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Editor's Note

thatsmags.com

It’s the classic tale. You meet the 
magazine of your dreams and it 
sweeps you off your feet. Invites 
you to the finest restaurants. Gets 
you tickets to every show in town. 
Takes you to glitzy parties packed 
with interesting people. Makes 
you feel like the only girl in the 
world.

Then suddenly things start to 
cool. Something’s changed you 
can’t quite put your finger on. Or 
maybe you just don’t want to ac-
knowledge it. You go into denial. 
But finally you force yourself to 
face the brutal truth…

You’ve been traded in for a young-
er model.

That’s right. This is my final edi-

tor’s note. Younger, hungrier, bet-
ter looking, more glamorous and 
charming - Ms. Marianna Cerini is 
taking over as Editor in Chief. 

She already put this issue to-
gether, from the cover story on 
innovation (p54) to her anti-fast 
fashion feature (p28). And it looks 
better already… the bitch! (Still, 
no shame in losing to the best.)

It’s been a beautiful ride, sur-
rounded by brilliant people. 
Enjoying a privileged job in one 
of the most exciting cities in the 
world. Doing some amazing sto-
ries and having a lot of fun along 
the way.

I’m not going anywhere, though, 
just changing roles to General 

Manager. My only hope is that I 
have played my part well, because 
it has been a genuine honor to 
head up the magazine these last 
three years. 

There are too many people to 
thank for what has been an in-
credible experience. You know 
who you are, and there is no limit 
to the depth of my gratitude for 
what has been a personal dream 
made reality.

I better go now. My bottom lip is 
starting to tremble…

Ned Kelly
(Outgoing) Editor in Chief

A Lomography camera 
in our Snap City com-
petition p10, Three 
vouchers valued at 
RMB200 for an Aroma 
Oil Massage at Yu 
Massage p39, pair of 
UME movie tickets 
p40, pair of tickets to 
Swan Lake p41, pair 
of tickets to Liu Jian 
p44, pair of passes 
to Aurora Museum 
p49, The Seventh Day 
p50, pair of tickets to 
Venus X p85, pair of 
tickets to Till Von Sein 
p85, pair of tickets to 
Shackup p85, pair of 
tickets to Robosonic 
p85, pair of tickets to 
Tetragrammatton 
p85, pair of tickets 
to Jimmy Shubert 
p92, pair of tickets to 
Fasching p93

SPORTS AWARDS
It’s that time of the year where we raise our 
glasses and toast those that truly made their 
mark on the city’s sporting scene: the home-
run hitters, the KO punchers, the pool cue 
hustlers, sharp shooters and puck smashers. 
They’re our friends, our Shanghai family and, 
occasionally, our blood-thirsty rivals. Without 
further ado, we present the Fifth Annual 
Camel and That’s Shanghai Sports Awards 
at 8pm on February 12. And it’s not too late 
to cast your vote – it runs until February 8 at 
awards.thatsmags.com. // the Camel, 1 yueyang Lu, 

by Dongping Lu 岳阳路1号, 近东平路 (6437 9446)

SO YOU WANNA BE A BOXER?
So you wanna be a boxer in the golden 
ring. Can you punch like a south-bound 
freight train? Tell me just one thing. Can 
you move in a whirl like a humming bird’s 
wing if you need to? (Ooh that’s fast!) Can 
you bob, can you weave can you fake and 
deceive when you need to? Well, it’s sign 
up time for Brawl on the Bund X. Three 
months of professional training at Golden 
Gloves building up to a fight in front of 
1,000 people at a swanky black tie af-
fair. They’ll be setting up shop at the Big 
Bamboo on Nanyang Lu at 7.30pm on Feb 
10, with training starting March 3. // big 

bamboo, 132 nanyang Lu, by tongren Lu 南阳路132号, 近

铜仁路 (info@goldenglovesgym.com, www.wcbc.info)
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8 CITY
12 Bike tech
The race is on to make the world’s 
most advanced bicycle.

14 Dongtai Demolition
Shanghai’s iconic antique market 
faces its final days.

18 anhui enlightenment
Donnie Does finds peace (and baijiu) 
on his ayi’s farm.

24 LIFE & STYLE
28 SuStainaBly cool
We track down the designers 
embracing eco-fashion in the PRC.

34 Shanghai loft
An Aussie entrepreneur lets us into 
his slick New York-style pad.

36 kaZantip RepuBlic
The world’s weirdest music festival is 
moving to Cambodia.

40 ARTS
48 cultuRe claSh
Aurora Museum mixes antiquities 
with contemporary art.

50 afteRwoRlD aDventuReS
Award-winning author Yu Hua’s 
existential new tome.

53 hiStoRy 101
Laszlo Montgomery tackles 5,000 
years of Chinese history.

66 EAT & DRINK
68 chineSe new yeaR!
Have a taste of China’s Top 5 
traditional dishes.

72 new ReStauRantS
Excellent kaiseki, average Yunnan 
and unfortunate fine dining.

80 new BaRS
Whisky, jazz bars and more.
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Quote of the iSSue
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pICK oF SIx

aRt
exhibitions

p90

91 EVENTS

86 CommuNITY

p82
hAppY
houRS

LADIES'
NIghTS

&
feB 1-14 
Shanghai Bund

feB 12  
That's Shanghai Sports Awards

feB 6-7
Jimmy Shubert

54 CoVER SToRY
hacking it
The creative entrepreneurs who are revolutionizing DIY culture in China.

Meet the couple who biked from 
Turkey to Shanghai, and beyond.

“If you’re going to indulge 
in baijiu, do it with an 
elderly Chinese man in a 
rural village in the middle 
of the day.”
Donnie Does on the proper etiquette of a mid-day 
ganbei in Anhui. P18.
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FEB 3 TuE
SwanS

Qsw Culture Center            p42       

FEB 6 FRI
venuS x

Arkham                                  p85  

FEB 6 FRI
liu jian

LGMy Art space                     p44   

FEB 6-7 FRI-SAT
jimmy ShuBeRt

the Camel                             p92 

FEB 7 SAT
faSching

Paulaner                                 p93   

FEB 7 SAT
RoBoSonic

Lola                                         p85 

FEB 13 FRI
tetRagRammaton

the shelter                            p85

FEB 13-14 FRI-SAT
Swan lake

shanghai Grand theater       p41

In 1900, a Chinese secret society went after foreigners with  
a vengeance culminating in a chaotic three-way war involving 
eight western powers. Join us as author and Cornell history 
professor David Silbey discusses the reality of this rebellion,  

which included captive diplomats, embedded reporters,  
mystical rituals, and the capture of Beijing.  

Concordia Presents

The Boxer Rebellion as a Popular Uprising in China

Exterminate the Foreigner:

7:00 p.m. Concordia’s Rittmann Theater 
Free and Open to the Public 
www.concordiashanghai.org 

Phone +8621 5899 0380

Thursday, March 5, 2015

more info at...



tales of the city
By erik crouch

sMoG

Droning on
Shanghai authorities may soon be using unmanned aerial vehicles to combat air pollution in the city, 
exchanging noxious clouds for roving hordes of flying robots. We’d call that a favorable trade. The plans 
are not yet definite, but would involve cooperation between the Shanghai Environmental Protection 
Bureau and Jiao Tong University. The drones would be used for tracking and predicting smog events, 
but wouldn’t be equipped with massive fans to blow it away. Yet.

stash

explosive fun

Shanghai customs had a field 
day last month when they dis-
covered a shipping crate bound 
for Africa that was packed to 
the brim with illegal goodies of 
the most exciting kind. Nearly 
10 tons of fireworks made an 
appearance, as did “2.6 tons of 
toys” that hadn’t been screened 
by the proper authorities. No 
word yet on which kinds of toys 
were snagged by the customs 
agents, but if you see any port 
security guards with new action 
figures (and maybe some fire-
works) you’ll know where they 
got them.

caNcellatioN

Model behavior
For a long time, car shows in 
China have been more like 
burlesque shows with a bit 
of product placement. But no 
more! 2014 may have been 
the last year when the auto 
world and modelling world 
shared such a close relation-

ship. “The models will be called off this year,” said Yang Xueliang, an 
industry insider, who declared that, at least for Shanghai, “It will be 
better to shut off all the celebrities and performances [and] bring 
back the peaceful car exhibition!” So a car show whose main focus 
is… cars?!

caBs

taxi turnover
Shanghai’s small, boxy taxicabs 
are not long for this world: 
Expo cabs (i.e. the minivan-
sized Volkswagen Tourans) 
are taking over. The Shanghai 
Transport Commission has 
announced that taxi companies will be encouraged to swap out their 
aging sedans for Expo cabs when updating their fleets: at the rate that 
the cars are currently retired, Tourans could be the city’s main cab in 
less than five years. All hail greater leg room!

MoNey

Bandit banker

A customer service manager at 
a Shanghai bank was arrested 
last month after he made a large 
cash withdrawal: from someone 
else’s account. The bank employ-
ee, surnamed Tang, took RMB16 
million out of a wealthy client’s 
account… and hoped nobody 
would notice. Unsurprisingly, 
they did. Tang eventually handed 
himself in to police, telling them 
that he only stole the millions in 
an attempt to break even after 
he lost a fortune due to risky 
investments. Two wrongs (or 
16 million, for that matter) still 
don’t make a right.

Metro

subway showdown

A video went viral last month, 
depicting a perfectly fit woman 
forcing another Shanghai metro 
passenger to give up her seat. 
“Rude!” “Uncouth!” the internet 
commenters cried. But then 
the story took an unexpected 
turn: a longer version of the 
video revealed that the “rude” 
woman had, in fact, just given 
away her seat. Angered that the 
spot’s new occupant didn’t say 
“thank you,” she decided to take 
the seat back. Many comment-
ers commended the woman for 
taking a stand against rudeness, 
but others argued that, if you’re 
screaming at a stranger on the 
subway, you’ve already lost.
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Send your pictures to city@urba-
natomy.com with subject 'Snap 
City.' Winners receive a free lom-
ography camera. 126 Jinxian Lu, by Maoming Nan Lu 进贤路126号, 近茂

名南路 

city

th
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u
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Edited by Erik Crouch / city@urbanatomy.com

sNap city

this month's winner is...

Sandrine daurade

DoN’t you kNoW Who i aM?

lei feng, 
american idol

A former Xinhua reporter went 
on an apology spree last month, 
citing an article that he wrote in 
1981 that commended the US 
military academy at West Point 
for studying the ‘Lei Feng Model’ 
of soldiering – it turns out that 
the article was based on an April 
Fools’ joke.

“It is one of the biggest 
mistakes in my life to bring the 
lie about West Point learning 
from Lei Feng to China,” the re-
morseful Li Zhurun sent out on 
Weibo. He had based his article 
on an April 1, 1981 (note the 
date) piece published on the 
United Press International wire, 
and failed to realize that it was 
satire. Think of this as the pre-
internet version of falling for an 
Onion story.

Li uncovered his mistake 
some 16 years after publica-
tion, when he read a piece about 
West Point and realized that 
America’s premier officer school 
was probably not wholehearted-
ly embracing the Lei Feng spirit.

The Global Times covered Li 
Zhuren’s revelations, and took 
a trip to West Point themselves. 
At the academy, they discovered 
that “there was no statue of Lei 
standing in the campus. There 
were no courses about Lei ei-
ther.” What a surprise.

Quote of the MoNth

“Made in PrC”

It’s no secret that ‘Made in China’ doesn’t necessarily have the best 
connotations worldwide. So how do we fix that? Stricter work safety 
laws? Higher production standards? Nah, let’s just change some tags. 
In an attempt to throw off customers in Japan, some manufacturers 
have swapped their ‘Made in China’ tags for ‘Made in PRC,’ using the 
country’s English-language acronym. Problem solved.

raNDoM NuMBer

sNappeD

turtle trouble

A Beijing man showed up at a 
Tongzhou District wet market 
last month accompanied by “a 
strong smell of alcohol,” and 
proceeded to try and eat a turtle. 
Live. When he went in for a bite, 
however, the turtle locked lips 
and kept the intoxicated market 
visitor trapped in its fanged 
embrace for nearly ten minutes. 
When the turtle finally released 
the unnamed drunkard, onlook-
ers said he was left with some 
severely swelled-up lips. We 
assume he was extraordinarily 
confused the next morning.

88888
Those are the 
last 5 digits 
of Chongqing 
resident Yu 
Chengliang’s 
fancy new 
phone 
number, 
which he pur-
chased for the 
modest sum of 
RMB12,000. 
“I once had 
a Feng Shui 
master tell my fortune,” Yu 
explains, “and he said that 
numbers ending with 9, 8 or 5 
suit me particularly well.” Yu 
has been burning through lucky 
phone numbers lately, and es-
timates that he has spent more 
than RMB100,000 altogether. 
“They’re supposed to be good 
for my family and businesses,” 
he says. “Plus, they’re easy to 
remember.” Well, not if you keep 
changing them.
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faMily

Designated driver
Filial piety knows no bounds. In Guangxi last month, an intrepid 
7-year-old was spotted driving drunk ol’ dad home in the truckbed 
of a motorized trailer. The son apparently drove more than 20 kilom-
eters, carting his inebriated padre throughout the city while some 
idiots took the picture above (instead of, you know, trying to stop a 
child from operating a motorized vehicle alone at night). The boy’s 
brother was also spotted drunkenly wandering the city: we hope that 
this trike-steering tot doesn’t go the way of the rest of the fam’: if so, 
they’ll need to have another child in hopes of snagging a new desig-
nated driver.

sMuGGler

iphone armor
He’s got 94 problems and iPhones are all of them. A Hong Kong man 
was caught by customs officials on his way into the Mainland, after 
they noticed his “weird walking posture, joint stiffness and muscle 
tension.” It turned out that he had strapped dozens of iPhones to his 
torso, legs and crotch, and tried to waddle right past security. The 
phones were promptly seized by authorities, but hopefully they let 
the smuggler hold on to one of them: jail cells can be so boring. 

cars

fishmobile
A Guangzhou-based car maker made waves last month when they 
presented their latest concept vehicle at the Detroit Auto Show. Its 
most impressive feature? A plastic fish tank crammed into the back-
seat armrest, of course. The tank is an attempt to “make the backseat 
area more like someone’s living room,” according to the car’s chief 
designer. We’re just glad they didn’t add a fireplace.

sMokiNG

ciggy bridge
Sometimes design inspiration is right in front of your face, dangling 
out of your mouth and giving you cancer. That seems to be what hap-
pened for one street light designer in Zhengzhou, Henan Province, 
whose latest contribution to the city’s streets bears a striking resem-
blance to something that just slipped right out of a pack of Double 
Happiness. If Zhengzhou finds itself shrouded in smog anytime soon, 
residents will know what to blame.
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Y ou’re standing in line at a coffee 
shop, ready to order, when your cell-
phone goes off. It’s from your bike: 

‘Someone is stealing me!’ Ignoring the eager 
barista, you burst from the cafe to spot a bike 
thief in action. He panics, and bails.

