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Aeroccino
Perfect milk froth in mere 
seconds! With a simple one 
touch button, ideal for lattes 
and cappuccino coffee recipes, 
just the way you like it. 

Lattissima +
With the revolutionary milk froth technological advance-
ments of Lattissima+, Nespresso has mastered the art of 
pairing highest quality espresso with the perfect milk froth. 
This innovative “one-touch” milk solution coffee machine 
delivers an incomparable in-cup result and allows coffee and 
milk lovers to create a range of espresso-based beverages at 
home, in the fastest and most convenient way.

U
U is the height of conve-
nience for coffee making 
with its minimal exterior 
enclosing the latest technol-
ogy. In addition to a quick 
heat up time of 25 seconds, U 
features automatic brewing, 
so your coffee begins the 
second you drop your 
Nespresso capsule and 
effortlessly close its 
neat slider.   

Receive
500 RMB 

club credits
on Lattissima+ and CitiZ*

OR 
300 RMB 

club credits
on U and Pixie Ranges*

www.nespresso.com

share our passion for coffee.  Try the new 
limited edition CioccoRosso, a delightful 
chocolate-raspberry flavoured coffee. 
Seasonal specials will also be available for 
perfect gifting moments.  

Available at Beijing Sanlitun Boutique Unit 
S2-13, 1/F, NO.19 Taikoo Li Sanlitun South, 
Sanlitun Road. 

And also in Shanghai Grand Gateway 
Boutique and authorized trade partners.

You can also call our 24/7 Nespresso 
hotline  to speak with a Coffee Specialist 
at 108.006.500.515 or 108.002.650.532 or 
021-6121-0221 

  

 

 

  

New Limited Edition: Cioccorosso

Finest Grand Crus & Smart Machines for 
perfect coffee all year round

Is there anything more satisfying on a crisp 
winter’s morning, than the warm comfort-
ing  aroma of a freshly extracted cup of 
perfect coffee? Coffee, like the changing 
seasons, can conjure up a rich variety of 
ever-changing unique experiences. 

With 21 different Nespresso Grand Crus to 
choose from, there are bold and subtle 
flavors to match every taste and mood. 
The secret behind Nespresso Grand Crus 
range of 21 unique flavors is in the 
complex combinations of different coffee 
beans, mostly hand-selected to bring out 
the very best aromas and tastes of each 
coffee bean variety. 

Cultivated across several continents and 
made using only the world’s top 1-2% of 
green coffee beans, Nespresso has refined 
the art of coffee blending to create a 

A COFFEE FOR
EVERY SEASON 

truly sensuous experience for coffee 
aficionados.  

To achieve the perfect cup of coffee, our 
Green Coffee Specialists in Switzerland put 
the coffee beans through precision timing 
and temperature controls of roasting and 
blending to give each Grand Cru coffee it’s 
own unique profile of acidity, intensity 
and body before being sealed in individual 
air-locked capsules.

Under the right pressure from our 
exclusive award-winning machines, the 
subtle nuances and distinct personalities of 
the Grands Crus are revealed and provide 
the ultimate tasting pleasure to true 
coffee connoisseurs. 

This winter, visit Nespresso Beijing Sanlitun 
Boutique to warm your hearts and let us 

PLEASURE IS A GIFT
  

Purchase of machine receives stated Nespresso club 
credits that can be redeemed for coffee and 

accessories. Terms and Conditions apply. Visit 
Boutique for more details.
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EDITOR’s nOTE

To complement our cover story this month (which is all about the year 
2013) I humbly present 13 Things We Learned This Year About Beijing.

1. new team, same rules. President Xi Jinping is not Gorbachev, as wist-
fully projected. Watch out for Vera Wang’s 2015 Plenum Collection.

2. Finally, the government legally defined what is or is not ‘news’ – with 
stiff punishments for dozy hacks.

3. We knew BBQ was bad for the heart… turns out it’s also terrible for 
the lungs.

4. Maison Boulud wasn’t expensive enough. The restaurant’s 2007 
opening heralded Beijing’s growing status as an international city and 
gourmet destination. so what does its shock closure on December 8, 
with apparent losses of RMB245 million, tell us? 

5. The long-running taxi crisis is over. In June, fares finally rose for the 
first time in seven years. The cabs came back – and even, on some  
drivers’ lips, the glimmer of a smile.

6. In 2009, Beijing Capital International was declared the best airport 
in the world by Conde naste Readers Traveller Awards. By 2013, it had 
sunk to the bottom of a list of the world’s most delayed airports and 
made global headlines when a protestor detonated a homemade 
bomb in one of the terminals. Four years is a long time in airports.

7. Logo fatigue? High-end concept store 10 Corso Como opened in 
shanghai in september, Lane Crawford launched a 150,000-square-
foot flagship shortly after and Galeries Lafayette just opened a 
350,000-square-foot department store in the capital. Alongside luxury 
labels, they all carry niche brands and aim to offer an ‘edgier’ retail 
experience. similarly, independent boutiques have sprung up across 
China's more cosmopolitan cities like never before. Chinese  
fashionistas are seeking less-obvious opulence.

8. The surprise of big-name appearances in Beijing is fading. The 
likes of nicholas Cage, Keanu Reeves, Herbie Hancock , Dr. Dre, the 
Beckhams, Joe Montana, LeBron James, Kobe Bryant, Justin Bieber, 
Hugh Jackman and Robert Downey Jr. – to namedrop but a few – all  
were welcomed on our smoggy streets. We are now a regular stop-off 
for globetrotting superstars.

9. Thank you, Justin Bieber. It’s no longer flow enough to take a cable 
car up simatai. Hip cats make like a mandarin and ‘do’ the Great Wall 
carried on the shoulders of a couple of swag goons. 

10. It’s going to be harder to get rid of all the smog than we thought.

11. Beijing and shanghai are 2008, mate. Looking to attract wealthy 
domestic travelers, five-star hotels are opening at an exponential rate 
across China’s second- and third-tier cities. Hefei may soon become the 
next must-go destination

12. One of the biggest threats is not American rap or the Japanese 
navy: it’s water. Or rather, lack of it. statistics from the Beijing Water 
Authority show per-capita annual availability is now around 120 cubic 
meters, well below the Un absolute water-scarcity threshold and mak-
ing Beijingb drier than some of the Middle-East. There is only enough 
to adequately wet the whistles of half the population: Xu Xinyi, director 
of Beijing’s College of Water sciences, calls it a “human disaster.”

13. still, we’ll probably never have to see that f*cking yellow duck 
again.

That’s Beijing wishes you a Merry Christmas and a Happy New Year!  

December
Christmas Eve Buffet Dinner

36 Xiaoyun Road, Chaoyang District, Beijing 
T: 86 10 6468 9999 F: 86 10 6468 9913 renaissancebeijing.com

Warm up your Christmas Eve in this chill winter with our 
roasted Christmas turkey, all kinds of seafood and 
assorted desserts, and dynamic live band show and 
exciting lucky draws are waiting to be discovered.
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THE BUZZCITY

Quote  of  the  month

December 2013 // www.thatsmags.com6

“I don’t have any 
hobbies, except 
for planting trees 
and building 
castles”

stat ist ic  of  the  month

Chinese  whispers

Looking into China’s urban myths: ‘Ugly Kid Zhou’

This miserable figure is, ironically, 
the amount of Chinese actually 
happy in their jobs, according to 
Gallup. 

‘State of the Global Workplace: 
Employee Engagement Insights 
for Business Leaders Worldwide’ 
studied over 140 countries, 
the People’s Daily reported.The 
overall figure of happiness is 13 
percent globally (compare this 
with 29 percent of US workers 
claiming contentment).

“68 percent of employees in 
China aren’t engaged in their 
jobs” while a further 26 percent 
are “actively disengaged and 
likely to disrupt their colleagues’ 
efforts” – in other words, more 
than a quarter of the workforce 
are actively sabotaging economic 
growth. 

Disengaged employees are, in 
fact, “busy,” the report says – but 
only “acting out their unhappi-
ness.” Wu Tao of Gallup China 
gamely tried to spin this as an 
“opportunity” for employers to 
examine business practices and 

appointments. But we all know 
what the problems are.

China enjoys relatively low 
unemployment, mainly due to 
overcapacity in state-owned 
enterprises, entrepreneurs fill-
ing municipal roles (such as the 
recycling industry) and an end-
less demand for low-paid labor. 
Managers, meanwhile, are usu-
ally chosen because of guanxi or 
a willingness to be obsequious 
– hardly good for office morale 
or productivity. 

Little wonder, then, that those 
in low-status work, with little 
autonomy, feel wretched. What’s 
more worrying is that only 8 per-
cent of senior managers – typi-
cally high-status positions with 
relative autonomy – are “happy.” 

This means that 92 percent of 
those in charge of day-to-day 
business that governs people’s 
lives hate work and are absolute-
ly miserable. That might explain 
a lot – but should be a wake-up 
call to managers. Time for some 
deep reform? RFH

Liu Chonghua, cake millionaire and architectural eccentric, has put himself on a collision course 
with Chongqing officials, the AFP reported, after building six life-size castle, including one 
Windsor Castle lookalike, a “red-brick fairy-tale edifice stacked with soaring spires” and “a 
white confection with candy-coloured towers reminiscent of Neuschwanstein, the hilltop fantasy 
built by Bavaria's 19th century ‘Mad’ King Ludwig II” in the rice fields outside the city.  Liu grew 
up in abject poverty and, after making his fortune, “wanted to turn the castles of my dreams 
into something real… China needs castles.” 
The unusual edifices cost more than 100 million yuan ($16 million), some borrowed from 
friends, but are free to visit. Yet cadres are haters, and once sent diggers to knock down one of 
his gates. “The government has never appreciated me,” he told AFP, adding: “I got anonymous 
calls from someone threatening to run me over with a car.” Challenge him to a joust, Liu! RFH

The myth: A man reportedly 
divorced his wife and then sued 
her after she gave birth to 
an ugly baby. Jian Feng was 
shocked when his wife gave 
birth to an ugly child that bore 
little resemblance to him. 
Initially, he accused her of in-
fidelity, but after a DNA test, 
Feng’s wife revealed that she 
had undergone RMB600,000’s 
worth of plastic surgery, which 
changed her appearance. Feng 
filed suit against his wife in 
which he claimed she married 
him under false pretences. A 
judge agreed, awarding the 
aggrieved ugly-baby daddy 
RMB730,000. 

The reality: The earliest refer-
ence is in a 2004 Pakistani news-
paper, where Feng was awarded 
RMB538,000 by the judge. The 
story was repeated in 2012, with 

the settlement jumping by  
almost RMB200,000 (inflation 
taking a toll even on fake news 
stories). After the story again 
went viral this month, the 
Huffington Post updated its origi-
nal coverage with a post warn-

ing that the Feng’s plight was 
most likely made up. Of the two 
images that tend to accompany 
the story, one is a before-and-af-
ter shot from a Japanese plastic 
surgery, the other (above) is an 
advert for another in Taiwan. 

In 2012, Xinhua, perplexed that 
all the coverage of this Chinese 
story was foreign, bothered 
to do some reporting, eventu-
ally tracing the original case to 
Heilongjiang in 2002. Feng’s 
wife did give birth to a child 
that looked nothing like him, 
and he did demand a paternity 
test – but his wife refused and 
claimed to have had plastic sur-
gery. Though the court found in 
Feng’s favor, it was not due to 
surgical “trickery”. 

Verdict: Speaking to media, 
one court official said he barely 
heard mention of the surgery 
which was supposedly the heart 
of the matter. While there is an 
element of truth to this myth, it 
is ultimately false. JG

// Eager  to prove or disprove a myth? Contact 
bjeditor@urbanatomy.com to let us know
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DON'T  YOU KNOW WHO I  AM?

Shahnawaz 
Shaikh

Viewers innocent of the ways of 
the Third Plenum got treated to 
a vintage explanation by CCTV 
News, who used the NES classic 
Super Mario Bros to illustrate 
the key political meeting. Here, 
we can clearly see how, in the 
post-Bowser era, China moved 
from a traditional, Yunnanese 
‘Mushroom Kingdom’ economic 
model to embrace reform and 
Princess Peaches. 

After 1976, the country is shown 
steering into market reform 
with socialist characteristics by a 
short Italian plumber, known for 
his great leaps forward. Having 
comprehensively defeated Luigi 
Guafeng at the end of Super 
Mario Bros 2 by bombarding 
his Maoist policies with Super 
Koopa Troopers, China then  
confounded foreign Donkey 
Kongs by guiding through a 
complex scheme of special 
economic zones, powering 

an export-based trading jug-
gernaut. Yet, despite repeat-
edly jumping on the heads of 
State-Owned Enterprises, there 
seemed to be a new one down 
every green pipe. Only by deep-
ening reform through a series of 

daring star-based power-ups can 
China hope to ultimately defeat 
Bowser and ride the Yoshi train 
home. All this, by the way, is  
apparently copyrighted by CCTV 
(above). The Nintendo lawyers 
are doubtless watching. RFH

It was supposed to be the 
world’s “biggest costume 
party,” the Halloween bash to 
end bashes, with lazer tag, a 
haunted house, international 
DJs and lucky draws, all held in 
a bafflingly huge fake chateau 
(“Asia’s largest!”) just a couple 
of hours from Beijing. It was 
none of those things, and 
now the hunt is on for organ-
izer Night Owl Entertainment 
(NOE)’s Indian-American CEO, 
Shahnawaz ‘Shawn’ Shaikh, af-
ter his Halloween party turned 
into a different kind of horror 
show. For hundreds who paid 
RMB350-1,000 for an Electric 
Castle ticket that included seven 
drinks, transport and non-stop 
entertainment, the party never 
even started after dozens of 
buses failed to arrive at pick-up 
points. Those who did make 
it to the 11,000-sqm Dynasty 
Chateâu, a wine museum and 
headquarters for the Dynasty 
Fine Wines Group, found no 
ticket checks, no booze and no 
organization. So what did they 
find? Several hundred police, 
sub-zero temperatures and ab-
solute chaos. Of ‘Shawn’ Shaikh, 
though, there was no sign. The 
US national – who doesn’t drink 
– was allegedly questioned by 
police and may even have been 
duped himself. But he has since 
(we are told) been deported, 
while both the Electric Castle 
and NOE websites went offline 
the day after. Promoters Street 
Hustle scrambled to distance 
themselves with an ‘apology,’ 
and scammed ticket-holders 
tried fruitlessly to get answers 
from NOE’s beleaguered  
Dagubei Lu office in Tianjin, 
Shawn is now said to be back in 
his native California. His Google 
Plus account remains active, 
however: the only post, under 
the category Story, seems grimly 
prophetic: ‘Self Discovery... A 
Stony Path.’ RFH
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 Meme of  the  Month

Super Mario Plenum

ACCIDENTAL  CHINESE  H IPSTERS

Blazing a trail 
Random Number

4.8 percent 

Even as records were shattered 
on Taobao and Tmall by lonely 
bargain-hunters on Singles 
Day (11/11), with sales of over 
RMB30 billion recorded in a sin-
gle 12-hour period, China Daily 
USA had the skinny on the real 
victims here: journalists.
According to dating site zhenai.
com, journalism is the “most 
single occupation in 
China.” The newspa-
per disclosed that, 
of 10,000 mem-
bers surveyed – of 
around-180 million 
Chinese singles – the 
workforce with the high-
est percentage of 
people not getting laid, 
a completely unremark-
able 4.8, were “media 
professionals.” A quick 
straw poll of the That’s 
Beijing office confirmed 
that, yes, about 96 per-
cent of us weren’t yet 
listening to ‘All By Myself’ 
and drinking chardonnay 
at the weekends. Lonely-
heart hacks interviewed 
by China Daily said that 
low salaries and tight work 
schedules, including night 

shifts, leave no time for dating; 
no word on difficulties caused 
by being illegally detained or 
beaten by thugs. Journalists, 
especially those not on the take, 

can’t afford to 
buy an apart-

ment; no 
money, no 
honey! Don’t 
grow up to 
be a journal-
ist in China, 
kids. RFH

In these troubled times, the 
conscientious need be aware 
of whose hands their money is 
falling into and what it could be 
used to support. Things aren’t 
so extreme you have to give 
up Mary Jane fever, though -–
Gramps has a solution. Not only 
that... take one look at his eyes: 
you know he has some mad 
green fingers, yo! Ned Kelly

//For more hip hip hip visit 
accidentalchinesehipsters.tumblr.com



TALES OF THE CITY

Corrupt  off ic ial

She looked 14?

Passersby in Beijing’s Chaoyang 
district were reportedly so 
taken with an escaped rhesus 
macaque that they were willing 
to pay vendors for the food it 
stole from street stalls. 

Some residents were less 
enamored with the pesky pri-
mate, though and called the 
cops. Dozens of police and fire 
officers arrived on the scene 

but after a spirited chase, the 
animal escaped. 

We hope the monkey made a 
clean getaway: the last time a 

primate was on the loose in 
Beijing, locals spent a good 
part of the day trying to catch 
it so they could “eat its brains,” 
the Global Times reported.

Sales 

Crazy Amway

Printed in partnership with 
BeijingCream.com

Cultish US 
direct-sales 
company 
Amway 
has a new 
employee: 
Crazy 
English 
founder Li 
Yang. Li – 
who once 
slammed wife Kim Lee’s head 
on the floor and choked her–  
joined Amway to “to pursue 
success and a sense of achieve-
ment.” In the Global Times, 
analyst Shen Zheyan said Li’s 
announcement was for publicity, 
as “the market share of Crazy 
English is shrinking.” Chinese 
law forbids teachers, doctors 
and civil servants from being 
sales agents. It’s unclear how Li, 
who converted to Islam in 2011, 
would fit “fervently conservative, 
fervently Christian” Amway.

The parents of a 13 year old girl 
allegedly raped by a 42-year-old 
Daxing district official have told 
the Beijing News that prosecutors 
refused to file charges because 
the man “didn’t know she was 
that young.” 

Xiaohua (a pseudonym), report-
edly met a man calling himself 
Wang Yang (unrelated to the 
Politburo member) on QQ, 
where Wang groomed her and 
suggested they meet in person. 
Wang picked up Xiaohua from 
school and took her to a movie. 

Over the following weeks, Wang 
took Xiaohua to a series of 
hotels and leisure clubs where 
he had sex with her several 
times. The girl’s parents eventu-
ally discovered what was going 
on, and contacted police. It was 
then that they learned that Wang 
was an official. 

Wang claimed he was unaware 
that Xiaohua was underage 
and said the sex was consen-
sual. Under Chinese law, those 
guilty of the statutory rape of 
a child under the age of 14 can 
be sentenced to life in prison or 
even death. Not Wang, however. 
Beijing prosecutors refused to 
file charges against Wang on the 
grounds that there was “insuffi-
cient evidence” that Wang knew 
Xiaohua was underage.

Speaking to the Beijing News, 
the family’s lawyer said: “We 
have every reason to believe that 
Wang’s behaviour constituted 
the crime of rape.” The family 
has urged police to reopen the 
case against Wang. We urge 
them as well.

A now-removed message Beijing 
Subway’s microblog declared it 
was upset about uncivilized pas-
sengers, specifically, “the mess 
after ‘locusts’ have left” Line 10 
– a word that Hong Kongers use 
to refer to mainlanders. “You are 

not welcome!” the post conclud-
ed, implying that certain people 
— out-of-towners, so migrant 
workers? — aren’t welcome. 
“When they say that Beijing 
does not welcome you, it sounds 
like they mean anyone who is 

a non-local, when in fact they 
only mean people who throw 
their garbage everywhere,” one 
netizen said. Gone are the days 
when we can shake our heads 
and tsk-tsk at those discrimina-
tory Hong Kongers. For shame. 

Beijing doesn’t welcome you

Smog vs security 
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Locusts

pollut ion
Animals

Macaque attack!

Could issues of state security 
prove an unlikely savior in the 
war against pollution? Heavy 
smog in cities such as Beijing, 
Tianjin and Harbin is apparently 
creating serious security con-
cerns for authorities.

According to the South China 
Morning Post, surveillance 
camera cannot see through the 
thick layers of air particles on 
those ‘crazy bad’ days when vis-
ibility drops below three meters, 
say scientists and engineers.
Although the Beijing govern-
ment has invested heavily in 
building a national CCTV surveil-
lance network, the effectiveness 
of the system is greatly compro-
mised by pollution.

The government has come to re-
alize the seriousness of the issue 
and wants a solution (presum-
ably one that doesn’t involve an-
ything too radical like, you know, 
reducing smog). The National 
Natural Science Foundation of 
China is funding two teams – 
one civilian, one military, to sug-
gest a solution within four years.

Microwaves or electromagnetic 
waves could travel through smog 
easily and produce sharp and 
clear images. But a radar camera 
would also generate radiation 
that harms health. Professor 
Zhang Li, an image processing 
expert with the department 
of electronic engineering of 
Tsinghua University, said the 
researchers might have to think 
out of the box.

“On the smoggiest days, we may 
need to use radar to ensure se-
curity in some sensitive areas. It 
has to be a contingency device,” 
Zhang said. Oh great! A contin-
gency device that teams up with 
the smog to give you double-
cancer...
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MONEY, POWER, STATUS 
SLANG OF 2013 IS ALL ABOUT THE REDBACKS...
BY RFH

A p r i l ’ s

C a f e

’

Would you like that’s Beijing in 
your business or office?
Call (010)8447 7002 or 
e-mail 
bjdistribution@urbanatomy.com 
to receive your copy!

Lido/798 Area:
Blue Frog 
Element Fresh
Page One 

Chaoyang Park:
The Rug Bagel
La Pizza 

CBD District:
Jenny Lou’s 
Mare
XiaoWangFu

Sanlitun Area:
Migas
Let’s Burger

April Gourmet 
Chill
Vineyard Cafe

Haidian:
Lush
Bridge Café
Ganges

Salud
Nuage 
Veggie Table

Wangfujing Area:
The Imperial Mansion – Beijing
1949 – Duck de Chine
Courtyard Café

Financial Street:
Ellinger Brauhaus
Intercontinal Hotel 
Financial Street
Pearl Golf Club

Qianmen Area:
Lost Heaven 
Maison Bolud 
Capital M

Shuangjing:
Grinders
Lily’s Café
 

Dongcheng
 District

Houhai 
District

WHERE TO FIND US!WHERE TO FIND US!
Shunyi Area:
Courtyard Bar
Western Academy 
of Beijing 
Pinotage

J udging from the breakout 
slang, this year has been 
about the haves and the 

have-nots. The top five percent 
earn 23 percent of the country’s 
income, according to a July PKU 
study. The Bureau of Statistics puts 
the Gini coefficient (a measure of 
income inequality) at 0.474 per-
cent last year (anything above 0.4 
is a threat to social stability). The 
words of 2013 are shot through 
with envy, fear and mockery. 

土豪 tu hao: Nouveau riche. 
Literally ‘local tyrant,’ and alluding 
to a Communist slogan from the 
1930s about overthrowing land-
lords. The phrase took off when 
gold iPhone 5Ss, known as 土豪金 
tu haojin (“new-rich gold”), sold 
out in China.  

土鳖 tu bie: Someone who has 
never gone abroad. Literally “dirt 
turtle.” 土tǔ (“dirt” or “earth”) 

can be 
an insulting 
adjective for backwards 
or peasant-like; 鳖 biē alludes to 
海龟 (“sea turtles”) – overseas 
students.

高洋上 gaoyangshang: an abbre-
viation of gaoduan, yangqi and 
shangdangci, it means “high-end, 
Western-looking, tasteful” and is 
used to mockingly compliment 
someone, or something that is 
ostentatious.

累觉不爱 lei jue bu ai: again, it’s an 
abbreviation and can be traced to 
a lovesick wimp on Douban who 
posted that he was “about to be 
13 and still single. I’m so tired, I 
feel I can’t love anymore.”

被自杀 bei zi sha “to be suicided”: 

this grim term began with the 
death of a 22-year-old girl, ruled 
“suicide” by police who added 
“the family offers no disagree-
ment.” In response, bloggers 
began a  “non-suicide vow” cam-
paign, with signatories saying, “If I 
should die in any type of accident, 
it is homicide... Please repost 
this... lest you are ‘suicided.’”

水军 shui jun “water army”: 
‘Black’ PR tacticians have long 
manipulated the Chinternet, ma-
nipulating public opinion with 
publicity stunts, false stories, 
rumors, tweetbots, spammers and 
wumao. Their downfall in the Big 
V crackdown was a fringe benefit 
of the war on what Xinhua calls 
“false rumors.”

总觉得这样才算真的爱过zong jue 
de zhe yang cai suan zhen de ai 
guo “I’ve always felt this was the 
only way to show you have ever 

loved”: accompanied by a photo-
graph of her battered knees – and  
“explanation” that it was caused 
by practicing dance moves – little-
known actress Wang Luodan 
became a viral sensation. Weibo 
users delighted at the suggestion 
that Wang spends a lot of time on 
her hands and knees. 

我和小伙伴都惊呆了wo he xiao 
huo ban dou jing dai le “My little 
pals and I were all shocked”: An 
essay online related the apoc-
ryphal origins of Dragon Boat 
Festival, involving a “smoking 
war” between the KMT, CCP, poet 
Qu Yuan [the hero of the true 
story] and a lot of corpsess. The 
story concludes “My little pals and 
I were all shocked at hearing this 
story,” now a sarcastic retort at 
hearing some ‘shocking’ news.

And, of course… Big V大V. No  
explanation necessary...
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I wasn’t much of a Beta Dad 
this month; I wasn’t really 
much of a dad at all, in fact. 

A few hours after the eldest had 
thrown a toilet brush at me, the 
three generations of Russian 
women (baby, mother, Babushka) 
currently inhabiting my life like 
some kind of curse from the 
Caucasus had hot-footed it back 
to the Sakha Republic for some 
much-needed rest. As the Not 
Quite Wife put it, “You need a 
break from us, I think. We cause 
you problem.” 

A few acquaintances seemed 
adamant none of them would 
be coming back – ever, in fact. I 
guilty pondered how two thirds 
of that equation might not be 
too bad; one third, in particular, 
would be undeniably joyous. 

Not normally conspiratorially 
minded, Nigerian friend Vincent 
proved the most alarmist. “Ting 
is, dat what Russia girl do. Dey 
hat baby wit foreigner an run 
‘way. I know many example.” It 
doesn’t seem much of a business 
model to me, and not something 
I had ever properly considered. 
But it was enough to put me in 
a mild panic; after all, thinking 
about it, Babushka herself had 
implied the same thing to me on 
several occasions (remarks I had 

dismissed at the time as the infa-
mous Russian wit). 

Oddly, fear of me kidnapping 
Lola is something constantly on 
Babushka’s mind (as much as one 
can kidnap their own daughter 
anyway). After a particularly trau-
matic incident a few months ago 
detailed in these pages,  
I arranged for Not Quite Wife to 
see a psychiatrist; her mother 
was furious. She thought I was 
going to use the fapiao to prove 
that Nadia was not a fit mother 
and thus claim Lola for myself. 
The woman’s paranoia is end-
less; more recently she has 
confiscated some of Not Quite 
Wife’s Prozac, claiming that it is 
an attempt to drive her insane; 
she couldn’t be further from the 
truth. Not Quite Wife is already 
insane. And Lola is a great kid, 
but I’m not really single-dad 

material. Nevertheless, mother-
in-law’s paranoia is. If she is so 
adamant I am going to kidnap 
my own daughter, then what 
does that say about her mindset? 
Should I be worried? I don’t re-
ally know. But the mutual suspi-
cion and distrust does mean Lola 
gets to sample an old-fashioned 
Stalinist upbringing without the  
the buzz-kill stuff like the NKV, 
Marxist-Leninism and gulags. 

Nevertheless, I had hoped the 
holiday would allow me to re-
turn to the grotty and pathetic 
exuberance of my youth: wake 
and bakes, KFC in bed, casually 
tossing the bones to the floor 
like a latter-day Henry VIII; sleazy 
trysts with trade well past its 
sell-by dates; crap coke; glori-
ous 6am binges that ended with 
me getting banned from some 
skanky pub for stripping naked 
on the bar. If youth is wasted on 
the young, why not embrace it in 
early middle age?

The break also coincided with a 
national holiday – surely things 
were now going to get girls-
gone-wild? In fact, almost none 
of my fantasies saw the light of 
day (though I did once thrill to 
a bucket of chicken in bed). My 
lifestyle was more like one of 
those disgusting post-natal ‘sit 

the month’ sessions: no shower-
ing, brushing teeth, nor exercise. 
I didn’t know the address of 
our new abode (in Chinese or 
English), meaning I couldn’t even 
order McDonald’s at 4am. 

The few times I did go out, I 
would start to feel guilty; what 
the f*ck was going on? It seemed 
my unease and fears were here 
to stay, forever, whether the fam-
ily is with me or not; perhaps 
this is what being a beta dad is 
all about. 

Then I got an email. Lola had 
take her first steps. Great! One of 
the milestones in the trajectory 
of the child-parent thing and I’d 
missed it. A video was attached 
and I duly watched, exalted, over 
and over again. If I could feel like 
this watching her toddle around, 
a grainy image, an inch square 
from a camera phone, what 
must it be like to watch the real 
thing, live, in the same room? I 
guess I will never know. But for 
those few moments looking at 
the tiny screen, I was Beta Dad 
again. Perhaps I understood 
what fatherhood was just a little 
bit more then. Hopefully, I can be 
there to hear when she talks for 
the first time. Which will prob-
ably be in Russian dialect and I 
won’t understand a single word.

PArTy for onE
WITH THE CAT AWAY, THIS MOUSE FAILS TO PLAY
By carlos ottery

‘Fear of me 
kidnapping Lola 
is something 
constantly on 
Babushka’s mind’
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Beta Dad does a little dance, makes a little 
love...  and pretty much gets down tonight

RELATIONSHIPS BeTA dAd



We would like to thank all our sponsors for their 
contributions to our event on October 31st, 2013



How long 
have you 
been living 
in Beijing?
Seven years. 
I actually 
first came to 
Beijing with 
my parents 
when I was 
16 and fin-
ished high 
school 
here. 
Then, 
when I 
was 18, I 
did an in-
ternship 

at Red Gate Gallery. I had never 
been in contact with such an 
interesting and raw art environ-
ment before. 
It fascinated me, and led me to 
follow a path that brought me to 
St. Andrew’s, in Scotland, to study 
Art History and Anthropology, 
and then back to Beijing, and 
again to Red Gate before moving 
to UCCA. I left UCCA last year and 
I am now working as Educational 
Development and Projects 

Manager at Australia China Art 
Foundation – ACAF.

What has kept you here for so 
long?                         
The energy of the city. There 
are just so many opportunities, 
a constant push and pull factor 
that keeps you thinking, trying, 
working. There aren’t that many 
places where you are immersed 
in a completely different cul-
ture that lets you in and then it 
doesn’t, where you’re constantly 
drawn to challenges and those 
challenges become the norm. 

How do you think the design 
scene has changed since you 
first arrived?                                                 
I think in a way it has become 
more accessible. Just look at 
Chinese fashion – there are so 
many up-and-coming designers 
who have their own boutiques or 
are represented in stores across 
Beijing and Shanghai, but also 
internationally. People are much 
more aware of local talent. 
And corporations – both foreign 
and Chinese – are, too. There’s 
a huge amount of attention be-

ing paid to Chinese design these 
days.

You started the Pop Shop, a 
charity pop-up shop that's been 
really successful since its incep-
tion. How did the initiative 
come about?
It all started three years ago as 
a way for people to give back 
to the community, starting from 
their closet. I did the first one in 
my former courtyard as a rela-
tively low-key event. 
Then one of my former col-
leagues at UCCA got involved, 
and we held the second one in 
798 in an artist’s space. We had 
a huge amount of donations, 
and ended up running the event 
for two days. Last August The 
Hutong offered their venue. 
It has been great, and people’s 
input has been really amazing. 
Clothing donations have poured 
in from all over the city, which 
means we’ve had a huge variety, 
from Dior gowns to H&M jeans 
– and all for RMB10 to RMB100. 
It has been quite exciting – I am 
moving to Shanghai next year 
and hope to bring it there too.

Watson’s
For those who love a cheap thrill, 
Watson’s Radiant and Moisturizing Facial 
Mask is as good as something at three 
times the price. Plumping, brightening 
and firming 
on all skin 
types. 
RMB40.90. 
// www.
watsons.com.cn

Six of the best… Hangover beauty remedies

STYLE  SECRETS

LifE&STYLE
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STyLE RADAR
Made in  China

Kooky printsSophie McKinnon, arts professional

For many, winter equals fashion 
hibernation – layer upon layer 
of shapeless jumpers, socks and 
scarfs. And of course, that’s ab-
solutely fine. No one likes to be 
cold. But, trust us on this one, 
bringing some light and life back 
into your wardrobe is key to feel-
ing a little warmer – or at least 
to remaining positive, while your 
limbs lose all sensitivity and your 
toes get minor frostbite. The joys 
of winter styling can be endless. 
Mayumi Sato is clear proof of that. 
The Japanese-born, Shanghai and 
Paris-based designer founded her 
eponymous brand seven years 
ago, working on dreamy mood 
boards to create whimsical de-
signs in cheerful prints and candy 
colors exuding a très chic Boho 
feel. Using elegantly patterned 
South Asian silks, vintage kimono 
fabrics and Japanese organic 
cotton, Sato’s items – spanning 
adorable baby blankets, stylish 
totes, cute headpieces and snug-
gly scarves, as well as a series of 
clothes that are easy to fall hard 
for – are sure pick-me-ups for any 
dull closet. Pair them with your 
thermals and you’ve got the per-
fect prescription for winter blues.  
RMB30-1,200. 
// www.mayumisato.com

Estée Lauder 
Called Resilience Lift, 
this miracle concoction 
instantly plumps, 
tightens and smoothes. 
A mini facelift in a nifty 
applicator. RMB590.
// www.sephora.cn

Origin’s                                                  

Origin’s “Out Of 
Trouble” 10 Minute 
Mask to Rescue Problem 
Skin brings even the 
pastiest face back to 
life. Extremely effective 
on alcohol-induced 
blotchiness. Party season 
hero. RMB270.
// www.origins.com.cn

Givenchy
Luxurious if a tad 
unctuous, Givenchy’s 
Hydra Sparkling 
moisture is great on 
stressed, dehydrated 
complexions. Feels 
like an Alka-Seltzer for 
hungover skin. RMB540. 
// www.sephora.cn

Stem                                                             
The perfect multi-tasker, Stem’s all 
natural Perfect Complexion Masque 
purifies, moisturizes and helps 
regenerate tired skin and puffy 
eyes. Leaves face feeling squeaky 
clean and supple. RMB450. 
// Mylohasbeauty.com

Shu Uemura
The name says it all: the 
Stage Performer Instant 
Glow is a miracle quickie 
for wine-addled skin. 
Works well alone or 
under makeup. RMB450. 
// www.shuuemura.com.cn



Congen 
Massage 
Healthcare 
Club
What: Foot 
Reflexology
Price: RMB146/ 60 minutes
In a nutshell: A soothing foot bath fol-
lowed by one hour of intense rubdown on 
our feet applied by a therapist that didn’t 
seem too happy to be so close to our 
pedal extremities.
Service: As mentioned above, a little 
awkward. Fairly professional in all other 
aspects though – tea offering, waiting 
times, cleanliness. 
Post-massage mood: More relaxed if 
a tad wary – the masseuse’s slightly 
unfriendly attitude towards our footsies 
made us a little paranoid about them. 
Was it their shape? Their smell? Were 
they too wide?  
// 18 Sayuanli, Chaoyang 朝阳区三元里18
号 (6460 7388)

Going bananas
Seeing as how just about everyone 
has the same sleek metallic laptop, 
and not everyone can be the office 
clown or the bosses’ pet – you’re 
going to have to try harder if you want to 
stand out. Fortunately, spicing up your stationery toolbox is a 
good way to go about it. 
This pencil holder by local brand yizi will put you up there with 
the cool kids – eye-grabbing and super pop, it’s the definition of 
hipster in a case. RMB23. // www.nuandao.com

Cover it up
The dreaded Bad Hair Day: no one, not 
even the most stylish among us, can 
escape it. So instead of trying to fix that 
unruly bed hair with gels, mousses 
or weird hair-dos that only act to 
draw more attention to your barnet, 
embrace the fact and cover your oily-looking locks with a 
beanie that says it loud and clear – like this Front Row Shop 
number. No one wants to see your greasy mop anyway. RMB89.
// www.frontrowshop.com

Workout

Under the  Lens

Edited by marianna cerini

Congen vs Dragonfly: the best foot massage
head to  head

‘The clothes 
have no 
emperor!’ 
// An overexposed 
photograph of a model 
on the catwalk during 
last month’s Mercedes-
Benz China Fashion 
Week. The picture 
was taken by Chengdu 
and Beijing-based 
photographer Feng Li, 
one of China’s most 
unique visual artists.

The winner: Dragonfly. Excruciatingly pleasant (yeah, that’s a thing), their Oriental Foot 
Massage simply hit all the right spots. Just don’t do it before bed.

Dragonfly
What: Oriental Foot 
Massage
Price: RMB188/60 
minutes
In a nutshell: After a delicate foot bath, 
a 10-minute head and shoulder mas-
sage works on getting you ready for the 
treatment, which consists of a vigorous 
rubdown administered with water or oil 
(add RMB20 for that, a little cheeky if you 
ask us). Bliss overall. 
Service: Prompt and highly professional. 
Our therapist seemed absolutely deter-
mined to release our tension, digging, 
pressing and sliding her well-oiled hands 
on our feet. 
Post-massage mood: We felt like we 
were in heaven. Although, we didn’t have 
the best of sleeps once we got home -– 
perhaps the intensity of the treatment lit 
some other fire in our body.
//B1/F, Eastern Hotel, Sanlitun Nanlu 
Chaoyang 朝阳区三里屯南路逸羽酒店1
层 (6593 6066)
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COVET

Dancing martial art
First developed by African slaves in Brazil – who leant to mask their mar-
tial arts training with dancing – Capoeira is more than a sport; it’s a  
dialogue between players – a conversation through movement that can 
take on many shades of meaning. Combining fight, acrobatics, rhythm 
and powerful routines, music sets the tempo for the game played within 
the ‘roda,’ a circle of people that accompanies the action by singing, 
sometimes in a call-and-answer format. In the center, compelling dance 
moves blend kicks, sweeps and head strikes into a complex and speedy 
workout that’s as enticing for the body as it is for the mind. Besides 
the sweat, a strong sense of community often develops among 
students of the discipline, and that’s also the case for Capoeira 
Mandinga here in Beijing, where participants are encouraged 
to develop a 
unique style 
and familiar-
ize themselves 
with each other. 
The first three try-out 
classes are RMB100, 
while two and three 
month memberships 
are RMB800-1,200.

// Room 801, Bld. 9-10, 
Compound 2, Block E, Jiqingli 
Community, Chaowai Beijie, 
Chaoyang 朝阳区朝外北街
吉庆里小区9, 10号楼2区E
座801室



It’S a 
partay!
CRACkING CHRISTMAS 
CLoTHING FoR THE 
FESTIvE SEASoN
BY Marianna Cerini
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Stradivarius zebra print 
jacket, RMB699.
 // Daily 10-10pm, Stradivarius, Unit 101, Bldg 
1, U-Town Shopping Center, 2 Sanfeng Beili, 
Chaoyangmenwai Dajie, Chaoyang 朝阳区朝
外大街三丰北里2号悠唐生活广场1楼101
单元(5977 5780, www.stradivarius.com)

Josie Chen, 
multi- 
textured 
necklace, 
RMB600.
 // www.xinlelu.com

Topshop metallic 
mid heels, RMB480.
// www.topshop.com

Zara jumpsuit 
with lace yoke, 
RMB699.
 // Daily 10am-10pm. The 
Place, 9A Guanghua Lu, 
Chaoyang 朝阳区光华路甲
9号世贸天阶(6587 1341/49, 
www.zara.cn)

Topshop crop 
lace dress, 
RMB555.
 // www.topshop.com

Rafe Handbags clutch, 
RMB1,395.
 // www.zooq.com

nEEMiC 
Rafa dress, 
RMB3,055.
 //neemic.asia

Get your glitter heels on, slip 
into that embellished dress and 
get ready to rock around the 
Christmas tree – it’s party time. 
Don’t know what to wear? fret 
not. from stunning dresses and 
eye-catching accessories to the 
perfect statement shoe, here’s our 
pick of items that will keep you 
looking appropriately merry and 
bright. You’re welcome. oh, and 
the boys can thank us too. Merry 
Christmas, readers!
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H&M silk tie, 
RMB199. 
// Daily 10am-10pm.Raffles 
City, 1 Dongzhimen  Nandajie, 
Dongcheng 东城区东直
门南大街1号来福士广场  
(8409 4199,  
www.hm.com)

Komono 
Hawaiian 
watch, 
RMB600. 
// www.topman.com

Topman red moose 
jumper, RMB380. 
// www.topman.com

Simon Carter  
cufflinks and tie bar, 
RMB508.77. 
// www.asos.com

asos mini 
geo print 
shirt, 
RMB395.71, 
and slim 
black jeans, 
RMB282.65. 
// www.asos.com

Gap herringbone blaz-

er, RMB799. 

// Daily 10am-10pm. Shop 177/276, 1/F and 

2/F, Indigo Mall, 18 Jiuxianqiao Lu, Chaoyang 

district 朝阳区酒仙桥路18号颐堤港商场

1层及2层店铺号177/276 (8426 0386; www.

gap.cn)

Clarks desert 
brogues, 
RMB1,040. 
// Daily 10am-9pm. 1/F,  
No. 3-5 Chong wenmen 
Waidajie, Dongcheng 东
城区崇文门外大街3-5
号1楼  (clarks.tmall.com)



Knewzaba                                                   
Eclectic shop-cum-café 
knewzaba is the latest addi-
tion to ever-trendy Baochao 
Hutong. A hip cauldron of 
bicycles, leather, vintage and 
books, the venture is, in many 
ways, a window into owner 
Lao yu’s personal passions, 
seeing as most of the items on 
display are selected from his 
private collection. Catering to 
a range of budgets, there is 
everything from skull-shaped 
ornaments to sturdy retro purs-
es and cases (RMB150-3,200), 
tea sets and oh-so-hipster 
accessories (RMB50 and up) – 
though it should be noted, not 
everything is on sale. The main 
focus of the store, however, 
is bikes and cycling gear, as 
Lao and his shop manager will 
happily tell you over a strong 
cuppa joe, served in a mini-
café corner within the shop.
// 52 Baochao Hutong, Gulou Dong Dajie, 
Dongcheng 东城区鼓楼东大街宝 钞
胡同52号 (159 0100 0650)

Torula bags 
Big or small, bold or subtle, 
clutch or holdall – bags are 
the accessory of choice for 
most ladies. So it’s with a very 
merry heart that we welcome 
the arrival of Torula bags in 
China. First launched as a 
small weekend project in 2008 
on London’s Portobello Market 
by self-taught Anglo-French 
designer Emeline Coates, in 
just a few years the venture 
has turned into a thriving 
global fashion label offering 
luxurious bags for everyday 
use. Churning out ultra-chic 
purses and retro-inspired mes-
sengers – all delicately crafted 
in Istanbul – Coates has per-
fected the art of the classic 
handbag. Each model, named 
after London neighborhoods 
and streets – from China Town 
and Columbia Road to Hyde 
Park and Bond Street – is a 
lavish treat of soft leather 
and deep, warming colors 
that make transitioning from 
day to night a total cinch. 
RMB1,048-1,887.
// www.anyshopstyle.cn

Markise
Entrepreneur Dov koskas 
moved to Shanghai seven years 
ago, along with plenty of crea-
tive ideas and an eye firmly set 
on Chinese consumers and 
their ever-changing tastes. He 
founded womenswear label 
Markise last year and has been 
garnering an increasing num-
ber of followers ever since. 
Blending subtle sophistication 
with simple, unpretentious 
aesthetics, Markise offers a bal-
ance between sexy and charm-
ing in a very French way. The 
latest fall/winter collection is a 
mix of fresh, slightly bohemian 
pieces of the kind of tailored 
separates and little dresses that 
are feminine yet edgy. Never 
trying too hard, the label is 
sublimely chic and refreshingly 
cool, a much welcome addition 
to China’s blooming fashion 
scene. RMB616-1,450. 
// Galeries Lafayette, Shop 4.30, 110 Xidan 
Beidajie, Xicheng 西城区西单北大街
110号老佛爷百货4.30店铺 (www.
markise-collection.com)

Galeries Lafayette
Galeries Lafayette is one of 
those names you immediately 
associate with Paris. As of last 
october, however, the luxury 
retailer just got a whole lot 
closer to us. Spanning six-
stories and 47,000 square 
meters, the department store’s 
newly opened Xidan location 
is the second-largest Galeries 
Lafayette in the world. It’s also 
home to a mini Eiffel Tower 
replica. Unlike the original 
Paris store, which accom-
modates top luxury brands, 
the Beijing store features a 
predominantly high-end niche 
product range, including 
brands such as Delvaux, Maje 
and The kooples, as well as a 
selection of Chinese designers 
such as Chi Zhang, Liu Qing 
yang and Chictopia – a sign, 
perhaps, that mainland shop-
pers are moving away from the 
big-branded luxuries of years 
gone by. 
// 110 Xidan Beidajie, Xicheng  
district 西城区西单北大街110号
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Trash’n’Diamond
opened by flea-market lover 
Fang Fang, retro-looking 
Trash’n’Diamond isn’t about 
fusty old second-hand clothes; it’s 
about boutique-style exchanges. 
Three color-coded racks divide the 
sleek interior, while a thick table 
made of recycled cardboard is an 
attention-grabbing design piece 
that immediately lures shoppers 
in, covered as it is in retro accesso-
ries and locally designed trinkets 
and baubles. Hanging above it, 
450 glass bottles Fang and her 
husband Cao Pu – guitarist for 
the band Queen Sea Big Shark — 
collected from friends and their 
hutong hangouts brightly illumi-
nate the place. It is the clothes 
though that make this shop a seri-
ous indie treasure trove, as most 
of the unique garments on display 
were formerly worn by rock stars, 
models and in-the-know fashionis-
tas. Most frocks are priced around 
RMB200 and, if you bring in an 
item you no longer want, you’ll 
get a discount.
 //  22 Baiziwan Lu,  Chaoyang district 
朝阳区百子湾路22号 (5826 3995)

Ted Baker
If you’re after some dapper fash-
ion cred this season, Ted Baker 
is your brand. The label’s winter 
2013 collection is a neat display of 
prim and proper for both ladies 
and gentlemen, with some of the 
very best high-street contempo-
rary tailoring available. Paying 
tribute to the infinite cool of the 
1930s, its womenswear (RMB519-
12,499) is awash with nostalgia 
and old-fashioned glamour, and 
comes in a palette of soft nudes 
and natural hues juxtaposed with 
vivid reds and floral prints. Classic 
yet thoroughly modern, it features 
luxurious knitwear, clean silhou-
ettes and full-bodied lines. Men’s 
clothing (RMB379-8,699) is equally 
dapper and debonair. Mustards 
and muted teals sit elegantly 
alongside dark reds and purples, 
while Art Deco-inspired jackets, 
smart trousers, tailored blazers 
and heavy woolen fabrics lend 
a more sophisticated feel to the 
entire range.
// Parkview Green, No. 9 Dongdaqiao Lu, 
Chaoyang  district 朝阳区东大桥路9号 (8561 
7531)
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Shanghai Tang “Travel 
to China” mini-candle 
series, RMB880. 
// B1/F, Grand Hyatt 
Beijing, Oriental Plaza, 
1 Dongchangan Jie, 
Dongcheng 东城区东
长安街1号东方广
场东君悦大酒店UG
层 (8518 7228)

Wear and Tear bracelet, RMB540.
// www.anyshopstyle.com

Lomokino 35mm movie 
camera, RMB788.
// 101, Door 2, Block 
30, Sanlitun Beijie, 
Chaoyang, 朝阳区三里
屯北街30号楼2门101
室(6416 1868)

Tickets to the Yundi 
New Year’s Eve 
Concert, RMB280-
1,280.
// en.damai.cn

Plush socks, RMB100.
// market.zocou.com

Benefit makeup kit, RMB310.
// Sephora, Shop 147, 1/F, 
Indigo Mall, 18 Jiuxianqiao 
LuChaoyang 朝阳区酒仙桥
路18号颐堤港商场1层店
铺号147 (8426 0332)

Fuji Instax Mini Polaroid 
camera, RMB440.
// Suning, 15 Dawang 
Lu, Chaoyang 朝阳区
大望路15号 （8772 
3299）

Mayumi SATO Bonbon 
scarf, RMB620.
// www.mayumisato.com

Shokay mittens, RMB445.
// Brand New China, NLG-09A, Taikoo Li 
Sanlitun North, 11 Sanlitun Lu, Chaoyang 
朝阳区三里屯路11号，太古里三里
屯北区NLG-09A (6416 9045)

10x1 Design necklace, 
RMB129.// UCCA Store, 
798 Dashanzi Art 
District, 4 Jiuxianqiao Lu, 
Chaoyang District 朝阳
区酒仙桥路4号798大
山子艺术区 (8459 9715)

Tang' Roulou iPad case, 
RMB460.
// 30 Sanlitun Beijie, (inside 
Phoenix Design), Chaoyang 
朝阳区三里屯 北路30
号(凤栖内),  (6416 9761, 
tangroulou.taobao.com)

prESEnt pErfECt
By Marianna Cerini

Ho-ho-ho, it’s Christmas time again! 
Despite what a certain, popular Yuletide 
song wants you to believe, we know you 
do care about the presents underneath the 
Christmas tree. And so do your loved ones. 

