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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

MARCHEditor's Note
There was only one story 

we could put on the cover 
this month: COVID-19. The 

novel coronavirus has dominated 
every aspect of our lives over 
the last month plus. The hope is 
that, by the time you are reading 
this, things will be heading back 
to normal, but the repercus-
sions will be felt for some time 
to come. We talk to F&B insiders 
about the long road to industry 
recovery, examine the impact of 
the illness on China’s entertain-
ment industry and myth-bust 
some common coronavirus ru-
mors (p36).

Coverage across the maga-
zine has been inspired by the 

unique situation too. Cristina 
Ng decided cooking was the an-
swer to cabin fever, and started 
a Quarantine Cooking series 
(p52) – be sure to scan the QR 
there too as there are plenty 
more delicious recipes online. 
Meanwhile, photographer Bill 
Hobbs captured the serenity of 
the empty streets and subways, 
something those of us used to 
the hustle and bustle of Shanghai 
could not have imagined before 
the outbreak (p10).

Elsewhere, for those in need 
of escapism, Bryan Grogan takes 
a look at the trend in Chinese 
cinema for Middle Kingdom 
myth-inspired animated films 

(p32) and hears from the 
YOOZOO Games team and their 
Western myth-inspired League of 
Angels series. Talking of myths, 
one we bust on p40 is that al-
cohol can kill COVID-19. Not 
true, but that didn’t stop Logan 
R. Brouse doing some serious 
Gaelic glugging, relating the leg-
endary history of the Irish cof-
fee along the way in honor of St 
Patrick’s Day.

Let’s hope that by then the 
city will be over the coronavirus 
crackdown and back on the craic.

Sláinte!

Ned Kelly
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36 COVER STORY
COVID-19
How the novel coronavirus is impacting life in China

58 EVENTS

APR 17-19
Theorie des Prodiges

MAY 8-24
Come From Away 

JUL 3-5
Tetris Mon Amour

NOV 7
Stormzy

Scan the QR code
for regular updates

STAY INFORMED  
WITH THE LATEST NEWS  
ON THE NEW CORONAVIRUS
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TALES OF THE CITY

BOOK BANISHMENT 
Wuhan Kids’ Book Pulled Over Passage on Civet Consumption
By Matthew Bossons

Wuhan University Press drew flak 
online last mongh for publish-
ing a children’s book that states 

masked palm civet meat is edible, according 
to Chinese media reports.

The book, which is titled Encyclopedia of 
Animals, additionally states that the animal’s 
fat is used in the production of cosmetics, and 
that its hair can be used to make gloves and 
brushes.

The publishing house, which is based in 
Wuhan, Hubei province, announced earlier 
this week that it had recalled all copies of the 
book from store shelves across the country. 
In its official statement, the company further 
noted that the matter is still under investiga-
tion.

Here’s the full statement (translation by 
Ryan Gandolfo/That’s): 

“Recently, some netizens have pointed 

out that one of our published works, 
Encyclopedia of Animals, contains an improp-
er statement about civets. Our publishing 
company attaches great importance to this 
matter, and has informed national sales out-
lets to take the book off shelves. Meanwhile, 
other related matters are continuing to be in-
vestigated and dealt with. Thanks to the vast 
number of netizens and readers for bringing 
this to Wuhan University Press’ attention! We 
welcome you to continue to monitor and give 
feedback on our work!”

“Find the publisher and ask him if he is 
eating the [civet] cat,” wrote one Weibo user 
in response to the news. 

“Wuhan has no awareness of wildlife 
conservation,” posted another, from the 
Guangdong city of Zhuhai.

While civet meat is indeed edible and 
considered a delicacy in parts of South China, 

the trade in bush meat is under justifiably 
increased scrutiny now, as China – and Hubei 
in particular – is amidst a deadly coronavirus 
outbreak.

The disease, dubbed COVID-19 by the 
World Health Organization, is believed to 
have originated from the Huanan Seafood 
Market in Wuhan – a wet market known to 
sell bamboo rats, snakes, foxes, badgers and 
more.

Civets were blamed for the SARS epidem-
ic in 2003, although later research has linked 
bats to the outbreak. Interestingly, it is now 
believed that SARS jumped from humans to 
civets. Back in 2004, authorities rounded up 
and exterminated thousands of palm civets to 
limit the risk of future disease outbreaks.

For regular updates on the coronavirus outbreak in China, 
scan the QR code.
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QUOTE OF THE MONTH

“Life is too short and too precious for time to be 
wasted. I’ve lived in China this past season and 
now being back on US soil, I’m saddened by the 
racist comments regarding the virus in China”

So wrote Beijing Ducks star Jeremy Lin on Instagram, while announcing that he would 
leave China as a result of the coronavirus disease (COVID-19) and return to the United 
States for the time being. He continued to note that real people are suffering from the 
disease outbreak and that real heroes are working to save lives and end the epidemic. 
He concluded his heartfelt message by stating that the “world needs more compassion 
and empathy,” and he couldn’t be more right. Jiayou China!

Flora of Wuhan
DON’T YOU KNOW WHO I AM?

An American in Wuhan became fodder 
for online memes last month after her 
dramatic reaction to the novel coro-
navirus in a WeChat group went viral 
among expats in China. In her online 
outburst, the woman, known simply 
as ‘Flora,’ ‘Flora Fauna’ or ‘Flora of 
Wuhan,’ made several potentially of-
fensive claims (‘God isn’t real,’ ‘prayers 
don’t work,’ etc.), while lambasting 
someone for receiving a refund for a 
train ticket purchased on Ctrip. 

7
… is the number of workdays the 
Spring Festival public holiday 
was extended by as a result of the 
COVID-19 outbreak. Many office 
workers in major Chinese cit-
ies were told to stay home until 
February 10, although some work-
ers in the country undoubtedly 
received a longer vacation (teachers, 
for example) and others worked the 
entire time (medical professionals).

The Chinese New Year public 
holiday was originally set to run 
from January 24-30, but was ex-
tended until February 3 and then 
the 10th. Many folks who were 
vacationing overseas for the holiday 
extended their trips, while others 
decided to take off for a few weeks 
while work was delayed. Of course, 
a large portion of China’s workforce 
(including your friends at That’s) 
worked remotely during the ex-
tended break.
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CHINESE URBAN DICTIONARY

ronggeng / róng gēng / 融梗 verb. to re-pur-
pose other people's cool phrases into one’s 
own speech to make oneself sound more in-
teresting in social occasions

Popularity is an important form 
of social capital, not just in high 
school, but in adult life as well. 

No matter what age we are, we all want 
to be popular, the life of the party, and 
light up any room. Unless you win the 
genetic lottery and look like Disney 
royalty, your best chance is probably 
to have this hard-to-define quality of 
‘charisma.’

The good news is charisma can be 
learned; the bad news is that it is dif-
ficult to be originally charismatic – you 
probably have to begin by imitating 
other charismatic individuals. Maybe 
you've heard someone using cool 
phrases and said to yourself, I'm going 
to start saying that. Congrats, you've 
learned to ronggeng – the act of re-pur-

posing other people’s fun language into 
your own to seem more charismatic.

Rong literally means to melt or join, 
and geng is a punch line or a clever 
thing to say. Ronggeng is the art of tak-
ing someone else’s clever thing to say, 
join or ‘fuse’ it into your own speech 
and pass it off as if you thought of it. 
It is you remembering and hoping to 
re-use in future conversations a clever 
compliment, a funny punch line or a 
sick burn you heard someone else say.

However, ronggeng is controversial 
because it is very close to plagiarizing. 
A key difference is whether you can put 
your own spin on it. Ronggeng is what 
Hunger Games did to Battle Royale or 
what Lion King did to Hamlet. You have 
to adapt the original and not just copy 

it. Don't just call money a “beer token” 
if you can't hold your brew. Don't call 
tequila “a way to get police around at 
four in the morning” if you are not the 
edgy type and always go home at 9pm. 
Another way to ronggeng is to update a 
phrase with a fresh reference. Instead 
of saying “love at first sight,” say “love 
at first swipe” if you are chatting on 
WeChat.

For ronggeng to work for you, 
you have to be savvy, confident and 
have enough self-awareness to know 
what you could or could not pull off. 
Remember, there are no new ideas un-
der the sun. When it comes to banter, 
we are all standing on the shoulders of 
giants. Go forth, kiddos. Mia Li

 The third act of the 007 movie Skyfall 
is basically Home Alone.

 It's inspired by it. Movies can 
ronggeng too.

 Can't the writers come up with anything 
new? It's 007 for God's sake.

 Great artists steal. 融  梗
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E M P T Y  

             V E S S E L
CA LM  SC EN ES 
O N  T H E  G O O D  S H I P  S H A N G H A I

 BY BILL HOBBS
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E M P T Y  

             V E S S E L
When a city of 25 million people is quarantined due to a 

coronavirus outbreak, the streets and subway take on an 
unfamiliar quality. Gone is the hustle and bustle of the mul-

titudes going about their business; in its place serenity not hitherto 
seen, and unlikely to be witnessed again. American photographer Bill 
Hobbs captured the calm for posterity.

Bill Hobbs is a freelance photographer from the United States. 
Based in Shanghai, he specializes in street photography and architec-
ture. 

Scan the QR code to visit his website.

CA LM  SC EN ES 
O N  T H E  G O O D  S H I P  S H A N G H A I

 BY BILL HOBBS
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SPOTLIGHTSTEVEN 
RENAISSANCE
Founder of Renaissance 
Collective and Members Only  
By Phoebe Kut

Renaissance has been a creative force all his 
life. He started his own label at 17, opened an 
art gallery and has even styled NBA players. 
He currently resides in Guangzhou – one 
of China’s largest manufacturing hubs. 
Fashion, however, is not the sole venture for 
Renaissance. He also loves connecting people 
and building the artistic community. Missing 
the spectacular boozy brunch parties from 
his native New York, he decided to take action 
and organize something similar in South 
China. To date he’s organized two brunch 
extravaganzas, and hopes to regularly bring 
these events all across China. We sat down 
with him to discuss fashion, food and the 
future. 

What brought you to Guangzhou all the 
way from New York?

The first time I came to China was to do pack-
aging for a marijuana company. People knew 
me as the fashion guy from back home, so 
once I came here people started asking about 
manufacturing or how to grow their brand. 
That’s when I decided to start my business.

When did you start designing? 

I had my first streetwear brand when I was 
17. My partner and I were just in high school 
and we didn’t know what the hell we were 
doing. We just had a little bit of money which 
we would invest back into the brand. We 
liked to push the envelope (abstract designs, 
prints, cuts) and maybe that’s what messed it 
up at the end (chuckle). 

My current company is Renaissance 
Collective, I can’t name all the labels I work 
with due to NDA agreements, but I work 
in womenswear with influencers, invest in 
brands, grow brands, design and oversee 
manufacturing. When asked how to best 
describe the type of clothing I produce I jok-
ingly tell people that “I make clothing for 
strippers” – for the super sexy, dancers and 
curvy women. 

How did you transition from streetwear to 
stripperwear?

The women’s market is more interesting, 

more experimental, more profitable; it was 
something that happened organically.

Who are some of the biggest names 
who’ve worn your pieces?

Kylie Jenner, Kim Kardashian, Teyana Taylor, 
Jhené Aiko.

What does your typical day look like? 

Fabric market runs where I search for fabrics, 
checking on designs, samples, looking for in-
spiration, finding references (which includes 
a lot of online browsing for what dropped 
yesterday to vintage fashion from the 1920s).

Who is your favorite designer? 

Alexander McQueen. His shows were real 
shows – sensational, over the top, an experi-
ence that people didn’t forget.

When do you feel most creative?

Sometimes I get moments of inspiration that 
last for weeks. I’m inspired by architecture 

"We spent hours discussing philosophy, religion 
and literature; it was a very high-minded, classical 

drinking session"
and art, as they work in tandem.

Can you tell us more about Members Only 
(M.O) and your brunch party initiative? 

In Guangzhou, there isn’t much fun going on 
in terms of music, culture, arts or nightlife. 
I decided to stop complaining and do some-
thing cool. I love the brunch parties in New 
York and LA, so I decided to recreate that 
atmosphere, here in China.

The first brunch party we had was held in 
early December at Park 10, a beautiful space 
equipped with a huge rooftop patio. Our 
second brunch party we threw was Moulin 
Rouge-themed, which was a hit. 

In terms of our target audience, we’re 
looking to gather creatives and people who 
are setting out to build something that will 
last. We’ll start off in South China (Shenzhen 
will be up next) and these events will be invi-
tation only.

Check out Renaissance Collective at @
renaissancecollective on Instagram, and for brunch 
events follow @membersonlyasia on Instagram.
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STYLE RADAR
HOT ON TAOBAO

Hazmat Suit
Given the current health crisis facing China 
and the world, face masks are easily consid-
ered some of the hottest products on Taobao. 
After COVID-19 reportedly began spreading 
from Central China, everyone in the Middle 
Kingdom – yes, everyone – began wearing 
masks in hopes of not being infected. But as 
we’ve learned, it’s not a foolproof plan.

A hazmat suit, on the other hand, is as le-
git as it gets. Sure, you may get a nervous look 
or two when strolling around in this outfit, 
but consider it a luxury as you’ll probably be 
let in most places without even having to take 
your temperature! 

With this gear, you can venture outside 
and feel confident that you’re safe since the 
outfit covers almost the entire body. Need to 
catch the metro or bus? No problem. Meeting 
friends for drinks? Rest assured you’ll be safe 
while knocking back pints in this hazmat suit. 

With nearly 2,000 suits in stock just from 
one Taobao supplier alone, you can buy with 
ease knowing that you’re not taking away 
important resources from the brave medical 
personnel fighting the coronavirus. But be 
sure to buy multiple suits, as they are one-
use only (一次性). It certainly beats wearing 
empty plastic water jugs on your head (it’s 
apparently a thing).

> The hazmat suit is available on Taobao by 
searching 一次性防护服 (yicixing fanghufu). Prices range 
from RMB56.80-59.80. Scan the QR code using the 
Taobao app to purchase.

UNDER THE LENS

Helping Hands
COVID-19 has impacted all industries 
in China, including luxury retail. 
Despite the hit, fashion companies 
small and large have pitched in to 
donate resources to Wuhan, the epi-
center of the outbreak. For instance, 
with support of local and interna-
tional partners, Fosun (who acquired 
Lanvin in 2018) donated 330,000 
masks and 270,000 sets of protec-
tive clothing. Other fashion giants 
like Peacebird, Estee Lauder, L’Oreal, 
Zara and Anta have also donated 
over RMB100 million to affected 
areas. Beyond donations, Youngor 
Group assembled a team to research 
and develop new types of protective 
masks to combat the virus. 

COVET

Safety First
Like it or not, face masks have made their way into mainstream consciousness. We may still be 
in the midst of a COVID-19 crisis, but what’s to say we can’t still look cute while being masked 
up? Best accessory to pair with your face mask? Look no further than Loewe’s Show Sunglasses, 
which are a fun and stylish accessory. (A friendly reminder that these sunglasses are not safety 
certified against viruses). This luxury brand brings a futuristic touch with their oversized sun 
visors bent to a D-shape, making it suitable for all face types. Priced at RMB3,000 a 
pair, you can choose from three different colors and screen tints. Talk about combin-
ing fashion with protection!  
> Scan the QR code to shop.
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TAP THAT APP

Expense – Spending 
Tracking
Last month was either easy on the ol’ bank 
account or a real bombshell, as some CNY 
travelers spent more than a few extra days 
in their idyllic destinations over the holiday 
thanks to the novel coronavirus that has 
rocked the nation. 

With that being said, it may be time to get 
your finances in order, after purchasing a life-
time supply of face masks or racking up extra 
hotel stay charges abroad. One free and easy 
way to calculate your expenses is with an 
app befittingly called Expense, which makes 
spending tracking very intuitive and quick. 

Unlike other personal finance apps, you 
won’t need to spend much time on Expense – 
simply input your purchases into designated 
categories (food, transportation, clothes, 
travel, face masks, etc.) throughout the day 
and that’s it.

You’ll be able to track your spending 
habits with a day-by-day line chart, so you 
know which periods in the month you tend to 
spend more. We can attest that the app helps 
people become more cognizant of overspend-
ing, and will ideally help you save a little kuai 

in the future. 
Expense – Spending Tracking is avail-

able on iOS devices. For Android users, 
check Pocket Expense with Sync for similar 
features.
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L I F E  &  S T Y L E  |  F A S H I O N

Fierce Female 
Fashion Designers
10 Influential Designers in 
Celebration of International 
Women’s Day    
Compiled by Doris Kee
 LanYu by Lan Yu

RMB1,024
Scan with the Taobao 

app to purchase. 