Or let’s take another scenario. You click 
your helmet into place, hunch over the han-
dle bars, ratchet up to a high gear and begin 
pedaling so fast it feels like your knees will 
hit you in the nose. You fly from Waibaidu 
Bridge on the North Bund to Yan’an Lu on 
the South in record time. You pull over, catch 
your breath and check your phone. Damn! A 
good speed, but the app says another cyclist 
has done better.

Those are the type of situations that 
the people at Basic Conception are hop-
ing will attract business. After 10 months 
of research, design and development, the 
Shanghai-based start-up is getting ready to 
present its technology-equipped ‘BiCi’ smart 
bike to the world.

The start-up runs from Shanghai’s 
Knowledge and Innovation Community 
(KIC), a sizable campus in Yangpu District 
that is home to some of the city’s – and the 
country’s – most promising small technology 
companies. The basement level of KIC could 
pass for the offices of Facebook or Google: a 
sprawling open space filled with 20-some-
things on high-end computers, screens over-
flowing with lines of code or Photoshop de-

signs and 3D-printers sitting haphazardly on 
cluttered desks. Within the campus, groups 
of developers and designers are working on 
anything from environmental-awareness 
apps to programs helping Chinese tourists 
rent cars abroad: but only one start-up has 
its own fully-stacked bike rack out front.

To the casual passerby, Basic 
Conception’s BiCi is a simple, if high-end, car-
bon fiber bike. It’s clearly a more premium 
piece of machinery than the standard-issue 
Flying Pidgeon or Phoenix bikes cluttered for 
warmth on every Shanghai street corner, but 
it doesn’t look like something out of TRON.

Tucked away in the frame near the back 
wheel, however, is the piece that makes all 
the difference: a deck-of-cards sized com-
puter chip that records a user’s cycling data, 
tracks the bike’s position via GPS and trans-
mits the information to a rider’s smartphone 
using Bluetooth.

The chip knows all: the biker’s speed, 
favorite routes, heart rate, calories burned 
and a plethora of other data points that help 
tailor each bike to its rider’s style. It remem-
bers where it has been parked and can notify 
the owner if it’s being stolen – and if the 
thief gets away with it, the owner can track 
the bike’s GPS. This information is stored in 
the bike’s accompanying BiCi OS app, which 
can be used by bikers across the country – 
and perhaps someday, around the world – to 
compare speeds, share routes and coordinate 
cycling groups.

“We sold our first batch of 100 bikes with-
in one hour,” says Su Chunxiao, operations 
and marketing manager for Basic Conception. 
“Our team is only about 20 people, but it 
hasn’t been difficult to attract investors.” 

KIC is a potential gold mine for innova-
tors with plenty of energy and a good idea. 
Basic Conception was accepted into the KIC 
program last March with a team of just five 
people, and they were given a free work space 
and technical support from the Knowledge 
and Innovation Community, as well as busi-
ness mentoring and industry connections. 

it’s a more premium 
piece of machinery 
than the standard-
issue Flying Pidgeon 
bikes cluttered for 
warmth on every 
Shanghai street 
corner, but it doesn’t 
look like something 
out of TrOn.

year of the sMart Bike
The race to reinvent the (bicycle) wheel
By erik crouch
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After six months, with an expanded team and 
a ready prototype, they opened to investors.

In no time, the BiCi had raised USD1 
million in funding. They have already sold a 
batch of prototype bikes at RMB4,000 each 
to early investors, and aim for a consumer re-
lease this year. In the meantime, they’ve taken 
to the web, and are crowdsourcing the bike’s 
production on Pozible, a website similar to 
Kickstarter but aimed at the Australian and 
East-Asian markets. As they get things ready 
for the BiCi’s public debut, however, there is 
competition on the horizon.

In the depths of the Baidu campus in 
Beijing, researchers in a small R&D room hid-
den away near the staff parking lot have been 
hard at work developing a prototype that will 
give the BiCi a run (well, ride) for its money.

Developed by Baidu with input from the 
Tsinghua Academy of Arts and Design, Baidu’s 
DuBike sports many of the features seen in 
the BiCi’s design: integrated GPS, carbon fiber 
frame, calorie counter and even a similar so-
cial networking app.

The DuBike also has its fair share of 
unique tricks: the GPS integrates with Baidu 
Maps, and can give riders turn-by-turn bik-

ing directions via left/right lights on the 
handlebars and a computer generated voice 
that speaks to the rider – directions that can 
be used for exploring new routes or avoiding 
traffic on the fly. It also sports a small digital 
screen that displays basic stats like the bike’s 
speed, wheel RPM and the rider’s heart rate. 
And for Baidu, this prototype is only the be-
ginning.

“This is not about selling bicycles,” says 
Kaiser Kuo, Baidu’s international communica-
tions director. “This is about an integrated 
operating system. We want to make it so that 
anyone, any bike manufacturer, can use these 
same specs, the same OS, to make any bike 
‘smart.’ It would not be an expensive upgrade 
to a normal bicycle.” 

Unlike Basic Conception, Baidu doesn’t 
seek to produce bikes on a large scale. The 
company is producing an initial line-up of 
bikes, but ultimately plans to make hardware 
that could be used to upgrade existing bike 
designs, giving them the features found in the 
DuBike prototype. For Kuo, it’s an idea whose 
time has come.

“Since we put out the concept, it has not 
only attracted media attention but also a lot of 

attention from the investor community, from 
cycling enthusiasts,” he says. “It’s one of those 
things that is a no-brainer. It’s astonishing to 
me that no-one had done this already. It’s so 
logical to have something like this, especially 
in a country like China where transportation 
is so dependent on bicycles.”

Both Baidu and Basic Conception aim to 
have their products on the market this year. 
The BiCi has developed a loyal following 
among interested investors and tech-curious 
bikers, but the behemoth that is Baidu – with 
its massive maps database, social media 
savvy and ability to negotiate on level with 
the country’s biggest bicycle manufacturers 
– is certainly at an advantage when aiming 
for mass appeal.

It’s hard to disagree with Kuo: smart 
bikes do seem like a no-brainer, especially 
in China, where the one thing that people 
use more than their bicycles are their apps. 
If 2014 was the year of the taxi app, it looks 
as though this might be the year of the smart 
bike.

Additional research by Zoey Zha, Tongfei 
Zhang and Oscar Holland

// To learn more about the BiCi, check out bi-ci.com, or visit 
their crowdfunding site at www.pozible.com/project/188953. 
To learn more about the duBike, visit dubike.baidu.com

"it’s astonishing to 
me that no-one had 
done this already, 
especially in a 
country like China 
where transportation 
is so dependent on 
bicycles."
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“i’ve worked here since 1995. i still don’t know 
what i’ll do when it’s closed.”
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the fiNal Days 
of DoNGtai
Iconic antique market slated for demolition
WorDs By erik crouch, photos By olivier yau

W hen a handful of locals set up 
shop along Dongtai Lu in the ear-
ly 1980s, reselling antiques and 

trinkets, they likely had no idea that their 
small trade would someday become one of 
Shanghai’s most popular tourist attractions. 

The Dongtai Lu antique market has been 
a fixture of the city for 30 years, featuring 
more than 150 stalls selling anything from 
typewriters and lamps to cast-iron Buddha 
heads and Tintin comic books. While the 
authenticity of the market’s ‘antiques’ may 
be up for debate, the area became a hotspot 
for local knick-knack collectors and foreign 
trinket-searchers alike.

The haggling vendors and mahjong-play-
ing bystanders have recently been joined by 
a new class of visitor: hard-hatted, wheelbar-
row-pushing construction crews, readying 
the area for demolition. Dongtai Market hap-
pens to occupy some prime real-estate near 

the K11 Mall, and Shanghai’s raging urban 
development isn’t exactly sentimental. The 
market is slated to be demolished in March, 
following Chinese New Year.

“I’ve worked here since 1995,” says 
a seller surnamed Hu, speaking through 
a thick Henan accent in front of his shop 
overflowing with colorful vases, pots and 
curios. “I still don’t know what I’ll do when 
it’s closed.”

Hu’s response is echoed throughout the 
market. The vendors, primarily older and 
almost unanimously from out of town, know 
that the market’s closing is imminent, but 
have few plans to restart business elsewhere 
in the city. Many haven’t had any other jobs 
in three decades.

Most started with a handful of family 
antiques and slowly expanded their stash 
as the market became more popular. One 
vendor we spoke to started selling plates, 
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only to find himself inundated with peo-
ple offering to resell their old Mao Zedong 
pins: in no time, he had binders full of the 
pins, everything from the Chairman strid-
ing into Anyuan to the Helmsman’s head 
atop a steaming ship. The story is replicated 
throughout the market: started selling books, 
but soon selling watches; started with maps, 
ended with antique furniture.

The bustling, overflowing and anarchic 
Dongtai Market is part of a dying breed: the 

last of the marketplaces not to be sectioned 
off into carefully-spaced cells on the first few 
floors of an office building, lit with fluores-
cent bulbs and rigged up with WiFi. While 
some amenities (say, heat or bathrooms) 
would probably have been a nice touch, the 
Dongtai Lu market has remained remarkably 
unchanged over the years, and is a Shanghai 
sight surely worth checking out while it’s 
still up and running.  

While the authenticity 
of the market’s 
‘antiques’ may be up 
for debate, the area 
became a hotspot 
for local knick-knack 
collectors.

For readers interested in visiting Dongtai 
market, we recommend heading there be-
fore Chinese New Year, when many of the 
shops may close. Anything claiming to be 
more than a few decades old probably isn’t, 
but that doesn’t mean you can’t find some 
great curios for around the house. Be pre-
pared to barter hard: aim for at least 70 per-
cent off any asking price. But don’t expect it 
to be easy! // dongtai Lu, by Zizhong Lu 东台路, 近自忠路 

nearest Metro: Laoximen, 10 mins.

17 www.thatsmags.com  / February 2015

photo essay » CiTY



everythiNG is illuMiNateD 
(By Baijiu)
Celebrating Chinese New Year on my ayi’s farm
By zach etkiND

A lot of foreigners believe they only 
have two options when it comes to 
Chinese New Year. They can either A) 

Head to South East Asia and be an absolute 
degenerate on the beach for a few weeks or 
B) Stay in Shanghai and spend their days 
dodging fireworks and wandering the empty 
streets, fruitlessly trying to find an establish-
ment other than McDonald’s that will serve 
them food. Well, I’d like to throw a third op-
tion into the mix: Finding enlightenment on 
your ayi’s farm. 

A couple of years ago, my ayi informed 
me she had a farm in the countryside and 
that I was welcome to come visit her any-
time. Well, over last Chinese New Year, my 
friend Matt and I decided to take her up on 
the offer. On a cold and damp January night, 
we piled into a big white van with ayi and 
her extended family, and headed off to the 
magical land of rural Anhui.

Prior to this trip, the most ‘rural’area of 
China I had been to was Yangshuo, which has 
a population of 300,000. You can understand 
my bewilderment when I woke up after our 
5-hour van ride, only to find myself in a vil-

lage that boasted, at most, 500 people. The 
village consisted of one paved road, one 
convenience store and a large plot of land 
used for growing crops and herding goats, 
along with a smattering of one-story cement 
homes. 

During my stay, I shared a room (and 
bed) with my friend Matt in my ayi’s father’s 
house, which sat atop a small hill 100 yards 
from the main road. Despite having to share 
a bed with another man in a house that 
lacked heat or running water, I was noth-
ing but comfortable throughout my stay. 
Each morning, someone from the household 

fetched clean water from a well (I was elect-
ed for this task on one of the mornings) and 
all of our meals were cooked over a wood-
fired stove. 

My ayi’s father was a peanut farmer who 
sure did love his baijiu. At our first meal with 
the extended family, I was shocked to discov-
er that not only would we be drinking baijiu 
with lunch, we would be drinking it from 
overflowing plastic cups. I’m normally not 
a big proponent of baijiu drinking (for the 
obvious ‘everything burns’ reasons) but if 
you’re going to indulge, do it with an elderly 
Chinese man in a rural village in the middle 
of the day. It’s a profound experience.

Getting the first cup down the hatch 
involved some dry heaving, but afterwards 
I was seeing the world through rose-tinted 
glasses. We walked around the village in a 
state of baijiu-induced euphoria, meeting 
villagers who had never seen a waiguoren in 
the flesh before. 

The elderly villagers, all of whom hailed 
from an era where anti-Western propa-
ganda was the norm, were definitely more 
cautious around us than the younger sort. 

We piled into a big 
white van with ayi and 
her extended family, 
and headed off to the 
magical land of rural 
anhui.
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Nevertheless, everyone we met was nothing 
but polite and welcoming. Later, when we 
returned to ayi’s house, we found her father 
out back, lying in the field and soaking in 
some rare winter sunshine. He enjoyed his 
mid-day baijiu, and I don’t blame him one bit.

Part of the deal I had worked out with 
my ayi was that we would be allowed to 
spend time with the animals on the farm 
as long as I gave hongbaos to the families 
that raised them. So with cash-filled red 
envelopes in our pockets, we spent a full day 
herding goats, feeding cows and watching 
pigs play in their own filth. 

It now makes sense to me why so many 
influential people in the Bible were shep-
herds, as herding goats was a truly spiritual 
and meditative experience. In Shanghai, 
there are always a million stimuli to send 
your thoughts spiraling in different direc-
tions. But out on that field, walking with the 
goats, I was surprised at how easy it was to 
quiet the mind and appreciate being alive.

One of the most wonderful people I met 

in the village was my ayi’s grandmother, the 
matriarch of the family. Despite being 80 
years old and a devout chain smoker, she still 
seemed as healthy and jovial as could be. At 
the dinner table, she was always cracking 
jokes and would never shy away from doing 
a baijiu ganbei with the rest of us. She had 
never left the village in her life, and didn’t 
see any reason why she should. Her sense of 
pride and contentment came not from the 
places she’d been, but from her large and 
happy family.  