That’s why we’ve rummaged through the 
finest shops, designers and brands in town 
to find the very best Christmas presents 
for everyone on your list — from culture 
vultures and sport fanatics to foodies, 
fashionistas and more. There’s even 
something for your dog... So get inspired, 
and get shopping.

tBJ uLTiMaTE CHRiSTMaS GifT GuiDE
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NLGX's ‘Epic Fight’ 
T-shirt, RMB150.
// NLGX Design 
Store, 33 
Nanluoguxiang,  
Dongcheng 东城
区南锣鼓巷33号 
(6400 2133)

Vintage Chinese-language editions 
of Tintin comics, RMB30-350 
according to date of issue.
// Panjiayuan Antique Market,  
West of Panjiayuan Qiao, Chaoyang 
朝阳区潘家园桥西

The Thing beanie, 
RMB69.30.
// Shop 09a,4/F, 
Xizhimenwai Dajie, 
Xihuan Plaza, Xicheng, 
西区西直门外大街1
号西环广场嘉茂购物
中心4层09a4层

Stem Organics 
antioxidant toning 
infusion and 
balancing face fluid 
for men, RMB960 
// B1-73 Joy City 
Chaoyang, 101 
Chaoyang Beilu, 
Chaoyang 朝阳大
悦城店朝阳北路
101号B1-73(131 
2198 6563; www.
mylohasbeauty.com)

Beijing Memory 
Game, RMB150.
// market.zocou.com

Designed by Mary H pet 
leash, RMB180.
// designedbymaryh.com

Nice Tie bowtie, RMB229.
// UCCA Store, 798 Dashanzi Art 
District, 4 Jiuxianqiao Lu, Chaoyang 
朝阳区酒仙桥路4号798大山子
艺术区 (8459 9715)

Partybaby retro 
popcorn making 
machine, RMB156.
// www.nuandao.com

Candy by Papabubble, RMB35-50 per bag.
// Taikoo Li Sanlitun South, Chaoyang 
三里屯北路19号，太古里三里屯南区

Piling Palang ‘Acrobats’ 
gift kit, inclusive of a 
small and large plate, 
RMB286. // Page One, 
Bldg 2, Taikoo Li Sanlitun 
South, 19 Sanlitun Lu 三
里屯路19号, 太古里三
里屯南区2号楼1-2层 
(6417 6616)

M Diary 2014, RMB350.
// Capital M, 3/F, 2 
Qianmen Pedestrian Street 
Chongwen 
崇文区前门步行街2号
3层 (6702 2727)

A two-hour “Beijing by Night” 
gift tour with Beijing Sideways, 
RMB900 for the first passenger, 
RMB500 for the second.
// www.beijingsideways.com

Tickets to 
Shanghai Sharks 
vs Beijing Ducks 
on Christmas Day, 
RMB80-1,500.
// mypiao.com

A six-course card 
for any six cooking 
classes at The 
Hutong, RMB1,200.
// 1 Jiudaowan 
Zhongxiang Hutong, 
Dongcheng 东城区
九道湾中巷胡同1
号 (6404 3355 / 159 
0104 6127)

prESEnt pErfECt
By Marianna CerinitBJ uLTiMaTE CHRiSTMaS GifT GuiDE
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tHE rUnWay brIDE
WEDDING-DRESS DESIGNER vERA WANG TAkES oN CHINA
By Marianna Cerini

S he may be 
the most 
prominent 

bridal-wear 
designer in the 
world, but don’t 
ever call Vera 
Wang ‘girly.’ 

In Shanghai in october to close 
this year’s Fashion Week, the doy-
enne of wedding couture shows 
up to our meeting in the swanky 
Shanghai Science Hall JE decked 
head to toe in black – unexpected 
from the queen of white dresses 
– with leather leggings and tow-
ering ankle boots that give off 
a slightly Goth air. “I just put on 
whatever,” the 64 year old says as 
she flings off her tiny gray shrug 
and folds her pixie-like frame into 
a chair. “I love t-shirts and leg-
gings. They’re my uniform.”  

The powerhouse entrepreneur 
seems convinced that her favored 
tomboy aesthetic and offbeat 
attitude has helped turn what 
began as a single bridal boutique 
in 1990 into a fashion and lifestyle 
empire with an overall retail value 
of more than USD1 billion.

“I think it’s why I can do bridal 
and evening so well,” she explains 
of her success.  “Because I am not 
bridal and evening myself. My 
private style is more abstract and 
conceptual than what you see in 
my bridal stores. Maison Martin 
Margiela, Rick owens, Junya 
Watanabe, Comme des Garçons – 
these are the designers I wear and 
love the most.” 

Since starting her label, Wang’s 
designs have unmistakably stood 
out from the generally con-
servative genre, marking a new, 
revolutionary chapter for the 
wedding-wear industry. Wang has 
essentially redefined the limits of 
what a wedding dress can look 
like, making a name for herself 
with designs that are whimsical 
and feminine without feeling sac-
charine. “I try to bring edginess 
to a traditional business,” she 
says. And boy, does she push the 
envelope: few other designers can 

make a black bridal gown look 
covetable, as Wang did in her fall 
2012 collection. 

But it is clear Wang has other 
aspirations. over the last decade, 
she has taken steps to expand her 
creative realm beyond a dress that 
is worn once in a lifetime, then 
preserved eternally in plastic.

Working to cover every aspect of 
a woman’s closet, she launched 
an urban, hip, ready-to-wear line 
in 2000 that’s a far cry from the 
matrimony march. She followed 
that up with a diffusion line called 
Simply vera in 2007. She has also 
made forays into homeware with 
china, crystal and bedding goods, 
as well as launched jewelry, shoes 
and cosmetics lines — at price 
points that stretch from luxury to 
mass market.

Born in New york City to wealthy 
immigrants from Shanghai, Wang 
attributes her business acumen 
to her father, a successful entre-
preneur in the pharmaceutical 
industry. “I think my dad’s sense 
for business and capacity to grow 
his own fortune have influenced 

me to always look forward and 
beyond,” she says. “It was him 
who first convinced me, aged 40, 
to start my own brand. He was my 
first and only investor at the time, 
and he certainly taught me a lot in 
terms of grasping as many oppor-
tunities as you can in life.”

However it was her mother, a 
translator for the United Nations 
and worldly clothes enthusiast 
who regularly shopped the cou-
ture shows in Paris, who intro-
duced Wang to fashion.  
“I grew up exposed to the great-
est designs, but also, as a Chinese-
American, to a world of grace, 
subtlety and mystery that came 
from within my own roots,” she 
recounts. “That really educated 
me to develop a love for fashion 
with a capital ‘f.’ It’s not just about 
the clothes. It’s the beauty behind 
them, the meaning they carry.”

A competitive figure skater in 
school – she tried but failed to 
make the 1968 US olympic team 
– the designer also owes much 
of her aesthetic and career suc-
cess to the icy discipline. “When 
I didn’t make it as a competitive 

skater, I decided to turn to fash-
ion,” she says. “And once I began 
designing, figure skating became 
a huge inspiration for me. In my 
bridal wear, I try replicating the 
lines, the theatricality, the move-
ments you get in a skater’s outfit. 
I am still a huge fan of the sport 
and I’m so proud of China’s excel-
lent team. I absolutely love watch-
ing Shen Xue and Zhao Hongbo 
[China’s olympic and world-
champion figure-skating couple]. 
I’d like to design their costumes 
one day.” 

After a stint at yves Saint Laurent, 
she was scouted by American 
Vogue and rose to become one 
of the magazine’s youngest ever 
fashion editors at the age of 23. 
“I learned a great deal at Vogue,” 
she says. “I got to work with 
some of the greatest photogra-
phers that ever lived — it’s kind 
of insane really when I think back 
on it”. 

She stayed for 15 years, harboring 
the dream of becoming a design-
er in her own right and, in 1987, 
joined Ralph Lauren. Two years 
later, planning her wedding to 
computer executive Arthur Becker 
(from whom she is now sepa-
rated) and looking for a dress ap-
propriate to a “late bride,” 
she noted a void in the 
bridal industry and de-
cided to fill it. In 1990, 
a year after her own 
nuptials, she opened 
her own boutique. 
The rest is history. 
Endless celebrities 
started wearing 
vera Wang for 
their big day, from 
Jennifer Lopez and 
Mariah Carey to 
Alicia keys and 
Chelsea Clinton. 
Her red-
carpet wear, 
launched in 
1993, has 
proved 
equally 
success-
ful. 

“But 
it’s 
my 

Vera Wang’s Shanghai flaghip

‘I grew up being exposed to the 
greatest designs, but also, as a Chinese-
American, to a world of grace, subtlety 
and mystery that came from within my 
own roots’
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‘I have a love 
for fashion with 
a capital ‘F.’ It’s 
not just about 
the clothes. 
It’s the beauty 
behind them, the 
meaning they 
carry’

A look from Wang’s fall/winter 2013 ready-to-wear collection

Wang’s spring 2014 ready-to-wear

Backstage images from Wang’s Shanghai Fashion Week show

Queen Vera making an entry at her Shanghai show 

VIPs and celebs from all over China came to Shanghai to show the designer some love 
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Wang’s spring 2014 ready-to-wear

ready-to-wear that really ex-
presses my creative vision,” she’s 
keen to point out. “Bridal and red 
carpet are all about the girl, about 
making the client feel herself 
whatever the circumstances. My 
‘commercial’ collections, on the 
other hand, are purely about me.” 

At the finale of Shanghai Fashion 
Week, Wang showed both aspects 
of her fashion range. Not one, 
but three collections — fall 2013 
ready-to-wear, spring 2014 ready-
to-wear and fall 2014 bridal 
— were presented to hundreds 
of celebrities and fashion insiders 
during the ultra-exclusive event 
held in Xintiandi’s Taiping Park. 
The Chinese media, as always, 
gave rave reviews – and not just 
because of her genuinely captivat-
ing designs. 

Wang’s Chinese roots have made 
her an instant fan favorite in 
Mainland China, where she reso-
nates with the general public like 
few other designers do. When she 
traveled to Shanghai in 2006 to 
receive the China Fashion Award 
(CFA) as International Fashion 
Designer of the year, she became 
the first Chinese-American design-

er to be globally recognized. Her 
work soon turned into a symbol 
of fashion pride for a country that 
hadn’t experienced much cred in 
the industry and also triggered 
an outpouring of admiration to-
wards the designer for making it 
in America. 

This is Wang’s first time back since 
the accolade. In the meantime 
she has made Asia – and China in 
particular – the main focus of her 
expanding empire. In 2012, she 
presented her first Asian show 
in Shanghai during Shanghai 
Fashion Week, although she could 
not be there in person to see the 

tremendous impact her pieces 
had. Last March, she opened her 
largest flagship store worldwide 
in Xintiandi, and it came with 
news that sparked some contro-
versy – which rightfully hurt quite 
a few of her local followers’ pride 
– when the boutique announced 
a RMB3,000 try-on fee. 

According to a company state-
ment, the policy was aimed at 
“protecting the copyright of the 
designer” in a country famed for 
its knockoffs. 

To many though, the surcharge – 
only applied in China – appeared 

highly prejudicial and even racist. 
Realizing the PR faux pas, Wang 
has since abolished the fee. 
Wealthy brides-to-be, for their 
part, seem to have remained loyal 
to the bridal sovereign regardless: 
the sales team at the Shanghai 
store assure us that the shop is as 
busy as it could be and plans for 
further growth within China are, 
allegedly,  already afoot.  

“It’s been a very good time for 
us to come to China,” says Wang. 
“And of course, being Chinese-
American, I am thrilled to be here. 
Wo hen gaoxing,” she continues 
in broken Chinese. 

“I have learned so much from the 
culture, from the work ethic. And I 
love the cities: Beijing reminds me 
of Washington, Shanghai of New 
york. Shenzhen is this impressive 
sourcing hub everyone in the 
industry goes to for work. It’s a 
vibrant country and I wish I could 
know it better,” she pauses. 

“I think if I could live here for just 
six months, so much would come 
back to me.” As she starts convers-
ing in Chinese with her local  
publicists, we can see that too. 

The all-black interior of Wang’s Shanghai  
boutique sets the tone for her edgy bridal couture



From North Korea to Beijing 
Lanson Place Serviced Residences General Manager, Larry Stradmoor
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“ Beijing is great,” explains 
Lanson Place Central Park 
Serviced Residences General 

Manager, Larry Stradmoor. 
“Especially in comparison with, 
say… somewhere like North 
korea.” It’s not the type of answer 
you expect to receive from some-
body working in the hospitality in-
dustry, especially the type of pol-
ished general manager charged 
with overseeing one of the city’s 
most exclusive serviced apart-
ments. But then, Hong kong born 
Stradmoor, is not your typical 
general manager. Nor is his North 
korea comment strictly a joke. 

Stradmoor knows more about 
China’s secretive neighbor than 
most, having overseen the con-
struction of one of the country’s 
very first licensed casino in the 
mid-90s. “I was working in the 
Hong kong hotel industry when 
the opportunity came up,” he 
says of the decision to move 
to the Hermit kingdom. “And I 
thought why not? It’s not as if I’m 
ever going to get the chance to 
experience something like this 
again. I considered it an adven-
ture. A break from what I was 
used to dealing with.” 

The move, however, was not all 
that easy. “I understand it’s quite 
different now [in North korea], 
you can bring in computers and 
iPhones and such,” explains 
Stradmoor. “But back then, eve-
rything was so restricted. We had 
to check our wallets and all of 
our personal belongings at the 
border, and pick them up again 
on our return. The boredom 
was immense, especially at first, 
while they were still building the 
complex.” The complex, was a 
newly opened hotel and casino 

aimed at Chinese guests in the 
country’s special economic zone. 
“It was a big deal in  North korea 
– opening a licensed casino, but 
we never saw any North korean 
guests – gambling was strictly 
forbidden, only Chinese. This was 
true of the staff too.” 

North korean staff were not al-
lowed to work inside the actual 
casino itself. only in the hotel. 
“Although, even then, my rela-
tionship with my staff was quite 
different to how a hotel would 
normally operate,” he explains. 
“We dealt with all the hotel 
employees through a union rep, 
who then delegated out respon-
sibilities. When I did meet mem-
bers of the staff, such as when 
a cleaner entered the room, she 
would always be accompanied 
by a second person, who’d stand 
there and watch – basically just 
checking that nothing happened 
or any contact was made.” So 
pretty surreal then? "yes, very!"

The experience of life under 
such a repressive regime must 
seem like a world away from the 
rarified confines of Lanson Place 
in Beijing’s Central Park? “It cer-
tainly makes you appreciate life’s 

smaller things,” says Stradmoor. 
“This is the first serviced apart-
ment I’ve worked at. It’s actually 
quite different to working in a 
hotel. I much prefer it,” he adds. 
“Here [at Lanson Place] we make 
a point of getting to know eve-
ryone – our minimum stay for 
guests is six-months. This is not 
a hotel, it’s a home, and the way 
we interact reflects that.”

Renown for its quality of service, 
it’s perhaps no surprise that 
many guests choose to stay at 
Lanson Place for several years. 
But with several hotels and nu-
merous countries under his belt, 
how long might Stradmoor want 
to stay? “I’m actually really enjoy-
ing Beijing. My daughter has just 
left for university in England, and 
so now it’s just me and my wife. 
A lot of people complain about 
the pollution and the like, but the 
excitement of the city and the 
satisfaction I get from work easily 
counter that. I can see us staying 
here for quite some time.”

// Lanson Place Central Park Serviced 
Residences, Beijing, Tower 23, Central Park, 6 
Chaoyangmenwai ,Chaoyang (8588 9588)
朝阳区朝阳门外大街6号新城国际23号楼

f inding a reliable place to get 
your hair cut in Beijing can 
be a daunting experience – a 

blind jump into an abyss of ques-
tionable hairdressers, dodgy sa-
lons and disappointing stylists, all 
promising they know exactly what 
they’re doing with your locks until 
they don’t... and you end up with 
a hair-do that looks like a wet 
mop hanging on your head – or 
worst still, a mullet. 

Well, those scary times are no 
more: always on the lookout for 
new places that can treat your 
(and our) tresses right, we’ve  
recently discovered Shu Salon,  
a hairdressing venture that can 
solve even the most serious 
barnet-based challenge. 

First up, the venue. The décor 
of the salon shows its owners’ 
passion for woodwork (hence 
the name shu, meaning wood in 

Chinese), with a series of sleek 
wooden details dotting the airy, 
uber-relaxing setting. 

Four professional Hong kong 
stylists run the show, providing 
beautiful cuts delivered without 

fuss, as well as plenty of tips that 
are actually applicable in every-
day life. What’s more, they all re-
tain a remarkably down-to-earth 
attitude and friendly, professional 
demeanor – qualities you don’t 
always find in other salons across 

town. We were impressed by the 
treatment we received here – the 
blow dry we had managed to 
give volume to our fine, limp 
hair without making it frizzy, and 
the head massage preceding the 
haircut was pure bliss. 

Add to that ultra-comfy chairs, a 
solid stock of glossy magazines 
to browse while you get your 
hair done, and a selection of 
drinks offered by the attentive 
staff, and it’s easy to see why 
we’ll definitely come back. 

Price ranges from RMB160 to 
RMB1,000 according to differ-
ent services. Make sure to book 
ahead as they’re, unsurprisingly, 
pretty popular. KK

//Shu Salon, 1/F, Palm  Springs Lifestyle Plaza, 
Chaoyang 朝阳公园南门8号棕榈泉生活广
场1楼(6506 1103)



A NEW START
v-CoNTINENT BEIJING 
PARkvIEW WUZHoU HoTEL

b eijing luxury lovers, 
rejoice: there’s a new 
(sort of) hotel in town. 

once known as Crowne Plaza 
Beijing Park view Wuzhou, the 
stunning property just minutes 
away from Beijing International 
Convention Center has in 
fact now been rebranded as 
v-Continent Beijing Parkview 
Wuzhou Hotel, marking a new 
chapter in the city’s hospitality 
excellence.

Located by the fourth ring road 
on the capital’s north side, next 
to the Beijing International 
Convention Centre and China 
National Convention Centre and 
within walking distance to the 
olympic Green and the much- 
celebrated Bird’s Nest Stadium, 
v-Continent Beijing Parkview 
Wuzhou Hotel is a deluxe hotel 
offering excellent business and 
leisure facilities for those look-
ing to bunk up in style.  

Each of the 472 well-designed 
guest rooms features high-end 

amenities and 
ample space for 
relaxation. For 
business types, 

the nine multi-functional meet-
ing rooms and a spacious ball-
room can accommodate groups 
of 10 to 1,100 guests in a variety 
of configurations. 

Six on-site restaurants and bars 
present a true cosmopolitan 
dining experience for local resi-
dents and international guests 
alike, making unwinding here 
after a long day of meetings a 
total cinch. 

The hotel also provides an array 
of health and wellness-focused 
leisure options, including a 
fully-equipped gym, a heated 
indoor swimming pool, and a 
beauty salon. 

To support its new position as 
a self-managed property and 
enhance its opportunities with 
overseas markets, v-Continent 
Beijing Parkview Wuzhou Hotel 
has partnered with the Summit 
Hotels & Resorts, brand of 
Preferred Hotel Group, which, 
with a reach of 85 countries, 
represents 650 of the finest ho-
tels, resorts, and  
serviced residences in the world. 

// 8  Bei Si Huan Zhong Lu, Chaoyang 
朝阳区北四环中路8号 (8498 
2288; www.v-continent.com)
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collage
Drum roll

Lantern Festival

Though many try, few artists pull 
off an authentic oriental sound, 
mainly because they lean on 
Western stereotypes and notions 
of exoticism that are long, long 
outdated. That’s what impresses 
about Hong Kong-born lantern 
Festival (aka Jonny Brown), who 
arrived here via london and 
managed to strike a new balance 
in aesthetic with his brand of 
asian dream wave. 

His one-man show mixes live 
guitar, iPad drum machines and 
samples gleaned everywhere 
from Motown and Manchuria, all 
warped beyond recognition. 

“No exaggeration, I would listen 
to heavily-tweaked samples for 
days until I heard a melody and 
chords over it,” says Brown. “and 
because they were so altered,      
I felt the song was my own.”

This process of ‘sample, tweak 
and repeat’ spawned this cD 
release. Written between Beijing 
and london, the album is built 
from endlessly repeating loops 
that dissolve into a wash of deli-
cate, crystal-like bells covered in 
a melodic-pop coating. 

“I never thought I would ever do 
music like that, but it provides    
a complete freedom,” says Brown 
of the process. “You don’t have 
to paint with strokes, you can 
just spit on the canvas.” 

Brown explains he noticed his 
appreciation for east asian music 
was rarely shared among fellow 
chinese musicians, at least for 
the time being: “Perhaps that’s 
for us foreigners to mine first be-
fore chinese musicians remem-
ber their musical past and start 
to be proud of it.” JT 

//December 6, 9pm. XP, 2 Di’anmen Xi Dajie, 
Xicheng District西城区地安门西大街2号
(6406 9947)

,

GossipGossip

Origin of music

Some 9,000-year-old bird-bone 
flutes were recently unearthed 
at the Neolithic settlement of 
Jiahu by the Yellow River. The find 
may be the earliest instance of 
heptatonic instruments so far and 
shows that mankind developed 
musical instincts long before they 
invented writing. The site is also 
where the earliest remnants of 
alcohol have been discovered          
– apparently leonard cohen is 
even older than he looks.

Brotherly love

The Shanghai Bona Insun 
International Theater complex 
raised hopes for a Thor-loki bro-
mance when they displayed an 
homoerotic fan poster for Thor: 
The Dark World, which showed 
the Marvel superhero (chris 
Hemsworth) and evil brother loki 
(Tom Hiddleston), with the lat-
ter contentedly snuggling Thor’s 
chest. The original showed Thor 
pulling the same move with his 
girlfriend, Jane (Natalie Portman).

Zhang Yi-who? 

Priapic Hero director Zhang 
Yimou – known for having 
kids out of wedlock and flout-
ing the one-child policy with 
seven of them – has gone on 
the lam, Xinhua has reported. 
Wuxi family-planning officials 
hunting for Zhang and wife 
chen Ting over a possible 
RMB160 million fine visited 
Beijing but they “could not find 
him.” go, baby Daddy, go: this 
could make a great movie.

F ILM

In Cinemas

Welcome to the Punch 

Icelandic bad guy Jacob 
Sternwood (Mark Strong) comes 
out of hiding after a failed heist 
threatens his son. His return also 
spurs london detective Max 
lewinsky (played by easy-on-the-
eyes James Mcavoy) into action. 
His failure to capture Sternwood 
years before has tortured him 
and he jumps at the chance for 
justice. Plenty of slick action 
scenes ensue with their cat-and-
mouse game, until the gritty 
duo realize they could join forces 
to uncover a conspiracy that’s     
bigger than both of them.

Police Story  
You can’t keep a good chan 
down. almost a decade after 
Jackie’s last Police Story – and 
despite frequent claims that CZ12 
was to be the last action outing  
where he would perform his own 
stunts – the king of kung fu is 
giving his body one last beating 
for the enjoyment of his adoring 
public. on the cusp of 60, Jackie 
chan is done playing the cheeky 
hotshot; instead, this offer in the 
new installment of the classic 
franchise is dark and brooding      
– and also works on the mainland. 
adios, Hong Kong!

Oct box office

Source: MTime.com

1.Thor: The Dark World
2.Escape Plan
3.Hotel Transylvania
4.Stalingrad
5.Love You For Loving 
Me
6.Love Speaks
7.The Wolverine
8.Baby Blues
9.Sweetheart 
Chocolate
10.Special ID

12/2412/06
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Though Mao Zedong was born 
on December 26, this year 
also marks his 120th birthday 
– more than enough reason 
to celebrate a day early (ie 
christmas Day) with the china 
People’s armed Police Force 
Men’s chorus and orchestra,  
and their program celebrating 
our favorite Hunanese Messiah. 

This powerful group, led by 
conductor and Senior colonel 
Zheng Jian, will perform            
a program of about 15 of the 
reddest songs in the repertoire,  
performed as a group, soloists 
and small women’s chorus – in-
cluding seasonal favorites such 
as “The long March” and “The 
east is Red” – songs you may or 
may not remember from  
closing out five-hour drunken 
KTV sessions. 

The concert, however, actually 
focuses more on folk tunes 
retro-fitted with Mao’s revered 
verse to pack more revolution-
ary punch. While most are now 
belted out in an overpowering 
bel canto, they were originally 
very bucolic, charming and 
regional, especially those from 
northern Shaanxi Province, 
where the communists were 
based for most of the war. 

Listen for: Snow, to the tune 
“Qin Yuan Chun”

By far one of Mao’s most  
famous poems, this power aria 
– by composer Tian Feng – not 
only praises the majestic beauty 
of the northern winter in china, 
but also pissed off chiang Kai-
Shek royally. 

Penned in 1936, as Mao and 
the communists licked their 
long March wounds in the 
caves of northern Shaanxi 
Province, the poem foretold his 
own victory, while evoking the 
names of past conquerors such 
as genghis Khan and Qinshi 

Huang, and ended with the line 
“For truly great men look to 
this age alone.”

It was not published in news-
papers until 1945 – just after 
the defeat of the Japanese and 
before meeting with chiang for 
the chongqing Peace Talks to 
negotiate an end to the post-
WWII period of “fake Peace, 
real civil war.” 

The mustached generalissimo 
heard the poem’s veiled mes-
sage loud and clear. “Mao is ob-
sessed with ambition,” chiang 
told his scribe chen Bulei. “He 
wants to be the emperor who 

reigns over all others. He wants 
to regress and restore the an-
cient order.” chiang ordered 
chen to assemble a team of 
writers to answer in turn, with 
a salvo of critical pieces in the 
print media.

and the poem once again got 
the leadership talking in March 
2013 during the Two Sessions 
– albeit for better-humored 
reasons. 

as Beijing choked on record-
breaking air pollution dur-
ing the early winter months,           
a parody of the poem, entitled 
Smog, popped up on the web. 
It answers the grand praise 
of the northern countryside 
with apocalyptic visions of the 
capital covered in smog, ending 
with the line: “For those that 
don’t give a damn still do morn-
ing exercise.” 

Surprisingly, the satirical verse 
was so well received that even 
President Xi Jinping let out        
a chuckle after cPPcc member 
Yao Tandong recited it during 
the meetings, reported Tencent 
News. JT

//RMB20 to RMB100, December 25, 
7pm. Peking University Hall, 5 Yiheyuan Lu, 
Haidian District.  

red Christmas

Mao Zedong’s 120th Birthday Concert to be bigger than Jesus
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oN THe RecoRD
HoW Do ScaM PaRTY PRoMoTeRS KeeP geTTINg aWaY WITH IT?
BY alex taggart

L ast month, an unheard-of 
promoter announced that 
they would be hosting a 

party the likes of which had 
never been seen in china – nay, 
the world – on Halloween. Sure, 
it would cost a little more than 
your normal weekend entertain-
ment, and it would be a little 
further away (Tianjin, to be 
precise.) Did they have permits? 
licenses? Police permission? 
They assured us they had ’em, 
we didn’t need to see ’em, and 
that these weren’t the droids we 
were looking for.

Suffice it to say, it was a co-
lossal, spectacular sh*tshow 
(see p.7). almost everyone de-
manded their money back, but 
the promoter had conveniently 
been “deported”, with or with-
out (what some have estimated 
to be) millions of yuan in ticket 
money. We’ll likely never know 

exactly what happened, but 
one thing’s for sure: no-one is 
getting a refund. and for some 
reason, we were all surprised.

Flash back to February 2009, 
when a nameless promoter 
swooped into Shanghai with 
a flashy website advertising a 
Daft Punk gig, with tickets cost-
ing RMB500 each. around 3,800 
tickets were reportedly sold, 
despite a total lack of informa-
tion about the party. The pro-
moter, reportedly a French guy, 
promptly disappeared. It was all 
a scam.

What can we learn from these 
audacious party heists? For 
starters, expat ravers can’t resist 
a crazy idea, and we should 
be proud of that – perhaps it 
was that same inherent curi-
osity and sense of adventure 
that brought us all here in the 

first place. and hats off to the 
people who genuinely throw 
these parties – ingenuity and 
balls are basic requirements for 
any good promoter. all of the 
big dogs (INTRo, the aircraft 
carrier Party, Psyfidelity, Yen 
etc.) started as bold ideas, prob-
ably suggested when wasted, 
by a small group of dreamers.

Similarly, I’m sure Night owl 
Productions (they of the Tianjin 
château Debacle) were just try-
ing to throw a wicked party and 
– despite rumors that it was a 
cynical scam from day one – I 
still believe that the road to 
Tianjin was paved entirely with 
good intentions. also, to give 
them their due, they got thou-
sands of people to make the 
trip to Tianjin, and the crowds 
were dancing – albeit outside 
in the cold – to truly awful, 
largely pre-mixed music, with 

none of the free drinks or other 
entertainment they promised, 
and no ride home.

as we’re reminded every day, 
china is very complicated, es-
pecially when it comes to big 
groups of people gathering 
together. New promoters are 
the lifeblood of the scene, and 
there are some young, enthu-
siastic, exciting and remarkably 
professional (mostly local) 
newcomers doing their best to 
push the scene forward – they 
are the ones who deserve your 
ticket money.

While realistically, we’ll prob-
ably never learn to be more 
cautious about the next crazy 
party in an abandoned over-
sized Qing Dynasty vase (oh, 
and there’ll be one) at least re-
member this: when buying your 
ticket, it’s raver beware. 

T he Beijing eDM scene is    
a fickle beast. Perhaps be-
cause of its underground, 

tight-knit nature, rumor and 
scandal spread through the 
crews quicker than cheap es on 
a dancefloor. Whose club is on 
the verge of closing? and which 
DJ tipped off the narc squad 
about the secret rave?

While the Beijing scene could 
probably stand to be a bit less 
gossipy and a lot more profes-
sional, it is nothing if not resil-
ient. For every club that closes 
and every party that bombs 
there’s someone who’ll step 
in and throw down something 

proper the following week. So 
this month, it’s all about the 
real heads – the guys who’ve 
spent years building their repu-
tations. Maximum respect to 
the following…

First up: a surprise. a revolu-
tion. a miracle. There is a 
party at D lounge, and I actu-
ally want to go. What sorcery 
is this? It’s called The Loop, 
and it’s the work of Eddie LV, 
former Beijing DJ of the Year 
and long-time crusader for 
innovation. on December 6, 
eddie and his crew are not only 
bringing fresh tunes, they’re 
also abandoning their laptops 

in favor of vinyl and cDs, and 
enforcing a no-smoking policy. 
It’s bold – I like it. expect a 
mash-up of styles, and prob-
ably a less douchey crowd than 
normal.

The next night, Saturday 
December 7, it’s lantern’s turn 
to push things forward, with 
the Soliton Release Party, the 
debut eP on homegrown label 
Xiongmao Records from vet-
eran chinese DJ and producer 
NiChiFanLeMei (which trans-
lates as “HaveYoueatenYet” – 
expect him to be dining out on 
his new record). Support from 
resident-owner Weng Weng, 

as well as Wang Rui, head of 
promoters Passphrase agentur.

Finally, I’m told that it's no 
longer cool to have fun on 
New Year’s eve. So here’s what 
you do instead: when your 
hipster friends say, “Ugh, it’s 
pre-prescribed fun time again,” 
you reply: “Hey, wouldn’t it be 
ironic if we, like, went out and 
had a good time?” The classic 
hipster paradox – it never fails. 
So get over to Yen Countdown 
(big-room rave, venue TBc), 
Genesis at Lantern (strictly 
underground), or VICE at Dada 
(cool kids, cooler tunes). Happy 
New Year to you, too.

arts UNDERGRoUND

BY alex taggart 

The drop
Beats, blops and breakz 

Godfathers
of the Month
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Name: goldie (left)
Godfather of: Drum ‘n’ bass
Age: 48
Fact: Has a habit of challenging 
interviewers to fights.
//RMB100, Dec 20, Dada

Name: Kode9 (right)
Godfather of: Dubstep
Age: 39
Fact: Has a PhD in philosophy. Deep.      
//RMB80, Dec 6, Dada
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MUSIC 

Modern Sky MuSic FeSTivaL
WINTeR WaRMeR FoR INDIe MUSIc FaNS
BY andrew Chin

S ince 2007, Beijing independent record label Modern Sky has been organizing festivals nationwide. They’re back to warm the souls of 
Beijing’s indie music fans, with top billing from nostalgic Scandinavian pop to modern electro-indie. Here’s a closer look.

Shop 3B201, Zone 3, china World Mall, No.1 Jianguomenwai Dajie, chaoyang District T:(+86 10) 8535 1055
Shop lg50, Indigo, No.18 Jiuxianqiao Road, chaoyang District T:(+86 10) 8426 0408
Shop Units S2-14a-b,No.19 Sanlitun Road chaoyang District T:(+86 10) 6417 6626

Beijing Bestsellers

www.pageonegroup.com
weibo.com/pageonechina
site.douban.com/pageone

 coRMoRaN STRIKe #1 cUcKoo'S callINg
 goNe gIRl
 THe gReaT gaTSBY
 THe caSUal VacaNcY
 INFeRNo
 caRRIe
 DaRK PlaceS 
 SHaRP oBJecTS
 PIRaTe laTITUDeS
 PeNgUIN Rc-WaR aND Peace

 gUINNeSS WoRlD RecoRDS
 STeVe JoBS
 101 SToRIeS FoR FoReIgNeRS To UNDeRSTaND cHINeSe PeoPle
 59 SecoNDS
 BaTTle HYMN oF THe TIgeR MoTHeR
 RUleS To BReaK
 lUNcH WITH FT:52 claSSIc INTeRVIeWS
 WINe BaR THeoRY
 cHINeSe STUFF
 RUleS oF WealTH

 DRaWINg FaSHIoN
 aUDReY:THe 60S
 THe SoUTHeRN coSMoPolITaN
 IMPRINT 2 
 MaSTeR DRaWINgS
 VaN gogH IN aUVeRS : HIS laST DaYS
 PeRFecT eNglISH
 BUlgaRI SeRPeNTI
 aN IllUSTRaTeD lIFe
 BaSIc STaTIoNeRY

 THea STIlToN aND THe legeND oF THe FIRe FloWeRS
 RaINBoW MagIc FaIRY aNNUal 2014
 geRoNIMo STIlToN caVeMIce #1 THe SToNe oF FIRe
 geRoNIMo STIlToN #54 geT INTo geaR, STIlToN
 DIaRY oF a WIMPY KID #7  THe THIRD WHeel
 SURVIVoRS #1 THe  eMPTY cITY
 geRoNIMo STIlToN caVeMIce #2 WaTcH YoUR TaIl
 DK lego STaR WaRS BRIcKMaSTeR BaTTle FoR SToleN 

cRYSTalS
 HeRoeS oF olYMPUS #3  THe MaRK oF aTHeNa
 WaRRIoRS SUPeR eDITIoN: TallSTaR'S ReVeNge

Children’s BooksNon-Fiction

Fiction Art & Design

the cardiganS
While this Swedish group will 
never fully escape biggest hit 
‘love Fool’ – made famous by 
Baz lurhmann’s Romeo and 
Juliet – fans of The cardigans 
are just happy that they’re back. 
With over 15 million albums sold 
around the world, the five-piece 
group returned last year after 
a five-year hiatus. They formed 
in 1992 and have a strong back 
catalogue including their criti-
cally acclaimed sophomore 
album Life and 2003‘s country-
tinged Long Gone Before Daylight.

// Dec 1, 7.30pm, RMB280-880. ThinkPad 
Space, 69 Fuxing Lu, Haidian District 北京海淀
区复兴路69号 (buy.modernsky.com)

cat PoWer
Since being discovered by Sonic 
Youth at a 1994 concert, cat 
Power has been one of indie’s 
most consistent stars. Her early 
records, such as 1998’s Moon 
Pix and 2003’s You Are Free, are 
intimate portraits of a developing 
songwriter that remain highly 
acclaimed. over the past decade, 
she has stretched out working 
with the legendary Stax soul label 
on her 2006 album The Greatest. 
Her self-produced Sun (2012) 
employed electronic flourishes to 
accent her potent songwriting. 

// Dec 8, 7.30pm, RMB280-880. ThinkPad 
Space, 69 Fuxing Lu, Haidian District 北京海淀
区复兴路69号 (buy.modernsky.com)
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Song Dongye, Anhe Bridge north (MoDern Sky)
 宋冬野,《安和桥北》 
lilting folk tunes sung in a panda-bear baritone, this 26-year-old bard’s second album (named after 
the Haidian area) has captured the heart of china's wenqing, or "artistic young" - a demographic of 
sensitive, aspiring artist-types –minus the talent. Song, however, exhibits the type of strong songwrit-
ing that looks set to lead the city’s budding university folk revival. What's more significant is how this 
record blew up thanks to china's talent shows. Song was catapulted to stardom overnight after the 
album's single, "Dong Xiaojie", was sung by a contestant on Voice of china. a genuine case of over-
night fame? Most likely well-placed product, as everything on TV talent shows, from contestant slots 
to choice of song, is up for sale.    

Tengger Cavalry, BlAck Steed (China youTh)
铁骑,《黑骏》

Young, hungry and already getting distribution abroad, this quartet has put themselves at the tip of 
industry tongue-waggers as china's ‘next big thing’. The band, which features students from Minzhu 
University of china majoring in dombra shredding and the Mongolian horsehead fiddle, mixes world 
music with thrash metal for a world that is hungry for something local. Though their latest release 
runs short (34 mins) and often lacks in continuity, this album promises good things not only from the 
band, but also for the genre’s potential worldwide. 

MUSIC

PerPeTual MoTion MaChine, imperiAl city diAry 
永动机,《皇城饮恨录》

amazingly, this rock trio remain unsigned despite putting out one of the best indie re-
cords in recent memory. The strongest track, “Jingshandong Jie” (as in, Jingshan Park) is 
a perfect example of the band’s intelligent riff-rock – a kaleidoscopic tumbler of penta-
tonic themes, timbre and vocal lines that still manages to breathe. Powered by backbeat, 
running basslines and sing-song images of Beijing, their convolutions are never forced, 
remain fresh and soon should gracefully go boom.   

Dou Wei, mAntrA for depArted SoulS (JiuZhou)
窦唯,《殃金咒》
at 44, Beijing native Dou Wei is still one of most elusive and enigmatic figures within chinese 
popular music. considering his musical trajectory – from leading metal band Black Panther to 
alt-rock solo career to jazz-fusion outfit Not Sure Yet – his latest release is a kick in the balls you 
should’ve see coming. Mantra is  a single, 45-minute long track of Buddhist chant, saturated in 
dark metal, drone and noise. If you can get through two minutes, congratulations. For those 
who make it to the first silence (21 minutes into the track) – awareness sets in that Dou is ma-
nipulating listeners with hypnotic metallic noise. and considering this town’s growing experi-
mental scene, Dou is once again throwing curveballs ahead of the curve.

P.k. 14, 1984 (Maybe MarS)
Five years in the making, this long-awaited lP sees Beijing’s foremost 
shivering post-punks once again call upon the production sheen of 
Swedes Henrik oja and Mats Hammarström, which although at times 
betray the bands roughly-hewn roots , does provide a certain finesse. 
The power of this recording will further solidify frontman Yang 
Haisong’s place as a chinese indie patriarch who – between juggling 
side projects and producing younger bands – continues to inspire his 
future indie-rock minions.   

BY James tiscione
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The SWaMP, yond  (SounDray)
沼泽,《远》

While post-rock properly gripped the capital earlier this year, no band exhibited more clarity in mes-
sage than this guangzhou-based quartet and their seventh record. Notably, the prominent use of 
the chinese zither, or guqin, that provides enough dim light to navigate the sprawling mundane of 
post rock’s tension and release song form. Most importantly, in their journey from early 90s snivel 
indie to thoughtful art rock, The Swamp is achieving what many others fail to do – progress. 

variouS – ShAnShui 10th AnniverSAry compilAtion (ShanShui 
reCorDS)
a massive 40-track release spanning almost as many genres and featuring just about every elec-
tronic producer with any connection to china, there could be no better way to celebrate a decade 
of Shanshui Records, arguably the most important record label in the history of chinese electronic 
music. Highlights include Shanshui head honcho Sulumi’s tweaked-out electro banger Multi-faceted, 
Beijing hip-hop originator DJ Wordy’s buzzy dubstep number Monkey Step, and a Thinner Shade of 
green, a moody downtempo tune from Shanghai techno hero B6.  Alex Taggart

Loved by some, but missed by many - here’s a list of our favorite 
albums from 2013 – in no particular order or from any one city –
that everyone should put their ear to before the year is through. 
(Attention: This is not a ‘Best of’ list. If you feel your favorite was 
overlooked or slighted, please accept our apologies and address 
your hate mail to jamestiscione@urbanatomy.com)

J-Fever, WAndererS 
小老虎,《逍遥客》
Those known to flow know J-Fever. Since 2007, the reigning  freestyle champ has managed to garner 
the attention of advertisers (Nike), moviemakers (soundtrack for Tai chi 1) and news crews (the BBc). 
Though it’s still hard to say what makes up the ‘Beijing sound’ beyond dialect, the now 28-year-old 
Beijinger has made a name for himself producing jazz-infused hip hop, worshipping The Roots, and 
reflecting a similar level of sophistication. J-Fever’s quirky narration sounds at home over uncluttered 
production that features familiar sax samples (title track) and exotic chinese instruments – as on “The 
art of Hip hop”. lyrically Wanderer leans less on disses and wordplay, and impresses with playful sto-
rytelling with rhythms that please even if you don’t understand the words. Peace out.   

reSiDenCe a, the love of thiS erA (beauTiFul WorlD)
A公馆,《这个时代的爱》
They’re the type of band that can make you feel young just watching 
them. a rock and roll pick-me-up, driven almost entirely by their dynamic 
lead singer Zhao Zhao (who, incidentally, got his pipes singing traditional 
northeastern er Ren Zhuan opera) the album is not only powered by a 
strong danceable title track, but the band has thankfully re-recorded and 
included their trademark rock anthem ‘Song chun.’ For those that don’t 
know the band, let this be the first album you hear. 

SeConDhanD roSe, SteAling the ShoW (MoDern Sky) 
二手玫瑰,《一枝独秀》

Both genre- and gender-bending, this eclectic Sino-rock mash up has pulled a lot of firsts 
for Beijing rock, all completely DIY. The record， while still heavily soaked in er Ren Zhuan 
and other folk idiom, is also a departure of sorts; such as the twisted gang-vocal rhapsody 
“chuang Men.” More importantly, the album also marks their signing to indie powerhouse 
Modern Sky and the platform for their first-ever show at Worker’s gymnasium December 
7, monumental considering how they started deep in the Beijing underground, wearing 
dresses.
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BookS

ToMorrow ciTy
HaS THIS HaRDBoIleD NoVel BeeN oVeR-eggeD?
By aelred Doyle

B rendan lavin gets out 
of Rikers and tries to go 
straight, but money is tight 

and he joins a crew to take down 
an armored car. It goes wrong, 
blood is spilled and he flees New 
York. cut to 12 years later, shortly 
before the Year of the Tiger begins 
in 2010, and he’s a whole new man. 
He owns a bakery in Shanghai, has 
a wife and child. life is good. Then 
his past catches up with him, and 
he’s forced to become a criminal 
again to keep his family safe.

So then – wait, did we say he owns 
a bakery in Shanghai? 

enjoyment of this novel may 
depend on how you feel about 
that. author Kirk Kjeldsen lives 
there and has decided to write                            
a hardboiled american crime novel 
based in that fair city, and to some 
extent he succeeds. The plot rolls 
along efficiently, Brendan is a suit-

ably compromised but ultimately 
decent protagonist, and there are 
some nifty twists, as well as a nicely 
judged downbeat conclusion. The 
problem is it feels about two edits 
from being done; the bread has 
not quite risen.

on the plus side, it’s great fun to 
read about shoot-outs on former 
French concession streets some 
of us may know, and a diamond 
heist on the corner of Wukang and 
Tai’an. Kjeldsen shifts his characters 
around Bund bars, hidden lanes 
and buildings under construction 
– and as an actual resident does 
Shanghai far better than people like 
Tony Parsons have managed in lit-
erary attempts such as his hopeless 
ernai novel, My Favorite Wife. 

However, it doesn’t always come 
over exactly right. Brendan 
wouldn’t need to speak any 
Shanghainese, just Mandarin; the 

american villains get around a 
new city effortlessly, including non-
chalantly carrying a bag of guns 
around the Metro (actually, this 
seems a missed trick; if the book 
was set a few months later, he 
could have described them simply 
ignoring the 12-year-olds manning 
pointless metal detectors). Having 
one of them be half-chinese is 
clever, but they do seem to both 
get to and adapt to Shanghai aw-
fully quickly.

Most glaringly, when the heist in-
evitably goes wrong, there’s an un-
explained local woman depicted 
shooting away with a handgun. 
It’s a striking implausibility that un-
fortunately takes the reader right 
out of the story. If she’s meant to 
be undercover security (which 
doesn’t seem right in the context 
either) then surely we need to 
know this.

There are plenty of nice touches 
too, though. “chateau Bacchus 
KTV” is witty, and the Fujian 
gangster who wants to take                        
a picture with the “african” (ie 
black american) in the crew is all            
too believable.

Kjeldsen knows his genre, and 
there’s plenty to like here, but 
it never quite feels completely 
fleshed out. But if he tightened up 
and came back with a screenplay – 
now that would be fun.

THe BIRTH oF cHINeSe FeMINISM 
a ScHolaRlY looK aT THe RISe oF WoMeN’S RIgHTS
By aelred Doyle

T he academic nature of this 
book comes over in its 
subtitle: “essential Texts 

in Transnational Theory.” It’s not 
for everyone; but as the first 
english-language discussion and 
translation of a fearless early 
chinese feminist, it’s fascinating.

The introduction examines 
the arguments of He-Yin Zhen,          

a late Qing feminist writer, with 
particular attention to how they 
oppose the feminist essays of 
the far better known male writ-
ers liang Qichao and Jin Tianhe. 
a ‘Historical context’ section 
situates chinese feminism in the 
changing world of the time, and 
the main body of the book con-
sists of He-Yin’s writings. To bet-
ter understand her views, liang’s 
essay ‘on Women’s education’ 
and Jin’s ‘The Women’s Bell’ are 
also included.

liang and Jin’s writing is 
straightforward to the modern 
reader; He-Yin’s, dense with clas-
sical references, demands more 
work, and footnotes clarify im-
mensely. The main thrust is her 
“attack on the progressive male 
intellectuals of her time – men 
who championed women’s 
education, suffrage and gender 
equality and who would have 
been her allies”. She argued 
that the trend of the times for 
europeanization among chinese 
intellectuals was the source of 

their newfound interest in the 
rights of women:

“These men think that they will 
be applauded by the whole world 
for having joined the ranks of 
civilized nations… I am inclined to 
think that these men act purely 
out of a selfish desire to claim 
women as private property. Were 
it not so, why would a woman’s 
reputation, good or bad, have 
anything whatsoever to do with 
them?… This is what I call men’s 
pursuit of self-distinction in the 
name of women’s liberation.”

The early 20th century was obvi-
ously a politically fraught time in 
china, and part of the attempt 
to form a post-dynastic nation 
entailed a response to the “hy-
permasculinity” represented by 
the Western powers that had 
dominated through military 
power, along with their repre-
sentation of china as barbaric 
and uncivilized.

He-Yin Zhen did not accept 

women’s liberation as part of 
the project of building a strong 
state that would demand re-
spect from the West; she saw 
this as a new form of subservi-
ence that continued to put 
women’s rights in the shade of 
state power. Subversively, she 
used the conventional chinese 
summoning of textual author-
ity, through assiduous reference 
to classical works, to go even 
further – as editors lydia H. liu, 
Rebecca e. Karl and Dorothy Ko 
note:

“He-Yin’s attack on confucianism 
– as textual practice, as a system 
of ethics and thought, and also 
as a structure of sociopolitical 
and economic arrangement – is 
one of the first such comprehen-
sive attacks in chinese history.”