Broadcast:Bo by 
Wang Tao
RMB1,998 
Scan with the 

Taobao app to pur-

chase. 

Anna Sui Active by 
Anna Sui
RMB880
Scan with the Taobao 

app to purchase. 

Angel Chen x H&M by Angel 
Chen  
RMB799
Scan with the Taobao app to 

purchase.  

Vivienne Tam x Crocs by 
Vivienne Tam 

RMB1,688 
Scan with the Taobao app 

to purchase.  
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F A S H I O N  |  L I F E  &  S T Y L E

Ji Cheng by Ji Cheng
RMB1,098.9 
Scan with the Taobao 

app to purchase. 

Shiatzy Chen by Wang Chen 
Tsai-Hsia 
RMB992 
Scan with the Taobao app to 

purchase.  

White by Vera Wang by Vera Wang
RMB2,900 
Scan with the Taobao app to purchase.  

ShuShu Tong by Jiang 
Yutong
RMB2,730 
Scan with the Taobao 

app to purchase.  

Charlotta Gandolfo

RMB2,065
Scan the QR code to purchase.
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L I F E  &  S T Y L E  |  T R A V E L

LHASA

Looking for more expert 
guides to China’s biggest cities 

and hottest destinations?  
Scan the QR code now to 

purchase our Explore China 
travel guide, which offers  
insider tips, detailed city 

guides and awesome day trips.

There’s no place quite like Lhasa. 
Be it the 1,000-plus years of rich history, the sky-high eleva-

tion or the iconic Potala Palace, Lhasa is an unforgettable place. 
Hidden way up high in the epic Tibetan Plateau, the city is considered 
the religious and administrative capital of Tibet Autonomous Region.

Lhasa has earned itself some legendary nicknames over the cen-
turies, such as ‘Holy City,’ ‘City of Sunlight’ and our personal favorite, 
‘Land of Gods.’ As the capital of the ‘Roof of the World,’ the vast major-
ity of people entering the autonomous region will begin at Lhasa. And 
from the second you arrive, you’ll be hooked by the contagious smiles 

of the Tibetan people, stunning scenery and clear blue skies filled with 
white clouds.

In total, Tibet takes up approximately 474,300 square miles, mak-
ing it one of the largest regions in China. However, Tibet’s population, 
most of which live in the capital city, is just over 3 million, meaning 
there is just 6.7 people per square mile in the autonomous region.

Lhasa is a cultural cosmonaut’s dream destination: Sites like 
Potala Palace, Sera Monastery, Jokhang Temple and Bankhor 
Street, among other culturally rich places, are all well worth a visit. 
Everywhere you go in this majestic city, you’re bound to find unique 
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cultural practices, foodstuffs and architecture.    
The city center is chock-full of delicious eateries, serving up flavorful yak meat and mutton 

dishes, as well as hardy vegetables like potatoes, cabbage and turnips. Any visit to Lhasa is an excuse 
to sample some of the region’s most popular dishes, like momos (Tibet’s tasty take on dumplings) 
and thukpa (hearty Tibetan-style noodle soup). Of course, you’ll also have ample opportunities to 
try Tibetan butter tea.

Although traveling to Tibet as a foreigner can require a few extra steps (non-Chinese travel-
ers need to sign up with a Tibetan tour company and apply for a special travel permit), you’ll 
have a once-in-a-lifetime experience and meet new people in the process. Just don’t expect to 
travel as freely as you would in other parts of the world.
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Sera Monastery 

Since its founding in the early 15th century, Sera 
Monastery has been one of Tibet’s top monastic education 
institutions and is considered one of Lhasa’s Great Three 
Gelugpa Monasteries (Drepung and Ganden monasteries 
are also deserving of a visit). Be sure to check out the intri-
cate sculptures in the main assembly hall and the heavenly 
sand mandala on display in one of the Monastery’s side 
buildings, although the real action is out in the courtyard. 
From Monday to Saturday you can catch the famous monk 
debates from 3-5pm, where monks of all ages discuss 
Buddhist knowledge, employing dramatic hand and facial 
gestures to enhance the back-and-forth.Potala Palace 

Going to Lhasa and not seeing the Potala Palace would be like vis-
iting Beijing and skipping the Forbidden City. Arguably the most 
historical site in all of Tibet, Potala Palace is a landmark well be-
yond the borders of China and consistently ranks the No. 1 Lhasa 
attraction on TripAdvisor (and for good reason). 

Built on the top of Red Mountain over 1,300 years ago, the 
castle-like building is the gateway to Tibet’s rich and expansive 
history, with more than 1,000 rooms situated within the white 
and red palaces and ancillary buildings. According to National 
Geographic, this mecca for Buddhists around the world was com-
missioned by Tibetan king Songtsen Gambo for his wife, Princess 
Wencheng, during the Tang Dynasty. The UNESCO World Heritage 
Site boasts 10,000 painted scrolls, 698 murals and thousands of 
exquisite statues made from valuable alloys and precious stones.

Jokhang Temple  

Jokhang Temple is another one of 
Lhasa’s most famed tourist spots, and 
considered one of the spiritual centers 
of Tibet, with a fascinating history of 
over 1,300 years. King Songtsen Gambo 
is said to have named the holy build-
ing after Jowo Shakyamuni, the most 
sacred statue in Tibet. (Jokhang means 
‘chapel of the Jowo’). The building is an 
architectural masterpiece, blending Han, 
Tibetan, Indian and Nepalese styles. It’ll 
be hard to miss if you’re walking along 
Barkhor Street, the cobbled road circles 
the UNESCO World Heritage Site.

Barkhor Street  
If you’re looking for the pulse of the 
city, look no further than Barkhor. The 
cobblestone pedestrian street has seen 
its fair share of pilgrims, who travel the 
route on their holy journey to Jokhang 
Temple, and offers one of the most au-
thentic experiences in the capital city 
(just don’t direct your eyes towards the 
Burger King by the eastern entrance). 
The street has been a hub of activity 
for nearly 1,400 years, with a bevy of 
Tibetan shops and markets selling knick-
knacks, incense and dried beef, among 
other local treats. If you find yourself on 
Barkhor Street, a visit to Canggu Temple 
Teahouse is also a must!

Tibetan Prayer Flags

One thing you are sure to see 
anywhere you visit in Tibet 
Autonomous Region: colorful 
prayer flags. While they can be 
found in other parts of the world, 
they feel extra authentic coming 
from the Tibetan Plateau and make 
for a super awesome gift or to hang 
up in your own home. They’ll cost 
anywhere from RMB10-50 de-
pending on the size and length and 
are sold in shops around Lhasa.
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Tibetan Momos 

Momos are Tibet’s take on dumplings and they’re an 
absolute delight. While momos are traditionally filled 
with yak meat, there are other vegetarian varieties 
as well. And unlike Chinese dumplings, Tibetans 
traditionally eat momos with their hands. One thing 
to note: Momos are loaded with flavorful, piping-hot 
juices inside, so let them cool off before popping one 
into your mouth. 

Yak Butter Tea  

Consisting of tea leaves, yak butter, water and salt, 
Tibetan butter tea is far more than your ordinary 
beverage. For Tibetans, this hot drink provides them 
with enough nutrients in the super-high altitudes 
of the Tibetan Plateau. The harsh climate makes 
this tea a necessity to keep warm and maintain 
your energy throughout the day. If you’re not a fan 
of the salty butter tea, don’t fret – you can also find 
Tibetan sweet tea that will hit the spot!

Sha Phaley
A must-try dish in Lhasa is sha phaley, a savory meat and cabbage-
stuffed bread, usually deep-fried or panfried. The golden, crispy 
treats are a local favorite and are commonly eaten at breakfast (al-
though they’re also known to make an appearance during lunch or 
dinner).

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

Thukpa 

Since Tibet’s climate doesn’t 
bode well for rice farmers, 
the region is full of noodle 
lovers. Thukpa, meaning 
‘noodles’ in Tibetan, is a blanket term for Tibetan-style noodle soups. 
It’s a major comfort food for folks in the region and it helps them keep 
warm through the grueling winter months. The water noodle dish 
generally comes with yak meat, minced mutton for flavoring and an 
assortment of greens for an authentic Tibetan gastronomic ride.
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DRUMROLL3GE3 PROJECT 
MANAGER FEI FEI
Bringing Art Into Daily Life
By Bryan Grogan

Fashion label ZUCZUG has opened a space on Shanghai’s 
Wulumuqi Lu housing two very different brands – 
sportswear brand An Ko Rau and fashion/art brand 
3ge3 project. The latter is fronted by Wu Shanmin, who 
is well-known on the city’s music circuit as 33EMBYW. 
Combining art with fashion, it is a curious and eye-
catching combination of art gallery and commercial 
store, with large windows giving a platform to young, 
vibrant and experimental artists to impact the busy 
street outside. The aim of the store is to place art 
within everyday life. Thus far, the space has displayed 
works by German artist Boris Hoppek, Chinese artist 
Youada, British artist Kode9 and Japanese artist Tomomi 
Mizukoshi. We linked up with the store’s manager Fei Fei 
to talk about 3ge3 project. 

When and why did you want to open a 
space? 

We opened in October, 2019. Before that we 
had a collection already, but it was one of the 
collections under the ZUCZUG label. We were 
thinking about trends. More and more people 
love art and are visiting art exhibitions, so we 
thought it was the right time for us to explore 
our business further. Officially, we became 
an independent brand. Then we wanted to 
connect people with artists, so we thought 
it would be great if we could have our own 
space where we could hold events. So far, we 
have already held three exhibitions, and for 
each opening party we have the artist on site. 
People can connect with the artist, so it is a 
very pure connection allowing people to get 
close to the art. 

Why did you guys choose Wulumuqi Lu? 

One of our key principles is that we want to 
bring art into daily life. This street is very 
busy; people come here to eat and hang out, 
not really for shopping. This means that the 
street is very connected to daily life. On the 
other hand, ZUCZUG has three other stores 
nearby on Anfu Lu. A lot of people sell online 
through ecommerce sites, not in a big mall. 
We want to help bring fashion and beautiful 
things into people’s lives; to cancel the dis-
tance between art and people’s daily lives. 

How long has the brand 3ge3 project been 
in existence?

The collection has already existed for more 

than eight or nine years. At first it was a col-
lection with ZUCZUG. It was initially called 
Meishi’er (没事儿) which is a Chinese term 
that means, ‘It doesn’t matter.’ We were con-
sidering using the same name for the brand 
but had to change it for copyright reasons. 
The content is still the same, though. Our 
brand leader has worked with ZUCZUG for 
eight years, so the brand began around the 
time that she joined. In the end we decided 
on a new name. In Taoism, there’s a saying 
that goes, “After one comes two, after two 
comes three, after three comes all things.” 
3ge3 leads to infinity, embracing endless pos-
sibilities.

Tell us about your parent company 
ZUCZUG.

ZUCZUG is a fashion brand, but is also very 
good at instigating cultural events. I can’t 
say that our brand, 3ge3 project, is a fashion 
brand; we cross over between different cat-
egories – like fashion and art and music – ex-
ploring different cultural industries. 

What artists have you invited to exhibit 
here?

The first artist we invited was a very young 
graphic artist from Japan called Tomomi 
Mizukoshi. The exhibition was called Pure 
Tomato; every piece was designed with a 
tomato, and it was very popular because it’s 
very easy to understand. That was the first 
time we brought her to China; before, people 
only knew her from Instagram. It was also the 
first time people could buy her real product 

and meet the real artist in China. 
The second exhibition was called I’m Not 

Your Average Bimbo, by a German artist living 
in Barcelona named Boris Hoppek. In 2015, 
we collaborated with this artist for the first 
time. Our boss really loves this artist, so we 
invited him so he could have his first solo ex-
hibition in China. Almost all of the art pieces 
he brought here sold out. It’s good; we bal-
ance it perfectly between art and commerce.  

The shop changes appearance quite often, 
can you talk about the motive behind that?

A lot of people passing by feel that this place 
is very interesting because on the one hand, 
the unique art installations immediately 
catch people’s eyes and stand out as some-
thing completely different from the rest of 
the shops and restaurants on this street, and 
on the other hand we change our exhibi-
tion every one or two months. If we change 
exhibition we need to transform the walls, 
window displays and props. We continuously 
give people freshness, and maybe each time 
we attract different people. 

About 80% of people who come into the 
store happen to be passing by, and maybe 
they don’t buy anything, but they will want to 
follow our WeChat and find out what happens 
next, who will be the next artist. We are not a 
pop-up store, but our exhibitions are equal to 
the freshness that pop-ups can give people. 

Scan the QR code below to find out 
more about 3ge3 project
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COLL AGE

HAO BU HAO

See the QR codes on this page? Scan them with the That's App when you see them 
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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COMING TO A THEATER NEAR YOU

A Vanished Puppet
While 2020 has been particularly horrifying in 
its own way, perhaps this Chinese movie’s own 
brand of thrills will take your mind off the ter-
ror on the news for a short while. A puppeteer 
slowly becomes enamoured of a spectral puppet, 
leading to a grand and scarily good time in the 
tradition of freaky marionettes. 

Love Without Words 2
The parents of a young child with autism are 
going through a messy divorce, when the young 
boy fortuitously comes across a cute, stray dog. 
While the pair, child and dog, have a difficult be-
ginning to their relationship, they quickly bond 
and when they are separated the dog wanders 
lonely around the city searching for his sick 
companion. A delightful story of compassion and 
love.

Hao
The industry of local music promoters and musicians in 
taking to streaming platforms like Bilibili • Similarly, Xu 
Zheng’s latest film Lost in Russia made the unprecedent-
ed move from cinema screens to online screens in light 
of the novel coronavirus outbreak, showing on Douyin, 
Toutiao and film production group Huanxi Media’s 
Huanxi premium streaming site

Bu Hao
Cinema closures around the country • The postponement 
of the opening of Guangdong-based He Art Museum in 
light of the novel coronavirus outbreak • The cancella-
tion of both Art Basel and Art Central in Hong Kong for 
the same reason, the outbreak of the novel coronavirus

TRANSCRIBED

“I am not a VIRUS. I am HUMAN.
Eradicate the prejudice”

In a silent, blind solo protest that 
verged on performance art, a Chinese-
Italian man, Massimiliano Martigli 
Jiang, took to the streets of Florence 
in Italy with a sign bearing the quote 
above to remind folks of the need to 
come together and be sensitive during 
the spread of the novel coronavirus.
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SINO CELEB 

Lu Han 
Think of Lu Han as China’s Justin Bieber, sans the tattoos and mustache. The 
Beijing native started out dancing and singing as part of a wildly popular Korean 
boy band called EXO. Along with his musical pursuits, Lu has also become quite 
the actor, starring in such big-budget Chinese films as Shanghai Fortress, The 
Founding of an Army and The Great Wall. Lu’s fans, affectionately called ‘Rice of 
Lu,’ are devoted and once booked a whole theater to see him in the film 20 Once 
Again. Below are five fast facts about the Chinese megastar.

K-pop Stardom 
Lu first built up his fame with Chinese audiences during his years 
with popular Korean boy band EXO. 

‘Little Fresh Meat’ 
When this now-prevalent Chinese internet buzzword was first 
coined a few years ago, it was usually associated with Lu Han, along 
with Kris Wu and the TF Boys, referring to young, handsome and 
innocent-looking males. 

Guinness Glory
After shifting his career back to China, Lu’s fan base expanded so 
much that one of his Weibo posts received over 13 million com-
ments, which became a Guinness World Record. 

‘Chizza Inventor’ 
Perhaps you remember KFC’s viral fried chicken/pizza commercial, 
where Lu proclaimed himself ‘KFC’s new colonel’ because he “in-
vented chizza.”

Young Millionaire 
With a net worth of RMB270 million in 2018, Lu, at 26 years old, 
was ranked fifth on ‘China’s Top 10 Post ’90s Millionnaire List’ by 
Chongqing-based 21st Century Talent Report and state-run China 
Internet Information Center. 
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CRUEL BUDDHIST 
US Producer Talks Making Music 
With ADHD and Sketching Songs
By Bryan Grogan

One of the more prolific produc-
ers based in China right now, Cruel 
Buddhist has released a flurry of excel-

lent records over the past few years, stringing 
together hazy lo-fi hip hop released inde-
pendently and with local label Eating Music. 
While his music stands apart, his story of 
how he became interested in, and continues 
to connect with music is just as intriguing. We 
linked up with the American producer to chat 
about his process. 

What does Cruel Buddhist mean? 