On my last day in the village, I cooked 
dumplings with ayi and we ate at her uncle’s 
house. As we walked home from the meal, 
we stopped by her neighbors’ homes to wish 
them a happy New Year as fireworks explod-
ed around us. 

Back in Shanghai, those same fireworks 
would have been slowly driving me insane by 
this point. But on the farm, they contrasted 
beautifully with the surrounding treetops 
and tranquil Anhui night. I would be heading 
back to the chaotic excitement of Shanghai 
with a newfound appreciation for the 
Chinese way of life outside of the mega-cities 
I had grown accustomed to. I had reached 
enlightenment. 

Then again, that may have been the bai-
jiu talking.

// Zach etkind is the man behind the web series donnie does. 
He’ll be sharing more of his strange experiences not caught 
on tape at thatsmags.com.

if you’re going to 
indulge in baijiu, do 
it with an elderly 
Chinese man in a 
rural village in the 
middle of the day.
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BraNDs of olD shaNGhai
The proud remaining labels from early-20th-century China
By ryaN kilpatrick

Go to any antique market, design store or souvenir shop in this city and you’re guaranteed to come across 
the vestiges of Shanghai’s golden age of marketing - from the old thermoses, tins and bikes to the vintage 
‘Shanghai Lady’ posters that never seem to fall out of favor. Although not many of the homegrown brands 
featured on these posters survived China’s tumultuous 20th century, they all had a hand in producing the 
aesthetics of a uniquely Chinese modernity that remains familiar and well-loved worldwide. The 
Shanghai brand lives on, and through tenacious products like these, it can be a 
part of your daily life as well.

White rabbit creamy candy (since 1943)

W hite Rabbit Creamy Candy originated in 1940s Shanghai, after an employee at the ABC Candy 
Factory tasted a milk candy from England and suggested that they replicate the sweet. When 
their own chewy, milky treat made it to market a year later, it was packaged not with a rabbit but 

a red Mickey Mouse.
Cheaper than their imported competitors, the sweets proved popular with the people of Shanghai. 

When the government took over the company after 1949, however, they decided Mickey had to go. Kids 
of the New China would not be brought up adulating foreign, capitalist mice. To that 
end, the mouse was replaced with a white rabbit and artist’s palette. The resulting 
candies were reputedly even a favorite snack of Premier Zhou Enlai, who gave a 
bag to President Nixon during his historic 1972 visit to China.

The beloved brand was hit hard by the 2008 melamine milk scandal, which 
saw White Rabbits pulled from supermarket shelves all across the 50 countries 
and territories where they’re sold. For many people of Chinese heritage, this was 
when the country’s food safety issues hit the hardest: White Rabbit wasn’t just a 
brand name, it was an icon, an emblem of millions of childhoods.

With the subsequent introduction of Gold Rabbits made using imported milk from 
Australia and New Zealand, however, it’s still possible for future generations to grow up with 
this tasty tradition without having to worry about kidney stones. 

forever Bicycles (since 1940)

F ounded in 1940 and modeled after Britain’s Raleigh Roadster, Forever 
(Yongjiu) Bicycles defined an era of transportation and urban life in 
Shanghai. People called China the ‘Kingdom of Bicycles,’ and it was 

these bikes, along with competitors from Phoenix Bicycles, that they had 
in mind. By some accounts, foreign dignitaries visiting the city were even 
treated to a Phoenix as a welcoming gift. 

As Reform and Opening Up moved into gear in the 1980s, the wheels 
began to fall off for China’s bike culture. From 1995 to 2005 alone, bicycle 
ownership dropped 35 percent nationally while private car ownership more 
than doubled. Compelled by constant gridlock and toxic levels of smog, 
however, cities across China are now trying to encourage bike use once 
again through the introduction of massive bike-share programs. If they play 
their cards right, Forever and Phoenix Bicycles could be just as much a part 
of China’s future as its past. 
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BraNDs of olD shaNGhai
The proud remaining labels from early-20th-century China
By ryaN kilpatrick

Warrior shoes (since 1927)

W hen the first pair of Warriors rolled off the production line in 1927, 
China’s first homegrown athletic shoes were made with thin, flexible soles 
and a light canvas body specifically designed for martial arts practitioners. 

In the 1960s, the Chinese government chose Warriors to be the official athletic 
shoes of Chinese olympians; but despite becoming the iconic footwear of 60s, 70s 
and 80s China, their popularity suffered a gradual downfall by the time the 1990s 
rolled around, as fashionable Western brands claimed ascendency and Warriors be-
came the forgotten shoes of the working class.  

Times are changing for the likes of Warrior and Feiyue, however. Parisian hipsters 
are now spending upwards of 99 euros for a pair of the retro kicks that’ll set you back 
nearer to RMB30 here in Shanghai, and the qualities that initially made them attrac-
tive to martial artists are now endearing to parkour enthusiasts.

florida Water
(circa 1908)

T hese days, a bottle of Florida Water 
goes for less than RMB10 down at the 
local convenience store – but when 

it was first introduced in 1908, it was the 
Chanel No. 5 of its day. A mainstay of any so-
phisticated Shanghai lady’s dressing table, it 
was unthinkable to step out without a splash 
of the subtle yet beguiling fragrance.

As the name would suggest, Florida 
Water first originated as a light perfume and 
eau de toilette in America. When it made 
the jump to the East, it was infused with ele-
ments of Chinese medicine and given a name 
plucked straight from the verse of Song poet 
Ouyang Xiu. 

Born in 1990, current market leader 
Liushen brought its own secret recipe of six 
traditional herbs, imbuing the concoction 
with yet more powers. Capable of cooling 
you down, stopping itching, perking you up 
and repelling mosquitos, it was gradually 
adapted as both a topical application and an 
ubiquitous, multifunction household tonic. 
Now, summer just wouldn’t be summer with-
out the languid smell of Liushen hanging in 
the humid Shanghai air.

peh chao lin (since 1931)

P eh Chao Lin face cream was a home-grown 
luxury product humbled by the age of globali-
zation, which brought with it the prolifera-

tion and glamorization of top-end foreign brands. 
Founded in 1931, Peh Chao Lin had been con-
signed to obscurity in twenty-first-century 
China – that is, until it was revived by the 
‘Peng Liyuan effect.’

Peh Chao Lin received a new lease on life 
last year after the First Lady gave a selection 
of the creams to her Tanzanian counterpart as 
an official gift from China. If it’s good enough 
for Peng, ladies across the land reasoned, 
surely it’s good enough for me. Overnight, the 
cream went from a quaint relic of Old Shanghai 
to, once again, one of the country’s hottest cosmetic 
products.  
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sheep thrills
The legend of the lamb
By toNGfei zhaNG

Sheep 
yearS
1907   1919   1931

1943   1955   1967

1979   1991   2003

2015

What are they like?
Kind, compassionate, tolerant, patient, 
generous, down-to-earth, honest, docile, 
diligent, weak, soft, sensitive, hesitant, 
indecisive.

sheep make excellent...
Nurses, teachers, artists, writers, dancers, 
actors, publishers, illustrators.

Most compatible with...
Horse, rabbit, pig.

sheep idioms
Many sheep idioms are connected with 
animals, and the sheep typically plays a 
weaker role. Here are a few examples:
顺手牵羊: “Lead others’ sheep along as 
one walks away.” Meaning: Steal something 
without alerting anyone.
羊入虎口: “A sheep fell into the mouth of a 
tiger.” Meaning: One is in danger and hav-
ing trouble surviving.
挂羊头卖狗肉: “Sell dog meat while having 
a sheep’s head hanging.” Meaning: Doing 
bad deeds for the greater good, or one not 
worthy of his name.
亡羊补牢: “Mending the sheep’s pen after 
the sheep are lost.” Meaning: Better late 
than never. 
饿虎扑羊: “A starved tiger jumps on a 
sheep.” Meaning: Fast and fierce.
虎皮羊质: “Sheep in a tiger’s skin.” 
Meaning: Not as strong as he looks, or out-
wardly strong but inwardly weak.

the tale of the sheep
The Chinese zodiac sheep is similar to 
Prometheus from Greek mythology – both 
stole from the gods to give to the humans, 
and both paid a severe price for it. 

The story begins when, one autumn 
night, a magical sheep flew to the human 
world. The sheep found humans to be pale, 
malnourished beings that lived on only wild 
vegetables and weeds. The magical sheep felt 
sorry for the humans, and decided to teach 
them how to farm. 

When the sheep returned to the heav-
ens to obtain some seeds, however, the Jade 
Emperor refused. He was unwilling to share 
any of the Sky Palace’s grains with the hu-
mans, but the sheep was not easily deterred. 

The sheep slipped into the Royal Field 
while the guards were asleep, picked up the 
seeds of five different grains and brought 
them to the human world before dawn. 
People sowed the seeds and by the next au-
tumn, they had more food than ever before. 

To show their gratitude, the humans 
held a grand ceremony devoted to the sheep; 
unfortunately, this alerted the Jade Emperor. 
Infuriated that the sheep had stolen seeds 
against his orders, the Emperor dispatched 
an army and killed the magical animal.

The next year, green grass grew from the 
place where the sheep had died, and sheep 
(of the non-magical sort) started to appear 
on Earth, much to the delight of the humans. 
To memorialize the magical sheep, people 
held sacrificial ceremonies every year. 

When humans heard that the Jade 
Emperor was going to pick 12 animals as 
zodiac gods, they demanded the sheep be 
among them. Although the Emperor wasn’t 
happy with the decision, he appreciated their 
choice and allowed the sheep to become a 
horoscope animal.  

Mortal enemies with...
Rat, ox, dog.

fellow grazers:
Chow Yun-fat, Zhang Ziyi, Mo 
Yan, Chen Daoming, Zhang 
Xinzhe, Gao Yuanyuan, Yao 
Chen, Deng Chao, Na Ying, 
Jay Chou, Tang Wei, Empress 
Dowager Cixi, Emperor 
Taizong of Tang, Nuerhachi, 
Cao Cao, Ouyang Xiu, Yue 
Fei, Zeng Guopan, Sima 
Guang, Li Hongzhang, Yuan 
Shih-kai, Shao Yifu, Lin Biao, 
Zhao Ziyang, Xu Beihong, Li 
Keqiang, Bill Gates, Rupert 
Murdoch, Nicolas Sarkozy, 
Steve Jobs, Bruce Willis, 
Michel Platini, Sura Thirakon, 
Michael Dale Huckabee, 
Christopher Columbus, Mark 
Twain, Thomas Alva Edison, 
Honoré·de Balzac.
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Knowing China more 
thoroughly and analytically
The “Doing business in China” Program in Antai College of 
Economics & Management, Shanghai Jiao Tong University

Since 2007, the "Doing 
Business in China" 
Program in Antai College 

of Economics & Management 
at Shanghai Jiao Tong University 
has been a great success among 
global business leaders. As one 
of the world’s most complex 
and rapidly growing markets 
in both dollar and percentage 
terms, global companies in 
China are faced with dynamic 
business environments, mak-
ing it essential for managers to 
understand cultures and ways 
of doing business to work ef-
ficiently.

Under such circumstances 
the “Doing Business in China” 
Program was developed, aim-
ing to introduce the financial, 
cultural, political and economic 
environment in China, analyz-
ing business in China and how 
China’s companies are grow-
ing. A world-class faculty with 
profound experience and dis-
tinguished service records in 
each of their industries are the 
highlight of this program, and 
celebrated professor Wan Guohua, 
Associate Dean of Antai College, is one 
of them. He mainly works on Global 
Supply Chains and E-business. We 
caught up with him to hear more about 
this popular program.

What’s so special about this pro-
gram?

Besides teaching theory in classes, 
the program also features practical 
field trips to companies and factories 
so students can learn more about how 
Chinese enterprises are run and the 
culture behind them.

We also invite company managers 
to explain how their enterprises are 
run and share their leadership stories, 

through which foreign students get to 
learn modern Chinese business phi-
losophies rather than simply learning 
doctrines of “Confucius and Mencius” 
from textbooks. This is very interesting, 
while at the same time it’s a must-have 
skill for those who want to do business 
in China and deal with Chinese people. 

Moreover, experienced foreign 
teachers or foreign entrepreneurs 
who have lived in China for years are 
also invited to the classes to talk about 
Chinese philosophies from their points 
of view, and this makes the classes 
more relevant and more persuasive.

Although cross-cultural communi-
cation is challenging, participants of 
this program always walk away happy. 
Our executive program team pays a lot 

of attention to the participants’ 
customs: they adjust activities 
to match the group’s interests 
and arrange foods according to 
the various religions and na-
tionalities of the participants 
to show respect. We always say 
that the details decide the suc-
cess of a program.

Renata Thiebaut is among 
the thousands of students Mr. 
Wan has taught over the years. 
Hailing from Brazil, she stud-
ied “Doing Business in China” 
in May, 2013. She has lived in 
China for eight years and now 
works as a lawyer in e-com-
merce. She says she enjoyed 
the program because the class-
es were very active and filled 
with case studies and dynamic 
activities. Business courses are 
focused on enhancing students’ 
abilities to “think outside the 
box” and to learn about “doing 
business in China.”

23 www.thatsmags.com  / February 2015



For most guys, a sock is a sock is a sock. As long 
as it’s black-ish. WRONG. Socks can have plenty of 
fashion cred if you look beyond the gray/black/

gray basics of your current sock drawer. 
These footies by Topman are funky cool, 
and will add a touch of panache to any 
plain outfit (which is what a lot of you 
gents out there don most of the time, let’s 
face it). RMB49/pair. 

// www.feilook.com

Knitting is awesome. There’s something 
quite satisfying in taking a ball of wool – 

even better if it’s a whole skein of a 
warm, soft color – and creating 

a three-dimensional work of 
practical and aesthetic value. 
Shanghai-based Infinite 
Twist’s Helix hand-dyed yarn 
is perfect for the purpose – 

custom-spun in China from 
Australian Merino wool, it’ll 

help you craft all sorts of cozy 
winter essentials. RMB100/skein. 

// infinitetwist.com
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Kathryn robbins, resident makeup artist at Cirque le soir

Why makeup artistry? 
I have always had a strong passion for fine 
art and illustration and started drawing re-
alistic, photo-like pencil sketches at a very 
young age. 
After secondary school, I went on to study 
mixed media textile design at the University 
of Leeds, then moved to London to pursue 
a career in interior design. Five years into 
that, I realized it wasn’t really my thing, so I 
decided to try a career change and went into 
makeup artistry and body painting.

