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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

APRILEditor's Note
In the past couple of years, 

blockchain has become the 
buzzword for everyone in the 

tech world. One search for the 
word on LinkedIn and you’ll find 
dozens of first- and second-tier 
connections with profile titles 
like ‘blockchain enthusiast,’ 
‘blockchain professional’ or 
‘blockchain entrepreneur.’ So just 
what exactly is blockchain? Why 
are so many people in China, 
including the nation’s leaders, 
singing its praises so loudly? 
More importantly, how does this 
technology affect our future? 
Turn to our cover story (p36-45) 
to find out more.

After a trip to the future, our 
City feature this month takes a 

look at the past with the works 
from the Vision and Reflection: 
Photographs of China in the 19th 
Century from the Loewentheil 
Collection exhibition in Beijing. 
On p10-12, you will find images 
of various Chinese cities from 
more than 200 years ago. 

Elsewhere in the mag, 
we’re excited about some of the 
shows that will be happening 
this month. Check out our inter-
views with old school pop-punk 
band Descendents (p30) and 
electro-pop princess MØ (p32) 
in the Arts section. Meanwhile, 
we check in with travel writer 
Vincent Wang (p22) about his 
favorite hotel design trends and 
take a peek at his massive hotel 

brochure collection.
Last but not least, we’ve 

combined two of our favorite 
things – Sex and the City and 
burgers – in our Eat & Drink 
feature. Find out which of 
Shanghai’s favorite burgers 
belong to Carrie, Charlotte, 
Samantha, Miranda and Mr. Big 
on p56.

Dominic Ngai
Editor-in-Chief
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tales of the city

Coin toSS
Why Are People Throwing Coins into Plane Engines?
By Naomi Lounsbury

On the evening of March 10, (Un-)Lucky Air was hit with 
another case of superstitious passengers tossing coins 
at a plane that was preparing for takeoff, according to 

a popular Jinan-based Weibo account.  
Two female passengers were noticed throwing ‘some-

thing’ from the departure gate towards Flight 8L9616, which 
was traveling from Jinan to Chengdu. The two suspects 
were immediately taken into custody after it was revealed 
that each had thrown a single RMB1 coin at the plane for 
‘good luck,’ South Morning China Post reported. The coins 
were later discovered under the boarding steps. It is unclear 
whether they will face any charges. Due to the incident, the 
flight, originally scheduled to depart at 8pm, did not take off 
until 10.02pm.

Since 2017, there have been at least four incidents of pas-
sengers throwing coins into or towards plane engines. These 
bizarre, reoccurring episodes have sparked a discussion on-
line as to what exactly is going through someone’s head when 
they commit this act.

The first major incident of engine-targeted coin throwing (that 
we’ve come across, anyway) occurred back in June 2017, when an 
80-year-old Buddhist woman tossed nine coins at the engine of 
China Southern Airlines flight CZ380. In the wake of this debacle, 
numerous media outlets noted the woman’s religious belief and im-
plied the act was triggered by superstition.

However, it turns out that throwing coins in general is not a 
Buddhist tradition, but a borrowed tradition of throwing coins into 
fountains for good luck, according to prominent WeChat blog. How 
exactly the jump was made from coins in ponds to coins in aircraft 
engines is not exactly clear, but what is apparent is that a small per-
centage of misguided Chinese air travelers (we found zero evidence 
of this phenomenon occurring in other countries) believe throwing 
them into a jet engine will bring good luck. 

If you need a little extra luck before a flight, carry a lucky charm, 
say a prayer, or just rely on good ol’ positive thinking! But whatever 
you do, keep your coins in your pocket and off of the runway.
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tHe Buzz see the QR codes on this page? scan them with the That's App when you see it on an article to 
find more multimedia, photos and videos related to the feature you are reading. Genius, eh? 
Download the That's App at www.thatsmags.com/app

Quote of tHe MontH

Do you Know wHo i AM?

Stem Cell Savior A 36-year-old man in Guangdong became the first 
person in the province to donate hematopoietic stem 
cells internationally this past February. Guo Liyuan 
was identified as a match to a Canadian leukemia 
patient by the Red Cross Society in October, and he 
immediately agreed to become a donor “without any 
hesitation.” Guo, who is employed at a packaging 
company in Dongguan, was checked into a hospital in 
Guangzhou on February 17 and underwent the cell 
collection procedure four days later. The collection 
process reportedly lasted for around five hours and 
the cells were immediately transported to Canada. “I 
am really happy to be able to help and rescue a life, if 
not a family,” said Guo, according to China Daily, be-
fore adding that he hoped his story would encourage 
more to register with marrow databases.
According to a staffer from the Dongguan Red Cross 
Society, the chances of a finding a match for hemat-
opoietic stem cells are very low, particularly between 
unrelated people from different countries. To honor 
his selfless behavior, Guo’s employer held a special 
ceremony for him the day after his donation. He re-
portedly returned at work less than one week after 
the operation.

“Huawei is good, Huawei is beautiful, 
Huawei wins glory for our country!”

These are the lyrics of the latest song from a Zhuhai-based kids’ singing group, 
Zhoudan Children’s Singing Classroom. Entitled ‘Huawei Mei,’ (or ‘Huawei, the 
Beautiful’ in English) the song was released on the group’s official WeChat account on 
February 25 along with a music video. While ostensibly not a project commissioned by 
Huawei, the singing troupe is pretty convincing when it comes to lines like, “Which is 
the most beautiful phone in the world? Everyone says Huawei!”

RAnDoM nuMBeR

RMB1,288
… that’s how much Starbucks’ ridicu-
lously popular ‘cat paw cup’ is selling 
for on Taobao. The coffee chain released 
the limited edition cup at the beginning 
of March, and it sparked huge demand 
from Chinese coffeeholics. On the day 
of its launch, videos quickly surfaced 
of people brawling inside Starbucks 
shops to get their paws on the hot item. 
Prices for the double-walled tumbler on 
Taobao range anywhere from RMB48 
to RMB1,288, with the more expensive 
options claiming to be authentic. One 
Taobao user who bought the RMB1,288 
cup posted a review saying, “It’s defi-
nitely real… All those RMB300-RMB400 
[cups] are fake, I bought one for my 
girlfriend but she wasn’t satisfied, so I 
bought this one. When she compared 
this cup with her colleague’s, there 
wasn’t a single issue with it.”
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E D I T E D  B y  m A T T h E W  B o s s o N s  /  c i t y @ u r b a n a t o m y . c o m

There are a few opportunities in life 
where you can completely re-invent yourself: 
starting at a new school, the beginning of a 
career at a new company, or when you move 
to a new country. However, social media is 
a different story. You can start a new online 
persona anytime!

Think back on the first time you posted 
on your WeChat Moments. You said to your-
self: “I shall only post photos where I’m living 
my best life!” You went through your camera 
roll, selected photos in line with who you 
envisioned your WeChat self to be and posted 
those. 

That person you see yourself as on social 
media is called renshe, which means 'char-
acter design.' It is partly you, partly fiction. 
It is life, but elevated. It has everything you 
approve of yourself, and nothing else. It is 
the you who eats gluten-free avocado toast, 
but not the you who has skipped gym for the 
third time this month. It is the you who takes 
a surfing trip to Thailand, but not the you 
who works overtime five days a week. It is 
the you who takes a hot date to a trendy res-
taurant, not the you who binge watches TV 
shows with bags of potato chips. 

The problem is, we also see other peo-

ple’s renshe and often forget that it’s partially 
fiction. On WeChat Moments, we see some-
one sipping a cocktail at a swanky bar and 
we think that’s what they do every day after 
work. We see someone working out in the 
gym and think they never skip leg day. We 
see other people’s selfies with immaculate 
makeup and think that’s how they look all 
the time. 

Even stars and celebrities have renshe 
they work hard to maintain. Some are the 
handsome loyal loving husband, while others 
are the mysterious and unpredictable ladies’ 
man. Once in a while, by pure accident, we 
get to see the real version of these people, 
without the filters of social media, and feel 
jolted by reality. The loving husband has his 
dalliances and the ladies’ man might yearn 
for stable relationships. “Their renshe is bro-
ken!” we lament. 

Those good at social media never break 
their renshe. They tailor their content to be 
100 percent in line with it and become one 
with their renshe. The question is, when you 
become your online self, where do you put 
your real self? Mia Li

renshe / rén shè / 人设 noun. a social media 
persona we design for ourselves, maintain and 
cultivate, who we want to be perceived to be 
on social media

Try this cotton candy. 
 It’s so delicious!

What is that?

A mysterious and always pensive 
tough guy. 

 I can’t be seen eating cotton candy. 
It’d break my renshe. 

 okay do you want to take some home 
 and eat it when no one’s watching?

 Yes, thank you. 
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Three decades ago, New York City-based 
‘super collector’ Stephan Loewentheil 
started acquiring early photographs 

of China. Now, the Loewentheil China 
Photography Collection counts more than 
15,000 shots dating from the 1850s through 
the 1930s, making it one of the largest private 
archives of early China photography.

Loewentheil is also a leading dealer of 
rare books and manuscripts with major in-
ternational clients. Founder and president of 
the 19th Century Rare Book and Photograph 
Shop, over the past 30 years he has handled 
unique pieces like the original manuscript 
of Darwin’s On the Origin of Species and 
Shakespeare’s first folio. Still, it was the his-
torical value of early photographs of China 
that most motivated him to go about assem-
bling his most important collection to date.    
     “Early photography preserves the cultural 
and historical record in China and elsewhere 
as it had existed for centuries,” he tells That’s. 
“Photography preserved that vanished world 
through art images and documented the 
transformation of the diverse lands of 19th 
Century China into the great modern nation it 
has become.”  
     Indeed, Loewentheil’s photographs are 
more than just some of the earliest recorded 
forms of paper photography in China – they 
are living historical documents. Thomas 
Child’s photograph of the Yuanming Yuan’s 
Fountain’s Gate, for instance, is one of the few 
that allow us to appreciate the beauty of what 
is now known as the ‘Old Summer Palace,’ 
now not much more than a collection of ruins 
located in the northwest of Beijing. 

For Loewentheil, this has been true since 
the early days of China photography. “The 
West was essentially introduced to the vast 
Chinese landscape, its culture and its people 

iMPReSSionS 
of 
tHe PASt
 
Discovering Early Photographs of a 19th Century China
Words by Edoardo Donati Fogliazza, Images courtesy of the Tsinghua University Art Museum and the Loewentheil China Photography Collection

through the visual medium of photography. 
Early visitors brought back photographic 
art which transported viewers through 
time and distance with an immediacy tran-
scending the written word. It allowed the 
West to gain access to the people, places 
and events of China and offered a precise 
view of otherwise inaccessible people and 
places.” This was true for their Chinese 
contemporaries as well. “A photograph 
enabled people to get a glimpse and un-
derstanding of China that transcended the 
written word. Those residing within the 
vast country of China could see landmarks, 
architecture and people from regions of the 
country that they had not visited,” the col-
lector explains. 

Despite their value, it seems that these 
early photographs of old China are still in 
the process of finding their place in the 
country’s artistic discourse.  

     “Unfortunately, there are no perma-
nent public museum collections in China 
where people can view the great herit-
age of early Chinese photographic art,” 
says Loewentheil. This made the exhibi-
tion Vision and Reflection: Photographs 
of China in the 19th Century from the 
Loewentheil Collection, curated by Philip 
Prodger and hosted by the young Tsinghua 
University Art Museum from November 
through last month, even more ground-
breaking. Marking the first time that part of 
the impressive Loewentheil collection was 
made available to Chinese audiences, the 
exhibition focused on presenting photogra-
phy as “a documentary tool and a way for 
human beings to understand themselves,” 
as Su Dan, vice director of the Tsinghua 
University Art Museum, underlined in his 
introduction to the exhibition.

THoMAs CHILD, sEvEnTEEn ArCH BrIDGE, sUMMEr PALACE, BEIjInG: 1870s, ALBUMEn PrInT, 22 CM x 29 CM

THoMAs CHILD, FoUnTAIns GATE, oLD sUMMEr PALACE (YUAnMInGYUAn), BEIjInG; 1870s, ALBUMEn PrInT, 22 CM x 29 CM
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It was also an occasion to discuss 
the spread of photographic arts in China. 
Among the 120 pictures shown at Tsinghua 
University, all in a surprisingly good state 
of conservation, were some from pioneers 
of Chinese photography like Lai Afong from 
Hong Kong and Liang Shitai from Tianjin. 
These early photographers are credited not 
only with mastering a new technique, but also 
for popularizing it among a climate of discom-
fort towards this new technology. They had to 
first popularize the practice among the elite in 
order to then proceed to introduce it among 
merchants and common people. This is why 
Loewentheil’s collection also includes por-
traits of great historical value, including some 
of Empress Dowager Cixi and of late-Qing 
high-ranking official Li Hongzhang. 

“The amount of creativity, thought and 
skill that went into making successful pho-
tographs in the 19th century was at least as 
great as in painting,” Prodger says. “It was 
not like today. Photographs were extremely 
difficult to make. When we look at them now, 
we can marvel at the way they used the new 
medium to explore the visual world in innova-
tive ways. There was literally no precedent for 
much of what they accomplished.”

Since the late 19th century, their works 
represented an important form of cultural 
exchange between China and the rest of the 
world, allowing for the appreciation of the ar-
tistic significance of Chinese photography.  
     “There is an old idea that photographic his-
tory was driven by the West and percolated 
through to places like China in the 19th centu-
ry, and that China basically received this tech-
nology, and the way of looking it represented, 
from the West,” Prodger remarks. “This show 
causes us to rethink that completely. While it 
is true that most of the technical inventions 
in photography did come from Europe and 
the United States at this time, these were only 
tools.” After all, as Loewentheil tells us, “China 
has its own tradition in optics that predates 
the introduction of photographic technology 
from the West. […] From writings in the 11th 
century by Shen Kua, and the 13th century by 

THoMAs CHILD, GrEAT WALL WITH GATE, BADALInG; 1870s, ALBUMEn PrInT, 22 CM x 29 CM

ATTrIBUTED MAjor j. C. WATson, nInGPo PATH; C.1860, ALBUMEn PrInT, 29 CM x 21 CM

Kuo Shou-Ching, it is clear that the scientific 
thought fundamental to the camera obscura, 
an important precursor to the camera, was 
known to the Chinese hundreds of years be-
fore the device appeared in the West.”

Pictures from Chinese and foreign pho-
tographers show differing aesthetic stances. 
For example, Chinese photographers created 
portraits with compositions similar to those 
of paintings, while western photographers 
attempted to seize the movements of sitters. 
With regard to architectural photography, 
Chinese photographic studios were inclined 
to include architecture in landscapes while 
Westerners focused more on the architecture 
itself.

These photographs not only act as histor-
ical documentation, but also serve as testa-
ment to the radical changes the country has 
undergone throughout the last century while 
establishing a dialogue between two artistic 
traditions and cultures. For the collector him-
self, it is an opportunity to celebrate the art 
of early photography, while learning about 
the great historical foundation upon which 
China has been built.

joHn THoMson, YUAnFU MonAsTErY, FUjIAn; C.1870, CArBon PrInT, 29 CM x 22 CM A CHAn sTUDIo (YA ZHEn), HEAvEnLY PEACE sTrEET In GUAnGZHoU;  
1870s, ALBUMEn PrInT, 29 CM x 22 CM

THoMAs CHILD, FoUnTAIns GATE, oLD sUMMEr PALACE (YUAnMInGYUAn), BEIjInG; 1870s, ALBUMEn PrInT, 22 CM x 29 CM
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in HiS own 
woRDS 
masterpieces Commented by Art Curator  
Phillip Prodger

“This is a great example of how China has 
changed almost beyond recognition since the 
19th century. Sections of this wall still exist, 
of course, and will be well-known to Beijing 
residents, although much of it has been dis-
mantled. But the feeling of vast empty sky 
and the barren, rocky landscape make the city 
look like a desert fortress more than the bus-
tling international capital it is today.”  

Scottish photographer John Thomson was one of the first to 
travel to the Far East and use the new medium to document 
the people, landscapes and artifacts he got in touch with. His 
collection Foochow and the River Min (1873), realized during 
his five-year stay in China, contains landscapes from the city 
of Fuzhou, in Fujian province, and is universally celebrated as 
one of the greatest works of early photography.  "This is one 
of the most famous photographs ever made in 19th-century 
China. The temple, which still exists, is shown in mirror reflec-
tion on the calm minimal surface of the river, against a bright 
sky. It almost doesn’t look photographic; rather, the sky and 
river look more like the raw silk or paper of a traditional brush 
painting. The overall effect is of the temple suspended in 
space, levitating, an object of contemplation and meditation."

joHn THoMson, IsLAnD PAGoDA, MIn rIvEr, FUjIAn; C.1870, CArBon PrInT, 22 CM x 29 CM

“Working from studios in Hong Kong, Lai Afong made some 
of the most beautiful and evocative photographs of Southern 
China, especially the Pearl River Delta, in the 19th century. I 
don’t think he ever made a bad picture. This one is very special 
because the two sitters face the camera even as they relate to 
one another. There is something magical about the woman’s 
left hand and the man’s right hand placed on the table, mere 
centimeters apart. Lai probably positioned them there for 
stability so they would not blur in the picture, but there is 
something about that gesture of reaching and not touching 
that makes the picture endlessly endearing.”

FELICE BEATo, norTH GATE, BEIjInG; 1860, ALBUMEn PrInT, 2 PrInT, 23 CM x 59 CM

LAI AFonG, ACTors; C.1870, 29 CM x 22 CM
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GLoBAL MinDSet
Antai-EsCP  Dual Degree student Alexandra 
Cieplinska on How the Program Has Benefited Her 
Career and Personal Development

Can you tell us about your back-
ground?
I am from Warsaw, Poland and have a major 
in International Business, which I did as 
a double-degree study program in Poland 
and Germany. This is where I first got an 
understanding of the increasingly intercon-
nected world and what it means for future 
managers. I previously worked at Dentsply 
Sirona, a manufacturer of dental equipment 
and consumables. During this time, I had an 
opportunity to work on various projects in 
Germany, Austria and the UK. In order to fur-
ther my knowledge, I enrolled for the Master 
in Management program at ESCP Europe in 
2017. 

At Dentsply Sirona, you also took 
part in a project that focuses on the 
Asia Pacific market. Can you tell us 
more about that experience?
Studying International Business as my bach-
elor’s degree shaped my interest in different 
parts of the world from a business perspec-
tive. After learning about the European 
market, I enrolled myself for a project in the 
Asia Pacific sales department at Dentsply 
Sirona. The realization of the project required 
strong collaboration between the Austrian 
and Chinese offices. Working closely with the 
department director, I was able to witness 
the importance of a leader’s role in a complex 
business environment. It was truly one of the 
most interesting professional experiences for 
me.

So you are the first Antai-ESCP Dual 
Degree Program student. How did 
you first learn about the IMBA pro-
gram at Antai College of Economics 
and Management, and why did you 
choose this school for the second 
year of the program? 

originally from Warsaw, Poland, Alexandra Cieplinska is the first student 
of the Antai-EsCP Dual-Degree Program. Now completing the second year 
of the program at Antai College of Economics and Management, Cieplinska 
shares with us some of her favorite aspect of studying in shanghai and her 
plans for after graduation.

During the first year at ESCP Europe, I 
learned about the possibility of doing a dual-
degree program, and I was immediately inter-
ested in Shanghai Jiao Tong University. I did 
some further research on the university and 
I decided to apply since it met all my criteria. 
With its high ranking, strong cultural focus 
and long history in business education excel-
lence, SJTU is for me a school I really want to 
be part of.

Can you tell us more about the 
Double-Degree program? What 
suggestions do you have for new ap-
plicants?
The Double-Degree program allows me to get 
to know both European and Chinese working 
cultures, and offers an opportunity to work 
with people from very different countries 
and backgrounds. The program duration is 
two years and each year is spent at a differ-
ent university. I spent my first year of the 
program at ESCP Europe, and I spent the first 
semester in Paris and the second in Madrid. 
My major is Management, and I am now on 
my second year doing the International MBA 
program at Shanghai Jiao Tong University. 
Upon graduation, I will receive two diplomas. 
My suggestion for new applicants for this or 
any dual-degree program would be to really 
think about why they are choosing a particu-
lar university and country. I think defining 
one’s goals beforehand allows them to make 
the most out of the experience. Additionally, 
I would also advise them to reach out to stu-
dents who had completed the program before 
(or to ask the university to put them in touch 
with former students). Not only can they help 
answer all the questions about the program, 
the university, and life in a new country, it is a 
great opportunity to make more friends.