This is a debate that has plenty 
of contemporary relevance, and 
He-Yin Zhen’s voice is a distinctly 
modern one. The editors of this 
book have done us a great ser-
vice by letting us hear it.
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Model Worker of the Year 

The ernai
In 2009, TIME magazine nominated the 
“tens of millions of workers who have 
left their homes, and often their families, 
to find work in the factories of China’s 
booming coastal cities” as their Person 
of Year. What TIME did not mention is 
that some of those workers don’t find 
their way to the factories, but instead 
make a living – and even a contribution 
to society– plying a very sort of different 
trade, requiring specialized skills sets.
The year began for China Watchers with 
a good story to chuckle over involving 
one such worker, Zhao Hongxia  
(pictured, right). Zhao was unexpectedly 
doused in the limelight by the publica-
tion of an 18-second tape featuring her 
in flagrante delicto – in the most literal 
of translations – with Mr ‘18 Seconds’ 
himself, former Chongqing Party official 
(and part-time Baron Greenback looka-
like) Lei Zhengfu, pictured right, inset. 
Zhao was 18 when she was first coerced 
into becoming a mistress by her domi-
neering real-estate developer boss, who 
used Zhao and other female employees 
as honey traps to blackmail local officials, 
including Lei. 
But it all came out a year later, and the 
blowback, which included 10 sackings 
and numerous prosecutions, led all the 
way back to Wang Lijun and Bo Xilai – 
and to a Sina Weibo poll, asking who 
exactly Zhao was in this sordid saga, 
hero or villain? 
The response, as reported in the Global 
Times, was pretty conclusive, with over 
51 percent saying Zhao was “a hero in 
the country’s fight against corruption” 
and also “a victim,” and only 1.7 percent 
believing that the “police arrested her in 
accordance with the law.”
Zhao’s national status seemed to reso-
nate with spurned ernai, as they are 
known, across the nation, sparking a 
seemingly unending wave of corrupt 
officials exposed by vengeful xiaosan, or 
‘little third’ (just last month, for example, 
Pan Changwu’s meteoric rise through 
the ranks of the Lanshan County Forestry 
Bureau Party Committee come to an 
abrupt end, after a disgruntled employee 
at a local water company, Tang, posted 
their sexts online).
Other notable scalps displayed promi-
nently in state media have  
included Fan Yue, a deputy director at 
the State Administration of Archives, 
whose mistress, Miss Ji, posted pictures 
of shopping sprees and parties where 
the two celebrated a lifestyle that includ-
ed USD1,000-a-day ‘spending money,’ a 
luxury car and a guaranteed apartment 
(Jie later reported Fan to corruption 
authorities but, after hearing nothing 
back, took her case online); Liu Tienan, a 
powerful energy official, sacked in May 

after his mistress revealed he 
helped defraud banks of USD200 
million; and balding ex-Railways 
Minister Liu Zhijun who report-
edly enjoyed the favors of nearly 
20 mistresses.
Tales of mistress-keeping in China 
have now reached quasi-imperial 
standards, with one 2007 govern-
ment report saying that 90 percent 
of corruption cases involved anoth-

er – and often more than one – woman. 
Stories of ever more outlandish cou-
plings – twin sisters, a mother and 
daughter, cats and dogs (probably) – and 
numbers appear monthly. In this envi-
ronment, mistresses who turn on their 
debauched lovers can indeed be heroes 
to some – but not always. The People’s 
Daily took a moral stance on the issue 
in May.
Mistresses, the newspaper said in an 
un-bylined editorial, may play a part in 
the exposure of corruption but “at the 
root of the issue, both their motives are 
the same – to satisfy each other’s greed. 
Some directly solicit bribes or seek huge 
illegal profits. To pin anti-corruption 
hopes on them is to go in for evil attack-
ing evil.”
The paper’s equally anonymous critics 
disagreed. “In this very special country, 
mistresses make a bigger contribu-
tion to anti-corruption than so-called 
public security authorities,” said Weibo 
user ‘Xie Peng is Xie Peng.’ “Without 
them, who can we depend on?” asked  
‘LastDay1981.’ 
“Mistresses are heroes because they 
take the money stolen from the people 
of China by corrupt officials and extor-
tionist businessmen and redistribute 
it to the poor – namely themselves,” 
explains Aeon writer and mistress aficio-
nado James Palmer. “They are the Robin 
Hoods of the bedroom.”
And having studied the faces of many of 
these businessmen and officials, we can 
say with certainty two things: one, these 
corrupt cadres have little to fear in the 
prison showers. 
And two, the women who exposed their 
erstwhile boyfriends took special risks in 
doing so. They may have had their own 
reasons for behaving as they did, but 
in “this very special country,” who can 
judge them for pursuing and accepting a 
better lifestyle? 
Their motives may not have been pure 
nor their methods without question. But 
China is a more amusing (and possibly 
better) place for every hapless tale of 
corrupt May-December romance that is 
exposed. And anyone who is prepared 
to take one for the team with the likes 
of Liu Zhijun and Lei Zhengfu deserves 
adequate recognition. RFH

‘Mistresses are the Robin 
Hoods of the bedroom’
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heroes and villains of 2013

MODeL WOrKerS

Zheng 
Yanliang
Former corn farmer Zheng Yanliang 
became headline news this winter, after 
he amputated his own leg using nothing 
more than a rusty saw and a blunt fruit 
knife. The 47-year-old Zheng, known 
locally as something of a ‘hardman,’ had 
been suffering from a severe case of 
arterial thrombosis in both legs, and was 
told by local doctors that an infection had 
left him just one month to live. Unable to 
pay the exorbitant medical costs required 
to perform the lifesaving surgery, and 
surviving on a diet of cheap painkillers, 
Zheng decided to take matters into his 
own hands. Biting down on a wooden 
back scratcher wrapped in a towel, he 
successfully cut off his own leg about 
15cm below the hip, bone and all. The 
operation saved his life. However, doctors 
now say Zheng will not be able to save 
his remaining foot and he needs an op-
eration if he is not to lose the entire left 
leg. Surely time for us all to chip in? SG

Yao Ming
Shanghai’s favorite son and China’s big-
gest export (we’re talking height-wise) 
says ‘No’ to shark’s fin soup. What hap-
pens? Consumption of the soup drops 
an estimated 50 to 70 percent. Sure, it 
wasn’t just our head in the Yao, it was a 
concerted effort by a great many, but he 
was the talisman who seemed to capture 
people’s imagination. NK

Judge Wang 
guoJun
Here’s one Wang who could teach 
Charles Xue a thing or two about ac-
cusations of solicitation. Wang was one 
of five senior Shanghai Higher People’s 
Court judges caught on camera in the 
Diamond One VIP suite in Pudong with 
five prostitutes; the men were filmed 
(an anonymous blogger determined to 
“expose the profligate lifestyle of top offi-
cials”) at a Hengshan Resort hotel pairing 
off and entering separate rooms, only 
for the ladies to emerge alone an hour 
later. But Wang had a robust argument: 
he was too drunk from the VIP suite to 
use the  ‘other services.’ All four were 
sacked and three expelled from the Party 
but Wang was placed under a two-year 
probation. As Johnny Cochran would say: 
‘If he didn’t hit, you must acquit.’ RFH

Mcdonald’s 
deliverY guYs
Winter is coming. Next time you’re gloat-
ing over that plan to spend it under a 
comforter with a box-set of everything 
HBO, FX and Showtime have released in 
the last six months, spare a thought for 
the guy in the Playmobil helmet, color-
coordinated leathers and electric scooter, 
who has to lug around a giant cooler 
on his back like a fast-food tortoise just 
so you can eat Chicken McNuggets with 
anti-foaming agents at four in the morn-
ing, you selfish, snug, smug b*stards. 
These guys are unsung heroes – so why 
not give them a tip next time, huh? RFH

Prof. Zhang 
Biqing
In an era of cramped city living, increased 
rents and soaring house prices, one man 
dared to dream. That man was Professor 
Zhang Biqing. Not content with the  
mundane trappings of suburban city life, 
in 2007, Professor Zhang set about trans-
forming his 26th-floor penthouse apart-
ment in Haidian’s Park View Estate, into 
a two-storey majestic mountain-top lair, 
complete with traditional ornate Rocky 
Mountain garden, rubble and a range of 
shrubbery. No doubt jealous of Zhang’s 
epic eyrie, and (in fairness) kept awake 
by his loud music, construction damage 
and all-night air-guitar jam sessions, 
Zhang’s neighbors began complaining. 
The resulting feud drew the attention 
of the entire world’s media, then the 
chengguan, which resulted, sadly, in the 
forced demolition of Zhang’s personal 
palace. The dream was over, or was it? 
Although originally scheduled to finish 
by November, demolition work is still no-
where near completion. Rock on. SG

Prof. chi nan
Fudan University science professor Chi 
Nan constructed her very own “Li-Fi” 
wireless router, enabling her to send and 
receive Internet data via ordinary LED 
lights at speeds equal or faster than regu-
lar Wi-Fi connections. While the technol-
ogy is still in its early stages, Li-Fi could 
provide a cheap and easy-to-assemble 
alternative to using radio waves for wire-
less Internet access. Other scientists have 
also been researching the technology, 
but rather than develop specialized hard-
ware, professor Chi, an expert in optical 
fibers, used off-the-shelf bargain Taobao 
parts to create her unique system. The 
innovative product now looks set for the 
mass market, where it could potentially 
revolutionize Internet access, especially 
in less developed and hard-to-reach 
areas. SG

Yan Jun
Back in September Yan Jun, a Chinese 
student pursuing his PhD in Osaka, spotted 
a nine-year-old boy struggling in typhoon 
hit Yodo River, and jumped in to save him. 
Overwhelmed by the fierce current, he  
retreated to the riverbank and ran 350  
meters downstream before diving in again 
and pulling the boy ashore. “I thought I 
should rescue him,” modest Yan told reporters. “I’d do it again, if I ever face the same 
situation.” He was awarded the Red Ribbon Medal of Honor by Emperor Akihito of Japan 
last month. Let’s not call it any other way – an act of bravery such as this, intensified by 
the backdrop of political tensions, speaks of all that is best about humanity. NK

stePhanie heiZMann auerBach 
There are those who would think that a woman traveling First Class from New York to 
Shanghai with her two children becoming so disruptive – after downing five glasses 
of wine – that her flight had to be diverted to Alaska should reside on our Villains list. 
But with double-dipping economies and doomsayers declaring the end of the expat 
package nigh, we beg to differ. Stephanie Heizmann Auerbach is one tai tai keeping 
the booze-swilling jet set life of entitled lunacy alive. Twisted nostalgic respect. NK
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ShanGhai TOWer TOPS OUT

neW On The hOrizOn…

Shanghai Tower in Lujiazui was topped out by architects Gensler in August at 632 meters high. Upon its completion next year, the RMB15 billion building will have 121 
stories and be the tallest building in China and the second-tallest in the world, surpassed only by the Burj Khalifa in Dubai, which stands at 828 meters. Photographer 
Nicky Almasy attended the ceremony, and took this shot showing quite how spectacular the views from the top are, and that being up there is not for the faint of heart!

Watch out Shanghai Tower, 
over in Changsha a ground- 

breaking ceremony took 
place in July on what might 

one day be the world’s 
tallest building... We say 

‘might’ because work has 
since stopped on the RMB5.2 

billion, 838-meter Sky City 
because of a lack of planning 

permission. 

Set to be completed next year, The Gate 
to the East in Suzhou has already come 

under attack from critics who have 
compared it not to a famous Parisian war 
memorial (it was billed as China’s answer 

to the Arc de Triomphe) but to a pair of 
giant trousers. Architectural triumph or 

just plain pants? 

Thanks to some poor planning and (presumably poor) 
communication, authorities in Xi’an accidentally built a brand-new 
apartment block right in the middle of an eight-lane highway, 
which now has a nice short stretch of four lanes.

The Sheraton Huzhou Hot Spring Resort opened 
this year. Overlooking Taihu Lake – where the 

hairy crabs live – it has opened up a vicious 
debate, with one camp insisting it looks like a 

donut, the other a toilet seat.

Sticking with the scatological 
theme, a recently completed 
80-meter office tower in 
Beijing’s Daxing district has 
earned the nickname ‘Colon 
Tower’ because of its twisting, 
cylindrical shape. Which is a 
bit crappy.

And finally, the big one, the new Beijing 
headquarters of the People’s Daily, 
housed inside what (from a certain 
angle) looks like a male member. As if 
building a giant erection over the skies 
of the capital wasn’t overcompensation 
enough, the building is going to be 
gold-plated. What would Dr. Freud say?
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a Year to forget 

The ‘reST’ OF ChineSe SPOrT

a result to reMeMBer: 

GUanGzhOU eVerGRAnDe
L ast month saw 

Guangzhou Evergrande 
crowned the champions 

of Asia, banishing two decades 
of misery for Middle Kingdom 
football fans by becoming 
the first Chinese team to be 
crowned champions of Asia 
since 1990.

The second leg in their Tianhe 
Stadium home saw the match 
goalless at half time, a result 
that would be good enough for 
victory on the away goals rule 
after a 2-2 draw against FC Seoul 
in Korea. But the game was on 
a knife edge and there was no 
room for complacency. 

Then, early in the second half, 
Brazilian Elkeson, the goal scor-
ing sensation of the season, ex-
pertly latched on to a through 
ball and finished with aplomb 
to spark wild scenes of celebra-
tion across the whole country. 

Even super-cool, super-suave 

Marcello Lippi went crazy, 
knowing he was one step closer 
to completing the remarkable 

hat trick of wining the UEFA 
Champions League, the World 
Cup and the AFC Champions 

League. But Lippi himself 
had highlighted the threat of 
Ibrahimovic lookalike Dejan 
Damjanovic, and he capitalised 
on sloppy defending to level 
the tie with his second goal of 
the final. Three agonizing min-
utes of stoppage time left fans 
counting down the seconds be-
fore the final whistle signalled 
the start of the party. 

As in 2006, when Lippi led 
Italy to the World Cup, he was 
tossed in the air and showered 
with champagne by his play-
ers. And when skipper Zheng 
Zie lifted the trophy, he did so 
in the knowledge that they 
would be back in action on the 
global stage – he and Lippi will 
be leading his men to Morocco 
for the FIFA Club World Cup. 
On December 14 they take on 
eight- time African champions 
Al Ahly from Egypt, with the 
winners facing German giants 
Bayern Munich in the semi-final 
three days later.

Guangzhou Evergrande may have become the first Chinese team to win the Asian Champions League since 2001, 
but aside from that, 2013 was maybe a year best forgotten with regard to sport in China…

Sun Yang’S Shame… 

Olympic swimming champion 
Sun Yang was the toast of 2012, 
winning gold in both the 400m 
and the 1,200m freestyle. 
However, one year later Sun’s 
star is definitely waning. In 
November he was caught driv-
ing without a license, resulting 
in a short prison term, fine and 
being booted off the Olympic 
team. Later that same month it 
came out that he was scammed 
by a woman he met online into 
giving her RMB20,000 for an 
“urgent need.” After transferring 
the money Sun’s e-girlfriend 
promptly cut off contact. 

hoop DreamS…

NBA legends were all over the 
news in 2013. After Michael 
Jordan (known as ‘Qiaodan’ in 
China) sued Qiaodan Sportswear 
for using his name without 
permission, the clothing manu-
facturer promptly filed a coun-
tersuit in a Fujian court seeking 
over RMB48 million in damages. 
In August, Kobe Bryant came on 
one of his regular Chinese so-
journs, and made viral gold on 
the street outside when  
a male fan overcome with meet-
ing his hero sobbed his way into 
YouTube history. 

what a riot… 

Another superstar visiting China 
this year was David Beckham, 
who took up an ‘ambassadorial’ 
role (whatever that means) with 
the Chinese Super League. At an 
event in Shanghai, over a thou-
sand crazed fans (happens eve-
rywhere) surged into a building 
to catch a glimpse of the former 
England winger turned semi-
nude Calvin Klein model, caus-
ing chaos and trampling at least 
five people who later required 
hospitalisation. “Daaaaa-vid, we 
love yoooou!”

na, not thiS Year… 

Tennis superstar and That’s 
favorite Li Na also had a rough 
year. Li crashed out of the US 
Open in the semi-final, was criti-
cised by state media for her lack 
of patriotism (again), and was 
falsely accused by the New York 
Times of using steroids, after  
a reporter mistranslated a re-
mark by Li about taking  
hormone medication to deal 
with menstrual issues. Let’s 
hope the tennis ace and  
people’s champion has a better 
year in 2014.
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sMog 
China’s omnipres-
ent airborne nem-
esis floated onto 
the world stage in 
January with a faithful adaptation of the biblical 
epic, the Book of Revelation. Casting aside the 
doubters who claimed the country’s air quality 
had improved since the Olympics in 2008, smog 
mounted a spectacular comeback, blanketing 
much of northern China in near total darkness. 
The frightening scenes were quickly dubbed an 
‘airpocalypse’ by the world’s media, who moved 
to calm fears with headlines such as “China’s pol-
lution linked to rapid rise in infertility.” SG

nasa 
The National Aeronautics and Space Administration (NASA) has never been above 
politics. Devised as a means to combat the perceived threat arising from the for-
mer Soviet Union’s satellite program, the space agency remained a central part of 
America’s military-industrial complex for much of the 20th century. Yet despite the 
agency’s obvious bias, shock ensued this October when NASA banned Chinese scien-
tists from attending a conference on grounds of national security. The decision, part 
of a broader move initiated by congressman Frank Wolf to counter espionage, has 
angered many US scientists, who have now decided to boycott all future NASA meet-
ings. Star Trek’s dream of an ethnically mixed ‘United Federation’ suddenly feels light years away. SG

heroes and villains of 2013

rUnninG DOGS

JiMMY kiMMel
When Jimmy Kimmel asked a 
small child on his ABC show 
what should be done about the 
US debt to China, and the boy 
suggested “killing everyone in 
China,” ol’ Jimmy had a chuckle 
and moved on. For the idea of 
killing everyone in China is, of 
course, inherently ridiculous. 
For many Chinese-American 
people, however, the red mist 
descended. Since the show aired 
in October, more than 100,000 
people have signed a petition 
asking for the White House 
to investigate the show, with 
well-organized protests across 
America comparing Kimmel to 
Hitler, saying the host must be 
fired and that we should prob-
ably set him on fire. All of which 
seems a nice, level-headed re-
sponse. NK

Racist restauRant 
oWner
When Boss Wang placed a sign banning “Japanese, 
the Philippines, the Vietnamese and dog” [sic] from 
Houhai restaurant, Beijing Snacks, he imagined 
his race-baiting campaign would be the national-
ist toast of the neighborhood. Instead“Beijing 
Welcomes You… unless you’re from the South 
China Seas or four-leg-
ged” went viral across 
the world, as uncom-
fortable comparisons 
to the apocryphal sign 
in Huangpu Park were 
made. RFH

Wendi deng
From pie-defying Tiger Wife to 
acrimonious divorce and rumors 
of an affair with an accused 
war criminal in two short years, 
Wendi Deng’s fall from grace has 
been swift. Apparently ex-hus-
band Rupert Murdoch has cut 
all ties with Tony Blair after his 
staff informed him of a number 
of overnight stays made by Blair 
at the marital home without his 
knowledge. We’re not suggest-
ing any impropriety, of course – 
after all, how could anybody do 
such a thing to loveable, wrinkly 
old Uncle Rupe? NK

Bats
Not content with sucking the 
blood of helpless maidens in 
medieval Transylvanian hamlets, 
bats widened their centuries-old 
reign of terror to include... all 
of humanity. Earlier this year, 
scientists working across China, 
Australia and the US uncovered 
evidence linking the deadly 
SARS outbreak, which killed 774 
people, to the common Chinese 
Horseshoe bat – that same 
winged rat screeching overhead 
at the Great Wall. Think Bram 
Stoker made all that up? The  
realization that bats have  
acquired advanced biochemical 
weapons and are determined 
to use them on Man has been 
met with alarm among vampire 
hunters and the ‘scientific com-
munity,’ who have urged people 
to avoid close contact with the 
deadly winged species – and 
stock up on garlic. SG

Pig farMers

So how did 10,614 dead pigs end up in Shanghai’s waterways? 
The answer goes back to a absolutely typical tale: three Chinese 
pig farmers running an illegal abattoir that specialized in butcher-
ing dead, diseased pigs (sold at around RMB1/jin). The trio were 
arrested after they’d sold about RMB8.65 million’s worth of con-
taminated pork, and their death sentence shocked local villagers 
into staying away from the dead-pig trade (over 45 farmers in the 
neighboring province of Zhejiang have since received hefty jail 
terms for dumping pigs).

Currently, local government is offering next-to-zero facilities to 
farmers for disposal of toxic corpses. Consequently, the 150,000 
and 300,000 pig that die prematurely in Zhejiang every year 
now end up in the rivers, floating down to Shanghai to become 
somebody else’s problem – instead of on their plates, which is, at 
least, some small blessing. Dead animals cause bacterial and viral 
pollution, which, along with other agricultural pollutants, emit 
20,000 to 30,000 tonnes of chemical oxygen in the thousands of 
upstream tributaries  that Shanghai relies on for its supply.

But due to these complex waterways, a proliferation of small 
farmers, overlapping jurisdictions, lack of cross-boundary co-or-
dination, endemic corruption and a dozen other reasons unique 
to China, there’s likely nothing anyone can do to stop the flow of 
porcine bodies down the Huangpu in the foreseeable future. RFH
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running dog of the Year

The PrinCeLinG

I t’s never been harder being a 
rich kid than today. 

So-called princelings (太
子党) have been around in 
China almost as long as rice, 
but not since the three sons of 
‘Emperor’ Yuan Shikai were  
dismissed by their own father as 
an “idiot,” “a fake scholar” and 
“a bandit” has their public im-
age been so low. 

The trial of Bo Xilai – the son 
of ‘Immortal’ Bo Yibo and the 
princeling poster-child of the 
late Noughties – served as a 
reminder that, since Chairman 
Mao died, no personality, how-
ever aristocratic, is above the 
power of the Communist Party. 
The trial of Li Tianyi, just four 
days subsequently, demonstrat-
ed that perhaps no one is above 
the common people, either. 

The hotel-room encounter 
between Li, the swaggering 
17-year-old scion of PLA pater 
familias Li Shuangjiang, and a 
23-year-old waitress called Yang 
Jia was a near-allegory of China’s 
class and social problems – a 
common woman, grievously 
wronged; a wealthy and well-
connected transgressor, expect-
ing to escape punishment. 

The student and part-time host-
ess found herself being beaten 
and passed around Li’s friends, 
after meeting them earlier at 
the Wudaokou nightclub where 
she worked. The Mercedes-
driving Li, who’d already spent a 
year in a juvenile correctional  
facility after assaulting an el-
derly couple in 2011, would nev-
ertheless have been surprised 
when the police turned up a few 
days later to arrest him for the 
gang rape of a person his moth-
er, Meng Ge, later described, 
incorrectly, as a “prostitute.”

Meng’s attempts to use her 
military connections to have the 
case dismissed caused wide-
spread anger, while her futile 
attempts to defend her son’s 
actions by blaming “society” fur-
ther enraged public opinion. Li, 
meanwhile, reportedly proved 
his own caddish credentials by 
“showing no remorse,” accord-
ing to Xinhua, as he was sen-
tenced to 10 years in prison.

It was a fitting end for one of 
the least-savory offspring of the 
rich and powerful. It’s often felt 
that many such children live 
extravagantly and are above the 
law. Certainly, they seem to be-
lieve so and it is the tone heard 
most often on Weibo when 
criticizing Li’s case, or that of his 
namesake, the hapless Li Gang.

Until the Li Tianyi rape scandal, 
the other Li’s son’s 2010 hit and 
run of a 22-year-old student 
was the high-water mark of 
out-of-control ‘guan er dai.’ Li’s 
infamous threat to invoke his 
father’s status as a deputy po-
lice chief (“Sue me if you dare! 
My dad is Li Gang!”) became 
an Internet meme and sealed 
his fate: Li was sentenced to 
six years for manslaughter. Li 
Tianyi’s own conviction shows 
further hope for China’s long-
promised rule of law.

While few here sympathize with 
Li, the violent teen may find a 
kind ear yet in Bo Xilai, currently 
facing a life of not-so-hard time 
for corruption in the gilded con-
fines of Qincheng, China’s only 
‘luxury prison.’ 

Bo’s own son, Bo Guagua, mean-
while, who the ex-Politburo 
member says was threatened 
with rendition by Chinese secu-
rity officials, survives as a kind of 
exile while studying in America 
– where, the prosecution al-
leged, Guagua previously  
enjoyed a high-rolling (and 
murkily funded) lifestyle. 

“Historically, how to control 
local officials who possessed 
imperial lineage was always a 
problem,” explains Professor of 
International History and Politics 
Xiang Lanxin of the Graduate 
Institute of International and 
Development Studies. 

The term ‘princeling’ was 
once used about the relatives 
of the leading families in the 
Kuomintang (KMT) government 
during the Republic of China 
period – even following them to 
Taiwan – but today can equally 
apply to the children of any sen-
ior provincial official or wealthy 
bigwig, rather than simply just 
the families of the famous Eight 
Immortals who founded the 

People’s Republic in 1949.

But today, even people who are 
arguably even less popular than 
Chinese princelings are distanc-
ing themselves from them: the 
children of China’s elite are no 
longer considered valuable 
to investment banks, the Wall 
Street Journal reported.

SOEs where princelings hold 
sway are becoming less 
important to banks, due 
in part to an increase 
in stakeholders, such 
as regulators, a new 
generation of lead-
ers and corporate 
parents, as well as an 
“IPO drought.”

Worse, the days of being 
made a non-executive direc-
tor just because your dad 
is on the Politburo may be 
over: some may now even 
need to work! “[Princelings] 
don’t show up to work, 
know nothing about cor-
porate finance, speak little 
English and are there simply 
because they are related to 
somebody,” the paper re-
ported. When JP Morgan 
starts taking the moral 
ground, you know you’re 
the Running Dog of 2013. 
RFH

‘The days 
of being 
made a 
director 
just 
because 
your dad 
is on the 
Politburo 
may be 
over’
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Jia Zhangke:
A Touch of Sin wins 
Best Screenplay in 

Cannes, Naughtiest 
Film status in China 

Lost in Thailand: Low-
budget Chinese cr*p makes 

a fortune shocker!
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Django Unchained:
Shame it wasn’t Django Uncut. The screening 
of the new Tarantino movie  was a shambles 

Metallica in Shanghai: 
Probably the best international 
rock gig in China, ever. 

Reality TV: 
officials are 
going to ban the 
“vulgar” stuff: no 
complaints here.

Justin Bieber: Came to China, 
got carried up the Great Wall. 

2013 china arts Matrix

Beijing rocker 
makes first foray 
into cinema, with 
the critically ac-
claimed  Blue Sky 
Bones.

Dashilar: With the demolition of 
vast swathes of Gulou again immi-
nent, Beijing Design Week conjures 
up a sustainable future for the city’s 
hutongs

Wang Zonquan: 
Owner of the Jibaozhai 
Museum in Jizhou, dies 
of a “anger-induced heart 
attack” after his 
RMB60 million prized 
collection of  “ancient” 
relics is revealed to be 
almost entirely fake.

Day Above Ground: do 
their bit for race relations with 
“Asian Girlz” (sample lyric: “It’s 
the Year of the Dragon/ninja 
pussy I’m stabbing.... oh, tradi-
tion, tradition, tradition”).

Director of the 2008 Beijing Olympic 
opening ceremony, goes missing after 
allegations he breached the one-child 
policy, fathered seven children, and 
is liable for up to RMB160 million 
in fines.

Tiny Times: Odious, materialis-
tic idiot-vacuum scores big at the 
Chinese box office.

Wins Best Actress at the Golden 
Horses, for her role in the mar-

tial arts epic The Grandmaster

Zeng Fanzhi: 
Sells ‘The Last Supper’ for record 
USD23.3 million

Cui Jian

Zhang Ziyi:

Zhang Yimou:

Andy Warhol:
Pop art in the PRC (minus the Maos).

Big rubber duck:
seduced an entire na-
tion… what  was that all 
about?

David Tod Roy: 
Publishes fifth and 

final volume of epic 
Jin Ping Mei transla-

tion, completing 
almost 30 years of 

scholarship. 

Central Conservatory of 
Music (CCOM): Rocked 

by allegations of sexual favors 
and bribery. 
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running dog of the Year

2013: WhaT The exPerTS Say

December 2013 // www.thatsmags.com 41

Can there ever be such a thing as a “quiet year” in a nation the size of China? As the coun-
try ’s prominence extends and its influence grows, so too does the amount of coverage it 
receives. We asked some of our favorite historians, correspondents, pundits, academics and 
artistes to cast their mind back over the last 12 months and share with us their defining 
China moments of the year. 

Adam Minter

Probably the most 
far-reaching event 
for China in 2013 
was…
The June ‘Shibor 
Shock,’ whereby 
China’s central bank 
refused to loosen 

up credit when overnight lending rates to 
China’s banks spiked. For those unconcerned 
with financial news, this might’ve seemed 
like arcane news; but in the financial world 
it signaled – at least momentarily – that Xi 
Jinping’s government wasn’t going to rush to 
bail China’s banks out of a shadow banking 
crisis, if and when that crisis came to a head. 
Eventually, credit loosened, but the legacy of 
the Shibor Shock continues to be discussed 
and – in some quarters – feared.

The person I admired the most this  
year was…
Bill Bishop of the Sinocism China Newsletter. 
For reasons known only to him and his con-
fidantes, he spent much of the year putting 
out a newsletter compendium of what was 
important in Chinese and foreign media 
about China, along with incisive commentary. 
I’m not sure how he found the time and mo-
tivation to do this but whatever the secret, he 
became perhaps the most influential China 
Watcher in the world. Alas, at the end of 
November, the daily newsletter went weekly 
and, though Bishop claimed that a lack of 
subscriber support was the cause, I can’t help 
but think that burnout had to play a role, as 
well. What normal human being can keep up 
that pace? My hat’s off to him for doing it for 
so long. The updates will be sorely missed by, 
like, every journalist covering China. 

The important cultural event this year was…
Justin Bieber being carried up the Great Wall 
by his flunkies. To me, at least, it signaled that 
China had finally become one more setpiece 
for celebrity jet-trash and thereby had be-
come, more or less, a mostly integrated part 
of global mass culture. No doubt, it’s possible 
to point to the opening of film studios, co-
productions, the ongoing build-up of Disney 
Shanghai, and Metallica’s awe-inspiring 
Shanghai shows for accomplishing much the 
same. But Biebs did it with concision.

// Adam Minter is a journalist for Bloomberg, and the 
author of Junkyard Planet (HarperCollins, 2013)

Yang Rui

Probably the most far-
reaching event for China 
in 2013 was 
Xi Jinping being the top 
manager of corporate 
China. Hu Jintao deserves 
credit for handing over 
all powers in time and 
has set a very positive 
example for future 
transfers. Such a way of 
powers changing hands, 
peacefully overnight, car-

ries strong Chinese characteristics. It is a result of 
what we call intra-party democracy, a mechanism 
that could help avert the shutdown that we saw in 
Washington. 

2013 was the year I’ll remember for 
Edward Snowden, the former contractor of the 
NSA. This tip of the iceberg exposed the omnipres-
ent suspicions of the US about anyone and any 
country, because of its international status as an 
empire. Massive phone bugging takes us back to 
the years of East Germany and Stalinism. It means 
no one has a sense of security. The universal value 
of privacy is ruthlessly violated. Sure, all countries 
spy on others, but the moral leadership of the US 
has been crippled. 

The important cultural event this year was 
The record-breaking box office of Taijiong [Lost in 
Thailand] in China. An absurd comic show could 
harvest enormous money. This has prompted 
talks of huge development of the movie industry. 
Hollywood is hungry for the Chinese market, but it 
has to follow the rules of the Chinese game some-
how, in a compromise about marketing.

The dumbest thing that happened this year was... 
The shutdown in Washington that stunned the 
whole world, and President Obama’s apparent 
weakness in refuting his own decision to punish 
President Assad of Syria over the chemical weap-
ons issue. His U-turn in Middle East policy has 
not only led to a resounding diplomatic victory 
for President Putin but the defiance of Saudi 
Arabia [towards] accepting a seat on the UN 
Security Council. These news events created the 
general impression about the waning influence 
and disarray of the US decision-making process. 

// Yang Rui is the host of Dialogue on CCTV News

Deng Yuwen

The person I admired 
the most was...
No one.

A piece of journalism I’d recommend 
about China is...  
Nothing worth recommending so far.

The most important cultural event 
this year was...
Nothing.

The dumbest thing that happened 
this year was...
Anti-constitutionalism.

// Deng Yuwen is the former Chief Editor of 
Study Times, the Central Party School journal
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Zheng Zhonghai

Probably the most 
far-reaching event 
for China in 2013 
was…
The Third Plenum of 
the 18th CPC Central 
Committee. After a 
brief communiqué 
was released on 

November 13, a subsequent document 
revealed more details about an earnest 
reform agenda. The road map for the 
following decade was designed to ad-
dress a myriad of challenges in many 
areas, including economics, politics, 
education, health, rural development, 
cultural development, environment, 
and national defense. The plenum 
may serve as a ‘new starting point’ for 
China’s progress.

2013 was the year I’ll remember for…
The scrapping of the much-criticized 
forced-labor camp system, [which is] a 
positive step towards building a coun-
try based on the rule of law. Hopefully, 
reforms to be set in motion in the 
upcoming years will eventually assist in 
creating a just and more independent 
legal system. 

The person I admired the most this 
year was…
Luo Changping, 33-year-old investiga-
tive reporter and deputy editor-in-chief 
of leading news magazine Caijing. Luo’s 
Weibo post last December accusing 
Liu Tienan, a former deputy head of 
the National Development and Reform 
Commission, China’s top macro-eco-
nomic planning body, of involvement 
in corruption, academic fraud and adul-
tery led to the sacking of the official in 
May. Liu will stand trial for his alleged 
misdeeds. 

If there was one piece of 2013 journal-
ism I’d recommend about China…
It would be the cover story titled 
‘Middle Men’ on the 60th issue of 
NewsChina (known as China Weekly 
on the Chinese mainland). NewsChina 
reporters take an in-depth look at three 
of China’s most controversial public 
intellectuals, whose ideologies span 
the political spectrum. Their divergent, 
and often times conflicting views, on 
China’s past, present and future make 
one thing clear – no one voice can 
speak for all of China. 

The important cultural event this year 
was...
Sorry, still waiting for it to happen. 

The dumbest thing that happened this 
year was…
A Beijing official blaming the Chinese 
“way of cooking” for air pollution.

// Zheng Zhonghai is the managing 
editor of NewsChina magazine.

Sam Crane

Probably the most far-reaching event for China in 2013 was…
It was a busy year for Chinese politics with both the 12th NPC and the 3rd Plenum. But I think the Bo 
Xilai trail was more “far-reaching” than either of these because it revealed more of what goes on in-
side the PRC political system. The big meetings set the national policy agenda, but the Bo trail showed 
us how concentrations of personal wealth and political power really operate. 

2013 was the year I’ll remember for…
The Southern Weekend (南方周末) freedom of press and speech protests in January. They were, at 
once, brave and inevitable: brave because journalists and citizens pressed back against censorship 
and ran the risk of arrest and repression; inevitable because 
Chinese society and culture are inexorably opening up and 
finding new forms of expression. 

The important cultural event this year was…
Jia Zhangke’s Best Screenplay award at the Cannes Film 
Festival for A Touch of Sin – a powerful reminder that great 
writing and filmmaking is happening in China. 

The dumbest thing that happened this year was…
The CCTV attack on Starbucks. I don’t much care for Starbucks 
– its coffee is not all the great – but the old school, the-impe-
rialists-are-exploiting-us tone of the CCTV critique was rather 
much. And, apparently, it didn’t work. Younger Chinese found 
it both irrelevant (“it’s just a cup of coffee”) and, well, dumb. 

// Sam Crane teaches ancient Chinese philosophy and contemporary Chinese politics 
at Williams College in Massachusetts. His most recent book is Life, Liberty, and the 
Pursuit of Dao: Ancient Chinese Thought in Modern American Life (Wiley, 2013).

Shaun Rein

Probably the most 
far-reaching event for 
China in 2013 was…
The smog that smacked 
Beijing in January of 
2013 changed the 
country in ways many 
analysts are underesti-
mating. Because of the 
widespread adoption 

of cheap smartphones from Lenovo and Huawei 
and the proliferation of pollution apps, citizens 
were able to quantify just how bad the pollution 
here is – 20 to 30 times worse were than what 
the WHO recommends.  Consumers started to 
say: who cares if they can buy a Louis Vuitton bag 
if the water and air poison their families, which 
changed the conception of the Chinese dream. 
They are flocking to Thailand on vacations and 
forcing the government to work faster to improve 
pollution problems or else face serious instability.

2013 was the year I’ll remember for…
The pollution problems and the awareness of 
China’s middle class that there are more impor-
tant things than just money.

The person I admired the most this year was…
I respect Hu Shuli, the editor-in-chief of Caixin 
media. The country needs more hard-hitting jour-
nalism to serve as a check on power, and she is 
not afraid to tackle the tough subjects of corrup-
tion, needed economic reform and better 
rights for rural dwellers and the poor.  

If there was one piece of 2013 jour-
nalism I’d recommend about China, 
it would be…

Anything by Adam Minter, who is a columnist 
with Bloomberg and the author of the book 
Junkyard Planet. He is the finest journalist on 
China today, with not only a great writing style 
but an interesting lens on how to analyze what 
happens with scrap in China. 

The important cultural event this year was…
What cultural events? There needs to be more. 
And I do not mean more absurd singing perfor-
mances by Ai Weiwei…

The dumbest thing that happened this year 
was…
CCTV’s attacks on Starbucks for high pricing. 
Thumbing their noses at CCTV, Chinese consum-
ers supported the coffee brand by driving more 
sales in support and said the TV station should 
focus on why real estate and energy costs are so 
high which makes brands charge higher prices to 
Chinese consumers. 

// Shaun Rein is a Shanghai-based economist and 
author of The End of Cheap China 
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Hua Dong

Probably the most far-reaching event for China in 2013 
was…
Finding out the Voyager probe had left the solar system. 
It’s a feeling that’s even farther than eternity – it makes one 
feel both extremely alone and moved at the same time.                 

If there was one piece of 2013 journalism I’d recommend 
about China, it would be…
A special report by Phoenix TV called ‘Are China’s Elderly 
Disrespectful?’ The article talks about an increase in cases 
where today’s senior citizens have exhibited abusive behav-
ior toward young people, a trend that may have sociologi-
cal and historic roots.

The most important cultural event this year was…
The introduction of new laws regarding copyright. The law 
may be finally protecting [intellectual property] with new 
regulations.

The dumbest thing that happened this year was…
Soundcloud was blocked in China. 

// Hua Dong is the frontman for post-punk powerhouse Re-TROS

Helen 
Gao

Probably the most far-reaching event 
for China in 2013 was…
The Third Plenum, no doubt.

The person I admired the most this 
year was…
A documentary maker I met in 
Hunan, who is making a film about 
Kuomintang veterans living on the 
mainland, whose contribution to the 
anti-Japanese resistance is just slowly 
beginning to be recognized by the gov-
ernment and by society. 

If there was one piece of 2013 journal-
ism I’d recommend about China, it 
would be…
Too many. Off the top of my head there 
is Ian Johnson’s China urbanization se-
ries on the New York Times, which did 
a tremendous job telling a huge story 
in manageable lengths with a vivid hu-
man angle. I also very much enjoyed 
James Palmer’s piece ‘The Strangers’ 
published on ChinaFile. It provided so 
many nuances and insights into the 
Uighur culture and Uighur’s interaction 
with Han Chinese. It’s both thoughtful 
and eye opening. I read it immediately 
after the [terrorist attack] in front of 
Tiananmen Square, which made the 
subject especially relevant. 

The important cultural event this year 
was…
How about Ang Lee winning the 
Academy Award for Best Director for 
the second time? 

The dumbest thing that happened 
this year was…
The comment on Jimmy Kimmel’s ABC 
show about “killing all Chinese” so 
America doesn’t need to repay its debt 
to China, and overreaction among the 
Chinese who demanded the show to 
be cancelled and the White House to 
issue a response. I feel the story rolled 
like a snowball. A lot of people who 
didn’t care too much about it at first 
took up the cause as other started talk-
ing about it, and before long it became 
a full-blown mass protest both on the 
internet and on the street. If this is an 
outburst of resentment at perceived 
slights and cultural marginalization, I 
hope people have now blown off some 
steam…

// Helen Gao is a freelance journalist based in Beijing 

Karoline Kan

Probably the most far-reaching event for China 
in 2013 was…
Bo Xilai. It is not about what it means that Bo 
was arrested, but what it would be like if he was 
not. Maybe I would be ‘singing red’ with the 
old guys in Jingshan Park, and people on CCTV 
would be speaking highly of the ‘Chongqing 
Model.’ China would be totally different without 
the incident.

2013 was the year I’ll remember for…
Air pollution. I know air pollution is a problem 
that has bothered people in Beijing for a long 
time, but this year I have started to seriously 
think about where I am going live in the future. 

It was a nightmare in 
January when the 

[AQ] index was over 
500. Should I stay 
in Beijing – but 
where else can I 
escape to?

The person I 
admired the 
most this 
year was…
Chen Xiaolu, 
son of the 
Chinese 

Communist mili-
tary commander 
Chen Yi. Chen 
published an 
apology to his 
[former] teach-
ers, expressing 
his guilt for what 
he did during 
the Cultural 
Revolution. We 
need more sec-
ond and third 

generation ‘Red’ to apologize for some of the 
wrong things the previous generation did.

If there was one piece of 2013 journalism I’d 
recommend about China, it would be…
Southern Weekly published one story about how 
Hengshui High School has become an ‘educa-
tion factory’ producing top students for Peking 
and Tsinghua University. It is not only a piece 
about education; through this detailed story, 
you can see what Chinese mean with the phrase 
‘Education changes fate’ – and what the price is 
in the process.

The important cultural event this year was…
I don’t know if it is ‘cultural’ event, but Li Tianyi’s 
case was always in the culture and entertain-
ment sections on Chinese websites… The most 
direct influence of that is, I am afraid I will never 
again have a chance to see the ‘dear people’s 
singer,’ Li Shuangjiang, on any kind of CCTV gala. 
So, yeah – it was a cultural event as well.

// Karoline Kan is the City Editor for That’s Beijing
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James Tiscione

Probably the most far-reaching event for China in 2013 
was…
Li Yuchun (aka Super Girl) getting her fans to hijack the 
MTV Europe Award for Best Worldwide Act. And Bo Xilai. 
Losing Lou Reed, not seeing Metallica  – I had a ticket, but 
missed my train – and meeting Cui Jian.

The person I admired the most this year was…
Cock rocker Wang Feng, because he struck it rich and is 
now Zhang Ziyi’s plaything.

If there was one piece of 2013 journalism I’d recommend 
about China, it would be…
It was one piece that set off a chain reaction – Chen 
Yongzhou’s expose on Zoomlion, the front page of the 
New Express that read ‘Please Release Him’ and the subse-
quent retractions, retractions, retractions. It exposed a lot 
all at once. 

The important cultural event this year was…
‘Gangnam Style’ was once everywhere – and is now no-
where to be heard.

The dumbest thing that happened this year was…
 The same as last year – Diaoyu Islands.

// James Tiscione is Music Editor for That’s Beijing

Valentina Luo

The most far-reaching event for China in 
2013 was... 
Beijing to cut the annual quota of license 
plates from 240,000 to 160,000 by 2017. 
It sounds like a small thing but the motive 
behind it – the air problem – looms large. 
It’s turning foreigners away, which can’t 
be a good thing for the city’s international 
dream. And it’s not caused by chuanr ven-
dors or your neighbor’s cooking; the gov-
ernment knows that. The environmental 
issues really can’t wait anymore. 

2013 was the year I’ll remember for… 
Of course, the trial of Bo Xilai, the high-
profile, handsome and heinous anti-hero 
of modern China. He’s made a lot of peo-
ple’s lives happier but sent another lot to 
hell too. He tricked us. He haunted us... 
But in the end, he entertained us. I was 
working for AFP during his trial and I sat 
in the office, four days in a row, translat-
ing the court update, and I still remember 
the gasps and cries of “What? No..!” in the 
newsroom when we heard Mr. Bo claim 
that Wang Lijun had an affair with' his wife.

The person I admired the most this year 
was…
Mr. Mike Forsythe. His book on China’s 
shadow banking [China’s Superbank] and 
government debt is insightful, informative 
and highly readable, like his reports for 
Bloomberg, who showed neither respect 
for Forsythe’s brilliant work on JP Morgan’s 
‘friendship’ with the government, nor 
grace, after he allegedly handed the piece 
to another news outlet. I have no doubt 
Forsythe will find a better place soon. 

If there was one piece of 2013 journalism 
I'd recommend about China, it would be…
There are simply too many of them and 
they can all be found on my Twitter account 
– @valentinaluo. 

The important cultural event this year 
was…
It’s not like Jia Zhangke’s A Touch of Sin will 
ever be screened like they promised, is it?

The dumbest thing that happened this 
year was…
Falling for Andy Borowitz’s ‘joke’ about 
Jeff Bezos’s “accidental” purchase of the 
Washington Post or mistaking a fetish film 
for a documentary about ‘capital punish-
ment in the US’? You tell me, Xinhua.

// Valentina Luo is a regular writer for That’s Beijing 
and a news researcher for Dutch television.

Mark Dreyer

Probably the most 
far-reaching event 
for China in 2013 
was…
14-year-old golfer 
Guan Tianlang 
making the cut at 
the Masters, despite 
being docked a 
shot for slow play. 
With golf now in 
the Olympics, this 

marked the start of a new era for Chinese golf. 
It won’t happen for at least another 5-10 years, 
but Chinese men could dominate golf the way 
Korean women currently do.

The person I admired the most this year 
was…
The commentator who called Manny Ramirez’s 
baseball games in Taiwan earlier this year. He 
would religiously prepare quotes for when 
Manny hit home runs, such as this classic: 
“That one is long gone, just like the ex-
girlfriend who will never return.” It was even 
better because his money lines were delivered 
in English, but the commentary was otherwise 
Chinese.

If there was one piece of 2013 journalism I’d 
recommend about China, it would be…
A piece from The New York Times about the 
rise of Chinese golf, written by Brook Larmer, 
the man behind Operation Yao Ming (Gotham 
Books, 2005), was fantastic. Larmer’s other big 
piece on Chinese sport – a profile on tennis-

star 
Li Na 
– saw 
a [partial] 
retraction af-
ter implied – and 
false – claims of dop-
ing, but the golf piece 
was fantastic.

The dumbest thing that happened this year 
was…
Stephon Marbury saying he could envisage a 
time when the number one draft pick plays 
in China not the US (clue: that time will not 
come).

// Mark Dreyer is a sports journalist who has worked for Sky 
Sports, Fox Sports, AP Sports and many others, and has covered 
the last three Olympics. He has been based in China since 2007.

For a more complete set 
of responses, as well 
as wisdom from James 
Palmer (The Death of 
Mao), Jeremy Goldkorn 
(Danwei), Mao Yushi (Cato 
Institute award-winning 
economist), James Fallows 
(The Atlantic), Liz Carter 
(Tea Leaf Nation), Emily 
Rauhala (TIME), Jamie 
Kenny (Blood and Treasure) 
and many, many more, log 
onto thatsmags.com
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Malcolm Moore

Probably the most far-reaching event for 
China in 2013 was…
If the bomb attacks in Tiananmen Square and 
Taiyuan turn out to be a new model of protest, 
then we should all be concerned.    

2013 was the year I’ll remember for…
I suspect when I look back in 20 years time, the 
thing that will stick in my mind, as it stuck in 
my throat, was when I ate a cockroach  
on camera. 

The person I admired the most this year was…

Mike Forsythe of Bloomberg, for sticking to his principles and sticking 
it to the man.  

If there was one piece of 2013 journalism I’d recommend about 
China, it would be…
I’d recommend that Bloomberg blockbuster on Wang Jianlin, China’s 
richest man. When it arrives. While we are waiting, ‘A Game of Shark 
and Minnow’ [a NYT article about maritime disputes in the South 
China Seas] was jaw-dropping. 

The important cultural event this year was…
The trial of Bo Xilai. As Barbara Demick put it, it was a glorious “cross 
between reality television and a soap opera.”

// Malcolm Moore is the Daily Telegraph correspondent in Beijing 

Charles Custer

Probably the most far-reaching event for China in 2013 was…
From a tech perspective, it was probably the flurry of acquisitions and 
investments by big companies like Baidu and Alibaba. China’s Internet 
has got a lot less fragmented this year, and the biggest tech players are 
taking a page out of Google’s book and getting into everything they 
can think of. 

2013 was the year I’ll remember for…
It was the year foreign media who aren’t me (and a very limited num-
ber of others) started being interested in Xiaomi. In retrospect, Xiaomi 
going mainstream may prove to be the biggest tech thing that hap-
pened in China in 2013 – if they can reach the Apple-like heights to 
which they aspire. But they’ve still got a long way to go to get there. 

If there was one piece of 2013 journalism I’d recommend about 
China, it would be…
My own film about kidnapped kids, because I am a self-involved 
asshole. But I am a self-involved asshole for the kids. Plus, it’s free. 
Livingwithdeadhearts.com 

The dumbest thing that happened this year was…
Qihoo 360’s continued mudslinging with basically everyone it com-
petes with, might compete with, and anyone who might dare to say 
something bad about it. Especially since it keeps losing these lawsuits. 