To me it means that kindness and compas-
sion are not always the same thing. It’s a 
reminder to stay self aware so that the social 
conventions we have built into our behavior 
don’t get in the way of helping when we see 
suffering and injustice. 

Musically, it means that music is my 
meditation and my place to practice Zen prin-
ciples like embracing the beauty of imperfec-
tion and liberation from self-consciousness 
through improvisation. 

How did you first get interested in making 
and producing music? 

I have ADHD, so I got in a lot of trouble in 
high school due to impulsive and mischievous 
behavior. I’d come home and the school or 
the police had called my parents and then 
I’d be grounded for like three months. So I 
taught myself guitar and played almost every 

day.
I started making backing tracks on a tape 

player, then got a looping pedal, and produc-
tion just grew naturally from there; wanting 
to make better things to solo over. My one 
liberty when I was grounded was that I could 
go play at this open mic night at Harmony 
Cafe every Thursday, so that was pretty much 
what I lived for for a few years. 

When did you come to China and to 
Shanghai?

My first visit to China was to Xiamen in 
2008 when I stayed for a semester doing an 
independent study on Buddhism in modern 
Chinese society. I was told that people get 
sucked in and end up staying for years and 
didn’t think it would happen to me, but I’ve 
been here for about six years now all to-
gether. 

I lived in a village for a while in Shaanxi. 
I played music full-time at hotels and bars 
with my spouse in the Southeast for a couple 
years. Then we moved up to Shanghai in 
2016 to look for more opportunities for origi-
nal music. 

You’ve been really productive over the 
past few years. Can you talk about your 
songwriting process?

I think my music stems from an essential 
desire to play. I just find an instrument or 
sound I like and then start to play it aimlessly. 

When I find something that gets me excited 
while I’m jamming I record it, and the other 
complimentary instruments just kind of ask 
to be filled in from there. Before too long I’ve 
got too many layers and ideas and I need to 
start editing and arranging to get a piece that 
makes sense. 

Music is my meditation. When I’m playing 
I lose track of the time and forget myself. So 
it’s the need to have that experience that my 
music comes from.

I’ll make music anytime, anywhere, but 
especially while traveling. I have one release 
that I made mostly while on airplanes and 
another that was made on the metro where I 
used a bunch of field recordings I made rid-
ing around Shanghai.

As for how long it takes to make a song, 
the real meat of the creation usually happens 
in a couple hours. Once I leave my improvisa-
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tion fascination with some kind of idea I start 
moving on that thing pretty furiously. Like 
I said, I got ADHD, so I’m kinda on the clock 
with how long I’m gonna be able to stay inter-
ested in something. 

My brain works like this: suddenly out 
of the darkness there’s a flash of light and I 
can see the whole picture, but I have to work 
quickly to copy it all down before the mem-
ory fades. Producing music has definitely 
extended my ability to focus on analytical 
details and do the finishing work to follow 
through on my moments of inspiration. So 
once I’ve got the sketch down I add it to an 
iTunes playlist and move on. 

Later on – maybe a month, maybe a year 
–  I’ll have a collection of my favorite sketches 
I want to join together for a release, and I’ll go 
back in and do the finishing work. That might 
just be a little mixing and arrangement, or it 
might be dramatic like adding new sections 

to the song or altering the chord structure. 
So the most fun to me is the original creation 
which happens in a day, but the part I’m try-
ing to improve now is the latter production 
part, which happens over a long time.

In among those releases, you’ve had some 
quirky records, like the Lo-Fi Christmas 
series and Attention Deficit Daydreams. 
Do you view records like Transpacific Slop 
differently from those releases? 

I’m moved to make music almost daily, so 
what I make runs the gamut of moods. I’ll 
be obsessed with a couple songs from my 
archive that I want to release, find a connect-
ing theme, and fill in the rest of the release 
according to that concept. While I said I like 
to work aimlessly, I also really like letting 
concepts decide where to start. 

The Lofi Christmas series is both a study 
in the production style of now standardized 

‘Lofi Chill/Study Beats’ as well as a spoof of 
it. It came from the idea of using a crackling 
fireplace and actual snow in place of the vinyl 
sim “snow” that’s omnipresent in the genre. 
Then I figured the next main ingredient is 
some jazzy piano, so I started digging for jazz 
piano Christmas covers. Slap on some quotes 
from classic Christmas movies like Die Hard 
and – BOOM – you got yourself some lofi 
Christmas beats to overeat/open presents to. 

The first one I did was in 2016 when I 
had just started sampling on Ableton and 
used it as a way to practice my workflow. I 
couldn’t find anyone else who had done a 
Christmas beat tape before so I released it 
and to my surprise it got a bunch of listens 
and playlist inclusion. 

Scan the QR code to listen to Cruel 
Buddhist
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DOWN TO A FINE ART
Beijing-based Illustrator Fei Fei Luo

By Valerie Osipov

Established as an artist and illustrator, Fei Fei Luo has always 
been inspired by the dynamic capital city. The Hunan native first 
moved to Beijing in 2016, after a program abroad in the US. In 

the time since completing her studies, Fei Fei has collaborated with 
several businesses like Vogue magazine, Gung Ho! Pizza, Pang Mei 
Noodles and more, coloring brands with her whimsical and thought-
provoking illustrations. During the day, she’s an in-house illustrator 
for a tech company, but after hours, you can find her organizing a 
handful of art markets spotlighting the underground creative commu-
nity in the capital, while also working on her own personal pieces. We 
caught up with the charismatic artist about her art background, what 
she loves most about Beijing and some of her favorite projects. 

Tell us about your arts background. Was creativity always 
important to you while you were growing up?

I completed a bachelor’s degree in Illustration and Printmaking in the 
US in 2016 and studied for a Masters in Fine Art at UAL Wimbledon 
for a year. But education aside, I’ve always liked drawing. It’s my way 
of looking, studying and learning about the world around me. 
Drawing came naturally to me as a kid; I’d spend hours drawing on the 
floor with chalk. Art lessons or art-related activities were definitely a 
major part of my childhood. I think from an early age it was instilled in 
me that studying art was very important. My parents once hired a full-
time live-in art tutor for me over a summer holiday. 

Did you have your mind set on being an illustrator initially?

I guess the term illustrator came up when they were trying to fit us 
into various majors in university. I’ve always thought of myself as 
an artist, just because it’s such a big part of my life, but ever since I 
started working and making a living, ‘illustrator’ seems to be the title 
that suits me the most. 

What are your favorite mediums to work with?

Ink, watercolor and iPad/digital painting, to name a few.

Tell us about your favorite projects you’ve been a part of.

I’m super into editorial illustration, the kind of illustration that works 
with a narrative. To express an opinion via visual metaphor always 
excites me. That being said, I’ve done two sets of illustrations for work 
that really made me happy. One was for the yearly report magazines at 
my work. The book content is very dry and filled with numbers; I often 
had to translate difficult terms into visuals to help make the magazine 
more readable and aesthetically pleasing.
A similar project is the series of editorial illustrations I did for Medium 
– my good friend from university hooked me up with a few of those. 
The subjects include climate change and climate justice, racial stereo-
types and what it means to be a woman in the contemporary world.
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How does your personal work differ from 
your professional projects? 

Allow me to use a metaphor to explain: My 
personal works are like a piece of raw wood, 
whereas my professional works are made 
from raw wood, but are cut and designed into 
more defined shapes – like furniture, they 
fulfill a certain purpose.

You’re based in Beijing. What inspires you 
most about the city?

This is a difficult question to answer. I guess 
it’s the people that inspire me the most. It’s 
rare to find another city in China that shares 
the same level of openness as Beijing; I’m 
talking about the different people you can 

meet from every corner of the earth. It’s also 
close to Southeast Asia (well, kind of), which 
means the ocean is only a flight away…

You also collaborate with many local 
artists and organize art markets here. 
What do you love most about the city’s art 
scene? 

That it gives a chance to rising and young 
artists to showcase their work, no matter 
what stage they are at. Being a visual artist 
is very lonesome; we spend a majority of our 
time hunched over a desk from day to night. 
I think it means a lot to artists when we get 
to have a big party a few times a year, sharing 
our recent works, the ones make us proud, 

happy or sad.
Getting to know newcomers, making friends 
and just getting to know your favorite artists 
better is very rare. I think our participants 
are really happy to see the customers buying 
their works as well – it’s strong validation 
when someone gives you money for what you 
made. 

You can follow Fei Fei’s work on Instagram ( 
@feifeiart) or scan the QR code below to see  
her website.
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LEGENDS OF THE 
SCREEN
How Mythological Stories are 
Taking Over Cinema in China
By Bryan Grogan

As a country with millennia of history, culture and legends, Chinese 
directors have long held a love for tales that invoke mythical char-
acters, both for the TV screen and for movie audiences. The notable 
success of a number of films based around myths has inspired 
production companies such as Enlight Media, and its subsidiary 
Colorroom Pictures, which was established back in 2015 specifically 
to make animated pictures. 

The growth of interest in, and interconnected nature of mythologi-
cal films has been compared to the Marvel extended universe, with 
some within film circles seemingly hopeful of constructing a simi-
larly lucrative franchise. One such upcoming series, the Fengshen 
Trilogy, has been compared to The Lord of the Rings. Taking inspira-
tion from a 16th century novel called The Investiture of the Gods, 
production on the Fengshen Trilogy will involve a crew of around 
7,000 people.  

Given the enormous success that animated film Ne Zha achieved in 
2019, it looks as though the market for animated films based around 
mythological characters is showing no sign of letting up. With the 
supposed spiritual successor to Ne Zha, Legend of Deification, soon 
to hit cinemas around China (after being delayed because of the out-
break of the coronavirus in the country), the continued push behind 
animated mythological films shows no sign of letting up. 

Here are some of the more recent mythological films that have 
paved the way for Chinese cinema-goers’ rabid interest in mytho-
logical movies. 

Monkey King: Hero is Back (2015)

Taking the beloved story of Sun Wukong, aka 
the Monkey King, as its basis, this charming kids 
movie sees Sun Wukong freed by a young child 
after being imprisoned for 500 years for acting 
the – well – monkey. The story shows the matura-
tion of the hero as he works to save a village from 
the assault of monsters. Based on the endlessly 
inspiring 16th century novel, Journey to the West, 
the legend of The Monkey King has been remade 
numerous times, but never has it looked so good 
as it did in this computer animation. 
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White Snake (2019)

The fourth film by Beijing-based Light Chaser 
Animations, which was founded in 2013 by Gary Wong 
and has been compared to Pixar in the past, takes in-
spiration from a famed Chinese folk tale called Legend 
of the White Snake. One of the Four Classic Folk Tales, 
it tells the story of a chaotic union between a snake 
spirit and a human. This retelling of the story posi-
tions itself as a prequel to the original folk classic, de-
picting how the two central characters – snake spirit 
princess Blanca and her beau A Xuan – fell in love. 
Giving the story a modern twist, the pair endures one 
catastrophe after another as their romance blossoms. 

Ne Zha (2019) 

A quirky and fun movie, Ne Zha tells the story of the young 
deific character who cannot help but get himself into trou-
ble. Possessed of fantastic strength, the young boy is feared 
and reviled by his neighbors, when all he wants to do is 
make friends and have fun. In a heartwarming twist, Ne 
Zha rises to save his community from assault by demons. 
By far and away the most successful movie within this 
category, Ne Zha was even nominated by China for the Best 
International Film at the 2020 Academy Awards. While 
the movie didn’t make the cut, the intent behind the nomi-
nation shows how much prestige this class of films has 
within China right now. Soon to be followed by Legend of 
Deification, Ne Zha may end up being the first of a success-
ful franchise in its own right. 

Big Fish and Begonia (2016)

With a visual style that has often been compared to the 
work of Hayao Miyazaki and his Studio Ghibli films, Big 
Fish and Begonia wowed audiences upon its release 
back in 2016. The films is in parts based around the 
Taoist philosophy of Zhuangzi, and also an ancient 
Chinese text called Classic of Mountain and Seas, which 
has been said to have been in existence since 4BC. The 
film tells of a dolphin-girl who sacrifices her immortali-
ty to save a boy, traveling between realms to the land of 
the Others. The gorgeous film gives viewers an appre-
ciation for humanity and natural life, with the imagery 
of aquatic animals taking on deific powers. 

W W W . T H A T S M A G S . C O M  |  M A R C H  2 0 2 0  |  3 3

V I D E O  G A M E S  | M O V I E S   |  A R T S



FOR  THE  RECORD

The latest release in the League of Angels 
series of games, League of Angels: 
Heaven’s Fury dropped in February, via 
Shanghai-based company YOOZOO 
Games. The fourth in the popular series 
of games continues on with the series’ 
focus on Western mythology, bringing 
more and improved features for gamers all 
over the world to enjoy. We linked up with 
the team behind the game to talk about 
the development of the series, increased 
gaming competition in China and new 
features. 

Compared to the previous chapters in the 
series, League of Angels: Heaven’s Fury 
is much more devoted to the PVP game-

play mode, pitting players online against 
one another with not-seen-before intensity. 
Additionally, roles are more clearly divided 
than before, with three classes each offering a 
wider array of heroic skills to join the angels 
in the fight against darkness. 

With more angel transformation func-
tions now in-play, players must strategize 
and choose wisely if they are to emerge 
victorious. Based on the feedback we got, we 
can tell that players are hugely excited about 
the extremely smooth next-generation bat-
tle graphics teamed with rich gameplay and 
spectacular in-battle fighting skills. The game 
offers a flawless user-experience during bat-
tle, which we hope will attract new players to 
try the game. 

It has been key for us to use ‘localized’ 
thinking in order to really tap into the wants 
of users in overseas markets, and continu-

CROSS 
CULTU RAL 

GAMI N G
YOOZOO Games Team On the 

Secrets to Their Success
By Bryan Grogan

ously optimize the user’s experience of the 
game based on the feedback we get. This way, 
we are not just offering a great game on re-
lease, but constantly staying in touch with the 
customs of local markets around the world, to 
provide a supreme entertainment experience 
for players. For example, taking internation-
ally known festivals and integrating them 
into the storyline in a way players around the 
world can accept and love. 

The Chinese gaming market has changed 
rapidly in recent years. There have been 
hundreds of good games, and a handful of 
phenomenal games, but the market has 
also experienced relatively tough times too. 
Innovation is now the biggest feature of the 
Chinese games industry. At present, game 
research and development innovation is most 
obvious, followed by gameplay and graphics 
innovation.

Now, with all these new features emerg-
ing, the challenge is for old titles to stay 
relevant, fighting to incorporate the latest 
innovative elements into their existing op-
erations. Competition in the gaming market 
is clearly beneficial to the promotion of the 
market. Some of the great games we’re see-
ing being released at the moment are proof 
of this. However, excessive competition can 
also cause some problems; for example, too 
many homogenized products in the market, 
and increased pressure to simply survive for 
smaller game makers. 

Chinese games play an important role 
on the global stage. Competition is definitely 
more conducive to the development of the 
entire market. The rapid development of 
Chinese games can drive global game innova-
tion, but this is not enough for Chinese games 
alone. Game manufacturers must, and should, 
continue to work together. 

YOOZOO was one of the first Chinese 

companies to build on its successes at home 
and expand globally. With Shanghai as its 
headquarters, YOOZOO has established 
regional branches around the world – in 
Germany, India, the US, Singapore and else-
where. This allows us to strengthen our 
localization and R&D capabilities for specific 
markets, and really get to the core of under-
standing what players want. 

Through this, we have built a globali-
zation strategy coupled with localization 
systems covering the entire games lifecycle 
- from project establishment, through to dis-
tribution and operation. It’s important to say 
we are always listening, and always learning. 

The most important thing about the 
global market is to differentiate and custom-
ize. Each overseas regional market has its 
own characteristics and cannot be general-
ized. If you want to occupy a certain share in 
the regional market, you need to thoroughly 
understand the characteristics of the region 
and the universality, and then combine the 
characteristics of the product with a targeted 
distribution strategy in order to maximize 
localization. 

In terms of other releases this year, we’ve 
also got a doomsday-esque car role-playing 
game (RPG) called Doomcar and a fantasy-
world mobile 3D massive multiplayer online 
role-playing game (MMORPG) called League 
of Valhalla set to be released this year. All of 
these games will be on show at Gamescom in 
Cologne, Germany in August, so stay tuned 
for announcements. 