What are your favorite classes so 
far at SJTU? 
My two favorite classes are Managerial 

Economics and International Marketing. The 
Economics professor has many years of pro-
fessional experience in consulting and there-
fore was able to present to us a very struc-
tured approach in analyzing and providing 
solutions to different case studies. Similarly, 
the International Marketing class also has 
a very practical approach, and we work on 
cases that are given to us by real companies. 
What I value in these courses is the fact that 
we’re not only learning theories, but also 
learning through practicing skills that are 
useful for future jobs.

What do you like to do when you’re 
outside of the classroom?
When I came to China, I set for myself a goal 
to learn Chinese. I signed up for an intensive 
course, which I attend three times per week 
after my university classes. This allowed me 
to begin my HSK level 3 studies after just six 
months of learning. In addition to this, I am 
devoting the rest of my spare time fully to 
the Hult Prize Competition. It is a yearlong 
entrepreneurship competition that requires 
students to solve pressing social issues. Every 
year the issue is chosen from one of the 
United Nations 2030 goals. My team and I are 
now busy preparing for the regional round of 
the competition.

What are your goals after gradua-
tion?
China is a growing economy with many inter-
esting career opportunities, so I would defi-
nitely like to challenge myself more and try 
to apply what I’ve learned in the workplace. 
Additionally, my experience in Europe would 
allow me to further develop my aspirations to 
become a truly international professional in 
its global meaning. I strongly believe that an 
International MBA program will enable me 
to develop myself as a future leader and will 
open for me the possibility to work in China. 
The program is taught using a global business 
perspective with a Chinese focus, which is a 
perfect match for both my professional and 
personal goals.Antai MBA Program

Tel: 86 21 52302513
Website: http://mba.sjtu.edu.cn/en/

Email: askmba@sjtu.edu.cn
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SPOTLIGHT

SHUTING QIU
Fashion Designer and 
Entrepreneur
Interview by Dominic Ngai

Ever since she was a child, Hangzhou native 
Shuting Qiu had always wanted to become a 
fashion designer. Now, at the age of 24, she’s 
already realized her lifelong dream. Shortly 
after graduating from the Royal Academy 
of Fine Arts Antwerp, Qiu established her 
eponymous womenswear label in 2017, and 
later made her runway debut at the New York 
Fashion Week last fall. Speaking from her 
current home in Antwerp, Qiu shares with us 
her humble beginnings and the philosophy 
behind her bold and colorful designs. 

When did you start developing an interest 
in fashion?

Ever since I was young, I always knew I want-
ed to become a fashion designer. Drawing 
and reading fashion magazines have been my 
favorite hobbies for as long as I can remem-
ber. I’d always been very persistent about my 
dream. I knew I’d regret it if I didn’t become 
a fashion designer. Fashion is a good medium 
in which I can express myself. Being able to 
turn my passion into a career is something 
that I’d always wanted to do.

How has your birthplace (Hangzhou) 
and your current home base (Antwerp) 
inspired your work? Why did you choose 
Antwerp?

Hangzhou is a really beautiful place and it 
definitely had an effect on developing my ar-
tistic fundamentals. Silk is one of my favorite 
materials and I use that a lot in my collec-
tions, I think that has to do with where I’m 
from as well. 

As for Antwerp, I’ve always been a huge fan 
of the ‘Antwerp Six,’ so I wanted to study here. 
I’ve been living here for about four years. 
Since completing my studies at the Royal 
Academy of Fine Arts Antwerp, I’ve been 
learning more about European culture and 
the region’s modern art in order to find inspi-
rations for my work. What’s more important 
is that living in Antwerp has made me a more 
confident person, which also allowed my 
design to have a better-defined personality 
and style.

There are many ethnic elements and bold 
colors in your design. Why is that? Are 
there any cultures that you find particu-
larly inspirational? What are some of your 
favorite colors?

I use a lot of ethnic elements, bold colors 
and silhouettes and eccentric headpieces, 
combined with the use of silk, jacquard, hand 
embroidery and feminine cuts for a sense of 
elegance. I am particularly drawn to Indian 
culture. The headpieces from my previous 
collection, for instance, are inspired by the 
Kathakali dancers from southern India. I gen-
erally like bright, eye-catching and ‘happy’ 
colors that go well together, but I don't have 
a favorite. 

What was it like to take part in New York 
Fashion Week? 

It was magical. I couldn’t really believe it 
when I first heard the news. After the show, 
I was quite happy with all the positive feed-
back, but at the same time, there’s also tre-
mendous pressure that comes with it. Now, 
I need to think about how to make my next 
collection better than the last.

You’re one of the finalists for this year’s 
Business of Fashion China Prize. Can you 
tell me a little bit about your collection for 
the contest? 

The concept of the AW19 collection is: “If I 
were not a designer, a writer would be my 
dream.” My way of expression has gradually 
changed from words to relying on visuals to 
deliver emotion. I worship Virginia Woolf; 
her persona is an inspiration, and I want to 
render her in my collection. Visual inspira-
tion came from my trip to Mumbai this year: 
rich colors of India and the textures of bead-
ed embroidery. Referencing the English style, 
I will combine masculine tartan fabrics with 
rich floral prints and cut to present a free and 
heroic, romantic and neurotic ‘writer.’

What’s your plan for the rest of 2019?

I’m finishing up the AW19 collection, and get-
ting ready to shoot the campaign for it. I have 
a basic concept for the SS20 collection, so I 
need to do more research on it. I’m also think-
ing about setting up my own studio in China 
and transferring a portion of my work here. 

shutingqiu.com

“I’d always been very persistent about my 
dream. I knew I’d regret it if I didn’t become a 

fashion designer”
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STYLE RADAR
COVET

DOE x Converse

COVET

Bottles to Bags
In 2016, 480 million plastic bot-
tles were sold around the world, 
and less than half of these plastic 
wastes were recycled. Most of the 
bottles we use end up in the ocean 
or in landfills, which creates a 
huge problem for the Earth’s major 
ecosystems. Just before Earth Day 
(April 22), Freitag – the Swiss brand 
famous for its bags made from 
used truck tarp – introduced a new 
Tarp on PET line that addresses the 
world’s plastic problem. In addition 
to tarpaulin, the items in the series 
feature textiles made from 100 
percent recycled PET bottles, mak-
ing them much lighter and softer 
than some of the brand’s previous 
creations. Available online store and 
at its offline retailers and resellers 
around the world.

> freitag.ch
OVERHEARD

“[To all haters,] she’s a 
model and you’re not”
… said an Instagrammer about a controver-
sial photo of model Gao Qizhen that was 
posted on the official IG account of the US 
edition of Vogue in early March, which has 
garnered more than 71,000 likes and 2,100 
comments thus far. Much like last month’s 
infamous Zara makeup ad campaign featur-
ing a Chinese model with a freckled face, 
Chinese netizens were once again extremely 
fired up about Western brands’ obsession with ‘exotic’ Asian faces and accused Vogue of racism. 
“Fashion magazines only pick those so-called ‘unique’ looks to represent Asians… Give me a 
break and thank you, next!” commented another user who identified herself as Chinese. Others 
also piled on Gao with demeaning comments about her resemblance to the characters from 
Avatar, while others jumped to her defense: “Don’t be [jealous] of her success. Do something 
[meaningful] for yourself and maybe you’ll get noticed too.”

To celebrate its 5th anniversary, 
Shanghai-born streetwear label DOE 
partnered with Converse to roll out 
a series of limited edition sneakers 
and apparel. Reinterpretations of the 
classic Chuck 70 and Jack Purcell are 
the highlights of this collaboration 
series, where layered cube patterns 
– a nod to DOE’s logo – are featured 
on their bodies. A branded t-shirt 
and a track jacket and pants set are 
also available in the collection.   

> doeshanghai.com
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SCENE & HEARD

T-B-H (The Beast Home)
Launched by The Beast, T-B-H is an inde-
pendent homeware and lifestyle label that 
aims to capture the essence of traditional 
craftsmanship with a contemporary expres-
sion. A visual translation of this abstract 
brand statement can be experienced in their 
new showroom at Xintiandi Plaza, T-B-H’s 
second outpost in Shanghai and sixth across 
the country. 

On display are a range of home décor 
products and furniture – all created by the 
brand’s in-house designers – that embraces 
the use of bold colors and playful patterns 
combined with classic and creative designs. 
Products are grouped together according to 
the collections in which they belong. Overall, 
cheeky product names and slogans are com-
monplace here, but the target audience for 
T-B-H is a little broader than 20-something 
creative types. Compared to the overly cutesy 
items like the ‘Shanghai Dumpling’ sofa in the 
‘Color Collection,’ the Scandinavian-inspired 

‘Retro Collection’ and ‘Lines Collection’ with 
its mid-century, minimalist aesthetics are 
more to our taste.

Some delightful surprises include T-B-
H’s scented candles and home diffusers. 
Featuring flavors such as cilantro and pineap-
ple popsicles, these are bound to be popular 
gifts for friends and loved ones. 

> Unit 16a-16b, 3/F, 333 Huaihai Zhong Lu, by 
Huangpi Nan Lu 淮海中路333号3层16a-16b室, 近黄陂
南路 (136 6158 3721, WeChat ID: TheBeastHome)

E D I T E D  B Y  D O M I N I C  N G A I  /  L I F E S T Y L E @ U R B A N A T O M Y . C O M

UNDER THE LENS

China Fashion Gala 
Honors Jason Wu
The 2019 China Fashion Gala will be pre-
senting designer Jason Wu with the Fashion 
Leadership Award at the May 1 event, which 
takes place at The Plaza Hotel in New York, 
according to WWD. Born in Taipei and raised 
in Vancouver, Wu is best known for his long-
time collaboration with Michelle Obama, who 
wore some of his designs at various major 
public appearances, including a white chiffon 
gown at the inaugural balls on the night of 
President Barack Obama’s 2008 inaugura-
tion. Founded by philanthropist Yue-Sai Kan, 
the annual China Fashion Gala is attended 

by some of the biggest names in fashion and en-
tertainment. Proceeds from the dinner go towards 
Kan’s scholarship fund at the Fashion Institute of 
Technology, as well as other programs that support 
young designers and promote creativity inspired by 
China. See highlights from past events and previous 
honorees on its website.

> chinafashiongala.org
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HELLO, 
YELLOW!
Shine Bright with the Color of the Season
Compiled by Dominic Ngai

In addition to dominating 
the runways of the biggest 
Spring/Summer 2019 fashion 
shows last September, this 
sunny shade of yellow (aka 
Aspen Gold) has also been 
declared by Pantone as one 
of the defining colors of the 
upcoming season. Here are 
a few items that can spark 
a little joy over the next few 
months.

Zara
RMB159
zara.cn

H&M
RMB329
hm.com

Thom Browne
RMB2,400
farfetch.cn

Zara
RMB399
zara.cn

Dior Eyewear
RMB2,850
farfetch.cn
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HELLO, 
YELLOW!

Maison Margiela
RMB5,724
farfetch.cn

Marimekko
RMB1,500
beams.co.jp

H&M
RMB199
hm.com

Balenciaga
RMB8,600
farfetch.cn

Dior Eyewear
RMB2,850
farfetch.cn

Beams
RMB560
beams.co.jp
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Project name: Nanshanli Hotel
Location: Nan’an district, Chongqing
Area: 4,680 square meters
Design company: Linjian Design Studio
The brief: Using Nan’an district’s hilly ter-
rain and dense greenery as inspirations for 
the renovation of Nanshanli Hotel, Linjian 
Design Studio turned what used to be several 
abandoned individual buildings in a 3-acre 
courtyard into one cohesive structure con-
nected by a continuous outdoor corridor, 
allowing the natural surroundings to become 
part of the brand new property.

> linjiandesign.com

SCALING 
MOUNTAINS
A Hotel Renovation Inspired by Chongqing’s Vast 
Topography  By Words by Dominic Ngai, Photos by Zhao Yang

At the restaurant, the U-shaped central 
outdoor patio looks out into a forest.
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Adding an outdoor corridor became the most 
obvious solution for merging several struc-
tures built to different heights and facing 
different directions into one cohesive unit. 
This also allowed the designers to blur the 
boundaries between the natural landscape 
and the architecture itself. 

The corridor allows guests to ac-
cess different sections of the hotel 
without taking stairs.

The floor-to-ceiling windows in the 
hotel rooms allow guests to be fully 
embraced by nature. 
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HOTEL 
LIFE

Travel Writer Vincent Wang on 
the Hospitality Industry in China 
and Beyond Interview by Dominic Ngai

On developing an interest in hotels…

It started when I was very young. Back 
then, many high-end hotels in Shanghai 
were situated on top of tall buildings with 
sightseeing elevators, rooftop restaurants 
and indoor water fountains. I was always 
excited when we had the opportunity to 
visit our overseas relatives who stayed 
there. I started collecting hotel brochures 
when I was 6, and always asked my mom 
to take me to new hotels to pick some up 
as a reward for completing my piano les-
sons. 

On the first hotel that left a deep im-
pression…

At the age of 12, I visited Palazzo Versace 
in Gold Coast, Australia. The designer uni-
forms, tableware and furniture, combined 
with a view of the beautiful lagoon and the 
contemporary-meets-neo-classical archi-
tecture, were truly inspiring. 

On his massive collection of hotel bro-
chures…

I’ve collected 2,000 copies so far. When I 
first started more than two decades ago, 
most hotels had a brochure rack at the 
front desk, so I could easily walk up and 
take them home. Nowadays, many proper-
ties no longer have print brochures as they 
try to be more digital and environmentally 
friendly. 

On the number of hotels he has stayed 
in…

In 2018, I spent 105 nights in 71 hotels. 
That brings my grand total to around 300 
altogether.

On how life has changed since starting 
his own WeChat account…

It hasn’t really changed. It’s still a lot of 
content writing and traveling just like 
before.

On what good and bad hotels are for 
him…

Originality in design, attentiveness of staff, 
a sense of home and tasteful and well-
mannered guests are hallmarks of a good 
hotel. I’m not a fan of designs that are not 
eco-friendly or too over-the-top.

On China’s hospitality industry…

The high number of openings gives us 
more options – more well-designed 
spaces, new dining concepts – which are 
all good things for consumers. However, I 
think many hotels in China look very simi-
lar. There’s also a need for more passion-
ate and experienced operators and staff. 
After all, it is a people-oriented business.

L I F E  &  S T Y L E  |  F E A T U R E

For many, turning 30 is a major milestone in life. On 
Vincent Wang’s 30th birthday in February 2018, the 
Shanghai-based travel writer and hotel enthusiast 
decided to turn one of his dreams into reality, and 
started his own official WeChat account – Vincent’s 
Hotel Lab. Here, the former executive editor of luxury 
travel website Zanadu and longtime contributor to the 
Chinese editions of Conde Nast Traveler, Architectural 
Digest and GQ writes regularly and extensively 
about his life on the road, offers in-depth analysis on 
industry trends, and dives deeply into the history, 
design aesthetics and service qualities of different 
hotel properties and brands in China and beyond. One 
year after starting his own platform, Wang has already 
racked up a loyal following of industry folks and avid 
travelers around the country. We caught up with the 
busy jetsetter to chat about the current state of affairs 
in China’s hospitality world, hotel design trends and his 
massive collection of hotel brochures.
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On the worst hotel experience he’s had…

I once stayed at one of the most legendary proper-
ties in Hong Kong, which had been my dream hotel 
for a long time. Unfortunately, they welcomed me 
with cold service, bed sheet with holes and cracker 
crumbs on the carpet of my room.

On hotel design trends in China…

I want to see more originality; anything that is 
original should be encouraged. On the other hand, 
I think we’ve seen enough of places that are de-
liberately made to be photogenic and Instagram-
friendly, with all the unnecessary amenities and 
decorations that serve zero purpose. 

On the most exciting hotel openings in 2019…

The first one is the reopening of Hotel Okura Tokyo 
(in September). I’m looking forward to seeing the 
interior of the new extension building created by 
the original designer’s son. I personally think this 
hotel has the best service in Tokyo and its charm-
ing 1960s atmosphere is such a treat. Another is 
the Rosewood Hong Kong (opened in March). For 
this project, Tony Chi updated his whole design 
philosophy by using many different colors. The 
Rosewood brand is also developing really fast, so 
the opening of its flagship property will likely be-
come a trendsetter for the industry.

Follow Vincent’s Hotel Lab (ID: Vincent-Hotel-Lab) to read 
more of his articles.

F E A T U R E  |  L I F E  &  S T Y L E

I started collecting hotel 
brochures when I was 6…           
I have 2,000 copies so far
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HOTTEST DEALS
Mineral Water, Air Freshener, Vacuum Cleaner and 
Game Console

ECH20 Glaciers Mineral 
Spring Water, from 
RMB99 (12 Pack, Buy Two 
Get One Free)
Sourced from the Eske, a river 
flowing deep below a glacier in 
northern Canada, the crisp and 
clean taste of ECH20 has been rec-
ognized as one of the best in the 
world at the renowned Berkeley 
Springs International Competition. 
Available in aesthetically pleas-
ing electric blue and glacial white 

bottles, they’re a 
refreshing choice 
for brewing tea and 
cooking.

Renuzit Cone Air 
Freshener, RMB25
Available in a vast range of colors 
and scents, the Renuzit cone 
air fresheners will trans-
form your home or office 
with flavors like ‘after 
the rain’ or a ‘wildflower 
dream.’ Moreover, the 
special biodegradable 
gels they use will let 
you do so with a clean 
conscience.

Dyson V7 Vacuum 
Cleaner RMB2,965
This convenient wireless vacuum 
cleaner will make cleaning your 
home a complete breeze. The 
multifunctional soft-roller head 
can remove large debris and fine 
particles simultaneously from hard 
floorings, while the powerful mo-
tor and advanced filtration system 
mean that you’ll be done in no time.

Nintendo Switch RMB2,620
This cutting-edge new console will allow 
you to immerse yourself in a complete 
gaming experience. With the ability to 
function as a handheld console and con-
nect to TV sets, gamers can now play 
anytime and anywhere with the Nintendo 
Switch.
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Let’s face it: we could use a break from 
Shanghai’s hectic city life.

If you’re looking for a detox, then 
Dragonfly is the place to be. With its award-
winning service and offerings, it’s no wonder 
Dragonfly has built up such a solid reputation 
among locals and expats alike over the past 
15 years. 

Just a stone’s throw away from Xintiandi 
is their new LuOne Mall outlet. Here, you can 
expect the same level of Dragonfly’s high-
quality hospitality from the moment you step 
into this ultimate urban escape, designed to 
offer a relaxing ambience and serve as a re-
treat for your mind, body and soul. 

We opted for the soothing Chinese mas-

sage, a one-hour session of pure bliss from 
top to toe. Our experienced masseuse keyed 
in on major problem areas, working these 
spots with a soft touch to release chronic pain 
and tension in our neck, shoulders and feet. 

You too can feel like a king or queen for 
the day with their extensive menu of mas-
sage styles to suit your preferences, including 
aroma oil, hot stone, oriental foot, four hands, 
body scrub and traditional Chinese massage 
(TCM), to name just a few. Couples packages 
are also available.

If you’re after a beauty touch-up, 
Dragonfly offers a wide array of services — 
from manicures and pedicures, to facials, 
waxing and eyelash extensions. 

To celebrate their 
new opening, Dragonfly 
members who purchase, 
upgrade or top up your 
membership card at the 
new LuOne branch can en-
joy special offers and win 
lucky draw prizes. They’ve 
also launched a private 
concierge service to help 
make booking appoint-
ments even easier.

B1-11/12, LuOne Mall, 268 Xujiahui Lu, by Madang Lu 
徐家汇路268号LuOne凯德晶萃广场B1层11/12号, 近马当路 
(6266 2378)

A D V E R T O R I A L  |  L I F E  &  S T Y L E

DRAGONFLY LUONE RETREAT
A Relaxing Escape from the Shanghai Daily Grind
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Britt BrOwn
One Half of Los Angeles-based 
Electronic Duo, Robedoor
By Sarah Forman

First off, what does ‘occult industrial 
drone’ mean?