// Charles Custer is Chief Editor of Games in Asia and occasionally blogs at ChinaGeeks.org

Billy Koh

Probably the most far-reaching 
event for China in 2013 was…
Some legally licensed video portals 
finally united and sued Baidu for on-
line video piracy.

The person I admired the most this year was…
Ma Yun [Founder of Taobao, and owner of E-commerce 

platform AliBaba.com]. He speaks wisdom.

If there was one piece of 2013 journalism I’d 
recommend about China…

It would be the piece that revealed the 
majority stockholder in Tencent QQ 

was the South African-based MIH 
Group, the majority of Baidu stock 
is in the hands of Americans, 
and the majority stockholder of 
Alibaba is Japanese. In fact, the 
majority shares of 78 of China’s 
Top 100 Internet firms are 
owned by foreign investors.

The important cultural 
event this year was…
China opened up the quota 
for importing movies to 49 
per year.

The dumbest thing that 
happened this year was…
Too many talent TV shows.

// Billy Koh is a pop music producer, 
A&R mogul and CEO of the East-Asian 

music label Ocean Butterflies
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SLOW BOAT  vs  ROGUE
The challenge: bottled pale ale  

the grapevine
Six of the best:  Hong Shao Rou  

XIAO NAN GUO
Originally a hunan dish, the 
Shanghai version, like Xiao nan 
guo’s, offers an alternative take 
on the chairman’s choice. 
// RMB68, Third Floor, Building 1, Sanlitun 
SOHO, 8 Gongti Bei Lu, Chaoyang District 朝
阳区工体北路8号三里屯SOHO1号楼3层 
(8590 0338)

LAVAGNA
Hong shao rou is famous for 
being Mao’s favorite dish. 
Lavagna go for a high-end and 
succulent take on the classic.                        
// RMB78, 11-3, Bldg 11, Solana Mall, 6 
Chaoyang Gongyuan Lu, Chaoyang District 
朝阳区朝阳公园路6号 蓝色港湾商区11
号楼11-3 (5905 6735)

JING YAA TANG
Jing Yaa tang’s luxurious envi-
rons and world-class chefs mean 
you can devour these chunks of 
pork in true helmsman fashion.  
// RMB98, B1/F, The Opposite House, 11 
Sanlitun Bei Lu, Chaoyang District 朝阳区三
里屯北路11号院1号楼瑜舍酒店 (6410 
5230)

Nibbles

Unconfirmed (but, naturally, 
juicy) rumors surround the 
exact reasons but newly re-
furbished Haze club is now 
no more – CBD was a difficult 
location anyway but, hell… 
they tried.

also on the slagheap is Zap, 
the Sanlitun “urban eatery” 
whose cramped interior rarely 
seemed inviting. Cuju owner 
Badr reckons he can make the 
space work, so his Daze bar 
has risen from Zap’s ashes. 
he’s bound to make a rum go 
of it (and we’ll be happy to 
help there).

Less permanent closures, we 
hope, are those of Café Zarah 
and Indian Kitchen, now both 
seeking news digs at, uh, 
short notice.

Let’s focus now on the good 
stuff. Sandwich pushers 
Hercules have made a wel-
come return on the Xingfucun 
strip – that’s now ground 
Zero for good, casual eats 
and drinks in Sanlitun. With 
so many promising estab-
lishments vying for custom, 
there’s bound to be blood in 
the kitchen (metaphorically: 
we’re not making health & 
Safety accusations here).

Let’s Pasta is open for busi-
ness in the basement of tai 
Koo Li South. having had
a range of polarizing experi-
ences at their burger and sea-
food joints, we’ll keep mum 
till we’ve eaten there.

Finally, we have the long-
awaited ascension of Home 
Plate to the big boy leagues. 
their one-off november hoe-
down-and-hog-roast preview 
(pictured above) sold out in 
days. Stick a fork in them – 
they should be done by mid-
December. as, after gorging 
there, shall we. RFH

WANG XIANG YUAN 
Wang Xiang Yuan have nine 
branches throughout the city, 
so you’re never too far away 
to drop in for a fatty pork fix.                    
// RMB39, 28 7/F Joy City, Qingnian Lu, 
Chaoyang District 朝阳区青年路28号大悦
城7楼 (8552 7857)

SUmmer PALAce
the best hong shao rou are 
braised for hours to give the 
fat a soft, chewy texture, and 
this one’s is no exception.                   
//RMB288, No.1 Jianguomenwai Avenue, 
Beijing 100004, China 北京市建国门外大
街一号 (010) 6505 5838

XIAN XIANG JI
Xian Xiang Ji’s has the perfect 
mix of Shaoxin red wine, soy 
and ginger flavors – just like the 
kitchens of Shaoshan, hunan.      
// RMB98, 31 Tonghuihe Beilu, Third Ring 
Road. Chaoyang District 朝阳区东三外通
惠河北路31号 (6567 9818)

Head to  head 

Name: Zombie pirate pale ale – chilling.
Origin: Bottled on the american west 
coast, but its spiritual home is China.
Tasting notes: the zombie has a pungent, 
wheaty aroma. pleasant bitterness, not too 
rusty. this ale is a beardy old gent, with a 
good belly on it. reminds us of taking the 

dog out for a walk in the drizzle.  it’s west coast, but 
tastes more Coronation Street than crips. (4.7%)
Price: rMB40, www.slowboatbrewery.com

Name: Dead guy ale – morbid.
Origin: Bottled and brewed in newport, 
Oregon, US of a.
Tasting Notes: a more robust color and a fruit-
ier, louder taste. higher alcohol content, but 
it’s not as hairy as the Slow Boat – more like 
a whispy, 2-week-old ‘tache. it’s a training ale, 
sip it before moving onto something meatier. (6.5%)
Price: around rMB25, available from all good bars and 
heaven Supermarket.

Verdict: Bravo Beijing’s brewers. the Zombie pirate is an undead genius in a bottle – while rogue’s Dead 
guy, although not a bad brew, is a just a touch too lifeless. 
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bjeats@urbanatomy.com

a bar in Beijing has become the 
first in China to accept payments in 
Bitcoin. Silk road dealers, anarcho-
libertarians, fiat currency-phobics 
and any lucky bastards who forgot 
they had 4.1 million yuan of the 
digital currency lying around 
should head down to Cafe&Bar 
2nd place in Wudaokou. 

Bitcoin, known as cash for the 
internet, is an experimental virtual 
currency.  With payments made as 
peer to peer online transfers, it has 
no central regulatory bank, so its 
value is prone to wild fluctuations.

enthusiasts of the currency in China 
have reportedly been holding 
meetups at 2nd place for some 
time, while Japanese proprietor rin 
says: “i did it to attract new custom-
ers and also for my own self study.”

But given that Bitcoins are still 
something of an unknow entity, 
and are often linked to money 
laundering transactions and 
shady online dealings (like the 
aforementioned drug peddling 
Silk roaders), we’re happy to stick 
with the tried and tested Mao-
emblazoned red-backs for now.

a stunning scoop from the 
Beijinger caught all of us 
off-guard this month, as the 
handbag-sized magazine 
revealed that McDonald’s has 
“nuggetized [pork] leftovers 
into a frankly irresistible 
combination, dubbed Spicy 
pork McBites”. given that our 
office is right on top of a Maccy 
D’s, this was pretty embarrassing. 
a punishment was deemed nec-
essary – how about some pork 
McBites?

here’s the deal: costing rMB9.5,  
and packaged in a somewhat  
malevolent looking box (pictured), 
this is essentially popcorn chicken 

with a ma-la tinged 
coating. they look 
f*cking gross – un-

like the smooth 
white consist-
ency of a 
Mcnugget, 

the McBite 
resembles the re-

constituted slurry 
it is. So it’s 

a more 
honest 

bite, but 
probably still 

contains anti-foaming agents 
and the remains of Lin Biao. that 
said, we’ve since consumed over 
10 boxes.

HaPPY MeaL?  

TASTE TEST: MCDONALD’S NEW SPICY PORK MCBITES

edited by will philipps

education authorities in Beijing 
recently issued a ban on the sale 
of unhealthy food and drinks in 
elementary and middle-school 
canteens, Global Times reports.

the Beijing Municipal 
Commission of education issued 
a notice last month detailing the 
banned items, which include 
soft drinks, hamburgers, and 
instant noodles. 

But some fear the ban won’t 
make junk food completely 

out of students’ reach. “how 
can they control the stores 
selling soft drinks and junk 
food outside the school gate?” 
asked Zhou Yan, the mother 
of a student at haidian District 
experimental primary School.

Official statistics show that 15 
percent of China’s children aged 
10 to 12 in urban areas are over-
weight, while a further 8 percent 
are obese. rates of diabetes in 
China are among the highest in 
the world. 

COke ZerO

AUTHORITIES BAN JUNK FOOD FROM BEIJING SCHOOLS

PaYPaL  aLe

BEIJING BAR FIRST TO ACCEPT PAYMENT IN  BITCOINS

Comments in the office:

“The batter is the overwhelm-
ing taste… spice is spot on.”

“Is it pork? It tastes like chick-
en. Or pork flavoring.”

“Slightly unnerving that the 
box resembles a pig’s snout.”

“Fluffy. It feels mechanically 
separated.”

“What kind of focus group has 
this gone through?

“Texture like a canteen veggie 
burger... in that you don’t actu-
ally know if it’s veg.”

High Sp ir its

New Year’s Sake

Sake expert Taka Yamamoto on 
how best to enjoy the spirit.

The bottle: the Japanese drink 
in new Year’s Day with a bottle 
of saké to ensure good health 
for the coming year (and a good 
hangover for the coming morn-
ing). no need to wait till nightfall, 
the first bottle should be opened 
in the morning and drunk all day.

traditionally, a kind of saké 
known as toso (or Otoso – often 
an ‘o’ prefix is added in Japanese 
to indicate politeness) should 
be drunk. it’s a fiery kind of saké 
mixed with Japanese pepper, 
ginger, rhubarb and a host of 
ominous sounding medicinal 
herbs. the practice of add-
ing herbs to alcohol actually 
originated in China (as few 
Japanese will ever admit 
to) and poured from a 
set like the one pictured 
above.

Taste: it has a faint yel-
lowish hue and should 
be drunk cold. tastes 
like sake mixed with curry pow-
der – certainly one way to get rid 
of a winter cold, then. a bottle 
of regular saké, (like Shiboritate 
above), is a more palatable alter-
native. With a rich, fruity aroma 
like a sweet white wine, this kind 
should be drunk warm, achieved 
by submerging a porcelain vessel 
full of it into hot water.

Pair it with: Osechi, the tradition-
al new Year meal. resembling a 
bento box, every compartment’s 
dish, like herring roe, fishcake, 
seaweed or sardines carries a 
special significance (a bit like 
the box of Quality Streets that 
gets passed round at Christmas, 
then – ed).

Taka Yamamoto is saké sommelier 
at Sake Manzo restaurant (see our 
listings for details).
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2. Mash together with cream. 
3. add salt and pepper to taste.
4. place the mash in an oven 
tray. Mix panko with cheddar 
cheese and sprinkle over the 
mash.
5. place the tray in the oven 
and bake at 200 degrees 
Celsius for 12-15 min, until the 
crust is golden brown. 

// The Hutong focuses on food education 
in Beijing and is hosting a Holiday Hook ‘n’ 
Cook this season: a friendly food competi-
tion for friends, families and colleagues to 
test their culinary skills and compete for 
glory.  Email info@thehutong.com or visit 
www.thehutong.com for more details.

a bit on the side
WaYS tO BULK Up YOUr FeStive FeaSt
BY MOniCa LiaU

HAWTHOrNe SAUce

By Sue Zhou, the Hutong
a tasty alternative to the ubiq-
uitous canned cranberry sauce.

ingredients:
(Serves: 6-8, as a part of 
Christmas dinner)

1kg hawthorne berries
300g sugar
1 teaspoon salt
Juice of 2 lemons
400ml water

1. Wash hawthorne berries, re-
move seeds and cut into halves. 
remove the bottom dark part 
as well. 

cHeSTNUT SWeeT POTATO 
mASH

By Sue Zhou, the Hutong
a colorful and seasonal alterna-
tive to typical potato dishes.

ingredients:
(Serves 6-8)

500g chestnuts
1kg sweet potatoes
50ml cream
200g cheddar cheese
100g panko (Japanese bread-
crumbs) 

1. Boil chestnuts and sweet po-
tatoes separately with salt until 
softened.

2. place in sauce pan with 
400ml water and bring to a boil. 
Simmer until soft, stirring oc-
casionally.

3. Once soft, remove berries 
from the heat and push the con-
tents through a sieve.

4. add the sieved liquid to the 
wok and boil again with the 
sugar, lemon juice and salt. Stir 
well, taste and if needed add 
more sugar. When the mixture 
boils, switch off the heat and 
transfer to a sauce bowl.

                                 

Tis the season to break out those trusty, rusty pots and pans and put together a home-cooked 
meal for that rowdy bunch you call family and friends. To get your creative juices flowing, 
we’ve recruited a handful of passionate people in the Beijing community to share some favorite 
seasonal recipes in China-friendly form. They’ll have you chopping, frying and baking up a 
storm with minimal fuss and muss. Buy the turkey, ham or Christmas roast beast, but read on 
here for some sweet and savory additions which are sure to make you popular. We promise. 

Denizensers 
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WOK-FrIeD STrING BeANS 
(GANSHAO BIANDOU) 

By the Black Sesame kitchen team
a crisp, fragrant dish to add lo-
cal flair to your holiday meal. 

ingredients:
(Serves 4) 

500g green beans*
Oil for deep frying, plus oil for 
stir-frying
100g ground pork 
2 teaspoons (10g) each: minced 
leek, ginger, garlic
1/4 cup (100g) Sichuan pre-
served/pickled mustard root 
(zha cai), minced
2 teaspoons (10ml) rice wine or 
sherry (optional)
1/4 teaspoon (1g) each: white 
pepper, chicken bouillon 
1 tablespoon (15ml) water (op-
tional)

1. Snap the stems off the beans 
and strip away the stringy fiber 
that runs down their sides. 
Break or cut into 2 ½ inch (7cm) 
2. pour oil for deep frying into a 
wok; it should fill the wok more 
than halfway. 
3. heat oil to 285 degrees 
Fahrenheit (140 degrees 
Celcius). 
4. Deep-fry the green beans 

until skin blisters, about 3 min-
utes. remove beans from the 
oil and drain. 
5. heat wok over high heat and 
add oil for stir-frying.
6. add the pork and stir-fry for 
20 seconds. add leek, ginger, 
and garlic and toss for another 
10 seconds. add Sichuan pre-
served mustard root and toss 
for 10 seconds. 
7. add green beans, rice wine, 
light soy sauce, white pepper, 
and chicken bouillon and toss 
for 30 seconds. 
8. if the stir-fry seems dry, add 
water and toss for 20 seconds. 
remove from the heat and 
serve promptly.

*it's best to use the thickest 
beans in the market.

*For a spicy and more color-
ful version, toss in a few dried 
chilies when you add the gin-
ger, leek and garlic.

// Founded in 2008 by food writer and 
nationally-certified chef Jen Lin-Liu, the Black 
Sesame Kitchen offers a range of cooking 
classes focused on Chinese cuisine. Find 
them at www.blacksesamekitchen.com

VANILLA ALmOND cAKe

By Mark Huetsch, Pantry’s Best
a simple, moist, delicious treat 
– and it’s gluten free! 
 
ingredients:
2 large eggs, separated
1/4 cup butter
1/4 cup syrup
5cm vanilla beans
1 tablespoon lemon juice
2 1/2 cups almond flour
1/2 teaspoon salt
1/2 teaspoon baking soda
1 cup whipped cream

1. preheat oven to 175 C.
2. in a large bowl, whisk the 
egg yolks until pale yellow with 
a handheld mixer, then whisk in 
softened butter, syrup, vanilla 

seeds, and lemon juice. 
3. in a medium bowl, whisk 
egg whites to stiff peaks (us-
ing a handheld mixer or elbow 
grease). gently fold the egg 
whites into the yolk mixtures.
4. in a separate bowl, combine 
almond flour, salt, and baking 
soda, then gently fold into the 
egg mixture. Spoon the batter 
into cake pan.
5. Bake for 20-30 min, until the 
top of the cake is golden brown.
6. ice the cake with whipped 
cream after it’s cooled.

// Mark Huetsch and fellow foodie Liang 
Wang are the brains behind Pantry’s Best. 
Find them at www.pantrysbest.com

SPIceD APPLe & 
cINNAmON cUPcAKeS 

By Lexie Morris, Lollipop Bakery
Similar in convenience to the 
rainbow recipe, use any fa-
vorite vanilla cake recipe as a 
base (or just the stuff from the 
box). For added color, replace 
white sugar in the original 
vanilla batter mix with brown 
sugar, at a conversion of 70 

percent of the original quantity 
of white sugar.

ingredients: 
vanilla cake batter
2 apples, coarsely shredded
2 teaspoon ground cinnamon
1 nutmeg (ground) (or approx 
1/2 teaspoon ground nutmeg)
5 ground cloves
1/4 teaspoon five spice powder
1 teaspoon freshly grated gin-

ger or 1 tsp ginger powder
extra heaped teaspoon of bak-
ing powder

1. prepare cake batter
2. Mix all ingredients slowly 
and carefully into the prepared 
cake batter, being careful not to 
over mix. Don’t forget the extra 
baking powder, as the apple 
will weigh the cake down as it 
tries to rise in the oven!

3. Divide amongst 12 cupcake 
cases, filling three quarters 
of each case, and bake for 20 
minutes in an 180 C oven. Frost 
with a simple buttercream 
frosting.

// Lexie opened the Lollipop Bakery in 
Beijing four years ago, after a brief stint in 
a corporate job in London that was not her 
cup of tea. Find her confections at www.
lollipopbakery.cn.

Buddying up: Phallic Geoduck and a turbot awkwardly share a tank  
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tiao'b

C hi takes a stripped-down 
approach to the hutong 
experience. Within min-

utes of entering, i’m likening the 
ethos to the British gastro pub. 

gastro pubs are a bit like craft 
beer. tired with the uninspiring 
norm – in Beijing, Carlsberg/
tsingtao on tap; in the UK, 
scampi and chips in a basket 
– independent alternatives 
crop up, upgrading the status 
quo with “line-caught” sea-
bream or “corn-fed” chicken: 
yuppies with yummy mummy 
wives flock there on a Sunday 
afternoon. Beijingers have wit-

nessed a similar phenomenon of 
late with the likes of great Leap 
and Jing a’s beers, and now Chi 
is pushing smart food in shabby-
chic surroundings.

at Chi, we have a Chinese-
operated kitchen that’s more 
than capable of decent Western 
grub, locally sourced and ‘organ-
ic’ where possible. it’s not going 
to win any Michelin stars, but 
then they’d just look out of place 
next to homely furniture and 
taps serving – yes – Jing a. 

head chef Yao Yang, as a pub-
lished author with an estab-
lished neighboring restaurant 
(Saffron) is something of a 
celebrity. (it might explain why, 
one week after opening, the 
place is packed. But then again, 
it’s about the size of a doll’s 
house.)

the gastro pub com-
parisons continue inside. 
pull up a stool next to 
stainless-steel Delonghi 
toasters on untreated 
wood under 
beams, all the 
better to view 
the black-
board serv-
ing specials 
in mini Le 
Creuset 
casserole 
dishes.

But at-
tention 

is drawn back to the gleaming 
kitchen, which – perhaps influ-
enced by this post-Snowden age 
of transparency – is fully exposed 
right next to the dining tables. if 
you’re sat at the bar, prepare to 
have your Burberry scarf spattered 
with specks of hot oil.

the menu is a seven-course set 
(rMB220) that changes weekly. 
More importantly, it’s hand writ-
ten and fastened to a clipboard. 
thankfully, my locally brewed 
draft ale (rMB40/60) comes in a 
simple glass with a handle.

Our opening course was 
Farmer’s Bread and homemade 
red pepper Dip (pictured left) 
– good linguistic embellish-
ment with the “Farmer’s” and 
“homemade.” “Dip” should be 
“dab,” though, as the pepper is 
really just a streak on the plate. 
We’re drawn to defend Chi, 
though, by reminding begrudg-

ing stomachs that there are 
a further six courses on the 
way. Still, every last trace 
of the tangy red skidmark 
found a new home.

next up is Serrano ham 
with Figs, which i’ve 

barely got time to devour before 
a plate of Octopus, Fried potatoes 
and alioli is thrust on table.

Murmurs of satisfaction antici-
pate the arrival of some seared 
(hopefully trawler-caught) scal-
lops. it’s agreed the cooking is 
homely enough but still prob-
ably beyond the skills of most 
amateur cooks. You look over 
the menu and think, “not that 
complex, i can probably make 
all this at home,” but, realisti-
cally, people rarely ever produce 
food of this quality in their own 
kitchen. But the lack of pretense 
we suspect is a big draw, and be-
hind the success of this format.

next we have ‘andy’s Craft 
Sausages with White Beans 
in tomato Sauce (or ‘baked 
beans’). the sausages are a 
shade off the bangers par excel-
lence offered by Stuff’d, a few 
doors down, but we’re still not 
complaining. a very generous 
pair of lamb chops follows – by 
this point we’re full enough to 
consider sharing dessert, which 
is ice cream with a kind of per-
simmon compote. 

it’s not the highlight, but it 
hasn’t soured an excellent menu. 
What’s more, there’ll be a whole 
new seven courses in the follow-
ing week. it’s a worry that none 
of what we said about the food 
will mean much, with such a 
constantly evolving menu. Still, 
we suspect there’ll be plenty of 
people to enjoy whatever Chi has 
in store for us week after week.

// Daily, opens at 10:30am with last dinner 
order at 9:30pm, 67 Wudaoying Hutong, 
Dongcheng District 东城区五道营胡同67号 
(6445 7076)

Chi 
ShOrt FOr ‘China’S FreSheSt Dining eXperienCe’ 
By Will Philipps

Tonight's Set Menu 

Farmer's Bread &Homemade Red Pepper Dip

农夫面包配手工红椒酱

Spanish Serrano Ham & Figs

西班牙塞拉努火腿配无花果

Octopus, Fried 
Potato with Alioli Sauce

腌章鱼配烤土豆和蒜味蛋黄酱

Roast Scallop with Homemade Corn 

Paste
煎扇贝配特制玉米糊

Andy's Craft Sausages & White Beans in 

Tomato Sauce

Andy做的手工香肠配番茄白豆

Roast Lamb Chops & Couscous with 

Baby Carrot

煎羊排和中东小米饭和小胡萝卜

Vanilla Ice Crea & Seasonal Fruit 

Persimmon
香草冰淇淋配冻柿子

‘Chi is a Chinese-
operated kitchen 
that’s more 
than capable of 
producing decent 
Western grub’



December 2013 // www.thatsmags.com 51

isola
Upper CrUSt OFFeringS in     
a SLeeK envirOnMent
By Marianna Cerini

i sola, meaning ‘island’ in italian, is not so much of a secluded des-
tination. On the contrary, this Sanlitun taikoo Li north italian has 
garnered quite a following since it recently opened for business. 

the third of its kind, the restaurant takes its lead from its popular 
hong Kong and Shanghai counterparts, all under the gaia group – 
which also count greyhound Café and va Bene in Shanghai among 
their number. 

Split over two floors, a ‘white on white’ décor sets a sophisticated tone 
throughout, with spacious dining areas that are high on comfort, if a 
little corporate, featuring cream leather, walnut wood and olive green 
shades. Service is caring, from the floor manager to the well-trained staff, 
while the food itself is highly indulgent. 

the menu is not cheap, featuring luxury produce such as burrata (rMB118) 
– a tender, fresh italian cheese made from mozzarella and cream – 
Fiorentina (rMB1,118), a tuscan-style black angus t-bone steak, and Boston 
lobster served with pasta (rMB188). Fortunately, the set lunch menu pro-
vides more than a glimpse of the kitchen’s quality output, at a mere fraction 
of the price, offering a selection of starters, a choice of pizza, mains or 
pastas, coffee or tea, and a dessert selection for rMB168 (plus 10 percent 
service charge).

We have fond memories of the beef carpaccio with rocket salad, capers and 
lemon dressing (rMB158) drizzled with finely shaved parmigiano cheese – 
the dish was simple yet every component sang.

Strozzapreti alla norcina, hand-twisted pasta with parma ham, black truffle, 
broad bean and parmesan cheese (rMB188) evaporated on the tongue 
in a puff of air and flavor. in contrast, the pizza Margherita (rMB98) was a 
brasher affair, alternating thick, stringy mozzarella with enticing red sauce. 
the thin crust was crispy on the outside, chewy on the inside and boasting 
a whiff of yeast – it reminded us of the dough we had in a roman trattoria. 

Monkfish medallions in a broth of Sicilian capers, tomatoes and olives 
(rMB188) nudged the flavor rating up to ten. glasses of wine are definitely 
excessively priced at rMB88 – you’re encouraged to buy a bottle here – but 
were excellent, both the red and the white. pleasingly, however, there was 
none of that over-pouring designed to push diners into a second bottle. 

although on the pricier side of italian dining in the city, the food at isola 
holds no haute pretensions. On the contrary, it sparkles enticingly in the 
hands of competent cooks, offering a much-needed anchoring atoll for 
those seeking authentic italian fare. 

//  Daily 11:30am-10:30pm , N3-47, 3/F, Building 3, Sanlitun Taikoo Li North, 11 Sanlitun Lu, 
Chaoyang District  朝阳区三里屯路11号院太古里北区N3-37和 47商铺 (6416 3499)

NEw REsTaURaNTs
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eat / drink NEw REsTaURaNTs

W andering into taikiku, 
a Japanese place 
close to Xiaoyun 

Lu that opened this fall, any-
one who’s ever been to Lucky 
Street knows what to expect. 
We have here a bunch of little 
rooms with paper screen-doors, 

Japanese-style seating (your legs 
down a little well), and a menu 
with every variety of sushi and 
teppanyaki in existence. the lat-
ter come on ipads, so you get to 
order from the kitchen direct.

this, we found, was dangerous. 

everything looks edible on a pic-
ture menu, so it’s easy for “that 
looks good” to become “we just 
ordered two grand platters.” 
(Should you find yourself hav-
ing accidentally ordered the top 
Wagyu Set (rMB988), you can 
press a button and a human will 
appear to accept your blubber-
ing apology.) 

Still, the ipad system is a neat 
idea; we also note, with approv-
al, that the bathrooms come 
equipped with those Japanese 
lavatories that thank you after 
you’ve crapped in them, then 
intimately stimulate with jets of 
warm, soapy water (god bless 
the Japanese). 

the food is decent – not haru 
level, but nor are the prices. 
We went with salmon sashimi 
(a creamy catch at rMB58) 
and the australian Beef platter 
(rMB588), whose seemingly 
endless supply of beef cuts 

came with an individual dipping 
sauce, and left us both gorged 
and wanting more, more, more, 
like a greedy shitzu. 

Less successful are the potato 
croquettes – passable, but was 
shredded carrot, sweetcorn and 
cheese a necessary garnish? 
– or the dubious invention of 
‘fruit sushi’ (mango, strawberry 
and banana; rMB38), which 
came with an unnecessary and 
rather cloying sauce. Stick to 
the vietnamese spring roll with 
avocado and shrimp (an rMB38 
chef’s special) for a side. 

Keep washing it all down with 
bottle after bottle of hot saké 
and prepare to collapse outside 
on the sidewalk like a Japanese 
salaryman. 

// Daily 11am-10pm, 1 Floor, 6 Dongfang 
Donglu, Xiao Liangmaqiao, Chaoyang District 朝
阳区小亮马桥东方东路6号一层 (6464 
4588)

taikiku 
MiD-range SUShi anD SaKe
By rFH

StUFF’D 
raMMing it On hOMe 
By Stephen George

a friend of ours from 
tennessee once de-
scribed how every 

thanksgiving his family would 
sit down together to enjoy 
something he called a “turduck-
en,” a monstrous dish consisting 
of a deboned chicken stuffed 
into a deboned duck, which in 
turn is stuffed into a deboned 
turkey.

Mercifully, there are no such 
creations available at Stuff’d, nor 
have patrons taken to interpret-
ing the restaurant’s name too 
literally: if there’s an afterhours 
orgy room, we didn’t see it. 

Managed by kindly Scandinavian 
retired techno-pirate thomas 
gaestadius, the restaurant’s 
concept is a simple one: take a 

favorite Western foodstuff, such 
as the humble english sausage, 
and stuff it into something 
equally beloved, like pizza. the 
result? a pizzage (or whatever 
it is they’re calling it). You can’t 
really go wrong. they also sell a 
homemade version of the much-
maligned but frankly delicious 
scotch egg (rMB48). in Beijing. 
it’s the stuff of weird homesick 
dreams.

During our visit, we tried both 
the oddly tasty Spanish-style 
spicy pork sausage, wedged into 
a big messy and delicious pep-
peroni calzone pizza (rMB68), 
and the english-style herby 
pork sausage, stuck fast in a 
sweet, caramelized onion-lined 
baguette with a hefty portion of 
home cut fries and a solid side 
salad (rMB60). 

if sausages or scotch eggs aren’t 
your thing (pity the fools) then 
there’s also an array of healthy 

sounding salads and regular piz-
zas. Or if you’re feeling adven-
turous, try the traditional flakey-
butter-crust pie (78rMB), which 
itself is stuffed full of steak and 
ale, and tastes like winter at 
home with your family – minus 
the annoying relatives. 

the Stuff’d concept also man-
ages to take in an on-site micro-
brewery, (who doesn't these 
days in Beijing?) where we imag-
ine yeast is stuffed into vats that 
are stuffed with water to create 
some very fine-tasting brews in-
deed (rMB35-40). Our favorite? 
Blonde-on-Blonde (rMB35), a 
beer stuffed full of classic mid-
1960s Bob Dylan hits. 

tL; Dr? they sell scotch eggs 
(rMB48). in Beijing. 

//  Wed-Mon, 11:30am-2:45pm, 6-10pm, 9 
Jianchang Hutong, Dongcheng District 东城区
箭厂胡同9号 (6407 6308) 
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THE FIND

XinXin hUnaneSe
FOOD that FUeLeD a revOLUtiOn 
BY James tiscione

Y ou’d pass it by if it weren’t for the crowd standing outside 
waiting for one of Xinxin’s tables. even in the winter, eager 
patrons are willing to brave the elements and dine on folding 

tables, simply because the cold wouldn’t bother anyone seeking au-
thentic hunanese – a cuisine not for the faint of heart. 

this succulent kitchen from the south is hearty, oily and spicy – a kick 
courtesy of chopped hunan chili sautéed in garlic and salt that are add-
ed to almost every dish. this process produces a distinct fragrance that 
Xinxin uses liberally, as in their fantastic Chopped Chili and Fragrant 
tofu (duo jiao xiang gan rMB16), which is guaranteed to keep a healthy 
sweat going.  

no wonder hunan food fueled a revolution. Xinxin serves up the 
stuff Mao was made of – homestyle from the leader’s hometown of 
Xiangtan. and the owners don’t let you forget it – poster portraits of 
the chairman smiling, shaking hands and staring into the glorious fu-
ture line the restaurant’s walls. 

the only other artwork that catches the eye is the health inspection 
report card bearing a big “C” – the lowest on the scale – accompa-
nied by a very unamused smiley face. this fact, if coupled with an 
inexperienced Western stomach, might result in some volatile bowel 
movements the next day, although that shouldn't put you off a visit to 
Xinxin's. What doesn't kill you only makes you stronger. 

anway, best not to assume what erased that smile and dig in, be-
cause – just like suspicious cooking oil – this place tastes better than 
it looks. Most notably the tender hunanese braised spare ribs (hong 
shao pai gu rMB 38), steeped with flavor. and most picky hunanese 
agree this place tastes like home. it offers all the quick stir-fry classics 
like Spicy Cabbage (duo jiao bai cai rMB12) and specialty dishes such as 
hunanese Bacon (la rou rMB28)– all at a reasonable price. 

Ordering may be a little daunting, because most of the stir-fry dishes 
are hard to tell apart (they’re mostly covered in red), but the friendly 
staff is well-versed in recommending dishes that leave chili cowards full 
and smiling. 

One they won’t recommend to newcomers, however, is the 
helmsman’s favorite – Mao-style Braised Fatty pork (Mao shi hong shao 
rou rMB38) – a dish for which Xinxin surprisingly uses little oil and adds 
a delightful crisp. expect slow service, especially during the lunch and 
dinner rush. But hey, Mao didn’t build China in a day either. 　

// Daily 10am-11.30pm, 8 Xinzhongjie Ertiao (just east of Dongsishitiao), Dongcheng District 
东城区新中街二条8号 东四十条桥东侧  (13611318705)

Advertising Hotline

010 - 84477073
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eat / drink NEw baRs

l ocated in the heart of 
old gulou, French bar au 
goulot has the type of 

name that appears drawn from 
some parallel world where 
Beijing is referred to as Pékin and 
napoleon won at Waterloo.

the confusing choice of moniker, 
apparently unintentional and 
which has led most non-French 

speaking people to assume it’s 
a cute Francophonic take on the 
location itself, in fact means ‘to 
drink straight from the bottle.’ 
apt as that tends to be exactly 
what happens once inside. 

Despite opening some 10 
months previous, au goulot had 
remained largely anonymous 
until last month, when a bad 

review announced (in short) that 
the French bar with the bizarre 
name that nobody knew existed 
probably wasn’t worth visiting 
anyway. now, we realize refer-
encing another magazine is in 
some ways the media equivalent 
of breaking the fourth wall, but 
given the nature of the review, 
we thought it only fair-minded 
to seek out this obscure water-
ing hole for ourselves. Succès de 
scandale as our gallic brothers 
might say.  

it is of course tempting to de-
construct the above-mentioned 
negative review, point-by-point, 
but seeing as drinking is an en-
tirely subjective pursuit – some 
people become belligerent when 
drunk, others just want to hug 
you – we’d prefer to offer our 
own dispassionate take instead.

For a bar that has drawn such 
ire, au goulot is surprisingly 
homely. if the word hipster has 

become the preferred term to 
describe something or some-
one that tries too hard, then 
au goulot’s “i borrowed some 
old chairs from a friend, and 
covered them in this big red 
piece of cloth i found out back” 
type aesthetic is about as far 
removed from that notion as it 
is possible to conceive.

the whole place looks as if it 
was haphazardly thrown togeth-
er by a drunk Frenchman, which 
it almost certainly was. and 
that’s by no means a bad thing. 
no bad thing at all. especially 
when it comes accompanied by 
one of the better imported beer 
selections in the neighborhood 
(rMB25-40). the wine is good 
too, though they’d prefer you to 
drink that from a glass (rMB30). 

// Daily 9am-1am, 43 Zhonglouwan Hutong, 
Dongcheng District 东城区钟楼湾胡同43
号 (13651323558)

au Goulot 
neCKing it DOWn 
By Stephen George

inK
JUSt an inKLing
By Will Philipps

t his kind of ink isn’t a blot, 
or even a splodge: no, it’s 
stroke after stroke of cursive 

lettering, flowing from one word 
to the next to create line after line 
of eloquent poetry. in its simplest 
form, ink is but liquid on a page, 
but its words carry meaning, 
mood, philosophy.

hyperbole, perhaps, but if this 

bar, Sanlitun’s latest lounge 
space, could talk i suspect that’s 
how it would describe itself. 
that’s because ink reckons it’s 
pretty damn cool. it’s not afraid 
to dress a little flashy on a 
Friday night – and nor should it 
be. (this is Beijing after all – you 
probably couldn’t get away with 
those levels of flamboyance at 
home.)

ink is confident, too. it’s barely 
wearing any clothes: the down-
stairs frontage is all glass win-
dows with no curtains. You can 
actually see right inside. (that’s 
practically naked in nightclub 
terms.) that confidence will be 
much needed, as it shares its 
south Sanlitun turf with estab-
lished bars like Jane’s and hooch 
and d.lounge. Less smoky than 
Jane’s and hooch, and less 
cavernous than the ‘d,’ the vibe 
(that’s really the most suitable 
word in these kinds of situa-
tions) offers enough seating to 
allow a comfy place to chat up 
your date, but a prominent DJ 
booth and dancefloor to move 
to should your chatting-up 
technique be having the desired 
effect.

and the dancefloor has to be 
the draw over the aforemen-
tioned competitors, because 
with ink’s meager cocktail selec-
tion you won’t be coming back 

to tick every concoction off the 
list. You can practically do it one 
round. the cocktails aren’t bad 
– the owners have prior experi-
ence at the now-defunct Beach 
at Block 8 – but we only counted 
nine variations (and one of 
those is a Singapore Sling). But 
they’re all a (quite) reasonable 
rMB65 and we won’t turn down 
a Whisky Sour or Old Fashioned. 
a glitzy selection of champagne 
is also available, though, should 
those chat-up lines not be hav-
ing the desired effect.

For discerning drinkers, ink might 
look like a stain on Beijing’s 
bar scene. But the ability to be 
discerning can falter after a few 
hours at leisure in Sanlitun, and 
that’s when ink is pretty much the 
perfect place to saunter over to.

// Sun-Thu 8pm-midnight, Fri/Sat 
11pm-4am, Courtyard 4, Gongti Bei Lu, 
Chaoyang District 朝阳区工体北路4号院 
(15701223422)
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A s anyone lucky enough to have traveled 
to the patisseries of Paris will attest to, 
no Gallic dining experience is complete 

without dessert, and at Shangri-La Hotel, Beijing 
they’re saving the best course till last.

The S.T.A.Y. concept was created by multi-Michelin 
starred chef, Yannick Alleno, and the Pastry 
Library is the pièce de resistance. Yannick wanted 
to move away from the open kitchen trend and 
provide diners with a more intimate and interactive 
experience for dessert. Now the cherry on top 
is that all the pasties and cakes are available for 
take-away.

Dreamt up by expert international chefs, hand-
crafted to order in front of your eyes, and sourcing 
only the finest ingredients: this is a world away from 
your average take-away – and it gives a whole new 
meaning to the expression “guilty pleasure”.

A glimmer of pride is visible on resident pastry 
chef Florian’s face as each of these painstaking 
creations leave his kitchen and it’s through these 
cakes and pastries a real sense of craftsmanship 
and creativity shines through.

Chef Florian, who previously worked as sous-chef 
at Pierre Hermé Paris, personally recommends the 
quite unusual looking Cheese Cake, which instead 

of being presented by the 
slice comes in a dark, 

indulgent ball of 
dark chocolate, 

salted caramel 
and almond. 
On the other 
end of the 
spectrum 
is the 
gleaming 
white 
Chestnut 

Mont Blanc, 
named for 

the country’s 
highest peak, 

which is a wonderfully 
smooth swirl of cream 
sitting atop a delicate 
meringue shell.

For something with a little fruit 
in it, try the Mille Feuille  – literally 
meaning ‘thousand sheets’. Thin 
layers of pastry that will melt on your 
tongue sandwich layers of tart raspberry and rich 
cream – a worthy addition to this cake’s centuries 
of heritage. As well as taking influence from the 
classics, the Pastry Library tries to whip up a little 
inventiveness too. The Rose Pie offers a fragrant 
flavor to offset the overload of sweetness, and this 
cake – topped off with petals – might just be the 
treat to share with a loved one.

And these are just the tip of the iceberg: Black 
Forest Gateau, Rum Baba, Mango and Strawberry 
Pie and Meringue Soufflés can also be found 
on the extensive list. But S.T.A.Y. encourages 
you to share by presenting the desserts on their 
wonderfully decorative Ribbon Tray, where you can 
lift off the dish you want, take a spoonful and move 
on to the next bite.

Furthermore, Chef Florian's Celebration 
Cakes are the perfect way to liven 
up any special occasion with 
friends and family. And don’t 
forget, even if you truly are 
defeated by all the treats on 
offer, chef Florian and his 
team will be happy to box it 
all up for that all important 
take-away. Et voilà.S

// S.T.A.Y.  Restaurant, Shangri-La 
Hotel, Beijing, Valley Wing Level 
1, 29 Zizhuyuan Road, Haidian 
District 海淀区紫竹院路29号
北京香格里拉饭店新阁一层

(For enquiries and reservations, 
call 6841 2211)

The PasTry 
Library aT s.T.a.y

sPECIaL FEaTURE

a neW DeSSert COnCept at 
Shangri-La hOteL, BeiJing’S 
SignatUre FrenCh reStaUrant
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WORLD CHRISTMAS CULTURES
STRANGER THAN A STRANGER SLIDING DOWN YOUR CHIMNEY
By tREVoR mARSHALLSEA

tiger father

T his family has big plans 
for Christmas. First we’re 
going to euthanize Santa. 

Then we’re going to hang out 
on a beach in Vietnam.

It’s probably time. I’ve never 
been to Vietnam before. As for 
Santa, our eight-year-old, Lani, 
has started asking awkward 
questions, like “Daddy, are you 
a liar?”

Ok, perhaps not that pointed, 
but the inevitable question 
about the North Pole’s most 
famous resident came up over 
dinner last week. Since there 
was a six-year-old also at the 
table, I made the very clever par-
ent move of telling Lani that we 
would “talk about this later.” I 
then winked at her and slashed 
my throat.

Only with a finger, mind you. I 
don’t find these parenting situ-
ations that troubling. But it is 
probably time we labeled as 
fiction this tale about an exotic 
place where lots of not very tall 
people work feverishly to make 
presents for the world’s children. 

For one thing, everyone now 
knows that place is called China. 
For another, there are some oth-
er fantastic Santa-ish Christmas 
tales around the world. As 
citizens of expat-land’s cultural 
melting pot, maybe we should 
try a few.

There’s the Russian one. Just to 
confuse things, Russia’s ‘Santa’ 
delivers presents not on Russian 
Christmas (January 7) but on 
New Year’s Eve. He goes by the 
name of Ded Moroz.

Now, I don’t want to claim our 
Christmas is any jollier, or point 
at Russia’s famous national 
vibe of melancholy, or misère 
de vivre, but by God their main 
spreader of joy sounds peril-
ously like ‘dead morose.’

Ded Moroz sounds to me like a 
heavy metal band. Or perhaps 
a stun grenade. Or a used con-
dom. But the Internet said it 
meant ‘Grandfather Frost.’ When 
you become a grandfather in 
Russia, straight away they just 
start calling you Ded. I can see 

walking sticks being shaken an-
grily everywhere. As for Moroz, 
there was confusion.

For clarification I turned to my 
friend from the gym, Roman. 
He’s not Russian but he is from 
Estonia (motto: “It’s not exactly 
Russia, but it’ll do till we get 
some”). As this large bald man 
and I sat naked in the sauna 
talking about Santa, I finally 
found understanding. 

Moroz is actually the term for 
when the temperature drops be-
low about minus 10 Celsius. So 
really, Father Christmas in Russia 
is more like Grandfather F**king 
Freezing.

Russia also has none of this 
North Pole business. Ded 
Moroz lives in Veliky Ustyug, a 
town of 32,000 people a few 
hundred kilometers northeast 
of Moscow. You can probably 
see him there in the summer 
doing whatever Russians do – 
trimming his roses, running an 
export-import business, etc.

I’d heard the Dutch Christmas 
had a crazy twist. So I grabbed 
the first Dutch person I could 

find, a man called Fred at a 
friend’s wedding, and asked 
him. It started with a shock.

“Well Santa Claus turns up with 
his whores,” he said, as I spat my 
beer all over him.

I liked this Santa better than 
ours already. I pictured him in 
a sleigh, jacked right up at the 
front, with a set of really big 
speakers booming out some-
thing a bit more gangsta than 
‘Jingle Bells.’

“No, his horse,” said Fred, more 
clearly.

Still the story was astounding. 
The Dutch Sinterklass used to 
be a Greek bishop in Turkey 
sometime in the first millennium 
AD. He retired to take up the 
position of Dutch Santa, residing 
in… Spain. 

No one is sure why he lives 
there, but my money’s on the 
weather. Where would you rath-
er live: the North Pole, Veliky 
Ustyug or Spain? Especially if 
you’re the wrong side of 1,000.

Usually Sinterklass goes around 

with a much-loved colored man 
named Zwarte Piet – Black Pete. 
He is usually depicted in all 
sorts of garb, like curly hair and 
made-up red lips, and performs 
functions like distributing candy. 

By the look of him it wouldn’t 
surprise if his roles also include 
tap dancing and singing ‘My 
Mammy’ (politically correct it 
ain’t). In fact there are usually 
a handful of Black Petes, who 
since the mid 19th century have 
been called Sinters – umm, ‘serv-
ants.’

Early on, Dutch Santa and the 
Petes would turn up, and if 
children had been good he’d 
reward them with presents. If 
they’d been bad, they would 
be punished by getting no 
presents. They would also get 
a good kicking and a beating 
from Santa. If they were espe-
cially bad, a Pete would bundle 
them into a sack and they’d 
be dragged back to Spain to a 
mysterious – but presumably 
wretched – fate.

Since the 1950s, however, this 
tale has been softened up. Now 
if children are naughty Santa 
only pretends to give them a 
good kicking and beating.

The Dutch story – which is repli-
cated in Belgium – is so bizarre 
it has caught the attention of 
more and more people in recent 
years. These include people 
from the United Nations High 
Commission for Human Rights. 
They couldn’t help noticing the 
story might be a wee bit racist, 
especially since people playing 
the Petes in Christmas parades 
wear blackface make up.

Hopefully the Petes will soon 
be retired, replaced by a more 
universally loved breed of 
Christmas helper. For as the old 
saying goes, you’re alright as 
long as you’ve got ya elf.
 
// Trevor Marshallsea was a foreign 
correspondent in Beijing in the 1990s and 
returned a decade later. This time around, he 
stays at home to grow the kids. Read more of 
his domestic adventures at  
www.thetigerfather.com

Ded Moroz sounds to me like a 
heavy metal band. Or perhaps a stun 
grenade. Or a used condom. But the 
Internet said it meant ‘Grandfather 
Frost’

Dear flemish people, the 19th century called - they want their black-
face back
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A BILLION (POINT 3) CUSTOMERS 
PETER PRONk TALkS YOU THROUGH CHINA’S BUSINESS BASICS
By QiAo ZHi

it is often said that the only 
people getting rich in China, are 
the Chinese. What advice would 
you give to foreigners thinking 
of setting up their own business 
in China?
This absolutely isn't true. There 
is evidence everywhere talk-
ing about successful foreigners 
in China – just read the news! 
However, it is true that for every 
100 western companies trying 
to set up a business in China, 
90 of them fail. Challenges for 
Western companies do not stem 
from the Chinese side, but from 
the Western side. Many Western 
companies come to China with, 
what we call, a ‘colonial attitude’: 
they see 1.3 billion consumers, 
have a great product or service, 
and think they can conquer China 
overnight. 

These companies then complain 
that after a great first visit, con-
sisting of successful meetings 
with potential Chinese partners, 
extensive negotiations and, of-
ten, after signing letters of intent, 
future attempts of contact are left 
unanswered. And it’s all down-
hill from there. Our advice is to 
make a solid plan, and to invest 
time as well as resources when 
entering the market. Also, don’t 
let the first Chinese friend you 
make be the one to manage your 
business.

how difficult is it to register a 
company?
Compared to the West, register-
ing a company in China is more 
complicated and restricted. It 
takes far more paperwork and 
steps and the smallest mistake 
can delay the process. The main 
forms involved are WOFE (Wholly 
Owned Foreign Enterprise), 
Representative Office and Joint 
Venture. The lead-time to register 
a company is about 4-5 months 
depending on the city and on the 
structure of ownership. In most 
Western companies a share-
holder is the most important 
decision maker. In China (for the 
WOFE and JV) this isn’t the case. 
There are many instances where 
Western companies set them-
selves up in China, then leave the 
control to the board of directors 
(the highest body of companies 
in China) and, as such, end up 
losing control of the company.

Dissolving a company in China 
takes about two years and is more 
costly than opening one. Many 
foreigners think they can just leave 

companies to die but, instead, 
experience problems when they 
want to enter or leave the country 
as they are registered as legal rep-
resentatives of said companies and 
have failed to file relevant taxes 
on time.

What are the most common 
problems faced by new foreign 
businesses operating in China 
today and how does this com-
pare to the past?
The most common problems 
faced by new foreign compa-
nies is the lack of knowledge 
when it comes to Chinese rules, 
regulations, and business habits. 
More often than not, when first 
setting up their businesses, for-
eigners trust their local Chinese 
partners/consultants and follow 
their advice. When the Chinese 
market was opening up, the 
Chinese needed to learn the 
new systems implemented by 
the government, they are well 
aware of these new systems 
now and sometimes use them 
to take advantage of ignorant 
foreigners.

We often hear of joint part-
nerships (especially those in 
the restaurant industry) being 
seized or commandeered by 
local partners. how common 
is this? and how can business 
owners protect against it?
If you present someone with 
the opportunity to do that to 
you, it can and probably will 
happen. It all goes back to the 
structure of the partnership. If 
you, as a foreigner, want to set 
up your company quickly and 
trust your (girl)friend to be the 
owner of the (restaurant) com-
pany, don’t be surprised if and 
when you have a fight and they 
seize something they already 
had on paper. 