 Scan the QR code to play League of Angels: Heaven’s Fury
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Escape by L.Y.Li

The artist formerly known as Diva Li (maybe) returns to Beijing-based label Ran Music with her 
first-ever 12-inch vinyl EP, adopting a new name, L.Y.Li, based on her given name, Li Luo Yi. Well-
known in Chinese music circles – specifically around Beijing – for her emotional techno and previ-
ous releases on Ran Music’s sublabel Ran Groove, Li is currently based out of Chengdu. Li opens 
the record on a strong note with ‘Chasing the Sun,’ with thick, looping beats propelling the EP for-
ward. ‘Escape’ is similarly deep and dark, with thin, iridescent synths and indistinct vocal samples 
combining to create a colorful and absorbing track. ‘Lost Inside’ is based around a central drum 
machine and jagged beat, undulating enjoyable, addictive ease for six minutes. The record, while 
well-produced, feels very much based within the club, taking, as the description of the 
EP suggests, L.Y.Li’s strengths as a DJ into account as much as her production skills. 

Scan the QR code to listen

Diaphanous White by EndlessWhite
Hazy indie group EndlessWhite, based out of northern city Xi’an, are back with their first multi-
track release since 2018’s excellent Flow West to You. Accompanied by a poetic description that 
reads, in part, “This time I am finally transparent,” Diaphanous White is typically emotional, 
using the fantastical vocals of singer Zhang Wanyi to shed facades and disguises. Opening track 
‘Best Wish’ clocks in at just over two minutes, and is quite a civilized affair, laying down the 
framework for the rest of the record. ‘923.9km’ works in a similar way, although allowing Zhang 
to extend her vocals a bit more. ‘Shouxian shi ni, ranhou cai shi yiqie’ breaks open preceding im-
pressions, however, with the pleasant kerplunking of the guitars on the first two tracks replaced 
by a much rawer sound. The final track is the longest on the record, ‘My Little Perfect World,’ 
which is a gorgeous, well-paced and ambient piece, combining a lot of the facets explored in the 
record’s previous four tracks, closing the album in breathtaking fashion. 

Scan the QR code to listen

Metamorphosis  by Laughing Ears
Shanghai producer Laughing Ears has been turning heads. With a release lined up on Australian 
label DECISIONS, run by Air Max ’97, dropping in mid-February, she started off 2020 strong 
with this six-track release on London-based outfit Chinabot in late January. Now armed with 
releases by the likes of FunctionLab, Ran Music and the above-mentioned labels, Laughing Ears 
is steadily and productively carving out quite the reputation on underground electronic scenes. 
Metamorphosis continues the producer’s tradition of using single-word, expansive titles for her 
songs. ‘Resistance’ is glitchy and experimental, playing with textures that intersect seamlessly. 
Elsewhere, crystalline synths interact with dull, thick string sounds on ‘Gravitation.’ The record as 
a whole builds on and continues Laughing Ears’ interest in unique, cinematic soundscapes, exhib-
iting just how much she has improved in a very short space of time. 

Scan the QR code to listen
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COVID-19
How the Novel Coronavirus is Impacting Life in China
Words by Matthew Bossons, Bryan Grogan, Phoebe Kut,  
Cristina Ng and Tristin Zhang
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T
he disease COVID-19, previously referred to 
simply as the ‘novel coronavirus pneumonia,’ 
has inflicted considerable damage on China’s 
economy since it began dominating global 
headlines in mid-January. 

The outbreak of a deadly disease is just 
one of countless reasons for society to turn pessimistic 
about an economy, but the results are nonetheless the 
same: lack of investment from businesses, a stock market 
sell-off and a drop in consumer spending, among other 
consequences.

On the morning of February 3, the first trading day 
after the Spring Festival holiday, stocks fell in Shanghai 
and Shenzhen by 8.7% and 9.13%, respectively. The fol-
lowing day, the Economist noted that share prices on the 
Chinese mainland had fallen by 10% since January 20. 
This occurred despite a RMB1.2 trillion (USD173 billion) 
injection of liquidity into the markets by the People’s Bank 
of China on February 3.

Travel restrictions, both government-imposed and 
airline-led, along with local disease control and preven-
tion measures, have hampered a variety of business 
sectors in China. The hospitality and food and beverage 
industries have been hit particularly hard – with forced 
temporary closures commonplace in many of China’s 
major metropolises.

Additionally, theaters have been forced to close 
until further notice and new movie releases have been 
delayed. Concerts and major sporting events have also 
been shelved for the time being, including Shanghai’s an-
nual petrolhead party: the F1 Heineken Chinese Grand 
Prix.

At the time of preparing this collection of novel cor-
onavirus-related stories, in mid-February, Chinese stocks 
have been rising for seven consecutive days and the num-
ber of confirmed cases of the disease has begun to enter 
a downward trajectory in China. The light at the end of 
the tunnel, it seems, is growing ever nearer.

In the following pages we’ve rounded up a collec-
tion of relevant coronavirus coverage that we think will 
resonate with our readers: We myth-bust some common 
coronavirus rumors, chat with F&B insiders about the long 
road to industry recovery, examine the impact on the ill-
ness on China’s entertainment industry and learn which 
face masks are most effective during a health crisis.

COVID-19
How the Novel Coronavirus is Impacting Life in China
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APPETITE FOR DESTRUCTION
F&B Insiders Sound Off on the 

Industry’s Post-Coronavirus Recovery

At the time of writing this article, in mid-February, most of China’s bars, 
restaurants and cafes had been told to suspend dine-in services in favor of 
takeout and waimai.

“It’s been devastating,” Chase Williams, operating partner at The Rooster 
and Perch in Shanghai, told us when asked about the impact the epidemic has had on the 
F&B scene. “A vast majority [of venues] have been closed and most that have fought to stay 
open are putting up well below average numbers despite still needing to pay rent.” 

While it was no secret that F&B establishments were going to suffer from forced closures 
and a frightened populace, William’s response got us thinking: What do F&B insiders 
predict will be the long-term impact of the current situation, and how long will it take for the 
industry to recover?

To answer these questions, we spoke with eight F&B veterans from across China to get 
their insight. JOHNNY DING 

Proprietor at Slow Life Kitchen 
(Hong Kong), Slow Life Kitchen 
Elite (Guangzhou)

How long do you think it will take for 
the F&B business in Guangzhou to 
recover from the current situation? 
Maybe four to six months. Maybe I’m 
pessimistic, but what we learned in the 
past from SARS is that public health 
incidents like this are like a nuclear strike 
for us [in the F&B industry]. So, I think 
survival is the most important thing.

TRISTAN SAPP
Proprietor at Tristan’s CalMex (Shenzhen 
& Guangzhou)

From an F&B perspective, what do you think is 
going to happen once the virus is ‘defeated’?
After the dust has settled, I think that there will be 
a brief period of elation where, for a few days, 
everyone is so overjoyed to be able to go outside 
per normal: They’re going to be rollerblading 
and biking in their bathing suits, dancing with 
random ayi in squares, tousling the hair of plucky 
children in the market, etcetera. Then, everyone’s 

probably going to take a step back, again. There will still be residual fears about the virus 
re-spreading, unease around crowds and just a plain upset to routine that may keep things 
a bit cooler than we’d like.

TONY AVILA
Managing Partner at Bandidos Mexican 
Cantina (Guangzhou) General Manager at 
Bella Vita (Foshan), Buonissimo (Foshan)

How will food delivery services impact the 
recovery of the F&B industry? 
Food delivery will be instrumental in reminding people at home of the great products that 
F&B venues offer for an experience outside of home. Not only specialty foods, but fun and 
engaging environments (that you don’t have to clean!) and chances to socialize with old 
friends and friends you haven’t met yet. I think [delivery platforms] will be very helpful in our 
recovery by keeping our names in people’s homes.   

WILL MILLER
General Manager at Hatsune 
Restaurant Group (Shanghai)

What measures could authorities put 
in place to aid the recovery of the F&B 
industry in the coming weeks and 
months?
Give special loans for service industry 
positions; push back already existent loans 
on all levels to help companies and staff 
that support restaurants to survive; require 
landlords to give free rent for a certain 
period of time, and then support those 
landlords with tax rebates.
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MICHELLE 
GARNAUT 
Founder and CEO of the M 
Restaurant Group (Shanghai)

Have you experienced similar 
challenges previously, while working in 
China’s F&B industry?
I went through this with SARS. I think 
the most important thing is to be 
levelheaded, calm and clean. Everyone 
must wear masks, of course, and I’ve 
just sent up a couple packets of talcum 
surgical gloves. In the kitchen, they were 
already using gloves, but at this time 
everyone including the service staff will 
have to use them.

It’s also important not to appear to 
be profiting [from the outbreak] – using 
this as a fully-fledged marketing exercise 
to sell your own agenda is distasteful. 
Everyone is going to have to suffer – 
everyone is suffering – and we will have 
to grin and bear it.

When we come out of it, then what 
are we going to do? I do remember 
after SARS, once everyone felt calmer, 
restaurants were packed. I’m not too 
concerned about it. Once the numbers 
start to peak and drop, everyone will 
calm down a bit.

MARK CLAYTON 
Proprietor at The London Lounge Bar & Restaurant 
(Zhuhai)

What could be the possible positive outcomes of this disease 
outbreak for Zhuhai’s F&B scene going forward?
Overwhelmingly, the positive impact to the F&B industry will be 
hygiene related. The local and national governments have been 
doing a fine job in commencing hygiene education over the past 
month and I hope this continues long into the future, after the virus 
has been brought under control. Many people now have much more 
self-awareness on hygiene, this includes the management and staff 
of F&B establishments and their consumers. Long may it continue, as 
better hygiene is a positive for every one of us.

LOGAN R. BROUSE 
Head Lime Cutter at Logan’s 
Punch, Tacolicious (Shanghai)

How long do you think it will take 
for the F&B industry in Shanghai to 
recover?
I think this really depends on the 
individual finances of F&B venues in 
the city. If you were strong before the 
closures you might have enough of a war 
chest to wait this out; at the same time, if 
you were on the edge of closing already 
this might be the straw that breaks the 
camel’s back. Hopefully the government 
will help businesses here by offering rent 
reductions.

I think there will be broad 
repercussions [as a result of the disease 
outbreak] that will trickle into a lot of 
elements of the F&B scene. Sadly, there 
will be establishments that might close 
their doors for good; staff will be looked 
at differently if they are from Wuhan or 
Hubei; and big global liquor companies 
will miss sales targets, which will affect 
the budgets for next year. Also, there 
might be a lingering fear of big crowds 
and large venues.

IGNACE LECLEIR 
Owner and Founder of TRB 
Hospitality Group (Beijing)

How long do you think it will take for 
the F&B business in Beijing to recover 
from this crisis?
From the conversations I’ve had so far 
with peers and colleagues from the F&B 
industry in Beijing, many restaurants are 
facing the same difficult situation that 
we are at the moment. Hopefully I am 
wrong, but my assumption is that it’s 
likely to take from three to six months 
until the market is recovered.
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DISEASE DECEPTIONS
Five Silly Coronavirus Rumors Not to Be Believed

CORONAVIRUS CAUSED BY 
BAT-EATING WOMEN

In the early stages of the coronavirus outbreak, 
footage of two Chinese women enjoying 
a big ol’ bowl of bat soup surfaced on 
video-sharing platform Douyin. Chinese-

language captions accompanying the videos 
accused the duo of being responsible for 
the outbreak of Wuhan’s novel coronavirus. 
There are two main problems with this ru-
mor, though: The video wasn’t shot in Wuhan 

– or even China – and it’s old. 
In the wake of the bat soup controversy, one of the women in the video issued an apology 

(which has since been deleted) on Weibo, explaining that the footage was filmed for a travel 
program in 2016 in the Pacific island nation of Palau. Fruit bat soup is allegedly a delicacy in 
Palau. 

The travel program the woman referred to is called Dream Running and it is available on YouTube, al-
though the bat-eating video can no longer be found. In a 2017 episode, the travel blogger does mention her experience dining 
on bat soup.

CHILD URINE CAN COMBAT 
NOVEL CORONAVIRUS

Since the outbreak of the novel coronavirus, 
Chinese online healthcare platform dxy.com has 
been providing regular updates on the epidemic, 
offering a real-time feed of confirmed coronavirus 

cases and a list of trending rumors. Over the CNY holiday, 
a screen grab that appeared to have originated from the 
website began making the rounds online; text in the image 
claimed that urine from children 8 years old or younger 
can help patients by “restraining the novel coronavirus.” 
Of course, dxy.com later crushed the rumor, stating that 
the screen grab was created on Photoshop.

As COVID-19 has spread across China like an out-of-
control wildfire, so too did rumors and disinformation 
– ranging from quack cures to infectious pets. We 
decided to myth-bust some of the more common 
social media reports so you can rest easier.
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5
BAD FENGSHUI AT FORBIDDEN CITY CAUSES 
CORONAVIRUS

Some modern-day fengshui believers in China have concluded that a disturbance at the 
Forbidden City in Beijing has brought misfortune to the Chinese nation. The rumor began with 
a now-deleted Weibo post that included photos of two women (not the bat ladies) posing with 
an SUV at the Palace Museum inside the Forbidden City on January 17. 

The post triggered outrage among Chinese netizens, who blamed the twosome for damaging the 
ancient cultural site and disturbing the ‘dragon’s vein,’ a term associated with fengshui. As a result of 
the incident, the director of the Palace Museum issued an apology and two staff members have been 
suspended from their duties. 

Of course, this rumor is complete and utter rubbish, as the new coronavirus predates the ‘off-road 
incident’ at the Forbidden City.

STRONG LIQUOR CAN KEEP YOU FROM 
CORONAVIRUS INFECTION

In addition to the unconventional urine remedy, dxy.com has shot down another alleged coronavi-
rus cure: booze. The website clarified that while spirits above 70% ABV will kill the virus externally, 
once ingested the human body absorbs the alcohol, so it is useless for those who are already 
infected with the disease.
According to an article published in (not very trustworthy at all) English tabloid The Sun, a British 

English teacher living in Wuhan claims to have been cured of the coronavirus by drinking hot whis-
key with honey… a month before the outbreak had even begun.

PETS CAN TRANSMIT 
CORONAVIRUS  
TO HUMANS 

This rumor started after a CCTV interview 
with a National Health Commission ex-
pert was broadcast on January 29. The 
expert said that the virus is transmitted 

among mammals and if pets are in contact with 
a coronavirus patient, they must be monitored. 

On the same day the interview was broadcast, 
local officials in one neighborhood in Taiyuan, Shanxi 

province put up a notice asking residents to get rid of their 
pets. However, the bulletin was quickly removed. 

According to the World Health Organization (WHO), there is no evidence to 
indicate that pets such as dogs and cats can be infected by COVID-19.
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ART 
 IN THE TIME OF 
CORONAVIRUS
Cultural Industries Profoundly 
Affected by the Outbreak

MUSICIANS, LABELS, 
PROMOTERS AND VENUES 
GO ONLINE
With live music venues around the country closed, pro-
moters, musicians and venues have turned their attention 
towards streaming sites like Bilibili, Xiami, Kuaishou and 
Douyin. Some venues have been uber-successful, like Taxx 
Shanghai and One Third in Beijing and Hangzhou, bring-
ing in a vast number of viewers and – as a result – money, 
which both pledged to aid in the fight against COVID-19. 
Localized venues and promoters have been consolidating 
their community, while others, such as Yuyintang, have 
been considering ways to implement paywalls. With the 
effects of the disease outbreak on the live music scene 
unlikely to let up soon, more developments are sure to 
follow. 

ART BASEL AND ART CENTRAL 
CANCELED FOR 2020

The fair will not be rescheduled for another date in 2020, with 
the next Art Basel Hong Kong taking place in 2021. Questions 
about whether the fair would go ahead in 2020 had been circling 
since the outbreak of COVID-19 began, with the fair sending 
out a letter to exhibitors on January 30 promising a swift deci-
sion. Elsewhere, Art Central canceled its five-day fair from March 
18-22, which was also due to take place in Hong Kong with a 
confirmed participation of 80 galleries. The two fairs are central 
to Hong Kong Art Week. Speaking about the cancellation, Art 
Basel global director Marc Spiegler said, “Our team dedicated 
extensive time and effort to ensure our show in March would be a 
success over the course of the past year. Unfortunately, the sud-
den outbreak and rapid spread of the novel coronavirus radically 
changed the situation.” 

INTERNATIONAL 
TOURS CANCELED 
IN CHINA AND 
ABROAD

A spate of tours were canceled in the PRC and 
throughout Asia over the course of February and 
March. Stormzy, a British rapper extraordinaire, 
made the decision to cancel his Asia tour in full, as 
concerns about flying to Asia abound. He resched-
uled his appearances in the continent to later this 
year. 