Drone and industrial music are the 
cornerstone modes Alex and I bonded over 
when starting the band. Drone is about 
volume, immersion and hypnosis, while the 
industrial aspect refers to instrumentation 
and the bleak, blasted and metallic mood. 
The occult dimension is more about process, 
treating sound and performance as ritual 
rather than recitation.

 How did you guys meet and what does 
Robedoor mean?

We met in 2001, when Alex moved to LA for 
college. After school, I started a record label 
with my girlfriend and played in some bands, 
but was looking for a project that could 
explore darker and noisier types of sounds. 
I knew Alex to be a fearless dude and fan of 
experiential performance so I proposed we 
collaborate. In February 2005, we started 
recording, and we’ve never stopped. 

The name comes from a mythical Pacific 
Northwest street drug a friend once told 
me about that involves soaking corn chips 
in cough syrup and smoking them through 
a bong. Never met anyone who’s verified its 
existence but it sounded both mystical and 
degenerate, which quite accurately evoked 
the vibe we were envisioning for the music. 

You’ve got an expansive discography. How 
has your sound changed over the years 
and what are you doing differently now?

There’s been three main eras of the band. The 
first was 2005 to 2008, when everything was 

improvised. We’d hang a microphone from 
the ceiling and jam different arrangements 
of trashed ceremonial instrumentation, 
recording every session and picking our 
favorites for limited tapes and CDs on 
whatever label was interested. Back then, 
we never overdubbed or played something 
twice – the whole point was to capture the 
raw unhinged moment in all its mess and 
intensity.

For our 2008 East Coast summer tour 
with Pocahaunted and Woods we schemed 
some music that was more song-like, with 
fixed loops and sections and vocal parts. 
When we got home, we had our friend Ged 
Gengras help record the album, and he joined 
the band during this process. We played as 
a trio for the next few years, shifting into 
more of an undead desert psych-rock sound, 
with a full drum kit and prominent guitars. 
The songs were still sprawling and loose and 
noisy, but there was structure. Ged left in 
early 2011, so Alex and I reformatted to drum 
machines and keyboards and loop units, 
which is how it’s been ever since.

What’s your creation process like?

Typically, I’ll make some percussion patterns 
on our drum machines and finesse them until 
they feel sufficiently heavy and hypnotic to 
sustain the weight of a Robedoor song. Alex 
will then design sets of loops that interlock 
with the rhythms. Once all that’s in place, we 
light incense and dim the lights and bask in 
the machines while we experiment with live 
keyboard parts, scraped metal, vocal howls, 
or whatever other frequency or texture 
speaks to us. It’s clichéd, but the songs reveal 

themselves as much as we actively write 
them. These days, most of our songs take 
years to fully solidify into their ultimate form. 
Even then, the album version is just one 
iteration of this shape-shifting entity we’ve 
been trying to bottle. 

What do you want your sets to feel like or 
evoke?

An initiation into some arcane sect. Like 
watching two shamans summon an unknown 
presence from a forbidden dimension.

 If there is one thing you want people to 
know about you, what would it be?

Music is about more than what it sounds like, 
and how the world responds to it. It’s about 
why an artist creates it, what they’re seeking 
in the process. Robedoor has outlasted a 
lot of phases and peers simply because our 
motivations aren’t external. The band is 
basically a hermetic order at this point.

 If your music were a meal, what would it 
consist of?

 A cauldron of blackish boiling broth. 

Apr 6, 8.30pm, RMB80. Yuyintang, 851 Kaixuan Lu, 
by Yan’an Xi Lu 凯旋路851号,近延安西路 
Apr 11, 10pm, RMB60. All Club, 2/F, 17 Xiangyang 
Bei Lu, by Changle Lu 襄阳北路17号2楼, 近长乐路 
robedoor.bandcamp.com

“Music is about more than what it sounds 
like, and how the world responds to it”

Dark isn’t the best adjective for describing the sound 
and energy of Robedoor. The Los Angeles-based ‘occult 
industrial drone’ duo, formed by Britt and Alex Brown, 
are coming up on 20 years of psychedelic, process-
oriented experimental electronic music. Before they 
embark on their full-scale China tour this month, Britt 
tells us about corn chips in cough syrup and cauldrons 
of black broth.
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See the QR codes on this page? Scan them with the That's App when you see it on 
an article to find more multimedia, photos and videos related to the feature you are 
reading. genius, eh? Download the That's App at www.thatsmags.com/app
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Hao
This year’s South by Southwest Music conference in 
Austin, Texas showcased over 20 acts from China – the 
most it has ever hosted. The event spotlighted a diverse 
array of artists representing different cities and genres, 
including artists and bands like Beijing’s Shao, David 
Boring from Hong Kong, Chengdu’s Stolen and Shanghai-
based Faded Ghost. On the hip-hop side, emerging per-
formers such as the neo-soul duo Artux Surfin Boi and 
rappers Kucci, NineOne# and YOUNG13BABY bolstered 
China’s growing presence in the genre. Looks like 2019 
might be the year when China’s music scene makes a 
global impact. 

Bu Hao
Over February and March, there were a startling number 
of concert cancellations across the country. Craig David 
led the charge by announcing on Instagram that he 
wouldn’t be playing his Shanghai and Beijing shows due 
to health and visa-related issues. Then, rapper Rich the 
Kid, pop punk band Cloud Nothings, British singer-song-
writer Rita Ora and post-punk band Gang of Four all had 
to cancel their shows for one reason or another. It hasn’t 
been a great year for foreign musicians so far, has it? 

shazam!
As the newest installment in the DC Extended 
Universe, the release marks Shazam’s first feature 
film appearance since 1941. After a run-in with a 
wizard, young orphan Billy Batson (Asher Angel) 
finds that he can transform into an adult 
superhero (played by Zachary Levi) simply by 
saying the magic word – Shazam! With the help of 
his foster brother, Billy now has to learn how to 
put his newfound superpower to good use. But 
with great power comes great responsibility, and 
unlike most 14-year-olds, Billy is 
tasked with defeating the dangerous 
super villain Dr. Thaddeus Sivana. 

wukong’s christmas 
adventure
With so few English language movies showing in 
China this month, now’s the perfect opportunity to 
check out one of the many domestic films hitting 
the silver screens. In this animated holiday special, 
you’ll find familiar faces like Rudolph and Santa 
Claus, but don’t expect a classic Christmas 
narrative. Connecting Eastern and Western 
traditions, values and holiday customs, this is a 
lighthearted film about family, 
friendship and cross-cultural 
understanding. Check your local 
cinema for showings with English 
subtitles. 

“Did saic Motors sponsor 
this film?”
… a Weibo user joked of the upcoming Marvel 
release Shang-Chi. Slated to be the studio’s first 
superhero movie with an Asian lead, the title 
in pinyin left some internet users confused, 
as it sounds similar to the Chinese abbreviation for SAIC Motor 
Corporation Limited – the state-owned automobile manufacturer. 
While the two have no affiliation, SAIC will surely be happy to enjoy 
some free publicity along with the film’s upcoming release. 
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Lai Meiyun 
While Chinese pop often takes a backseat to the 
scenes in Japan and Korea, there are some artists 
who are working to change that. Among these up-
and-coming pop stars is Lai Meiyun, a member of the 
music group 101 Rocket Girls who is known by many 
for her cute appeal. Here are five fast facts about Ms. 
Lai：

Guangdong Roots
Lai was born in Shenzhen in 1998, making her just 
20 years old. After attending Shenzhen Senior High 
School, her singing career took off in 2015 and she’s 
now touring the world instead of college campuses.

‘Little Seven’
Lai Meiyun’s nickname, Xiaoqi, means ‘little seven.’ 
People have debated the origin of her nickname, but 
look no further than her birthday: July 7.

Rocket Girl
In 2014, Lai joined S.I.N.G, which stood for ‘Super 
Impassioned Net Generation.’ The girl band accom-
plished a lot during Lai’s tenure, releasing popular hit 
songs like ‘Qingchun de Gaobai’ (Confessions of Youth) 
and ‘Bulu Bulu.’ But the young singer really took off 
after finishing sixth in China’s 101 Produce entertain-
ment TV show. The top 11 contestants were grouped 
together to make a kickass girl band called 101 Rocket 
Girls, churning out future classics like ‘Calorie’ and 
‘Collide.’

Vlogging Fiend
Xiaoqi runs her own vlog, capturing the life of a young 
girl caught in the net of stardom. She gives fans an in-
side glimpse of her busy tour schedule and chats about 
whatever’s on her mind. Tune in on Bilibili to see what 
she's up to.

Traditional ‘Cute Girl’
China Daily said Lai “represents the traditional percep-
tion of feminity,” being cute with a touch of shyness 
(their words, not ours).

Chengdu-born indie rapper Bohan Phoenix released his new-
est EP YAODE in March. Rapping in both English and Chinese, 
his characteristic disregard for conforming to labels and 
uncompromising individuality are at the forefront once again 
in a strong follow-up to his 2018 release Overseas. The EP fea-
tures production from Brooklyn-via-Boston producer Chedda 
and Hong Kong beatmaker Delf, as well as a strong presence 
from his long-term collaborator Harikiri, showcasing Bohan’s 
unique brand of hip hop that doesn’t take itself 
too seriously and sets out to prove, in his words, 
that he’s “not like the rest of them.” For Bohan’s 
take on each of the tracks, scan the QR code to 
read his breakdown of the new EP.
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tHE scrEaMing 
sciEntist

Descendent’s Milo Aukerman, the Atypical Academic Face of punk
By Sarah Forman
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when recalling the band’s early days. Before 
our interview, he had just dropped his 
daughter off for school after her symphony 
rehearsal earlier that morning. “She’ll go 
see me play,” he says, “but in terms of [her 
musical taste] it’s a whole different thing… 
I like classical music too though, so I really 
enjoy her concerts.” 

It’s an image that’s all too fun to in-
dulge: the 56-year-old punk rock dad who 
holds a PhD in molecular biology driving 
his 14-year-old daughter and her French 
horn across state lines to practice classical 
music. In between drop-offs, pick-ups and 
family dinners, Aukerman and the band are 
now embarking on four-day sets of tours 
across the US each week, which allows 
them to play and live their lives concurrent-
ly. He’s got an even longer stint ahead with 
a show in Japan, four dates across China 
and a show in Hawaii this April. This marks 
the Descendents’ first-ever performance in 
the PRC.

At first glance, the anarchical genre 
and academia might seem at odds with 
each other in both character and form, 
but five minutes with Aukerman will have 
you thinking otherwise. “I wanted to be a 
scientist before I wanted to be a musician,” 
he tells me. “I found it as creatively stimu-
lating, at least in its heyday, as music, and 
that’s why I kept leaving the band… I really 
wanted to pursue this other passion.” 

The Descendents’ four-decade-long 
career was broken up first by his depar-
ture for university, second by his return to 
pursue a graduate degree, and again by a 
career in plant genetics. What drew him to 
science, and what ended up bringing him 
back to music, was the same impulse: the 
pursuit of creativity. It was only when his 
research became dominated by products 
and commercial endeavors that he found 
himself writing songs again. 

“In that sense, that might’ve been why 
I wasn’t suited to be in science. Similar to 
music, science has become a less idealistic 
venture, and more of a business. In both of 
those areas you try to find your niche, your 
pocket, in which you can be more passion-
ate, more idealistic and see how well you 
can do…. The beauty with what we’re doing 
in music is somehow, we’ve been able to 
avoid the business side taking over.”

This may have inadvertently been a 
product of the band’s periods of inactivity. 
In the 1990s when punk rock was really 
starting to pick up, major record labels 
were signing groups by the dozens in hopes 
of finding the next “Green Day,” Aukerman 
tells me. In his absence, the other members 

 ...in (science and 
music) you try to 
find your niche, 

your pocket, where 
you can be more 
passionate, more 
idealistic and see 

how well you can do

Mohawks, neon colored hair, stud-
ded belts and leather jackets have 
become the stereotypical emblem 

of punk rock – an aggressive image that has 
frightened parents for decades on end.  The 
Descendents, however, are pretty much the 
antithesis of the Manic Panic-clad kids color-
ing the scene. 

Formed in 1977, the pop-punk band is 
considered a pioneer of the genre known for 
their signature angsty sound and a well-re-
spected discography. Breaking stuff and skip-
ping school were never part of their brand, 
as is evident by the title of their first release, 
Milo Goes to College. 

“We were all geeks,” lead singer Milo 
Aukerman says from his home in Delaware 

of the band were performing under the 
group name ALL, who ended up signing 
with Interscope, but disputes over market-
ing and promotion led to the dissolving of 
the relationship. Though things didn’t work 
out the way they’d hoped, in the process 
they were able to finance building The 
Blasting Room – a recording studio in Fort 
Collins, Colorado that has produced records 
for names like MxPx, Less Than Jake, Rise 
Against, Anti-Flag and many more. “If they 
look at their experience they think, yeah 
we got screwed over… but we got a record-
ing studio, so that’s cool. A lot of bands got 
screwed over in much worse ways.”

With studio in tow, the lesson led to 
the Descendents working with Epitaph 
Records in 1996 – the biggest label they’ve 
ever partnered with. That autonomy meant 
they didn’t, and don't, have to meet the 
demands of song quotas and scheduled 
releases, which serves their process, and 
their product well. All four of the members 
– Aukerman, Bill Stevenson, Karl Alvarez 
and Stephen Egerton – contribute their own 
tracks. This means, “If I don’t feel I need to 
write a song, I won’t. There’s no timeline, 
you strike when inspiration hits… because 
of that we’ve had what I call long periods of 
gestation,” Aukerman explains with a laugh. 
An album is in the works, he confirms, just 
when we can expect to hear it is yet to be 
determined.

Though he admits it wasn’t by design, 
Aukerman’s interest in the world of science 
may be the very thing that enables them 
to play the way they do today: recording 
albums on their own timeline and going on 
shorter tours that don’t require weeks or 
months away from their families. But that 
doesn’t mean he doesn’t have his own re-
grets about how everything’s played out. 

“It took me so long to figure out that 
music is as challenging, if not more chal-
lenging, than being a scientist, and I was 
just kind of giving it short shrift at the 
time. I never really took music seriously 
as a career.” That can hardly be said of his 
approach today, where Aukerman makes a 
concerted effort to protect his voice, put on 
quality shows and bring the same energy to 
the stage that he did as a high school senior. 
More than 40 years on, the Descendents 
will still make you think twice about what 
to expect from the genre.

April 27, 9pm, RMB280 pre-sale, RMB320 door. 
Yuyintang Park, 1398 Yuyuan Lu, by Changning 
Lu 愚园路1398号, 近长宁路
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Danish pop Star M   Talks Fast Fame 
and growing up
By Valerie Osipov
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XCX and alternative R&B singer Empress Of, 
it once again proved she had plenty of tricks 
left up her sleeve. 

Of course, those tricks took a bit of time 
to develop. “I think it’s only natural when 
you go from being a small indie artist to be-
ing a feature star on a global hit, that it takes 
a little while to find your own sound and 
identity again,” says the singer, who cites the 
Beatles, Billie Holiday, the Spice Girls and 
Sonic Youth as her most prominent inspira-
tions early on.

Bouncy, synth-laden hits like ‘Beautiful 
Wreck’ and the simpler vocal-driven ‘Mercy’ 
are not shy in showcasing the rebellious 
artist’s range of style and skill. “[The al-
bum] embraced a lot of different sounds 
and themes, but [came] together around 
the subject of being scared about living up 
to the responsibilities of adulthood and 
the temptation to escape into your own 
little dream world,” she says of Forever 
Neverland. “Even though in truth you know 
it’s better to always show up and grab real-
ity by the horns.”

An ode to eternal youth, the album is 
soaked in nostalgia, reminiscing on the 
carefree times surrounding childhood. It’s 
clear that MØ romanticizes a fantasy world 
– a safe haven free from the pressures of 
growing up. 

“I’ve always felt like a very childish soul. 
Not in a bad way, but you know, just a bit 
immature by nature,” she confesses. “And 
I’ve always found that it’s very important to 
keep curious and playful when you’re try-
ing to create – and in many other aspects of 
life.” It’s no surprise then that she believes 
her music would be the ideal soundtrack to 
“a new magical realism drama or mystery 
TV series.”

Shifting her focus from the past and 
coming into her own, the artist now finds 
herself looking forward to the future una-
fraid. “Now, after [putting] the album out 
into the world, I find myself focusing a lot 
more on the present and the future. Maybe I 
just needed to write it out…” 

This month, she’s excited to meet her 
fans in Beijing and Shanghai again, after 
first touring the mainland in 2017, with 
hopes to visit the countryside and see more 
of what the PRC has to offer. Audiences can 
expect an intimate show full of emotion and 
energy. “[And for] me to be 100 percent pre-
sent and to give it my absolute all,” she says.

April 11, 8pm, RMB380 pre-sale, RMB480 door. 
VasLive 3/F, 19 Wanhangdu Hou Lu, by Changshou 
Lu 万航渡后路19号沪西文化艺术中心3楼, 近长寿路

“Blow a kiss, fire a gun. We need 
someone to lean on,” belts the 
siren-sounding voice of Danish 

singer MØ on Major Lazer and DJ Snake’s 
explosive single ‘Lean On’ from the summer 
of 2015. Step into any club and you’re bound 
to still hear it once or twice, presumably fol-
lowed by an eruption of shrieks from a crowd 
of inebriated EDM superfans. After being 
featured on the enormous hit, the electro-pop 
artist was propelled into the mainstream 
music spotlight, but MØ is far from a one-hit 
wonder. 

Her solo career started with the release 
of ‘Maiden’ and ‘Pilgrim,’ which she shared 
on Tumblr back in 2012. After signing with 
Sony Music Entertainment, the young singer-
songwriter went on to put out her debut full-
length album No Mythologies to Follow with 
producer Ronni Vindahl in 2014. Featuring 
hits like ‘XXX 88’ with DJ royalty Diplo and 
the pulsating ‘Red in the Grey,’ No Mythologies 
to Follow was largely focused on MØ’s anxie-
ties about growing up and embracing adult-
hood, an album that set the stage for her 
2018 sophomore release. 

After riding the ‘Lean On’ high and releas-
ing a handful of smash singles, the charming 
oddity returned with her second full-length 
album, Forever Neverland, last year. Featuring 
collaborations with avant-pop artist Charli 
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tHE sOUnDs OF 
PrOMs Past

In a modern, fast-paced world so 
tuned in to technology, a bittersweet 
yearning for a simpler time is no 

strange sensation. Even though the 
latest gadgets in many ways improve 
our lives, our constant digital distrac-
tions can push us to long for an age 
before iPhones served as an extension 
of ourselves and LCD-lit screens a main 
source of entertainment. Dream pop 
band Wild Nothing explores this and 
more in their latest release Indigo, 
which debuted last summer. The full-
length album from the American indie 
project helmed by singer-songwriter 
Jack Tatum, the album dives into the 
themes of love and human connection. 

As Tatum explains in an interview 
with Vanity Fair, the “indigo” he’s ref-
erencing is the ever-present blue light 
that beams intrusively from our smart-
phones. “Together but alone, when I 
look at you, it’s a screen turned blue, 
now my eyes never rest,” sings Tatum 
on the surging track ‘The Closest Thing 
to Living,’ led by a subdued saxophone.

Even with these underlying themes, 
the record is far from a dismal view of 
the future – actually, at its core, it’s an 
undeniable nod to the 80s. Each track 
is soaked with lush synths, brimming 
with neon nostalgia in every sublime 
melody. 

It’s dark and light, following suit 
with the familiar characteristics of Wild 
Nothing’s feel-good, sleepy shoegaze 
– solidified by his cherished 2010 de-
but album Gemini and his sophomore 
release Nocturne – while playfully al-
luding to a world of diners, drive ins, 
leather jackets and acid-washed denim, 

wild nothing Captures the 
Spirit of the 80s with Dreamy 
indigo
By Valerie Osipov

when pop music reigned supreme and the 
future was bright (so bright, in fact, that one 
might say they gotta wear shades).

Triumphant tracks like ‘Letting Go’ and 
‘Wheel of Misfortune’ sway softly with the 
prominent attributes of the inescapable gold-
en age of pop – retro reverb-laden melodies 
and gleaming vocals, all ready to act as the 
soundtrack to the quintessential prom scene 
of an 80s teen flick.