China’s fapiao system: explain?
For any registered company in 
China the fapiao is the only of-
ficial document that can be used 
in bookkeeping and adminis-
tration to deduct costs against 
revenues made by the company. 
In China, companies don’t pay 
income taxes the way they do in 
the West (by deducting the cost 
of invoiced revenues). Instead, 
income tax is paid over revenues 
minus the dedicated value/price, 
which are all supported by the 
fapiao. Also, if even one Chinese 
character is wrong on the fa-
piao, it becomes unusable.

What advice would you give 
those worried about copyright 
infringements? What practical 
steps can businesses take to 
protect their iPr?
In China there are many in-
stances of infringements on IPR. 
However, the Chinese govern-
ment has changed the law on 
this substantially. There are now 
laws in place to protect com-
pany IPR. Before entering China 
with your product or brand, 
Western companies should 
inform themselves of the rules 
by seeking a specialist on these 
laws. One specialist we recom-
mend to our clients is CBM 
(www.cbmlaw.com) they can 
provide more detailed advice, if 
needed.

// Peter Pronk is a Dutch entrepreneur and the 
founder and CEO of Beijing 1421, a business 
consultancy that specializes in helping small 
to medium-sized Western companies in China. 
For more information visit www.bj1421.com 

‘Don’t let the first Chinese friend you 
make be the one to manage your 
business’



pick of six art exhibitions

We Dance 
Once We Get 
Time-Zhai 
Liang
All month. White 
Space Beijing, 
255 Caochangdi, 
Airport Service 
Road, ChaoYang 
District朝阳区
机场辅路草场地
255号(84562054  
www.whitespace-
beijing.com)

The Khitans: 
Zhao Gang Solo Exhibition
Ongoing, Platform China, 319-
1 East End Art Zone A, Caochangdi, Chaoyang District
朝阳区草场地村319-1艺术东区A区 (6432 0091, www.
platformchina.org)

Miracle: Zhao Zhengrong’s Solo Exhibition
December 23 to DEC 30 Today Art Museum Bldg 4, Pingguo Community, 32 Baiziwan Lu, 
Chaoyang District朝阳区百子湾路32号苹果社区4号楼 5876 0600 www.todayartmuseum.com

Away From You, Close to You
All month, See+ Gallery, B10, 798Art Zone, 797 Road, 
Chaoyang District朝阳区797路798艺术区 B10 See+
画廊www.seegallery.net seegallery@vip.126.com 
59789266

5. Semi-Automatic Mode
All month, ShanghART Beijing, 261 Cao Chang Di, Old Airport Rd., 
Chaoyan District (6432 3202  infobj@shanghartgallery.com)
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Painting For Stimulation-Guan Jingjing 
Solo Exhibition 
DEC 14 to DEC 20, Today Art Museum Bldg 4, Pingguo Community, 32 
Baiziwan Lu, Chaoyang District朝阳区百子湾路32号苹果社区4号楼 
5876 0600 www.todayartmuseum.com



events Events are editors’ picks of the best activities and are 
not comprehensive. To list an event, email bjevents@
urbanatomy.com. For some details, see Listings. 

DEC 1

NIGHTLIFE

Gig: The Cardigans 
Fulfill your need for Swede with this pop 
powerhouse, whose hit single from Romeo 
and Juliet helped these ‘Love Fools’ sell 15 
million albums. Find out why (see also p.34)
//RMB280-880, 7pm, ThinkPad Space, 69 
Fuxing Lu, Haidian District 海淀区 复兴
路69号 (5876 0181, ext 6034) 

Gig: Peter Murphy
Ex-Bauhaus front man pulls a precision 
set of his group’s musical legacy.
//RMB380, 8pm. Yugongyishan (see 
listings)

DEC 6

NIGHTLIFE

Gig: Richie Kotzen
Ex-Poison guitarist promiese hot licks 
that’ll melt your pretty little faces off.
//RMB480 (RMB380 presale), 8pm. 
Yugong Yishan (see listings)

DEC 7,13,14

ART

Film: Objective Ecuador
Behind You, (Tito Jara), December 
7, 6pm. In The Name of the Girl, 
(Tania Hermida), December 13, 7pm. 
Deporting Prometeo, (Fernando 
Mieles), December 14th, 6pm. 
//Free, Cervantes Institute in Beijing, 
A1, Gongti Nanlu, Chaoyang District 朝
阳区工体南路A1 (5879 9666, www.difu-
sionelectronica.institutocervantes.es; or 
email cenpek@cervantes.es)

DEC 7

COMMUNITY

Party: Christmas Pub Crawl
The 2nd Annual Christmas Pub Crawl 
is here! Whip out your Santa hats and 
costumes because what’s better than 
taking Line 2, exploring a bar at every 
stop? Huh? 
// For more information, contact 8453 
4438; or email andrew.perry@gilt-
edgeintl.com; www.giltedgeintl.com 

Film: Searching for Liu Yun (寻找刘
云) (47min)
A rocker returns home after years 
adrift expecting to get back together 
with old buddies and to start a new ca-
reer only to find that while one friend 
has gone missing the others have also 
moved on with their lives.
// 8-10pm, RMB50. Reservation re-
quired. Culture Yard, 10 Shique Hutong, 
Dongcheng District东城区北新桥石雀胡
同10号 (8404 4166, contact@culture-
yard.net)

Charity: The Hutong's Cookie Monster 
Charity Bake Off
The Hutong will host a Charity Bake-

Off to indulge Beijing’s most avid 
cookie monsters by showcasing some 
of the capital’s best bakers in support 
of the non-profit, “Bridging Education 
and Mobility” (BEAM).
//The Hutong, 1 Jiudaowan Zhongxiang 
Hutong 北京市东城区九道弯中巷1号

NIGHTLIFE

Gig: Second Hand Rose 
Chinese rock the way it should be, 
hard, half-naked and in drag.  
//RMB280-1280, 7.30pm, Worker's 
Gymnasium, Chaoyang District 朝阳区北
京工人体育馆 (6502 5505)

DJ: DJ SHORTKUT (USA)
Dada is bringing back one of the 
world's most talented turntablists, San 
Francisco's DJ Shortkut. Shortkut will 
take you on a scratch odyssey through 
classic funk, reggae, hip hop, soul, 
rock and other rare gems, while jug-
gling beats like a scratch magic wizard.
// RMB50, 9pm, Dada (see listings)

DEC 8

EAT/DRINK

Eat: Christmas Celebration
Indulge yourself with an early 
Christmas celebration at Senses and 
Prego, as Sunday Brunch is taken to 
another level with special appearances 
from Santa Claus and Santarina. 
//RMB458 (15 percent service charge), 
The Westin Beijing Financial Street,9B 
Financial Street, Xicheng District (6629 
7810; or email f&b.beijing@westin.com)

Eat: Pre–Christmas Sunday 
Champagne Brunch
Celebrate Christmas early at Senses 
and Prego with the Retrolicious Sunday 
Brunch that includes Roast Turkey with 
all the trimmings, Christmas Pudding 
and Minced Pies, while Santa Claus 
and Santarina might even make a spe-
cial appearance.
// 11:30am-3pm, RMB 458/person (+ 
15% service charge) includes free-flow 
Veuve Clicquot Champagne, wines, 
beers, cocktails, soft drinks and chilled 
juices, to reserve call 6629 7810, Westin 
Bejing Financial Street, 9B, Financial 
Street, Xicheng District西城区金融大街乙
9号, (6629 7777)

NIGHTLIFE

Gig: Cat Power
Part of the Modern Sky Festival, the 
feline-named singer brings a headline 
performance.
//RMB280-880, 7pm, ThinkPad Space, 69 
Fuxing Lu, Haidian District 海淀区 复兴
路69号 (5876 0181, ext 6034) 

DEC 10

COMMUNITY

Networking: Future and Career 
Training Session 
This event is for recruiters, hiring 
managers, people looking for staff and 
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NIGHTLIFE

DEC 6 

DRInK: CLOCKWORK ORAnGe nIGHt 
At FUBAR
Fubar, probably the only bar in Beijing where you can drink kamikaze shots from 
vessels shaped like male genitalia, is having something of a reinvention of late 
– moving away from a discopop-blaring Gongti black hole, back to a genuine 
speakeasy lounge bar with a vast array of Prohibition-era classic cocktails. On 
December 6, they’re bringing two acts, Strange Visitations and the Jon Kirkwood 
Band, for a night of Clockwork Orange-inspired oddness. A trip to the milk bar, 
my droogs, then a little spot of the old ultra-violence!
// Free, 8pm till late, Fubar (see Listings for details)

EaT & DRINK

ALL MONTH

eAt: steFAnO BALDUCCIO @ 
RenAIssAnCe BeIJInG CAPItAL 
Stefano Balduccio joins the Renaissance Beijing Capital Hotel’s team as Director 
of Operations of Italian Cuisine. Fully versed in producing fine Italian fare across 
the world, including Tunisia, Dubai and Kuwait, Stefano’s year-long tenure at 
Alto Vino, Suzhou, saw it bestowed with the honor of “Best Italian Restaurant 
2012” by Voyage magazine. 
// Renaissance Beijing Capital Hotel, 61 Dongsanhuan Middle Road, Chaoyang 
District 朝阳区东三环中路 61 号 (5863 8686)



people looking for jobs.
//RMB100 RSVP, RMB160 for the Training 
Session and the Networking Evening 
together, 7pm. Registration required. 
Flames Bar, Hilton Wangfujing, 8 
Wangfujing East Street, Dongcheng 
(www.fcgroup.org, www.fcgroup.org,  or 
email info@fcgroup.org; 139 1109 8002)

DEC 10 - 11

EAT/DRINK

Eat: Food With Friends
5 years cooking with Dani and Jordi- 
two friends, two chefs, two nights, in 
two restaurants celebrating their 5th 
anniversaries in Beijing. Chef Daniel 
Urdaneta from Mosto and Chef Jordi 
Valles of Agua will be cooking up a 
menu of 15 signature tastes spanning 
two nights.
// Dec 10 Agua, Dec 11 Mosto, RMB398/
person, 6pm-10pm, to book at Agua call 
5208 6188 or email bookings@aqua.
com.hk, at Mosto (5208 6030) or email 
contact@mostobj.com. See listings for 
info.DEC 11

COMMUNITY

Talk: Did Ancient Chinese Explore 
America?
Book talk with Charlotte Harris Reese, 
who retraces her journey to confirm 
stories of ancient Chinese explorers 
rumored to have traveled to North 
America more than 2,000 years ago 
(short answer: probably not). 
//RMB50, RMB40 for members, 7.30pm. 
The Bookworm (see Listings)

DEC 13

NIGHTLIFE

DJ: Guti (Argentina)
Heineken Greenroom present Latin 
American DJ Guti at the Ultralounge 
this December. Expect suave, sophisti-
cated beats to match the clientele.
// RMB100, 10pm, CICADA Ultralounge 
(see listings)

DEC 13-15

ART

Show: Immortal Chi 
Combining Chinese martial arts and 
acrobatics set to live percussion, this 
show promises a visually stunning 
spectacle of traditional Chinese culture 
but with 21st century stage design and 
technical choreography.
// RMB100-800 (VIP RMB1000), Beijing 
Century Theatre (40#, Liang maqiao Rd, 
Chaoyang District朝阳区亮马桥路40号 
(64628470, www.centurytheater.net)

DEC 15, 19 &24

COMMUNITY

Happy Hour: Film, Food and Friends
A regional cooking class followed by a 
movie. City Of God (December 15), It's 
A Wonderful Life (December 24) both 
7.30pm, 30RMB, at The Hutong, G1 
Jingha Expy, Dongcheng. Case Closed 
(2012 DPRK spy movie), December 19, 
7.30pm, free at The Koryo Tours Office. 
North Korean Beer available.
// The Hutong, 1 Jiu Dao Wan Zhong 
Xiang Hutong, Dongcheng District东城
区九道湾中巷1号 // Koryo Tours Office, 
27 Beisanlitun Nan (East Courtyard) 朝阳
区三里屯南27号 (6416 7544)

DEC 15

NIGHTLIFE

Gig: Tulegur Gangzi
Purveyor of ‘Mongolian grunge’ sings 
his throat out as he conducts the best 
nomad folk-rock ride in town. 
//RMB40, 9pm, Jianghu Bar (see list-
ings)

Gig: Air Supply
They’re all out of love... the classic 
rockers, beloved across China, bring 
their schmaltzy power ballads to the 
Big Smog. Get out there and make 
love out of nothing at all (whatever 
that means).    
//RMB380-580, 8:30pm, ThinkPad 
Space, 69 Fuxing Lu, Haidian District 海
淀区 复兴路69号 (5876 0181, ext 6034). 

Gig: Typhoon 
Australian-Chinese contemporary 
music ensemble featurning concert 
pianist, traditional Chinese instrumen-
talists and a member of The Violent 
Femmes.  
//RMB100 (RMB70 presale), 9pm, 
Yugong Yishan (see listings)

DEC 16 - 21

EAT/DRINK

Eat: Vamos Mediterraneo at Sureño
Get festive the Mediterranean way 
with Sureño’s four course dinner 
including tapas, crispy calamari and 
seafood paella.
// RMB 238 (15%/person), B1/F, The 
Opposite House, 11 Sanlitun Beilu 
三里屯路11号 (6410 5240)

DEC 17

COMMUNITY

Talk: ‘Prosperity’s Predicament’
Built on extraordinarily intimate and 
detailed research in a Sichuan village 
that Isabel Crook began in 1940, this 
book provides an unprecedented his-
tory of Chinese rural life during the 
war with Japan. Hear the story behind 
it at this book talk.
//RMB50, RMB40 for members, 7.30pm. 
The Bookworm (see Listings)

DEC 20 & 21

NIGHTLIFE

Concert: Karen Mok
Hong Kong singer, songwriter and all 
round hottie showcases her acting 
chops in this theater-inspired perfor-
mance.
//RMB380-1680, 7.30pm. Beijing 
Exhibition Hall, 135 Xizhimenwai Dajie, 
Xicheng District. 西城区西外大街135号 
(6831 6677)

DEC 20

NIGHTLIFE

DJ: Goldie (UK)
The drum-and-bass geeza returns to 
China to dispense ruff justice on the 
decks, innit bruv. See p.30. 
//RMB100, 9pm, Dada (see Listings)

Gig: Hanggai
The much-admired Mongolian throat 
rockers return to the Jing for another 
dose of deep warblings and horshead 

EaT & DRINK

NIGHTLIFE

ALL MONTH

eAt: DIM sUM MenU At DUCK 
De CHIne 19492

Duck de Chine’s luxurious environs in the 1949 complex on luxurious Jinbao Jie 
might be famed as one of the city’s premier destinations for roast bird wrapped 
in pancakes, but their menu is migrating south for winter by offering a range 
of tasty dim sum. You can get the Cantonese classic snacks, like xiao long bao 
and BBQ pork buns, for a special reduced price, along with a selection of other 
dishes, at lunchtimes any day of the week.
// Daily throughout December, 11am-2:30pm, Duck de Chine at 19492, 98 
Jinbao Jie, Dongcheng District 东城区金宝街98号 (6521 2221)

DEC 20

DRInK: CAFÉ sAMBAL 11tH 
AnnIveRsARY
With over a decade under its belt, Café Sambal has survived SARs, chai qian, the 
Olympics and the closure of sister-establishment Bed Bar. To celebrate they're 
hosting a Christmas-themed birthday celebration, featuring a buffet dinner; 
free-flow wine, beer, Mojitos and hot toddies;  and lucky draws for hotel stays.
// Beijing: RMB 198/250 (presale/door) guests are asked to bring Secret Santa of 
value around RMB50, 8pm-midnight, Café Sambal (see Listings)
// Tianjin: Sambal are teaming up with Minyuan 33 boutique hotel to offer a 
special package including dinner and a night's stay for RMB1314.

events
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fiddling.
//RMB120 (RMB100 presale), 9pm. 
Mako Livehouse (see Listings).

Gig: Snapline, Chui Wan
Experimental sounds afoot at Yugong, 
contrasting punk minimalism and 
psych-noise bliss.
//RMB80 (RMB60 presale), 10pm. 
Yugongyishan (see listings)

DEC 22

COMMUNITY

Music: Cellist Jacques Lee Wood & 
Classical Guitarist Simon Powis
Jacques Lee Wood, soloist, recitalist 
and chamber musician, combines a 
dynamic and expressive style with 
intelligence and sensitivity.  Simon 
Powis, a Sydney-born Australian 
guitarist, has a passionate and expres-
sive style coupled with a formidable 
technique.  
//RMB85, 7.30pm, The Bookworm (see 
listings)

Music: Christmas Carol Concert at 
Capital M
The renowned International Festival 
Chorus joins Capital M for an after-
noon of beautifully sung Christmas 
carols – join us, and sing along!
// RMB 75 (includes a drink), 4pm, 
Capital M (see listings)

DEC 23

COMMUNITY

Charity: A Time To Give
Make someone less fortunate than 
you have an extra special Christmas 
by making their wish come true at The 
Westin Beijing Finanical Street. Buy a 
House of Hope card for a child at the 
New Day Orphanage and make their 
dreams come true. 
// 3pm, Westin Bejing Financial Street, 
9B, Financial Street, Xicheng District西
城区金融大街乙9号, (6629 7777)

DEC 24

EAT/DRINK

Party: Christmas Snow in Space
From Las Vegas to Broadway style 
entertainment, V-Continent Beijing 
Parkview Wuzhou Hotel will take you 
on a festive journey through a stun-
ning performance.
//RMB2988 /2588 net per ticket, 
V-Continent Beijing Parkview Wuzhou 
Hotel, 8 North Si Huan Zhong Lu, Chao 
Yang District (8498 2288)

NIGHTLIFE

Gig: Maybe Mars Christmas Eve
Carsick Cars, AV Okubo, Duck Fight 
Goose and Birdstriking.  
//RMB100 (RMB80 presale), 
9.30pm. Yugong Yishan (see Listings)

DEC 27

NIGHTLIFE

Gig: Muma & Third Party 
Dark, moody and tatted Chinese rock-
ers get sweaty as they round off their 
national tour and 2013.
//RMB120 (RMB90 presale), 9pm. 
Yugong Yishan (see Listings)

EaT & DRINK

CommuNITy

ALL MONTH

eAt: DK1308 BAvARIAn BBQ
Toss the turkey out this year and celebrate Christmas the German way: with a 
whole roasted suckling pig, vast quantities of freshly brewed German beer and 
glühwein (spiced, hot wine), and presumably lots of singing, wassailing, belly 
rubbing and falling over unconscious. Oktoberfest with Santa hats, then.

// Whole roast pig RMB1,888 (serves 6-8), needs to be reserved two days in ad-
vance, Drei Kronen 1308 (see listings)

DEC 28

NIGHTLIFE

Gig: Residence A
Dance rock to overpower your mojo 
and get you moving. Devils at the 
Crossroad and Nine Treasures support.
// RMB60, 10pm, Dos Kolegas, (see 
Listings)

DEC 31

EAT/DRINK

Celebration: New Year’s Eve
Enjoy a lavish dinner buffet with in-
ternational and regional specialties, 
fresh seafood on ice, and delectable 
desserts. 
// RMB518, 6-10.30pm. The Westin 
Beijing Financial Street, 9B Financial 
Street, Xicheng District(6629 7810 or 
email f&b.beijing@westin.com)

Eat: New Year’s Eve Dinner
Dress in red and enjoy free flow bever-
ages, sparkling wine and a chance to 
win a limo ride, hotel stays and more 
this New Year’s Eve at the Kerry.
// 6pm-10pm RMB 988/person, 
6pm, Kerry’s Kitchen, Kerry Hotel, 1 
Guanghua Lu, Chaoyang District 朝阳区
光华路1号 (8565 2088)

Eat: Deluxe Riverside Getaway in 
Tianjin
When the clock strikes twelve, enjoy 
festivities or some ‘me’ time with 
this Deluxe Riverside Retreat, which 
includes a buffet breakfast and choice 
of seafood dinner of 60-minute spa 
massage for two from RMB2,014 per 
couple
// Banyan Tree Hotel, see ‘Christmas in 
Tianin’ box overleaf for listing details

NIGHTLIFE

Party: New Year’s Eve Party at Centro
Centro, the bar in Kerry Hotel who 
just celebrated their tenth anniversary, 
are drinking in 2014 with live music, a 
special guest DJ and magnum bottles 
of champagne.
// RMB200 w/ a glass of Perrier Joeut 
champangne (Free entry with ta-
ble booking) Centro, Kerry Hotel, 1 
Guanghua Lu, Chaoyang District 朝阳区
光华路1号(8565 2398)

Party: Genesis 2014 NYE
Gorge on an aural banquet of futuristic 
techno grooves from Beijing’s best DJs 
and thaw away those winter chills with 
some surreal visual installations. Might 
as well end the year in style. Also the 
Lantern Box is going for some retro 
sounds for the classic party vibe.
// RMB100 (70 presale), 10pm, Lantern 
(see listings)

Party: For Tomorrow’s Party
Organisers LOSTMUSIC are bringing in 
some independent voices in collabora-
tion with the best labels around for a 
unforgettable new year's eve concert 
at Yugongyishan.
// RMB150 (100 presale), Yugong Yishan 
(see listings)

Party: NYE at Dada 
Hosted by VICE magazine and local 
crew Sulumi, Guzz, and Billy Starman, 
Dada’s New Year Party is gonna be 
wild, not least because they promise to 
throw random free champagne in your 
face. (It’s New Year's after all). Electro 
madness on the stereo.
//RMB100, 10pm, Dada (see listings)

DEC 23

CHARItY: A tIMe tO GIve 
Help a child less fortunate than yourself by making one of their Christmas 
wishes come true. By selecting a wish by taking a “house of hope” card from 
the Westin's special gingerbread house you can help an orphan from the New 
Day Foster Home receive the gift they asked for this Christmas.
//The Westin Beijing Financial Street, 9B Financial Street, XiCheng District 
西城区金融街9B (6629 7777, rachel.chen@westin.com)
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Gig: DH & Chinese Hellcats
2 Kolegas are featuring live sets from 
DH & Chinese Hellcats and WHAI for 
their New Year's party. Rock out for 
2014.
//RMB60, 10pm. Dos Kolegas (see 
Listings)

EVERy moNDay

ART

Film: Movie Mondays at Dada
Dec. 2, National Lampoon's Christmas 
Vacation (Comedy, 1989); Dec. 9, 
Die Hard (Action, 1988); Dec. 16, 
The NIghtmare Before Christmas 
(Animation/Family, 1993);  Dec. 23, 
It's a Wonderful Life (Family, 1948); 
Dec. 30, 200 Cigarettes (Comedy / 
Drama, 1999).
// Free entry, free popcorn, English 
language with Chinese subtitles, Dada 
(see listings)

EVERy SaTuRDay

COMMUNITY

Tour: The Beijing Kung Fu Tour
The Beijing Kung Fu Tour will not only 
entertain you with the legends and his-
tory of martial arts, but will also give 
you the chance to try a wide range of 
movements and styles as part of a mini 
Kung Fu Master Class.
// 2-4pm, RMB260 (adults); RMB130 (kids 
under 14). See website for more infor-
mation (1777 0229,  info@newman-
tours.com, www.newmantours.com)

aLL moNTH

COMMUNITY

Charity: Stars and Rain
Purchase artwork and hand made ac-
cessories from Star and Rain Students 
at Indigo Mall Christmas Bazaar 
throughout December to help autis-
tic children. Warm-hearted volunteers 
are welcome at their booth. 
// Indigo Mall, 18 Jiuxianqiao Lu 
Chaoyang District 朝阳区酒仙桥路18

ART

Exhibition: Martín Fierro.
Illustrated by Great Argentinian Artists, 
the exhibition shows original illustra-
tions from the different editions of the 
Argentinian poet Martín Fierro.
// Free, 10am-7pm. Cervantes Institute, 
Gongti Nanlu, Chaoyang District 朝阳
区工体南路A1 (58 799 666; www.difu-
sionelectronica.institutocervantes.es, or 
email cenpek@cervantes.es)

EAT/DRINK

Eat: Festive Lunch Buffet
Who said Christmas dinner could only 
be enjoyed on the 25th? Make it a 
month long affair with Kerry’s Kitchen 
festive lunch buffet.
// RMB238/person, noon-3pm, Kerry’s 
Kitchen, xxx (8565 2088)

Eat: 3 Colours Lotus Deals
Every Monday and Thursday all cock-
tails are only RMB8 at this Indian 
restaurant, while That’s Beijing readers 
can get a half roast chicken for free if 
they bring the December issue along 
with them for a meal.
// 3 Colours Lotus, 2/F, Silk Street 2, 
Dongdaqiao Lu, Chaoyang District朝阳
区东大桥路秀水2号底商 (6586 5096)

CHRISTMAS 
IN BEIJING
AguA
Agua are helping you host the per-
fect Christmas dinner at home this 
year with their December Take-Away 
Menu (see page64 for more info.) 
Or pop into the restaurant itself to 
try one of two Christmas Eve and 
Day Menus. The Welcome Pica-
Pica (RMB128) is a seasonal Spanish 
style tasting menu, while the main 
4-course dinner (above, RMB460) in-
cludes Boston lobster in romesco 
sauce and crispy suckling pig (Try 
both for RMB588.)
// For more info email bookings@
aqua.com.hk or call 5208 6188. See 
listings for address

CApiTAL M
As well as the chance to sip mulled 
wine by their fireplace, Capital M 
are also hosting an a la carte lunch 
with festive extras on Christmas Eve 
and Day, as well as Christmas Eve 
dinner, RMB588 (kids: RMB188), and 
Christmas Day Brunch, RMB 488 
(kids: RMB 288, including a gift). On 
Christmas day itself, there’ll be carols 
sung by the International Festival 
Chorus at 2pm and even a visit from 
Santa from 11:30 till 5pm.
// For more info and to book visit 
www.capital-m-beijing.com or call 
6702 2727, see listings for address

FEAsT (FOOD by EAsT)
Feast’s traditional Christmas Eve 
lunch (5pm-10:30pm) and Christmas 
Day dinner (11:30am-3pm) also 
includes a glass of mulled wine 
(RMB208 +15%).

// For more info see www.east-hotel.
com or call (8426 0888), Feast, 2F, 
No.22 Jiuxianqiao Road, Chaoyang 
District 朝阳区酒仙桥路22号2/F

KErry
Kristmas Kerry’s Kitchen-style 
involves a Christmas Eve Grand 
Buffet with free flow beverages 
and sparkling wine (RMB 988/p, 
6pm), a Christmas Day Lunch Buffet 
(RMB388/person, noon-3pm) or a 
festive Christmas a la carte dinner 
with 10 options (RMB288/person, 
6pm). Or head to Kerry’s Pantry to 
pick up one of three kinds of deca-
dent Christmas Hampers (RMB488-
1,388).
// For more info visit www.theker-
ryhotels.com or call 8565 2666. Kerry 
Hotel, 1 Guanghua Road, Chaoyang 
District 朝阳区光华路1号

surEñO
Sureno has a seasonal set lunch from 
the 23rd to 27th of December, and 
a 5-course Christmas Eve Dinner 
(RMB598) on the 24th.
// For more info see www.surenores-
taurant.com or call (6410 5240), B1/F, 
The Opposite House, 11 Sanlitun Beilu
三里屯路11号

CHRISTMAS 
IN TIANJIN
bANyAN TrEE
After an exciting day out, join in the 
festive cheer and be entertained with 
their Deluxe Riverside Getaway – a 
host of yuletide activities before 
winding down with an intimate 
romantic dinner. Includes room up-
grade, dinner and breakfast buffet 

for two, from RMB1,988 per couple.
// No. 34 Haihe East Road, Hebei 
District 河北区海河东路34号 (022 5861 
9999; www.banyantree.com; email 
tianjinriverside@banyantree.com)

WEsTiN
At the Westin's Christmas Carnival 
enjoy a sumptuous Christmas buffet 
of ham and turkey with free-flow 
beer and wine at Seasonal Tastes, fol-
lowed by entertainment in the Grand 
Ballroom; or a five-course dinner 
with wine and live music at Prego. 
Lucky draws all round. 
// RMB1,288/ 588 (adult/child), 
Seasonal Tastes; RMB688/388, Prego. 
6pm-9.30pm. The Westin Tianjin, 101 
Nanjing Lu, Heping District, 和平区
南 京路101号 (022 2389 0088, www.
westin.com/ tianjin)

AsTOr HOTEL
Circus-themed decorations with 
amazing performances and shows, 
delicacies and grand awards await 
families who spend their Christmas 
at the Astor’s Victorian Lounge.
// From RMB888-2,288/person, VIP 
tickets include one-night stay. Astor 
Hotel, 33 Taierzhuang Lu, Heping 
district和平区台儿庄路33号天津利顺
德大饭店豪华精选酒店1层(020 2331 
1688 ext. 8909/8910; www.starwood 
hotels.com)

sT. rEgis TiANjiN 
The St. Regis Christmas Buffet is 
an extraordinary spread from Ex
ecutive Chef Frank Koppelkam
m also features live entertain-
ment, gifts and  lucky draw prizes. 
// RMB1,198 per person net, 
6-9.30pm. 158 Zhangzizhong Lu 和
平区张自忠路158号(022 2840 0899; 
www.starwood hotels.com)

events

December 2013 // www.thatsmags.com6262



Tianjin 2013

Tianjin welcomed some new kids on the block, as the Westin Tianjin played host to the  
inaugural That’s Tianjin guide seasonal party.  With tunes courtesy of DJ Victor, performances 
by Qba’s sexy Filipino singers (thanks for the Margaritas and Mojitos, guys) plus a reception 
sponsored by Tiger Beer and Fine Park Wines, the party went on all night (OK, midnight – 
this is still Tianjin). Festive foodie fuel was provided  by Chef Eric, with fantastic lucky draws, 
including a trip to Dalian coutesy of Hilton Beijing, plus prizes from Shu Salon, China Arts & 
Entertainment Group,  Cafe Sambal in Beijing,  Beijing’s Renaissance Capital Hotel’s Fat Duck  
and more, ensuring everyone went home happy. See you in 2014, Tianjin! 

1. Pancake Lee accepting the grand prize to 
Dalian for the evening courtesy, of Lee 
Kanbur and Kenny Lew.

2. Jose and QBa’s dancing competition got 
the ladies twerking.

3. Summer, Charlie, Vincent, and friends en-
joying a drink at QBa.

4. Kelly Lee, Jeannie Zeng from the St. Regis 
Tianjin, and Vina Wei plus friends. 

5. Qba’s Simple Version kept the music going 
all night long.

6. A couple of Tianjinren flash their new 
guides at QBa.

7. DJ delights; Victor and Qba’s house DJ. 
8. Sumin, Henry from sister mag That’s PRD, 

J.C. Ning, Kenny, Cho, Vina, and Jessica 
enjoy free-flow drinks.

9. The Wellington School’s headmaster 
Murray Fowler and his team in Tianjin 
takes a pose with Vina Wei.

10. RFH (left) and Ned Kelly (with J.C. Ning) 
demonstrate the difference between 
Beijing and Shanghai

11. Special thanks to our friends at the Westin 
Tianjin

12. Legs hear it for Tianjin: RFH and TBJ’s 
Lea Wang let it hang out with the Ritz-
Carlton Tianjin team

13. Lee Kanbur, GM of the Westin Tianjin, and 
his wife, Yin, enjoy a moment with Cho 
Gee from Café Sambal.

14. Vincent from the Ritz-Carlton Tianjin gets 
everyone to take a pose

15. As if he just stepped straight off the is-
land, DJ Victor drops the beats

16. The Astor Hotel’s Christian signs the board  

Guangzhou and Shenzhen 1997

Shanghai 1998

 Beijing 2000

— Tianjin Winter Sessions



monday to Friday

events

December 2013 // www.thatsmags.com6464

Mai Bar 
Mondays, buy two 
cocktails, get one 
free.
40 Beiluoguxiang, 
Dongcheng District东城
区北锣鼓巷40号 (138 1125 2641)

MONDAY TO FRIDAY

Agua
Mon-Fri, Agua’s new set lunch menu is 
RMB118/person for 3 courses, including 
a range of traditional Spanish dishes like 
paella and slow-cooked eggs and sobras-
sada sausage and potatoes.
// RMB118/person, Mon-Fri, 12pm-2:30pm, 
Agua Agua, 4/F Nali Patio, 81 Sanlitun  
Beilu, Chaoyang District朝阳区三里屯北
路81号那里花园4楼D308号 (5208 6188)

MONDAY TO SATURDAY

Twilight
Mon-Sat before 8pm and all day Sun, 
RMB20 off cocktails. 
0102, 3/F, Bldg 5, Jianwai SOHO, 39 
Dongsanhuan Zhong Lu, Chaoyang 
District朝阳区东三环39号建外SOHO5号3
层0102室 (5900 5376)

Flamme
Every Tuesday 2-for-1 
steak all day.
3/F, S4-33 Sanlitun 
Village, 19 Sanlitun 
Lu, Chaoyang 
District 朝阳区三
里屯路19号三里屯
VILLAGE南区3层S4-33 (6417 
8608)

TUESDAY TO FRIDAY

S.T.A.Y Restaurant
Tuesday to Friday 11:30am-2:30pm Three 
courses including coffee and tea for 
RMB388/person with 15 percent service 
charge.
Level 1, Valley Wing, Shangri-La Hotel, 
29 Zizhuyuan Lu, Haidian District 海淀
区紫竹院路29号香格里拉酒店1层 (6841 
2211-6727)

Mao Mao 
Chong 
Wednesday 7-11pm, 
cocktails RMB35. 
12 Banchang 
Hutong, 
Jiaodaokou Nan 
Dajie, Dongcheng District 东
城区交道口南大街板厂胡同12号 (6405 
5718)

Black Sun Bar 
Women get 2-for-1 cocktails, guys get 30 
percent off beer. 
Chaoyang Park West Gate, Chaoyang District 朝
阳区朝阳公园西门 (6593 6909)

Elements 
9pm-1am, free mojitos, champagne and 

Cosmos. 
58 Gongti Xi Men, Chaoyang District 朝阳区工
体西门58号 (6551 2373)

Eudora Station 
8pm-12am, ladies ordering food from 
the ladies’ night menu receive free 
drinks from the same menu. 
6 Fangyuan Xi Lu, Chaoyang District 朝阳区芳
园西路6号 (6437 8331)

Four Corners 
Buy two get one free martinis for 
women. 
7 Dashibei Hutong, Dongcheng District  东城
区大石杯胡同7号 (6401 7797)

Q Mex 
Free margaritas for women. 
4 Gongti Bei Lu, Chaoyang District 朝阳区工体
北路4号 (6585 3828)

Starfish
4-11pm, ladies enjoy 3 Kumamoto oys-
ters with a glass of Prosecco for RMB150.
22-1 Dongzhimen Outer Street, Chaoyang 
District 朝阳区东直门外大街22-1号 (6416 
5499)

The Stumble Inn 
9pm-midnight, ladies get free mixed 
drinks and RMB20 martinis.

S3-31, 3/F, Sanlitun Village South, 19 Sanlitun 
Lu, Chaoyang District 朝阳区三里屯路19号
三里屯Village 3楼3层S3-31(6417 7794)

The World of Suzie 
Wong’s 
9pm-12am, free drinks. 
Gate 8, West Gate of Chaoyang Park, Chaoyang 
District 朝阳区朝阳公园西门8号 (6500 
3377) 

Vics 
Free drinks for ladies until midnight. 
Inside the north gate of the Workers’ Stadium, 
Chaoyang District 朝阳区 工体北门内
(5293 0333)

Bar Blu 
Free cocktails for la-
dies until midnight. 
4/F-6/F Tongli Studio, 
Sanlitun Hou Jie, 
Chaoyang District 朝阳区三里屯酒吧
北街同里4层-6层 (6417 4124)

Beer Mania 
Free Belgian ice cream with every order 
of two Lindeman beers. 
103-104 Taiyue Hotel, 16 Sanlitun Nan lu, 
Chaoyang District 朝阳区三里屯南路16号泰
悦豪庭103-104(6500 0559)

Hidden Lounge 
9pm-12am, free drinks for ladies. 
Room 101, Bldg 8, CBD Apartments, 
Shuanghuayuan Nanlier Qu, Chaoyang District 
朝阳区双花园南里二区, CBD总部公寓, 8号
楼101室(8772 1613)

Opus Terrace
5-8pm, ladies enjoy free cocktails; on 
Fridays, its Bachelors Night, where chaps 
get 50 percent off beer and burgers for 
the same times.
Daily 4pm-1am, Sun bunch 12-4pm, Opus 
Bar & Terrace, 48 Liangmaqiao Lu, Chaoyang 
District 朝阳区亮马桥路48号 (5695 8888)

Solutions
Free drinks for ladies all night long.
 1/F, Bldg 12, Huaqing Jiayuan, Haidian District 
海淀区五道口华清嘉园12号楼1层 (8586 
3517)

Xian
9pm – 12pm all ladies can drink selected 
martinis, cocktails and mixed drinks for 
free! All with live music and Dj. 
Xian Bar, EAST, Beijing - 1/F,22 Jiuxianqiao 
Road, Chaoyang District 朝阳区酒仙桥22号
北京东隅酒店一层 ( 8414 9810) 

XIU
Mon-Thurs 6-9pm, buy one get one free 
on selected drinks.
6/F, Park Hyatt Beijing, 2 Jianguomenwai 
Street 北京柏悦酒店, 建国门外大街2号6
楼 ( 8567 1108) 

Zeta Bar 
9pm-late, head  upstairs to the “ladies’ 
only” section for free cocktails. 
2/F, Hilton Beijing, 1 Dongfang Lu, Chaoyang 
District  朝阳区1号希尔顿饭店2层(5865 
5050)

WEEKLY SPECIALS IN FOOD AND DRINK
Happy hours Meal dealsLadies’ nights Brunch

SPECIAL DECEMBER DEAL
December Takeaway Menu @ Agua
Agua is helping Beijing dwellers fest up for the holiday season with a new take-
away menu that includes whole dishes and canapé packages for those of you 
looking to enjoy the festivities from home. Their extensive takeaway menu con-
tains some of their signature dishes like a charcuterie platter of various terrines 
and sausages, imported 40-months cured Iberico ham, crispy suckling pig and a 
great range of canapés, both sweet and savory.
// RMB1198-RMB9668, with additional promotional vouchers for complimen-
tary menu items and wine depending on spend amount. Inquire at bookings@
aqua.com.hk or call 5208-6188 (www.agua.com.hk)



The Big Smoke
Daily 4-7pm, 20 percent off all cocktails, 
house wines and beers.
57 Xingfucun Zhonglu, Chaoyang District 57 
Xingfucun Zhonglu, Chaoyang District 朝阳区幸
福村中路57号楼利世楼 (6416 2683)
 (6416 2683)

Blue Frog
Daily 4-8pm, buy one get one free all 
drinks.
 S4-30, 3/F, Building 4,  Sanlitun Village 
South, 19 Sanlitun Lu, Chaoyang District朝阳
区三里屯路19号三里屯Village南区8号楼
S10-31 (6417 4030)

Centro
Daily 5-8pm, two for one deals. 
1/F, 1 Guanghua Lu, Shangri-la's Kerry Centre 
Hotel Beijing, Chaoyang District 朝阳区光
华路香格里拉北京嘉里中心大酒店1层  
(6561 8833 ext. 42)

Chill
Daily 4-8pm, RMB10 off any beer.
2 Andingmen Xidajie, Chaoyang District 朝阳
区安定门西大街2号 (6405 9575)

Cuju
Daily 6-9pm, buy one get one free draft 
beer, mixed drinks and soft drinks.
28 Xiguan Hutong, Dongcheng District 东城
区西管胡同28号 (6407 9782)

Eudora Station  
Daily 4.30-7.30pm, buy one get one free 
on all alcoholic drinks. 
6 Fangyuan Xilu, Chaoyang District 

朝阳区芳园西路6号 (6437 8331)

Flamme
cocktail, beers and wine by the glass 
50% off from 3pm to 7:30pm daily. 
S4-33, 3/F, Sanlitun Village, 19 Gongti Beilu, 
Chaoyang District 朝阳区三里屯路19号三里
屯VILLAGE南区3层S4-33 (6417 8608)

Modo Urban Deli
4-7pm cocktails, house wine RMB25, Beer 
RMB15.
S10-31, 3/F, Bldg 8, Sanlitun Village South, 
19 Sanlitun Lu, Chaoyang District 朝阳区三
里屯路19号三里屯Village南区8号楼S10-
31 (6415 7207)

Mosto
6-7pm discounts on cocktails, wine and 
beer.
Nali Patio 3rd Floor, 81 Sanlitun Beilu, 
Chaoyang District 朝阳区三里屯北路81号
那里花园 (5208 6030)

NOLA
3-8pm. Sun-Thu, half price on Pabst Blue 
Ribbon, Tsingdao and all cocktails includ-
ing Daiquiris.
A-11 Xiushui Nanjie, Jianguomenwai Dajie, 
Chaoyang District 朝阳区建国门外大街秀
水南街A-11 (8563 6215)

R Lounge 
Daily 6-9pm, two for one standard drinks 
and cocktails. 
4/F, Renaissance Beijing Capital Hotel, 61 
Dongsanhuan Zhonglu, Chaoyang District 朝
阳区东三环中路61号北京富力万丽酒店4

层 (5863 8112)

Transit
Daily 6pm-7:30pm, two-for-one.
N4-36, Sanlitun Village North, 11 Sanlitun Lu, 
Chaoyang District. 朝阳区三里屯路11号三里
屯Village北区N4-36号 (6417 9090)

Union Bar and Grille 
Daily 4-8pm, discount beer & cocktails.
3/F, Sanlitun Village Bldg 5, 19 Sanlitun Lu, 
Chaoyang District 朝阳区三里屯路19号院
三里屯Village 5号3层S6-31单元 (6415 
9117)

Zeta Bar 
Daily 6-9pm, half price drinks. 
Hilton Hotel, 1 Dongfang Lu, 东方路1号希尔
顿酒店(5865 5000 ext. 5050)

The Rug
A la carte brunch menu offered daily 
from 10.30am-5pm, ranging from rmb48-
RMB138.
1/F, Bldg 4, lishui jiayuan, Chaoyang 
Gongyuan Nanlu, Chaoyang District 朝阳区
朝阳公园南路丽水嘉园4号楼1楼(8550 
2722)

Bene Restaurant
Daily 11.30am-2pm.  RMB98 includes an-
tipasto with main course, pizza or pasta.
Sheraton Dongcheng, 36 Dongcheng Beilu, 
Dongcheng District 东城区北三环路36号 
(5798 8888)

Cafe Sambal
Nasi Campur Malaysian set: two meats 

and vegetables each, varying daily. With 
soup, appetiozer for RMB78. Curry sets 
from RMB55-65
See Listings for details

Beijing Marriott Hotel
Daily 11.30-2pm, Complete with 
dumplings,noodles,congee and dessert 
favorites,including chilled fruit juice or 
Chinese tea for RMB118. Sun and Sat 
11.30-2pm, Dim Sum with a lobster and 
unlimited beer for only RMB168. 
26A Xiao Yun Road, Chaoyang District 朝阳
区霄云路甲26号 北京海航大厦万豪酒店
(5927 8888)

Vivid
Daily, 6pm-10pm, happy hour, buy-one-
get-one-free for all wines and cocktails.
Vivid, Level 5, Conrad Beijing, 29 North 
Dongsanhuan Road, Chaoyang District 北京市
朝阳区东三环北路29号北京康莱德酒店5
层 (6584 6310)

Taverna
Daily 11am-2.30pm. Two courses and cof-
fee/ tea for RMB78. Add a glass of wine 
for RMB30 or dessert for RMB20.
Courtyard 4 ,Gongti Beilu, Chaoyang District朝
阳区工体北路4号院 (6501 8882) 

Transit
Daily 12pm-2.30pm. Choice of appetiz-
ers, mains, rice or noodles with dessert 
for RMB88. 
N4-36/37 Sanlitun Village North, 11 Sanlitun 
Lu, Chaoyang District 朝阳区三里屯路11号
三里屯Village北区N4-36号 (6417 9090)

EvEry day
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R Lounge 
Selection of drinks 
for free all night. 
61 Dongsanhuan 
Zhong Lu, 
Chaoyang District 
朝阳区东三环中路61号北京富力万丽酒店4
层 (5863 8241)

One East
Sun 12-3pm, 
American-style 
set lunch from 
RMB188, plus DIY 
bloody mary bar for an 
extra RMB98. Prices subject to 
15 percent surcharge.
2/F, Hilton Hotel Beijing, 1 Dongfang Lu, 
North East Third Ring Road, Chaoyang 
District 朝阳区东三环北路东方路1号北
京希尔顿酒店2层 (5865 5030)

Qi
Sun 11.30am-2pm, all you can eat dim 
sum including one double boiled soup 
for RMB288 per person. Add a bottle of 
Dom Perignon for RMB1988 for two.
Ritz-Carlton Beijing Financial Street, 
1 Jin Cheng Fang Dong Jinrong Jie, 
Xicheng District 西城区金城坊东金融街1
号 (6601 6666)

Senses and Prego
Sun 11.30am-3pm, Retrolicious 
Champagne Brunch, international and 

Asian specialties with free flow cham-
pagne, wines, cocktails, and juices for 
RMB 458. prices subject to 15% service.
The Westin Beijing Financial Street, 9B 
Financial Street, Xicheng District 西城区
金融大街乙9号(6629 7810)

Seasonal Tastes
Sun 11.30am-3pm Unlimited buffet for 
RMB428-498 per person plus 15 percent 
surcharge.
Westin Chaoyang., 7 North 
Dongsanhuan Road, Chaoyang District
朝阳区东三环北路7号(5922 8880)

Sureño
Sunday lunchtime, 3 or 4 courses for 
RMB298 or RMB328 with desserts, 
Both include soft drinks and juices, 
Champagne package is RMB200, cocktail 
package is RMB150. Prices subject to 15 
percent service charge.
Bldg 1, 11 Sanlitun Lu, Chaoyang 
District 
朝阳区三里屯路11号1号楼 (6410 5240)

Vasco’s
Sun 11.30am-3pm, international buffet 
with free-flow champagne for RMB458 
plus 15 percent service charge.
Hilton Beijing Wangfujing, 8 
Wangfujing Dongjie, Dongcheng 
District 东城区王府井东街8号(5812 
8888 ext. 8411)
Saturday and Sunday

Agua
Sat-Sun, Agua’s Sombresa Weekend 
Brunch is RMB198 per person and 
includes 5 tapas to share (portioned de-
pending on party size) a main course and 
one dessert. Add RMB98 for free flow 
red or white sangria or Agua de Valencia 
(cava + orange juice).
// 12pm-2:30pm (free flow until 3pm), 
Agua, 4/F Nali Patio, 81 Sanlitun  Beilu, 
Chaoyang District朝阳区三里屯北路81
号那里花园4楼D308号 (5208 6188)

Aroma
Sat-Sun 11.30am-3pm, international buf-
fet starting at RMB518 plus 15 percent 
service charge. 
Ritz-Carlton Beijing, 83A Jian Guo Road, 
China Central Place, Chaoyang District 
朝阳区建国路83甲(5908 8161)

Café Sambal
Sat-Sun, RMB98, Café Sambal are roll-
ing out weekend brunch with a rotat-
ing menu of Malaysian delicacies, like 
Kapitan and Nasi Lamak. Three courses 
plus coffee, tea or fruit punch.
43 Doufuchi Hutong, Jiugulou Dajie 旧
鼓楼大街豆腐池胡同43号 (6400 4875)

Colibri
Sat-Sun 9am-2pm, any dish from brunch 

menu for RMB48, or add a cup of coffee 
for RMB58.
LG51, 11 Sanlitun Lu, Sanlitun Village 
North, Chaoyang District 朝阳区三里
屯路11号三里屯Village北区地下层51 
(6417 0808)

Enoterra
Sat-Sun 11am-4pm, a la carte brunch for 
RMB75-130. Free-flow sparkling wine for 
an extra RMB80. 
4/F Nali Patio, 81 Sanlitun Beilu 朝阳
区三里屯北路81号那里花园4楼D308号 
(5208 6076)

Eudora Station
Sat-Sun 10am-3pm, breakfast buffet with 
one main and free-flow juice or coffee 
for RMB98. 
Opposite Lido Palace, 6 Fangyuan Xi Lu. 
Chaoyang District 朝阳区芳园西路6号
(6437 8331)

Sui Yuan
Sat-Sun and public holidays 10.30am-
2.30pm, unlimited dim sum for RMB128 
plus 15 percent surcharge.
Hilton Double Tree, 168 Guang’anmen 
Waidajie, Xicheng District西城区广安门
外大街168 (6338 1999 ext. 1726)

Yi House
Sat-Sun International set menu for 
RMB308. 
Grace Hotel, Bldg 2, 1 706 Hou Jie, 
Jiuxianqiao Lu, 798 Art District, 
Chaoyang District朝阳区酒仙桥路2号院
798艺术区706后街1号 (6436 1818)



The winners have been announced!  Last month, That’s Beijing and China Self Storage brought their version of Halloween to the Kro’s Nest, with an array of drinks and food courtesy of Heineken, DxCel, Montrose & Tall Horse Wines, as well as a special wine delivery from Niajo, and great pizza and snacks courtesy of Kro’s nest. But of course, it wasn't just costumes, drinks and games, their were prizes too, with one restaurant walking away with the biggest prize of all:  The Golden Fork Award, selected by our readers.

events
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In the end we could only have 18 #1 Reader's Choice winners, and 
here they all are:
1. Agua – a rare double Reader’s Choice winner for Best Spanish and 

Best Wine List
2. Duck de Chine – 1949’s premier duck restaurant took home our 

Best Beijing Duck Award
3. In the Westin Beijing Chaoyang, Grange Grill walked away with our 

Best Steak Award
4. Hatsune’s Alan Wong and co. brought home our Best Japanese 

Award
5. Indian Kitchen rocks out the GFA's with Best Indian 
6. The Four Season’s very own Mio ran away with the Best Italian 

Restaurant Award
7. The Best Southeast Asian Award went to Nyonya Kitchen
8. Rumi won the spoils in the Middle Eastern category
9. Transit’s ever-stylish Catalin Ichim came in and came out with 

Beijing’s Best Chinese Fine Dining.
10. The great team at S.T.A.Y. at the Beijing Shangri-La took the Best 

French Restaurant trophy.
11. The Rug came to take in the Best Brunch award.
12. Tim’s Texas BBQ, an American classic now, nabbed Best American.
13. Looking smart, Westin Beijing’s Seasonal Tastes walked out with 

our Best Buffet award
14. And our Editor’s Choice (presented by Editor in Chief RFH) was 

Capital M as Restaurant of the Year
15. Last, but not least, the Restaurant of the Year, according to the 

readers of That’s Beijing:  Yi House in the Grace Hotel
16. Alan Wong (Hatsune) and Taka (Sake Manzo) go ninja with their 

Best Japanese Awards
17. Snow White (or should we say Blow White?) with friends.
18  One of our readers looks like he got a bottle broken over his head.
19. Couple of beautiful ladies enjoying a Heineken, as they should.
20. Land-ho! Our ever-conspicuous Shanghai boss man Ned Kelly 

handing out a lucky draw prize to one lucky winner!
*Not available, but receiving awards for the Reader’s Choice:  

1. Best Pizza – Tube Station
2. Best Hotel F&B Award – The Opposite House
3. Best Debut – Jing Yaa Tang at The Opposite House

Photos courtesy of:  Wu Jie, Ma Sa, and Sun Yang
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1. Ritz-Carlton Beijing Financial Street’s Italian restaurant Cepe’s very own Jack 
Sparrow and his cute kitty celebrate.