What brought you to China?
To be honest, I had no plans to move to China 

– until I got offered a job at Cirque. It was too 
good an opportunity to pass up, especially 
considering I had only been working as a 
makeup artist for one year. It was a valida-
tion of my skills, in a way, and a big encour-
agement. 
It was supposed to be a three-month con-
tract. One and a half years later, I’m still here.  

Your aesthetic in three words.
Bold, boyish, alternative. 

Let’s talk about your hair… 
My hair has always been my personal little 
playground to express who I am – I like it to 
be different from other people’s, and to be 
my own design. I always change the color 
and have had a Mohawk for over a year now.

How has Shanghai influenced your style?
My style has developed quite considerably 
in Shanghai, both because of the city and the 
people I’ve met.
Three months after moving here I got with 
my boyfriend, Alvaro, a crazy tattooed chef 
from Madrid. I had no tattoos before I met 
him, but in the space of just over one year I 
got seven quite large ones. I love them!!
I also feel more comfortable in Shanghai. 
Being a makeup artist, I used to always 
have my face done up when I was living in 
London, but here there’s less pressure to 
look amazing all the time. These days I wear 
very minimal makeup, and I go wild only on 
special occasions.

Give us a beauty pointer.
I don’t feel like it’s my place to give anyone 
beauty tips. I can see beauty in everyone, so 
my only pointer would be to smile. It makes 
everyone more beautiful.

Favorite beauty brands?                                                             
I am not much of a makeup snob. I use a lot 
of theatrical products at work, but in every-
day life I will always reach for MAC, purely 
because I used to work there and I have a lot 
of confidence in what they do. In the MAC 
range my favorite product is Ruby Woo Retro 
Matte lipstick. It looks super vintage, very 
Marilyn Monroe.

If you could do a style icon’s makeup, who 
would that be?
I think it would have to be someone like Lady 
Gaga, as she seems very open to ideas and 
has a style that is theatrical and dramatic. 
It correlates with what I do for my job – on 
theme nights, I often adapt some of her looks 
for the characters at Cirque. Or it would have 
to be someone like RuPaul because ‘drag’ is 
my favorite style of makeup.
 
Weirdest makeup you’ve ever done for 
someone?
Gosh, that is a hard question because I do 
quite weird makeup nearly every night. I 
would have to say a bald-cap alien I created 
for Storm Festival, with gills protruding from 
her scalp. I also crafted two baby heads out 
of latex and stuck them by our dwarf Aghan’s 
face last Halloween. 

Purls of wisdom Cool feet
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MadE In ChIna

Chinese underpinnings
The clothes that are seen least often say the most 
about us. We wouldn’t go as far as to say a wom-
an’s knicker drawer is a window to her soul, but 
it certainly says something about her life.

That’s why investing in a good selection of 
underpinnings should be up there on your clos-
et’s priority list. Lovely underclothes make you 
happy and make the rest of your garments look 
better, while a bad bra can – quite literally – let 
you down. 

Enter Beijing lingerie label Pillowbook. 
Founded by Taiwanese-American Irene Lu, 

the brand gets its name from traditional Chinese 
‘pillow books’ – titillating works of art containing 
sketches of erotic positions that were given to 
young brides.

Moving from that inspiration, Pillowbook 
does underwear that begs to be admired, with 
buttery soft pieces that are versatile, discreetly 
sexy and – most importantly – work around dif-
ferent body shapes. 

Lu – who had stints with big lingerie names 
like Kiki de Montparnasse, Oscar de la Renta 
and Playboy Lingerie before setting up shop in 
China’s capital – refuses to use artificial pad-
ding for her bras, instead applying braiding or 

Chantilly lace onto 
satin or silk triangles. 

She also custom 
makes Chinese dudous, 
traditional ‘Chinese 
camisoles,’ creating modern versions of 
this undergarment that can be worn like a back-
less halter-top or, with her latest collection, used 
as light summer wraps for babies.

Handcrafting each Pillowbook item is Mrs. 
Yin, a Shandong-born seamstress with ten years 
experience under her belt. The range extends to 
bespoke wedding lingerie and oh-so-covetable 
accessories for the bedroom.

If you can’t remember the last time you 
shopped for underwear, check this site out and 
reach Irene on WeChat to get your own little 
made-to-order lingerie. 

Things can only go so wrong when you’re 
wearing the appropriate unmentionables. 
They’re not called “foundation garments” for 
nothing.

// www.love-pillowbook.com. Contact Irene on WeChat at LYL_Irene. 
First two color customizations are free for all China customers, any 
extra is RMB100. 

UndEr thE LEns

Mulberry
This fashion powerhouse is the latest among an increas-
ingly long list of luxury brands using WeChat, the Chinese 
equivalent of WhatsApp, to tap the moneyed and social 
media-savvy Chinese market. Playing on the allure 
British heritage holds on affluent Chinese shoppers, the 
label has recently launched a “virtual store” on the group 
messaging app featuring a shoppable 360-degree image 
of its Bond Street flagship in London. Virtual Chinese 
visitors can navigate around the premises using their 
phone’s motion sensor, click on individual items to get a 
short description, order from Mulberry or inquire about 
product availability within China. A quick phone shake 
releases a shower of gifts on the screen with wrapping 
paper featuring the British flag. Digital marketing on a 
whole new level.

styLE radar

overheard

“We already have Chinese 
donors, but obviously you 
don’t say no to more.”
US Vogue’s editor-in-chief Anna Wintour, who vis-
ited Beijing last month to promote the Metropolitan 
Museum of Art’s 2015 Anna Wintour Costume Center 
exhibition “China: Through the Looking Glass.” The 
show, which opens on May 7, traces the impact of 
Chinese art and film on Western designers, the first 
display of its kind to be held at the iconic New York 
museum. Alongside Wintour, a high-ranking delegation 
was also sent by the Met to the capital – an opportunity to 
try and secure Chinese pieces for the show and draw the attention of possible 
Chinese investors.  
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hIM

1
Uniqlo wind jacket

RMB699
> www.uniqlo.cn

2
H&M padded jacket

RMB399
>  www.hm.com

3
Nicce parka
RMB1,149.44
> www.asos.com

4
GAP snorkel jacket

RMB698
>  www.gap.cn

5
COS long sleeve coat with lapel

RMB2,500
> www.cosstores.com

hEr

1
Zara Mohair coat

RMB999. 
> www.zara.cn

 
2

Ted Baker bomber jacket
RMB2,599

>  www.tedbaker.com

3
Topshop shearling biker jacket by Boutique

RMB5,690
> www.topshop.com

4
River Island oversized faux fur jacket

RMB1,149.44
>  www.asos.com

5
Zara houndstooth coat

RMB599
> www.zara.cn

1

1 2
3

2
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CoatIng 
It UP
Winter-safe wrap ups
MarIanna CErInI

W hen it’s as cold as this, you need to bal-
ance prettiness with practicality – starting 
with the most important garment in your 

wardrobe: the winter coat. So grab the reins of the 
season and take a pick from our outerwear edit. 
From luxe faux furs to sporty bomber jackets, we’ve 
got you covered. 

4

5

3

4

5
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WastE not

China’s anti-fast fashion players
By MarIanna CErInI

T here is a new, slower approach to fashion 
emerging in China. And it’s not just a shift away 
from conspicuous consumption prompted by 

the government’s crackdown on extravagant spending. 
A young, well-educated generation of consumers 

and creatives is developing a market for products that 
go beyond runway trends and fast fashion. In a phe-
nomenon that’s been taking shape over the last dec-
ade, a growing – albeit still relatively small – cluster of 
urbanites is turning its attention to garments that are 
fashion-forward, organic and eco-friendly, yet rooted 
in China’s own sartorial heritage. 

The trend was spearheaded by Ma Ke, the design-
er behind EXCEPTION de Mixmind, the label that be-
came a sensation when two of its pieces were donned 
by first lady Peng Liyuan. In 2006, she launched Wu 
Yong (meaning ‘useless’) in Guangzhou, an art house 
haute couture brand that only works with artisans us-
ing hand looms.

Shanghai label Fake Natoo followed suit in 2008. 
Founded by Beijinger Zhang Na, a graduate of Xi’an 
Academy of Fine Arts and College of MOD’ART, it 
offered a sustainable, upcycled approach to style, 
working with discarded clothing and donated textiles. 
Although upcycling has taken a backseat in its recent 
collections, Fake Natoo still works its productions 
alongside local cooperatives. 

In 2010, Zhang started another project called 
Reclothing Bank (RCB), a clothing line that recycles 
old fabrics by reworking them into entirely new fash-
ion pieces. The initiative marked something of a mile-
stone for ‘green’ design in China, promoting the idea 
that sustainability and fashion could co-exist, despite 
the country’s appetite for catwalk looks quickly find-
ing their way onto high street racks.  

Over the last few years, an increasing number of 
designers and eco-led entrepreneurs have joined the 
ranks of ethically responsible fashion. And while it 
may be a while before ‘sustainable’ crosses over to the 
mainstream, it is a sign of a promising change in the 
industry. After all, clothes have the power to do what 
organic and fair-trade vegetables never could – make 
sustainability cool.

Here are some of the key players of what we’d like 
to call China’s ‘slow fashion movement.’

Based in London but traveling frequently to China, 
Tianmo Momo Wang defines herself as an “arts-and-
crafts artist and pragmatic dreamer.” 

One of China’s most vibrant and playful design-
ers, Wang was born in Liaoning province in 1987 and 
started handcrafting clothes from a young age. She 
went on to study fashion design and fabric printing at 
the Central Saint Martin’s College of Art and Design 
in London, first catching the attention of the fashion 
set with her 2011 graduation show, titled  ‘I Love My 
Print Room.’ A boisterous display of handmade pieces, 
it earned Wang three major awards from her univer-
sity. The following year, she established her personal 
studio Mending Point in London, where she works 
on upcycled fashion, turning unwanted material into 
desirable items.

All of Wang’s collections – three more have fol-
lowed since her sartorial debut – are characterized 
by whimsical takes on reinvention and revalue. She 
draws inspiration from traditional patchwork, quilt-
ing, indigo dyes and retro prints, constructing gar-
ments from scraps found in the flea shops of London 
and the night markets of her hometown in Jinzhou.

The resulting pieces meander effortlessly through 
a world of folkloric costume references and craft 
skills, weaving together mismatched materials span-
ning PVC, crochet and potato sacks. 

“I want to keep memories in my clothes, so that 
when I see them I can think about what I have been 
through and who helped me create,” she says.

// tianmowang.tumblr.com

Tianmo Momo 
Wang
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“I became more aware of the environmental issues faced by our country and decided to 
try to make a change, starting from what I knew best – garments,” he says. “Fashion is a lot 
more than aesthetics. It’s about fabrics, dyes and production. That’s where the core of ‘green’ 
fashion starts and that’s what I am focusing on with Summerwood.”

Based in Beijing, Ye takes care of the commercial side of the business from a quaint office 
in Dashilar, one of the capital’s most weathered neighborhoods. Summerwood’s spinners and 
weavers are based in Liuyang, while the dyeing facilities – which only use local plants and 
herbs – can be found in Yunnan. 

Ramie is not yet a certified organic fabric according to GOTS (Global Organic Textile 
Standards, the main global board certifying textiles made from organic fibers), but it’s the 
closest you’ll get to an eco-sustainable material in China today. “Like-minded, eco-aware de-
signers have taken notice,” says Ye. 

Indeed, a small number of China-based creatives – including Boundless, NEEMIC, Renli 
Su and Digest Design Workshop – have become regular Summerwood customers. As well as 
purchasing the fabric from Ye and integrating it in their collections, some have also sought 
collaborations with the company. During Shanghai Fashion Week last year, designer Renli Su 
featured some of Ye’s handcrafted fabrics on her catwalk.  

“There’s been a newfound attention from the industry, from the government even, 
[that] we could have only dreamed of when I first started Summerwood,” Ye explains. “Eco-
awareness has come a long a way, but there’s still a lot to do. It is a slow labor of love.” 

// www.danrenpang.com

Summerwood
Summerwood isn’t a fashion label, 
but if there were ever someone to 
thank for the rise of sustainable 
garments in China, it would founder 
Ye Hongbo.

Literally translated from the 
Chinese xia mu, Summerwood is a 
textile company producing ramie, 
a natural fiber that’s been around 
for over 6,000 years. Once the sta-
ple material of traditional Chinese 
costumes, the fabric – brittle, highly 
resistant, somewhere between linen 
and hemp – was largely forgotten 
in recent years, until Ye decided to 
revive it and bring it back into pro-
duction. 

The 36-year-old Hunan native es-
tablished a factory in his hometown 
of Liuyang in 2013, after deciding 
to quit his job as fashion features 
editor at Outlook magazine to “fo-
cus on a different, still overlooked 
aspect of the industry.” Currently, 
Summerwood is the only company in 
China working with ramie.
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NEEMIC
Although not exactly Chinese (co-founders Hans Martin 
Galliker and Amihan Zemp come from Switzerland) NEEMIC 
resulted from – and is now an integral part of China’s indie 
fashion realm. 

Launched in Beijing in 2011 with the aim of “creating 
beautiful design, making the industry more sustainable and 
providing a platform for artistic exchange between Europe 
and Asia”, the label has become one of the most prominent 
campaigners for fair trade and organic garments in China 
and beyond.  

All of its pieces are designed and made in the capital,  
striving to use as many natural and sustainable fabrics as 
possible. Summerwood is one of the brand’s main suppliers, 
with the rest of its materials sourced in Turkey, India and 
Germany – “not as sustainable as we would hope for, but the 
choice [in China] is relatively limited,” says Galliker.  

“One third of our collections are made with ‘green’ 
threads – free from herbicides, pesticides or genetically 
modified seeds,” he continues. “It’s not too little but it’s still 
not enough. We’d really like to bring responsible fashion to 
the next level. And we love to show how it can be done with 
our designs.”

Drawing inspiration from its Eastern surroundings, 
NEEMIC’s aesthetic blends exotic motifs and understated 
details. Both rich in its narrative and casual in its loose, over-
sized shapes, the brand blends clean and simple cuts with a 
palette of muted hues, purposefully avoiding chemical color-
ing. 

The design duo’s involvement with the sustainable 
discourse is not limited to fashion design: they have also 
worked for a more sustainable clothing industry by co-
founding the Hong Kong Organic Textile Association and 
joining AgraChina, a network promoting organic agriculture 
in China. 