Quoting his notable influences as Kate 
Bush, The Cure and Fleetwood Mac, the indie 
artist transcends artificial arrangements and 
campy effects with masterful production, 
borrowing only the best of the lustrous dec-
ade of music without going overboard. 

Tatum carefully experiments with these 
sounds, with subtle nods to the dressed-up 
radio hits that are too often admitted as 
‘guilty pleasures,’ saved exclusively for per-
forming on booze-driven karaoke nights or 
privately into a hairbrush in front of our bed-
room mirrors.  

But Tatum isn’t trying to copy what once 
was – the musician just means business when 
it comes to crafting a timeless pop record in 
the 21st century. Because in an age of short-
term attention spans and an influx of fleeting 
trends, there’s something sentimental about 
being remembered.

We’re giving away a pair of tickets to 
the show! To enter, scan the official That’s 
Shanghai WeChat QR code and wait for the 
competition announcement.

April 14, 8.30pm, RMB280 pre-sale, RMB360 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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mountain of time by FaZI
The Beijing-based indie record label Maybe Mars has become a major bridge between interna-
tional music audiences and China’s underground, which is only reinforced by their first release 
of 2019, Mountain of Time by Xi’an-based post-punk group FAZI. Coming up on nearly a decade 
of making music, their new two-track 7” was mixed and produced by Duan Xuan and recorded 
at Bangkok’s Stolen Studio. Both songs share a vaguely 80s rhythmic backbone, complimented 
by Jixuan’s vintage-sounding vocals and Mandarin lyrics. With their polished noise and rever-
berating guitar chords, FAZI feels at once before their time and ahead of the current wave. The 
last minute of ‘Ninja’ boasts the best of classic rock and cutting-edge punk.  This month, the 
group embarks on their second European tour, and we’re impatiently awaiting their return. 

Listen here: downloads.maybemars.org/album/mountain-of-time

We are the lights by android apartment
Five hundred years from now, you’re sitting in an upscale bar and being told, “It’s not too late to 
run away. Somewhere, the party’s still going strong.” This is the story, more or less, that future-
funk artist Android Apartment (Alberto Rojch) tells with his newest album, We Are The Lights, 
released by Hong Kong-based label Neoncity Records. Mixing danceable beats with sophisti-
cated synths, Rojch’s sound is tailor-made for those late-night hours when we’re suspended 
between yesterday and tomorrow. The album’s six tracks are dreamy and futuristic, familiar 
but far-off, and they break from predictable electronic numbers by featuring brass and Spanish-
style guitar. Perfect for both bustling rooms and headphones, We Are The Lights reminds us of 
the importance of nostalgia and the power of modern funk. 

Listen here: neoncityrecords.bandcamp.com/album/we-are-the-lights

apart by Wellsaid
Emo-punk group Wellsaid is joining forces with Hong Kong’s DIY label Sweaty and Cramped 
to release their latest album, set to drop on Apr 27. From their four pre-released tracks, it’s 
clear that when it comes to 90s indie music, Wellsaid knows their stuff. They’ve mastered the 
twinkly intro reminiscent of American Football’s ‘Never Meant’ and emo’s iconic now-pleading-
later-screaming vocals, but their stylistic range and robust sound is entirely their own. ‘Spilling 
My Guts’ mixes lithe fingerpicking with punchy percussion to make a compact and catharti-
cally angsty track, while ‘Devotion’ is a sparse lover’s ballad that’s unafraid of negative space. 
Despondent, disappointed and surprisingly relatable, Apart is a modern, mildly misanthropic 
nod to the 90s. 

Listen here: sweatyandcramped.bandcamp.com/album/apart
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THE 

BLOCKCHAIN 

REACTION

How China Is 
Developing This B

reakthrough 

Technology (On Its
 Own Terms)
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I
n May 2018, President Xi Jinping declared blockchain – which powers 
bitcoin and other virtual currencies – a “breakthrough” technology 
while addressing a crowd from the Chinese Academy of Sciences 
and the Chinese Academy of Engineering. Since then, the Chinese 

government has been singing its praises, calling it “10 times more valuable 
than the internet.” This came just less than a year after officials began 
their nationwide crackdown on all cryptocurrency trading and initial coin 
offerings, resulting in the closures of dozens of ICOs and cryptocurrency 
exchange services within the country since September 2017. But just why 
is China suddenly changing its tune and becoming so determined to turn 
itself into a global hub for blockchain technology development even after 
shutting down the trading of bitcoin, its most well-known application?
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BLOCKS

Can China Positi
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s a Blockchain 
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By Dominic N
gai

At first glance, Bay Valley in 
Shanghai’s Yangpu district looks 
like the rendering of an ideal work-

place found inside the glossy pages of an 
architectural design magazine. Clusters of 
modern office towers with glass facades are 
sparsely laid out across the 660,000-square-
meter compound, connected by idyllic 
tree-lined pathways and plenty of well-
maintained green spaces.  

After nearly an hour-long commute 
from People’s Square, I arrive at Tower 
C7 in the development’s newest phase. 
While its interiors are still under renovation, 
Yangpu district already has high hopes for 
the space. Last fall, local officials bestowed 
the title of ‘Blockchain Building’ upon the 
nine-story structure. Once completed, all 
19,000 square meters of C7 will be fully 
dedicated to hosting blockchain research 
and technology development firms. Tenants 
here will enjoy generous subsidies such as 
rental discounts and even housing allow-
ance for staff (a ‘Blockchain Apartment’ is 
also being built right next to Bay Valley).

A short walk across the compound 
in Tower A6 is where I meet Trista Ding, 
a representative of Shanghai Blockchain 
Technology Association. Established in 
November 2018, the nonprofit organization 
is the city’s only government-backed block-
chain association, falling under the umbrella 
of the Shanghai Association for Science 
and Technology. Its mission is to act as a 
bridge between the government and the 

industry in order to promote “rapid, healthy 
and efficient” growth for the technology, 
and to establish a “safe and highly effec-
tive ecosystem,” as well as “a framework 
for industry standards,” Ding tells me, duly 
highlighting all the keywords.  

Yangpu district, of course, isn’t the 
only place handing out perks to block-
chain enterprises. Governments of Beijing, 
Hangzhou, Guangzhou, Shenzhen, Guizhou 
and others have all introduced different 
legislations to promote the growth of 
blockchain development in their respec-
tive territories within the past year or two. 
Suddenly, ‘blockchain’ has become the 
buzzword for almost everyone in the tech 
industry across the Middle Kingdom. 

In simple terms, blockchain is the de-
centralized ledger behind bitcoin invented 
in 2008 by someone under the pseudonym 
of Satoshi Nakamoto. A blockchain is a 
growing list (chain) of records (blocks). Each 
block contains a cryptographic hash of the 
previous block, a timestamp and transaction 
data. With bitcoin, for instance, the ledger 
consists of the entire chain of transactions, 
and an identical copy is stored on each of 
the tens of thousands of nodes (computers) 
that make up the entire network. Basically, 
it’s virtually impossible for someone to cheat 
the system or retroactively alter any transac-
tion data unless they’re able to access 51 
percent of all nodes. Thanks to its tamper-
resistant nature, blockchain is often referred 
to as a system of trust and is revered for its 

ability to cut out the middleman or a central 
authority figure to manage the process of 
all transactional exchanges.

China Market Research Group’s 
Benjamin Cavender believes all of these 
governmental incentives echo the na-
tion’s push to raise the levels of Chinese 
tech firms in order to compete with their 
Western counterparts. “As part of the 
‘Made in China 2025’ plan, the country is 
hoping to become a global leader in the 
innovation of emerging technologies. They 
are putting money into developing use 
cases for blockchain. For example, the cen-
tral bank has been aggressively exploring 
the technology inside its banking system, 
while various companies are looking at how 
blockchain can be used to execute contracts 
more effectively. Basically, China is looking 
at how the technology can be integrated 
into other parts of the economy besides 
cryptocurrency,” he explains from his office 
across town.

In many ways, China is the ideal breed-
ing ground for blockchain. Besides all the 
funding and the underlying support of the 
government, another reason, Cavender 
says, is the high number of young technical 
talents available. “There are many gradu-
ates with the computer science and math-
ematics background required to do the cod-
ing work behind the technology. It creates a 
cycle in which you can develop a new idea, 
then implement and refine it much faster 
than anywhere else.” 

FUNDING A DREAM



BLOCKCHAIN GOLD RUSH

In May 2018, around the same time of 
President Xi’s keynote address to the 
country’s science and engineering com-

munity that highlighted his admiration for 
blockchain, state broadcaster CCTV aired 
a 60-minute program that served as an ex-
plainer for the technology. At the top of the 
hour, a panel of Chinese and foreign experts 
delivered a ‘Blockchain 101’ crash course. 

“We’re moving from an ‘internet of 
information’ to an ‘internet of value,’” said 
Blockchain Revolution co-author Don Tapscott 
to a live audience. “If I were to send you a 
PowerPoint or PDF, I can keep the original 
file, and that’s fine. But it doesn’t work for 
assets and things of value, like money, stocks 
and intellectual property. Cryptographers 
have been unable to solve this problem until 
the creation of blockchain.” In short, another 
guest explained, the internet allows you to 
exchange information, and blockchain allows 
you to exchange value, before deeming it the 
“second phase of the internet.”

Last September, Chinese firms reportedly 
took up 57 spots of the ‘Top 100 Blockchain 
Enterprise Patent Rankings’ list compiled by 
global intellectual property information media 
outlet, IPRdaily. Major players like Alibaba, 
People’s Bank of China, Tencent and China 
Unicom are among the most active patent 
filers along with IBM, MasterCard, Bank of 
America and Accenture. Rankings like these 
are evidence of the heated technological arms 
race between China and the West. In a 2018 
survey compiled by PricewaterhouseCoopers, 
85.7 percent of respondents from across 
many industries in China deem ‘security trace-
ability’ as blockchain’s most valuable quality. 
Meanwhile, ‘supply chain management,’ 
‘data storage’ and ‘identity authentication’ 
are seen as some of its most useful functions. 

As such, many global conglomerates and 
government entities are actively exploring 
how the technology can be used to improve 
public services and record keeping, among 
other things. 

Many like Tamar Menteshashvili believe 
China definitely has what it takes to exude 
strong global influence in the future of this 
technology. Born in the country of Georgia, 
Menteshashvili has been working in block-
chain solution designs in both private and 
public sectors since 2014. The PhD candidate 
at Shanghai Jiao Tong University had previ-
ously served as a consultant to the Ministry 
of Justice of Kazakhstan and the Georgian 
government in their respective projects for 
designing digital public service functions, as 
well as the relevant legal frameworks for im-
plementation. After moving to China in 2016, 
Menteshashvili founded the SJTU Blockchain 
Hub, where she organizes talks and work-
shops featuring local and global industry 
leaders for students and faculty members of 
the school. 

“When I first arrived in China three years 
ago, I was amazed not only by the devel-
opment of blockchain here, but also how 
highly digitized the market is in general. It 
has one of the most active investment and 
startup ecosystems around the world, and is 
the largest ecommerce market,” she com-
ments. “It enables rapid commercialization 
of digital business models on a large scale. 
If blockchain-based business models can be 
successfully implemented in China, it will be 
considered as ‘super use cases.’ But in China, 
implementation of blockchain isn’t only about 
the technology and business solutions. It’s a 
much more complex matter.” 
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STABILITY COMES FIRST

The year 2018 was undoubtedly a very bad one 
for the crypto world. After reaching its all-time 
high at USD19,783 in December 2017, bitcoin’s 

value plummeted by 80 percent in the months that 
followed. The average daily price of bitcoin in 2018 
was also the lowest value reported in the past nine 
years. Terms like ‘bubble burst,’ ‘crypto winter’ and 
‘market crash’ began appearing on news headlines 
around the globe to sum up everything that had oc-
curred last year. And as blockchain’s most well-known 
and successful application, the fluctuation of bitcoin’s 
value has affected the confidence of investors in the 
technology. Although cryptocurrency trading and 
ICOs have been banned in China since September 
2017, many smaller local blockchain startups still sus-
tained the brunt of the impact.  

“The quality of many blockchain project propos-
als in the market are just quite disappointing. This 
certainly had a negative effect on the investors’ con-
fidence. But I think after the irrational hype around 
blockchain and cryptocurrency recedes, what remains 
in the market are those who are genuinely interested 
in developing the technology and creating use cases 

that can offer realistic outcomes,” says Riconi You, 
founder and CEO of fintech consulting firm FINWEX. 
“At the same time, officials and the industry need to 
work together to create a standard of risk assessment 
for such projects, as well as appropriate regulations 
around the whole industry.”

A December 2018 Forbes feature echoes You’s 
thoughts. In the piece, experts said the estimated 40 
percent failure rate among all China-based blockchain 
projects is way too conservative. “Only a few projects 
– most likely those under big institutions – will even-
tually do well. Ultimately, it’s winner takes all,” Luo 
Xinghua, cofounder of BBShares (a hedge fund deal-
ing in crypto assets), commented in the article. And 
if the “winners” Luo was referring to are the nation’s 
handful of state-backed financial institutions, tech gi-
ants and telecom companies, then blockchain’s main 
selling point – its decentralized nature – will be funda-
mentally compromised, the article argued.

Analysts like China Market Research Group’s 
Cavender aren’t surprised about this, however. 
“China’s priority is always going to be domestic stabil-
ity,” he says, noting that the ban on cryptocurrency 
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trading was to eliminate potential risks it poses to 
the stability of the renminbi, or any civil unrest that 
could be triggered by massive losses in crypto assets 
investments. For the development of blockchain, the 
government will likely take the same stance. “It will 
likely grow in China in a much more stable and con-
trolled way, but I’m skeptical of whether or not the 
government will be able to control everything. It will 
be interesting to see how this takes shape.”

Another recent example of the Chinese govern-
ment’s expansion of its oversight on blockchain is a 
set of anti-anonymity regulations that the Cyberspace 
Administration of China (CAC) introduced early this 
year. Effective February 15, 2019, all blockchain tech-
nology companies are required to collect identification 
information from users before offering any services 
involving the use of the technology. Meanwhile, these 
companies must also register their names, domains 
and server addresses with the CAC, as well as be re-
sponsible for censoring content and information that 
may threaten national security or disrupt social order, 
among other things. A minimum fine of RMB20,000 
will be issued to those who fail to comply with these 
new regulations, while repeat offenders may face fur-
ther criminal investigation.

Many that I’ve spoken to, including Menteshashvili, 
believe this isn’t necessarily a bad thing. “People 
think [more regulations mean] that the government 
is against the technology, but this clearly is not the 
case,” she tells me, noting that she sees this latest 
CAC initiative as China’s evolving position on ICOs. 
While its tough stance on prohibiting any illegal fun-
draising schemes will remain unchanged, its desire 
to establish a basic framework for the sector is a sign 
that China is moving away from a hard ban.

Trista Ding from Shanghai Blockchain Technology 
Association also believes more regulations will gener-
ate more interest in the technology. “Seeing how 
volatile the value of bitcoin has been, many risk-averse 
investors, especially those who aren’t tech-savvy, 
wouldn’t be keen on investing in any blockchain-
related projects. But with more government oversight 
and regulations, it could potentially become more at-
tractive for them.”

REALITY CHECK

Whether you’re a staunch believer in blockchain or are uncon-
vinced on whether its abilities could bring positive change 
to society as a whole, it’s important to note that the tech-

nology is still in its infancy. 
“During my four years in the industry, I’ve seen a lot of people 

who are either overly excited about the technology or are too skepti-
cal about it,” Menteshashvili sums it up. “People need to understand 
the value behind the actual design of the solution and how block-
chain adds value to a specific use case, rather than just generalizing 
its effects. We need to manage our expectations and take a more 
realistic approach in developing it, because at the end of the day, 
you can’t place all your hopes and dreams into blockchain… it’s just 
a technology.”

Back in Yangpu district’s Bay Valley, Ding is showing me around 
one of the partially renovated floors of Tower C7 – the Blockchain 
Building. “Look outside the window,” she says, pointing at the new 
campus of Fudan University. “Tongji University and the University 
of Shanghai for Science and Technology [and several other distin-
guished higher education institutions] are all nearby. Yangpu district, 
and the city of Shanghai, certainly has what it takes to become an 
innovation hub for blockchain technology. There are many young 
tech talents here.”

Following her gaze, I can almost imagine the future of block-
chain happening right in front of me. Almost. At the moment, how-
ever, what I’m witnessing is a building – and a dream – that is still 
under construction. 

In China, the implementation 
of blockchain projects isn’t 

only about the technology and 
business solutions. It’s a much 

more complex matter
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PAPERLESS 

PROTECTION 

How Blockchain Technology Is 
 

Reshaping These Three Fields

By Sarah Forman

B
lockchain technologies are 
most commonly associated with 
the financial sector, and for 
obvious reasons. Its origin as the 

decentralized ledger for the cryptocurrency 
bitcoin established a clear link between 
the system and its financial applications, 
which for better or for worse has driven 
the general public’s understanding of 
this record-keeping tool. But developers 
have also been coming up with new 
and expansive ways of implementing 
blockchain that have the potential to 
revolutionize entire industries, ranging from 
the protection of intellectual property to 
immigration and aviation. 
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PAPERLESS 

PROTECTION 

How Blockchain Technology Is 
 

Reshaping These Three Fields

By Sarah Forman

IN THE ARTS

China’s track record for protecting intel-
lectual property is far from spotless. 
While the country’s legislation is on 

par with that of the international community, 
enforcing the rules has proven to be a more 
difficult task. Under China’s official copy-
right law, foreigners’ and Chinese nationals’ 
ownership over creative works are protected 
within the country’s borders. Unauthorized re-
productions or use of an artist’s work is a vio-
lation of Chinese law and can result in a law-
suit. “On paper, China has met international 

standards for years, but it’s not always easy 
to enforce,” says May Lu, a former partner at 
Shanghai-based Regulatory and Compliance 
firm MWE China Law Offices.

Litigation is mainly confined to local 
courts, she adds, and doesn’t progress to 
higher levels, resulting in a lack of known 
precedent through the Supreme People’s 
Court, and variation on the provincial level. 
Because of this, courts do not have a stand-
ardized framework on which to base deci-
sions when issuing verdicts about copyright. 

While judges in China still struggle to 
accurately and consistently parse these legal 
intricacies, blockchain could offer several 
potential solutions. China-based tech firm 
Onchain is currently working on developing 
a token system that would make it easier for 
independent musicians to protect their IP. 
Partnering with a Chinese user-generated 
content platform (think Soundcloud or 
Bandcamp), musicians on the website will be 
able to issue tokens to consumers, enabling 
them to easily keep track of who has permis-
sion to play and use their music. 

“When you have ownership over the 
token, you can list it on the IP market, not 
just on a single-use basis, but you can make 
it available to those who want to use your 
music, like a movie company, or I can rent 
it to you for an event, for example,” senior 

blockchain solutions specialist Will Liu tells 
us. Coupled with subtle checkpoints embed-
ded in the songs and dedicated technologies 
developed to detect these identifiers, they’ve 
created a clear-cut system that makes it easy 
to report those that haven’t obtained the 
proper licenses. “With our network, if you 
have a token that contains enough informa-
tion to describe the content, we can connect 
with the online courts and submit the evi-
dence. It’s easy, and helps creators to defend 
their rights more efficiently without having 
to go to the courts in person,” Liu continues. 
More information, more cases filed, and more 
protocol all means more protection.

“If it’s a clear case and the evidence is 
solid then the whole process is just stream-
lined,” he concludes. And with verifiable 
records and secure transactions, there’s more 
than enough information to protect and sup-
port content creators. 
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IN SOCIETY

Onchain acts as the parent company 
for their nonprofit, public develop-
ment branch of the firm by the name 

of Ontology – meaning the philosophical 
study of being. Among the many projects 
Ontology is looking to get involved with is 
the UN-backed digital identification initiative 
ID2020. “They’re working toward some really 
interesting things like giving refugees who’ve 
had to leave their homes means of identifica-
tion,” Ontology’s Senior Marketing Associate 
Daniel Assab tells me. “For those that have 
lost their IDs and papers, this system gives 
them proof of land titles and country of resi-
dence among other things, helping to rebuild 
their identity with blockchain so that they 
have something tamper proof they can use to 
cross borders.” 