2. Café Sambal’s Cho Seung Gee taking Editor’s Pick for Best Southeast Asian
3. Pang Yan takes the award for Outstanding Debut given to the Conrad’s 29 Grill
4. Great job to Vasco’s at Hilton Beijing Wangfujing for picking up the Outstanding 

Buffet Award
5. Ming Court at the Langham Hotel enjoy some Outstanding Brunch love.
6. The lovely Maria from Migas and friend posing for the camera while taking in her 

Spanish Editor’s Pick award
7. Niajo’s Alex and Norma posing with their shiny new Best Spanish award
8. Pinotage got some love for their outstanding wine list
9. Purple Haze picking up their S-E Asian award 
10. Fat Duck? A winner in our minds courtesy of That’s Beijing
11. Steak Exchange in the Intercontinental Hotel, Financial Street picking up their award 

from That’s Online editor James Griffiths.
12. The Westin Beijing Financial Street’s Rachel Chen looking good with her award.
13. The infamous Kro himself flew onstage to pick up his Best Pizza Award.



DJ legend – we use the term not lightly – Gilles Peterson 
at Cicada with entertainment homeboy Vinnie Quek
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events

CITY SCENES

Maria Zhou (Zhou Mengxin) talked at 
Migas about her experiences working 
as a chef in Spain and winning the 
Spanish International Competition of 
Valladolid 2013 

Hotel managers got a treat – a week at the Young 
Hoteliers Summit held at the Beijing Hospitality Institute

Conrad Beijing’s 
Vivid Bar debuted  
in November with 
drinks, dancing, 
and of course, 
those ladies of 
the pole...

Mr. “Joe Cool” Montana spent an 
evening of NFL in the Kerry Hotel, 
where he and Jack Brewer spoke 
about his experiences as the premier 
quarterback of the 1980’s and his 
post-NFL career.

i’Sola cut the cord at their Taikooli North 
branch in Sanlitun. The night was a blur of 
flowing wine and buffet fare that was both 
plentiful and delicious. A rare combination. 

The “Brawl on the Wall” punched its way into town at the 
Renaissance Capital Hotel Beijing, where businessmen 
became brawlers for an evening of wining and dining.



OPEN DOOR

TUBE STATION
‘Subway’ was already taken

In our review of  Tube Station Pizza’s newest branch – right in the 
heart of  Sanlitun in the 3.3 building – we described it as cheesy and 
gargantuan toping-laden goodness. Cleary a successful formula for 
the city’s pie lovers – in just a few years of  doing business they’re 
now seven branches strong. The stylish interior of  the 3.3 branch 
shows that this pizza house is all grown up, but that doesn’t stop 
there being a kids play area if  the whole family wants a slice of  the 
action too.
// Mon-Fri 10am-10pm, Sat/Sun 10am-11pm, 3008, 3.3 Building, No. 33 Sanlitun 
Road, Chaoyang District, 朝阳区三里屯北街33号3.3服装大厦三层3008号 (5136 5571)

OPEN DOOR

JIA DING FANG
Houhai’s silver lining

Jia Ding Fang is trying to buck Houhai’s trend of  over-priced 
Mandopop blaring dive bars with a restaurant that caters just as well 
to passing tourists as it does seasoned Beijing residents. It might be 
a bit chilly for lakeside dining now, but that shouldn’t dissuade you 
from heading here to try their Western food with a twist of  China. 
Their new winter menu includes big sharing dishes like Pork Ribs for 
six (RMB998) and Peking Duck Pizza (RMB298), together with lo-
cally brewed German-style beer and an extensive imported wine list.
// Mon-Fri 3pm-2:30am, Sat, Sun 10am-2:30am, 9 Tianhefang, 51 West Dianmen 
朝阳区地安门西大街51-9号 (6612 9898)
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LISTINGS
RESTAURANTS
THE HOT ONE HUNDRED

About This guide represents our editors’ top 
100 picks, and includes some That’s Beijing 
advertisers. Restaurants rated(*) have been 
personally reviewed by our experts, and 
scored according to the cuisine, experience 
and affordability.

29 Grill (Steak) *
Top-notch steak, along with just about eve-
ry other cut of meat found in the barnyard 
in this well-priced meat-eaters’ mecca.
// Tues-Sun 11:30am-11:30pm. 3/F Corad Beijing, 29 
Dongsanhuan Beilu. Chaoyang District 朝阳区东三环北
路9号1层 (6584 6270)

Ai Jiang Shan (Korean)
This upscale seafood restaurant proves that 
chargrill and composure can go together. 
Their RMB58 bibimbap lunch is an absolute 
bargain.  
// Daily 11am-10pm, Sat and Sun until 9.30pm. 5/F, LG 
Twin Towers (East Tower), 12 Jianguomenwai Dajie, 
Chaoyang District 朝阳区建国门外大街乙12号双子
座大厦东塔5层 (51096036/6037, for other locations 
visit http://www.aijiangshan.com) 

100 yuan Voucher
For bills over RMB500
Beverages not included

Can't combine with other promos

5th Anniversary

Agua ¥ (Spanish)
Occupying the high end of Nali’s Spanish 
invasion, Agua excels with reasonably priced 
classics like suckling pig, chorizo and jamon. 
// Daily Midday-2pm, 6pm-10pm. 4/F, Nali Patio, 81 
Sanlitun Lu, Chaoyang District 朝阳区三里屯路81号那
里花园 (5208 6188)

Aria ¥¥ (European) *
A gold standard of opulence and, at RMB1,100 
for the Wagyu beef and starters around 
RMB150, the prices reflect that. In-house  
sommeliers help tailor your meal perfectly. 
// Mon-Fri 11.30am-2.30pm, 6pm-midnight; Sat-
Sun 6-10pm.  Second floor, China World Hotel, 1 
Jianguomenwai Waidajie, Chaoyang District 朝阳区建国
门外大街1号中国大饭店2层 (6505 0828) 
 
Back Alley Bistro (Contemporary Western) 
There’s not enough of this in Beijing: a cozy 
joint offering top-notch ‘California-style’ 
cuisine at bang-on price points. A fresh, 
revolving menu has everything from burg-
ers (RMB 45/65) to braised oxtail (RMB138) 
to seared scallops (RMB148). 
// Tues-Sun 11am-2.30pm, 5-11pm. West side of Jiezuo 
Dasha, Xingfucun Zhonglu (next to Frost Nails), Chaoyang 
District 朝阳区幸福村中路(Frost旁边)(6417 5430)

Bantu (Italian)
From the team behind CBD’s LM Plus, Ban-
tu’s Italian fare is honest and well crafted 
and comes with lashings of Olive Oil. 
// Daily 11am-3pm, 6-11pm, 2/F China View, Meilin 
Building, Worker’s Stadium East Gate, Chaoyang District 
朝阳区工体东路己2号美林大厦2层202 (8587 1299)

Baoyuan Jiaoziwu (Chinese regional)
Famous for their rainbow of dyed dump-
lings, Baoyuan have their jiaozi (six, under 
RMB10) wrapped in a larger yuanbao 
silver-ingot shape, with creative vegetarian 
options and authentic Sichuan food. 
// Daily 11am-10pm. North of 6 Maizidian Jie, Chaoyang 

District 朝阳区麦子店街6号楼北侧 (6586 4967)

Barolo ¥¥ (Italian) *
Average Italian abounds in Beijing: not 
here, though. Quite the opposite, in fact, 
meaning Barolo is as well-regarded as the 
Piedmont wine it is named after. 
// Mon-Sun 11.30am-2pm, 6pm-10pm. Ritz Carlton Hotel, 
China Central Place, 83A Jianguo Lu, Chaoyang District 
朝阳区建国路甲83号华贸中心丽思卡尔顿酒店
内 (5908 8151) 

Beiluo Bread Bar (Cafés)
This local hipster café favorite offers in-
house baked bread and sandwiches but 
we usually go for the hand-pulled noodles. 
Gets cozy at night. 
// Tue-Sun 12-10pm. 70A Beiluoguxiang, Dongcheng 
District 东城区北锣鼓巷甲70号(近南锣鼓巷)
(8408 3069)

Bellagio (Taiwanese)
Where else can you carve through moun-
tainous shaved ice desserts and suck down 
creamy bubble teas at 5am? A favorite 
among the city’s hip and young, this 
swanky Taiwanese restaurant chain is best 
enjoyed long after dark. 
// 6 Gongti xilu Chaoyang District 6 号 工体西路(6551 
3533) See www.bellagiocafe.com.cn for more locations 

Bene ¥(Italian) *
Chef Ricci will have you singing like a  
soprano with his pork ravioli and prize-
winning tiramisu. Excellent set menus 
(RMB588) and extensive wine selection.
// Daily 11am-2.30pm, 5.30-10.30pm. Sheraton Beijing 
Dongcheng, 36 Northeast Third Ring Road, Dongcheng 
District 东城区北三环东路36号(5798 8995)

The Big Smoke (American)
Taking the Home Plate BBQ concept and 
upscaling was a gourmet masterstroke. Full 
menu evenings-only (also delivers rotisserie 
chicken via Uncle Otis). 
// Daily Mon-Sat 11am-midnight, Sun 11am-10pm. 
First Floor, Lee World Building (opposite Frost Nails), 57 
Xingfucun Zhong Lu, Chaoyang District 朝阳区幸福
村中路 57号楼利世楼 (6416 5195, 6416 268,www.
uncle-otis.com)

Biteapitta (Middle Eastern) *
Enjoyed by vegetarians (hummus, falafel) 
and RMB58 kebab-lovers alike, Biteapitta 
has the Middle-East mid-range market all 
wrapped up in a fluffy pitta. 
// Daily 11am-11pm, Second Floor, Tongli Studio, Sanlitun 
Houjie, Chaoyang District 
朝阳区三里屯后街同里2层 (6467 2961)

Blue Frog (American)
This Shanghai hamburger franchise has 
been keeping Americans in China obese 
since it opened. Monday’s burger deal is 
always packed. 
// Daily 10.00am-late. Sanlitun: Level 3, S4 Tower, 81 
Sanlitun Village, Sanlitun Lu, Chaoyang District 朝阳区
三里屯路三里屯Village三层S4 (6417 4030, for other 
branches see www.bluefrog.com.cn)

Brasserie Flo ¥ ¥ (French) *
Marble slabs, mosaic floors and brass 
fittings establish the Parisian bona fides; 
dishes like snails (RMB78), oysters (RMB48 
each) and steak tartare (RMB158) confirm. 
The grandeur is matched only by the ser-
vice, and the prices reflect the authenticity 
of the experience. 
// Daily 11am-midnight. 18 Xiaoyun Lu, Chaoyang District 
朝阳区霄云路18号 (6595 5135, www.flo.cn/brasserie/
restaurants/beijing)

Brian McKenna @The Courtyard ¥ ¥ (Con-
temporary Western) *
Innovative and creative dishes are de rigeur 
at the Michelin-starred Irish chef’s reinven-
tion of this long-standing Beijing fine 
dining institution.  
// Daily, restaurant 6pm-10pm, bar 5-11pm, 95 
Donghuamen Avenue, Dongcheng District 东城区东华
门大街95号 (6526 8883)

Burger Bar (American)
Don’t be fooled by the American diner-style 
interior, Burger Bar’s pedigree of bap 
fillings include wagyu beef, foie gras and 
truffles. Burger King this ain’t.  
// Sun-Thu 11:30am-10pm, Fri/Sat 11:30am-midnight, 
B2/F, Parkview Green, 9 Dongdaqiao Road 朝阳区东大
桥路9号侨福芳草地大厦地下二层 ( 5690 7000)

Café Ricci (Contemporary Western)

Expensive...................................¥ 
Expense Account ....................¥¥
Recommended .........................*
Top Ten ....................................**Win a voucher 

worth RMB600 
for Jia Ding Fang. 
Email: prizes@ur-
banatomy.com ‘Jia 

Ding Fang’

Win a 500RMB 
voucher for Tube 

Station. Email priz-
es@urbanatomy.

com ‘Tube Station’
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OPEN DOOR

FLAMME
A cut above

Flamme are know for their excellent steaks, like the Porterhouse 120-day 
Grain Fed 500g T-Bone, which includes a juicy striploin on one side and 
succulent tenderloin on the other (RMB398).Though their new winter menu 
might argue that there’s more than just steak. Braised for three hours, the 
Bone-in Short Rib with Mashed Potatoes and Citrus Salad (RMB258) is 
a softer option or bypass the red meat altogether with a Warm Pumpkin 
Salad with Feta Cheese & Hazelnuts (RMB48). Winter means Christmas, 
of course, and what would Christmas be without vast amounts of choco-
late? We suggest dipping a range of fruit, marshmallow and brioche into 
Flamme’s extravagant chocolate fondue to get your fix (RMB88). 
// Daily 11am-9pm, Flamme 269, Indigo Mall, Jiuxianqiao Road 酒仙桥路18号颐堤港商
场269号 (8420 0270)

OPEN DOOR

NYONYA KITCHEN
Straight from the Straits of Malacca

Few cuisines can claim such a diverse history as that of Malaysia’s Nyonya 
heritage. Malaysian, Chinese, even travelling European flavors are all 
thrown together to provide something quite unique.Typical of Nyonya 
Kitchen’s ingredients are roots like turmeric and ginger mixed with aromatic 
herbs like lemongrass and laksa leaf. Among the varied and eclectic dishes, 
we’d highly recommend trying the Otak Otak (Shrimp paste in spices coco-
nut cream, RMB28) and the signature Nyonya Red Chicken Curry (RMB48) 
– even if you’re familiar with Malaysian cuisine this menu can surprise. 
Don’t forget to wash it down the Nyonya way with a Teh Tarik (RMB18/20) – 
Nyonya-style milk tea imported from the Malaysian peninsula itself.
// Daily 11am-9pm, Unit 10-11 4/F CapitaMall Taiyanggong, Chaoyang District 朝阳区
凯德Mall太阳宫4层10/11号 (8415 0863; www.nyonyakitchen.com)

An excellent example of how Italian sensi-
bilities can meld peaceably into a Chinese 
context, Ricci offers a range of fusion crea-
tions, like Sichuan spicy-chicken focaccia 
(RMB45) and a spicy mocha coffee. It’s a 
paradise for those with a sweet tooth, too. 
// Daily 8am-9.30pm 1/F, Keji Dasha Tower D, Bldg 
8, Tsinghua Science Park, 1 Zhongguancun Donglu, 
Chaoyang District 朝阳区中关村东路1号清华科技园
8号楼科技大厦D座1层 (8215 8826 http://riccicafe.com)

Café Zarah (Cafés)
Red armchairs, table candles and a matching 
Gaggia machine harmonize the creamy, 
minimalist interior of this cafe, popular with 
young professionals. The Austrian-style 
breakfast sets here are the real deal, while 
Zarah’s coffee also trumps just about any 
in town. 
// Daily 9.30am-midnight 42 Gulou Dongdajie, Dongcheng 
District 东城区鼓楼东大街42号 (8403 9807)

Cafe Sambal (SE Asian)
When it comes to Malay-style food in a 
hutong, nowhere does it better. Admittedly, 
it’s something of a niche category, but then 
so is the food on offer. The spicy Kapitan- 
style chicken is pricey, but worth it. 
// Daily 11am-midnight. 43 Doufuchi Hutong (just east of 
Jiugulou Dajie), Xicheng District西城区豆腐池胡同43
号 旧鼓楼大街往东走(6400 4875)

Cantina Agave (Tex-Mex)
Great selection of burritos, tacos and 80+ 
imported tequilas. Spice up dishes with the 
walk-up salsa bar and don’t leave without a 
bite of the custardy flan.
//Sun-Thurs 11am to midnight. Fri–Sat 11am to 2am, S4-
32 South Block, Sanlitun Village, 19 Sanlitun Lu,Chaoyang 
District, 朝阳区三里屯路19号三里屯Village南区
(6416 5212)

Capital M (Contemporary Western) **
The Art Deco interior, swish staff and 
breathtaking views over the archery towers 
from Qianmen ensures the pinnacle of 
al-fresco dining, with world-class modern 
European stylings and deliciously posh 
afternoon tea. Our 2013 editor’s pick for 
restaurant of the year. 
// Daily 11.30am-10.30pm. Floor 3, 2 Qianmen Buxingjie, 
Chongwen District 东城区前门步行街2号3层 (6702 
2727, www.m-restaurantgroup.com/capitalm/home.html)

Cepe ¥ (Italian) 
In a city inundated with Italian offerings, 
Cepe manages to stand out thanks to it’s 
attention to the smallest detail – everything 
from the vinaigrette to the Parma ham 
is import quality, and the wine is superb. 
Consider it the culinary equivalent of a 
finely tailored suit.
// Daily 11.30am-2.30pm, 6-10.30pm. The Ritz-Carlton 
Financial Street, 1 Jinchengfang Dongjie, Jinrong Jie, 
Xicheng District
西城区金城坊东街1号北京金融街丽思卡顿酒店
大堂 (6601 6666) 

Chef Too ¥ (Contemporary Western)
With its crisp white tablecloths and service, 
this upscale New York diner serves up some 
of the classiest burgers in town. 
// Tue-Fri 11am-1pm; Sat-Sun 9.30am-3pm; Tue-Sat 
5.30pm-10pm. Opposite the West gate, Chaoyang Park, 
Chaoyang District 朝阳区朝阳公园西门 (6591 8676)

Chuan Ban (Chinese Sichuan) *
This bright, modestly decorated dining hall 
is frequently cited as Beijing’s best Sichuan 
restaurant. There are classics like lazi ji 
(diced chicken buried under a mountain of 
scorched peppers) and Kung Pao chicken. 
The mashed potato with pickled cabbage 
(suancai tudouni, RMB 12) takes the edge 
off dishes like the spicy bacon (huiguo 
larou, RMB 18) and the chilli-meets-green 
pesto flavor of the “Tingle Pepper Chicken” 
(Jiaoma Ji, RMB 22) – follow the star ratings 
to gauge the burn.  
// Mon-Fri 7-9am, 10.50am-2pm, 4.50-9.30pm; Sat-Sun 
7am-10pm 5 Gongyuan Toutiao, Jianguomennei Dajie, 
Dongcheng District 东城区建国门内贡院头条5号 
(6512 2277, ext. 6101)

Colibri (Cafés)
Its cheery, brightly lit veneer, spacious 
seating and wide tables make it the 
darling of the Macbook freelancer crowd. 
While it serves a variety of standard café 
fare, the main attraction are its wide 
array of colorful delicious, generously 
frosted,freshly-baked cupcakes. 
// Sanlitun Village North11 Sanlitun Lu, Level LG51 (bet. 
Dongzhimennei Dajie & Gongti Bei Lu) 朝阳区三里屯
路11号三里屯Village北区LG层51号 (6417 0808)  

Crescent Moon (Xinjiang) *
Roast mutton enthusiasts go over the 
moon at this reputable Xinjiang Muslim 
restaurant. Eastern European and Central 
Asian influences are evident throughout, 
with peppery and cumin-spiced dishes 
livening up traditional Chinese favorites. 
// 弯弯月亮 16 Dongsi Liutiao 东四六条16号 
(6400-5281)

Da Dong (Chinese, Peking duck) *
Among the city’s most famous haunts, Da 
Dong guarantees slick carvings of Beijing-
style roast duck and delectable wrap fill-
ings. The venue’s a class act and the plum 
sauce is hard to follow. 
// Daily 11am-10pm. No.22 Dongsishitiao, Dongcheng 
District 22号 东四十条甲 (5169 0328 See www.dadon-
gdadong.com for more locations Daily 11am-10pm)

Da Gui (Chinese Guizhou)
Guizhou’s famed hot-and-sour cuisine nes-
tled into a charming traditional alleyway. 
Munch happily into pickled greens and 
don’t miss the salty-sweet deep-fried black 
sesame balls. They’re sensational. 
// Daily 10am-2pm, 5-10pm. 69 Daxing Hutong, 
Jiaodaokou, Dongcheng District 东城区交道口大兴胡
同69号 (6407 1800) 

Dali Courtyard (Chinese Yunnan) *
If you like authentic Yunnanese food, you’ll 
have to trust the staff: there’s no menu, 
it all just arrives in an intimate courtyard 
setting. The price (RMB120pp) matches the 
rustic ingredients. 
// Daily Midday-2pm; 6-10.30pm. Gulou Dong Dajie, 67 
Xiaojingchang Hutong, Dongcheng District 东城区鼓楼
东大街小经厂胡同67号 (8404 1430)

Din Tai Fung ¥ (Shanghainese)
This Taipei-based franchise impressed Ken 
Hom enough to call it one of the best 10 
eateries in the world, back in 1993. Well, 
expect high standards and a relaxed, 
family-style setting at the least. Famous 
for its dependably delicious xiaolongbao 
or little steam buns. Book ahead, there’s 
always a long wait. 
// 11.30am-2.30pm, 5-10pm Weekends 11.30am-10pm. 
Yu Yang Branch (渔阳店): 24 Middle Street, Xinyuanxili, 
Chaoyang District, Beijing 朝阳区新源西里中街24
号 (近渔阳饭店) (6462 4502), Shin Kong Place Branch (
新光店): 6/F, Shin Kong Place, China Center, 87 Jianguo 
Road, Chaoyang District, Beijing 朝阳区建国路87号
新光天地6楼D6001号 (西大望路口)(6533 1536), 
Parkview Green Branch (芳草地店): LG2-20,B2 Floor, 
No.9, Dongdaqiao Road, Chaoyang District,Beijing 朝阳
区东大桥路9号侨福芳草地大厦LG2楼 (近世贸天
阶(8562 6583), Xidan Branch (西单店): F1&B1, Grand 
Pacific Mall No.133 Xidan North St.: Xicheng District, 
Beijing 西城区西单北大街133号君太百货B1楼 (近
西单大悦城) (6615 9028), Modern Plaza Branch (当代
店): 7th Floor, Modern Plaza, No.40 Zhongguancun St., 
Haidian District, Beijing 海淀区中关村大街40号当代
商城7楼 (人民大学对面) (6269 6726)

Duck de Chine ¥ (Chinese, Peking duck) *
Good duck is meant to show your guests 
how wonderful you are, as much as the 
food. Duck De Chine does that in spades, 
with fantastic presentation of its crispy, 
succulent duck (RMB188).  
// Daily 11.30am-2.30pm; 6-10.30pm. Courtyard 4, 
1949 The Hidden City, Gongti Bei Lu, Chaoyang District 
朝阳区工体北路4号院 (6501 8881): 98 Jinbao Jie, 
Dongcheng District 东城区金宝街98号 (6521 2221)

Ding Ding Xiang (Chinese hot pot) *
This institution continues to expand, with 

Win an RMB500 
voucher for Flamme 
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urbanatomy.com 
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December 2013 // www.thatsmags.com72

listings

a number of branches now open. Classier 
than most hot-pot joints, this features 
a spacious dining room of sweaty-faced 
patrons enjoying high-grade huo guo in 
their own individual pot. If you have a big 
table, you get your own server. The deli-
cious sesame sauce (the recipe is a closely 
guarded secret) is a Beijing classic. 
// Daily 11am-10pm. 2/F, Yuanjia International 
Apartments, Dongzhimenwai, Dongzhong Jie (opposite 
East Gate Plaza), Dongcheng District 东城区东直门外
东中街东环广场对面元嘉国际公寓2层 (6417 9289, 
for other locations visit www.dingdingxiang.com.cn)

Drei Kronen 1308 (German) *
Authentic (in as much as any brauhaus 
with a Filipino cover band can be) displays 
of armour and brewing kits draw regular 
evening crowds for the superb pork 
knuckle (RMB148) and heavy-duty helles 
(pale lager), wheat and dark beer (brewed 
on-site, RMB48-108).
// Daily 11am-2am. 1/F, Bldg 5, China View, Gongti 
Donglu, Chaoyang District 朝阳区工体东路中国红街5
号楼1层(6503 5555)

El Gran Bocado (Mexican)
This unassuming little taquiera has a color-
ful menu of classic Mexican and Tex Mex 
dishes, and one of the best nacho plates 
we’ve had in Beijing.
// Daily 11am-midnight, 1/F, Just Make Bldg, Xingfucun 
Zhonglu 幸福村中路杰作大厦1层 (6416 1715)

Element Fresh (Contemporary Western)
Another import from Shanggers, this is 
boutique salads-and-sandwich lunching, 
with somewhat questionable price tags. 
The recent revamp also affected the latter.
// Daily Mon-Fri 10am-11pm, Sat-Sun 7am-11pm.  833, 
Building 8, 19 Sanlitun Village South, Sanlitun Lu, 
Chaoyang District 朝阳区三里屯路19号三里屯Village
南区8号楼833 (6417 1318)

Eudora Station
No need to mind the doors – this Lido 
pitstop’s longevity tells you all you need 
to know. An American-style restaurant-bar, 
it caters comfortably for the local scene 
with a pool table, sports TV, rooftop deck, 
patio – did we mention the pool?  Really, 
this place is solid: great beer selection and 
classic pub grub. Regular live bands keep 
the weekends swinging.  
// Daily, 11am-2am. 6 Fangyuan Xilu, Chaoyang District 
朝阳区芳园西路6号 (6437 8331, www.eudorasta-
tion.com)

Flamme (Contemporary Western) *
Expensive steaks are now invading Beijing. 
Flamme (pronounced ‘Flom,’ apparently) 
remains top value, however, especially on 
2-4-1 Tuesdays, while bar staff maintain an 
eclectic (and genuinely exciting) cocktail 
menu. 
//  Daily 11am-10.30pm Sun-Thur; 11am-11pm Fri-Sat. 
S4-33, Third Floor, Village South, 19 Sanlitun Lu, Chaoyang 
District 朝阳区三里屯路19号三里屯VILLAGE南区3
层S4-33室 (6417 8608): 269 Indigo Mall, Jixianqiao Road, 
Chaoyang District 朝阳区酒仙桥路18号颐堤港商场
269号 ( 8420 0270) 

Four Corners (SE Asian)
Chef Jun Trinh took a break from his  
celebrity TV work to host this part-Viet-
namese venue, serving up steaming bowls 
of pho with zesty, fresh rolls, as well as a 
great bar. 
// Daily 11am-midnight. 27 Dashibei Hutong (near west 
end of Yandai Xiejie), Xicheng District 西城区大石碑胡
同27号烟袋斜街西口附近)((6401 7797)

Ganges (Indian)
Conveniently located above popular 
Irish sports bar Paddy O’Sheas, this solid 
Indian curry house provides the perfect 
post-match culinary accompaniment. Or 
put another way: it’s what you’ll be craving 
after eight pints of beer. 
// Daily 11am to 10.30pm. 2nd Floor, 28 Dongzhimen Wai 
Dajie, Chaoyang District 
Dongzhimen Branch: 朝阳区东直门外大街28号2层 
(6417-0900) Sanlitun Branch: 朝阳区工体北路13号世
贸百货1号楼2楼202室 (64160181)
See www.ganges-restaurant.com/en/ for more locations. 

Greyhound Café (Thai/Cafe)
Greyhound Café originated in Bangkok of-
fering Thai food with a twist and served in 
a fashionable surrounds. Perfect for Tai Koo 
Li Sanlitun then.
// Daily 11am-11pm, S1-30B, Building 1, Sanlitun Road 19, 
Chaoyang District 朝阳区三里屯路19号1号楼 S1-30B 
(64163439, http://www.greyhoundcafe.com.hk) 

Green T (Contemporary Chinese)
Although the inspiration is ‘Tang Dynasty 
bathhouse,’ the effect is more ‘Whoah.’ An 
indoor tea bath occupies a slate-tiled space, 
scattered with artistic curios (a full-size 
horse doubles as a lamp). Add vegetable 
allotment, outdoor Jacuzzi, wooden trestle 

table and 1,500-sqm villa filled with man-
nequins, mirrors and beds and you get the 
sense that anything could happen (and 
does). The space has a design award by 
Wallpaper* magazine and came third in 
the Daily Meal’s Top 101 Asian restaurants. 
We haven’t even mentioned the teas, spa 
routines and massage therapies, have we?
// Daily 11.30am-11.30pm. 318 Hegezhuang Village, 
Cuigezhuang, Chaoyang District朝阳区崔各庄乡合各
庄村318号 (8456 4922 Ext 8, 136 0113 7132, 136 0113 
7232; www.green-t-house.com)

Grill 79 (Contemporary Western) *
With views this good, Grill 79 would prob-
ably make it onto the list even if the food 
was terrible. It’s something of  a bonus 
then that the kitchen is superb, and sup-
ported by one of the most extensive wine 
lists in town. 
// Daily 6.30-10.30am, noon-2pm, 6-10pm. 79/F, China 
World Trade Center Phase 3, 1 Jianguomenwai Dajie, 
Chaoyang District 朝阳区建国门外大街1号国贸大酒
店79楼 (6505 2299 ext 6424)

Haidilao (Chinese hot pot)
Hot pot in China is like religion; everyone’s 
got their own brand. Either way, the  raw 
meats and vegetables, cooked communally, 
is divine, and the outstanding customer 
service makes Haidilao a fitting church 
// Daily, 24 hours. 2A Baijiazhuang Lu (beside No. 80 
Middle School), Chaoyang District 朝阳区白家庄路甲2
号 (八十中学西侧)(6595 2982, for other locations visit 
http://www.haidilaohuoguo.com)

Hatsune ¥ (Japanese)
Less a Japanese than a California roll joint, 
Hatsune is now an old favorite among the 
sake-swilling, sushi-swallowing set, though 
less so among sashimi purists. 
// Daily 11.30am-2pm, 5.30-10pm 2/F, Heqiao Bldg C, 
8A Guanghua Lu, Chaoyang District 朝阳区光华路甲
8号和乔大厦C座2层 (6581 3939) 

The Horizon (Contemporary Chinese)*
Kerry Hotel’s recently rennovated Chinese 
restaurant has widened its predominantly 
Cantonese and Sichuan horizons to include 
dim sum, double-boiled soups and Peking 
Duck – and the roast bird here really is 
fabulous.
// Daily 11:30am-2:30pm, 5:30pm-10pm 1/F, Beijing 
Kerry Hotel, 1 Guanghua Lu 光华路1号嘉里中心1
层 (8565 2188)  

Home Plate BBQ (American) *
Scruffy looks and laid-back staff belie the 
popularity of this entry-level brick-smoker 
barbecue joint, that blossoms in the sunny 
months. Pulled-pork sandwiches are the 
favorites, followed by baby-back rib racks, 
but lesser dishes like the rib tips, sides 
and burgers are just as good. Beer and 
bourbons are taken care of, too. 
// Daily 11am-10pm. 35 Xiaoyun Lu courtyard (20m north 
of Xiaoyun Lu intersection, first right), Chaoyang District 
朝阳区霄云路35号院过霄云路路口,往北走20米,到
第一个路口右转(5128 5584)

Hyoki ¥ (Japanese)
Hidden away in the depths of the Sofitel 
Hotel, this labyrinthine Japanese restaurant 
of all private dining rooms has some 
stunning food, and is the only place to 
sample traditional Japanese paper hot pot 
in Beijing.  
// 6F Sofitel Wanda Beijing 100022 93 Jianguo Road, 
Chaoyang District
朝阳区建国路93号索菲特万达北京酒店6层 
(6581 0072)

Ibn Battouta (African)
Hidden away in the depths of Gongti, this 
charming little Moroccan eatery serves up 
superbly authentic north Africa fare at a 
modest price. Known for its excellent, at-
tentive service, and cosy atmosphere. 
// Daily 11.30am-3pm, 6-10pm. 4-103, China View, 2 
Gongti Donglu, Chaoyang District 朝阳区工体东路2号
中国红街大厦4-103(8587 1255, 139 1141 5052)

Inagiku (Japanese)
This Beijing branch of one of Tokyo’s  
oldest and most celebrated restaurants is 
as near to perfection as you’re likely to find. 
Deceptively simple yet finely crafted, the 
handmade Inaniwa udon (RMB 80) is not to 
be missed. 
// Daily 11am-3pm, 6-10.30pm. Rm 315, 3/F, Park Life, 
Yintai Centre, 2 Jianguomenwai Dajie, Chaoyang District 
朝阳区建国门外大街2号银泰中心悦生活3层315
室 (8517 2838)

Jade Garden (Chinese Shanghainese)
Southern cuisine in a sophisticated setting. 
Jardin de Jade Jasmine-tea Smoked Duck 
(RMB78), Xiaolongbao dumplings (RMB 
22), Eight Treasure Rice (Babao Fan, RMB 
22) and more. Particularly convivial on the 
weekends with Cantonese families gather-
ing for dim-sum feasts. 

// Daily 11am-10.30pm Bldg 6, Jiqingli, Chaoyangmenwai 
Dajie, Chaoyang District 朝阳区朝外大街吉庆里6号
楼 (6552 8688, for other locations visit www.jade388.
com/su/index.aspx)

Jing Yaa Tang (Chinese, Peking Duck)
Resembling something between a night-
club and theater, the Opposite House’s 
basement restaurant proves to be more 
than just style over substance with their 
range of classic dishes. Don’t ask about the 
double A, though.
// Daily 12-10:30pm, B1/F, The Opposite House, Sanlitun 
Bei Lu 三里屯路11号院1号楼瑜舍酒B1楼

La Dolce Vita (Italian)
This long-standing, quality, and refreshingly 
unpretentious Italian restaurant is a popu-
lar choice for young families. Wholesome 
pasta dishes, well-crafted wood-fired pizzas 
and a great range of dessert options come 
as standard. 
// Daily 10.30am-10.30pm, 8 Bei Xindong Lu, Chaoyang 
District 朝阳区新东路北段8号 (6468 2894)

La Pizza (Italian) 
At the higher echelon of Beijing pizzeria is 
this Sanlitun goldfish bowl with a wood-
fired oven and Neapolitan manners. 
// Sanlitun Branch: daily 10.30am-3pm, 
6-11pm. 1/F, 3.3 Mall, 33 Sanlitun Lu, Chaoy-
ang District 朝阳区三里屯路33号3.3服装大
厦西北角底商(5136 5582) // Solana Branch: 
SA-48, 1/F, Bldg 3, Solana, 6 Chaoyang Park 
Road 朝阳公园西路6号,蓝色港湾3号1层, SA-48 
( 5905 6106) 

Le Little Saigon (SE Asian)
Despite its odd obsession with French-
occupied South East Asia, this colonial-
themed eatery is saved by its excellent beef 
pho, select wine lists, and stunning rooftop 
views. It’s a little bit good.
// Daily 11.30-midnight 141 Jiugulou Dajie, Dongcheng 
District 东城区旧鼓楼大街141号(6401 8465)
 
The Local (American)
This does exactly what it says on the tin: 
Some of the best Happy Hour deals and 
pub grub the Sanlitun bar district has to 
offer. The staff are friendly, the barstaff are 
skilled at cocktails and they even have a 
24-hour delivery service. 
// Daily 6pm-2am. 4 Gongti Bei Lu (opposite 
1949 The Hidden City), Chaoyang District 朝阳
区工体北路4号院机电研究院内 (6591 9525) 

Lost Heaven ¥ (Chinese / SE Asian) 
An emphasis on Yunnan characterises this 
menu’s fresh journey through the SE Asia 
passage, with a grandiose yet 
dark teak interior. 
// Daily noon-2pm, 5pm-10.30 (bar open till 1am). Ch’ien 
Men 23, 23 Qianmen Dongdajie, Dongcheng District 东
城区前门东大街23号(8516 2698)

Maison Boulud ¥ ¥ (French) **
The heavy hitter. This French bistro par 
excellence, located in the former Legation 
Quarter, earns its spot with food that regu-
larly garners praise from all clientele. 
// Mon-Fri 11.30am-2pm, 6-10pm; Sat-Sun (brunch) 11am-
4pm, 6-10pm. Ch’ien Men 23, 23 Qianmen Dongdajie, 
Dongcheng District
东城区前门东大街23号 (6559 9200)

Makye Ame (Tibetan)
Determined to prove that Tibetan cuisine 
consists of more than just yak-butter tea, 
the Beijing branch of this nationwide chain 
serves up nomadic classics such as curried 
potatoes and roast lamb. The original cosy 
Xiushui location is great for winter. 
// Daily 10-midnight, 11A Xiushui Nanjie, Jianguomenwai, 
Chaoyang District 朝阳区建国门外秀水南街甲11
号, (6506 9616

Mercante ¥ (Italian) *
Old World family charm in an intimate 
hutong setting. Time (and, occasionally, 
service) slows with a rustic menu from Bo-
logna offering an assortment of homemade 
pastas and seasonal mains. 
// Tue-Sun 6-10.30pm. 4 Fangzhuanchang Hutong, 
Dongcheng District 东城区方砖厂胡同4号 (8402 5098) 

Middle 8th Restaurant (Yunnan) *
Make room for the mushrooms – espe-
cially the Kungpao – at this busy chain. Hip 
and slightly swanky, without being preten-
tious, this is a celebration of all things 
‘south of the clouds’ – so try crisp-fried 
worms, or “crossing-the-bridge” noodles, 
beef jerky-style yak meat and fresh, wild 
herbs galore. 
// The Place Branch: Daily 11am-11pm, L404A, South 
Tower, The Place, 9 Guanghua Lu, Chaoyang District 朝
阳区光化路9号世贸天阶南楼L404A (6587 1431, 
Sanlitun, Tai Koo Li and Indigo Mall branch details see 
www.middle8th.com)

Migas ¥ (Spanish) *

The boys at Migas have turned a concept 
bar into a thriving Mediterranean res-
taurant, bar and party venue, and one of 
summer’s rooftop destinations. 
// Daily 10am-3pm, 5pm- late. 6/F, Nali Patio, 81 Sanlitun 
Lu, Chaoyang District 朝阳区三里屯路81号那里花
园6层 (5208 6061)

Mio (Italian) ¥¥
Glitzy Italian fare at the Four Seasons, with 
a mobile Bellini cart, wheeled straight 
to your table. Chef Marco Calenzo crafts 
a superb squash tortellini by hand, and 
pampers diners with desserts like the 
deconstructed tiramisu.  
//Daily, lunch 11:30am - 2:30pm, dinner 5:30pm -10:30pm 
Four Seasons Hotel, 48 Liang Ma Qiao Road, Chaoyang 
District, 北京四季酒店 亮马桥路48号, 朝阳区
(5695 8888)

Missa (Contemporary Western) *
Whether it is the tender, imported cuts of 
meat or the long list of expertly made and 
creative cocktails going down your gullet, 
you can’t really go wrong at this refined 
relaxed lounge like restaurant. Highly 
recommended
// Daily 6pm-late. 32-33, 3/F, Bldg 3, Sanlitun Village 
North, Chaoyang District 朝阳区三里屯Village北区3号
楼3层32-33 (137 1851 7917)

Modo Urban Deli                                        
(Contemporary Western)* 
Yates Wine Lodge this is not. Unconven-
tional and great fun, this compact eatery 
was designed around an ever-changing 
selection of fine wines. Serves up fresh 
tapas style food and original finger foods. 
The luxury sandwiches are fantastic for 
picnics, with the smoked salmon and the 
Cuban (RMB68), complete with crispy pork 
belly, is one of the best sarnies ever. 
// Sun-Thu noon-10pm, Fri-Sat noon-10.30pm. 3/F, 
Sanlitun Village South(close to Element Fresh), 19 Sanlitun 
Lu, Chaoyang District 朝阳区三里屯路19号三里屯
Village南区3楼(近新元素)

Moka Bros (Contemporary Western)
Power bowls, salads and wraps are the kind 
of fare on offer at this trendy Nali Patio 
space, which also has a great selection of 
cakes and pastries if you’re feeling more 
indulgent.
// Sun-Thu 11am-10:30pm, Fri/Sat 11am-11:30pm, B101b 
Nali Patio South, 81 Sanlitun Beilu Chaoyang District 朝阳
区三里屯路81号B101b南楼 ( 5208 6079)

Morton’s of Chicago ¥¥ (American) *
Meat so tender the knife falls through it: 
ritzy Morton’s deserves the worldwide 
praise. Expensive, but where else are you 
going to get steak this good? (Try the 
RMB550 set menu if you want to save cash)
// Mon-Sat 5-11pm, Sun 5-10pm. 2/F, Regent Hotel, 99 
Jinbao Jie, Dongcheng District 东城区金宝街99号丽晶
酒店二层 (6523 7777)

Mosto ¥ (Contemporary Western)
A perpetually busy lunch and evening spot, 
thanks to chef Daniel Urdaneta’s skill for 
modernising South American-style dishes 
like ceviche and risotto in his open kitchen.  
// Sun-Thu noon-2.30pm, 6-10pm; Fri-Sat noon-2.30pm, 
6-10.30pm. 3/F, Nali Patio, 81 Sanlitun Lu, Chaoyang 
District 朝阳区三里屯路81号那里花园3层 (5208 
6030)

Mr Shi’s Dumplings (Chinese Beijing) *
The ultimate in Beijing-style dumplings, 
they really don’t come better than this. Find 
it and you’ll never go elsewhere. 
// 74 Baochao Hutong, Gulou Dong Dajie, Dongcheng 
District 东城区鼓楼东大街宝钞胡同74号 (8405 0399, 
131 6100 3826)

Najia Xiaoguan (Chinese)
A hugely popular Manchu restaurant, 
first opened by an emperor’s doctor, you 
choose your dishes from a carved wooden 
tray: 18-hour stewed huang tanzi, fatty 
ox hoof,crispy fried shrimp, chicken with 
walnut. Reservations are required to get 
a place in this two-storey, quintessentially 
Imperial China restaurant. 
// Daily 1130am-10pm. 10 Yonganli (south of 
the LG Twin Towers, west of 119 Middle School), 
Jianguomenwai Dajie, Chaoyang District 朝阳区建国
门外大街永安里10号(双子座大厦南侧, 119中学
西侧)(6567 3663, 6568 6553)

NOLA (American)
N’Orleans finds a dark-wood home in 
the leafy embassy area, with a jazz sound-
track, shrimp and grits, gumbo, fried 
chicken, jambalaya and decent-enough 
po’boys – yes’m. Excellent Cajun snacks, 
craft beers and cocktail also make NOLA 
a popular watering hole. Great service 
comes as standard. 
// Mon-Fri 8am-11pm, Sat-Sun 10.30am-11pm. 11A 
Xiushui Nanjie, Chaoyang District 朝阳区秀水南街11
号  (8563 6215)
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Niajo ¥ (Spanish)*
Order the paella (their star dish) together 
with some tapas and be automatically 
transported to Spain. With homely Mediter-
ranean influences and a charming manage-
ment, Niajo is a prefect option to enjoy a 
pleasant meal at the heart of Sanlitun. Pro 
tip: a fantastic set-lunch deal is also offered.
// Daily 12.00am - 10.30pm. 3/F, Nali Patio, 81 
Sanlitun Lu, Chaoyang District 朝阳区三里屯路
81号那里花园3层 (5208 6052)

O’Steak (French)
A well-cooked steak in Beijng isn’t all that 
rare anymore, and here we have afford-
able but quality cuts. Don’t be fooled by 
the Irish sounding name, not a pint of 
Guinness in sight.   
// Daily midday-midnight, 55-7 Xingfucun Zhonglu, 
Chaoyang District, 朝阳区幸福村中路55-7 (8488 8250)

Paulaner Brauhaus (German)
The grand old man of Beijing brauhauses, 
Paulaner delivers the Teutonic goods in the 
hands of lederhosen-clad staff from the 
provinces. It can be pricey but is usually 
worthwhile, especially during Oktoberfest. 
// Daily 11am-1am. Kempinski Hotel, 50 Liangmaqiao 
Lu, Chaoyang District 朝阳区亮马桥路50号凯宾斯
基饭店 (6465 3388 ext. 5732)

Pinotage ¥ (South African) *
A seasonal blend of Dutch, English 
and regional African influences, this 
contemporary and stylish eatery has an 
impressive selection of fine import-quality 
meats, and wines to match. The traditional 
borewor ground beer-sausage (RMB100) is 
tender and sweet, while the red-wine pork 
tenderloin (RMB120) makes the trip out to 
Shunyi worth it. 
//  Building 2, 2-105, 1st Floor Sanlitun SOHO, 8 
Gongtibeilu, Chaoyang District 朝阳区工体北路8号三
里屯soho2号楼2-105 (5785 3538/5785 3539) Mon - Fri. 
11.30am - 2pm
5.30pm - 9pm Sat - Sun 11am - 10pm Bar open. Mon to 
Sun. 4pm - 12am Inside Chuangyi Yuan, 3A Shunhuang 
Lu (near BD flower market ), Sunhe Township, Chaoyang 
District .朝阳区孙河乡顺黄路甲3号创意园内(近北
东花卉市场)(84595868)

Purple Haze
Given Beijing’s lack of white sand beaches 
and ladyboy bars, Purple Haze has to make 
do for the best Thai experience in town. 
Has all the classics like veggie spring rolls 
(RMB40), papaya salad (RMB46) and curries 
(RMB44-180) – but our pick’s the seafood 
pad Thai (RMB45).
 // Daily 11am-11pm, 55 Xingfu Yicun, Chaoyang District 
朝阳区幸福一村55号 (6413 0899)

Raj (Indian)
Tucked away in musty old building just un-
derneath the drum tower, this curryhouse 
may look Chinese but everything on the 
menu is authenticI Indian, espcially the 
rather fine naan.   
// Daily 11am-2pm, 5pm-11pm, 31 Gulou Xidajie 
Dongcheng District 东城区鼓楼西大街31号 (6401-
1675)

Rumi (Middle Eastern)
Worlds away from the filth of nearby dirty 
Bar Street, Rumi dishes out plentiful help-

ings of traditional Persian stews and tasty 
kebabs. Try the juicy Chicken Shish kebab, 
the tastier cousin to cheap chuan’r. 
// Daily 11.30am-12am, Gongti Beilu and Third Ring Road 
工体北路和三环内,兆龙饭店对面 (8454 3838)

Saveurs de Coree (Korean)
This upmarket Korean bistro has undergone 
several changes in recent years, not least 
its move away from the hipper-than-thou 
confines of Nanluguxiang. Fortunately, 
the menu remains largely intact. The Shin 
Ramyun is among the best in Beijing, while 
the Wagyu barbecued beef is almost too 
good to be true. 
// Daily noon-11pm. 128-1 Xiang’er Hutong, Dongcheng 
District 东城区香饵胡同128-1号(5741 5753)

Sherpa’s (Delivery)
OK. It is not technically a restaurant but 
Sherpa’s is still an essential service: Your fa-
vourite restaurants delivered to you. Across 
three cities, Beijing, Shanghai and Suzhou: 
258 restaurants. 75,817 dishes ready to 
order. Have whatever you want delivered 
fast and fresh. 
// www.sherpa.com.cn

Sake Manzo (Japanese) **
The barmen here are serious about their 
sake. Boasting one of the best stocked drinks 
cabinets in town with over 60 different sakes 
on offer, this super-cool little eatery is the 
perfect place to unwind after a hard day’s 
toil. The sashimi is fresh to the cut, and the 
beer-marinated chicken is out of this world. 
One of the very best and least appreciated 
restaurants in town. 
// Daily 6pm-midnight. 7A Tuanjiehu Beisantiao, 
Chaoyang District 朝阳区团结湖北三条甲7号(6436 
1608)

South Memory (Chinese Sichuan)
This chain restaurant redefines Hunan 
cuisine, with exquisite food and an elegant 
atmosphere. The trademark shilixiang 
niurou (fragrant beef), duojiao shuangse 
yutou (dual-colour spiced fish head) and 
meltingly tender frog dishes are among the 
favorites with local gourmands. 
// Daily 11am-10pm. 2/F, 230-232, Fenglian Plaza, 18 
Chaoyangmen Wai Dajie, Chaoyang District 朝阳区朝外
大街18号丰联广场2楼230-232号 (6588 1797 for other 
locations, visit www.southmemory.com)

Southern Barbarian (Chinese regional) *

Yunnan’s wide selection of savory, sour and 
sweet, all in a smart hutong setting, with a 
ton of beer selections to boot. 
// Daily 11am-11pm. 107 Baochao Hutong, Dongcheng 
District 东城区鼓楼东大街宝钞胡同107号(6401 
3318)

Steak Exchange Restaurant+Bar¥¥ (Con-
temporary Western) *
The bill is hopefully on the company kuai at 
this opulent eatery, where charcoal-grilled 
cuts of 250-day, grain-fed Australian Angus 
start from around RMB428 and merrily 
spiral. But the meat is unquestionably suc-
culent, and cooked exactly to order. Quality 
seafood and gorgeous desserts, too. 
// Daily 11.30am-2pm, 5.30-10.30pm. InterContinental 
Beijing Financial Street, 11 Jinrong Jie, Xicheng District 西
城区金融街11号北京金融街洲际酒店 (5852 5921)

Starfish ¥ (Seafood) *
Beijing’s leading oyster bar, Starfish is 
among the very best seafood restaurants 
in town. Renowned for its friendly, warm 
atmosphere, this stylish low-key restaurant 
is great for late-night dates, or just hanging 
out along the large wooden bar and enjoy-
ing an Irish rock with a craft beer.
// 22-1 Dongzhimen Wai,  Chaoyang District 朝阳区东直
门外大街22-1号(6416 5499) 
 
S.T.A.Y. (French)
Luxury dining with three-Michelin-starred 
chef Alléno Yannick’s back-to-basics kitchen 
concept, managed by the youthful team 
of Maxime Gilbert as ‘Chef de Cuisine’ 
executing the quarterly menus, and Florian 
Couteau working the ‘pastry library.’ Classic 
dishes usually include dishes such as steak, 
foie gras, rack of lamb, plus a spit roast and 
grill for simple fine-dining.
// Daily 11:30am -2:30pm; 5:30pm-10pm; 
Sundays 11am- 4pm.  Shangri La, Valley Wing, 
Level 1, 29 Zizhuyuan Road, Beijing 紫竹院路29
号北京香格里拉饭店  (6841 2211, Ext. 6727)
 
Susu (SE Asian)
The first step is finding it. Follow that up 
with a dreamlike renovated courtyard, ex-
tensive wine list and a listing of top-notch 
Vietnamese curries, banh mi sandwiches, 
stews, soups and la Vong fish. 
// Tue- Sun 11.30am-11pm. 10 Qianliang 
Hutong Xixiang, Dongcheng District 东城区钱粮
胡同西巷10号 (8400 2699)

Taverna ¥ ¥ (Contemporary Western)
Slick service helps this faux-rustic lunchtime 
favourite into our list, with typical dishes 
including salmon steak, ribs and salads. De-
pendable, slightly dull even, but solid fare. 
// Daily noon-2.30pm, 6-10.30pm. 1949 The Hidden City, 
Courtyard 4, Gongti Beilu , Chaoyang District 朝阳区工
体北路4号院 (6501 8882)

Temple Restaurant Beijing (TRB) ¥ ¥  
(Contemporary Western) **
Setting is everything here, especially if 
it’s fashioned inside a restored Buddhist 
temple. The bold contemporary European 
cuisine is fitting in majesty and the service 
alone is worthy of worship. 
// Daily 11.30am-2.30pm, 6–10pm. 23 Songzhusi Temple, 
Shatan Beijie, Dongcheng District 东城区沙滩北街嵩
祝寺23号 (8400 2232, www.temple-restaurant.com/) 

Three Colours Lotus (Indian)
Three Colours Lotus’s team of chefs special-
ize in a northern Indian school of cooking, 
and their menu is full of creamy curries 
and succulent cuts of meat grilled in the 
Tandoor oven.
// Daily 11am-2pm, 5pm-10:30pm, Xiu Shui 2, 14 Dong Da 
Qiao Road, Chaoyang District 
朝阳区东大桥路14号秀水2号 (6586 5096)

Tori Tei (Japanese)
Japanese izakaya-style pub and eatery 
stocked with Japanese beers and sake. Its 
specialty lies in grilled yakitori – chicken 
skewers and other meat and veggie sticks. 
Lively atmosphere and best in large groups. 