“Despite all odds, China has its advantages when it comes 
to pioneering different ways of approaching sustainability,” 
says Galliker. “It’s a place in constant evolution and that’s 
the case for fashion too. The industry is moving on all levels 
– factories, stores, consumers. People are slowly becoming 
more aware that fashion has a bad image. There’s ample 
room for change.”

// neemic.asia
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Renli Su
Fujian native Renli Su is continually in 
transit between Beijing, London and 
Shanghai. Currently based in the British 
capital, she is a graduate from Beijing’s 
Central Academy of Fine Arts, where she 
studied fashion design, and an alumna 
of the London College of Fashion, where 
she completed her master’s. In 2013, her 
first collection earned her the Creative 
Conscience Award endorsed by the UK 
Design Council. 

That same year, Su launched her 
eponymous label and, over the course of 
two years, went on to showcase her lines 
on the runways of London, Shanghai and 
Paris Fashion Weeks.   

The designer explains her work as 
“exploring the idea between time and 
memory.” 

“I want to offer conceptual yet practi-
cal garments, to demonstrate the idea that 
fashion is a form of applied art which car-
ries a profound significance,” she explains.

Su achieves just this through the crea-
tion of clothes that are down-to-earth, 
restrained and sternly minimal, offering 
an almost purist approach to design. “I 
want to return to the past; to a time when 
there were fewer materials and technolo-
gies,” she says.

Embracing the make-do-and-mend phi-
losophy that preceded the fast-fashion era, 
Su mostly uses handmade, organic materi-
als in her work, stating that she would nev-
er consider making a collection that wasn’t 
“exclusively ethical.” Most of her pieces are 
made of ramie and embellished with hand-
finished printing and fraying. 

Her collections – with influences 
spanning the Victorian age and the by-
gone lifestyle of Central Asia’s early no-
mads – offer a real, stripped-down stance 
on fashion. 

“Garments not only retain the physi-
cal traces of their past but also form an 
intrinsic bond with their wearer through 
the memories associated with them,” she 
explains. “It’s all about reconstructing 
fabrics. There’s no need for superfluous 
embellishments.” 

// www.renlisu.com



FOSS
It doesn’t often happen that a new, solid shop solely dedicated 
to the boys pops up in town. That’s why guys out there will be 
pleased to hear FOSS, a retail venture carrying some of the hot-
test sport and workwear brands around, has recently opened on 

Julu Lu in the former French 
Concession. Taking on a con-
temporary industrial vibe, 
the airy three-story space 
features polished cement 
floors and ceilings of corru-
gated aluminum panels. On 
show is a comprehensive se-
lection of practical yet stylish 
garbs that’ll have trainer and 
streetwear nerds frothing 
at the mouth, all neatly laid 
out on steel tables and racks. 
Carhartt W.I.P and Adidas 
Originals are the main names 
here, offering a well-edited 
selection of shoes, shirts and 
tops for men, and supremely 
covetable accessories like 
caps, belts and sunglasses. Go 
check it out now. 

// Julu Lu, by Changshu Lu, 巨鹿路, 近

常熟路

Factory Five
Fixed-wheel and single-speed bikes have become essential urban-hipster 
accessories in recent years, and you’ll find a wide selection at Factory Five’s 
new home. Shanghai’s first-ever community bike venture has recently re-
located to the Anken Green complex (which also hosts Aboro Academy and 
MeWellness gym) in a neat, hipper-than-thou space where slick design and 
beautiful bikes go hand-in-hand. The sun-lit, open-plan venue could easily 
feature in a fancy interiors magazine: brick walls, exposed ceilings and con-
crete floors make for the perfect industrial-meets-stylish chic setting, while 
funky light fixtures, a chilled bar area and suspended two-wheelers add that 
extra touch of ‘cool factor.’ 

Besides Factory Five’s range of pre-built, ready-to-ride bikes, the shop 
stocks all things fixed-wheel, including frames, wheels and exclusive ac-

cessories and outerwear from 
brands such as Topeak, Brooks, 
YNOT and HJUL that’ll have die-
hards drooling. It also doubles 
up as a workshop and repair 
service for your ride. The guys 
behind it run weekly events like 
night and weekend rides – sign 
up to their newsletter to know 
more. 

// 667 Changhua Lu, by Anyuan Lu 昌
化路667号, 近安远路 (8555 5644, 
wearefactoryfive.com)

sCEnE & hEard
Noteworthy new shops, labels and collections

By MarIanna CErInI

Ma by Ma Studio
We love when swanky high-
end shopping malls give space 
to labels that don’t necessar-
ily belong to the global fash-
ion circuit (yet). By hosting 
Beijing-born Masha Ma’s first 
Shanghai boutique, the Jing’An 
Kerry Centre has proved to be 
one such mall. One of China’s 
most talented fashion crea-
tives, the designer has opened 
shop on the complex’s base-
ment; a small, elegant space of 
marble floors, steel racks and 
retro-looking posters. Here, 
pursuers of indie and luxury 
fashion will find Ma’s spring/
summer collection as well as 
a few tweed dresses and sepa-
rates for the current season. 
Keeping with her edgy, futurist 
aesthetic, the range on offer is 
at once graceful, smart and un-
commonly sexy, ranging from 
fitted pencil skirts to graffiti-inspired print dresses and jackets that have 
an almost sculptural feel to them. A perfect example of chic-meets-sporty 
couture. 

// B1-26A, 1515 Nanjing Xi Lu, by Tongren Lu南京西路1515号嘉里中心北区B1-26A铺, 近铜仁路 (5292 
6568)
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Tuscan’s
The handbag has a pretty major role in women’s – and, increasingly, 
men’s – wardrobes. It carries one’s daily necessities and, is effec-
tively a private pocket of personal life. That’s why choosing a good 
one is essential – a sturdy tote will accompany you for years and 
often enhance your outfit. Enter Tuscan’s. Founded in the Tuscan city 
of Florence, Italy, in 1974, the brand epitomizes high quality leather 
wares and craftsmanship. It weaves contemporary designs with 
century-old tanning and stitching techniques, making for products 
that will seriously last you a lifetime. Twiggy and the sixties inspire 
its women spring/summer 2015 collection, with retro shapes and a 
vibrant, eye-popping color palette that’s both elegant and laidback. 
The men’s selection plays on similarly cool elements, boasting a 
modern range of totes featuring sharp cuts and clean yet rich designs 
– a good match for urban gentlemen looking to make a statement 
with their accessories. TFZ 

// Unit 1067, Cloud Nine, 1018 Changning Lu, 
by Kaixuan Lu 长宁路1018号中山公园龙之
梦一层1067商铺, 近凯旋路
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E ntrepreneur and long-term Shanghai resident Patrick Davin is a man who knows what he wants. 
After living in a high-rise for almost six years, eight months ago he decided it was time to have a 
‘real lane house experience’ and set out to look for the perfect place. This two-story apartment-

cum-loft was it. Luxing up a rugged industrial interior with contemporary furniture and wooden touch-
es, the house weaves traditional Shanghai living together with the sleekness of a New York attic, making 
for the perfect bachelor pad.

a PErFECt CIty BoLthoLE
Neat living in the former French Concession
By MarIanna CErInI, Photos By stan aron

once a crumbling lane house, the residence underwent a full renovation by an interior designer before 
davin moved in. the aussie businessman added his touch, bringing in a mix of art – for which he has a 
serious penchant - retro knick-knacks and modern features. 

the entire place is filled with artworks – mostly from Indonesia – and bespoke furniture pieces. Located 
on the ground floor, the house risked being dark, but a white brick wall, floor to ceiling windows and clever 
lighting in the kitchen and living room help create a bright, warm mood across the space. 

these wooden pup-
pets are friskily 
climbing the stairs to 
the second floor. an 
element of playful-
ness shines through-
out the house. 

davin striking a ‘my house is awe-
some and I know it’ pose. 
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slick and minimal, every detail in the house feels incredibly compact. an asym-
metric wooden table is the centerpiece of an open kitchen, and a perfect work-
ing station for the entrepreneur. 

Upon entering the house, visitors are welcomed by a 
dark blue wall covered in paper masks. “Whenever 
I have a dinner party, I ask guests to make and paint 
their own mask, which I then hang here,” davin says. “I 
always like to start off a night with a creative twist.” 

dotted with just a handful of antique pieces, the bedroom reveals an almost 
brooding mood, balanced by the whiteness of the walls. 

the bathroom has been given a full industrial effect with concrete walls. the 
painting above the bathtub – another Indonesian work – adds a touch of color.

another example of davin’s funky decorative eye. the lollipop holder in the 
background is always full and a constant feature of the house – davin fre-
quents his local convenience store and keeps it filled with Chupa Chups.

art in all forms and shapes abounds around the house. 
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W ith its own constitution, laws 
and even the need to apply for a 
‘viZa’ to enter, one might think the 

KaZantip Republic is some mysterious new 
country somewhere between the Middle East 
and Eastern Europe. 

In a way, the assumption wouldn’t be 
completely wrong. 

Launched in 1992 in the Crimean 
Peninsula, KaZantip – also known simply as 
‘Z’ – is one of Europe’s weirdest and most 
interesting music festivals, and an institution 
all its own among electronic beats enthusi-
asts around the world.    

As the website puts it, Kazantip “exists in 
a parallel reality,” a dream world conceived 
by one man, Nikita Marshunok (AKA “The 
President” or “President Nikita I”), whose 
philosophy is captured in two phrases: “sum-
mer all year round” and “life with no pants.”

The Republic counts a loyal following 
of more than 100,000 attendees each year, 
with pilgrims from 106 countries traveling to 

take part in the month-long party, sharing in 
the reverie of an independent nation of ‘mu-
sic and freedom.’ 

For many of its regulars, the entire festi-
val – or project, as most like to call it – really 
is a way of life, a temporary independent 
mini-state where normal social rules are 
relaxed and creative pursuits are the order 
of the day.

Attending the event is indeed like going 
into a foreign land. Visitors don’t simply walk 
through the entrance gate with their ticket, 
they cross the KaZantip Republic “border” 
through “customs” (with the aforementioned 
viZa in hand).

The KaZantip constitution is not just a 
mere list of dos and don’ts, but a Woodstock-
meets-EDM manifesto filled with gems like 
“Freaks are considered to be a national treas-
ure protected by the Ministry of Culture,” and 
decrees about kite-surfing being KaZantip’s 
national sport so that its citizens might “have 
the ability to fly.”

There are strict rules too – no drugs, no 
urinating in public – and a whole section 
discouraging couples from public displays 
of affection. Despite the whole 21st century 
hippy vibe, promiscuity is frowned upon, 
if in a fairly tongue-in-cheek sort of way: 
to help citizens avoid sex out of wedlock, 
speed marriages are provided onsite. This is 
explained in Article 15 of the constitution, 
translated from the original Russian (in a 
slightly spotty fashion) by the KaZantip web-
site: “On the whole territory of the Republic, 
love is welcome and encouraged in all of its 
aspects, but [not] sexual promiscuity. For 
the avoidance of doubt, there is a special 
social institute — FAST MARRIED, meant to 
legitimate citiZens’ relationships. CitiZens 
[who have] suddenly fallen in love with each 
other may effect quickie marriage in heaven, 
i.e. get through The Fast Married ceremony. 
Quantity of heaven-made wedlocks FM is not 
limited. And God bless your unions!” 

The entire thing reads weird yet, some-

KaZantIP rEPUBLIC
The world’s funkiest electronic music festival lands in Cambodia
By CaMEron WILson
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How to get there
Daily direct flights depart from Shanghai to 
Phnom Penh, but there are various cheaper 
alternative routes as well. From the Cambodian 
capital, you can reach Sihanoukville by bus (3-5 
hours, RMB30-60 depending on the route). 
Tickets for the festival are sold as “ViZas” and 
cost approximately RMB1,500. They are avail-
able at kazantipa.net/en/viza.
DON’T FORGET:  Some nationalities need a real 
visa for Cambodia, so check on the Cambodian 
consulate website before heading off.  

how, infectiously feel-good and positive. 
Political unrest in Crimea last year saw 

the music carnival move to Georgia, with 
much speculation on its future. This year, 
KaZantip organizers felt that “summer in 
winter is necessary” and relocated the en-
tire thing to the balmy 30-degree-Celsius 
climes of Koh Puos Island, Sihanoukville, 
Cambodia, where the festival will run from 
February 18-28 on a private beach resort. 

Here, hundreds of revelers are expect-
ed to show up with bright yellow suitcases, 
a cult object for the event and a well-
known way to get in for free: by designing 
vintage yellow luggage that meets “state 
standards” and submitting photos a few 
weeks before the festival, attendees can see 
their entrance fees waived – provided they 
carry the case with them at all times.

On its Crimean iterations KaZantip has 
seen music gurus of the likes of Ricardo 

Villalobos, Laurent Garnier and Sven 
Vath – who has described the festival as “a 
Mad Max movie, but much more colorful 
and friendly” – play under its tents. The 
Cambodian edition hasn’t released any big 
names yet, but the bill promises dozens of 
DJs from major European cities and a fair 
level of participation from Shanghai, with 
Shelter crews Void and Subculture spin-
ning house, techno and chill out. 

For Ilya Ginzburg of Void collective, 
KaZantip’s move to Cambodia is incredibly 
exciting – the DJ is somewhat of a KaZantip 
veteran, having been every year from 2004 
to 2010, and recognizes the potential it 
represents for the state of electronic music 
this side of the world. 

“I think KaZantip is a chance for 
anyone out there to experience a really 
well-established festival with its own cul-
ture and style,” he says. “The Republic is 
evolving, but what’s bound to remain the 
same is the atmosphere, the overall crazi-
ness and happiness of the citizens and the 
feeling that everything that happens at 
KaZantip is a bit surreal.”

One thing seems quite obvious: there 
seems to be way more to this “imaginary 
republic” than the simple beat of music.  

It’s like a Mad Max 
movie, but much 
more colorful and 
friendly.
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PortraIt oF ChIna

Seen in Beijing

It was only after a double-take that we realized he wasn’t a stuffed puppy. He just sat there, sporting that impeccable outfit, dead serious and 
completely still. Like he knew we were going to take his portrait. A natural born model.
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M arked by a green neon sign and charming gray brick façade, 
Yu Massage on Wuyuan Lu has long been a favorite among 
locals and expats alike. The pampering spot has recently 

opened an equally enticing oasis on Huangpi Bei Lu, right opposite 
Shanghai Grand Theater and a short walk away from People’s Square. 