There are a number of ways that block-
chain can be used, and is currently being 
used, to aid in the growing global refugee 
crisis. In some camps, token systems have 
been implemented to eliminate the need for 
physical currencies, enabling resources to be 
acquired and distributed in an easily traceable 
and controlled way. As of 2017, blockchain is 
also being used to help asylum seekers effec-
tively integrate in Finland through the use of 
blockchain debit cards, effectively replacing a 
bank account, linking financial transactions to 
individuals and ensuring a certain amount of 
financial security for newcomers.

Along the lines of digitized national 
identity, using blockchain to collect and 
share medical records enables refugees to 
provide healthcare providers with important 
information about their family and personal 
histories. What Ontology does in creating 
high-performance public ledgers is part of 
what enables these kinds of systems to exist, 
building frameworks that support chain net-
works for other developers to plug into, so to 
speak. After the cryptocurrency bubble burst, 
organizations focusing on the effective and 
productive use of blockchain are finding it 
easier to connect on an international level to 
address problems on a global scale. “In 2017, 
there was a lot of interest in the industry but 
mainly for short-term speculation and invest-
ment,” Assab says. “Now that the hype is 
over, we’re in the midst of a really nice period 
where there are only people interested in the 
technology and what we can really do with 
it, meaning we can start focusing on some of 
the goals that the ledger was written to ac-
complish.”
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IN THE SKIES

Based in Hong Kong and Bangkok, Block 
Aero has applied the same idea to the 
aviation industry in a centralized net-

work that connects airlines, leasing companies, 
maintenance service providers and suppliers. 
Historically, documentation of aircraft mainte-
nance and repair has been dominated by paper, 
making records susceptible to loss and altera-
tion. Last month’s Boeing 737 Max 8 crash on 
Ethiopian Airlines highlighted the risks posed 
by such a process. Engineers from the Federal 
Aviation Administration (FAA) have even gone 
on record to say there wasn’t a complete re-
view of the documentation, and the Seattle 
Times has cited flaws and oversight in the initial 
reports handed over from Boeing to the FAA. 
While the industry itself has some of the high-
est international safety standards, the paper-
based model leaves those in the supply chain 
vulnerable.

“Blockchain gives a new way for govern-
ment regulators to oversee and establish indus-
try-wide safety standards, which are especially 
important when there are such high stakes,” 
Block Aero founder Todd Siena tells me. “The 
paper-based nature of flight and maintenance 
records is inefficient, and when it comes to col-
laborating on aviation assets and data sharing, 
it’s cumbersome and time-consuming.” 

After 10 years of working with members in 
the airplane manufacturing industry, Siena saw 
an opportunity to utilize a blockchain-based 
platform to connect and consolidate informa-
tion with regards to aviation assets and data 
sharing. The decentralized nature ensures that 
information logged cannot be altered or revisit-
ed, relieving pressure on the engineering teams 
while ensuring that passenger planes get the 
attention they need. Having all members of the 
supply chain on the network means that every-
one has access to complete histories, creating 
a level of transparency that is simply incapable 
of occurring outside a digital network. Another 
positive effect of consolidating records is that 
it has the potential to create opportunities for 
private repair contactors – like a doctor making 
house calls. If an airline needs something rela-
tively simple fixed in a short period of time, they 
have the ability to access a vehicle’s ‘complete 
medical history’ and make informed decisions. 

Blockchain technology and its implementa-
tion are still in their infancy, and these early 
players spend a lot of time educating compa-
nies and individuals about the tools they’re 
building and how they can improve efficiency 
within an industry. “Many successful startups 
are comprised of people with various [career 
backgrounds] who can go to other sectors 
and provide real solutions to real problems. 
Whereas, a group of tech guys might strug-
gle to explain how blockchain can help grow 
other businesses,” Siena furthers. In China, for 
instance, there are more and more of those for-
ward-thinking entrepreneurs who see the value 
of security and transparency that comes with 
blockchain applications, and that seems to be 
one direction in which industries are headed. 
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THE PATH To 
SuCCESS
Professor Qiuling Chao’s 
Journey in Becoming a Leader  
in Higher Education   

“What remains unchanged is that women continue 
to strive for better opportunities for their own 

education, development and social status, with the 
goal of achieving gender equality”

As a little girl, Qiuling Chao knew she 
didn’t fit in. She wasn’t pretty like the 
other girls in her hometown who had 

big eyes and round cheeks. She wasn’t quiet 
and obedient. In Chao’s own words, she was 
the ugly duckling – she spoke loudly, she liked 
sports, she was a tomboy.  

As she grew up, Chao conformed to the 
expectations of society around her, withdraw-
ing into herself. Her only escape from reality 
was the local library, where books gave her a 
window to see a different side of the world. 

It was only when Chao started univer-
sity that she was able to reconnect with the 
personality she had spent a childhood trying 
to suppress. As she found her voice again in 
classes, winning the respect of her peers and 
teachers, she realized that as a woman – even 
in a society that expects her to marry, have 
children and serve obediently as a wife and 
mother – she had a choice. And, she chose to 
follow a different path. 

Today, Chao is the Vice President for 
Student Affairs and Information at Xi’an 
Jiaotong-Liverpool University in Suzhou. 
Previously, she has worked as a profes-
sor in the School of Public Policy and 
Administration at Xi’an Jiaotong University, 
one of China’s highest-ranked institutions, 

and as the Dean of the Liverpool Confucius 
Institute at the University of Liverpool. 

Passionate about advancing gender 
equality, Professor Chao now hopes she 
can help support other women to realize 
they also have a choice, if they can find the 
strength from within to take action. 

Professor Chao recently shared her story 
at an International Women’s Day Forum held 
at Xi’an Jiaotong-Liverpool University. She 
was joined by five female leaders from the 
fields of finance, technology, entrepreneur-
ship, nonprofit, writing and education, who 
come from around the world and now live 
and work in China. 

“It was an honor to host female leaders 
on campus, from different backgrounds and 
industries, to help us imagine a gender-
balanced future through important discus-
sions around women’s education, career and 
development,” Professor Chao said. “Society 
has undergone tremendous changes in the 
past 100 years. Despite great advancements, 
what remains unchanged is that women 
continue to strive for better opportunities for 
their own education, development and social 
status, with the goal of achieving gender 
equality.” 

Speakers at the Xi’an Jiaotong-Liverpool 
University’s International Women’s Day 
Forum included Charlene Liu, co-founder of 
Ladies Who Tech; Joy Lin, founder of We & 
Equality; Lenora Chu, author and educational 
consultant; Natalie Chan, strategic financial 
advisor; and Sarah Köchling, insights and in-
novation consultant.  

Professor Chao stressed that the fight for 
gender equality needs to take place every day 
and that everyone has a role to play in achiev-
ing better balance for all. 

She concludes: “International Women’s 
Day is an important reminder to start the 
discussion, but I hope what we achieved at 
our event is the development of an ongoing 
dialogue that inspires us all to act now as we 
strive for gender equality.” 

Xi’an Jiaotong-Liverpool University is the largest 
international collaborative university in China. A 
partnership between Xi’an Jiaotong University and 
the University of Liverpool, XJTLU’s campus is located 
in Suzhou, Jiangsu province – a short 24-minute train 
ride from Shanghai. The University currently offers 
approximately 90-degree programs in the fields of 
science, engineering, business, finance, architecture, 
urban planning, language and culture.  All programs 
are taught in English.  
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Ramping up with Robotics
Dulwich College Shanghai Pudong hosted the 
FIRST Tech Challenge robotics competition, along 
with 15 other groups on February 22. Now in its 
eighth year running, team members exercised cre-
ativity and critical thinking skills and showcased 
their long-term robotics projects. The students 
learned about the importance of communica-
tion in an academically stimulating environment, 
crafted specifically to make learning more fun and 
engaging.

School Scholarships
Wellington College announced last month that they’ll 
now be offering a limited number of external scholar-
ships for students joining their 2019/2020 IB Diploma 
Program. Ranging from 25-100 percent coverage, eli-
gible students will be evaluated on a number of values 
essential to the school’s mission, ranging from intellec-
tual curiosity to an international outlook. The deadline 
for application is May 3. 

> Email Rachel.chadwick@wellingtoncollege.cn to find out 
more.
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Going Green
On February 27, dozens of students and teach-
ers from SUIS, WISS, Dulwich Pudong, YCIS, 
as well as SSES PYP, MYP and DP attended the 
Sustainable Development Goals showcase. 
Featuring guest speakers from That’s Shanghai, 
Green Initiatives and Zero Waste Shanghai, stu-
dent presenters shared statistic and informa-
tion about means of involvement and the role of 
the media in facilitating education awareness.
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THE SCREAMinG SCiEnTiST
Descendent’s milo aukerman, the atypical academic Face of Punk

Thinking back on the beginnings of 
More Than Aware, in what ways has the 
organization evolved the most? 

Suzanne Calton: Each year, we are organical-
ly broadening our global reach. It’s been slow 
and steady, starting with volunteers who have 
repatriated.  They take part in our Global Fun 
Run from abroad. We ship them their t-shirt 
and they participate at their chosen place, in 
their chosen distance and pace. 

The best part about the More Than Aware 
Family Fun Run is reading all of the personal 
wellness goals people write on the back of 
their shirt. There is this special energy when 
you read the hand-written goals of 3,000 
people while running together. This was 
something we did the very first year of the 
run, and will remain a constant throughout 
our growth.  

Some returning participants like to show 
off t-shirts from previous years, and share the 
progress on their annual goal on each shirt. 
We know of two competitive runners who 

started their love for running at their first 
MTA Fun Run, and come back stronger each 
year. This year’s event will have 250 thriv-
ers, and many of them will write the same 
goal “be happy and healthy” on their shirt… 
a message of self-encouragement and an ex-
ample to the rest of us to be proactive in our 
wellness. 

Can Mika and Tami each share why you 
decided to volunteer with MTA, and what 
roles do you play within the organization?

Mika Fenton-James: I joined MTA in 2013, 
after I was diagnosed with breast cancer and 
was recovering from chemotherapy.  At that 
time, I was not only physically weak but was 
also at a low-point mentally from the illness. 
I had to travel back and forth to (my home 
country) Japan for the operation and chemo-
therapy, and didn’t have close friends in 
Shanghai at the time.  It was very hard to go 
through everything all on my own.  That was 
when I came across More Than Aware, and 

more than aware is a shanghai-
born support group that has been 
empowering women to be proactive in 
the prevention and recovery of breast 
cancer since 2011. Each spring, the 
group’s annual Family Fun run sees 
thousands of people participating in a 
race that takes place in Century Park, 
where all funds and proceeds will go 
towards the shanghai Cancer recovery 
Club. ahead of the big day on may 
11, mta founder suzanne Calton and 
longtime volunteers tami Dyer and mika 
Fenton-James share their own stories 
as well as their favorite memories from 
past runs. 

Run FoR THEiR LivES
members of the more than aware team on How the Family Fun run  
Can Help Breast Cancer thrivers
interview by Dominic Ngai
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Suzanne’s message of ‘sisterhood support’ 
– one of the three main pillars of MTA – reso-
nated with me. I am who I am now because 
of the love and support I received from the 
sisters at MTA.  

Initially, I volunteered in small roles like 
sending thank you letters to sponsors, setting 
up auctions, and checking guests in at the 
luncheon.  I took over the registration lead 
role for both our events (Family Fun Run and 
Luncheon) when the previous volunteer for 
registration repatriated.  After five years, I 
have retired from the frontline and now re-
main as a supportive sister and advisor.  

Tami Dyer: I joined MTA because of Suzanne 
Calton, the founder of MTA and my very close 
friend.  Her inspiring story of founding More 
Than Aware and the mission of the group just 
resonated with me. I have been involved for 
more than seven years, and previously served 
as the Beneficiary Chair as MTA’s liaison with 
the Shanghai Cancer Recovery Club from 
2012-2017. My role was to organize the par-
ticipation of cancer thrivers (the preferred 
term the group uses to describe cancer sur-
vivors) in the Thriver parade, performances, 
speeches and gathering for the May Fun 
Run, October MTA charity luncheon, etc. It 
is thrilling to see the enthusiasm and spirit 
of the thrivers at our events because it helps 
our volunteers and guests see firsthand what 
they are supporting. More recently, I have 
served as a mentor to new volunteers and 
to take care of whatever is needed to ensure 
events run smoothly throughout the year.

Of all the MTA Family Fun Runs that you’ve 
participated in, what were some of most 
memorable anecdotes that you can share 
with us? 

TD: One of the most memorable Family Fun 
Runs was in 2014, when the Vice President 
of the Shanghai Cancer Recovery Club, Zhou 
Pei, joined for the last time. Ms. Zhou was a 
cancer survivor and one of the first members 
of the SCRC. She was a beautiful person who 
had dedicated her time, energy, talent and 
love to helping survivors. She had a special 
connection and deep compassion toward 
them because she had known the pain, dark-
ness, and fear that they felt facing cancer. 
After 24 years in remission, her cancer came 
back in 2013 and spread to her bones. Ms. 
Zhou was determined to recover well enough 
to join the 2014 run, and she did. She came 
in her wheelchair in the rain. Volunteers held 
an umbrella over her head and pushed her 
wheelchair into the amphitheater. Thousands 
of participants cheered for her presence. 
Unfortunately, she did not make it to our next 
Fun Run. At the end, she chose to be dressed 

in her beloved More Than Aware pink and 
green colors. 

Can you tell us more about the MTA 
Thrivers Club and briefly share one of 
the most memorable thriver stories that 
you’ve encountered?

MF: The MTA Thrivers Club was originally set 
up by Suzanne to provide what many cancer 
thrivers need: support from fellow thrivers 
who truly understand one another’s pain in 
cancer diagnosis and treatment. Through our 
groupchats, we actively give each other moral 
support and share resources and knowledge 
for newly diagnosed members. For a thriver, 
it is one small step at a time to recover, and 
slowly through this sisterhood support, they 
do and eventually begin to thrive. 

My job is to facilitate so the group con-
tinues to go on, by keeping the chats active, 
following up on members’ conditions, and 
plan events where members can meet and 
interact.  In order to keep the morale of the 
members up, it is crucial that the group is 
active. We are constantly receiving new mem-
bers. While it’s sad that yet another person 
has been diagnosed, we’re also glad that we 
are able to provide the support they need. 

The encouraging part of this growing 
group is that although we say goodbye to a 
few members every year as they move to a 
different country, many not only remain in 
the group but also continue to participate 
actively within our group discussions to give 
support. We now have overseas members in 
North and South America and Europe.  

Everyone has her own unique story. They 
range from a young woman who was told af-
ter radiation to give up on hopes for children 

but went on to have two beautiful healthy 
babies, to a woman who was diagnosed just 
after her 70th birthday, endured surgery 
and a year-long chemotherapy treatment 
surrounded by children and grandchildren, 
and is now thriving beautifully in her home 
country.  To me, each person’s story is as im-
portant and valuable as anyone else’s. This is 
why I keep going.    

Can you tell us about the beneficiary, 
Shanghai Cancer Recovery Club? How does 
the MTA Family Fun Run benefit them?

TD: The SCRC was founded in 1989 by a 
cancer survivor. Their guiding principal is to 
help cancer survivors feel empowered in a 
difficult situation by eating healthily, exercis-
ing regularly, and building a positive attitude 
through mutual support and social activities. 
They have more than 5,000 breast cancer 
recovered thrivers. The funds raised from the 
Fun Run are used by the SCRC for a variety of 
classes and health expert lectures throughout 
the year for breast cancer thrivers. The do-
nations also fund other activities, including 
an annual social outing for more than 1,000 
breast cancer thrivers.

SC: MTA’s partnership with SCRC is not a do-
nation or beneficiary relationship; we are a 
true partnership and co-facilitate portions of 
the events for the public.  SCRC staff manages 
the MTA BANK account, and  100 percent of 
all funds (not just proceeds) go back to our 
partner. Both organizations are run entirely 
by unpaid volunteers.

Visit morethanaware.com to find out how you can 
sign up for the May 11 run.
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ON THE GRILLJOWETT YU
Canton Disco's Executive Chef
Interview by Cristina Ng

Jowett Yu is the man behind Hong Kong’s 
bustling Ho Lee Fook, where he serves 
irreverently brash takes on traditional 
Cantonese dishes. After developing a mutual 
admiration with Jason Atherton, the Taiwan-
born, Vancouver-bred and Sydney-trained chef 
signed on to bring his funky signatures to 
Shanghai at The Shanghai EDITION’s Canton 
Disco. We met up with him to discuss his 
culinary inspirations, Cantonese barbecue 
and the one Shanghai dish that shouldn’t be 
adapted. 

“If you come here with an appetite and an open 
mind, you can have a lot of fun”

Who are your culinary inspirations? 

There’s David Chang (of Momofuku fame). 
There’s also Michel Bras because Essential 
Cuisine is still one of the most influential 
books of all time. Then I have to say Tetsuya 
Wakuda because of his amazing palate.  

How did you meet David Chang?

He was promoting his first book in Sydney, 
and we asked him if he wanted to do a 
book launch at this restaurant called Lotus 
(which no longer exists). We made all the 
dishes from the cookbook. That got the 
ball rolling for the opening of Ms. G’s, and 
subsequently, Mr. Wong’s. That’s how I 
started cooking Asian food. Before that, I was 
making European food, which I wasn’t super 
passionate about.

How’s your restaurant in Shanghai doing? 

[Some people] like it a lot. We have a lot 
of repeat guests that come several times a 
month. That’s great because we want to be 
part of the neighborhood, not just a special 
occasion place.

So there are some people who don’t like 
it? Do you know why?

I’m not sure, but the restaurant is dark, the 
music is loud, and the food is not ‘classic.’ 
We don’t tick any of the traditional boxes, 
which throws [some] people off. This is not 
a restaurant for everybody, but if you come 
here with an appetite and an open mind, you 
can have a lot of fun. 

Are there any Shanghainese dishes that 
you are hesitant to reinvent?

Xiaolongbao. I don’t think anyone can make 
it better. Sometimes you need to know when 
to stop.

What dishes were created specifically for 
Canton Disco? 

We have a huge live seafood menu with tanks 
in the back, which we don’t have at Ho Lee 
Fook. There’s also some local Chinese dishes 
that I love, like drunken pigeon. Another 
popular dish is Chef Michael Janczewski’s 
beef carpaccio with smoked beef fat dressing. 
Even things that are on both menus have 
been adapted. For example, the Shanghai 
version of the Wagyu short rib uses Hunan 
green chilies instead of jalapenos. 

The suckling pig is Jason Atherton’s 
favorite dish at Canton Disco. Can you tell 
us about the preparation process?

It is very labor-intensive. You need to debone 
the pig and put it on a frame. The whole pig 
is threaded through the correct joints and 
secured to the bracket. Then it’s blanched, 

glazed, air-dried and roasted for 40 minutes 
while somebody hand-turns it. You have to 
get the right amount of heat on every single 
part of the pig. From beginning to end, it 
takes two to three days. 

Is it true that you did some spying in 
Sydney to develop that recipe? 

Yes, I had no idea how to make something 
like that, so I had to stand in front of the meat 
shop and observe what they were doing. I 
managed to get the owner to let me hang 
around there for a day, but after a few hours 
he told me that I’d seen enough and had to go. 
After that, it took me about a year to develop 
all the roast meats. It’s definitely easier when 
someone teaches you, but I suppose when 
you learn by yourself, it’s more satisfying.

The Shanghai EDITION, 199 Nanjing Dong Lu, by 
Jiangxi Zhong Lu 南京东路199号上海艾迪逊酒店2楼, 近
江西中路 (5368 9521)
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GRAPE VINE

BREAKING BITE

Pastry Shop 
Opens at 
Hyatt Regency 
Shanghai, 
Wujiaochang
Get ready to be enticed by the 
sweet smell of freshly baked 

pastries wafting through the corridors of the Hyatt Regency Shanghai, Wujiaochang. The brand 
new Pastry Shop is now serving a vibrant menu of cakes, salads, sandwiches, yogurts – and of 
course, pastries – to hotel guests and nearby office workers looking for a quick bite. It’s a great 
place to catch up with friends over coffee before heading back to the daily grind.