//Daily 5:30pm-1am, 8 Xinyuanli Zhongjie, Chaoyang 
District, 朝阳区新源里中街8号 (64614513)

Traktirr Pushkin (Russian)
By no means high-end, you visit Traktirr (or 
its dearer cousin round the corner) for the 
boisterous nighttime atmosphere and array 
of Russian peasant fare: anything crock-
baked is usually good, as is sharing a range 
of starters. Plus: copious cheap vodka (and 
suspicious homebrew). 
// 10am-midnight. 1A Xiyangguan Hutong, Beizhongjie, 
Dongzhimennei Dajie, Dongcheng District 东城区东直
门内大街北中街西羊管胡同甲1号 (6403 1690)

Transit ¥¥ (Chinese Sichuan) *
Sichuan is known for its blazing spices and 
its equally hot girls. While the latter are up 
to you, the creative minds at Transit have 
made some fiery additions to the classical, 
chili-thumping canon, and they will charge 
you for that knowledge. But unlike many 
equally expensive joints, this is high-end 
Chinese dining at its best. 
// Daily 12-2.30pm, 6 -10pm. N4-36, Sanlintun Village 
North, 11 Sanlitun Lu, Chaoyang District 朝阳区三里屯
路11号三里屯Village北区N4-36号 (6417 9090)

The Rug (Café)*
With ingredients supplied by local organic 
farms like Dahe and De Run Wu, and an 
emphasis on sustainability, this Chaoyang 
Park café’s menu of locally milled bagels is 
a hit with green types, bored foreign moms 
and freelance Macbook types. 
// 7.30pm - 11pm Daily. Bldg 4, Lishui Jiayuan, Chaoyang 
Gongyuan Nanlu (opposite Chaoyang Park  South Gate), 
Chaoyang District 朝阳区朝阳公园南路丽水嘉园4号
楼(朝阳公园南门对面)(8550 2722)

Tube Station
Nowhere does gigantic toppen-laden pizza 
quite like Beijing, and these guys claim to 
be the biggest in town.  
// Sanlitun 3.3 Branch: Mon-Fri 10am-10pm, 
Sat/Sun 10am-11pm, delivery Mon-Thu 
11:30am-10:30pm, Fri-Sun 11:30am-11pm 3/F, 
3.3 Building, No. 33 Sanlitun Road, Chaoyang 
District 三里屯北街33号3.3服装大厦3层3008
号 ( 5136 5571, delivery 8989 177) Additional 
branches in Gongti, Beida, Beitai, Yayancun, 
Solana and Weigongcun, see
www.tubestationpizza.com.cn for details) 

Union Bar and Grill (American)
The definitive US-style diner in Beijing, Un-
ion’s extensive menu – from eggs Benedict 
to baby back ribs – covers all bases and 
hours, served by friendly staff. The warm 
atmosphere tempts many to stay all day. 
// Mon-Fri 11am-11pm,Sat-Sun 11am-midnight. S6-31, 3/F, 
Bldg 6, Sanlitun Village South, 19 Sanlitun Lu, Chaoyang 
District 朝阳区三里屯路19号三里屯Village南区6号
楼3层S6-31(6415 9117)

Veggie Table (Vegetarian) *
Proving that Beijing-style vegetarian cuisine 
is by no means the exclusive preserve of 
Buddhist monks and soppy Jack Johnson 
fans, this superbly honed eatery offers 
some of the very best sandwiches – veg-
etarian or otherwise – found anywhere in 
the city. The shiitake mushroom burger is 
a sensation, while the crispy baked home 
fries and fresh homemade dips will keep 
you coming back. 
// Daily 10.30am to 11.30pm (last order 10.30pm) 19 
Wudaoying Hutong, Dongcheng District 东城区五道营
胡同19号. (6446 2073)

Vineyard Cafe on the River (British) 
New Vineyard offshoot opposite of the Li-
angma River. Menu features British classics 
like Fish & Chips and Bangers & Mash. The 
breezy terrace is primed for a pint of the 
handcraft beer or a carafe of Pimms.
//Daily Tu-Fr 1130am-3pm 6pm-12am kitchen closes 
at 10pm, Sa-Su 1130am-3ppm 6pm-12am, Liangmahe 
Nanlu, west side of Xindong Lu, across the street from 
Yuyang Hotel, Chaoyang District, 朝阳区亮马河南路 
新东路西侧渔阳饭店对面(8532 5335)
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Wagas (Contemporary Western)
Quality eats with minimal pretension. This 
stylish, no-fuss Shanghai rival to Element 
Fresh offers some of the best and most 
affordable Western lunch options in town. 
The zesty carrot-and-zucchini cake is a 
crowd pleaser. 
// Daily 8am-10pmS8-33, 3/F, 8 building, 19 South Sanlitun 
Street, Chaoyang District 朝阳区三里屯Village南区三
层 (6416-5829)

Wang Jia Sha (Shanghai)
Wang Jia Sha uniqueness lies in its 
trademark dim sum in the Shanghai style 
prepared by created by some of the city’s 
most renowned chefs.
// Daily, 11am-11pm, S1-30A, Building 1, Sanlitun Road 19, 
Chaoyang District 朝阳区三里屯路19号1号楼 S1-30A 
(6416 3469)

White Nights (Russian)
You certainly don’t go to White Nights for 
the service. Or for the food. Or the tiny 
helpings. But people do go. Oh yes – it’s for 
the cheap booze. 
// Daily 11am-midnight. 13A Beizhong Jie (off 
Dongzhimennei Dajie), Dongcheng District 东城区东直
门内大街北中街甲13号 (8402 9595)

The Woods (American) *
New York native-owned, Manhattan-style 
restaurant, tucked in amongst the skyscrap-
ers of CBD: you can’t get more Big Apple 
than that.  
// Daily 12pm-10pm, Central Park Tower 1, Suite 101, 
No. 6 Chaowai Dajie, 朝外大街6号新城国际1号搂
101 (6533 6380)

Wu Li Xiang (Chinese regional) *
Impressive views don’t detract from the 
exquisitely presented cuisine of Chef Kam, 
especially the famous dim sum. Swanky 
classics from all the main culinary regions 
of China, like Sichuan and Hong Kong,  
include  “Monk Jump Over the Wall,” 
braised pork in oyster sauce, poached Man-
darin fish as well as the usual “face” items, 
such as sea cucumber, bird’s nest soup and 
abalone: claim one of the 11 private rooms 
for maximum bragging rights. 
// Daily 11am-2pm, 5pm-10pm. 2-3/F, Traders Upper East 
Hotel, Beijing, 2 Dongsihuan Beilu, Chaoyang District 朝
阳区东四环北路2号北京上东盛贸饭店二三层 
(5907 8406) 

Wang Jia Sha (Shanghainese)
Modern Shanghai cuisine – popular with 
Hong Kong celebrities – famed for its crab-
meat dumplings. Try the spiced-salt ribs 
(RMB62) for a bit of Adam action. 
Reservation (86 10) 6416 3469
S1-30a Taikoo Li Sanlitun(on the third floor of i.t shop)朝
阳区三里屯路19号院太古里1号楼3层S1-30a号商铺

Xiangmanlou (Chinese regional)
Xiangmanlou is little-known among the 
expat community, but many Beijingers 
say it has the best duck in town. The 
restaurant looks like a New York diner 
from the outside, and the booth seating by 
the window adds to that. However, Xiang 
serves traditional duck, with all the fixings, 
like pancakes (thin but with the chewy 
resistance that is key) and deliciously fresh  
accoutrements. At RMB118 for a whole bird 
(with condiments), it’s also a steal. Large 
portions of genuine, Shandong-style food 
are also available. 
// Daily 11am-4.20pm,4.50pm-10pm. Xinyuan Xili 
Zhongjie (opposite Yuyang Hotel), Chaoyang District 朝
阳区新源西里中街(渔阳饭店斜对面) (6460 6711) 
Daily 10am-10pm Chaoyang Park West Gate, near No.8 
Hot Spring 朝阳区农展南路1号朝阳公园西门(近八
号公馆) (65950969)

Xinjiang Red Rose (Xinjiang) *
Beijing’s most famous Xinjiang restaurant 
serves some of the tenderest lamb skewers 
around, matched by enormous servings of 
dishes like dapan ji (a chicken, potato and 
pepper stew), latiaozi (noodles with a spicy 
tomato sauce) and baked flatbread (nang). 

Nightly performances (starting at 7.40pm) 
feature live music and belly dancers with 
snakes – you might find yourself dragged 
on-stage to join in. 
// Daily 10.30am-11pm. Inside 7 Xingfu Yicun alley, oppo-
site Workers’ Stadium North Gate, Chaoyang District 朝阳
区工人体育场北门对面幸福一村7巷内 (6415 5741)

Yi House (Contemporary Western)
Nestled in the confines of the 798 Art 
District, Yi’s great tasting brunch is  
bettered only by their wide range of 
cocktail concoctions. Sundays offer jazz 
brunches with lobster and champagne. 
Our 2013 readers’ choice for Restaurant of 
the Year.
// Daily 11am-3pm, 6pm-12am. 2 Jiuxianqiao Lu, 798 
Yishu Qu, No.1 706 Houjie, Chaoyang District  朝阳区酒
仙桥路2号院798艺术区706后街1号 (6436 1818)

Yu Xin (Chinese Sichuan)
Open since 1993, Yu Xin has a loyal fanbase 
through consistently offers authentic 
Sichuan dishes. Their liangfen – a jelly-like 
substance cut into chunky strips and 
dressed in an addictive spicy sauce – hits 
the spot. Also not to be missed are koushui 
ji, mouthwatering cold chicken, and 
shuizhu niurou, fiery boiled beef slices. 
Enjoy its rustic, intimate setting of bamboo 
cubicles and swift, friendly service. 
// Daily 11am-10pm. 5A Xingfu Yicun Xili, Chaoyang 
District 朝阳区幸福一村西里甲5号 (6415 8168 for 
other locations, visit www.yuxin1997.com)

Yue Lu Mountain House (Chinese)
Another brainchild of the artist Fang Lijun, 
the mastermind behind South Silk Road, 
Hunan-style cuisine (e.g. duojiao yutao, 
fish head with pickled chili; hongshao rou, 
braised fatty pork; lei qiezi, a cold, stone 
bowl of refreshing mashed eggplant) in a 
classical Chinese room with a nice view of 
Lotus Lane and Qianhai. 
// Daily 11am-11pm. 51-10 Di’anmen Xidajie, in Lotus 
Lane, Xicheng District 西城区地安门西大街51-10号
天荷坊内 (6617 2696). Also, Sat-Wed 11am-2.30pm, 
5-10.30pm; Thu-Fri 11am-3pm, 5-10.30pm Opposite 
Gongti 100, Bldg 1, Jiqingli, Gongti Xilu, Chaoyang 
District 朝阳区工体西路吉庆里1号楼(工体100对
面) (6551 0806)

Yun’er Small Town (Yunnanese) 
Folksy Yunnanese fare on Beiluoguxiang. 
Fragrant dishes including the jasmine bulbs 
with scrambled eggs, lemongrass shrimp, 
and banana leaf wrapped bolete mush-
rooms will keep us crawling back. 
// Daily 10am-11pm, 84 Beiluoguxiang, Dongcheng 
District, 东城区北锣鼓巷84号 (8404 2407)

Yuxiang Renjia (Chinese Sichuan)
Most branches maintain simple decora-
tions, with black-and-white photos of 
traditional houses, river towns in the south, 
and strings of dried red chilis and garlic 
hanging on the wall. So, too, is their menu: 
old-fashion and reliably good. The lazi ji is 
crispy but not too greasy, the pepper-sauce 
noodle, with spinach, is filling and refresh-
ing. Assorted confections are guaranteed 
to offer comfort to numbed-and-burned 
tongues, too. 
// Daily 11am-2pm, 5-9pm 5/F, Lianhe Dasha (Union 
Plaza), 20 Chaoyangmenwai Dajie, Chaoyang District 朝
阳区朝阳门外大街20号联合大厦五层 (6588 3841 
for other locations visit www.yuxiangrenjia.com)

TOP 50 BARS AND CLUBS

About This guide represents our editors’ top 
50 picks, and includes some That’s Beijing ad-
vertisers. Bars rated(*) have been personally 
reviewed by our experts, and scored accord-
ing to pours, experience and affordability.

Apothecary ¥ *
Golf ball-sized ice cubes, infusions, fussy 
bar-tending and (allegedly) snooty staff 
have made the Japanese-style Apothecary 
bar a divisive choice to visit. See for your-
self: they also serve quality Cajun food. 
// Tue-Sun 6pm-late (kitchen closes 1am). 3/F, Nali Patio, 
81 Sanlitun Lu, Chaoyang District 
朝阳区三里屯路81号那里花园3层 (5208 6040)

Atmosphere ¥¥
Beijing’s highest bar, on the 80th floor of 
the 1,082-ft China World Tower, offers 300+ 
swanky cocktails from RMB65 with 360-de-
gree views of the 700AQI PM2.5. 
// Mon-Fri noon-2am, Sat and Sun noon-4am. 80/F, China 
World Summit Wing, 1 Jianguomenwai Dajie, Chaoyang 
District 朝阳区建国门外大街1号北京国贸大酒店80 
(6505 2299 ext. 6433)

The Bar *
This relative newcomer (sometimes known 
as Third Floor) has years of savvy behind 
it, meaning you can absolutely trust the 
cocktail menu. Manager Jack Zhou and his 

brother offer sterling service, while the 
décor is handsome and low-key. 
// Daily 4pm-late. 3/F Friendship Youth Hostel, (100m 
west of Sanlitun Houjie), Chaoyang District 朝阳区北三
里屯友谊青年酒店三层(3.3大厦西侧) (6415 9954)

The Bar at Migas ¥
A place to dance and prowl, perhaps, 
rather than a drinks destination, TBAM, as 
no one calls it, focuses on upscale local 
DJs to get the party started. Good-enough 
cocktails range from RM55-70 but mostly 
it’s about the music, man. 
// Sunday to Wednesday 6pm-2am, Thursday to Friday 
6pm-late. 6/F, Nali Patio, 81 Sanlitun Lu, Chaoyang 
District 朝阳区三里屯路81号

Beer Mania  ¥
With no pint below RMB50 on tap, the 
Belgian-run Beer Mania really is for those 
who are manic about their Trappist beer. 
A pool table and new kitchen are welcome 
additions to the large lager list. 
// Daily 2pm-late. 1/F, Taiyue Fang, Nansanlitun Lu, 
Chaoyang District 朝阳区南三里屯路泰乐坊1层 
(6500 0559, http://www.beermania.cn)

Black Sun
There’s not a lot of  choice for locals 
around the Chaoyang Park area. With 
darts, pool, food and pub quiz, Black Sun 
is probably the best, though a depressing 
air does occasionally pervade. A recent 
change of  management has helped this.
// Daily 5.30pm-3am. Chaoyang Park West Gate, 
Chaoyang District 朝阳区朝阳公园西门 (6593 6909)

The Brick
A Cheers-style atmosphere ensures you’ll 
find this neighbourhood drinking hole-in-
the brick-wall faux dive bar either cliquey 
or inclusive. The heavy-duty cocktails 
(including the devastatingly boozy RMB80 
Terminator) are probably needed for the 
bizarre Wednesday pub quiz. 
// Daily 4pm-late. Unit 2-11, Bldg 2, Tianzhi Jiaozi, 31 
Guangqu Lu (northeast corner of Shuangjing Qiao), 
Chaoyang District 朝阳区双井桥东北角广渠路31号
院天之骄子2号楼底商2-11 (134 2616 6677)

Centro ¥
Although it’s no longer quite the go-to 
place for beautiful people it once was, Cen-
tro still draws a cute crowd with its nightly 
jazz performaces, spacious and recently 
renovated lounge areas and classic drinks 
like the blue-cheese martini. 
// Open 24 hours. 1/F, Kerry Hotel, 1 Guanghua Lu, 
Chaoyang District 朝阳区光华路1号北京嘉里大饭店
1层 (6561 8833)

China Bar ¥¥
Top views from the 65th floor and flash 
drinks are the attractions on offer at this 
hip hotel bar. 
// Sun-Thu 5pm-1am, Fri-Sat 5pm-2am. 65/F, Park Hyatt, 2 
Jianguomenwai Dajie, Chaoyang District 朝阳区建国门
外大街2号柏悦酒店65层 (8567 1838/40)

Chocolate ¥
It’s impossible to discuss Chocolate 
without mentioning gold leaf, dwarves, 
cabaret dancers and oddly-friendly Russian 
women. Timed right, a visit can be raucous 
fun, with bottles of  spirits from around 
RMB200, cocktails under RMB50 (includ-
ing the absinthe-based Flaming Armaged-
don) and regular floor shows. Best to avoid 
this cavernous slice of  underground kitsch 
after midnight, though. 
// Daily 7pm-6am. 19 Ritan Beilu, Chaoyang District 朝阳
区日坛北路19号 (8561 3988)

CICADA Ultralounge ¥
The latest – and perhaps only – ultralounge 
in Beijing is fast becoming one of  San-
litun’s trendiest bars. A Shanghai style 
lounge bar with mixology credentials, the 
Whisky Sours and Smoky Havana’s are 
worth the cost.
// Mon-Sat, 6pm-late, 11 Sanlitun Road, Chaoyang District 
朝阳区三里屯路11号三里屯太古里北区N4-33 
(6418 9898)

Cuju *
This tiny sports bar is frequently packed 
with NFL fans but don’t expect rowdy jocks. 
Great Moroccan food and a connoisseur’s 
selection of rums and beers lure a more 
sophisticated set. It’s popular with the 
owner’s friends but all are welcome.
// 28 Xiguan Hutong, off Dongsibeidajie 
细管胡同28号东四北大街 (6407 9782)

d.Lounge ¥ *
The fancy spelling tells you all you need to 
know about this chic cocktail lounge in a 
stunning archway location. Great on school 
nights, this place can become horribly 
busy at weekend. 
// Daily 8pm-late. Courtyard 4, Gongti Beilu (opposite the 
Rock and Roll Club), Chaoyang District 朝阳区工体北路

4号 (6593 7710)

Dada *
It hasn’t been on the Beijing scene for 
too long, but already Dada is the hippest 
hangout in town. Their cosy Gulou confines 
under rock house Temple offer an intimate 
place to nod along to an eclectic range of  
all things electro from the best names on 
the underground scene.
// Daily, 9pm-late, Rm 101, Bldg B, 206 Gulou Dong Dajie, 
Dongcheng District 东城区鼓楼东大街206号B栋101
室 (1108 0818)

The Den 敦煌
At the opposite end of  the 24-hour drink-
ing spectrum from Centro, The Den is a 
seedy sports joint that starts off  sedate 
and grows steadily sadder as night turns 
to day. It can get rough and ready come 
dawn. Solid (cheap) menu, good location 
and those opening times earn it a place. 
// Open 24 hours. 4 Gongti Donglu, Chaoyang District 朝
阳区工体东路4号城市宾馆正门旁边

Drum and Bell 鼓钟咖啡馆
The location of  this rooftop hutong bar, 
in the historic (and threatened) Gulou 
neighbourhood, makes it a great place to 
hang out with a cool one and watch the 
day go by. 
// Daily 1pm-2am. 41 Zhonglouwan Hutong, Dongcheng 
District 东城区钟楼湾胡同41号 (8403 3600)

El Nido *
The first hutong hang-out to patent the 
fridge-full-of-cheap-imports formula, El 
Nido inspires a loyal following, particularly 
in summer. The roast leg of  mutton place 
next door is one of  the best locally. 
// Daily 6pm-late, 59 Fangjia Hutong, Dongcheng District 
东城区方家胡同50号(158 1038 2089)

Enoterra
Looking for an affordable glass of  wine 
with that date?  Look no further than Nali 
Patio’s wine center.  Although the food 
leaves a bit to be desired, the selections 
are vast, and if  anything, you can enjoy 
a nice cheese plate with that tart glass 
of  vino.
// Daily 10am-2am, 4/F Sanlutun Nali Patio, 81 Sanlitun 
Lu, Chaoyang District 朝阳区三里屯路81号那里花园
D405室 (5208 6076)

First Floor
First Floor is like that friend who’s too 
popular to properly enjoy their company. 
At weekends, it gets aggressively full, with 
regulars and the passing tourist trade all 
baying at the bar. A good place to meet 
new friends, perhaps. 
// Daily, 4pm-late, Sanlitun Beixiaojie, Chaoyang 
District 朝阳区三里屯北小街 (6413 0587, first.
floorbeijing.com)

Fubar
Slightly past its prime, this basement 
bar is trying to rediscover the speakeasy 
pretence that made the place its name. 
Live lounge music and a vast amount of  
pours are starting to persuade people it’s 
succeeding. 
// 4pm-2am Sunday to Thursday, 4pm-4am Friday 
and Saturday. 8 Gongti Beilu, Chaoyang District,  
Workers’ Stadium East Gate 朝阳区工体北路8号工人
体育场东门内 (6593 8227)

Glen ¥
Experiences can vary at Glen (we’ve 
endured poor service and drinks that are 
scandalous at the price), which is located 
in a decidedly downbeat compound. But 
whisky lovers have been known to swear 
by its selections and dark, intimate atmos-
phere. See for yourself.
// 6.30pm-2am. 203, 2/F, Taiyue Suites Hotel Beijing, 16 
Nansanlitun Lu, Chaoyang District 朝阳区南三里屯路
16号泰悦豪庭2楼203室 (6591 1191)  

Glen Classic ¥
Tucked away in the grounds of  Face hotel, 
Glen Classic is a Japanese-owned whisky 
bar where discerning drinkers can sink 
into an arm-chair, glass in hand, and while 
away the hours. Huge range of  whiskies 
and rums are personally selected by expert 
owner Daiki Kanetaka – let him recom-
mend you something special.
// Mon-Sat, 7pm-2am, reservation required, minimum 
spend RMB200, Face Hotel Courtyard, 26 Dongcaoyuan, 
Chaoyang District 朝阳区工体南路东草园26号 
(6551 6788)

Great Leap Brewery 大跃啤酒 ¥ *
The bar that began the whole Beijing  
microbrewing frenzy (yes, frenzy) special-
izes in idiosyncratic, local-style brews 
(RMB25-40) with intriguing flavors – their 
Sichuan peppercorn ale was memorably 
good. Reservations used to be recommend-
ed for their original hutong brewhouse, but 
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the opening of  a wildly popular new pub 
on Xinzhong Lu has shifted most drinkers 
there instead.  
// Gulou: 5pm-late, Tue-Fri, 2pm-late Sat-Sun 2-10pm, 6 
DouJiao Hutong, Dongcheng District 东城区豆角胡同
6号 (5717 1399)
//Sanlitun: Daily 11:30am-2pm; Sun-Thu 5pm-midnight, 
Fri /Sat 5pm-1am, B12 Xinzhong Street 新中街乙12号 ( 
6416-6887,  www.greatleapbrewing.com)

Heaven Supermarket
A purgatory of  bottles, bongs and bedrag-
gled English teachers, Heaven sells the 
cheapest alcoholic takeaways in town. You 
can also hang around and appreciate the 
afterlife (clientele) if  you want. Caveat: the 
food is straight from Hell’s own kitchen. 
// Daily 12pm-4am. 12 Xindong Lu (next to The James 
Joyce), Chaoyang District 朝阳区新东路16号 (6415 
6513)

Hidden Lounge *
Although frustrating to find, Hidden 
Lounge rewards the intrepid with good art-
work and comfortable seating, suggesting 
a Kasbah, plus well-made drinks at great 
prices (wine from RMB100 a bottle, mix 
drinks from RMB25). You’ll probably have 
to call them to find it, though. 
// Daily 6pm-1am. Room 101, Bldg 8, CBD Apartments, 
Shuanghuayuan Nanli Erqu, Chaoyang District 朝阳区双
花园南里二区CBD公寓8号楼101屋 (8772 1613)

Ichikura ¥
One of  the best-known ‘secrets’ in town, 
this Japanese whisky bar tucked behind 
a theater also offers terrific cocktails. 
Although less expensive than several rivals, 
you’ll want to indulge. 
// Daily 7pm-2am. 2/F Chaoyang Theater, 36 
Dongsanhuan Beilu, Chaoyang District 朝阳区东三环北
路36号朝阳剧场南侧 (6507 1107)

The Irish Volunteer
Everything – from the red-faced owner to 
the grub – is authentically Irish: tinged 
with alcoholism, doggerel and drunken 
regret. A good place to down a pint and a 
pizza before heading into town, then. 
// Daily 9pm-2am. 311 Jiangtai Lu (opposite Lido Hotel 
East Gate), Chaoyang District 朝阳区将台路311
号 (6438 5581)

The James Joyce *
With its roaring fire and portraits of  Joyce, 
the ‘JJ’ is a homing beacon to anyone crav-
ing an authentic Irish pub atmosphere (i.e. 
without tacky Guinness-related gimmicks). 
// Daily 11am-2am14 Xindong Lu, Chaoyang District 朝阳
区新东路14号 (6415 9125)

Jane’s & Hooch ¥ *
Acclaimed by some foreign press as one 
of  the best bars in the world (cough), this 
not-so-plain Jane has been at the vanguard 
of  the South Sanlitun gentrification. 
It serves RMB60-80 measures of  your 
favorite Prohibiotion-era hooches in a 
fanstastic speakeasy atmosphere, with at-
tentive staff  and unimpeachable cocktails. 
The drawbacks? Weekends can be horriblky 
busy – and there is a frankly absurd list of  
house rules marring the menu. 
// Daily 8pm-2am, Courtyard 4 Gongti Beilu, 工体北路4
号院 ( 6503 2757)

Kokomo Bar and Restaurant
One of  several rooftop bars that suffer 
through winter, Kokomo has a game stab 
at Caribbean culture with its beach cock-
tails and sandy floor, plus occasional DJ 
nights in the summer. Also a restaurant, 
apparently. 
// Daily 6pm-2am, 4/F, Tongli, Sanlitun Houjie, Chaoyang 
District 朝阳区三里屯后街同里4层(6413 1019)

Lantern *
Founded by now-defunct Acupuncture 
Records, Lantern is a beacon of  light in the 
strip of  truly ghastly nightclubs and bars 
known as ‘Gongti.’ Serious about its mu-
sic, it also makes good drinks and attracts 
international electronica DJs. 
// Thurs-Sat 9pm-6.30am. 100m north of Worker’s 
Stadium West Gate, Chaoyang District 朝阳区工人体育
场西门向北100米(139 119 77989)

The Local *
Formerly Brussels, this beery bar has 
come into its own, with large (yet strangely 
unobtrusive) screenings of  sports and po-
litical events, a pub quiz, quality fare and 
a nice selection of  draughts and cocktails. 
Try the Bourbon Street Ice Tea – you won’t 
need another.
// See Hot 100 Restaurants for details.

Lucky Man ¥ *
The cognoscenti rate this quiet Gulou 
whisky bar as one of  the smartest to sat-
isfy your lust for the other ‘amber nectar.’ 
// Daily 7pm-1.30am. 157 Gulou Dongdajie, Dongcheng 

District 东城区鼓楼东大街157 (6405 4167)
 
Luga’s 
The closest Beijing has to a municipal 
drinking hall, the four-storey Luga’s has 
it all: terrible Tex-Mex, decent Italian, 
a busy pool table, loud music, smoke, 
400 flatscreen TVs all showing different 
sports… yet still we like it (sort of). Base-
ment bar Taps provides a German-themed 
refuge, with serve-your-own draught 
Paulaner and quality food. 
// Daily 11am-2am. 2/F, 7 Sanlitun Houjie, Chaoyang 
District 朝阳区三里屯后街7号2层 (6416 2575)
 
Maggie’s ¥
A notorious sausage fest (we refer, of  
course, to the hot-dog stand outside), 
Maggie’s has been providing its special 
comforts for so long, it’s practically a time-
honored Beijing brand – although it’s also 
a bastion of  Mongolian culture. 
// Sun-Thur 8pm-4am, Fri-Sat 8pm-5am, Ritan Park 
South Gate, Chaoyang District 朝阳区日坛公园南
门 (8562 8142)

Mao Mao Chong **
The cocktails at Mao’s – such as their sub-
lime ‘Mala’ Mule, a Sichuan peppercorn-
infused vodka drink that’s a long way from 
Moscow – are unique infusions using local 
ingredients and know-how. Grungey without 
being grimey, Mao’s eschews flash while 
still keeping it real. And those pizzas. 
// 12 Banchang Hutong, Jiaodaokou, Dongcheng District 
东城区交道口南大街板厂胡同12号 (6405 5718, 
www.maomaochongbeijing.com)

Mesh ¥
Whether it’s an early evening cocktail or a 
late-night infusion, Mesh’s moody interior 
and underground soundtrack draws the 
bright young things (and on LGBT Thurs-
days, quite a few old things, too). 
// Daily 5pm-1am. Building 1, 11 Sanlitun Lu, Chaoyang 
District 朝阳区三里屯路11号院1号楼 (6417 6688)

Modernista Old Cafe and Tapas Bar ¥ *
The hipsters love this little brasserie-
themed absinthe bar. Regular live shows 
mean it can often get pretty crowded. That 
should piss off  the hipsters, yet still they 
keep coming. 
// Tuesday to Sunday 12pm-2am. 44 Baochao Hutong, 
Dong Cheng District 东城区鼓楼东大街宝钞胡同44
号(136 9142 5744)

Paddy O’Shea’s 
Owner Karl Long has airlifted an entire 
Irish theme pub, including residents, from 
a council estate in Limerick and gently 
deposited it in central Beijing. With plenty 
going on, including pub quiz and sports, 
no one seems to have noticed. 
// Donghimen: Daily 10am-late, 28 Dongzhimenwai 
Dajie, Chaoyang District 朝阳区东直门外大街28号 
(6415 6389)
// Sanlitun:  2/F, Tongli Studio, Sanlitun Back Street 三里
屯北路43号同里二层 (6415 0299) 

Propaganda
This sweaty student sauna is either the 
best place in Wudaokou (if  you’re a Korean 
student, or like to pick up said students) 
or some kind of  fresh Circle of  Hell (if  
you’re anyone else). Fake booze (and fake 
orgasms) abound. 
// Mon-Fri 8pm-4.30am, Sat-Sun 8pm-5am. 100m north 
of the east gate of Huaqing Jiayuan, Wudaokou, Haidian 
District 海淀区五道口华清嘉园东门往北100米 
(8286 3991)

Q Bar ¥ 
Atop one of  the city’s most average-looking 
hotels is one of  its classiest (and certainly 
oldest) institutions. Be prepared to wait for 
your drinks, though. The rooftop terrace 
is one of  the main lures, so in winter, you 
may want to look elsewhere. 
// Daily 5pm-2am. Top floor of Eastern Inn Hotel, 6 
Baijiazhuang Lu (on the corner of Sanlitun Nanlu), 
Chaoyang District 朝阳区白家庄6号朝阳门医院北门
东100米三里屯南路逸羽连锁酒店顶楼 (6595 9239, 
www.qbarbeijing.com)

Salud 老伍 *
A Nanluoguxiang institution, with every-
thing from cheap beer to (loud) live music 
and low beams. The rum infusions are a 
particular favorite on cold nights. Latest 
branch in WDK a welcome addition to sur-
rouding student dives.
// NLGX: Mon-Fri 3pm-late, Sat-Sun noon-late. 66 
Nanluogu Xiang, Dongcheng District 东城区南锣鼓巷
66号 (6402 5086)
// Wudaokou: 2/F, Qijixin Building, Zhanchunyuan Xilu 展
春园西路奇蓟鑫大厦南侧2层

School Bar
Crap drinks and regular, unscheduled 
fights: no wonder the cool kids adore this 
alternative livehouse/ DJ bar, founded by 

Beijing and Shanghai rock n’ rollers. 
// Daily 8pm-late. 53 Wudaoying Hutong, Chaoyang 
District 朝阳区五道营胡同53号 (6402 8881)

Slow Boat Brewery Taproom *
This popular microbrewery finally got its 
own comfortable location in Dongcheng’s 
hutong district. Quality ales (such as the 
vanilla stout (RMB55) or crisp Dragon Boat 
Ale (RMB25), heated floors  and a kitchen 
round out the deal.The burger-and-sua
// Mon Closed, Tues-Wed: 4pm-12am, Thur-Fri: 5pm-1am, 
Sat: 2pm-late, Sun: 2-10pm. 56 Dongsi Batiao,Dongcheng 
District 东城区东四八条56号 (6538 5537) 

Smuggler’s
The high (or make that low) watermark 
among the ailing dive-bar scene of  Sanli-
tun, Smuggler’s caters to a rambunctious, 
friendly crowd of  scallywags, rapscallions 
and ragamuffins. Don’t drink too many 
of  their spirits; do ask why the men’s 
bathroom hasn’t been fixed in three 
f*cking years. 
// 8pm-late. 43 Sanlitun Houjie, Chaoyang District 朝阳区
三里屯后街43号 (138 0107 1230) 

The Tree 隐蔽的树
A cozy stalwart of  the Beijing bar scene, 
you’ll find wood-fired comfort pizza, beer 
aplenty and a hearty, mature atmosphere. 
Has two neighborhood offshoots: By the 
Tree (brickwork, pool, old man’s pub) and 
Nearby the Tree (live music, two floors). 
// Daily noon-2am. 100m west of Sanlitun Bar Street, 
Youyi Youth Hostel, Chaoyang District 朝阳区三里屯
酒吧街往西100米友谊旅馆后面三里屯医院东
面 (6415 1954)

Twilight ¥ *
A downtown version of  Sanlitun mainstay 
Apothecary, complete with mood jazz and 
those premium cocktails, this Japanese 
whisky bar makes you feel as far away 
from the busy boulevards whizzing below 
as you’d want. 
// Daily 6pm-2am. 3/F, villa 5 east Jianwai SOHO, 
Dongsanhuan Zhonglu, Chaoyang District 朝阳区东三
环中路39号建外SOHO东区5号别墅3层 (5900 5376)

XIU ¥¥
While Thursday’s Ladies Nights attracts 
the sort we’d sooner avoid, XIU is beloved 
among aspirational white-collar Chinese, 
wooed by its sprawling chic-ness and play-
boy clientele. A lively house band keeps 
you indoors, but a superb terrace backons 
you otherwise: a fantastic midweek drink-
ing venue in the summer. 
// Daily 6pm-2am. 3/F, villa 5 east Jianwai SOHO, 
Dongsanhuan Zhonglu, Chaoyang District 朝阳区东三
环中路39号建外SOHO东区5号别墅3层 (5900 5376)

10 Best Livehouses

2 Kolegas 两个好朋友酒吧 *
Call it what you will: Dos Kolegas. Fire 
trap. That place by the drive-through. But 
there’s no denying that this artsy alterna-
tive venue has its fingers on an eclectic 
musical pulse. In summer, it really comes 
alive with barbecue pits, all-day parties 
and a whole lotta love. 
// Daily 8pm-2am. 21 Liangmaqiao Lu (inside the drive-in 
movie theater park), Chaoyang District 朝阳区亮马桥路
21号 (6436 8998,www.2kolegas.com)

Hot Cat Club 热力猫
A true stalwart of  the Beijing scene, Hot 
Cat is the type of  hard-working venue that 
helps cement a city’s music scene. From 
Afro Funk to Math Rock to painful open-
mic nights, this everyman’s club breeds 
good vibes. Decent drinks, lots of  loungy 
seats and plenty of  space. 
// Daily 10am-late, 46 Fangjia Hutong (just south of 
Guozijian Jie), Dongcheng District 东城区方家胡同46
号(6400 7868). 

Jianghu 江湖酒吧
This former Qing Dynasty courtyard home 
is exactly where you’d take that friend from 
out of  town to prove you’re cool. Its cozy 
atmosphere is also its downfall – any show 
with under 40 people and you’re stuck 
looking through the windows. Hip and 
casually familiar, the jazz and folk book-
ings keep things low-key enough for the 
get-home-for-the-babysitter crowd.    
// 7 Dongmianhua Hutong, Jiaodaokou Nan Dajie, 
Dongcheng District 东城区交道口南大街东棉花
胡同7号 (6401 5269, site.douban.com/jianghujiubar, 
jincanzh@gmail.com)

Mako Live 麻雀瓦舍
Nestled in the old Beijing Jeep plant, this 
former warehouse plays host to a Silk 
Road smorgasbord of  musical encounters 
from western China and the ‘Stans. Forget 
the overpriced bar and come for the killer 
sound, comfortable wraparound balcony 

and five-meter replica of  Optimus Prime, 
followed by a hearty meal at the Xinjiang 
restaurant upstairs. 
// Hongdian Art Factory, 36 Guangqu Lu, Chaoyang District 
朝阳区广渠路36号红点艺术工厂院内(5205 1113, 
www.mako001.com)

Mao Livehouse 
From the denim-jacketed doorman to the 
well-grafittied walls, Mao leans on every 
Hollywood rock club cliché without feeling 
scripted. Besides boasting the worst bar 
in town, Mao delivers with great sound 
and the best billings of  heavy metal, punk 
hitting this side of  the Drum Tower.
// 111 Gulou Dong Dajie, Dongcheng District 东城区鼓
楼东大街111号(6402 5080, www.maolive.com)

The Post Mountain 后山
Built into a man-made hill in the center of  
the MOMA Complex, this new addition to 
Beijing’s growing livehouse empire is The 
Hobbit meets Manhattan. With as much 
vibe as a sterile modern-art gallery. Its 
imported sound system and ramped floor 
makes for decent sound and sightlines. 
Almost exclusively featuring Chinese rock, 
folk and electronic artists you’ve never 
heard of  (but should).  
// Bldg T8, MOMA, 1 Xiangheyuan Lu, Dongzhimenwai, 
Dongcheng District (next to MOMA Cinemateque) 东城
区东直门外香河园路1号当代MOMA园区T8楼北百
老汇电影中心北侧 (8400 4774)

Temple *
Probably the manliest venue in town, this 
dimly lit and unventilated space is owned 
by rockers (Gao Xu, Gao Jian and Clement 
Burger) and known for late sets of  hard 
rock, punk and ska, with weekend gigs 
and DJ sets every fortnight. It offers a long 
drinks menu, with plenty of  cheap pastis 
and shooters, but you’ll probably stick to 
the RMB15 draught. When the smoking 
gets fierce, head to the spacious terrace 
for a big drag of  bad air. 
// Daily, 7pm-late. Bldg B, 206 Gulou Dong Dajie, 
Dongcheng District 坛东城区鼓楼东大街206号B楼
202 (131 6107 0713)

XP 小萍
From the ashes of  Beijing’s now-legendary 
D-22, rises the brave new experimental 
club XP. Operated and owned by former 
D-22 main man (and noted economist) 
Michael Pettis, XP is more avant-garde 
than its previous incarnation. Expect sonic 
projections, drone-core jazz and the latest 
in cutting-edge Beijing sound. 
// 1pm-late, closed Monday, 2 Silouxiang (just south of 
Gulou Xidajie, Xicheng District. 西城区地安门内大街
四楼巷 (6406 9947)

Yugong Yishan 愚公移山
We’ve lost more body weight than we’d 
care to remember in YY’s mosh pit. 
Fortunately, almost all the acts – usually 
hip-hop DJs, emo rocks and obscure indie 
outfits from across the globe – were worth 
it. The upstairs bar area is a refuge from 
the sweat glands below. 
// Daily 7pm-late. 3-2 Zhangzizhong Lu (100m west of 
Zhangzizhong Lu subway station), Dongcheng District 东
城区张自忠路3-2号(6404 2711)

Zajia Lab 杂家
A Daoist Temple is exactly where you’d 
expect an Italian Sinologist to open a 
venue – big on film screenings, A/V pro-
jects, avant-garde puppetry and choice but 
obscure live music for the adventurous.   
// Hong En Daoist Temple, Doufuchi Hutong, Dongcheng 
District 东城区旧鼓楼大街豆腐池胡同宏恩观前殿 
(156 0112 2252, 8404 9141, www.zajia.cc) 

GALLERIES
798 Art District Picks

Galleria Continua *
In the often-insular 798, Galleria Continua 
is the international gallery. Their ware-
house space is a forum for high-caliber art-
ists from nearly every continent, including 
several of  China’s artistic nobility. 
// Free. Tues-Sun 11am-6pm. 798 Art District, 2 
Jiuxianqiao Lu, Chaoyang District 朝阳区酒仙桥路2号
798大山子艺术区 (5978 9505, www.galleriacontinua.
com)

Long March Space
Founder and curator, Lu Jie abides by 
exacting standards from both the 20-odd 
Chinese artists he represents and the 
overall design of  his topical and uncom-
promising exhibitions. International clout 
was inevitable. 
// Free. Tues-Sun 11am-7pm. 4 Jiuxianqiao Road, Chaoyang 
District 朝阳区酒仙桥路4号798艺术区 (5978 9768, 
www.longmarchspace.com)

Pace Beijing 
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listings

With locations in New York, London and 
Beijing hosting the likes of  Zhang Xi-
aogang, Yue Minjun, Robert Rauschenberg, 
Mark Rothko, Kiki Smith and Sol LeWitt, 
Pace inhabits Bauhaus-style buildings 798 
is idealized for. Go there! 
// Free. Tues-Sun 10am-6pm.798 Art District, 2 Jiuxianqiao 
Lu, Chaoyang District 朝阳区酒仙桥路2号大山子艺
术区 (5978 9781, www.pacegallery.com)

Space Station
Not often shown in 789’s sea of  elites, 
Space Station presents a younger genera-
tion of  domestic artists. Exhibitions tend 
to have a good curatorial understanding of  
space and high-quality 2D work. 
// Free, Tues-Sun 10am-6pm. 4 Jiuxianqiao Rd798 Art 
District, Chaoyang District 朝阳区酒仙桥路4号798艺
术区中一街 (5978 9671)

Tang Contemporary Art 
Stressing cutting-edge exhibition installa-
tion and curatorial theory. With locations 
in Bangkok, Hong Kong and Beijing, Tang 
focuses on promoting artistic exchange 
throughout East Asia. 
// Free. Tues-Sun 10.30am-6pm. 798 Factory, 2 Jiuxianqiao 
Road, Chaoyang District 朝阳区大山子酒仙桥路798
工厂2号入口前行300米 (5978 9610, www.atngcon-
temporary.com)

Ullens Center for Contemporary Art
Filling the largest factory space in 798 with 
Chinese and international art, the UCCA 
has the curatorial power and financial 
backing to put together some of  Beijing’s 
most impressive exhibitions. 
// RMB10, free Thursdays. Tues-Sun 10am-7pm. 798 Art 
District, 4 Jiuxianqiao Lu, Chaoyang District 朝阳区酒仙
桥路4号798艺术区 (5780 0200, www.ucca.org.cn) 

Caochangdi Art Village

Chambers Fine Art Beijing
With its compeer gallery in New York, 
Chambers is a matriarch with extensive 
roots in the local-studio scene that allows 
Big Apple headhunters to cull next genera-
tion avant-garde and provide a stepping 
stone to international  recognition. 
// Free. Tues-Sun 10am-6pm. Red No.1-D, Caochangdi, 
Chaoyang District 朝阳区草场地红一号D座 (5127 
3298, www.chambersfineart.com)

Galerie Urs Meile
Recently upgrading to one of  the court-
yards designed by artist-architect Ai 
Weiwei, this Swiss-owned gallery has two 
intimate spaces, allowing pairs of  solo 
exhibitions from leading contemporary 
Chinese artists. 
// Free. Tues-Sun 11am-6.30pm. 104 Caochangdi, Cui 
Gezhuang Xiang, Chaoyang District 朝阳区崔各庄草
场地村104号(近电影博物馆路)(6433 3393, www.
galerieursmeile.com)

Platform China *
Platform China has a Gallery A & B, one 
directly across from the other, about equal 
in size and each devoted to the promotion 
of  experimental creation, from sound 
installation to performative, 3D and 2D art. 
// Free. Tues-Sun 11am-6pm. No. 319-1, East End Art 
Zone A, Caochangdi Village, Chaoyang District 朝阳区
草场地村319-1艺术东区A区内(6432 0091, www.
platformchina.org) 