Needing to treat ourselves on one particularly harsh winter after-
noon, we headed over to the new branch to check out the place and 
its services. 

Traditional items like Chinese massage (RMB130/60mins), aroma oil 
massage (RMB200/60mins) and hot-stone therapy (RMB380/90mins) 
all feature on the new outpost’s menu but, given the spa’s fame for its sig-
nature four-hands massages, that’s what we went for. 

The Double Rejoicing (RMB480/90mins) sees two therapists 
administering a blissful aroma oil massage at the same time, proving 
that the way to heaven simply lies in two pairs of hands working your 
knots simultaneously. It’s as easy as that. 

While one masseuse focuses on the upper body, the other takes 
care of your legs and feet, but the movements and strokes are done in 
such perfect, rhythmic unison that you don’t even notice who is mas-
saging what. 

The entire hour and a half flew by, a seamless, soothing experi-
ence that saw us dozing off in the dimly lit, compact therapy room.  

To end the treatment, heated towels are applied to the whole 
body so as to moisturize your limbs, belly and back, while a comfort-
ing cup of homemade red date longan tea is served to show the soul 
some love too. A perfect little winter remedy. TFZ

//199 Huangpi Bei Lu, by Weihai Lu 黄陂北路199号, 近威海路 (6315 2915)

yU MassagE

thE aZUrE QIantang, a LUxUry 
CoLLECtIon hotEL, hangZhoU

O ne hour away from Shanghai on 
the high-speed train, Hangzhou is a 
perfect place to escape from the mad-

ness of the Hai.
To do so in style, The Azure Qiantang is 

where you want to stay. 
Ideally positioned alongside the Qiantang 

River and near the West Lake, the hotel, which 
is part of the Luxury Collection,  is a beauti-

ful and sophisticated example of hospital-
ity.  Designed by world-renowned architect 
Mr. Pierre-Yves Rochon, a blue glass colored 
structure features prominently throughout 
the property, showcasing elements that refer-
ence the surging waves of the Qiantang River.  
The 205 rooms and suites come equipped 
with complimentary high-speed Internet ac-
cess and JBL stereo system, plus extra swanky 

perks like an Illy capsule coffee machine; 
Grohe and Villeroy & Boch bathroom faucets 
and luxury brand toiletries. 

For dinner, guests can head to Lan Ting 
Chinese Restaurant to partake in authentic 
Hangzhou-style cuisine, or try Panorama 
Signature Restaurant & Bar, serving well-
crafted cocktails, local snacks and an interna-
tional buffet.  

Currently, the restaurant is running three 
highly appetizing offers. One is for Valentine’s 
Day and consists of two special packages 
valued at RMB1,314 or RMB2,015 per couple 
plus 15 percent service charge (the latter in-
cludes a ‘honeyroom’) featuring an epicurean 
dinner inclusive of two glasses of champagne 
and free flow Valentine’s cocktails, mocktails, 
house wines, local beer, soft drinks and juices. 

The other two are held every Monday – 
Children’s Day, with an interactive food corner 
dedicated to the little ones – and Wednesday, 
when there’s a Lovers’ Set consisting of a din-
ner buffet for two at RMB520 plus 15 percent 
service charge.  Reservation is required – 
hardly surprising considering the bargain.  

// 39 East Wangjiang Dong Lu,Shangcheng District 上城
区, 望江东路 39 号 (86 571 2823 7777, luxurycollection.com/
azureqiantang)

We have three vouchers for an Aroma Oil Massage at Yu Massage 
to give away. For a chance to win one, simply email win@urbanat-
omy.com with the subject 'Yu Massage' by the end of the month. 

WIn
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Big Hero 6

There’s no stopping the Marvel 
machine. Last year’s unlikely smash 
Guardians of the Galaxy joins their growing 
list of franchises that already includes the 
Iron Man and X-Men series. In a partnership 
that seems almost unfair, they’ve teamed up 
with Disney for this 3D computer-animated 
superhero hit. Big Hero 6 follows Hiro 
Hamada, a young robotics prodigy in the 
futuristic city of San Fransokyo, who forms 
a superhero team to combat a masked vil-
lain. Praised for its technical expertise and 
heart, the family hit already grossed over 
USD400 million worldwide while introduc-
ing Disney’s latest star, the charismatic robot 
Baymax. The film is also up for an Academy 
Award for Best Animated Feature.

The Hunger Games: 
Mockingjay, Part I

Originally scheduled for last November, 
the first part of the hit dystopian trilogy’s 
finale finally makes it to the Mainland. While 
rumors persist that its delay was linked to 
protest movements, the film will open on 
more than 4,000 screens nationwide and add 
to its already considerable worldwide gross 
of over USD700 million. Jennifer Lawrence 
returns as Katniss Everdeen, who finds 
herself in District 13, feeling betrayed and 
lost without her friends. With her home no 
more, the reluctant hero must embrace her 
status as a symbol of hope and topple the 
fat cats in the capital. The final film is set for 
next November, so expect this one to end on 
a cliffhanger.

We have a pair of tickets for the UME 
International Cineplex in Xintiandi to give 
away. Simply e-mail win@urbanatomy.
com with the subject ‘UME’ by Feb 11 for 
your chance to win.

CoMInG To a THeaTer near you

FEB 
28

FEB 
8

WIn

Hao
China’s gaming market is notoriously tough 
to crack, but a groundbreaking deal between 
Activision and Tencent has brought Call of 
Duty to the Mainland. By teaming up, they 
were able to get around government regula-
tions that have delayed the launch of Sony’s 
Playstation 4. The free-to-play Call of Duty 
Online debuted last month and is available at 
codol.qq.com.

Hao… Bu Hao

Bu Hao
The people have spoken and they want their 
cleavage back. Known for its revealing cos-
tumes, The Empress of China smashed TV rat-
ings but was pulled in December for “techni-
cal reasons.” Now it’s back on the air with 
its most titillating draw removed, sparking 
outrage. Over 95 percent of those surveyed 
on Sina Weibo opposed the show’s deboob-
ing, deeming it “unnecessary.”

Following the encouraging suc-
cess of last year’s L’amant (The 
Lover), the Alliance Française 
de Shanghai made a bold choice 
in adapting George Perce’s 
L’Augmentation (The Art of Asking 
Your Boss for a Raise) last month.

“This play focuses on em-
ployees reacting to pressure 
coming from different sources,” 
explains Artistic Director William 
Bascaule. “It’s like all of us.”

The French-language play 
featured three Chinese actresses 
portraying different sides of the main charac-
ter’s personality. It sold out its run, and was 
the latest show in the French school’s theater 
program.

When casting Chinese actors for French-
language roles in Shanghai, Bascaule says 
one of the most important traits they look for 
– aside from language skills – is enthusiasm.

“We are auditioning amateur performers 
who need to possess a huge passion for dra-
matic acting and are truly devoted in doing 
this. Rehearsing can be quite time consum-
ing,” he explains.

Unlike last year’s Harold Pinter-penned 
L’amant, L’Augmentation was chosen as part 
of Bascaule’s mission to introduce lesser-
known authors to the audience.

Adapting the show from a radio program 
was both a thrill and a challenge for Bascaule 
who confesses, “I’m still a bit worried about 
the outcome.” 

“This time, there was no specific line to 
follow and the locations in the play were 

deliberately blurred. I’m not sure if the au-
dience could understand such an abstract 
presentation.”

One thing that the show avoided was 
incorporating Chinese or Shanghai-related 
elements. To do so would miss the point and 
significantly shift the play’s context.

“Adding Chinese elements changes the 
focus of the show to the Chinese working en-
vironment, which is different from what is in 
the play,” he explains.

Although he’s still in the planning stage 
for next year’s show, Bascaule welcomes 
anyone interested in participating. It’s a 
difficult, year-long process to create a play 
from scratch. However, the sold out shows 
have encouraged him about the program’s 
potential.

“I expect audiences to come to the theat-
er with a delighted heart and go back home 
with something to think about,” he says. 
ZZ

// For more information, please visit: www.afshanghai.org

Made In SHanGHaI

alliance Française de Shanghai
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WHaT’S neW

Two years after Breaking Bad’s 
exhilarating finale, Saul Goodman 
is back with his own spin-off. Set 
six years before his fateful meet-
ing with Walter White, Better Call 
Saul explores how small time at-
torney Jimmy McGill became Saul 
– lawyer du jour for New Mexico’s 
scumbags. Jonathan Banks returns as steely right hand man Mike, and 
the show premieres on February 9 on Youku and Sohu.

Edited by Andrew Chin & Zoey Zha / arts@urbanatomy.com

CanvaSSed

Chenghua Chicken Cup
For its second anniversary, the Long Museum has made its most 
prized possession the centerpiece of the exhibition The World of Zhu 
Jianshen: The Life of a Chinese Emperor and His Era. Last April, mu-
seum founder Liu Yiqian smashed auction records for Chinese porce-
lain, spending over USD36 million on a Chenghua chicken cup. Last 
seen in online photos of Liu drinking tea from it, the rare and price-
less heirloom will join other artifacts of the Chenghua period. The 
Long Museum West Bund has gone all out, reportedly spending over 
RMB4 million to transform its facade into a gate tower resembling 
the Forbidden City. Replicas of the cup will be available for RMB288.

// Until Feb 8. Tues-Sun, 10am-6pm (last admission 4pm), RMB50. Long Museum West Bund, 
3398 Longteng Lu, by Fenggu Lu 龙腾路3398, 近丰谷路 (6422 7636, www.thelongmuseum.org)

One of Shanghai’s best recent acts has 
released the final chapter of their saga. 
An unholy merger of drum and bass duo 
Death to Giants and the ever-experimen-
tal electronic crew Acid Pony Club, Death 
to Ponies slayed numerous crowds while 
releasing genre-defying EPs. Snakes 
is a dark sonic journey full of psych-
edelic smoky grooves and is available at 
huashanrecords.bandcamp.com.

The world of blind masseurs is explored in Bi 
Feiyu’s Mao Dun prize winning novel Massage. 
Praised for its compassionate portrayal of dis-
ability and its memorable cast of characters, 
its film adaptation picked up last year’s pres-
tigious Golden Horse Award for Best Movie. 
Penguin Books will release the English transla-
tion on February 2, available on Amazon.

CauSInG a SCene

Swan lake
To celebrate 
120 years of 
Swan Lake, 
the Shanghai 
Ballet will 
present a de-
luxe version 
at Shanghai 
Grand 
Theatre. 
They’ve 
doubled the 

number of cygnets to 48 dancers in the corps de ballet and have in-
vited Derek Deane to do choregoraphy. The former artistic director of 
the British National Ballet successfully cooperated with the Shanghai 
Ballet on 2005’s Romeo and Juliet. They will be adapting Deane’s 
1998 version of Swan Lake, which scored nominations for the Laurent 
Award and Olivier Award. Premiering on February 13, this version has 
a slightly happy ending, transforming both the Prince and the Swan 
into a couple of love birds after they die for love. Not only is it appro-
priate for Valentine’s Day, but Deane believes that this is consistent 
with Tchaikovsy’s vision for the piece. We have a pair of tickets to give 
away to the show. Simply e-mail win@urbanatomy.com with the 
subject ‘Swan Lake’ by February 11 for your chance to win.

// Feb 13-14, 7.15pm, RMB80-680. Shanghai Grand Theater, 300 Renmin Dadao, by Huangpi Bei Lu 
人民大道300号, 近黄陂北路 (400 610 3721, en.damai.cn)

MaSS GaTHerInG

vinyl Market, vol. 2
After its inaugural edition packed On 
Stage last December, the Vinyl Market 
returns on February 8. Last time around, 
we managed to pick up a pristine copy 
of The Supremes’ A Bit of Liverpool and 
some 45s from top Mainland indie acts 
like AV Okubo and The Fallacy, while 
fighting off the urge to buy every single James Brown record that 
was available. Groove Bunny Records’ mastermind Endy will play old 
Chinese records to celebrate the upcoming Spring Festival with DJ 
Sleepless, VOID’s Wensen and Ollo-MAM also spinning sets. They’ll 
be keeping the turntables open from 3.30-4.30pm for anyone to 

play their favorite records. 
Anyone interested in selling 
their old records or CDs can 
contact dailyvinyl@163.com 
about setting up a stall.

// Feb 8, 2-9pm, free entry. On Stage, 
A2-101, Red Town, 570 Huaihai Xi Lu, by 
Hongqiao Lu 淮海西路570号红坊艺术
文化社区A2-101室, 近虹桥路
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THe GreaT annIHIlaTor
The unlikely resurgence of Swans
By andreW CHIn

“ When I decided to invigorate Swans, 
I had a few colors and palettes in my 
mind. It’s more musical in a traditional 

sense than in the past,” explains Swans 
founder and sole constant Martin Gira.

Emerging out of the vibrant East Village 
scene of early 1980s New York that spawned 
filmmaker Jim Jarmusch and artists like Tony 
Oursler and John Fekner, Swans is lumped 
with the so-called “no wave” movement that 
produced noisy luminaries like Sonic Youth 
and Glenn Branca responding to the commer-
cialization of the city’s original punk scene.

While Gira notes “Swans were never 
card-carrying members of any kind of scene,” 
he describes the band’s first incarnation as 
“controlled cacophony.”

“As a band leader, I wanted to play as vio-
lent and as extreme as possible,” he explains. 
“But very early on, we started to shift and 
introduce more melodic and orchestral ele-
ments. By the time we finished the first itera-
tion of Swans, we had completely changed.”

When Swans disbanded in 1997, they 
were in the frustrating position of fading un-
derground favorites. Already one of music’s 
most distinct bands with a sound that evoked 
blues at its most menacing, their sole major 
label album The Burning World was one of the 
poorest selling in MCA Records’ history.

Since their return, Swans has received 
plenty of attention. Indie stalwarts like St. 
Vincent and Karen O of Yeah Yeah Yeahs have 
guested on recent discs, while the band’s 
process of funding studio albums with lim-
ited edition recordings available through 
Kickstarter points to a new model for bands 

with established followings.
Long associated with excess, the double 

album has become the canvas of choice for 
Swans and their 60-year-old leader. It started 
with 2012’s widely lauded The Seer, which 
Gira describes as taking “30 years to make” 
and continued with the surprising chart suc-
cess of To Be Kind.

“It’s encouraging,” Gira says. “At this time 
of my life, if we were met with indifference, I 
don’t know if I would have been able to keep 
going, because I’m very familiar with what 
that feels like.”