> Hyatt Regency Shanghai, Wujiaochang, 1/F, 88 Guoding Dong Lu, by Xiangyin Lu 国定东路88号, 近翔殷路 
(2565 1234)

WIN! Dinner for Two at 
Terra
Embark on a culinary adventure at Terra, 
the first foreign outpost of the Italian 
alpine institution. Start off with a playful 
cauliflower pillow cracker with cornflower 
and caviar, before continuing with a selection 
of fresh and organic offerings accented 
by locally grown herbs, designed to evoke 
the restaurant’s origins in the Sarentino 
Valley. The perfectly al dente yeast spaghetti 
with yarrow and woodruff foam is a prime 
example of the cooking style. Want to give 
it a try? One lucky reader will receive an 
11-course tasting menu for two, originally 
priced at RMB1,100 per person plus 10 

percent service charge. To 
win, simply scan the That’s 
Shanghai WeChat QR code 
and wait for the competition 
announcement.

> 5/F, Reel Mall, 1601 Nanjing Xi Lu, by Changde Lu 
南京西路1601号芮欧百货5楼, 近常德路

This month, a shower of food news is 
raining down on Shanghai. Starting over 
at Three on the Bund, snazzy looking 
izakaya Shinpaku (with food by Mercato 
executive chef Kelvin Chai) is now open. 
Across the street at Five on the Bund, 
The ‘Demon Chef,’ Alvin Leung’s Bo 
Shanghai and Daimon Bistro have 
closed, with building management 
claiming they owe over RMB3.5 million 
in rent and other fees. 

Highly anticipated Vietnamese 
restaurant Bun Cha Cha, courtesy of 
That’s Shanghai 2018 Chef of the Year 
Danyi Gao, is finally open in Lippo Plaza 
on Huaihai Lu. 

French bakery Luneurs and Brothers 
Kebab seem to be doing good business. 
The former is launching a second 
location on Huashan Lu, and the latter is 
expanding their reach to Gubei. 

La Maison’s Pol Garcia is opening La 
Maruja and promises some good 
old-fashioned Spanish tapas, which is 
right up his alley. The Rooster is also 
updating its food offerings with a brand-
new menu, courtesy of Hugo Rodriguez 
(formerly of FUNKA del Sur). 

Finishing with a spate of closures, 
Japanese restaurant UMI, chocolate 
haven HoF and The Waterhouse’s 
French restaurant Oxalis have all called 
it quits. 
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BREAKING BITE

BREAKING BITE 

The Shanghai Tavern’s New Brunch 
Raise a glass to the advent of spring at The Shanghai EDITION, where 
world-renowned Champagne brand Perrier-Jouët and Shanghai 
Tavern are co-launching an exciting new brunch menu. Chefs Jason 
Atherton and Scott Melvin are presenting an array of comforting 
classics like their signature ‘Tavern Mac and Cheese’ and breakfast 
standbys such as Eggs Benedict and bagels with smoked salmon. 
The entire spread pairs exceptionally well with the fruity and floral 
flavors of the 100 percent Chardonnay grape-based Perrier-Jouët 
Blanc de Blancs, hand-picked by chief winemaker Hervé Deschamps. 

Brunch is priced at RMB588 (two courses) and RMB628 (three 
courses), which comes with one glass of Champagne. If that’s not 
enough, there’s also the option to order Champagne by the glass 
(RMB298) or by the bottle (RMB1,288) during brunch hours. 

> Sat-Sun, 11.30am-3pm. 1F, Heritage Building, The Shanghai EDITION, 199 
Nanjing Dong Lu, by Jiangxi Zhong Lu 南京东路199号上海艾迪逊酒店1楼, 近江
西中路 (5368 9511) 

Old School New York Steak House 
Hits Shanghai
If you’re craving some New York-style steakhouse favorites, then 
Wolfgang’s is the place to be. This Big Apple staple is known for 
massive cuts of USDA Prime porterhouse, dry-aged in-house for 
28 days. The impressive flavors of the meat and the sound of the 
sizzling juices on an oven-hot plate will get your appetite going. 
Begin your meal with a cocktail and seafood platter featuring 
Boston lobster, shrimp and crab, or indulge with their thick slab 
of bacon appetizer. Like the rest of the experience, desserts such 
as New York-style cheesecake, tiramisu and warm apple strudel 
pay tribute to the Mad Men-era. You might just have to sneak out 
of the office for a five-martini lunch.

> 1/F, 588 Dongchangzhi Lu, by Lvshun Lu  东长治路588号, 近旅顺路 (5582 
9715)
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Once upon a time, a group of four 
best friends (and one guy) set forth 
on a quest to find their one true love, 
in burger form. If you really are what 
you eat, we could’t help but wonder... 
if the characters from Sex and the 
City  had a Shanghai burger soul 
mate, which ones would they be?  

“I’d like a 
cheeseburger, please, 
large fries and a 
Cosmopolitan”

Fabulous girl-about-town, Carrie perfectly 
balanced high- and lowbrow, both sartorially 
and gastronomically. She even once tried to 
order a Cosmo at a McDonald’s drive-through 
window. An avowed Francophile, we think 
she’d fall hard for one of the city’s newest 
burgers at Polux by Paul Pairet. It comes 
with a choice of either beef or pork topped 
with crisp bacon, lettuce, tomato, red onion, 
cheese and special sauce (RMB110, add egg 
for RMB10).

Charlotte York Goldenblatt

“I suggested he have a tomato salad, then I 
suggested we get married”

> No. 5, Lane 181, Taicang Lu, by Huangpi Nan 
Lu. 太仓路181弄5号, 近黄陂南路. Nearest metro: 
Xintiandi, 11mins. Open daily, 9am-10.30pm. (6333 
9897)

Upper East side princess, Charlotte planned 
every detail of her life with painstaking 
perfection, including her meals. Whether 
brunching with the girls or on a first date 
with a potential Mr. Right, she ordered 
something healthy. That makes the kale 
beetroot burger (RMB68) at BMS Organics an 

ideal post-workout choice for the woman 
who cares about everything. 

> LG2-01, Taikoo Hui, 789 Nanjing Xi Lu, by 
Fengyang Lu. 南京西路789号, 兴业太古汇LG2-
01, 近凤阳路. Nearest metro: Nanjing Xi Lu, 5 
mins. Open daily, 8.30am-10pm. (5355 0188)

Carrie Bradshaw

BURGERS 
AND THE CITY
Which Would Your Favorite SATC Characters Choose?  
By Cristina Ng
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Samantha Jones

Miranda Hobbs

“I have low self-
esteem, but I express it 
the healthy way… by 
eating a box of Double 
Stuf Oreos”

High-powered attorney Miranda was 
never afraid to stress eat herself out of a 
bad mood. Remember the time when Dr. 
Robert Leeds professed his love for her 
on a giant cookie, and she eats it all in a 
panic? We worry that as a die-hard New 
Yorker she might dislike Shanghai as much 
as she does Los Angeles, so thankfully 
Shake Shack offers a taste of home. We 
think she’d keep it simple with a double 
Shackburger (RMB68).

> Unit 02, 03, Bldg 11, 12, 13, No. 10 North Xintiandi, 181 Taicang Lu, by Madang Lu. 大沽路395
号, 近成都北路. Nearest metro: Huangpi Nan Lu, 10 mins. Open Sun-Thurs, 11am-10pm, Fri-Sat, 
11am-midnight. (5301 8860)

“I will not be judged 
by you or society”

A sophisticated public relations maven with 
a penchant for being seen, Samantha was 
never afraid to get down and dirty. We can 
see this hedonist indulging in a double chili 
cheeseburger (RMB88) and downing a few 
cocktails at Monkey, before refreshing her 
lipstick and shimmying to some old-school 
hip-hop jams until she finds a pretty boy to 
take home. 

> Rm 103, Bldg 5, Lane 758, Julu Lu, by 
Shaanxi Nan Lu 巨鹿路758弄5号楼103室, 近
陕西南路. Nearest metro: Jing’an Temple, 
15 mins. Open Mon-Thurs, 7pm-2am, Fri-
Sat, 7pm-3am. (6255 6000)

Mr. Big

“I guess old habits die hard”
As a traditional, super-rich guy with 
a taste for the finer things in life, John 
James Preston will surely appreciate 
a good quality beef patty. We see 
Big’s limo driver dropping him off at 
Hotel Indigo Shanghai on the Bund, 
where he’ll head up to CHAR Bar & 
Grill and take in Shanghai’s gorgeous 
skyline while enjoying a Blackmore 
Wagyu M9+ and M5 patty topped with 

gherkins, bacon, onion compote, foie 
gras, steak chips, smoked cheese and 
barbecue sauce (RMB328). Carrie, of 
course, will order herself a Cosmo and 
steal a bite of that.

> 29-31/F, Hotel Indigo, 585 Zhongshan 
Dong Er Lu, by Dongmen Lu中山东二路585
号29-31楼, 近东门路. Nearest metro: Yu 
Garden, 20 mins. Open daily, 6pm-10.30pm. 
(3302 9995)
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PS CAFE 
This Singapore Special Makes a 
Shanghai Landing
By Cristina NgThe Place

Ask any of your Singaporean friends, and 
they will tell you that they really like PS Cafe. 
The brand started out way back in 1999 
as a café within a fashion boutique called 
Projectshop, and has grown into a chain with 
eight locations throughout the city-state. 

Their new Xintiandi Plaza branch is 
the group's first overseas venture. They've 
brought their famous shoestring truffle 
fries, cafe standards, Asian street food and 
decadent desserts along for the ride.

The Food
Those famous truffle fries (RMB68) that 
arrive covered in a blizzard of grated 
parmesan cheese certainly look the part. 
While the intoxicating scent of truffle oil 
fools your nose, it disappoints in the taste 
department. Using a meltier cheese could 
do a world of good. Meanwhile, their chunky 
prawn toasties (RMB58) also fail to excite. 

Tiger beer battered fish & chips 
(RMB118) do justice to the British 
standard with succulent and flaky snapper 
fillets covered in an evenly cooked and 

puffy coating. We appreciate the use of 
Singaporean beer in the batter as well as 
kaffir lime-flavored aioli and classic tartar 
sauce. The only complaint here is that the 
fish came with thin-cut fries instead of the 
standard thick chips. 

The star dish is a Malaysian crab and 
prawn laksa (RMB98) featuring a full-
flavored seafood stock with plenty of spices. 
With a mix of thick and thin noodles, julienne 
fish cake, bean sprouts, quail eggs and 
shredded seafood, this delicious bowl is huge, 
making it a good value.

Less generous is the pad Thai salad 
(RMB98) with three poached prawns sliced 
lengthwise to resemble six. We found that 
this cruel trick and the addition of crushed 
peanuts and lime dressing do little to spice 
up what is basically a bland mix of shellfish 
on salad greens without even a hint of fish 
sauce.

You'll want to save room for dessert, 
however, because they have an unbelievable 

double chocolate blackout cake (RMB55). 
Three people struggled to finish this rich, 
gooey yumminess featuring swirls of ganache 
and a scoop of vanilla bean-flecked ice cream 
that melts slowly into a sea of chocolate 
sauce. 

If you are still hungry, add on a slice of 
Florida key lime pie (RMB42). The thick 
graham cracker crust encases a nicely 
balanced sweet and sour filling, which is 
totally worth the extra calories. 2/3  

The Vibe
If you love hitting up the newest hot spots, PS 
Café is the place to be. Our advice, however, 
is to avoid peak hours. They were so busy 
during lunchtime on a weekday that we 
had to wait 30 minutes for a table, and the 
wait can take up to 90 minutes during the 
weekend. 

While we don't understand the cult 
fanaticism for the truffle fries, we see 
ourselves returning for the laksa, chocolate 
cake and key lime pie and further exploring 
the Asian street food section of the menu. 1/2

Total Verdict: 3/5 
Price: RMB150-300 per person
Who’s going: everyone, literally everyone
Good for: casual lunches, dessert dates

3/F, Xintiandi Plaza, 333 Huaihai Zhong Lu, by 
Huangpi Nan Lu 淮海中路333号新天地广场6-7楼, 近
黄陂南路. Nearest metro: Huangpi Nan Lu, 4 mins. 
Open daily, 10am-10pm (6151 1321)
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JIN HUA 
Technicolor Yunnan Reveries 
By Cristina Ng

The Place
The previous occupant of this space, Café 
Daliah, combined classic Austrian fare 
with the artistic streak of the eponymous 
proprietor. In addition to pretty decent 
schnitzels, the restaurant was well known for 
an indoor slide and hosting art exhibitions, 
LGBTQ+ events, fashion shows and animal 
adoption days. Occupying a special place in 
the community, it was understandable that 
we received some panicked messages when 
construction of Jin Hua was underway.

Daliah’s fans will be relieved to know that 
she’s sticking around and is partnering with 
some friends, including Niu Yan (of Slurp! 
and Pilipala), to transform her café into a 
Yunnan concept. 

The Food
Jin Hua’s menu features many dishes you 
will recognize if you frequent either Slurp! 
or Pilipala. They’ve also included some 
playful additions such as a Dai spiced burger 
(RMB65), a cool riff on a traditional banana 
wrapped barbecue pork dish. Here, the 
secret blend of Yunnan chilies and spices – 
prevalent throughout the menu – is combined 
with fresh ingredients such as Thai coriander, 
laksa leaves, leek and garlic. 

A beautifully presented roast tilapia 
with lemongrass and Dai mixed spices 
(RMB58/98) features wild Yunnan peppers, 
ground dried chilies, black cardamom and 
cumin that suffuses the flaky fish, giving it 
multiple layers of flavor. 

We never go for Yunnan food without 
ordering fried goat cheese (rubing, RMB36), 
and their version is served with a sweet 
house-made Yunnan rose jam that softens the 
flavors of the main star. 

A cuisine known for mushrooms, their 
assortment cooked in a stone pot (RMB58) 
are woefully ordinary. Another less successful 
dish is the pulled chicken breast salad 

(RMB32), but for the opposite reason. With 
an intensely spicy lime dressing, the cold 
starter could be great if they turned down the 
acidity and saltiness just a little.

Quirky cocktails such as the 
‘Menstruation Monster’ (RMB75) with gin, 
Cointreau and crème de Violette and ‘Support 
Your Local Girl Gang’ (RMB48) with Campari, 
white rum, vermouth, tropical fruits, yogurt 
and a red wine flip are a celebration of 
femininity, something we can get behind. 2/3  

The Vibe
With vintage knickknacks and lots of lush 
plants, the newly redecorated (and very pink) 
space combines elements of the old Daliah 
(including the slide and swing seats) with 
an old school Chinese appeal. This part of 
Jing’an doesn’t have much competition for 
authentic Yunnan fare, and this is a nice place 
for a laidback dinner and drinks. The friendly 
service, fun crowd and reasonable prices 
make a good case for frequenting Jin Hua on 
the regular. 1.5/2

Total Verdict: 3.5/5 
Price: RMB100-200 per person
Who’s going: artsy locals and expats
Good for: casual dinners and cocktails 

408 Shaanxi Bei Lu, by Beijing Xi Lu  陕西北路408号, 
近北京西路 Nearest metro: Nanjing Xi Lu, 10 mins. 
Open daily, noon-11pm (6288 8773)
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The Place
Healthy eating concept Hunter Gatherer has 
come a long way since opening their first 
(now shuttered) location on Anfu Lu in 2014. 
In addition to the DIY canteen-style bowls, 
they’ve now added more composed options 
like ‘Back to Cali’ and ‘Smokehouse BBQ’ 
that continue to balance protein, carbs and 
veggies in a delicious manner. 

Continuing in this vein, Open Kitchen 
presents a collection of small bites and 
mains befitting a much fancier restaurant 
like Thought for Food, where Hunter 
Gatherer’s executive chef Alexander Bitterling 
previously worked. 

The Food
The first dishes to hit the table – the spiced 
beef kebabs with pesto dip (RMB58) and 
Sichuan spicy rice balls (RMB28) – are both 
delicious. The latter is like the best arancini 
you’ve ever had, spiced up with the numbing 
kick of Sichuan pepper. The beef dish, on the 
other hand, evokes flavors of the Middle East. 

Hunter Gatherer sources ingredients 

from their two organically certified farms, 
so salads are a must. The ricotta and roasted 
heirloom carrot salad (RMB72) is dressed 
with honey and garlic for brightness, but the 
kale could use a massage to make the leaves 
softer.

The pumpkin and bacon fusilli pasta with 
onsen egg (RMB68) is a missed opportunity 
due to overcooked noodles and a bland sauce. 
Their fresh peas and pumpkin deserve better 
treatment. 

Luckily, that pasta was the meal’s only 
misstep. The farm-style char siu pork ribs 
(RMB98) served with a zippy cabbage and 
pear slaw and grilled mackerel with beetroot 
barley (RMB78) both feature multiple 
layers of flavors. The mackerel, in particular, 
skillfully combines the divergent flavors of 
land and sea by nestling the fish in a bed of 
scarlet-hued barley with cashew curry cream 
whipped to the consistency of hummus.  
2.5/3  

The Vibe
Let’s face it, we can all stand to eat better, 
and Open Kitchen takes on the main values 

of Hunter Gatherer while churning out much 
more exciting and well-executed dishes. The 
newly renovated space also has a bakery, 
a grocery section and a cooking area. They 
even have cocktails under RMB68, so there 
are many ways in which Open Kitchen can be 
added to your rotation of regular hangouts.  
1.5/2

Total Verdict: 4/5 
Price: RMB100-200 per person
Who’s going: wellness junkies, lifestyle 
bloggers, families
Good for: lunch, casual dinners, meetings

B1/F, 150 Hubin Lu, by Jinan Lu 湖滨路150号, 近济
南路 Nearest metro: Xintiandi, 15 mins. Open daily, 
10am-10pm (6151 1321)

OPEN KITCHEN BY 
HUNTER GATHERER 
Revamped Farm-to-Table Dining at Hubindao
By Cristina Ng

6 0  |  A P R I L  2 0 1 9  |  W W W . T H A T S M A G S . C O M

E A T  &  D R I N K  |  N E W  R E S T A U R A N T



A D V E R T O R I A L  |  E A T  &  D R I N K

THE CUT ROOFTOP
Small Plates of Fresh Springtime Flavors  

Celebrating the arrival of spring, THE 
CUT Rooftop is now introducing 
a range of colorful small plates 

featuring seasonal ingredients that are 
designed to be shared among friends and 
as perfect pairings for the restaurant’s 
creative cocktails. 

Heavily featured on this new menu 
are some of the freshest vegetables 
available during this time of year. In the 
'From the Garden' section of the menu, 
diners can enjoy the earthy flavors of 
early spring with the carrot risotto 
(RMB48) served with grilled peanuts, 
turmeric and Parmesan and the grilled 
baby artichoke (RMB48). Follow up by 
diving into the cherry tomatoes with 
pressed raspberries, pistachio, balsamic 
reduction and fresh basil sorbet (RMB48) 
for a full-on assault of springtime 
freshness.

Seafood lovers would be delighted 
with options in the 'From the Sea' section 
of the menu. An absolute must-try is the 
show-stopping drunken clam (RMB78) 
featuring the flavors of brandy-soy 
sauce, Sichuan pepper and calamansi 
and served in a theatrical bowl billowing 
with smoke. Evoking flavors of the 
Mediterranean Sea is the raw red tuna 
(RMB78), where the protein swims in a 
house-made sauce of yogurt, cucumber, 
mint, horseradish and kaffir lime oil 
reduction. Meanwhile, the Icelandic 
scallop ceviche (RMB98) features plenty 
of exotic Southeast Asian ingredients to 
awaken your palate after a long winter.

A meal at THE CUT, of course, is 
incomplete without plenty of meat dishes 
on the table. The 'From the Land' section 
of the new small plates menu features 
a mouth-watering Australian M3 beef 

tartare (RMB98), served with red chili, 
capers, quail egg and an 'old-fashioned' 
mustard ice cream. For something more 
substantial, diners can enjoy the glazed 
Australian beef short ribs (RMB98) with 
saffron and mashed potatoes, or the 
Mongolian lamb chops (RMB78) with 
orange-eggplant caviar and cumin.

Two brand new Insta-worthy 
desserts are ready to satiate your sweet 
cravings. Try the pink ginger flower ice 
cream (RMB48) or the orange bomb 
(RMB48) with tangy sorbet, pistachio, 
Grand Marnier and meringue all served 
inside a whole orange. Don't forget to let 
your cameras eat first before digging into 
these colorful treats.