To the dismay of music fans around China, 
US rockers Pixies had to cancel their China tour 
in Shanghai and Beijing. The sad news was to 
be expected after the World Health Organization 
declared the outbreak of novel coronavirus in 
the country as a Public Health Emergency of 
International Concern (PHEIC). 

Other acts like Suchmos, Craig David, Mika, 
Stereolab and Men I Trust were also forced to 
cancel or postpone their shows in China as the 
outbreak continues. 
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MUSEUMS AND 
GALLERIES 
RELEASE VIRTUAL 
EXHIBITIONS
Multiple art museum openings in China were 
canceled this month, notably He Art Museum 
in Shunde, Guangdong and X Museum in 
Beijing. Meanwhile, some museums have 
taken their artworks online. M. Woods in 
Beijing has begun a virtual online exhibition 
with no closing date. Artists like Aaajiao, 
Cheng Ran, Sun Xun, Li Bingyuan and more 
have participated in the exhibition thus 
far. Similarly, Guangdong Museum of Art 
launched a trio of virtual exhibitions that can 
be accessed from the safety of art enthusi-
ast’s homes. In West China, Chongqing Art 
Museum launched 12 different online exhibi-
tions taking in media such as oil painting, 
prints, sculptures and sketches. Including 
themed drawings among the hundreds of 
works on show, visitors to this virtual exhibi-
tion can view works featuring doctors, clin-
ics, rescue workers and more. 

CINEMAS 
CLOSE, FILM 
PRODUCTION 
GROUNDS TO 
A HALT
Leading cinema chains 
in the country – including 
Wanda, CGV, Bona, Lumiere 
Pavilions, Jinyi, Dadi and 
others – announced that they 

would close temporarily in response to the virus. The news 
comes just a day after it was announced that the release 
of some of the season's leading films, like Detective 
Chinatown 3, will be postponed.

Meanwhile, Xu Zheng’s new movie, Lost in Russia, 
which was set to be released during the usually lucrative 
Chinese New Year period, dropped online. Production 
group Huanxi Media announced that the film would go 
live on their own Huanxi Premium platform, while it would 
also be released on Bytedance’s Toutiao and Douyin plat-
forms. 

The Beijing Film Bureau took the measure of sending 
an open letter to folks in the city’s film industry, and also 
opened a hotline to deal with inquiries. The move was 
praised as production for new films has ground to a halt 
amid the outbreak of the novel coronavirus. 

VIDEO GAME USE SPIKES, 
WORRIES FOR CHINA-BASED 
PRO GAMERS
As people remain indoors out of fear of catching COVID-19, the 
number of hours spent playing video games throughout China 
has risen. Sean Young, Overseas PR Manager with YOOZOO 
Games, told us that while they haven’t experienced a bump in 
the number of users playing their games, the hours played have 
increased.

While that jump in playing time has been a boon for online 
game companies, professional gamers and gaming competitions 
have suffered. The Overwatch League events, set to take place 
in China throughout February and March, were canceled, while 
League of Legends tournaments in China were also put on ice.
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MASK 
UP
How Effective Are 
Face Masks Against 
Coronavirus?

The effectiveness of face masks is cur-
rently a hot topic as people around the world 
have begun to stockpile in fear of catching 
COVID-19. To shed some light on the best 
preventative measures to take, we spoke with 
Dr. Kate Gaynor from Guangzhou United 
Family Hospital.

How effective are face masks?
Face masks have some limited benefit in stop-
ping the spread of the new coronavirus. They 
serve as a physical barrier to contaminated 
droplets. But if you are not near other peo-
ple then they are not necessary. I worry that 
sometimes masks give people a false sense of 
security. Your mask certainly isn’t doing much 
good if you wear it faithfully yet fail to wash 
your hands. 
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What best practices should we follow  
during an epidemic?
People should remember to wash or use 
alcohol hand sanitizer immediately upon 
removing a mask. Remember the outside of 
the mask could be contaminated if you were 
close to an infected person. In general, I 
believe that frequent hand washing or use of 
alcohol hand sanitizer is more powerful for 
prevention of illness than using a mask. Be 
aware of the things you touch. Avoid touch-
ing elevator buttons or door handles in public 
places if possible. If you do touch them, clean 
your hands and avoid touching your face. If 
you are wearing a mask, don’t keep messing 
with it and adjusting it. Masks are definitely 
of value when worn by sick people; this de-
creases the chance of a sick person spreading 
their infection. 

HOW IS COVID-19 SPREAD?
Through respiratory droplets produced when an infected  
person coughs or sneezes

CORONAVIRUS SIZE
Roughly 0.06-0.14 microns in diameter

SURGICAL MASK
Best for: Those who are already sick to stop the trans-
mission of germs; primarily for healthcare providers 
looking to avoid spreading their own germs to patients
Pros: Comfortable, helpful when worn in crowded 
public areas like in a waiting room or train stations; 
captures over 60% of 0.1-micron particles
Cons: Loose fitting, does not prevent a person from 
inhaling smaller airborne particles

N95 RESPIRATOR
Best for: Healthcare professionals who are treating 
patients infected by the novel coronavirus
Pros: Tight fitting, filters out at least 95% of airborne 
particles that are 0.3 microns in diameter 
Cons: Supposed to be fit tested to ensure they work 
correctly, people who are not trained could put them on 
the wrong way, negating preventative effects

PITTA MASK
Best for: Those avoiding the sun, staying anonymous
Pros: A polyurethane mask mainly used to block pollen 
(99% to be exact) and UV rays
Cons: Will not block any particles smaller than 0.3 mi-
crons, more fashion than function

GAS MASK
Best for: Multifaceted protection
Pros: Armed against nuclear,  
biological, chemical threats and  
chou doufu
Cons: Will definitely panic those  
around you

Sources: The New England Journal of Medicine, Smart Air Filters, Time

Infographic by Phoebe Kut

For those people who chose to stay home 
during an epidemic, is it safe to go outside 
for walks?
It’s perfectly safe for healthy people to go 
outdoors, as long as you are not crowding 
together with other people. It’s probably good 
for your mental health too, to get outside.
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ON THE GRILL

DEREK 
SANDHAUS
On Being Drunk on Baijiu in 
China  
Interview by Cristina Ng

Derek Sandhaus wrote the book on China’s 
most well-known yet mysterious spirit, 
Baijiu: The Essential Guide to Chinese Spirits. 
His newest tome Drunk in China explores 
the world’s oldest drinking culture through 
entertaining tales set in distilleries, hot pot 
restaurants and karaoke joints around the 
country. We caught up with him for a crash 
course in baijiu appreciation. 

“We spent hours discussing philosophy, religion 
and literature; it was a very high-minded, classical 

drinking session”

The name of your blog is Three Hundred 
Shots of Greatness. Did it actually take 300 
shots for you to love baijiu?

Thankfully, I consider the 300-shot theory 
— that one’s baijiu hate-love switch flips 
after three hundred drinks — thoroughly 
discredited. The thing with baijiu is that it 
isn’t just one drink, it’s a family of about a 
dozen distinct spirits, and there’s a great 
range of styles and quality among each of 
those. The trick for me was finding one that 
I could appreciate on its own merits. For me 
that was Guojiao 1573, which I found around 
60 shots into my research. 

What advice do you have for someone 
keen to develop a taste for baijiu?

Get yourself a bottle of each of the four major 
baijiu styles – rice aroma, light aroma, strong 
aroma, sauce aroma — and taste them in that 
order. Whether you fall in love right there 
or not, you’re going to notice two things: 1. 
Baijiu can be many different things. 2. You 
like certain styles more naturally than others. 
From there it’s a simple matter of narrowing 
down what you like and don’t like. 

But that’s only part of the equation. If 
you really want to fall in love with baijiu, you 
need to experience in its natural context, the 
dinner table. Try to pair the baijiu with the 
food of the region it comes from — strong 
aroma with spicy Sichuanese, light aroma 
with salty northern fare, sauce aroma with 
spicy-sour Guizhou food, and rice aroma with 
seafood and milder flavors.

With younger Chinese drinkers ordering 
picture-perfect cocktails and expensive 
imported wines, how does baijiu stay 
relevant?

Baijiu hasn’t always played the role it plays 

today in Chinese society. It has adapted with 
the times and it must continue to adapt to 
stay relevant. Its greatest obstacle in an 
increasingly cosmopolitan China is that you 
drink baijiu at dinners and banquets, but 
never at nightlife venues like bars, clubs 
and KTVs, where international drinks are 
preferred.

So, the answer to my mind is simple if 
not counterintuitive: For baijiu to survive 
in China, it has to become an international 
drink. If the bars of Shanghai take their cues 
from New York, Paris, Tokyo and Seoul, one 
has to find baijiu in these places for it to stay 
relevant. 

Our cocktail columnist Logan R. Brouse 
says that the world just needs that 
one world-famous baijiu cocktail to be 
invented – like margaritas did for tequila 
– before it has a place on bar shelves 
globally. What do you think that cocktail 
should be?

In my line of work, I drink so many baijiu 
cocktails that it’s hard to pick just one. But 
I have a few favorites. Shannon Mustipher’s 
‘Trader’s Treasure,’ a fruity but complex 
tiki drink, is one of my favorites. I also love 

Christian Wu’s ‘General Ming’ and David 
Putney’s ‘Paper Crane.’ 

What’s the best night out drinking baijiu 
that you have ever had?

That’s a very tough question, because there 
are so many to choose from, and my memory 
is fuzzy around the edges of them all. 

I have very fond memories of being 
invited over to a friend’s apartment in 
Chengdu. She had a lovely little garden in her 
backyard and it was a perfect night. She and 
her husband prepared my wife and I a home-
cooked meal that we ate outside. He brought 
me a bottle of his favorite baijiu — a small qu 
light aroma from Chongqing — and we spent 
hours under the sky discussing philosophy, 
religion and literature. It was a very high-
minded, classical drinking session.

I also have another fond memory of a 
hotpot meal that descended into pure hilarity. 
There was dancing, singing, drinking games 
(whose rules escaped me) – someone is 
laughing in every picture taken that night. 
Both experiences are favorites in their own 
way.

Scan the QR code to visit drinkbaijiu.
com 
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GRAPE VINE

The nation’s COVID-19 crisis has 
hit Shanghai hard, and many F&B 
establishments in Shanghai have 
either suspended or reduced 
operations. Authorities have ordered 
some businesses to shut, while 
others have decided to temporarily 
close to protect staff and customers 
from the ongoing outbreak. 

Like many of you, our team spent 
much of February working at home, 
but we have been busy. We reached 
out to F&B insiders across China 
to see how they are handling the 
impact (see the cover story for more 
on that), wrote quarantine recipes 
(see photo above) and took on the 
nearly full-time task of keeping 
you updated on open (and closed) 
establishments. 

As time has gone on, many of the 
new temporary closures have been 
a result of reduced revenues. If you 
can   and feel safe doing so – visit 
your favorite open locations and 
lend them your support. Most 
businesses have vigorously stepped 
up their hygiene measures. Many, 
like Heritage by Madison, Pass 
Residences, Ginger, Saucepan and 
more have even added new items for 
delivery during this trying time. 

Inevitably, some businesses won’t 
make it through the other side. 
So far, that includes CE LA VI and 
Morton’s in IAPM.

BREAKING BITES

Heritage by Madison 
x Madison Kitchen 
Delivery 
Ready for some good news? One of 
the city’s still open venues is Heritage 
by Madison, but that’s not all. They 
have also added delivery service via 
Shansong (and have hopefully added 
Ele.me, Meituan and Sherpa’s by the 
time you are reading this) with a 
selection of Madison Kitchen (aka our favorite sandwich shop ever) items!

In addition to ‘Great Balls of Fire’ (the meatball sandwich that lives in our dreams), there are 
also roast beef, braised spicy pork belly, pastrami and kimchi grilled cheese numbers. Groups can 
take advantage of the (legendary) fried chicken dinner, pork belly picnic or lasagna night menus. 
Chef Austin Hu has even stocked up the Heritage pantry with bacon, pastrami, stocks, sauces, 
cookie dough and more to help you cook at home.

> Heritage by Madison, 107, N1, 600 Zhongshan Dong Lu, by Dongmen Lu 中山东二路600号1楼, 近龙潭路 (6312 
9089)

China’s Netizens Use Their Noodles
Now infamous as the epicenter of the coronavirus outbreak, netizens took to Weibo to remind 
us that the Chinese city of Wuhan has so much more going for it. This display of support came 
via images mashing up half images of reganmian breakfast noodles from Hubei’s capital with 
iconic bowls from other cities such as Guilin mifen, Beijing zhajiangmian, Yunnan crossing-the-
bridge noodles and more. A cartoon by Chen Xiaoto depicting various local dishes coming to 
visit reganmian in the hospital was also widely circulated in support. Named as one of China’s 
top five noodle dishes by People’s Daily, the dish features tendrils of alkaline mian coated in 
thick brown sesame sauce followed by burnished red pepper flakes, pickled radish, crisp string 
beans and herbs. If there was ever a time to seek comfort in Wuhan’s signature bowl of carbs, 
it’s now.
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BREAKING BITES

Bar in a Bottle 
It’s no secret that China’s bars and internationally-renowned 
mixologists make it quite a destination for cocktail loving 
travelers. Unfortunately, our current predicament means 
that many of our best bars are off-limits. That’s why LAIBA 
Beverages and Peddler’s Gin have teamed with the city’s 
premier bars to produce craft cocktails for delivery. The 
current roster includes two beverages each from Yao Lu 
(Union Trading Company), Logan R. Brouse (Logan’s Punch) 
and Colin Tait (Shake). Six-packs of these limited edition 
bottles are RMB398. In addition to supporting your favorite 
establishments, 25% of the profits have been earmarked to 
help Wuhan. More bars (and cities) coming 
soon!

> Visit LAIBA’s Virtual Bar Street by scanning the QR 
code. 

BREAKING BITES

ARVA AT AMANYANGYUN
New Chef, New Menu 
Take a journey outside of Shanghai’s city center and take sanctuary at 
Amanyangyun. This luxury retreat features restored Ming and Qing Dynasty 
villas that were relocated from Fuzhou to the foot of a rescued camphor tree 
forest. One of three specialty restaurants on the property, Arva sits in full 
view of a serene lake. Amanyangyun’s signature Italian venue is headed by 
newly appointed Executive Chef Lorenzo Merolle. The Roman chef comes to 
China via London, but it was working in Australia that he developed a passion 
for Asian food culture. The result can be seen with his sushi-inspired tonno 
scottato, which combines yellowfin tuna, sesame seeds, caviar and salsa 
into a neatly wrapped bite. Other new dishes showcase his Italian heritage, 
including fried sardines with parsley and lemon; ravioli, ricotta, spinach and 
butter sage; slow-cooked lamb shank with polenta; and roasted cod, tomato 
sauce and long beans.

> Arva, 6161 Yuanjiang Lu Amanyangyun, by Zhongqing Lu 元江路6161号, 安缦养云酒店, 
近中青路 (8011 9999)
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LOOKIN’  
LIKE A SNACK
Show off your good taste with these  
11 Asian food-inspired accessories
Compiled by Valerie Osipov

Hot Pot 
Earrings
RMB43
WeChat: haidilaohotpot

White Rabbit 
Candy Perfume
RMB145-285
scentlibrary.tmall.com

Jianbing 
Blanket
RMB200
thmart.com

Xiaolongbao  
Soap Bar
RMB79
taobao.com

E A T  &  D R I N K  |  F A S H I O N
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Noodle Purse
RMB100
taobao.com

Baijiu  
T-Shirt
RMB188
plasteredtshirts.com 

Baozi  
Tote Bag
RMB140
pinyinpress.com

Chinese Takeout 
Enamel Pin
RMB48
giantrobot.com

Xiaolongbao  
Light
RMB260
taobao.com

Chili Pepper 
Pillow
RMB77
WeChat: haidilaohotpot

Bubble Tea 
Phone Case
RMB23
taobao.com

F A S H I O N  |  E A T  &  D R I N K
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QUARANTINE 
COOKING

Cabin Fever Never 
Tasted So Good
By Cristina Ng

With cabin fever setting in last 
month – assuming we don’t 
go back into self-isolation in 
March.., we decided one way 
to put the time to good use 
was to up our kitchen game. 
After initial concerns that 
food and water supplies might 
start running low due to the 
coronavirus situation, we found 
a good number of options. All 
that was left was to reach out 
to some friends in the F&B 
community for some recipe 
ideas to add some variety 
during this trying time. 