ShanghART Beijing
Originating in 2007 in Shanghai, this 
institution skyrocketed as a major exhibitor 
of  Chinese photographic and digital media 
art. Now representing over 40 artists with 
five Asian locations, ShanghART is an 
international festival regular. 
// Free. Tues-Sun 11am-6pm. 261 Caochangdi, Chaoyang 
District 朝阳区草场地261号 (6432 3202, www.shang-
hartgallery.com)       

Three Shadows Photography Art Centre
Elegantly utilitarian in design, the 
V-shaped gallery is an ideal venue to 
accommodate all sizes and forms of  pho-
tography. The courtyard also hosts lavish 
openings, screenings and concerts. 
// Free, Tues-Sun 10am-6pm. 115A Caochangdi, Chaoyang 
District 朝阳区草场地155号 (6431 9693, www.three-
shadows.cn)  

White Space Beijing
There are no restricting on the art this 
gallery supports, leading to some of  the 
area’s more perplexing exhibitions. Always 
fun and on the pulse of  vitality, though 
empirical value is  pushed to an extreme. 
// Free. Tues-Sun 10am-6pm. 255 Caochangdi, Airport 
Service Road, Chaoyang District 朝阳区机场辅路草场
地255号(8456 2054, www.whitespace-beijing.com)

Citywide Picks

Arrow Factory
This space is one of  a kind in Beijing, an 

independently run alternative space in the 
hutong of  Beijing’s center. Showing young, 
experimental artists, Arrow only takes up 
about 15sqm and is viewable 24/7. As 
a backlash against artists being pushed 
outside the city limits, this space tries to 
reinstall art inside an urban setting so 
everyday experience and creativity remain 
intertwined. 
// Free. Everyday 24hours. 38 Jianchang Hutong, 
Dongcheng District 东城区箭厂胡同38号 (www.ar-
rowfactory.org.cn)

CAFA Museum 
Attached to the northeast corner of  the 
Central Academy of  Fine Art, architect 
Arata Isozaki built a slate-rock shell to 
house the museum’s 13,000+ collection 
of  modern to contemporary art. Opened in 
2008, exhibitions range from Chinese Mod-
ern masterworks to current avant-garde 
experimental. 
// RMB10. Tues-Sun 9am-5.30pm. No. 8 Huajiadi Nan Lu, 
Chaoyang District  朝阳区花家地南街8号中央美术学
院美术馆 (6528 2022, www.cafamuseum.org) 

Today Art Museum *
As China’s first non-profit, non-governmen-
tal art museum, this institution embodies 
the country’s 20th-century leap to develop 
academic and progressive  exhibitions. 
Opened in 2002, Chinese superstars and 
university prospects all get wall space 
here. 
// RMB10. Tues-Sun 10am-6pm. Building 4, Pingod 
Community, No.32 Baiziwan Road, Chaoyang District 朝
阳区百子湾路32号苹果社区4号楼今日美术馆 
(5876 0600, www.todayartmuseum.com) 

Independent cinemas

Broadway Cinematheque MOMA *
Opened in 2009, this arthouse film venue 
boasts the largest screens for independent 
cinema in Beijing. It has three theaters 
with a  total of  400 seats and a 300-sqm 
cafe-bookstore, aptly named Kubrick. 
// RMB30-120. Mon-Sun 11am-10pm. F3, Building T4, 
The North Area, MOMA, 1 Xiangheyuan Lu, Dongcheng 
District 东城区东直门香河园路1号当代Moma北区
T4座 (8438 8258 ext. 8008, www.bc-cinema.cn)

Instituto Cervantes 
Showing popular independent films from 
Latin American Directors monthly, the 
Instituto Cervantes is a forum of  Spanish-
speaking culture that also hosts public art 
exhibitions and lectures. They even have a 
video library! 
// Prices vary. Daily 7am-10pm.1A Gongti Nanlu, 
Chaoyang District 朝阳区工体南路甲1号 (5879 9666, 
www.pekin.cervantes.es)  

Bookstores

The Bookworm * 
This glass cube looks over Sanlitun Village, 
providing a cozy atmosphere for brows-
ing bibliophiles. The Western bookstore, 
library, film house, bar, bistro-cafe and 
event space always has a cultured evening 
on its shelves for both adults and kids. 
// Daily 9am-2am. Building 4, Nan Sanlitun Road, 
Chaoyang District, Beijing 三里屯南街4号楼 (6586 
9507, www.beijingbookworm.com) 

Page One
The go-to shop for new releases and spe-
cial requests. With sister venues in Hong 
Kong, Taiwan and Singapore, and two 
locations in Beijing, its network allows for 
fresh authors whilst upholding an extensive 
collection of  titles. 
// Daily 10am-9pm. Shop 3B 201, Zone 3 China World 
Mall, No.1 Jian Guo Men Wai Avenue, Chaoyang District 
朝阳区国贸商城三期地下二层3B201 (8535 1055, 
www.pageonegroup.com)
Page One Indigo. Shop LG50, INDIGO, 18 Jiuxianqiao Lu, 
Chaoyang District 朝阳区酒仙桥路18号颐堤港商业
中心B1楼50号(8426 0408, www.pageonegroup.com)

BEAUTY & FITNESS
Alona Pilates Studio
Pairing up traditional Pilates with an in-
novative, full-body workout, Alona Pilates 
offers classes designed to tone  and whip 
you into shape fast. It also provides a per-
sonalized experience for all its students, 
regardless of  fitness, strength and 
flexibility levels.
// Daily, 7.30, late. 5/F at Heavenly Spa by Wes-
tin, 1 Xinyuan Nanlu, Chaoyang District
朝阳区新源南路1号威斯汀酒店五层 ( 139 1029 
0260, www.alonapilates.com)

Broadwell International Tennis Academy
Located inside Chaoyang Park’s Tennis 
Center, this indoor club boasts a complete 
state-of-the-art air-supported structure 
for all-weather year-round indoor tennis, 
with an advanced lighting system and 
controlled climate. Ideal for peeps looking 

to perfect their service and batting a few 
balls. 
// Nongzhan Nanlu, Chaoyang District 朝阳区农南路1
号朝阳公园网球中心(4006406800/ 65958885,www.
broadwell.cn1)

DNA Fitness Studio
Catering for both athletes and normal 
folks, DNA Fitness Studio specializes in 
one-on-one personal training, weight loss, 
spine care, body building and more, with 
personalized classes and training systems. 
// Mon-Fri, 10am-9pm.Unit 1135, 3F, Bldg 11, Jianwai 
SOHO, 39 Dongsanhuan Zhonglu, Chaoyang District 朝阳
区东三环中路建外SOHO西区11楼3层 (5869 1607)

Faith tattoo
Faith tattoo is one of  Beijing’s most 
popular tattoo studios.  Their friendly 
service -- and Western-standard facilities 
and hygiene -- nets them a large clientele 
within the expat community, and they can 
offer a range of  tattoo styles and sizes on 
request. 
// Daily, 10am-10pm.  Ginza Mall,Rm 202, Unit 1, Bldg 
1, 48 Dongzhimenwai Dajie (southeast of Dongzhimen 
Bridge), Dongcheng District东城区东直门外大街48号
东方银座1楼1单元202室
(东直门桥东南侧) (133 6648 3206)

Fine Yoga
This airy studio offers a diverse range of  
style and classes, including Ashtanga, 
Hatha, Anusara, soft Yin and Hot yoga. 
Teachers are top notch and international, 
and classrooms spacious and bright, with 
stylish, clean changing-rooms. Classes 
taught in both Chinese and English. 
// Mon-Fri 7am-9:30pm, Sat- Sun. 10am-6pm.
16/F, Tower 2, Blue Castle International Centre, 3 Xi 
Dawang Lu, Chaoyang District 朝阳区西大望路3号蓝
堡国际中心2号楼16层 (85999566/ 85997702)

Kinway
A hidden gem, Kinway offers a variety of  
products and treatments in a relaxing 
atmosphere, as well as some of  the best 
nail-art services in town. 
// Daily, 10am-10pm. B1-13 Ginza Mall, 48 Dongzhimen 
Waidajie, Dongcheng District 东城区东直门外大街48
号东方银座B1-13号

Luxura Tanning Center
This tanning salon has some of  the city’s 
best state-of-the-art tanning beds, all 
imported from Europe. For the sexiest tan 
possible, get custom-made tanning tips 
from the well-trained staff. 
// Daily, 10am-10pm. 1) Rm 307, Bldg 4, Jianwai Soho 39 
Dongsanhuan Zhonglu, Chaoyang District朝阳区东三环
中路建外SOHO西区4楼307室(5900 0427, www.luxura.
net)  2) 5005, 5/F, 3.3 Sanlitun, Chaoyang District朝阳区
三里屯3.3大厦5层5005号 (5136 5186, www.luxura.net)

Lily Nails
A long-time favorite among locals and ex-
pats alike, Lily Nails is much more than a 
nail spa; they have a variety of  pampering 
treatments and waxing services too. 
// Daily, 10am-10pm. 1)   2 Ginza Mall, 48 Dongzhimenwai 
Dajie (southeast of Dongzhimen Bridge), Dongcheng 
District东城区东直门外大街48号东方银座2楼(东
直门桥东南侧) (8447 7178);  2)  Shop 2049, 2/F, 3.3 
Shopping Center, 33 Sanlitun Beijie, Chaoyang District朝
阳区三里屯北街33号3.3大厦2层2049号 ( 5136 5829, 
136 8148 3308)

Yoga Yard
Whether you’re looking to develop your 
spiritual wellbeing, body toning or just 
socialize with the hip young crowd, Yoga 
Yard will have the right class for you. 
// Daily, 7am-9.30pm. Yoga Yard, 6/F , 17 Gongti Bei Lu, 
Chaoyang District朝阳区工体北路17号6层 (6413 0774, 
www.yogayard.com)

Yihe 42° Hot Yoga                                            
Counting on certified Bikram yoga teach-
ers, Yihe 42° Hot Yoga provides three 
locations with a calm, relaxing and clean 
environment for people from all walks of  
lives to learn and grow through the regular 
practice of  Hot Yoga. This is a place where 

you can dedicate time for yourself, relax 
your mind and restore your strength. 
// Daily, 10am-8pm. 1) 3/F, No. 2 South Building, Blue 
Castle, Dawang Lu, Chaoyang District朝阳区大望路蓝
堡国际中心南写2座3层 (8599 7395/96, www.yh42.
com); 2) 3/F, Bldg. 14, Solana, No. 6 Chaoyang Gongyuan 
Xilu Chaoyang District朝阳区朝阳公园西路6号,蓝色
港湾14号,三层 (5905 6067/77, www.yh42.com) ; 3) 3/FA 
Shimao Plaza 13 Gongti Beilu Chaoyang District朝阳工
体北路新中西里13号巨石大厦3FA

YogiYoga 
True boutique-style yoga, YogiYoga has a 
mostly Chinese clientele and classes aver-
age about eight people. Their instructors 
come from all over the world, and teach a 
wide range of classes. 
// Daily, 10am-8pm. 1) Chaoyang Park Tennis Center, 
Chaoyang Park, 1 Chaoyang Gongyuan Nanlu, Chaoyang 
District 朝阳区朝阳公园南路1号朝阳公园网球中
心 6592 2791/92 ; 2) North Gate, Ritan Park Chaoyang 
District 朝阳区日坛公园北门 (8561 5506/5507); 3) 
5/F, Oriental Plaza, 218-2 Wangfujing Dajie Dongcheng 
District东城区 王府井大街218-2东方广场西配楼五
层 (6513-2188, 6522-7168); 4) 8/F, Zhongxin Shuma Plaza, 
52 Beisihuan Xilu Haidian District海淀区北四环西路52
号中芯数码大厦8层 6269-2352

DENTAL                                 
Arrail Dental 
Affiliated with the University of  Pennsylva-
nia, Arrail Dental has access to top-class 
equipment. Its well-trained staff, multiple 
locations across town and excellent 
facilities make it one of  the best dental 
providers in Beijing. English-speaking staff. 
Dental services including examinations, 
whitening, root-canal treatment, orthodon-
tics and implants. 
// 1)  Rm 201, the Exchange-Beijing, 118B Jianguo Lu, 
Chaoyang District朝阳区建国路乙118号国贸桥东
南角京汇大厦201室 (6567 5670); 2) Rm 208, Tower 
A, CITIC Building, 19 Jianguomenwai Dajie, Chaoyang 
District朝阳区建国门外大街19号国际大厦A座208
室 (6500 6473); 3) Rm 308, Tower A, Raycom Info Tech 
Park 2 Kexueyuan Nanlu, Haidian District海淀区中关村
科学院南路2号融科资讯中心A座308室 (8286 1956); 
4)  Rm 101, Bldg 16, China Central Place, 89 Jianguo Lu, 
Chaoyang District朝阳区建国路89号华贸中心公寓16
号楼101室 (8588 8550/60/70); 5) 1/F, Somerset Fortune 
Garden, 46 Liangmaqiao Lu, Chaoyang District朝阳区亮
马桥路46号燕莎东侧盛捷福景苑1层 (8440 1926)

SDM Dental
The full spectrum of  non-surgical den-
tistry. Services include teeth cleaning, 
root-canal treatment, porcelain crowns, 
dental implants, orthodontics, cosmetic 
dentistry, fillings, pediatric dentistry, 
extraction, teeth-whitening and veneers. 
A basic consultation costs RMB50, with a 
first-time registration fee of  RMB50. Credit 
cards accepted. 
// 1) LB107, Euro Plaza, 99 Yuxiang Lu Tianzhu Zhen, 
Shunyi District顺义区天竺镇裕翔路99号欧陆广场
LB107 (8046 6084, www.sdmdental.com); 2) Rm 106, 
Bldg 11, 22 Yuanda Lu, Haidian District 海淀区远大路
22号院11号楼1层106室 (8859 6912,8859 6913, www.
sdmdental.com); 3) Rm305, Bldg 1, China Overseas Plaza 
8 Guanghua Dongli, Jianwai Dajie Chaoyang District 朝
阳区建外大街光华东里8号中海广场1号楼3层05 
(5977 2488,5977 2486, www.sdmdental.com)

United Family Shunyi Dental Clinic 
The Beijing United Family Dental Clinic in 
Shunyi is a satellite of  the main hospital 
in Lido (which has its own dental clinic 
onsite). A comprehensive range of  services 
are at hand, including restorative dentistry 
and cosmetic dentistry. Call ahead for all 
appointments.
// 818 Pinnacle Plaza, Tianzhu Real Estate Development 
Zone, Shunyi District北京和睦家医院牙科诊所, 顺义区
天竺开发区荣祥广场818 (8046 1102)

HAIR SALONS                     

Catherine de France
Chi-chi French salon headed by globetrot-
ter stylist Catherine Colin. With its sleek 
decor and mod-black leather treatment 
chairs, the bright salon space is chic, and 
the international staff  of  stylists equally 
so–you can trust them to always be up on 
the latest hair fashions from around the 
globe. If  you’re looking for an avant-garde 
look, Catherine develops a unique haute 
coiffure collection every season.
// Daily, 10am-8pm. Ground Floor, East Avenue bldg, 10 
Xindong Lu,Chaoyang District 朝阳区新东路10号逸
盛阁首层 (135 2147 3492, 8442 5120, www.catherine-
defrance.com)

Eric Paris Hair Salon
With several well-located Beijing branches, 
this salon is still most expats’ default 
hairdresser. It targets high-end consumers 
seeking luxury and beauty services, includ-
ing tanning, waxing and manicures. 
// Daily, 10am-8pm. 1) 43 South Sanlitun Beijie, Chaoyang 
District朝阳区三里屯北街南43号  (135 0137 2971; 
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www.ericparis.com ); 2) 1/F, Jiali Center, 1 Guanghua Lu朝
阳区光华路1号嘉里中心1楼 (139 1179 8376;) 

Franck Provost Paris
A chic and stylish import from France, 
Frank Provost is one of  Beijing’s most 
high-profile and hip salons, offering 
cutting-edge cuts for the city’s elite. The 
staff  consists of  international and inter-
nationally trained stylists and technicians, 
and stocks an imported range of  products 
and accessories.
// Daily, 10am-8pm.1) Shop D2001-1, 2/F, Shin Kong Place 
87 Jianguo Lu, Chaoyang District朝阳区建国路87号
新光天地二层D2001-1店铺 (6530 7669); 2) Parkson 
Shopping Center Fuxingmen 37 Jinrong Jie, Xicheng 
District西城区金融大街37号百盛购物中心二期夹
层 (6653 5248) 

Tony & Guy
A favorite of  many Beijing expats, the 
trendy British chain features interna-
tional products, knowledgeable (generally 
somewhat English-speaking) staff, and a 
never-ending stream of  well-heeled hip 
clientele. Cuts run the gamut from basic to 
haute coiffure, depending on which grade 
of  stylish you select. 
// Daily, 10am-9pm. LG 41, INDIGO, 18 Jiuxianqiao Lu, 
Chaoyang District朝阳区酒仙桥路18号颐堤港地铁
层41号 (8426 0688, for other branches see)

Tic Tac Hair Salon
Trendy, artsy and welcoming, Tic Tac is 
one of  Beijing’s best-kept secrets and a 
real beauty gem. Staff  are friendly and 
multilingual (we counted five last time). 
A shampoo, cut and blow-dry starts at 
RMB200 and goes to RMB780. 
// Daily, 10am-9pm. Suite 2-06, Tower AB, The Office Park, 
10 Jintong Xilu, Chaoyang district朝阳区金桐西路10
号远洋光华国际AB座2层06单元 (8590 6899, www.
tictac-hair.com)

HEALTH SERVICES
Amcare Women’s & Children’s Hospital
With a zero waiting-time policy, top-quality 
inpatient facilities, home visits, night 
services and transportation assistance, 
Amcare provides a trustworthy experience. 
English-speaking services include pediat-
rics, gynecology and obstetrics. 
// 9 Fangyuan XiLu, Chaoyang District 朝阳区芳园西
路9号 (6434 2399, 24hr hotline 800 610 6200, www.
amcare.com.cn) 
                    
Beijing International Medical Center (IMC)
Established in 1993, the International 
Medical Center-Beijing counts on an expert 
team of  foreign doctors, offering a wide 
range of  medical services, including family 
medicine, psychological services, dental, 
ob/gyn, pediatrics and TCM. Drop-in ser-
vices for travelers; x-rays and ultrasounds 
are also available. English, Farsi, Japanese, 
Chinese, Arabic and Russian spoken. 
// 24hours. Room S106/111 Lufthansa Center, 50 
Liangmahe Lu, Chaoyang District朝阳区亮马桥路50
号燕莎中心写字楼1层S106 (6465 1561/2/3, 6465 
1384/28, www.imclinics.com)

Beijing Vista Clinic
This comprehensive medical and dentistry 
clinic features traditional medicine, physi-
otherapy, a pharmacy and lab, ob/gyn, 
pediatrics, ophthalmology, dermatology, 
ENT and psychiatry services among oth-
ers. Multi-lingual doctors always available 
on-site. 
// Daily 24hours. Kerry Hotel, 1 Guanghua Lu, Chaoyang 
district朝阳区光华路1号 (8529 6618, www.vista-
china.net)

OASIS Healthcare Clinic
OASIS Healthcare Clinic specializes in  
serving the expatriate community with the 
latest world-class technology and a broad 
range of  services, all in a pristine facility 
designed to provide patients with the 
utmost comfort, care and privacy. 
// Mon-Fri, 8.30am-5.30pm; Sat-Sun, 8.30am-12.30pm; 24 
Hour Emergency Bldg C1, 9 Jiuxianqiao Beilu Chaoyang 
District朝阳区酒仙桥北路9号C1栋 (400 876 2747, 
5985-0333, www.oasishealth.cn)

IMC
Since 1993, the International Medical 
Center – Beijing (IMC) has offered a full 
range of  medical services, including Fam-
ily Medicine, Pediatrics, Internal medicine, 
Obstetrics & Gynecology, Surgery & Or-
thopedics, Gastroenterology/Hepatology; 
also Dental Service, TCM & Acupuncture, 
Physiotherapy and Psychological services. 
The department of  Emergency Care at IMC 
opens 24/7 with foreign-trained and board-
certified doctors on site.

Bilingual staff  hail from China, America, 
Russia, Canada, Britain, Jordan, Japan and 

many others, making IMC a multi-national 
and multi-cultural medical center that 
serves people from all over the world! 
// 50 Liangmaqiao Road, Chaoyang District, Beijing 
Lufthansa Office Building
(6465 1560/1/2/3 Mail:clientservices@imcclinics.com 
www.imcclinics.com)

SOS
Since 1989, SOS is run by globally trained 
medical professionals and provides medi-
cal, security and travel advice, as well as 
emergency help 24/7. Its alarm centers 
operate house calls, ambulance and evacu-
ation services, and standard health treat-
ments. Languages spoken include English, 
German, French, Mandarin, Spanish, 
Japanese, Italian and Cantonese. 
// Suite 105, Wing 1, Kunsha Building, No.16 
Xinyuanli, Chaoyang District朝阳区新源里16号琨莎
中心1座105
室(6462 9112/ 6462 9100, www.internationalsos.com) 

SPA&MASSAGE

Aqua Salus                                                    
Providing an array of  massage, face and 
body-care treatments, waxing treatments 
and salon services, Aqua Salus is a one-
stop solution for almost any beauty needs. 
// Daily, 12am-12pm. 1) Taiyue Height 106, 16 Nan 
Sanlitun Lu Chaoyang District朝阳区南三里屯路16号
泰悦豪庭底商106 (6501 2881, www.aquasalus.cn); 2)
Lucky Street 1-17, 1 Chaoyang Park Lu Chaoyang District
朝阳区好运街1-17朝阳公园路1号 (6501-6639, www.
aquasalus.cn)
 
Dragonfly Therapeutic Retreat 
Created as a contemporary urban retreat, 
Dragonfly is an oasis of  peace and tran-
quility in the midst of  the hectic city. 
// Daily, 10am-late. 1)60 Donghuamen Dajie (near The 
Peninsula Hotel and Oriental Plaza) Dongcheng District
东城区东华门大街60号(近王府饭店和东方广场) 
(6527 9368, www.dragonfly.net.cn); 2) 1/F Eastern Inn, 
Nan Sanlitun Lu, Chaoyang District朝阳区南三里屯
路逸羽酒店一层 (6593 6066); 3) Grand Summit Plaza, 
19 Dongfang Donglu (100m north of Lufthansa Center), 
Chaoyang District朝阳区燕莎桥东方东路19号外交
会所1层(燕莎中心路北100米) (8532 3122)

Fspa
This spa in Chaowai SOHO is a delightful 
retreat from the often-overwhelming CBD 
throng. Featuring sleek décor and an entire 
wing devoted to female guests, complete 
with swanky locker rooms, drench showers 
and private suites, it offers a wide array of  
pampering treatments. 
// Daily 10am–10pm. B115-121, Basement One, Zone B.C 
Chaowai SOHO, 6B Chaoyangmenwai Dajie, Chaoyang 
District朝阳区朝阳门外大街乙6号朝外SOHO B.C区 
B115-121 (5900 1868)

Ispa
A comprehensive range of  both traditional 
spa rituals and modern foot reflexology 
awaits you at Ispa. This ultra-Zen oasis has 
treatments that beautifully blend Eastern 
and Western healing ideologies, for an ultra-
relaxing experience. 
// Daily 10am-10pm. 5/F, Tower 2, Taiyue Suites, 16 Nan 
Sanlitun Lu, Chaoyang District朝阳区南三里屯路16号
泰悦豪庭2座5层 (6507 1517) 

Angel Hands
Choose from a variety of  treatments by 
professional masseuses in relaxing, mini-
malist surroundings. 
// Daily, 24 hours. Rm 1801, Bldg 2, Jianwai SOHO, 39 
Dongsanhuan Zhonglu, Chaoyang District朝阳区东三环
中路39号建外SOHO2号楼 (8631 0801)
 
Long Island Spa                                                  
Bringing a whiff  of  Siam to Beijing, Long 
Island Spa stems from the Long Island 
Resort and Spa on Koh Samui, Thailand. 
Indulge in a wide array of  Thai-style treat-
ments, and try the selection of  healthy 
foods available from their cafe. 
// Daily 10am till late. 1) B1, Jiahui Center, 6 Jiqingli Chaoyang 
District朝阳区吉庆里6号佳汇中心B1层 (6551 6112/6113) 
; 2) 5/F  Nuo’an Building, 18 Guanghua Lu Chaoyang District朝
阳区光华路甲14号诺安大厦5层 (5130 9718, 6591 6247)

Herborist
TCM-inspired, Herborist is a Chinese skin-
care brand that also has a chain of  spas 
offering therapeutic massages with herbs. 
The spa observes time-honored Chinese 
health and beauty practices, with treat-
ments inspired from acupuncture tech-
niques in Traditional Chinese Medicine. 
// Daily 10am-10pm. 1) Bldg 9, Sanlitun Village South, 19 
Sanlitun Lu, Chaoyang District朝阳区三里屯路19号三
里屯Village南区8号楼S8-33 (6416 5179); 2) Shop 39, 
Subway Level, Indigo Mall, 18 Jiuxianqiao Lu, Chaoyang 
District朝阳区酒仙桥路18号颐堤港商场地铁层店
铺号LG39 (8426 0455)

The Wellness Spa by Hummingbird
A favorite among locals and expats alike 

for its professional pampering know-how 
and services, the Wellness Spa by Hum-
mingbird is a slick and serious urban 
retreat in the heart of  Central Park. 
// Daily 10am-10pm. Tower 26, Central Park, 
Chaoyangmen Wai Chaoyang District朝阳区朝阳门外
新城国际26号楼 (6533 6922)
  
Oriental Taipan Massage & Spa                                 
Since 2002, Oriental Taipan has been pam-
pering Beijing’s finest in their small chain 
of  contemporary spas. Calming flower 
aromas, Zen music, and trickling feng shui 
fountains create a soothing atmosphere in 
each of  their locations, while a long list of  
treatments from around the world cater to 
all pampering needs. 
// Daily, 12am-midnight. Sunjoy Mansion, 6 Ritan Lu, 
Chaoyang District朝阳区日坛路6号 (400 001 0202, 
www.taipan.com.cn)

EDUCATIONS
MBA & EMBA SCHOOLS

BBA at BFSU-SolBridge
北京外国语大学国际商学院
8881 6563/8881 6763/8881 8537
19 Xisanhuan Beilu, Haidian District
solbridge.bfsu.edu.cn
海淀区西三环北路19号

Cheung Kong Graduate School of Business
8518 1050
Tower E3, 3/F, Oriental Plaza, 1 Dongchang’an Jie, 
Dongcheng District
东城区东长安街号东方广场东3座3层 

Rutgers International Executive MBA
5877 1706
www.rutgersinasia.com
5/F China Life Tower, 16 Chaowai Dajie Chaoyang District
朝阳区朝阳门外大街16号中国人寿大厦

Tsinghua University
6278 9437/8286 3785
Chengfu Lu, Haidian District
海淀区成府路

University of Maryland
www.umd.edu

INTERNATIONAL SCHOOLS
Beijing BISS International School
北京BISS国际学校
6443 3151
www.biss.com.cn Building 17, Area 4, Anzhen 
Xili Chaoyang District
朝阳区安贞西里4区17楼

Beijing City International School
北京乐成国际学校
8771 7171
www.bcis.cn
77 Baiziwan Nan’er Lu, Chaoyang District
朝阳区百子湾南二路77号

Beijing Rego British School
北京瑞金英国学校
8416 7718
www.bjrego.org
15 Liyuan Jie, Tianzhu Town, Shunyi District
顺义区天竺镇丽苑街15号

The British School of Beijing
Lower School北京英国学校
5 Xiliujie, Sanlitun Lu, Chaoyang District
朝阳区三里屯西六街5号 (8532 3088
www.britishschool.org.cn)
Upper School
South Side, 9 Anhua Lu, Shunyi District
顺义区安华路9号南院 (8047 3588)

Canadian International School of Beijing
北京加拿大国际学校
6465 7788
www.cisb.com.cn
38 Liangmaqiao Lu, Chaoyang District
朝阳区亮马桥路38号

Dulwich College Beijing
北京德威英国国际学校
1) Legend Garden Campus
89 Jichang Lu, Shunyi District
首都机场路89号丽京花园  (6454 9000;
www.dulwich-beijing.cn)
2) Beijing Riviera Campus
1 Xiangjiang Beilu, Jingshun Lu, Chaoyang District 朝阳
区京顺路香江北路1号香江花园 (8450 7676)
3) River Garden Campus
River Garden Villas, Houshayu Baixinzhuang, Shunyi 
District 顺义区后沙峪白辛庄裕京花园别墅 8046 
5132

Harrow International School Beijing
北京哈罗英国学校
www.harrowbeijing.cn
Lower School
Grassetown, Gequ Village, Songzhuang Tongzhou 
District 通州区徐新庄镇葛渠村格拉斯小镇 (8951 
6680)
Upper School

6444 8900
5, 4th Block, Anzhen Xili 
Chaoyang District
朝阳区安贞西里4区5号

International School of Beijing
北京顺义国际学校
8149 2345
www.isb.bj.edu.cn
10 Anhua Lu, Shunyi District
顺义区安华路10号

SIBS Springboard International Blingual 
School 君城国际双语学院
www.sibs.com.cn
8049 2450
15 Gucheng Duan, Huosha Lu, Houshayu Zhen, Shunyi 
District
顺义区后沙峪镇火沙路古城段15号

Western Academy of Beijing
京西国际学校
5986 5588
www.wab.edu
10 Laiguangying Donglu 
Chaoyang District
朝阳区来广营东路10号

Yew Chung International School
耀中国际学校
Honglingjin Park, 5 Houbalizhuang 
Chaoyang District
朝阳区后八里庄5号红领巾公园 (8583 3731
www.ycis-bj.com)

KINDERGARTENS
Beanstalk International Bilingual School
青苗国际双语学校
Kindergarten
6466 9255
1/F, Tower B, 40 Liangmaqiao Lu 
Chaoyang District
朝阳区亮马桥路40号B座一层
Primary School
5130 7951
Block 2, Upper East Side, 6 Dongsihuan Beilu, Chaoyang 
District
朝阳区东四环北路6号阳光上东二区
Middle & High School
8456 6019
38 Nan Shiliju, Chaoyang District
朝阳区南十里居38号

EtonKids International Kindergarten
伊顿国际幼儿园
1) 6436 7368
www.etonkids.com
Room C103 Lido Country Club, Lido Place Jichang Lu, 
Chaoyang District
朝阳区蒋台路机场路丽都广场
2) 6506 4805
3/F, Block D Global Trade Mansion
Guanghua Lu, Chaoyang District
朝阳区光华路世贸国际公寓D座3层
3) 8437 1006
Southwest corner of Beichen Xilu and Kehui Lu, Chaoyang 
District
朝阳区北辰西路与科荟路交汇处西南角
4) 8480 5538
Kehui Lu, Chaoyang District, Beijing
朝阳区科荟路大屯里社区
5) 6533 6995
Bldg 19, Central Park, 6 Chaowai Dajie Chaoyang District
朝阳区朝外大街6号新城国际19号楼
6) 6539 8967
Palm Springs International Apartments 
8 Chaoyang Park Nanlu 
Chaoyang District
朝阳区朝阳公园南路8号棕榈泉国际公寓
7) 6749 5008
Bldg 21, Guangqu Jiayuan, Guangqumen- wai, Dongcheng 
District
东城区广渠门外广渠家园21号楼
8) 8478 0578
Baoxing International Phase 2, Wangjing
Chaoyang District
朝阳区望京宝星园国际社区2期
9) 8047 2983
Block 1, Arcadia Villas, Houshayu 
Shunyi District
顺义区后沙峪罗马环岛北侧天北路阿凯笛亚
庄园1座
10) 5870 6779
20A Xidawang Lu, Chaoyang District
朝阳区西大望路甲20号首府社区内

International Montessori School of Beijing
北京蒙台梭利国际学校
6432 8228
www.msb.edu.cn
18 Maquanying, Xiangjiang Beilu 
Chaoyang District
朝阳区香江北路马泉营18号

Ivy Schools
艾毅幼儿园
www.ivyschools.com
East Lake Campus
8451 1380/1
C-101, East Lake Villas, 35 Dongzhimenwai Main Street, 
Dongcheng District
东城区东直门外大街35号东湖别墅C座101室
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AccommodAtion 

Ascott China  
Enjoy our hot offer this summer with 20% 
savings on Best Available Rates in Ascott 
Beijing, Ascott Raffles City Beijing, Somerset 
ZhongGuanCun Beijing from now to 30 
September 2013. Take your pick from these 
wonderful destinations and let us provide 
you and your loved ones with a warm 
welcome in Beijing this summer. Now is 
the time to choose your favorite service 
apartments, open your summer tour!
www.ascottchina.com

Ascott Beijing
No.108B Jian Guo Road, Chaoyang District
Tel: 6567 8100

Ascott Raffles City Beijing
Located in Dongzhimen, one of the most 
vibrant areas, Ascott Raffles City is near the 
second embassy district, which is rich in 
cultural heritage and is only a 15 minute 
drive to The Forbidden City.
Other nearby leisure attractions include 
Food Street (Gui Jie) and Sanlitun nightlife 
district.
No.1-2 Dongzhimen South Street 
Dongcheng District
Tel: 8405 3888

Somerset Grand Fortune Garden Beijing
Enjoy gracious living at Somerset Grand 
Fortune Garden in the prime Chaoyang 
District, where the business district, 
embassies and international schools are 
within close proximity.
Unwind with a medley of recreational 
facilities and the convenience of a retail 
mall at your doorstep.
No.46 Liangmaqiao Road, Chaoyang District
Tel: 8451 8888

Somerset ZhongGuanCun Beijing
Somerset ZhongGuanCun is in the heart of 
Beijing’s high technology zone.  Enjoy many 
recreational facilities and business services 
in this stylish residence, which is close to 
the Olympic Village, Tsinghua, Remin, and 
Peking universities, and Haidian Theatre.
No. 15 Haidian Zhong Street, Haidian 
District
Tel: 5873 0088 

FraserResidence CBD East Beijing 
Our location on the Fringe of the CBD with 
excellent connections to the subway line 
1 (Sihui station), BRT Lines (Ciyunsi) and 
public bus system mean that wherever your 
intern needs to be in the city, getting there 
is relatively fuss free!
One bedroom deluxe: RMB16,000 /month
Two bedroom Executive: RMB26,000 /month
Three bedroom Deluxe: RMB33,000 /month
Email: sales.frbeijing@frasershospitality.
com
Website: http://beijing-east.frasershospital-
ity.com
Tel: 010-58709188 / 400-881-6988

FraserSuite CBD Beijing
The ultimate luxury in apartment living, 
Fraser Suites CBD Beijing epitomizes style 
and comfort, that surpasses the service 
level of many Beijing hotels. The 357 
Gold-Standard Beijing apartment features 
contemporary concepts designed for luxury 
living.
12 Jintong Xilu Chaoyang District Beijing
Tel: 5908 6000

GTC RESIDENCE BEIJING 
One of the top residences in Beijing, GTC 
Residence is located beside the third ring 
road with 5 minutes’ walk to subway line 
5 , 10 minutes’ drive to Hou Hai . It is 
also within easily reach of CBD, embassy 
area, Financial Street and other urban 
commercial,shopping and recreation areas. 
Fully equipped apartments with impeccable 
quality offer you a cozy living system and 
will meet all of your requirements for room 
decoration, furniture, electric appliances 
etc..
Unique sky garden with golf practice field 
and barbecue area is another symbol of 
GTC Residence. 
E-mail:  sales@gtcresidence.com

website: www.gtcresidence.com
Tel:56756666

Lanson Place 
Lanson Place Central Park Serviced 
Residences, located in the Central Business 
District of Chaoyang, offers spacious 
apartments in two, three and four bedroom 
configurations as well as penthouses 
overlooking a charming landscaped garden. 
The interiors are contemporary and restful 
while marble-clad bathrooms and kitchens 
are fully equipped.
Website: www.lansonplace.com
Lanson Place Central Park Residences
Tower 23, Central Park, No.6 Chaoyangmen-
wai Avenue,Chaoyang District, Beijing
Tel: 8588 9588 Fax: 8588 9549

The Millennium Residences of the Beijing 
Fortune Plaza
The Millennium Residences of the Beijing 
Fortune Plaza is located in the heart of 
the Beijing CBD which bears the most 
momentously potential of development 
and value elevation. While 25 minutes away 
from the Beijing International Airport, the 
Millennium Residences is walking distance 
from nearly all Embassies. 
7 Dongsanhuan Zhonglu Chaoyang District.
Tel: 8588 2888

Oakwood Residence Beijing
Oakwood Residence Beijing offers 406 
fully equipped luxury apartments ranging 
from studios to four bedroom penthouse 
and terrace apartments, all exquisitely 
furnished in elegant and stylish decor. Each 
apartment is fitted with a state-of-the-art 
air purification and air conditioning system 
which ensures 99.9% pure, triple filtered 
air, so you can trust in Oakwood and 
breathe easy.
No. 8 Dongzhimenwai Xiejie, Chaoyang 
District, Beijing 100027, China
reschaoyang@oakwoodasia.com
Website: www.oakwoodasia.com/resbeijing
Tel: 5995 2888 Fax: 5995 2999

THE WESTIN EXECUTIVE RESIDENCES 
The Westin Executive Residences at The 
Beijing Financial Street offer an array of 
world-class cuisine options and Westin’s 
signature amenities designed to elicit 
personal renewal. Just 40 minutes from the 
airport, the Westin Executive Residences 
provides direct access to Beijing’s business, 
entertainment and shopping district and 
close proximity to cultural landmarks such 
as The Forbidden City and Tiananmen 
Square. Each apartment is also fitted with 
contemporary furnishings, fully equipped 
kitchens, state-of-the-art appliances, home 

entertainment system and LCD flat screen 
televisions. 
Email: reservation.beijing@westin.com 
Website: www.westin.com/beijingfinancial
Tel: 6606 8866

BeAuty ServiceS

Black Golden Tanning Salon Sanlitun 
Branch Grand Opening
Black Golden Tanning Salon is the only five-
star China flagship store by Ergoline.  As 
the 2011 model of Ergoline Esprit 770’s, 
to bring a continuous tanning effect 25% 
above standard machines with unique 
aquacool and aroma functions, we provide 
customers with the safest and most 
comfortable tanning space. 
Open time:11:00-21:00
Sanlitun SOHO Branch  
Add: 2rd Floor Building 3, Sanlitun 
SOHO,Chaoyang District 
Tel: 57853711
Wangjing Branch    
Add: Room T5 3rd Floor, BOTAI Interna-
tional Building, No. 36 North Guangshun 
Street, Wangjing, Chaoyang District
Website: www.bjtanning.com
Tel: 84722855

LA BELLEZA
La Belleza means Beauty and Aesthetics in 
Spanish. Professional hair-designers from 
Hong Kong ,Korea and China gather here. 
LA BELLEZA is the hairdressing salon for 
you with its pleasant atmosphere, excellent 
service, and finest products.
New haircut! Good mood! Excellent life!
Add: F4 No.408, Jinbao Place .Jinbao Street 
No88,Dongcheng District, Beijing, china.
Website: www.labelleza.com.cn
Tel: 010 8522 1626

Luxura tanning 乐晒日光浴中心
For everyone that always needs to have a 
healthy and sexy tan,
luxura tanning centre is the #1 professional 
tanning chain in china. We use hapro’s UV5 
top end ultra power tanning beds and red 
light collagen anti-aging beds that you can 
say goodbye to fine lines and wrinkles.
Daily 11am-8:30pm    
Add:5005,F5,3.3 clothing plaza,33 sanlitun 
road,chaoyang District 
Web: www.luxura.net
Tel:(010-51365186)

MegaSun Tanning Salon
As the only flagship store for this popular 
German tanning salon, megaSun Tanning 
will provide for each client the finest sun 

tanning experience.
Our center has prepared the newest 
functional 7900 alpha and pureEnergy 
chamber systems, combined with easyCare 
optical testers. At megaSun, enjoy our 
professional UV and tanning services.
Add: #8 Dongdaqiao Road, Shangdu SOHO 
North Tower, Rm. 2302
Chaoyang District, Beijing
Website: www.imegasun.com
e-mail: 1019771453@qq.com
Sina Weibo: @ 麦肤堂
Tel: 5900-2236/2238

BuSineSS center

CSO (Singapore) Beijing Business Center
We have 10 years experience in managing 
serviced offices in the Asia and Pacific region, 
and our headquarters is in Singapore. CSO 
Beijing is our first business center in China . 
We are mainly providing fully renovated and 
equipped offices to clients for immediate 
use, and all the serviced offices can be used 
as incorporation purpose, and we offer 
maximum flexibility and complete smart 
office system to help our clients save cost. 
We also provide virtual offices, meeting room 
and conference room, video conferencing, 
incorporation services and many other 
services.
Add.: Level 6, Sun Palace Building, Taiyang-
gong, Beijing
Ms. Stephanie Yan, Mobile: 18210080591
Email: sales.beijing@corporateso.com
Website: www.csochina.cn
Tel: 86 10 64697000

Regus Business Centre
Premium Business Centre
12 in Beijing, 70+ in Greater China
Tel: +86 400 120 1205
Website: www.regus.cn

Regus is the world’s largest provider of 
workplace solutions, with products and 
services ranging from fully equipped offices 
to professional meeting rooms, business 
lounges and the world’s largest network of 
video communication studios.

Regus China Central Place 
9/F Tower 2 China Central Place
79 Jianguo Road
Chaoyang District
Close to Dawanglu station (Line 1)

Regus China Life Tower
5/F China Life Tower
16 Chaoyangmenwai Street
Chaoyang District
Close to Chaoyangmen station (Line 2)

Regus China World Tower 3 
15/F China World Tower 3
1 Jianguomenwai Avenue 
Chaoyang District
Close to Guomao station (Line 1, 10)

Regus IFC 
10/F, IFC East Tower
8 Jianguomenwai Avenue
Chaoyang District
Close to Yong’anli station (Line 1)

Regus Kerry Centre
11/F Kerry Centre, North Tower
1 Guanghua Road
Chaoyang District
Close to Jintaixizhao station (Line1, 10)

Regus Lufthansa Center
C203 Lufthansa Center
50 Liangmaqiao Road

CLASSIFIEDS
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Chaoyang District
Close to Liangmaqiao station (Line 10)

Regus NCI Tower
15/F NCI Tower
12 A Jianguomenwai Avenue
Chaoyang District
Close to Yong’anli station (Line 1)

Regus Pacific Century Place
14/F IBM Tower, PCP
2A Workers Stadium Road North
Chaoyang District
Close to Tuanjie Lake station (Line 10)

Regus Parkview Green
15/F Office Building A, Parkview Green
9 Dongdaqiao Road
Chaoyang District
Close to Dongdaqiao station (Line 6)

Regus Prosper Center
6/F Tower 2, Prosper Center         
No.5 Guang Hua Road
Chaoyang District
Close to Yong’anli station (Line 1,10)

Regus Financial Street Excel Centre
12/F Financial Street Excel Centre
6 Wudinghou Street
Xicheng District
Close to Fuchengmen station (Line 2)

Regus Zhongguancun Metropolis Tower
7/F Metropolis Tower
2 Dongsan Street, Zhongguancun Xi Zone
Haidian District
Close to Zhongguancun station (Line 4,10)

StorAge
China Self Storage Co. Ltd
As a member of SSA and SSAUK, China Self 
Storage Co. Ltd. introduces an interna-
tional industry standard to professionally 
developed Self Storage for private, family 
and business. Safe, clean, air-conditioned, 
24h access, flexible size. To learn more, visit 
www.selfstorageinchina.com. To make a 
reservation, contact 400-600-6378 info@
selfstorageinchina.com. 
Jin’an Building, Tianzhu Garden West Rd., 
Shunyi District, Beijing.

cAtering ServiceS

Aurora Catering
An 100% authentic Italian experience 
whether tasting a mouthful Lasagna or a 
juicy Carpaccio. Our international team 
brings to you the authentic freshness and 
tidbit of an Italian Espresso or a homemade 
tastiness of a Mozzarella.
We offer a full range of catering and event 
planning services for all types of business 
and personal functions that are tailored for 
you. The best service, at your service.
Contact Jacopo Tomé at 137 1794 0458 
jacopo.tome@gptinternational.com

Zone de Comfort 
With our professional service, you can 
focus 100% on your event at Zone de 
Comfort, every single assignment is unique 
for us.  Our experience helps us understand 
your objectives with thorough planning, 
and of course, exquisite food with elegant 
presentation. 
In the past 5 years, we have handled 
numerous catering projects covering 
diplomatic/business functions for embas-
sies, high-end cocktail receptions for 
luxuries brands, automobiles and month-
long hospitality center services.  Find out 
more from our Website: www.zdc-catering.
com

conSuLting Service 

Beijing Office-TMF Group 
In order to enable clients benefit from 
the increasing globalization of the worlds 
economy, TMF Group offers a compre-
hensive range of corporate administrative 
outsourcing services in 67 counties across 
the globe. With a genuine global network 
and qualified staff, TMF group provides an 
array of accounting, corporate secretarial 
and HR administrative outsourcing services.
Colin.Zhang@TMF-group.com
Website: http://www.tmf-group.com
CCTV Tower and Kerry Centre
Suite 3107, Tower A Beijing Fortune Plaza,7 
Dongsanhuan Zhong Road, Chaoyang 
District
Tel: 65330533-860

Harris Corporate Services Ltd
Beijing | Shanghai | Guangzhou | Hong Kong

Established since 1972

WFOE & Rep. Office Set Up
Accounting & Tax Compliance
Payroll, HR & Visa Solutions
Hong Kong & Offshore Company Registration
Hong Kong & China Bank Account Opening

Serving all your business needs for investing 
in China. Call us for a free consultation.

Tel: (86)10-6591 8087
Mobile: 186-019-43718
Email: info.bj@harrissec.com.cn
Beijing: 
Room 2302, E-Tower, No.12 Guanghua 
Road, Chaoyang District, Beijing, PRC.
北京市朝阳区光华路 12 号数码 01 大厦 2302
室

Shanghai: 
Suite 904, OOCL Plaza, 841 Yan An Zhong 
Road, Jing-An District, Shanghai, PRC.
上海市静安区延安中路 841 号东方海外大厦
904 室

Guangzhou: 
Room D-E, 11/F., Yueyun Building, 3 
Zhongshan 2nd Road, Guangzhou, PRC.
广州市中山二路 3 号 ( 东山口 ) 粤运大厦 11
楼 D-E 室

Hong Kong: 
7/F., Hong Kong Trade Centre, 161-167 Des 
Voeux Road Central, Hong Kong.
香港德辅道中 161-167 号香港贸易中心 7 楼

educAtionAL Service 

Ivy Bilingual School
Ivy Bilingual School offers a curriculum 
based on the Multiple Intelligences theory 
and provides an immersive bilingual program, 
where both Chinese and Western teachers 
interact with children throughout the day. 
There are two Ivy Bilingual Schools in Beijing.
Address:Building E, Ocean Express, No. 
2 East Third Ring North Road, Chaoyang   
District, Beijing 100027
Website: www.ivyschools.com
Email: Info-OE@ivyschools.com
010 8446 7287

LEMBA
The Leadership EMBA from the University of 
Maryland 
Robert H. Smith School of Business is a 
unique learning experience in Beijing.  The 
program offers world class executive and 
leadership education from some of the best 
professors the world has to offer.  Every 
month one of the professors from the 
University of Maryland comes to Beijing 
to instruct the class for 4 consecutive 
days (Thurs – Sun).  The program lasts 18 
months; the impact lasts a lifetime. 
Email: beijing@rhsmith.umd.edu
Tel: 8526 2528/29 

reAL eStAte AgentS

“One of a Kind”
—173m² duplex apt. in Park Avenue,well-
managed and good security 
compound,near Chaoyang Park,2 beds 
and 2 baths,master-room with walk-in 
closet,delightful furnishing,come with 80m² 
private GARDEN,¥20800/m
—122m² duplex apt. in Central Park at 
CBD,2 beds and  2 baths,very cosy,high 
floor,¥19500/m
—110m² “King-Size” one bed apt. in Central 
Park,delicate furniture,large living and 
dining area ¥15500/m
for viewing please call frankie at 10-
85325104 or 13911091759 PROPERTY ONE
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Win Johnnie Walker House vouchers 
What says ‘Christmas’ more than a fine whisky, enjoyed in front of an open fire? That’s why we’ve paired up with the good people at 
Beijing’s super swanky Johnnie Walker House members club to offer you RMB1,000 worth of Johnnie Walker vouchers. Simply solve 
our Christmas song cryptic pictures and send the answers to prizes@urbanatomy.com with the subject ‘Christmas tipple’ by December 
25 for a chance to win – and by New Year, you could be sitting in a leather armchair, enjoying a good Scotch in downtown Qianmen.

How it works: Each picture represents a syllable or word. Spoken out loud the below combinations will create a famous Christmas song.

CRYPTIC PICTURES

2 3

6

4

1

5

November answers: 1. Muddy Waters 2. Sierra Leone Refugee All Stars 3. Dick Hymen 4. AC Jobim 5. Bob Marley 6. Herbie Hancock 7. Hanggai 8. Wild Children 9. Chick Korea

Win!
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