Rm.705, 7/F, iapm Mall, 999 Huaihai Zhong Lu, 
by Xiangyang Nan Lu 淮海中路999号环贸广场7层
705室, 近襄阳南路 (6443 5136)
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STRAIGHT 
NO CHASER

It’s the end of the road for one 
of Shanghai’s most popular F&B 
destinations, Zhang Court. The date 
has yet to be set, but Tomatito, Tap 
House, El Ocho, Oji Cocktail & 
Whiskey and more will be affected. 

Elsewhere in Jing’an, short-lived 
FUNKA del Sur has been transformed 
into another branch of Funkadeli, and 
casual Italian eatery, Favorita is also 
going through some changes. When 
the doors reopen, it will be as a bar 
called JOBU. 

Sadly, contemporary Asian restaurant 
Cobra Lily in Xintiandi is closing. 
We’ll miss the food, but Boxing Cat 
Brewery’s takeover means more craft 
beer options in the neighborhood.

In brand new openings, the Bund is 
busy with 3&Co, an American-style 
speakeasy tucked inside Three on the 
Bund’s Shinpaku, while Blackbird 
has collaborated with Rockbund Art 
Museum and German artist Tobias 
Rehberger on Forbidden in Heaven, 
Useless in Hell. The bar slash art 
installation will feature creative 
cocktails and organic wines. 

NO ABV, NO THANK YOU
You Just Aren’t Getting What You Paid For
By Logan R. Brouse

I never understood people that drink decaf 
espresso. It looks and tastes like coffee 
without giving you any of the caffeine kick, 

which defeats the purpose. And honestly, I feel 
exactly the same way about this trend of low/
no-ABV spirits and drinks currently taking the 
cocktail world by storm, particularly when it 
comes to the latter.

For those not in the know, ABV means 
‘alcohol per volume’ and a typical vodka, for 
example, has about 40 percent ABV (also 
referred to as 80 proof). Craft beer would 
be around 5 percent or so and rosé wine is 
about 12.5 percent. Some cocktails are made 
with liquor (makin’ them bad and boozy) 
while others rely more heavily on liqueurs 
like Campari or Aperol. These tend to hover 
around 25 percent ABV, which makes low-
ABV cocktails like a Campari Spritz a lighter 
and less concentrated alternative to, say, a 
Negroni. Think of low-ABV in terms of running 
a marathon versus a 30-meter sprint and 
crushing McDonald’s at 4am.

Here’s my thing though – low-ABV spirits 
like Lillet Blanc or sweet vermouth are still as 
pricy as regular bottles because some of the 
brands are either produced by smaller houses 
(like Lillet) or mass produced under different 
brand names, which in all fairness can be 
cheap depending on the brand. But, there’s 
a new breed of mocktail that’s supposed to 
mimic spirits, to have the taste and feeling 
of an actual vodka or gin, minus the booze. 
Following the growing interest in low-ABV 
cocktails and liqueurs, there are companies 
straight up making no-ABV ‘distilled’ water. 

The cynic in me cries foul at the thought of 
a flavored water that’s the same price as, if not 
more than, a regular drink, and the bar owner 
in me agrees  – why would I sell a customer 
a non-alcoholic beverage that costs the same 
as an alcoholic one? If I made you a zero-
ABV cosmopolitan you’d be getting lime and 
cranberry water, and that my friends, is a joke. 

No-ABV supporters say it’s better for a 
bar’s profit because we can sell more drinks 
to you without you getting too drunk. To 
quote a friend of mine that works with one of 
these companies, “Customers spend longer 
at the bar, don’t get f*cked up, and have 
great drinks.” To me, and from all the real 
bartenders in this world, we say f*ck you. 

Herein lies the real question: What is 
the bar trying to accomplish? Do we get you 
drunk, do we get you to relax, to be free, to 
sing songs at the top of your lungs and enjoy 
the time you have between going to work 
and going home? Dates, marriages and even 
dare I say, the very fabric of society, have been 
forged on this sacred bond – “I’ve made a 
mistake. Can I buy you a drink?” 

 For years, bartenders have made 
mocktails with silly names like virgin mojitos 
or Shirley Temples, and for a time, this 
was all that was right in the world – I’ve 
made many a boozeless alternative and can 
clearly remember giving free soft drinks to 
designated drivers at any bar I worked at in 
the States. There are many reasons not to 
drink. But don’t come to me preaching the 
perks of exorbitantly priced distilled water. 
You sure as hell won’t find it in any of my bars.

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.  
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NO ABV, NO THANK YOU
You Just Aren’t Getting What You Paid For
By Logan R. Brouse

SUZU BAR 
Artful Japanese Cocktails on Changshu Lu  By Cristina Ng

Hidden away from the dive bars lining 
Changshu Lu is Suzu Bar, an intimate space 
that feels worlds away from the glare of 

the outside world. Ginza native Toshiya Suzuki, 
who worked as bar manager for famed bartender 
Takao Mori, is behind the menu of strong drinks. 

This project is from the people behind Bar 
Alcocase, who wanted to present a Japanese-
style bar for a more mature crowd. That’s what 
started their trips to Japan, where they met Suzu 
and eventually brought him onboard. It took 
a fair bit of persuasion, and they even had to 
help Suzu apply for his first passport, but this 
is a determined bunch. They rebounded pretty 
quickly from the failure of their first venue 
Madara (due to licensing issues), and went on to 
opening two other bars in Shanghai.

Consisting of a short bar and limited lounge 
area, this laidback den of quality cocktails makes 
us selfishly consider keeping it to ourselves, but 
judging from the full house of sophisticated locals 
enjoying touches like warm towels and welcome 
cups of hot dashi-based soup, the cat’s already out 
of the bag. 

This brand of thoughtfulness and attention 
to detail doesn’t come cheap, as most drinks are 
priced above RMB100. Divided by spirit base, the 
majority of the offerings are classics prepared to 
the T, although Suzu shows off his creativity on a 
separate list of 12 signature beverages. 

QCxQC (RMB118) is a drink that 
demonstrates Suzu’s skills and consideration. 

When his boss, QC, complained about losing 
hair, Suzu created this boozy tonic with kombu 
and wasabi (both ingredients are believed to be 
helpful in promoting hair growth) for him. Weird 
description aside, this warm savory drink with a 
shiso-infused shochu base is both delicious and 
comforting.

Follow that up with a tiramisu flip (RMB138), 
which sees shochu, dark rum, espresso, 
mascarpone and Advoccat mixed into a creamy 
dessert-like tipple topped with cocoa. We promise 
this two-course beverage order will give new 
meaning to the phrase ‘liquid dinner.’

Another memorable choice, ‘Papa Syndrome’ 
(RMB128) is a bewitchingly subtle mix of gin, 
pear, lychee, lime and elderflower. In addition 
to his unique creations, Suzu shows mastery of 
more basic recipes such as sidecars (RMB128, 
Hennessy VSOP, Cointreau, fresh lemon) or gin 
martinis (RMB128/Roku, RMB100/Gordon’s).

But are the drinks worth the price? When it 
comes to the wilder side of the list, it’s a definite 
yes, as long as we can sit at the bar and chat up 
Suzu, who manages to convey warmth while 
churning out orders with entrancing precision. 
Pro tip: make a reservation, because the lounge 
seats are not very comfortable.

301 Huashan Lu, by Changshu Lu  华山路301号，近常熟
路. Nearest metro: Jing’an Temple, 15 mins. Open Daily, 
7pm-2am. (189 1748 6880)

W W W . T H A T S M A G S . C O M  |  A P R I L  2 0 1 9  |  6 3

N E W  B A R S  |  E A T  &  D R I N K



EVENTS

Hear

See the QR codes on these pages? 
Scan them to buy tickets to these upcoming events.

 Still Corners

Touring on the back of their 2018 al-
bum Slow Air, London dream pop duo 
Still Corners are coming to Shanghai 
this April. Their synthesizer-driven mel-
odies and dreamy lyrics are meant to 
evoke the Texan plains from which they 
drew much of their inspiration. Like a 
road trip in the Deep South, their music 
winds through both moments of aban-
donment and exhilarating freedom.
> Apr 6, 8.30pm, RMB130 pre-sale, 
RMB160 door. Yuyintang 
Park, 1398 Yuyuan Lu, 
by Changning Lu 愚园路
1398号, 近长宁路

 Emily Burns

The singer-songwriter from northern 
England delivers undeniably catchy pop 
anthems with a personal touch. The 
honesty of her uncensored meditations 
on love, relationships and break-ups 
has identified her as part of the wave 
of intimate songwriters who have been 
conquering the genre over the last few 
years, with her inspirations including 
Scandi singers Tove Lo and Sigrid.
> Apr 7, 9pm, RMB60 
pre-sale, RMB80 door. 
Yuyintang Livehouse, 
851 Kaixuan Lu, by 
Yan’an Xi Lu 凯旋路851
号,近延安西路

 MØ

The Danish pop star is living proof of 
the possibilities for reinvention in pop 
music. Having begun her music career 
in a punk duo, she then turned her 
talents to more mainstream fare, col-
laborating with Diplo on the chart-top-
ping track ‘Lean On,’ one of the most 
streamed songs of all time. This month, 
she’s bringing her Forever Neverland 
show to Shanghai. 
> Apr 11, RMB380 pre-
sale. VASLive, 3/F, 19 
Wanhangdu Hou Lu, by 
Changshou Lu 万航渡后
路19号沪西文化艺术中
心3楼, 近长寿路

 A$AP Rocky

The most stylish rapper in the game is 
performing in Shanghai for what is one 
of STD’s biggest bookings ever. Known 
for his swaggering delivery and confi-
dent persona, Pretty Flacko is certain to 
make this night one to remember.
> Apr 12, 9pm, RMB599 pre-sale, 
RMB699 door. Shanghai 
International Sourcing 
and Investment 
Company, 2739 Guangfu 
Xi Lu, by Yunling Dong 
Lu 光复西路2739号, 云
岭东路

 Thundercat

The multi-talented songwriter, bassist, vocalist and producer has collaborated with 
artists from Flying Lotus to Kendrick Lamar, bringing his experimental and soulful 
sensibilities to albums like To Pimp a Butterfly, for which he won a Grammy. The 
show at Arkham promises to be both whimsical and somber, funny 
and sad. 
> Apr 12, 10pm, RMB280 pre-sale, RMB380 door. Arkham, B/1, 
Found 158, 158 Julu Lu, by Ruijin Er Lu B/1 巨鹿路158号, 近瑞金二路

 Wild Nothing

Jack Tatum and his indie rock outfit Wild Nothing have opted for a more polished 
sound on their latest album Indigo, taking the dreamy aesthetic that has always 
defined the band’s music and rendering it in pristine hi-fi. Expect slow, synth-driven 
choruses and general chill vibes from this 80s invoking call to yesteryear. 
> Apr 13, 8.30pm, RMB280 pre-sale, RMB360 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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Hear

 Talos

One listen to this Irish singer and it’s 
clear why he’s slated to open for Peter 
Bjorn & John on their upcoming US 
tour. Before he plays with the folk 
pop legends, he’s hitting China for a 
short stint of soulful ballads. His haunt-
ing sound and impressive range are 
reminiscent of Bon Iver in an eerie and 
touching arrangement 
of work that’s sure 
to move audiences at 
Yuyintang Park.
> Apr 16, 8.30pm, 
RMB130 pre-sale, 
RMB160 door. Yuyintang 
Park, 1398 Yuyuan Lu, by Changning Lu 
愚园路1398号, 近长宁路

 AlunaGeorge

Known for their extremely danceable club anthems, the London electronic duo 
AlunaGeorge are performing at Arkham on the 19th. Having collaborated with 
DJ Snake on the club hit ‘You Know You Like It’, they’ve established themselves 
through a series of solo albums with their bright and upbeat tunes, even opening 
for Coldplay in 2017.
> Apr 19, 9pm; RMB260 pre-sale, RMB300 door. Arkham, B/1, Found 
158, 158 Julu Lu, by Ruijin Er Lu B/1, 巨鹿路158号, 近瑞金二路

 AVICII Family

One year after the Swedish DJ’s un-
timely death, a group of guest DJs will 
pay tribute to the much-missed EDM 
icon all day. 
>Apr 20, 3pm, RMB98. TAXX, B1/F, 158 
Julu Lu, by Ruijin Yi Lu 
巨鹿路158号B1楼, 近
瑞金一路

 Descendents
The ultimate example of ‘so uncool they’re cool,’ pop punk band Descendents are 

bringing their cult hits to Shanghai this month. Although they’ve been around since 
the 70s, lead singer Milo Aukerman has recently retired from his other life as a 
scientist to focus on music full-time. In 2016 they released their first new EP in 12 
years, proving to themselves and the world that they’ve definitely still 
got it.
Apr 27, 9pm, RMB280 pre-sale, RMB330 door. Yuyintang Park, 1398 
Yuyuan Lu, by Changning Lu 愚园路1398号, 近长宁路

 Warbly Jets

Drawing heavily on influences from 
1980s Los Angeles bands like Dream 
Syndicate and The Byrds, Warbly Jets 
bring a neo-psychedelic sound to 
the stage this month. On their well-
received latest EP Propaganda, they’ve 
been delving into a more electro-
centric modus operandi to record their 
thoughts on consumerism, social media 
and modern America. 
> Apr 29, 8.30pm, 
RMB160 pre-sale, 
RMB220 door. Yuyintang 
Park, 1398 Yuyuan Lu, 
by Changning Lu 愚园路
1398号, 近长宁路

 Robedoor

The Los Angeles-based industrial drone 
duo are making their way through 
China this month with two separate 
stops in the city of climbing skylines. 
With an expansive discography and 
with house vibes, their dark, ambient 
and aggressive sound sets the stage for 
emotive and intense shows, a must for 
anyone interested in the underbelly of 
American electronic music.
> Apr 6, 8.30pm, RMB80. Yuyintang, 
851 Kaixuan Lu, by Yan’an Xi Lu 凯旋路
851号,近延安西路
> Apr 11, 10pm, RMB60. All Club, 2/F, 
17 Xiangyang Bei Lu, by Changle Lu 襄阳
北路17号2楼, 近长乐路
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 China Girls Comedy 
Showcase

This all-female comedic lineup at AM 
Improv Club, with funny ladies from 
Shanghai to Beijing, are coming togeth-
er to showcase their unique perspec-
tives and voices in a sidesplitting set 
that’s all about upending the norms.
> Apr 12, 8pm, RMB50 pre-sale, RMB70 
door. AM Improv Club, 3/F, 835 Huaihai 
Zhong Lu 淮海中路835号星巴克3楼, 近
茂名南路

 Crowne Plaza Shanghai Harbour City Wedding Show

The Crowne Plaza’s gearing up for their spring wedding showcase, pulling out all the stops to prove to you why they’re the best 
spot for one of the most important days of your life. The luxury hotel by Dishui Lake has everything from 100,000 square meters 
of garden to a helicopter pad – but if nothing else, you can always swing by for a beer at the Alps Haus.
> Apr 21, 1.30pm-4.30pm, no cover. Crowne Plaza Shanghai Harbour City, No 1 South Island, by Huanhu Xi San Lu 临港新城南岛1号, 
近环湖西三路

 Dragon Burn 2019

China’s annual Dragon Burn began in 2014 at the hands of a Shanghai hippie who 
noticed the lack of satellite Burning Man events here. Held in the middle of the Anji 
forest, the theme for this year is ‘Glow,’ and participants are encouraged to incor-
porate bright light into their festival projects to illuminate the forest. With a dragon, 
rather than a man burnt in effigy, the three-day festival of art, music and culture is a 
truly unique experience.
> May 2-5, all day, RMB350. Tan Xiang Shan Village, by Tian Zi Gang Reservoir, Tian Zi 
Hu Town 谈香山庄园天子湖镇天子岗水库

 Shanghai Longines Global 
Champions Tour

The Shanghai Longines Global 
Champions Tour is one of the biggest 
and most impressive equestrian events 
in the world. For the first time ever, 
horses from Europe and the Americas 
will compete in China during this three-
day event seen by over 26,000 people. 
> May 3-5, timetable released this 
month, RMB190-
670. Shanghai World 
Expo Equestrian Park, 
Hongshan Lu, by Xueye 
Lu 洪山路, 近雪野路

 Magic Drama: One Starry 
Night – Out of the Blue

Get your children interested in Van 
Gogh, Monet, Wang Ximeng and oth-
ers with this cultural event designed 
specifically for young minds. The multi-
media performance held at the Lyceum 
Theatre might even serve as an inspira-
tion for their artistic journey.
> May 4-5, 10.30am 
and 3.30pm, RMB180-
RMB330. Lyceum 
Theatre, 57 Maoming 
Nan Lu, by Changle Lu 茂
名南路57号, 近长乐路
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Pick of six
art exhibitions

P I c k  o f  S I x

Ouyang Chun: The Mortals
Until Apr 28
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

Shen Xin: To Satiate
Until May 5
MadeIn Gallery, Rm.106, 2879 Longteng 
Da Dao, by Fenggu Lu 龙腾大道2879号
106室, 近丰谷路
(madeingallery.com)

Goshka Macuga: What 
Was I?

Until Jun 2
Prada Rong Zhai, 186 Shaanxi Bei 
Lu, by Nanjing Xi Lu 陕西北路186

号, 近南京西路

Tobias Rehberger: If You 
Don’t Use Your Eyes to See 
You Will Use Them to Cry
Until May 26
Rockbund Art Museum, 20 Huqiu Lu, by 
Xianggang Lu 虎丘路20号, 近香港路
(3110 9985, rockbundartmuseum.org) Sol Lewitt: Wall Drawings 

Until May 25
Perrotin Gallery, 3/F, 27 Huqiu Lu, by 
Beijing Dong Lu 虎丘路27号3层, 近北
京东路

Yu Hong: The World of 
Saha
Until May 5
Long Museum, 3398 Longteng 
Lu, by Ruining Lu 龙腾大道3398
号, 近瑞宁路
(thelongmuseum.org)
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Capturing China
Three Photographers Share Stories from the Middle Kingdom 
Through Their Camera Lenses

Through Shên-Kan Revisiting 
Loess Plateau
Written and Photographed by Li Ju 

Through Shên-Kan Revisiting Loess Plateau recreates the 
footsteps of the American adventurer Robert Sterling 
Clark on his scientific expedition to the hinterland of the 
Loess Plateau in Northern China in 1908-1909. Li Ju’s vivid 
photographs document his own pursuit along Clark’s route 
as he encounters the same cities, towns, fortresses, gates, 
mountain beacon towers and animals in the present day. Li Ju 
is a freelance photographer, a member of the China Great Wall 
Society and a senior contributor of the Great Wall website. 

Revisiting Shangri-La
Written and Photographed by Robert K. Moseley

In Revisiting Shangri-La, Robert K. Moseley revisits the six years 
he spent living and working as a conservation scientist in the 
mountains of the northwest Yunnan province. This photographic 
portfolio of Yunnan conveys these issues with its magnificent 
mountain environment and diverse ethnic cultures that are now 
confronted with the unprecedented speed of changes in modern 
day China. The images provide a comparison between the past and 
modern-day conditions of scenes visited by Moseley and his team 
as they traveled extensively throughout the region to identify future 
opportunities for conservation. 

The Great Wall Revisited: From the Jade Gate to Old 
Dragon’s Head 
Written and Photographed by William Lindesay

The Great Wall Revisited narrates an epic journey from the past to the 
present of one of China’s most iconic and impressive structures. Author 
and photographer William Lindesay spent three years traveling across 
Northern China, searching for settings in which he could compare the 
past and present condition of the Great Wall side by side. Using his 
own images and a file of vintage photographs dating back to 1871, The 
Great Wall Revisited presents a breath-taking story of the wall from the 
Jade Gate to Old Dragon’s Head on the Yellow Sea Coast. Alongside the 
stunning photography are concise histories of the sites that Lindesay 
visited during his travels, supported by contemporary eye-witness 
accounts and vibrant literary descriptions composed by earlier visitors. 
 



HOTEL NEWS

Pudong Shangri-La, East Shanghai held its client appreciation party 
on Feb 27, which was attended by more than 300 guests including 
corporate partners and representatives from media outlets.

JW Marriott Marquis Hotel Shanghai Pudong began their 
recruiting efforts again in March with an art-themed career 
fair to match the service philosophy of the property.

On Mar 14, the Marriott Bonvoy bus arrived at its last stop: The Ritz-
Carlton Shanghai, Pudong to celebrate the official launch of the hotel 
group’s brand new loyalty program.