Ingredients:
• 1 pack of octopus leg, reserve 
the liquid
• 2 cups of water
• 1/2 tsp sea salt flakes 
• 250g 
chopped parboiled potatoes
• 20ml extra virgin olive oil 
• 1/2 tsp spicy smoked paprika
• chopped parsley
• coriander micro herbs (feel free 
to skip this if it’s hard to find )

Method:
1. Heat olive oil in a pan and add 
the potatoes. Add a pinch of salt 
and stir occasionally for two 
minutes. 
2. Add the liquid from the 
octopus bag plus two cups of 
water to cover the potatoes. 
Bring to a boil. 
3. Blend the potatoes into a 
cream. 
4. Heat more olive oil in a clean 
pan and sear the octopus legs 
quickly over high heat. Slice into 
2-3 centimeter pieces. 
5. Pour the potato cream on a 
big plate and sprinkle with spicy 
smoked paprika. Drizzle with 
olive oil. Add sea salt flakes and 
herbs. Serve while warm. 

Serves 4-6 Serves 6

The Good Food People
The Good Food People offer wine, 
cheese, charcuterie and more. 
They are currently delivering 
Monday to Friday in Shanghai (for 
free) and other cities in China (for 
a fee). All you have to do is place 
an order via their WeChat mini-
program. We caught up with them 
to get some suggestions for how 
to prepare a staycation feast using 
some of their available products: 
chorizo, butter beans, wine, 
octopus and smoked paprika. 
You will need to purchase fresh 
vegetables and other staples from 
another store. 

Pulpo a Feira
This recipe is one of Chef Pol 
Garcia’s signature dishes at La 
Maruja. He makes this Northern 
Spain specialty using A Pulpeira 
octopus leg that is steamed in 
its own liquid from The Good 
Food People. You can purchase 
the octopus on its own or get the 
chef-curated kit, which includes 
a paired bottle of Patas Arriba 
Albariño white wine and spicy 
smoked paprika. 

Chorizo Butter Bean Stew
Both the butter beans and chorizo 
needed for this recipe are available 
from The Good Food People. 

Ingredients:
• 2 tbsp of olive oil
• 150g of chorizo, casings removed
• 1 onion finely chopped
• 2 carrot finely chopped
• 2 stalks of finely chopped celery
• 3 tbsp tomato paste
• 1 cube of veggie bullion plus 2 
1/2 cups of water or 2 1/2 cups of 
vegetable stock 
• 2 x 400g cans of tomatoes
• 2 x 325g jars of butter beans 
• Chopped parsley

Method:
1. Heat olive oil in a medium stockpot 
over medium heat. Add chorizo and 
saute until paprika oil starts to come 
out of the sausage. 
2. Add chopped vegetables and cook 
three to five minutes until softened. 
3. Stir in the tomato paste, vegetable 
stock, butter beans and canned 
tomatoes. Bring to a boil, then simmer 
until liquid reduces to desired 
consistency. 
4. Garnish with parsley. 
Serve over boiled 
potatoes, pasta or with 
crusty bread. 

Scan the QR code to go directly to the 
Good Food People WeChat store. 

E A T  &  D R I N K  |  F E A T U R E

5 2  |  M A R C H  2 0 2 0  |  W W W . T H A T S M A G S . C O M



Ingredients: 
• 500g Italian sausages
• 2 cans of tomato sauce
• 5  tablespoons butter
• Half a white onion
• Half a red onion
• 4 cloves garlic
• 1 red bell pepper
• 1 yellow bell pepper
• 1 green bell pepper
• 1 teaspoon dried basil
• 1 teaspoon dried oregano
• Optional: red pepper flakes or 
ground red pepper
• ¼ cup red wine
• Glug of olive oil

Epermarket
The heroes at Epermarket have not taken 
a break since the start of the Chinese 
New Year. In the face of the coronavirus 
outbreak, they worked faithfully to supply 
a hungry city with a third of the normal 
staff. We are especially grateful to their 
delivery team, who drop off neat piles of 
groceries outside our doors then send 
us text messages to collect as they drive 
away – reducing human contact for safety 
purposes. 

Sausage and Peppers 
When we told our friends at Epermarket 
that we were working on this recipe 
series, they kindly sent us over an order. 
With the bounty, we put together this 
simple pasta meal. All ingredients are 
available on their website, and they 
deliver to the Shanghai, Suzhou and 
Kunshan areas. 

Serves 6-8
Method: 
1. Brown sausages in a hot pan. 
Remove from pan and slice on 
the diagonal. Set aside.
2. Add two cans of tomato sauce 
to a medium-sized pot. Slice 
the onion in half and put one 
side into the pot face down. 
Add garlic cloves, butter and 
salt. Bring to a simmer untilthe 
mixture thickens into a sauce.
3. While the sauce is cooking, 
stir fry the sliced mixed peppers, 
garlic and onions for about three 
minutes until softened.
4. Once the tomato sauce looks 
good, transfer enough to cover 
the onion carefully to a blender 
and mix until the onion and 
garlic break down. Return to the 
pot.
5. Add sausage, vegetable 
mixture, dry herbs and red 
wine to the pot and simmer 
until vegetables are tender 
and sausage is heated through. 
Optionally, finish with red 
pepper flakes for some heat. 
Serve on pasta (we chose 
tagliatelle) or with crusty bread. 

Scan the QR code to visit 
epermarket.com 
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Method: 
1. Cut the beef into cubes and thinly slice the 
ginger.
2. Place beef cubes in a pan, fat side down, 
and cook on medium heat until the fat 
renders into the oil. Turn the heat to low and 
cook each side of the beef until all sides are 
browned.
3. Transfer only the meat to a stockpot. Pour 
out some of the remaining fat, leaving a layer 
at the bottom of the pan.
4. Cook the anise, cinnamon, cumin, 
peppercorns, chili, bay leaf and sliced ginger 
in the pan with remaining beef fat, over low 
heat. Stir to release aromatics, then add the 
spices to the stockpot.
5. Add the vinegar, soy sauces and wine to the 
stockpot. Optionally, add the sugar. Finally, 
add water to the pan until the water level is 
twice the level of the meat, ensuring it will 
stay submerged throughout the cooking time.
6. Bring the pot to boiling, then reduce the 
temperature to a gentle simmer. Taste the 
broth at this point – it should be just saltier 
than a soup. If it is lacking seasoning, add 

slightly more vinegar, dark soy and light soy 
in a 1:2:4 ratio.
7. Simmer the mix for two hours. During 
this time, peel the daikon radish and cut into 
quartered slices; after the two hours, add the 
radishes to the pot. Tie the entire bunch of 
scallions into a knot to keep them together, 
and add to the pot.
8. Simmer the whole mixture for another one 
to two hours, according to your preference 
for meat tenderness.
9. Cook the noodles in water, separate from 
the soup, until al dente. Do not cook the 
noodles in the soup – their starch will go into 
the soup, turning it into a strange gravy.
10. Scoop up the beef, scallions, radishes and 
broth when serving into bowls, leaving the 
solid spices behind.
11. When the noodles are done, take them 
out of the water and add directly to the soup 
to serve. Garnish with cilantro leaves, sesame 
seeds and/or crushed peanuts.

Scan the QR code for more information 
about Kaixin Cooking recipes. 

Kaixin Cooking 
Shiyin Wang from Kaixin Cooking kindly 
sent us this recipe for a soul-warming 
bowl of braised beef noodle soup. 

Winter Braised Beef Noodle Soup
The method turns cheaper cuts of beef 
into tender bites by slow-cooking (and 
goodness knows we all have plenty of 
time to fill these days). Give it three 
hours minimum for the beef to braise 
while fully submerged in the flavorful 
stock. That means making sure you start 
with plenty of water from the get-go, 
because adding water later will toughen 
the meat. 

Ingredients: 
• 500g of beef brisket or flank – choose 
pieces with a mix of fat and lean
• 300g of noodles (ideally fresh)
• 1 large (1kg) daikon radish
• 1 large bunch (50g) scallions or spring 
onions
• 1 star anise
• 1 cinnamon stick
• 1 tsp cumin seeds
• 1 tsp Sichuan red peppercorns
• 1 dried chili
• 1 bay leaf
• 2cm piece of ginger
• 2 tbsp Chinese vinegar
• 4 tbsp dark soy sauce
• 8 tbsp light soy sauce
• 2 cups yellow wine
• 1 tsp brown sugar

Serves 4
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Veggie Mama
While it may officially be 
spring, coronavirus woes 
make us feel like winter is 
never ending.  If it seems 
like you’ve been cooped 
up forever, let our resident 
vegan domestic goddess 
Lindsey Fine offer some 
comfort. It’s no secret that 
Veggie Mama loves soup, 
and here’s a goodie from 
our archives. 

Carrot Ginger Soup 
This go-to soup recipe is 
easy to make, delicious 
and healthy. Extra flavor 
comes from ginger and 
turmeric. The combination 
of ingredients makes for a 
nutrient-packed warming 
soup that will keep you 
healthy and satisfied. Make 
extra-large batches of this 
carrot ginger soup, and 
freeze some for later; it’s 
nice to have it ready to go. 
However, you can easily 
halve this recipe for fewer 
servings. 

Ingredients: 
• 1 tablespoon olive oil
• 1 medium onion, chopped
• 1 clove garlic, minced
• 3 tablespoons fresh ginger, 
chopped
• 4-5 large carrots, diced 
• 6 cups water
• 2 vegetable bouillon cubes
• 1 teaspoon turmeric 
• Salt and pepper to taste
• Coconut milk for garnish 
(optional)

Method: 
1. In a heavy-bottomed stockpot, heat oil 
on medium high heat. Add onion, garlic and 
ginger until onion is translucent, about 5 
minutes.
2. Add carrots, water, vegetable bullion and 
turmeric. Bring to a boil then reduce heat 
to simmer until carrots are soft, about 20 
minutes.
3. Using an immersion blender, liquefy 
everything in the pot. Add salt and pepper 
to taste. A blender can also be used, just 
be careful to work in batches and don’t 
fill the blender too much (speaking from 
experience of doing so more than once!).
4. Ladle soup into bowls and, if desired, 
drizzle a bit of coconut milk on top for 
added flavor, creaminess and flair.

Scan the QR codes for more Veggie Mama (left) 
and Quarantine Cooking (right) recipes.

Serves 4
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ANARKIA 
CRAFT 
KITCHEN  
Global Neighborhood Eatery 
in United Valley
By Cristina Ng

The Place 
In terms of new restaurant reviews, we had 
a tough time finding open venues to write 
about this month. So, we jumped at the 
chance when Chef Gabo Rodriguez started 
taking limited bookings for Anarkia Craft 
Kitchen. 

Located in United Valley, the cozy venue 
is named for anarchy because of Rodriguez’s 
refusal to adhere to a standard menu or 
single cuisine. Instead, the chef cooks what 
he wants. And even if a menu item remains, 
you can expect the recipe to change between 
visits. 

The Food
Our meal kicks off with salmorejo poori with 
Blazquez Iberico ham (RMB68), combining 
Spanish and Indian traditions. Orbs of hollow 
deep-fried bread are filled with Andalusian 
chilled tomato bread soup and crowned with 
ham. 

Next up, the Nikkei smoked ahi tuna 
tartare on crispy squid cracker (RMB78) gets 
a boost from crisp radish, creamy tomato 

cream and pickled green peppers. Even 
more interesting, the house-made burrata 
(RMB118) is also smoked. As a result, the 
fresh creamy cheese gains a flavorful outer 
skin. Umami comes in layered ribbons 
of katsuobushi (or dried, fermented and 
smoked skipjack tuna) while avocado 
provides richness.

For our main, we preordered a bone-in 
Wagyu ribeye (RMB660) that Rodriguez 
started 72 hours before our arrival. He 
tells us that he gave it a dry spice rub and 
smoked it with chocolate, but admits that 
he experiments so much that he forgets all 
the ingredients. Never mind that, because it 
was one of the best steaks we’ve had. While 
no sauce is necessary, the accompanying 
romesco and fermented tomato barbecue are 
amazing.

The wine list is brief with moderate 
prices, and we especially enjoyed the Spanish 
tempranillo (RMB198) with our beef. 

A simple side of pickled artichoke on 
hummus with seasoned tomatoes and 
Spanish olives (RMB45) is a surprise hit. It’s 
weeks later and we are craving that chickpea 
puree generously flavored with garlic, lemon 
and warm spices.  

Save space for dessert by packing up 
leftover meat for a sandwich at home. On 
our visit, the daily option was a wonderful 
lemon tart. A campfire singe on the meringue 
plus sharp citrus curd filling break up the 
dessert’s sweetness nicely.  2.5/3 

The Vibe 
Anarkia has a Venezuelan chef with Spanish 
and Moroccan heritage that lives in Asia. The 
resulting cultural mishmash makes sense 
within this context, with delicious food to 
boot. The first floor corner space location 

provides an intimate atmosphere modeled on 
Shinjuku neighborhood eateries. Adding to 
the charm, Rodriguez runs the dishes to each 
table himself. The experience is incredibly 
laid back and unpretentious, even though lots 
of effort has been put into the food. Prices, 
while not cheap, are in step with the quality 
of ingredients and portion sizes.  1.5/2 

Total Verdict 4/5
Price: RMB500-700 
Who’s Going: a mix of locals and expats
Good For: intimate dinners, indecisive 
diners, small groups

45 Yongkang Lu, by Jiashan Lu, 永康路45号, 嘉善
路 Nearest metro: Shaanxi Lu, 15 min. Open daily, 
10am-10pm (6433 0201)
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Logan R. Brouse, proprietor and 
mixologist of Logan’s Punch and 
Tacolicious, has run bars and clubs in 
Shanghai for over 10 years. In between 
hangovers, he puts pen to paper to 

record his pontifications on the drink 
industry.  

I RISH I WAS COFFEE
Musings on a Classic St. Patrick’s Day Tipple 
By Logan R. Brouse

One of the reasons I got into this wild 
world of bartending is the stories 
my dad told of his time behind the 

stick in the ’60s working at a place called 
the Buena Vista Cafe in San Francisco, the 
birthplace of Irish coffee in America. Located 
near Ghirardelli Square, these guys pump 
out more caffeinated goodness in a day then 
Gucci Mane working a Coca Cola trap house.

What’s the deal with Irish coffee? Perhaps 
it’s best to reference Joseph Sheridan – who 
popularized the drink in 1940s Ireland:

“Cream – Rich as an Irish Brogue, Coffee 
– Strong as a Friendly Hand, Sugar - Sweet as 
the Tongue of a Rogue, Whiskey - Smooth as 
the Wit of the Land.” 

I swear I didn’t make that up. 
Let's start with the origins of Irish Coffee.  

In 1943, a chef named Joe Sheridan invented 
it at the restaurant in the Foynes Airport – a 
major wartime airbase. Important Hollywood 
folks and other VIP types flew through there 
on the regular. During a particularly bad 
snowstorm, a bunch of these bigwigs were on 
a plane that had to turn back. Feeling bad for 
these stranded guests, Sheridan whipped up 
this now-famous creation.

As the story goes, a customer asked him 
if it was a Brazilian coffee. “No,” quipped 
Sheridan, “this is an Irish coffee.” Thus a 
legend was born. It instantly became the hit 

drink of the airport. In 1952, travel writer 
Stanton Delaplane introduced it to his party 
buddy Jack Koeppler who happened to own 
the aforementioned Buena Vista. 

Now, every bartender has had a guest 
ask them to recreate some drink they tried 
somewhere else, but our boy Koeppler not 
only tried his best to recreate it, he also 
went to Ireland to learn the recipe first hand 
from Joe Sheridan. I would love to have 
been a Fernet on the back bar during that 
conversation.

The trick to an amazing Irish coffee is all 
in the cream. We’re talking heavy whipping 
cream, not that junk that comes out of a can. I 
lightly whip it then store overnight – like they 
do at the Buena Vista. Next, pour hot water 
into a glass to warm it. After pouring out the 
hot water, add a cube of brown sugar, 45ml 
Irish whiskey and 120ml of hot coffee. Stir 
to melt the sugar then top with cream. The 
slightly aerated double cream should float, 
making all right in this world.

The wrong way to make an Irish Coffee is 
to add Baileys, a green shamrock, sugar rims, 
Kahlua, latte foam or any other of the myriad 
abominations that people like to add to this 
simple wonder.

Now full pause - Irish coffee in all its 
glory has made quite the renaissance lately in 
this dear sweet city of ours thanks to Family 

Mart. I had heard myths about this strange 
booze concoction, but I finally got to try it 
the other day in the name of research. For 
RMB16, they serve a decent version of Irish 
coffee which is basically their latte with what 
tastes like hazelnut syrup plus two pumps of 
Jameson.