At a time when artists are reluctant to 
preview new songs live out of fear that video 
recordings will wind up online, Swans’ pre-
JUE Festival show will offer a glimpse into 
their process. The set will be comprised 
predominantly of new, unrecorded mate-
rial that will likely end up in some form on 
their next album. Already six months into 
a grueling touring schedule, Gira promises 

plenty of new music but admits to having lit-
tle memories.

“Everybody in the band tends to set their 
mind on auto erase,” he explains. “It’s about 
high points. We try to push ourselves to a 
new level every night.”

Expect their inaugural Mainland shows 
to be littered with current standouts in 
Chinese underground rock. “It’s amazing to 
see them in China,” raves P.K.14 frontman 
Yang Haisong. “I never dreamed it would be 
possible when I started listening to them 20 
years ago.”

As the godfather of Mainland art punk, 
Yang recalls discovering Swans’ debut album 
Filth in the pre-Internet days when dakou 
(saw-gashed cassette tapes consigned to 
garbage) flooded the country. Remembering 
it as “noisy and dark,” Yang credits the band, 
alongside other late 70s and early 80s bands 
like Joy Division and The Cure, for adding to 
the country’s musical vocabulary at a time 
when underground bands were split be-
tween punk and heavy metal.

Swans continues to inspire. As front man 
of the young Henan Province trio The Fallacy, 
Wang Xubo remembers discovering the 
group as a high school student while flipping 
through a magazine.

“I knew they could have a significant im-
pact on me,” he recalls. “I looked everywhere 
to get all their albums. The most interesting 
thing to me is their dark style and uniquely 
spiritual core.”

Citing their late 80s and early 90s records 
Love of Life, Omniscience and Children of God 
as his favorites, Wang implores fans to see the 

Five years after its surprise reformation, experimental post-punk legends Swans are in the midst of an 
unlikely renaissance. Last year’s To Be Kind is a two hour sonic journey that furthered the band’s reputation as 
uncompromising musical innovators, while being the first of their 13 albums to crack the Top 40 in the US and 
UK. Their February 3 show at QSW Culture Center will be their first time in the Mainland, bringing them face to 
face with a generation of domestic rockers they inadvertently inspired.

At this time of my 
life, if we were met 
with indifference, I 
don’t know if I would 
have been able to 
keep going, because 
I’m very familiar with 
what that feels like.
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show, noting “it’s their first performance in 
China and possibly their last.”

While Wang and Yang are unsure why 
Swans have inspired domestic underground 
favorites from RE:TROS to Hiperson, Maybe 
Mars owner Michael Pettis has unique in-
sight into the connection. 

Dubbed a “brilliant economic thinker” by 
The Wall Street Journal, the finance professor 
at Peking University’s Guanghua School of 
Management lives a double life as patron to 
the Mainland indie music scene.

His much-missed Beijing club D22 
shepherded current standouts Carsick Cars, 
Snapline and Queen Sea Big Shark who took 
a page from the Swans’ playbook by incorpo-
rating layers of feedback and cold electronics 
into their sound. Their “No Beijing” move-
ment was a direct allusion to the landmark 
Brian Eno-produced No New York compila-
tion documenting the no wave scene.

Pettis had seen this before in New York 
City where his Avenue C club SIN provided 
Swans an early platform. “They were the 
kind of band where you weren’t always sure 
whether what was happening was haunt-
ingly beautiful or just frightening,” he recalls. 

“If there ever was a soundtrack for the 
East Village at night during the summer, this 
was as close as you could get, although Gira 
would probably hate me saying that.”

Admitting that he never expected to 

find “this wave of bands from the No Beijing 
scene,” Pettis sees parallels between the two 
musical movements.

“The East Village back then felt really un-
finished and chaotic. There was such a sense 
that it didn’t belong to anything else happen-
ing in the US or the world. That feeling prob-
ably shows up in the music,” he theorizes.

“For some of the kids growing up in 
Beijing ten years ago there was so much 
demolition and reconstruction all around 
them, and a generation gap so intense that 
none of them felt any connection at all to 
Chinese culture. The music of the late 1970s 
and early 1980s just seems to fit so easily.”

When told of his influential status in the 
Mainland’s post-punk scene, Gira chuckles, 
“It’s wonderful. That’s all I can say.”

However, when pressed for advice, he 
relents, simply noting, “to be a musician has 
to be a situation where that’s what you want 
to do with your life and everything else has 
to take second place. It’s not an easy life, but 
it’s something you don’t even really decide. 
It’s just what you are, and you have to pursue 
that if you believe it.”

For Pettis, he hopes that Swans’ perpetu-
al shapeshifting – regardless of fans’ expecta-
tions – is a lesson his favorite Chinese bands 
continue to learn from.

“Audiences hate when you do it, and 
chances are the band would have made more 

money had they stuck with their audiences a 
little,” he says. “But now, even as old farts, all 
these young Chinese musicians really respect 
what Swans is doing.”

// Feb 3, 8pm-late, RMB180-220. QSW Culture Center, 179 
Yichang Lu, by Jiangning Lu 宜昌路179号, 近江宁路 (yoopay.
cn/event/swansShanghai)

Even as old farts, all 
these young Chinese 
musicians really 
respect what Swans 
are doing.
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“ He Yong, Zhang Chu, Dou Wei, Cui Jian, 
Tang Dynasty, Black Panther – they 
introduced real music to me, the kind 

that strikes you deep in the heart. My 
dream back then was to run away with my 
guitar like all of those rock stars,” Liu says, 
slightly shaking his head and looking away 
as if trying to reconnect with that 15-year-
old teen he once was.

Unable to shake his rock star dreams, 
the teenaged Liu changed his look to 
worn-out jeans and always carried a guitar. 
Though worried, his parents agreed to let 
him drop out after his first year of high 
school. Nevertheless, there was some seri-
ous tension at home.

“I told them that I wanted to wander 
around singing and playing my guitar,” he 
says. “They believed I would die alone in 
the middle of nowhere.”

Balancing his musical ambitions with 
his family’s concerns, Liu managed to find a 
middle ground: an army based in Guangxi. 
Enrolling with fantasies that the army 
would be the perfect place to promote rock 
music with so many young people around, 
reality quickly burst that bubble.

“Those army songs really get under 
your skin,” he says. “I understood later that 
this is an effective way to boost morale. Like 
singing in a choir, it makes you focus on the 
larger group rather than your individual 
concerns.”

Fortunately, a military leader noticed 
Liu’s talent and he 
was promoted to 
the Propaganda 
Department in 
Nanning. “The 
leader said that 
he appreciated my 
lyrics, but not my 
music,” Liu explains. It marked his transfor-
mation from a musician to a writer.

Over the course of four years in the 
army, Liu earned a reputation for his writ-
ing and was recommended to the literature 
program at the PLA Art Academy, which 
counts Nobel Prize winner Mo Yan among 
its alumni.

Despite the once-in-a-lifetime opportu-
nity and a new home in Beijing, Liu couldn’t 
shake his rock star dreams. Once again, he 
dropped out of school, and he was promptly 
expelled from the army.

Armed with a guitar and some savings, 
Liu settled in a rented room where he re-
corded his first batch of demos. However, 
he was met with indifference from record 

companies, and fell to despair when he ran 
out of money.

“I thought about ending my life once, 
but I gave myself a second chance,” he says. 
Liu eventually found a job singing at a bar 
for RMB30 a night.

“I saw loads of singers and musicians 
who kept struggling to survive before mak-
ing their names. They were ‘losers’ like me, 
but rather than stay in Beijing, I decided 
to leave. That city was too big for me to 
handle.”

Randomly choosing Shanghai as his 
next stop, Liu maintained his living by 
busking on the subway. At the same time, 
he returned to writing and published the 
military-themed novels Rock Soldier in 
2004 and Retired Soldier in 2008 – the 
rights to both books were then purchased 
by TV producers. 

“I was then prepared to produce my 
own album,” he says proudly. Released 
with an accompanying book that includes 
English translations of his song lyrics, Liu 
carefully chose eight songs for Memories of 
a Wandering Singer.

“This is going to be a series,” he ex-
plains. “There are going to be two more 
books, and I plan to present them as a mu-
sical. I believe this will be well received by 
audiences.”

Shanghai has been kind to Liu, who 
has rooted his life and work here, where 
he now lives with his wife. He admits those 

dark days were 
harsh to recall 
but says, “as a 
wandering singer, 
the music can pull 
you through the 
darkest times.”

A recent en-
counter with his former saxophonist has 
made him appreciate his new-found stabil-
ity. “I met him ten years ago and we used to 
perform at Lujiazui Station. He’s still there, 
and has brought his little brother along,” he 
sighs. “This is really not how you do it.”

// Feb 6, 8-10pm, RMB50 (with CD). LGMY Art Space, 250 
Wuyuan Lu, by Yongfu Lu 五原路250号, 近永福路 (6418 2663)

an arMy oF one
Stories from wandering singer Liu Jian
By Zoey ZHa

My dream was to run 
away with my guitar like 
all of those rock stars.

Growing up in Henan, Liu Jian was 
your typical troublesome student 
– skipping class, failing tests 
and receiving little respect from 
more traditional classmates. After 
discovering China’s first generation of 
rockers, however, he embarked on a 
long and winding journey that led him 
to Shanghai, where he is now among 
the city’s finest troubadours.

We have a pair of tickets to Liu Jian to give 
away. Simply e-mail win@urbanatomy.
com with the subject ‘Liu Jian’ by Feb 4 
for your chance to win.

WIn
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S itting literally underground in their 
headquarters, The Shelter, manager 
Gareth ‘Gaz’ Williams and wife ChaCha 

recount the subterranean club’s previous in-
carnation as Chinese club Blue Magic.

“The big draw was that it was all you-
can-drink for RMB99 for guys and RMB1 for 
girls,” recalls Williams, shuddering at memo-
ries of drunk high school kids throwing up 
on each other.

When that business model (perhaps pre-
dictably) failed, the keys to the club were hand-
ed to Williams and business partner Garry 
Wang, who have cultivated a loyal following by 
booking cutting edge underground global art-
ists and supporting rising domestic talent.

Last year was full of highlights from “the 
guy in full make-up and sumo underwear, 
swinging braids from his armpits” during 
Mykki Blanco’s set to the gleeful carnage 
wreaked on Kim Laughton’s installation of 
a pile of blue glow sticks at DubbelDutch’s 
show.

“People helped themselves and were los-
ing their minds,” Williams laughs. “The whole 
club was covered in these glow sticks and it 
added a weird childish vibe to the party.”

That mix of music and art takes a step 
forward in the Tetragrammaton series, which 
follows four epic characters as inner forces: 
the Warrior, the Sorceress, the Golden King 
and the Great Mother.

Parties will be devoted to each character, 
featuring installations by Idle Beats’ Gregor 
Koerting and a DJ lineup curated by Williams 
to fit their traits. 

The Sorceress party goes down on 
February 13, and Williams promises that a box 
set will be released through his SVBKVLT label 
when the series concludes in the late spring.

“Nobody buys CDs now, cassettes are a 
novelty and vinyl’s great, but so expensive,” 
he notes. “We’re going to do digital releases 
with more limited edition physical releases 
that are more of a collector’s item.”

With projects on tap from Laura Ingalls 
(R.I.P.) and Damacha, the SVBKVLT releases 
will add to the Mainland’s growing discog-
raphy of underground electronic records. 
Already ChaCha has contributed with the 
January release of her collaboration with 
Tokyo-based producer Hamacide, 30 Hours.

“His music is really unique and gives me 
very different colors of emotion,” she says.

While proud of the disc, the Guizhou-
born singer/producer/DJ is focusing square-

ly on AM444. Working alongside Dutch 
producer JaySoul, the duo has already estab-
lished themselves as one of Shanghai’s finest 
thanks to two exceptional albums.

Last year, they toured China and Europe 
with French pop sensation M, coinciding 
with the global release of their compilation 
album Wonder Rooms.

“We’re very different on stage because 
we took a lot of his suggestions,” ChaCha 
says. “He introduced us to his huge audience 
and the experience of performing in front 

of 10,000 people allowed us to discover our 
style.”

This year promises to be even bigger, 
with plans to release a new EP in April. 
ChaCha promises the disc will diverge from 
the group’s musical template of groovy, 
funky trip-hop.

“Jay knows what’s good for my voice and 
he sent me loads of stuff with heavy bass, but 
also spare,” she explains. “It allowed me to go 
wilder and I had a lot of fun making the EP.”

With tentative plans for a summertime 
national tour and dates across Europe, 
Canada, Australia and New Zealand, AM444 
is poised to bring a taste of The Shelter to the 
rest of the world.

In the meantime, people can catch the 
two at The Shelter where they regularly DJ. 
Proudly retiring his Drunk Monk moniker, 
Williams now spins as Howell, where he 
touts his newfound fixation with gqom – a 
style of African house emerging from the 
ghettos of Durban, South Africa.

As Faded Ghost, ChaCha declares love for 
her musical home. “I’m really into the dark 
and heavy stuff so I always say The Shelter 
is the perfect place to play. I hardly get any 
bookings outside of Shanghai,” she laughs, 
recalling clearing the dancefloor while spin-
ning in Harbin.

Williams counters, praising ChaCha’s im-
provement as a DJ in the past year, marveling 
“she basically practices when she performs.”

She immediately shoots back, “you occupy 
the turntables at home, so I have no choice.”

// Listen to 30 Hours at hamacide.bandcamp.com 
// Tetragrammaton: Feb 13, 10pm-late, RMB40. The Shelter, 
5 Yongfu Lu, by Fuxing Xi Lu 永福路5号, 近复兴西路 (www.
subcultureshanghai.com) See p85 for more details.

SHanGHaI underGround 
The first family of SVBKVLT
By andreW CHIn

 I’m really into the 
dark and heavy stuff 
so I always say The 
Shelter is the perfect 
place to play.

Despite spending December 
ringing in their seventh anniversary 
alongside international stalwarts 
like Kode 9 and DJ Vadim, 
underground electronic crew Sub-
Culture Shanghai haven’t slowed 
down a bit in 2015. They’ve teamed 
up with art collective Idle Beats on 
the heady Tetragramatton party 
series and have fired the opening 
shots of what promises to be a 
strong year in Mainland records 
with 30 Hours.
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F ew books enjoy the hallowed status of 
Wolf Totem. The semi-autobiograph-
ical account about a young Beijing 

student sent to Inner Mongolia during 
the Cultural Revolution won the first Man 
Booker Asia Prize, set a record for transla-
tion rights of a Chinese book and inspired 
numerous (fraudulent) sequels.

