
advanced medical imaging equipment and an on-
site pharmacy, and offers a comprehensive range 
of medical outpatient services including health 
check, GP, internal medicine , stomatology, 
dermatology, ophthalmology, E.N.T., gynecology, 
Traditional Chinese Medicine, and mental health. 
The second phase of the clinic will include 
facilities and services like oncology, rehabilitation, 
a 24-hour pediatric specialty clinic, outpatient 
surgery center, endoscopy center, imaging center, 
medical cosmetology center, optical center, and 
other specialist departments. Daily 8am-5pm. (400 
820 3999). 533 Lujiazui Huan Lu, by Dongtai Lu. 
陆家嘴环路 533 号 , 近东泰路

Shanghai Redleaf International Women and 
Infants Center; Shanghai Redleaf Interna-
tional 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 de-
partments with outpatient and inpatient services. 
Located in city center with convenient transporta-
tion, it is influential throughout the East China 
region and enjoys a high reputation. Free parking 
available within hospital compound. Special-
ties: Family medicine, internal medicine, general 
surgery, gynecology, E.N.T., T.C.M., dental, vacci-
nation 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

Dragonfly Shanghai  1) 2/F, 559 Nanchang Lu, 
by Shanxi Nan Lu (5456 1318) 2) 206 Xinle Lu, by 
Fumin Lu (5403 9982) 3) L119, 1378 Huamu Lu, 
by Fangdian Lu (2025 2308) 4) 193 Jiaozhou Lu, 
by Xinzha Lu (5213 5778) 5) LG2-47 IFC, 8 Shiji 
Dadao, by Lujiazui Huan Lu (6878 5008) 6) 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) 胶州
路 193 号 , 近新闸路 5) 世纪大道 8 号国金中心 LG2-
47, 近陆家嘴环路 6) 碧云路 616 号 , 近云山路 7) 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

Dragonfly Suzhou @ Harmony City This chain 
of contemporary urban retreats offers relaxing 
massage and beauty services to customers with 
high expectations. Stepping into an oasis with 
fusion Asian décor and dim lighting, guests will 
be surrounded by tranquil sounds, wonderful 
fragrances and a romantic ambience while they 
get pampered with signature treatments. (0512-
6763 0486) Harmony City Mall, Room 3210, 
Third Floor, 269 Wangdun Lu, SIP, Suzhou 苏州工
业园区旺墩路 269 号圆融星座商场 3 楼 3210

Little Moment Massage located near Jing’an 
Temple, the cost-effective massage offers Chinese 
massage, aroma oil massage and traditional 
Chinese cupping. Make appointments 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 ser-
vices including family medicine, vaccinations, 
pediatrics, obstetrics, gynecology, chiropractic 
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

The Spa at The Shanghai EDITION Featuring 
a total of six treatment rooms and suites, 
manicure and pedicure services, sauna, an 
expansive relaxation area with fully equipped bar 
and a retail boutique, The Spa at The Shanghai 
EDITION showcases the best wellness and beauty 
practices, combining authentic Asian treatment 
traditions with premium therapies, specialized 
techniques and top-shelf products.. 6/F, Heritage 
Building, The Shanghai EDITION, 199 Nanjing 
Dong Lu, by Jiangxi Zhong Lu (5368 9988). 
10am-11pm.  南京东路 199 号 上海艾迪逊酒店辅楼
6 楼，近江西中路

Yu Massage Step into a tranquil dynastic setting 
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) 



w w w . t h a t s m a g s . c o m  |  a u g u s t  2 0 1 8  |  7 9

Listings

classifieds
classifieDs inDex

educational services
moving + shipping
recruitment service
Bookstores
travel

educational services

HSK intensive course:
100RMB/class hour *30 class hours
Mon、Wed、Fri  14:00- - 17:00
Sat、Sun  9:00- -12:00

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

Regular Daytime Course Price:
Class hour: 50H, 7500yuan
Class hour: 100H, 14000yuan

Promotion Daytime Course Price:
Class hour: 30H,4200yuan
Class hour: 50H,6000yuan

Huaihai Rd campus:
021-53067271
hanyuan@jicsh.com
No.28 Gaolan Rd Shanghai 

Zhongshan park campus:
021-62418767
hanyuanzs@163.com
Block A,13F,No.121 jiangsu Rd
https://www.mandarinschool.net

moving + shipping

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

recruitment service

CESNA - Recruitment Experts Worldwide
US . KR . CN
+86 21 6152 7877
sh@cesna.com

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

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. 

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

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

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. 1) Pudong: 
2302 Zhangyang Lu, by Jingnan Lu (6882 1317, 
15221309767) 2) Puxi: 2/F, 1832 Gubei Lu, by 
Hongsong Dong Lu (3490 1117; 17717447707. 
www.toyoo7.com) 3) No.441,wuning nan lu,by 
changshou lu (62097991, 18217764112) 4) 
2110，Site2, 218 West Tianmu Lu , by Minli Lu 

（52801997，19921155774）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 4) 天目西路 218 号嘉里
不夜城 2 座 2110，近民立路

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 lo-
cated 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 w

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

OPen  DOOr

char Bar & grill
hotel indigo’s new sunday Brunch is fun, fun, fun
CHAR Bar & Grill has long been a destination for premium steaks and globally-
inspired cuisine prepared by Head Chef Willmer Colmenares. The Michelin-
recommended restaurant consistently presents high-quality products in a 
unique manner, and their brunch is no exception.