Now, when I research something, I re-
e-e-e-e-e-search something. Especially if 
said something is Jameson and coffee and 
available at any Family Mart. After a few 
research cups, I slurred out eloquently to 
the wonderful bartender at Family Mart to 
pump some extra Jameson in. At a whopping 
RMB2 per extra pump, we ended up getting 
funky in that Family Mart. I woke up with 
a bill of RMB120, a splitting headache and 
the WeChat of the Family Mart ayi. I call that 
money well spent.

W W W . T H A T S M A G S . C O M  |  M A R C H  2 0 2 0  |  5 7

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



Apr 17-19: Theorie des Prodiges

The surreal theatrical production, Theorie des Prodiges, is headed to Shanghai in 
April 2020. The highly acclaimed show is performed by French company Système 
Castafiore and combines experimental dance, music and imagery to create a truly 
spectacular performance. Theorie des Prodiges begins with the discovery of a 16th-
century manuscript listing ‘miracles’ that occurred in ancient times. This discovery 
fills in gaps of human knowledge, giving meaning to phenomena 
unexplained by fantasy and interpretation.

April 17-19, 2pm and 7.30pm; RMB180-580. 1862 Theatre, 1777 
Binjiang Dadao, by Rizhao Lu 滨江大道1777号, 近日照路

LOOKING AHEAD

May 8-24: Come From Away

The longest-running Canadian musical in Broadway history, Come From Away, is 
coming to Shanghai. The show, which was a critical and box office success dur-
ing its run on Broadway, tells the story of what happened when 38 international 
airplanes and more than 7,000 passengers were forced to land in Gander in 
Newfoundland after the September 11 attacks in 2001. Produced by ACOrange, 
Junkyard Dog Productions and Rodney Rigby, the musical’s stop in 
China, from May 8-24 in 2020, will be its first production in a non-
English speaking country.

May 8-24, 7.30pm; RMB200-1,000. SAIC Shanghai Culture Square, 
597 Fuxing Lu, by Shaanxi Nan Lu 复兴中路597号, 近陕西南路

Jul 3-5: Tetris Mon Amour

Tetris is a simple computer game but fascinating and truly addictive. It quickly con-
quered the world when it was invented in 1984. Also, choreographer Roni Haver 
was once hooked on it. With TETRIS Mon Amour she declares her love for this game 
and the way it provokes order and self-control. You have to deal with these falling 
Tetris blocks. Much like life itself, where you have to manage all things that come 
across. Just deal with it, before it’s ‘Game Over’.

Jul 3-5, 2/7.30pm; RMB180-480. 1862 Theater, 1777 Binjiang Dadao, 
by Rizhao Lu 滨江大道1777号, 近日照路

Nov 7: Stormzy

Stormzy, one of the hottest rappers in the world right now. The UK rapper was 
scheduled to perform in Shanghai in March. However, he officially postponed 
tour dates in Asia as a result of the outbreak of the novel coronavirus (Covid-19). 
According to local promoters STD, Stormzy’s Shanghai tour date will be postponed 
until November 7. We have a few tickets available for the rescheduled gig in 
November, go to our ticketing site to buy them now. 

Nov 7, 9pm; RMB280-350 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 (6211 6317)
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CITY SCENES

As one of the hallmark luxury landmark shopping malls in China, Shanghai 
ifc mall is committed to creating the highest quality and high-end shopping 
environment, leading the world's fashion malls and leading high-end shopping 
malls. In order to welcome the Year of the Rat in 2020, Shanghai ifc mall plans to 
integrate Chinese and Western arts, organizing a Chinese New Year event with 
the theme of “Hongyun Huayuan presents new Swiss”. In particular, the famous 
Swedish artist Stina Persson, who was invited to design the New Year Hongyun 
red envelope exclusively. The design of the bag integrates international art with 
Chinese New Year colors and presents gorgeous Chinese New Year scenery. At 
the same time, it combines traditional Chinese auspicious elements such as peach 
blossoms and windmills.

On January 17, CALZEDONIA Italian Legwear proudly announced its 
new face for the whole year. World-renowned Chinese actress, singer 
and producer Yang Mi will star in the brand’s major campaigns of 
2020 showcasing everything from seasonal fashion tights collections 
to exclusive legwear capsules dedicated to Asian markets. Talented 
Yang Mi perfectly matches the multi-faceted style of the brand with 
her natural ability to wear undeniably elegant modern geometric 
patterns such as those already presented by CALZEDONIA for Spring, 
as well as cool casual bikers and leggings that have already turned her 
into a fashion icon.

Providing a genuinely personalised and intuitive guest experience based 
on cultural empathy, guest intelligence and an understanding of each 
individual guest’s needs is the role of the iconic Lady in Red, a highly 
emblematic position created by Kempinski Hotels 10 years ago. As this 
unique brand ambassador welcomes guests in each hotel to the elegant 
luxury hotel brand around the globe, every hotel of Kempinski Hotels 
paid tribute to the Lady in Red this year. In addition Grand Kempinski 
Hotel Shanghai surprised guests with various birthday activities from 
January 17 to 26. 

6 0  |  M A R C H  2 0 2 0  |  W W W . T H A T S M A G S . C O M



The crackling sound of fireworks, the delicious smell of the family 
reunion dinner, the hustle and bustle of temple fairs – all embody the 
Chinese New Year, the most important traditional festival for Chinese 
people, when every family hangs lanterns and festoons to welcome the 
New Year. In this book we discover some happy moments enjoyed by 
Chinese people, and hope that you will feel the festive atmosphere and 
vitality of these centuries-old Chinese cultural traditions.

Happy Chinese New Year

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



6 2  |  M A R C H  2 0 2 0  |  W W W . T H A T S M A G S . C O M

LISTINGS

RESTAURANTS
AMERICAN

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

Tacolicious Delicious tacos (obviously) with bar 
focusing on tequila and margaritas. This red-
bricked two-story restaurant is modern Mexican 
(fusion) marvel, serving tacos of the double-
decker variety. One of the few spots in the 
neighborhood with an outdoor rooftop patio, 
Tacolicious is intimate and trimmed with fairy-
light filled tequila bottles. Tues-Sun, 12pm-11pm. 
1 Yueyang Lu, by Dongping Lu, 岳阳路 1 号 , 近东
平路 (13764060741)

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
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) 

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 

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). Sun-Thu 11am-9.30pm, Fri-Sat 11am-
10.30pm. 武康路 378 号 2 楼 , 近兴国路

LISTINGS
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.

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). L2, N3 Bldg, 
North, Bund Finance Center, 600 Zhongshan 
2nd Road(E), Huangpu District, Shanghai, China 
200010 中山东二路 600 号外滩金融中心北区 N3 栋

二层 , 近枫泾路 200010

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 Gui Hua Lou offers the very best of 
authentic Huaiyang cuisines. Chef Gao creates an 
entrancing blend of two worlds, traditional dishes 
with modern interpretations all in the ambiance 
of distinctive Chinese décor. 1/F River Wing, 
Pudong Shangri-La, 33 Fucheng Lu, by Lujiazui 
Huan Lu (2828 6888).  Open daily,  11.30am-
3pm (lunch), 5.30-10pm (dinner). fbreservation.
slpu@shangri-la.com, www.shangri-la.com/
shanghai/pudongshangrila. 富城路 33 号，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

CAFES
Beans & Grapes Casual and modern, Beans & 
Grapes focuses on wholesome comfort meals 
and refreshments. It’s a great option for a healthy 
grab-and-go lunch or dinner. The Sukhothai 
Shanghai, 380 Weihai Road by Shimen Yi Lu 
(5237 8888) 威海路 380 号 1 层 , 近石门一路

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

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 
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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 Jade on 36 Restaurant 
offers a contemporary interpretation of classic 
French cuisine. Chef Olivier Pistre uses exceptional 
ingredients and classic recipes presented with 
a contemporary twist. Guests can enjoy the 
magnificent view of Puxi skyline and the Bund. 
Lunch sets, dinner sets and a la carte dishes are 
available. 36/F, Grand Tower, Pudong Shangri-
La, 33 Fucheng Lu, by Lujiazui Huan Lu (2828 
6888). Open daily, 11.30am-2pm (lunch), 6-10pm 
(dinner). 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)  

Mr. & Mrs. Bund Molecular madman Paul Pairet 
takes a more laissez-faire approach with this 
modern French eatery. Expect straightforward 
food and a great wine list. 6/F Bund 18, 
Zhongshan Dong Yi Lu, by Nanjing Dong Lu (6323 
9898) Dinner: Monday to Sunday 5.00-10.30pm, 
late Night: Thus-Sat 10.30pm-1.00am, 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

Polux by Paul Pairet Located in Xintiandi, Polux 
is a French café and casual bistro by Paul Pairet, 
Chef de Cuisine of culinary powerhouse Mr & 
Mrs Bund and three Michelin-starred Ultraviolet. 
Bringing contemporary French comfort food to 
an international crowd, brunch and cafe staples is 
the backbone of the menu, adorned by afternoon 
munchies and light dinner. Business hour: Mon-
Sun: 10am -10pm. 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

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

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

FUSION

Cypher Discover Cypher's three geometric 
venues with unique elements: Foreplay (coffee 
shop), Climax (western fusion restaurant) and 
Aftertaste (bar). Aftertaste is a hidden whiskey 
bar serving the highest quality of whiskey and 

other liquors. Experience various bottles of 
whiskey from Cypher's extensive collection. 500 
Xiangyang Lu, by Jianguo Xi Lu 襄阳南路 500 弄靠
近建国西路 (6408 8072)

Mercedes me Store, 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). L1, N3 Bldg, 
North, Bund Finance Center, 600 Zhongshan 
2nd Road(E), Huangpu District, Shanghai, China 
200010 中山东二路 600 号外滩金融中心北区 N3 栋

一层 , 近枫泾路  200010

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）

Yi Café A buffet restaurant, Yi Café offers 
a  vibrant selection of international and local 
favorites for you and your families and friends, 
presented by our team of passionate chefs. With 
eleven culinary theatres – featuring Chinese, 
Western, South-East Asian, Japanese and 
European cuisine in an interactive marketplace 
environment – diners will enjoy an unparalleled 
culinary showcase. 2/F, Grand Tower, Pudong 
Shangri-La, 33 Fucheng Lu, by Lujiazui Huan Lu 
(2828 6888), Open daily, 11.30am-2.30pm, 5:30-
10pm. fbreservation.slpu@shangri-la.com, www.
shangri-la.com/shanghai/pudongshangrila. 富城路
33 号，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 
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 

Ai Fiori offers classic Venetian flavors with a 
modern twist for relaxed dining concept ideal for 
casual dates, group dining or private events. It 
has direct ties to the world-renowned Ristorante 
Da Ivo in Venice. Located on the bustling corner 
of Chengdu Nan Lu and Huaihai Zhong Lu, 
Ai Fiori is just minutes away from popular 
entertainment hubs Found 158 and Xintiandi.  
2/F, 566 Huaihai Zhong Lu, by Chengdu Nan Lu 
淮海中路 566 号 2 楼， 近成都南路 (6315 2037)

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

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

La Scala Led by Michelin-starred guest chef 
Theodor Falser and Chef de Cuisine Stefano 
Sanna, La Scala places emphasis on crafting 
innovative Italian cuisine that prizes authenticity, 
refined quality and sustainability. La Scala is a 
journey of discovery and innovation – through 
presenting wholesome ingredients in its 
purest form, thoughtful flavor pairing with 
unexpected twists to traditional recipes, and 
artful presentations that touch on the restaurant’s 
culinary philosophy, each recipe brings attention 
to sustainable and local sourcing, zero waste and 
zero frozen and processed ingredients, paying 
homage to food, land and its people. 1/F, The 
Sukhothai Shanghai, 380 Weihai Road by Shimen 
Yi Lu (5237 8888) 威海路 380 号 1 层 , 近石门一路

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

JAPANESE
Shinpaku Located at Three on the Bund, 
Shinpaku is a brand-new contemporary Japanese 
restaurant, where groups of like-minded people 
can enjoy each other’s company with authentic 
Japanese cuisine and over 100 different types 
of sake at a fashionable space with main dining 
area and private dining rooms. An ideal place 
for after-work drinks, casual dining and catching 
up with friends. Monday to Thursday 5:30pm - 
11pm, Friday to Sunday 11am  – 3pm & 5:30pm  
– 11pm, 2F,Three on the Bund, No. 3 Zhong 
Shan Dong Yi Road shinpakureservation@on-the-
bund.com. www.threeonthebund.com  
中山东一路 3 号 2 楼，近广东路 (6323 0093)

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 
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.1) 2/F, 329 
Tongren Lu, by Nanjing Lu (www.thespot.com.cn)  
2) 152 Tongren Lu, by Nanjing Xi Lu 1) 铜仁路
329 号 2 楼，近南阳路 2) 铜仁路 152 号 , 近南京西路

URBAN Lounge presents a curated collection 
of global gins and premier tonics from around 
the world. The signature herb trolley is also a 
wellness alternative, featuring 29 specialty tea 
blends and over 8 seasonal organic fresh herbs. 
The Sukhothai Shanghai, 380 Weihai Road by 
Shimen Yi Lu (5237 8888) 威海路 380 号 1 层 , 近
石门一路

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

SOUTHEAST ASIAN
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

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 

URBAN Café The award-winning all-day 
restaurant URBAN Café showcases flavors that 
are synonymous with Southeast Asia. The culinary 
team maintains the fresh burst that is the essence 
of Southeast Asian dining culture by using 
premium seafood, meat, and seasonal greens. 1/
F, The Sukhothai Shanghai, 380 Weihai Road by 
Shimen Yi Lu (5237 8888) 威海路 380 号 1 层 , 近
石门一路

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

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

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

The 1515 WEST Chophouse & Bar Meat lovers 
will be delighted by the restaurant’s generous 

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

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

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

COLCA COLCA is the latest restaurant of 
celebrity chef & serial restaurateur Eduardo 
Vargas. This time he cooks food of his heritage: 
Peruvian. COLCA is a restaurant & bar specializing 
in seafood and grilled meats. It also features 
the first Pisco Bar in China with a wide range 
of pisco cocktails. Tucked into a new complex 
at Hengshan Lu, the restaurant boasts high-
ceilinged interiors and a beautiful outdoor 
terrace. Dinner: Tue-Sun 5.30pm-1am; Weekend 
Brunch: 11am-4pm, close on Monday. Rm2201, 
2/F, 199 Hengshan Lu, by Yongjia Lu (5401 5366) 
衡山路 199 号 2 楼 2201, 近永嘉路

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

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

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

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

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

Swiss Butchery brings you a world-class meat 
experience, offering a wide variety of high-
quality meat products. Expect freshly imported 
meat and delicacies like Italian and Spanish hams, 
European cheeses and fine seafood. All products 
are handled according to the most stringent food 
safety and hygiene standards and are available 
online or in any of their four physical locations. 1) 
3187 Hongmei Lu, by Hongsong Lu, 5223 7301 
2) 86 Wulumuqi Zhong Lu, by Changle Lu, 5450 
0068 3) 262 Baihua Lu, by Biyun Lu, 5090 6190 
4) 219 Jinguang Lu, by Baole Lu, 2613 6986 1) 
虹梅路 3187 号， 近红松路 2) 乌鲁木齐中路 86 号， 
近长乐路 3) 白桦路 262 号， 近碧云路 4) 金光路
219， 近保乐路 (WeChat: SwissButchery or www.
swissbutchery.com)

SUPERMARKET
city’super is a large international supermarket 
specializing in imported products. There is also 
a selection of imported and domestic fresh 
produce, including fruit, vegetables, meat, 
cheese, fish and dairy, alongside a selection of 
sundries, wine, liquor and canned goods. 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）

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

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. Previously housed in Zhang Court, this 
iteration moved to the up and coming Shaanxi 
Bei Lu vicinity in 2019. 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. 479 Wuding Road, 
by Shaanxi Bei Lu, 武定路 479 号， 近陕西北路

Cypher Discover Cypher's three geometric 
venues with unique elements: Foreplay (coffee 
shop), Climax (western fusion restaurant) and 
Aftertaste (bar). Aftertaste is a hidden whiskey 
bar serving the highest quality of whiskey and 
other liquors. Experience various bottles of 
whiskey from Cypher's extensive collection. 500 
Xiangyang Lu, by Jianguo Xi Lu 襄阳南路 500 弄靠
近建国西路 (6408 8072)

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

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
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LISTINGS

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 
dining with your team or competing for bar game 
supremacy with your friends, CAGES has you 
covered. Be sure to contact us about our leagues, 
including dodgeball, 4v4 soccer, combat archery 
and more. 9am - 2am daily. Jingan Sports Center, 
3/F, 428 Jiangning Lu, by Wuding Lu (3112 2950) 
江宁路 428 号 3 楼 , 近武定路