Wanda Reign on the Bund recently appointed Peter Yang as the new 
executive chef of the hotel. With more than 30 years of experience in 
Western cuisine and management, he will be fully responsible for the 
daily operations of Café Reign, River Drunk, HE Japanese Restaurant, 
Ruiku and Lobby Lounge. 
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CITY SCENES

The Yale Whiffenpoofs gave a stunning charity performance in 
Shanghai. 

ALDI China offers plenty of gift ideas for your loved ones. Whether it is 
specialities from Australia or Europe, you’ll be able to find high-quality 
international products at this supermarket chain.

On Feb 21, adidas partnered with Tmall Super Brand Day for the UltraBOOST 19 World 
Premiere to reveal new colorways of the popular sneakers.
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The marketing team for California prunes and Moller Villa held a British 
afternoon tea event featuring the purple color of the fruit as the theme.

The grand opening ceremony of Gubei SOHO was held on Feb 
28. Nearly 1,000 guests witnessed the momentous event while 
enjoying a photography exhibition of Pan Shiyi, the Chairman 
of the SOHO China group.

Oakwood Apartments Sanya is scheduled to open this May, making it the first international serviced 
apartment in the island city.
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RESTAURANTS

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

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) 

CHINESE
HOT-POT

Qimin Organic Hotpot Marketplace Qimin, the 
restaurant originated from Taiwan and created 
by the same people who brought us “GREEN & 
SAFE.” The bustling marketplace environment 
is filled with organic groceries, fresh seafood,a 
variety of vegetables, assorted meats, open 
kitchen food stands and diners surrounded by 
lively marketplace food stands, creating a real 
food bazaar atmosphere. Every item on the menu 
is carefully selected from the original source, 
making sure all ingredients are completely natural 
or organic. Without exception, all dishes are 
from “Farm to Table” using the most natural 
ingredients for the boiler in order to extract 

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

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, 
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). 

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) 

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

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

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 

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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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

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

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 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

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

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

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

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

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) Jiu 
Guang, B/F, 1618 Nanjing Xi Lu, near Huashan 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

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 

OPEN  DOOR

SHUN WEI 
Explore the Flavors of Shunde 
Shunde is a city in southern Guangdong, If you’ve never experienced the cuisine here,  then Shun Wei is 
the place to be.

In addition to being named a UNESCO ‘City of Gastronomy’, Shunde cuisine has been featured in the 
documentary Once Upon a Bite with an episode devoted to the city’s signature raw fish. A total of 12 
herbs and seasonings – symbolizing the variety of life  – tops a platter of freshly sliced and precisely 
fanned out freshwater carp.

You’ll also want to try the marinated goose casserole with taro, which is heated slowly over a charcoal 
oven until the broth thickens into a rich brown sauce. Fans of the Hong Kong-style chicken hot pot will 
enjoy a similar dish here, but in this case, the fish maw is simmered until it actually melts into the golden-
hued soup. You also find Daliang fried milk for dessert, another local specialty. 

Previously, the restaurant’s owner focused on high-end private kitchens, and this is the first time he’s 
created a concept that is more accessible to the public. Now, you can have a chance to taste the Shunde 
specialties without leaving Shanghai.

> B1/F, Fudan Science & Technology Park, 11 Guotai Lu, by Siping Lu 国泰路11号复旦科
技园区副楼B1, 近四平路
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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

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/
F, 3 Zhongshan Dong Yi Lu, by Guangdong Lu 中
山东一路 3 号 5 楼 , 近广东路 . (6321 3737) 

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

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

Jade on 36 Restaurant 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

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

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)  

Polux by Paul Pairet Located in Xintiandi, Polux 
is a French café and casual bistro by Paul Pairet, 
Chef de Cuisine of powerhouse Mr & Mrs Bund 
and three Michelin-starred Ultraviolet.  Focusing 
on bringing contemporary French dishes to an 
international crowd, all-day breakfast and every-
day brunch are the backbone of the menu, 
adorned by afternoon munchies and light dinner. 
Daily 9am-10.30pm. No. 5, Lane 181, Taicang Lu, 
by Huangpi Nan Lu. (6333 9897, poluxbypp.com) 
太仓路 181 弄 5 号 , 近黄陂南路 .

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

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

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

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

GLOBAL CUISINE
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

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

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

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

NONG CAFÉ Located on the second floor, 
NONG Café offers a lively culinary experience 
with its open kitchen 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

INDIAN
Bhoomi stores One stop destination where a 
wide range of Indian & Pakistani food products 
are served. 266 Yaohong Lu, by Hongsong Dong 
Lu, Minhang district, (2428 3400) Mon-Sat 
9.30am-9.30pm, Sunday 2-7pm 闵行区姚虹路 266
号 , 近红松东路

ITALIAN
Acqua offers an inspired menu that captures 
the spirit of Italian dining. The open kitchen and 
oven are a focal point of the restaurant’s dining 
experience. Guests will also enjoy the large indoor 
aquarium and stunning views over the Huangpu 
River. With daily lunch and dinner service, Acqua 
is always a good choice to enjoy a delicious meal. 
(3867 9192) Lunch: 11.30am -2.30pm; Dinner: 
6-10.30pm. 2/F, Grand Kempinski Hotel, 1288 
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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

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
HIYA A Jason Atherton concept, the restaurant 
takes cues from the chef’s London restaurant, 
Sosharu, and serves a Japanese izakaya-inspired 
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

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

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

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 

Nikutei Calling all meat lovers! Purveyors of 
delicious yakiniku, Nikutei Watami has landed in 
Shanghai. Watami Group first launched Nikutei in 
Taiwan where they developed quite a following 
for their Japanese beef dishes. Head over to 
Daning International Commercial Plaza and taste 
everything from the delicious sukiyaki to thinly 
sliced barbecqued steaks. The restaurant also 
makes a show stopping donburi, which piles 
meat on rice in the shape of Mount Fuji. 3/F, 
Block 6, Daning International Commerical Plaza, 
1918 Gonghexin Lu, by Daning Lu (6107 5390). 
共和新路 1918 号大宁国际商业广场 6 座 3 楼 , 近大宁
路

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

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

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

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

GREEN & SAFE  
New International Brunch Items
Green & Safe is well-known for enticingly fresh produce and guilt-free dishes made from locally-sourced 
ingredients. This spring, the restaurant is introducing a new brunch menu that will revitalize diners’ taste 
buds after the cold winter. 

Featuring an international theme, they’ll serve iconic dishes, a roast beef shakshuka made up of slow-
cooked vegetables in a spiced tomato sauce and topped with gently poached eggs evokes flavors of the 
Middle East, or take a trip to the American South with the ‘Guilty Fried Chicken Waffle.’ Representing 
Italy is a triple cheese Margherita pizza with farm-fresh cherry tomatoes and fresh basil.  

Leave room for something sweet, as they’ve got ‘Fresh Strawberry Creamy Pancake’ paired with vanilla 
cream cheese to pay tribute to the seasonal fruit.

> 6 Dongping Lu, by Hengshan Lu东平路6号, 近衡山路  (5465 1288)

OPEN  DOOR

menu introduces delicious food items as well as 
the Spot’s signature dishes at reasonable prices. 
With a warm ambiance, it’s an exciting place 
where you get to meet friendly people. 255 
Tongren Lu, by Nanjing Lu (www.thespot.com.cn)
铜仁路 255 号，近南京路

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

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 
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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.

SUPERMARKET
Valentine’s Day is a time to embrace love and 
friendship, so city’super and city’super LOG-
ON have prepared a wide range of Valentine’s 
products, including heart-shaped steaks, 
chocolates, sparkling wines and special gifts for 
those who want to take romance to the next 
level during this season of love. 1) ifc Store - LG2, 
8 Shiji Dadao 2) Shanghai Times Square Store - 
B1, 99 Huaihai Zhong Lu 3) Shanghai iapm Store 
- LG1 , 999 Huaihai Zhong Lu 4) HKRI Taikoo 
Hui store - LG2, 789 Nanjing Xi Lu 5) Shanghai 
Raffles City Changning Store - (E)B110, 1139 
Changning Lu 1) 国金中心店 – 陆家嘴世纪大道 8
号地下二层 2) 大上海时代广场店 – 淮海中路 99 号地
下一层 3) 环贸广场店 - 淮海中路 999 号地下一层 4) 
兴业太古汇店 - 南京西路 789 号地下二层 5）长宁来
福士店 – 长宁路 1139 号东区地下一层（400-653-
8820, www.citysuper.com.cn）

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

Greyhound Café focuses on innovation of a 
trendy dining experience and fine culinary skills. 
Having turned into a modern Thailand restaurant, 
it provides authentic yet traditional Thai cuisine in 
a fine-dining environment. 1) Room5, 1/F, Jing’an 
Kerry Center, 1515 Nanjing Xi Lu, by Changde 
Lu 11am-10pm 2) Room 503 5/F, 999 Huaihai 
Zhong Lu, by Shaanxi Nan Lu 11am-10pm 3) 

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

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

Pho Real Some of Shanghai’s finest pho and 
Bánh mì, with high-quality ingredients and a 
young, hip environment. 1) 166 Fumin Lu, by 
Changle Lu (5403 8110) Mon-Fri: 11am -2 pm, 
5.30pm -10pm; weekends: 11am -10pm 2) 1465 
Fuxing Zhong Lu by Huaihai Zhong Lu (6437 
2222)  Mon-Fri: 11am -2.30pm, 5.30pm -10pm; 
weekends: 11am -10pm 3) 1-L206, The Place, 
100 Zunyi Lu, by Tianshan Lu 11am-10pm (5291 
0907) www.phorealgroup.cn 4) Hongkong Plaza. 
S2-11 Hongkong Plaza, 283 Huaihai Zhong Lu, 
by Huangpi Nan Lu (6313 8927) 11am-10pm 5) 
S07, 4/F, Takashimaya Department Store,1438 
Hongqiao Lu, by Manao Lu (6278 3277) 10am-
21.30pm 1) 富民路 166 号 , 近长乐路 2) 复兴中路
1465 号 , 近淮海中路 3) 南京西路 1515 号嘉里中心
SB1-12, 近常德路 4) 虹桥南丰城南区 1 期 -L206, 遵
义路 100 号 , 近天山路 5) 淮海中路 283 号，香港广
场南座 2-11 室 , 近黄陂南路 6) 虹桥路 1438 号高岛
屋商场 4 楼 07 室 近玛瑙路 

NIGHTLIFE
BARS

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

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

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

Logan’s Punch Cashing in on its slogan of being 
'China's first punch bar,' Logan's Punch has 
enjoyed widespread popularity since opening 
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

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

CLUBS
Bar Rouge Trendsetting nightlife destination Bar 
Rouge provides a unique nightclub experience in 
Shanghai. Located at the top of Bund 18, it is the 
city's go-to venue, offering a unique combination 
of high style and an unbeatable view of 
Shanghai's skyline from its spacious terrace. Open 
daily 6pm until late. 7/F, Bund 18, Zhongshan 
Dong Yi Lu, by Nanjing Dong Lu (6339 1199, 
www.barrougeclubs.com). 中山东一路 18 号，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, other-
worldly 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

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

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

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 recommenda-

tions 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

Havana Bar Experience Shanghai through the 
lights and energy of the hotel’s Havana 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  

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
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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

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 .

MIND & BODY
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

DENTISTRY

Jiahui Health’s experienced dentists provide 
dental health services for adults and children, 
including dental check-ups, fillings, prevention 
of tooth decay, painless dental pulp treatment, 
and treatment and protection against periodontal 
disease. The Dentistry Department also carries out 
multi-disciplinary collaboration in the hospital, 
such as working with dermatologists to offer 
invisalign orthodontics and solutions to skin 
problems for beauty seekers; working with E.N.T. 
specialists to help adolescents with problems 
such as mouth breathing, adenoidal hypertrophy 
and allergic rhinitis; working with MSK to 
provide sports lovers a comprehensive range of 
preventive strategies on sports injury. 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), Suite101, 88 
Changshu Lu, by Changle Lu (Mon - Sat, 9am - 
6pm, 400 868 3000) 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)

HEALTH SERVICES

Cosmetic Plastic & Laser Center

BIOSCOR
Cosmetic Surgery

Botox & Dermafiller
Laser Skin Center
Cosmetic Dentistry

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

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

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’s integrated healthcare network 
covers all major areas of the city and consists 
of a comprehensive international hospital, 
several outpatient clinics and a wellness center. 
Our experienced and multilingual physicians, 
of which 25 percent are from abroad, deliver 
leading global healthcare covering all major 
medical specialties. Through our state-of-the-art 
Emergency Unit at Jiahui International Hospital, 
we offer full-spectrum 24h medical services, 
including a fully equipped rabies clinic able 
to provide the pre- and post-exposure rabies 
vaccines. 1) Mon-Sun, 24 h, Jiahui International 
Hospital, 689 Guiping Lu, by Qinjiang Lu 2) 
Mon-Sat, 9am-6pm, Jiahui Medical Center 
(Yangpu), 1F/2F, Suite 3, 99 Jiangwancheng 
Lu, by Yingao Dong Lu 3) Mon-Sat, 9am - 6pm, 
Jiahui Clinic (Jing’an), Suite101, 88 Changshu 
Lu, by Changle Lu (400 868 3000) 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)

Shanghai East International Medical Center 
A joint venture general hospital providing a com-
prehensive range of world-class services includ-
ing family medicine, vaccinations, pediatrics, 
obstetrics, gynecology, chiropractic care, tradi-
tional Chinese medicine, psychological counsel-
ing,  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 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

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, includ-
ing 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 )

Shanghai United Family Hospital and Clinics 
1) 1139 Xianxia Lu, by Qingxi Lu (2216 3900, 
2216 3999) Mon-Sat: 8:30am-5:30pm 2) 689 
Yunle Lu, by Jinfeng Lu Mon-Sat 9am-5pm 3) 
8 Quankou Lu, by Linquan Lu Mon-Sat 8am-
5:30pm 1) 仙霞路 1139 号，近青溪路 2) 运乐路 689
号，近金丰路 3) 泉口路 8 号，近林泉路

Shanghai United Family Pudong Hospital  
As a member of UFH, Shanghai United Family 
Pudong Hospital is a general medical institute 
that provides patients with an extensive range of 
services, incluing Family Medicine, Internal Medi-
cine, Pediatrics, Obstetrics & Gynecology, Cardiol-
ogy, Psychological counselling, Surgical services, 
Gastroenterology, Endocrinology, Dentistry, 
Dermatology, ENT, Ophthalmology, Physical 
Medicine, Postpartum Rehabilitation, Anesthesiol-
ogy & Pain Management and Traditional Chinese 
Medicine. As a full-service hospital with state-of-
the-art operating theaters, they offer emergency 
service seven days a week, as well as inpatient 
and outpatient care. 1598 Xin Jinqiao Lu, by 
Donglu Lu (24-hour hotline: 400 639 3900, Clinic 
mainline: 3886 2888, Emergencies: 3886 2999 
Mon-Sat 5pm-8.30am, Sun 24 hours, pudong.
ufh.com.cn) 浦东新区新金桥路 1598 号 , 近东陆路

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

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) 
8)Dragonfly @ LuOne B1-11/12, 268 Xujiahui 
Road, Huangpu District, Shanghai (6266 2378) 
Madang Road Station, Metro Line 13 (exit 6). 
Daily 10:00-24:00 relax@dragonfly.net.cn http://
www.dragonfly.net.cn/  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 8）悠庭 @ LuOne 上海黄浦区徐家汇路 268 号
LuOne 凯德晶萃广场 B1 层 11/12 号

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

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 
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CL ASSIFIEDS

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

Seven Seas Worldwide® (Est. 1996) 
The first in moving personal effects 
and household items around the world: 
60,000 customers every year,
  *   Clear and transparent pricing & 
online, 30 seconds: query to quote
  *   Boxes, bubble wrap & tape included
  *   Support 24/7 with multi-lingual 
Advisors
  *   3-stage payment – not all upfront
  *   Order managed online, real time 
tracking
Try our Baggage Worldwide, 2 Large 
Boxes(30kg each), Price from CNY1,469 
Please contact us on 4001816698
Web: www.sevenseasworldwide.cn
WeChat: ssw7033

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

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

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 set-
ting when you cross the threshold of this spa, 
adorned in antique Chinese-style decorations. 
Matching the decor, the services are primarily 
Chinese, offering Chinese massage, aroma oil 
massage and foot massage. 1) 199 Huangpi 
Bei Lu, by Renmin Dadao 10am-1:30am 
(6315 2915) www.yumassage.cn 2) 2/F, 218 
Xinle Lu, by Donghu Lu 3) 484 Xikang Lu, by 
Kangding Lu (6266 9233) 1) 黄陂北路 199 号，
近威海路口 2) 新乐路 218 号 2 楼 , 近东湖路 3) 西
康路 484 号 , 近康定路

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

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

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

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

EDUCATION 
Apple Montessori 889 Yanggao Nan Lu, by 
Pujian Lu 浦东杨高南路 889 号 , 近浦建路 (5077 
1762; 136 7187 4151, campus.pudong@
applemontessori.org) 290 Jianguo Xi Lu, by 
Xiangyang Nan Lu 建国西路 290 号 , 近襄阳南路
3356 6892 (136 7187 4701; campus.xuhui@
applemontessori.org)



APRIL

The sun means tourists are flocking to 
Shanghai in droves. If you’re craving 
a steady social life this month, refuse 
all new WeChat friends and group chat 
invitations.

Pisces
2.20~3.20

A f t e r  a  s t r e s s f u l  M a r c h ,  y o u ’ r e 
back in the swing of Shanghai. It’s 
important to take this time to think 
of yourself and practice some self-
love. A weekend staycation would be a 
felicitous move.

Taurus
4.21~5.21

There’s a new love interest in your 
future. Max out your social life by 
accepting all invitations and ending 
every night at  Found 158.  Even if 
someone doesn’t  catch your eye, 
there’s no failed night that ends with a 
Homeslice pizza.

Gemini
5.22~6.21

S e t  y o u r  i n t e n t i o n s  c l e a r l y  t h i s 
month. Change is in the air and you 
should take this time to focus on self-
improvement. We’re talking yoga here, 
not spicy noodles.

Aquarius
1.21~2.19

The stars this month foretell a change 
in your surroundings. An overwhelming 
trip to Ikea is in your future… Be sure 
to take a nap on the mattress before 
you purchase it. It will be cheaper that 
way.

Cancer
6.22~7.22

Your star chart looks suspiciously like 
a baguette this month. Whether in the 
form of a late night bubble waffle or a 
mid-morning baozi, bread is making a 
comeback in a big way.

Aries
3.21~4.20

Mercury is  sti l l  in retrograde.  For 
real. It would be wise to refrain from 
anything too taxing for a while. Show 
this to your laoban if he asks you to 
work overtime. 

Leo
7.23~8.23

It has never been clearer that there 
will be an adventure in your future. It’s 
time to break down your boundaries 
and explore uncharted territories. 
Anywhere east of Lujiazui counts, 
right?

Capricorn
12.22~1.20

Horoscopes
Finally, a horoscope that understands your life in Shanghai. 

By Karen Toast
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Whatever you do in April, do not under 
any circumstances point directly at 
the moon. You may also want to refrain 
from sitting in subway cars. Don't ask 
why.

Virgo
8.24~9.23

The solar eclipse may bring anxiety 
into your home life. Be sure to sit 
back and order Meituan as much as 
possible; you’re safest in staying in 
bed all month. 

Libra
9.24~10.23

A new moon means new beginnings! 
Your great outlook on life together 
with the spring sunshine means pals 
will have no problem keeping up with 
your celebratory mood. Congrats!

Scorpio
10.24~11.22

You’re revisiting old relationships this 
month. Whether it is a relative visiting 
from home, or running into an old 
friend on the subway, now is a great 
time to reconnect over a nice meal. Try 
PS Café or any of the millions of new 
restaurants at Xintiandi Plaza.

Sagittarius
11.23~12.21

That’s 

Shanghai






	1904-cover
	feng2-1904-古诗词插画-full
	1-5-wrap
	6-13-city
	14-25-life
	26-35-arts
	36-45-CS
	46-51-comm
	52-63-food
	64-71-EVES
	72-80-listing
	feng3-1904-AEG-full
	fengdi-jialihuating-full