You will be spoiled for choice as you build a three-course set meal from a 
dizzying array of starters, mains and desserts. CHAR’s interpretations of steak-
house classic starters such as the tuna tartare and crab cakes are perked up by 
bold flavors of wasabi peanuts and spicy chili, respectively.

Main course options span breakfast and lunch favorites. The standard eggs 
Benedict is given the CHAR treatment with a beautifully poached egg on a 
bed of beef tenderloin, rocket and confit onions, topped with a chipotle chili 
béarnaise sauce. If sandwiches are your jam, there’s a BBQ pulled pork sand-
wich or Wagyu beef cheeseburger. Still want more carbs? Try the king prawns 
or chicken orecchiette pasta with sundried tomatoes, feta cheese and caper 
butter.  

Signature desserts such as the mini banana cheesecake served in a wooden 
box, grilled sweet cake with jalapeno berry salsa or a Nutella dusted brownie 
will end your meal with a smile. 

Beyond enjoying world class food in a warm environment complete with 
breath-taking views, they want you to have an interactive experience with 
their DIY Bloody Mary station. Have a ball rehashing the weekend and enjoy-
ing its final carefree moments with CHAR before Monday comes.

Details: Brunch set RMB298, cocktails RMB78
Free flow beer, bubbles and wine RMB 198, upgrade to champagne RMB298
Sunday, 11am-3pm

> 29-31F, Hotel Indigo Shanghai On The Bund, 585 Zhongshan Dong Er Lu, by 
Dongmen Lu中山东二路585号上海外滩英迪格酒店29-31楼, 近东门路 (3302 9995)



this is the cheeriest month you will 
experience all  year.  attend every 
al fresco party – you will genuinely 
enjoy talking to others, though next 
month you won’t for the life of you 
remember why.

scorpio
10.24~11.22

it may already be august but it ’s 
never too late to make good on all 
those new year's resolution. if you're 
still single, head to an internations 
event and ask the first person you 
make eye contact with to marry you.

Pisces
2.20~3.20

B o t h  y o u r  f i n a n c i a l  a n d  b o d i l y 
affairs require attention. cash in all 
your member points around town 
( e s p e c i a l l y  wa ga s  –  y o u r  p o i n t s 
here will expire this month) and only 
spend your rmB on an expensive 
gym membership.

cancer
6.22~7.22

it’s  going to be a messy month – 
emotionally that is – in which you may 
burst into tears for no reason. if this 
concerns you, swap out the fantuan    
and try jianbing  for breakfast instead.

Virgo
8.24~9.23

finally it’s your time to shine. throw 
a  m a s s i ve  pa r t y  a t  yo u r  favo r i te 
Bundside hotel,  invite your entire 
wechat  fr iends l ist  and ugly  cry 
when only two-thirds of them show 
up. livestream the entire drama.

leo
7.23~8.23

you may be feeling extra carefree 
t h a n k s  t o  J u p i t e r ’ s  p r e s e n c e 
somewhere in your chart. Bring out 
your inner child by singing some 90s 
hits at chun k – but avoid spice girls 
at all costs. 

libra
9.24~10.23

sagittarius
11.23~12.21

you will suffer social media fatigue. 
don’t  be  ashamed,  i t  happens to 
the best of us. reach out to friends. 
take a long walk along the Bund and 
try really hard not to instagram the 
moment. 

capricorn
12.22~1.20

yo u  m a y  e n c o u n t e r  a  m o n e t a r y 
windfall this month. try asking your 
l a oba n  fo r  a  ra i s e  o r  p l ay i n g  t h e 
chinese lottery. donate your winnings 
to a local charity.

family takes focus. when was the 
last time you even facetimed your 
parents? don’t blame your crappy vpn 
service; blame your lack of filial piety. 
take it too far and buy them return 
tickets to shanghai. 

aquarius
1.21~2.19

horoscopes
finally, a horoscope that understands your life in shanghai. 

by dominique wong

‘work hard, play hard’ may be your 
motto but  try  taking i t  easy this 
month. the stars say you should turn 
off your wechat notifications and 
stay home on friday nights. 

aries
3.21~4.20

Be wary of strangers – especially that 
person on line 2 who asks whether 
you’d like to be a foreign assistant to 
a chinese ceo. give a hard pass, or, 
not, if you’re into that (the stars don’t 
judge).

taurus
4.21~5.21

t h e  m o s t  i m p o r ta n t  re l a t i o n s h i p 
this month is the one you have with 
yourself – both of yourselves. treat 
yourself to a chinese valentine's day 
dinner at a fancy hotel and go crazy 
with tmall  Qixi  deals.  feel  regret 
afterwards.

gemini
5.22~6.21

that’s 

shanghai
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