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

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. 64F / 65F, 
789 Nanjing Dong Lu, by Xizang Nan Lu 南京
东路 789 号 64-65 层 , 近西藏南路 http://www.
leroyalmeridienshanghai.com/hubar

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

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

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

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

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

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

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

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

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

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 ZUK Bar Filled with vigor and style, this 
trendy downtown hub is a great social space, 
guests can relax and indulge in a range of 
artisanal cocktails created by our mixologists. The 
Sukhothai Shanghai, 380 Weihai Road by Shimen 
Yi Lu (5237 8888) 威海路 380 号 1 层 , 近石门一路

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 Health (Yangpu), 
1F/2F, Suite 3, 99 Jiangwancheng Lu, by Yingao 
Dong Lu 3) Jiahui Health (Jing’an), Suite101, 
88 Changshu Lu, by Changle Lu 1) 桂平路 689 号，
近钦江路 2) 江湾城路 99 号 3 号楼 1-2 层 , 近殷高东
路 3) 常熟路 88 号，近长乐路 (400 868 3000)

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 is a foreign-funded healthcare 
provider based in Shanghai. Operating in Qingpu 
and Changning, DeltaHealth provides a range 
of comprehensive healthcare services includ-
ing 24/7 ER services, preventive health, general 
practice, emergency, internal medicine, surgery, 
orthopedics, thoracic, gynecology, pediatrics, 
ophthalmology, rehabilitation, medical imaging, 
traditional Chinese medicine and more, to people 
living in East China and beyond. DeltaHealth hos-
pital has also maintained a strategic collaboration 
with Columbia Heart Source, with a focus on car-
diovascular care. 1) DeltaHealth Hospital: Xule 
Road, Xujing Town, Qingpu District, Open 24/7 2) 
DeltaHealth Clinic: 5th Floor, Building B, 2558 
West Yan'An Road (Next to Grand Millennium 
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Shanghai HongQiao, in Shanghai Workers' 
Sanatorium) Open Mon-Sat, 8.30am-6.00pm 1）
上海市青浦区徐乐路109号 2）上海市延安西路2558
号B座5层 (上海虹桥千禧海鸥大酒店旁，工人疗养院
内) www.deltahealth.com.cn (400 821 0277)

Jiahui Health's an international healthcare 
provider operating in several downtown 
locations. Our integrated network includes an 
international hospital with 24/7 emergency 
services and a Rabies Prevention Clinic, two 
medical clinics, a wellness center, and a team 
of internationally trained physicians. Our 
services include: emergency care, OB/GYN, family 
medicine, surgery, pediatrics, dermatology, 
dentistry, rehabilitation, clinical psychology, and 
CT/MRI imaging diagnostics, among others.  
1) Mon-Sun, 24 h, Jiahui International 
Hospital, 689 Guiping Lu, by Qinjiang Lu  
2) Mon-Sat, 9am-6pm, Jiahui Health (Yangpu), 
1F/2F, Suite 3, 99 Jiangwancheng Lu, by Yingao 
Dong Lu 3) Mon-Sat, 9am - 6pm, Jiahui Health 
(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) www.jiahui.com/en

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)  

Global HealthCare Medical & Dental Centre. 
Established in Shanghai in 2005, GHC is premier 
one-stop medical center offering a full range of 
comprehensive medical services including general 
practice/family medicine and specialized services 
such as pediatrics, gynecology, ophthalmology, 
dermatology, orthopedics, cardiology, urology, 
general surgery and much more.

GHC is OPEN EVERY DAY including weekends & 
Public Holidays.www.ghcchina.com

Puxi Centre: ECO City, Suite 303, 1788 Nanjing 
Xi Lu, by Wulumuqi Bei Lu (5298 6339) 南京西路
1788 号 1788 国际中心 303 室，近乌鲁木齐北路

Pudong Centre: Shanghai World Financial Center, 
Shop 212, 100 Shiji Dadao, by Lujiazui Huan Lu 
(6877 5093) 世纪大道 100 号上海环球金融中心商场
212 室，近陆家嘴环路

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

Shanghai Renai Hospital is the first private 
hospital in Shanghai. It has over 20 clinical de-

partments with outpatient and inpatient services. 
Located in city center with convenient transporta-
tion, it is influential throughout the East China 
region and enjoys a high reputation. Free parking 
available within hospital compound. Special-
ties: Family medicine, internal medicine, general 
surgery, gynecology, E.N.T., T.C.M., dental, vacci-
nation and immunization, dermatology, urology, 
pediatrics, orthopedics, ophthalmology, cosmetic 
dermatology, plastic surgery etc. Operation 
Hours: Mon – Sun 9am-5pm. 127 Caoxi Lu (5489 
3781, www.renaihospital.com) 漕溪路 127 号

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

Shanghai St. Reiss Medical Clinic Founded 
in 2005, Shanghai St. Reiss Medical Clinic is lo-
cated in the secluded former French Concession, 
Donghu Road, is a foreign-related general outpa-
tient medical institutions. Since the inception, we 
have always been committed to providing patients 
with high-quality medical services, due to a good 
environment, attentive and thoughtful doctor-
patient communication, careful diagnosis and 
professional personalized treatment which has 
received high acclaim from diplomatic and public. 
We offer following services: cancer medicine, car-
diology, GI medicine, chest medicine, ENT, general 
surgery, pediatrics, gynecology, neurology, ortho-
pedics, nephrology, psychiatry, psychology, skin 
dieasem and transplant medicine. Since 2019, 
Shanghai St. Reiss Medical Clinic set up a sleep 
center and established a cooperative alliance with 
the highly acclaimed Mayo Clinic Sleep Center in 
the US to fully introduce the operational processes 
and specifications of the Mayo Sleep Center and 
follow the guidelines for diagnosis and treatment 
of the American Association of Sleep Medicine 
(AASM). The Sleep Center is equipped with the 
world's leading digital wireless polysonography 
(PSG) monitoring equipment. The center has 
strong technical team and is led by highly quali-
fied team of specialist physicians (including FRCP, 
FCCP) and AASM accredited technicians and nurs-
es.Unit A, 19/F, 9 Donghu Lu, by Huaihai Zhong 
Lu. Mon-Sat, 10am-7pm. (5403 0228, 5403 8088) 
东湖路9号19楼A座, 近淮海中路

SinoUnited Health is a leading medical service 
provider based in Shanghai. Their team of medi-
cal specialists are selected from both abroad and 
China, and renowned for their excellence and rich 
experience in their respective fields of medical ex-
pertise. Shanghai-wide appointment center (400 
186 2116, sinounitedhealth.com.cn, contact@
sinounitedhealth) 1) Shanghai Center Clinic, 
Suite 601 West Tower, Shanghai Center, 1376 
Nanjing Xi Lu, by Xikang Lu Open Mon-Sat ,9am-
6pm 2) Gefei Center Clinic, Medical, Dental 
and Endoscopy Center, 3/F, Gopher Center, 
757 Mengzi Lu, Open Mon-Sun, 9am-6pm 3) 
New Bund Clinic, Medical and Surgical Center, 
255 Dongyu Lu, by Qirong Lu Open, Mon-Sat, 
9am-6pm 4) Zhangjiang Clinic, Medical and 
Dental Center, 1/F, 268 Xiangke Lu, by Baiye Lu 
Open Mon-Fri, 9.30am-5.30pm 5) Century Park 
Clinic, Sports Medicine and Rehabilitation Center, 
1717 Huamu Lu, by Fangdian Lu Open Mon-Fri, 
9.30am-6pm; Sat, 9am-1pm 1) 南京西路1376号上
海商城西峰办公楼601室, 近西康路 2) 黄浦区蒙自路
757号歌斐中心 3层304-307室 3) 浦东东育路255号
S7号1-3层，近企荣路  4) 浦东祥科路268号佑越国际
1层 5) 浦东花木路1717号御翠园内，近芳甸路

Yosemite Clinic is a "Physician Owned, Physician 
Managed" healthcare institution. We currently 
operate at both locations: Shanghai Yosemite 
Clinic (Pudong) close to Kerry Parkside and 
Shanghai Yosemite Hospital (JingAn) close to 
JingAn Kerry Center. We specialize in Mini-
mally Invasive Surgery. Yosemite Clinic works in 
collaboration with domestic and international 
insurance providers. (4008-500-911, 24/7 ER 

Hotline:021-3101 3136 ) 1) Daily : Mon-Sun: 
9am-6pm B1-1F, 1398 Fang Dian lu, Pudong, 
Shanghai 2) Mon-Sun, 9am-6pm (Emergency 
Service 24/7) Fumin Lu, by Julu Lu 1) 上海浦东新
区芳甸路 1398 号 B1-1F (Plus 乐坊下沉式广场 ) 2)
富民路 118 号 , 近巨鹿路

Uni ted  Fami ly  Hea l thca re  (UFH)  Th i s 
experienced, comprehensive, patient-centered 
caregiver has been providing personalized, 
international-level healthcare in China since 
1997. Supporting local and expat individuals 
and families in Shanghai since 2004 with a 
wide range of advanced medical services, 
United Family now has two full-service hospitals 
and two neighborhood clinics, conveniently 
located in both Puxi and Pudong. Its Shanghai 
medical facilities are operated by over 200 highly-
experienced full-time doctors from more than 
25 different countries and regions, supported by 
more than 300 nurses. Visit our website (http://
shanghai.ufh.com.cn) to make appointments right 
on your WeChat through the new Patient Portal, or 
simply call the Shanghai-wide Appointment Center ：
400 639 3900. 1) Shanghai United Family 
Hospital, 699 Pingtang Lu, by Kele Lu, Open 24/7  
2) Shanghai United Family Pudong Hospital, 
1598 Xin Jinqiao Lu, by Donglu Lu, Open 24/7  
3) United Family Quankou Clinic, 8 Quankou Lu, 
by Linquan Lu Open Mon-Sat 8.30am-5.30pm, 4) 
United Family Fengshang Clinic, 689 Yunle Lu, 
by Jinfeng Lu Open Mon-Sat 9am-5pm 1) 平 塘 路
699 号，近可乐路 2) 新金桥路 1598 号 , 近东陆路 3) 
泉口路 8 号 , 近林泉路 4) 运乐路 689 号 , 近金丰路 , 
(Appointment Hotline: 400 639 3900)

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 mas-
sage 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: No.69-77,Fugui Dong 
Road, by Yili Nan 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） 5) 7A,1 Ruijin Nan 
Lu, by Xujiahui Lu, Haixing Plaza (54188795, 
18202131727) 1) 张杨路 2302 号 , 近泾南路 2) 富贵
东道 69-77 号，近伊犁南路 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 5) 瑞金南路 1 号海兴广场 7A

Subconscious Day Spa is a relaxing, eco-friendly, 
holistic health destination for those seeing to balance 
mind and soul. 1) Open daily, 10am-midnight, Fumin 
Branch, 183 Fumin Lu, by Changle Lu (6415 0636) 
2) Open daily, 10am-midnight, Dagu Branch, 458 
Dagu Lu, by  Shimen Yi Lu (6327 1193) 3) Open 
daily, 10am-10pm, Nanfeng Branch,  Rm. 418, 
North Building, The Place, 100 Zunyi Lu, by  Ziyun 
Xi Lu (6273 0161) 1） 富民路 183 号 , 近长乐
路 2）大沽路 458 号， 近石门一路 3）遵义路
100 号南丰城北区 418 室， 近紫云西路 www.
subconsciousdayspa.com

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

YOGA
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

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

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

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 

EDUCATIONAL SERVICES

Apple Montessori 
Apple Montessori Xuhui Campus 
Add: No. 290, West Jianguo Road cross 
Jiashan Road, Xuhui district 
Tel: 021-33567892; 13671874701
Email: campus.xuhui@applemontessori.
org

Apple Montessori Pudong Campus
Add: No. 889, South Yanggao Road cross 
Pujian Road
Tel: 021-50771762; 13671874151
Email: campus.pudong@applemontes-
sori.org

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

HAIRDRESSERS

Hairstylist Sam, who has experience working 
for TONI &  GUY salon for more than 13years. 
Fluent in English, expert in doing Western 
hairstyling and coloring . he currently works 
at TREVOR SORBIE salon. should you have 
any question or need an assistance with your 
hairstyle ,please contact him via this number 
13482815780

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

YIBO RELOCATION SERVICE

Focus: 
Office Relocation.
Storage Service.
Household Goods Relocation.
Air Purifier Machines Rental Service.

Contact: 
Eason Luo
E: eason.luo@yiborelo.com
M: 86-13764128061
T: 8621-62590003
W: www.yiborelo.com

TRAVEL

Anutham Adventures
Hangzamtog,Thimphu Bhutan

Anutham means Happiness in Sanskrit. 
You travel begins here with us, Anutham 
Adventures. Let us guide you to the land 
of  happiness and help you find your 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



MARCH

Cancer
6.22~7.22

M a r c h  w i l l  c o m e  w i t h  d i ff i c u l t 
decisions. Your love life is on the rocks, 
and a persistent love interest will 
return into your life. Stay energized 
and focused on the now with frequent 
trips to your local roujiamo  shop. 

Gemini
5.22~6.21

Working out of  office throughout 
February has given you an appreciation 
for the freelance life. Take a day or two 
out of each week at your local cafe this 
month and you just might stumble into 
your next romance. You know that cute 
barista has been giving you the eyes. 

Taurus
4.21~5.21

Remaining steadfast is  your best 
quality, though you’re still trying to 
enlarge upon the unique skill set that 
comes with this personality type. 
Trust in lists, be strong in the face of 
tedium and keep your mind focused on 
primary, secondary and tertiary tasks. 

The aftermath of the novel coronavirus 
o u t b r e a k  m e a n s  s o m e  d i ff i c u l t 
decisions. Your family is worried, as are 
your friends and colleagues. Don’t feel 
pressured to make quick decisions, 
however – take time to assess your 
needs and wants before deciding on 
your next step. 

Leo
7.23~8.23

Aries
3.21~4.20

Your besties are still afraid to step 
outside in the current climate, so 
perhaps it’s time to branch out and 
look for new friends. Get yourself a 
group and call yourselves ‘The Three 
Best Friends for the End of the World.’ 
I t ’s  a  joke,  the  world  isn’t  rea l ly 
ending… I think. 

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

By Bryan Grogan

6 8  |  M A R C H  2 0 2 0  |  W W W . T H A T S M A G S . C O M

One person can’t do the work of two or 
three. An important lesson will reaffirm 
itself this month. Step back from your 
plans to rule the world and prioritize. 
Exercise plenty to keep your energy up. 
Riverside runs are recommended. But 
don’t forget to wear a mask to keep 
the pesky pollution out. 

Virgo
8.24~9.23

H av i n g  c o m e  t h ro u g h  a  d i ff i c u l t 
February, you are more than aware of 
your own strength. On the flipside, 
being cooped up inside with loved ones 
has allowed you to get beneath the 
skin of their flaws more than you would 
have liked. Reflect and do what’s best 
for your future. 

Libra
9.24~10.23

Yo u  a re  m o re  awa re  o f  y o u r  ow n 
independence than you ever have 
been. That is both a scary and exciting 
thought. Look at your career options 
with clear eyes, but don’t take the first 
chance that crosses your lap, hold out 
for an opportunity that matches your 
ambition. 

Scorpio
10.24~11.22

Pisces
2.20~3.20

You may have missed the boat in 
terms of escaping the mundane spring 
weather and coronavirus chaos in 
favor of the beaches of Southeast Asia. 
Fortunately, however, you’re more 
than happy to get some chill time in 
your own personal tropical paradise: 
your mind. Read, eat, pray, love and be 
happy this month. 

Aquarius
1.21~2.19

A slow month and an uncharacteristic 
lack of waimai meals means you have 
money to burn. Splurge momentarily, 
but don’t let it define your happiness. 
Stay balanced with some fun and tiring 
work, whether that’s at the local gym 
or in your Chinese lessons.

Capricorn
12.22~1.20

You are becoming increasingly aware 
of your personal goals.  It’s a new 
sensation and one you are exceedingly 
intrigued by. Clear away the clutter 
you’ve collected traveling Asia the 
past few years and get ready for new 
beginnings. 

A d v e n t u r e  i s  t o p  o f  y o u r  l i s t  o f 
priorities for the month, with a sprinkle 
of work thrown in. You will search to 
recapture romance for the first half 
of  March,  before something truly 
spontaneous and fun comes into the 
picture in the latter half. 

Sagittarius
11.23~12.21

That’s 

Shanghai
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