Set in 1967, the story follows Chen Zhen 
and Yang Ke who are assigned to the E’lun 
Prairie in Inner Mongolia. Adapting to their 
new lives as nomads, the two befriend the 
local Bilige family and soon receive an unex-
pected visit from some wolves.

Initially terrified, Chen becomes increas-
ingly interested in the animals. However, 
conflict arises when intruders attempt to 
poach the area’s gazelles and wolves. As 
tensions escalate, Wolf Totem explores the 
tangled relationship between humans, ani-
mals and nature.

While Peter Jackson, of Lord of the Rings 
fame, initially purchased the story’s film 
rights in 2005, the state-run China Film 
Group has now taken the reigns. They’ve 
assembled an expert crew, featuring lead-
ing Hollywood music producer James Roy 
Horner, top-ranking aerial photography 
team Lantian Feiyang and the Harry Potter 
films’ post-production team. Anticipation 
hit a peak in 2009 when China Film Group 
they confirmed Annaud’s participation as 
director. 

“I read the book in a magnificent 
French translation,” Annaud recalls. “I was 
fascinated by the fact that a Chinese writer 
had incredible success in China with a 
novel about nature conservation, and was 
fighting for a number of themes that have 
long been at the center of my own preoc-
cupations.”

For the film, 17 wolves were raised on 

four ranches: some located an hour outside of 
Beijing, and some in Inner Mongolia. Annaud 
recruited Andrew Simpson, who he describes 
as “the best wolf trainer in the world.” 

The Canadian specialist spent several years 
in China, building a rapport with the wolves 
and raising them from pups. “The most impor-
tant thing is to make sure they see you when 
they first open their eyes,” he explains.

While Annaud resolutely proclaims that 
no computer-generated effects were used in 
the film, rumors remain rampant that it was 
impossible to shoot the wolf-pack scenes 
without special effects.

Lu Wei, one of the screenwriters, told 

MTime about his doubts. The acclaimed 
adapter of Farewell My Concubine said, “I 
heard that Annaud was raising a wolf pack, 
but shooting them is a different story. But he 
told me to write as I wanted, and he would 

make it happen.”
Simpson explains that the key to raising 

wolves and earning their trust is to attempt 
to see the world through their eyes. Not only 
were the actors and director required to get 
close to the wolves, but it became a require-
ment for even the aerial photographers.

With experience filming full-length docu-
mentaries for CCTV, Lantian Fenyang were 
up for the task. “To be able to join the filming 
team was very significant for us,” a member 
of their team says. “We expected it could be 
challenging, but not impossible. The most 
difficult thing was shooting under extreme 
weather, anything from strong winds to 

heavy storms.”
In addition to working with the wolves, 

Lantian Fenyang was tasked with capturing 
the breathtaking landscape of E’lun Prairie. 
They admit to using few tricks, explaining, 
“We used drones to film certain scenes. Given 
the unpredictable weather and the wolves, 
we were forced to rely heavily on our expe-
rienced drone pilots to make sure we’d get 
the shot.”

After six years, Wolf Totem completed 
shooting last August and will hit cinemas 
on February 19. The preview has already 
set a record for online views, justifying 
Annaud’s gambit in turning down an op-
portunity to direct the Academy Award-
winning Life of Pi.

“I love to be reminded that we share the 
same basic instincts and emotions as ani-
mals,” he says. “Directing animals is a great, 
humbling lesson compared to directing ba-
bies, children or Hollywood film stars.”

// Wolf Totem opens across the country on February 19.

WolF ToTeM
Dances with wolves
By Zoey ZHa

I was fascinated by the 
fact that a Chinese writer 
had incredible success 
with a novel about nature 
conservation.

Billed as the second most-read book in China behind a certain little red specimen, Wolf Totem is getting the 
3D-film treatment. Jiang Rong’s bestseller has been adapted by an eye-catching production crew headlined 
by Academy Award-winning director Jean-Jacques Annaud. Opening on February 19, it will battle Dragon 
Blade for the Spring Festival’s box office supremacy.
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S et during the Han Dynasty, Chan plays 
a commander in the Protection Squad 
of the Western Region who is framed 

and must go on the run. While in the desert, 
he encounters Cusack’s Roman general 
Lucius, who himself is fleeing from Brody’s 
vicious Roman general Tiberius’ army of 
10,000.

With a record USD65 million budget and 
an international cast, Dragon Blade was a 
boon for foreign actors based in the country, 
with roles available as part of each star’s on-
stage entourage.

“Fan Bingbing was in the X-Men movies, 
and that shows how American movies are 
going to open to different markets,” notes Jim 
Bennett, who plays an engineer in Cusack’s 
crew.

“China is trying to be more like America, 
and say ‘we’re so big of an industry that 
we’re going to make quality films that war-
rant international distribution deals.’”

With the Mainland box office reaching a 
record-breaking gross of nearly RMB30 bil-
lion last year, its films are truly going global. 
Hits like Breakup Buddies make their way to 
cities with large Chinese populations, while 
online streaming services like Netflix and 
Hulu have greatly expanded Chinese films’ 
access to new audiences.

Although Dragon Blade’s North American 
release date is still up in the air, Bennett rhe-
torically asks, “Why would you double down 
on John Cusack and Adrien Brody?” The trail-
er has become a viral sensation, serving as 
introduction for many to the increased inter-
nationalization of the Chinese film industry.

“It’s going to get better,” says Joel Adrian, 

who plays a weapon expert in Cusack’s crew. 
“There are more and more co-productions 
and Wanda is opening a new studio in 
Qingdao targeting foreign movies.”

Adrian and Bennett share plenty of 
memorable stories from the set. While he 
may have lost his fight scene with Cusack 
on screen, Adrian gained the star’s respect 
who offered to trade acting lessons for some 
fighting tips. Bennett raves about Chan’s 

legendary on-set humility while remaining 
in disbelief that he was unable to cry on cue 
with Cusack during a scene.

“I think it’s going to be a good movie, and 
I got to do some cool stuff, but it was pretty 
rough,” he says.

Filmed at Hengdian World Studios in 
Zhejiang Province and in the Gobi Desert, 
Dragon Blade’s shoot was filled with 17-hour 
days with its cast donning heavy armor in 
the heat. Conceding that Mainland produc-
tions “get more bang for their buck,” Bennett 
recalls the freewheeling chaos on-set where 
even the script was being made on the fly. 

As a martial arts guy, Adrian had to over-
come the machismo inherent to the trade. 
Two weeks after breaking his foot, he was 

back on-set to film a scene. “Luckily, it called 
for an injury,” he says. “Jackie gave me a lot of 
respect for that.”

The biggest issue that both actors faced 
was crooked agents cutting into their wages. 
“It’s their job to keep you in the dark. Since 
you sign with the agents and they sign di-
rectly with the producers, they might take 
the same wage as you,” Bennett sighs. “If you 
know the actual production crew, you’re in a 
much stronger position to bargain.”

Shanghai-based MMA trainer Tomer 
Oz enjoyed that perk. Recently back from 
Thailand where he was shooting The 
Mechanic 2 with Jason Stratham and Tommy 
Lee Jones, Oz plays a member of Chan’s crew 
in Dragon Blade. It’s the third film he’s done 
with the action legend, which has bolstered 
his unlikely new career.

“Jackie’s stunt coordinator came to my 
gym and invited me to a film,” he recalls, also 
mentioning that three of his students were 
recruited for Dragon Blade. “I was interested 
in doing fight performances but never con-
sidered acting. Now, every time that I work 
with Jackie, I study how he makes movies.”

Despite the mixed experiences shooting 
Dragon Blade, all three are excited to see 
themselves on the IMAX screens. Their big-
gest concern is scoring an invitation to the 
premiere.

“Jackie told us that we were invited,” 
Bennett says, conceding, “We were in the 
desert though, so it might have been a moti-
vational speech.”

// Dragon Blade opens across cinemas on February 19. 

draGon Blade
Behind a Mainland blockbuster
By andreW CHIn

Dragon Blade’s shoot 
was filled with 17-
hour days, its cast 
donning heavy armor 
in the heat.

Jackie Chan is upping the ante for Mainland blockbusters with Dragon Blade. Certified Hollywood A-listers John 
Cusack and Adrien Brody have juicy roles and the film is aiming to be the talk of Spring Festival when it opens 
on February 19.

The stars of Dragon Blade: Joel Adrian, Jim Bennett... ... and John Cusack and Jackie
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“ The Aurora Museum is an experiment,” 
declares curator Davide Quadrio. “We’re 
trying to find a way to position the 

direction of the contemporary museum. 
Instead of waiting for the space to be ready, 
we’ve started to think how the ancient col-
lection can be a starting point for contempo-
rary art.”

Entering the museum, that intent is 
made clear. A beautifully restored fifth-
century statue of a bixie, a divine winged 
beast, is placed across ‘Unicorn.’ The 2013 
piece was crafted by Qiu Zhijie, who Quadrio 
praises as “an amazing master who is the 
only person in the world who can do such a 
big piece with moreno glass.”

The juxtaposition of the ancient monu-
ment reserved for the entrances of em-
perors’ tombs and Qiu’s piece debuted at 
the 55th Venice Biennale in 2013, with the 
Guardian listing The Unicorn and the Dragon 

as one of its highlight exhibitions.
“It’s actually the symbol of the museum,” 

Quadrio adds. “It has that Western-Eastern, 
contemporary-antique feel that comes to-
gether.”

Six other Chinese contemporary artists 
representing four different generations have 
contributed pieces spanning ceramics to 
video work. Rather than creating an exhibi-
tion within an exhibition, Quadrio praises 
renowned architect Ando Tadaō’s design of 
the museum space for allowing “individual 
pieces to breathe.”

“Each of the objects are placed in a us-
able space - that make it their own exhibi-
tions - which complement the museum and 
creates a little dialogue about its architec-
ture, lighting and the surrounding objects,” 
he explains. “It gives a different trajectory to 
the experience of the museum.” 

With the 14 contemporary pieces in-
terspersed across the museum’s six floors, 
Making of a Museum is full of striking con-
trasts. The floor devoted to ancient pottery 
figures from the Eastern Zhou Period to 
the Tang Dynasty houses Qiu Zhijie’s ‘The 

THe MakInG oF a MuSeuM
Where contemporary art meets Chinese antiquities
By andreW CHIn

"The younger generation pays more attention 
to contemporary art, but if you make this 
bridge for them, it’s much easier to promote 
this ancient culture."

Tucked away by the banks of the Huangpu 
River minutes from Lujiazui’s bustling center, 
the Aurora Museum is an under-heralded 
cultural jewel. Home to Aurora Group 
chairman’s Chen Yung-Tai’s awe-inspiring 
collection of Chinese antiquities amassed 
over four decades, it’s celebrating its one 
year anniversary. With plans to open a 
contemporary art museum in the building 
within the next four years, Making of a Museum 
is the start of a dialogue about its future.
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Meeting of Two Worlds.’ What appears at 
first glance as an ancient map is actually a 
clever documentation of historical Western 
misinterpretations of Eastern culture.

Walking up the spiral staircase from 
the floor devoted to blue and white por-
celain from the Yan to Qing Dynasty, visi-
tors are greeted by Liu Jianhua’s ‘Discard.’ 
Underneath a picturesque view of Shanghai’s 
evolving modern skyline, broken pieces of 
ceramics merge into spray painted white ob-
jects of modern waste like Nokia block cell-
phones and Ultraman figures, with Quadrio 
noting, “all the arti-
facts in the museum 
really are ornaments 
locked in the past.”

“The museum is 
quite forward look-
ing,” says Liu. “When 
I started to prepare 
my works, I recon-
sidered their con-
nection to tradition. 
To learn something 
from what we have 
already known so well is a subject every art-
ist should encounter and consider.”

Running until March 31, Making 
of a Museum also includes a Museum 
Management International Forum scheduled 
next month, with experts from prestigious 
institutions like the Guggenheim New York 
discussing the Aurora Museum’s future de-
velopments.

While ground has yet to be broken for 
the new contemporary museum, the Aurora 
Museum remains a must-see due to its per-
manent collection of precious antiques like 
the full-body jade suit sewn with gold wire 
from the Han Dynasty (206BCE-220CE), a 

jade humanoid figure from the Hongshan era 
(40th-31st BCE)and Buddhist relics from the 
Northern Wei to the late Ming Dynasty.

Already a favorite among scholars 
around the world, the museum has made it a 
goal to educate the public on the principles 
of antiquarianism. It has partnered with 
the Peking University of Archaeology and 
Museology in its research, interspersing its 
pieces with detailed explanations, such as 
identifying how the dragon motif on blue 
and white porcelain evolved through the 
Yuan, Ming and Qing dynasties.

It houses a li-
brary full of cultural 
heritage literature in 
different languages, 
while its children’s 
program teaching 
kids the stories be-
hind the antiquities 
is a hit with families. 
Public talks are held 
monthly featuring 
topics ranging from 
the latest discover-

ies in archaeology to the history of tea. Liu 
Jianhua will discuss his work on March 8.

“We have achieved a lot in our research 
and want to share that to the public and 
help them understand antiques,” explains 
academic associate Diana Chai. “The younger 
generation pays more attention to contem-
porary art, but if you make this bridge for 
them, it’s much easier to promote this an-
cient culture.”

// Making of a Museum runs until Mar 31, Tues-Sun, 10am-5pm, 
RMB60 (Closed Feb 14-27). Aurora Museum, Aurora Building, 2/F, 
99 Fucheng Lu, by Dongchang Lu 富城路99号震旦大厦2楼, 近
东昌路 (5840 8899x607, www.auroramuseum.cn)

We have a pair of tickets to Aurora 
Museum to give away. Simply e-mail win@
urbanatomy.com with the subject 'Aurora 
Museum' by Feb 26 for your chance to win. 

"The Aurora Museum is 
an experiment. We’ve 
started to think how 
the ancient collection 
can be a starting point 
for contemporary art."

WIn
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Y u Hua is a cunning writer. We 
didn’t take to his latest novel 
at first, particularly after be-

ing blown away by his two previous 
books, the witty, angry memoir China 
in Ten Words and the inspiring story 
collection Boy in the Twilight. But 
that’s on us; it took us a while to real-
ize what he was doing.

When The Seventh Day begins, 
Yang Fei is already dead, with a 
9.30am appointment for his own 
cremation. In a blurry, confusing city, 
he finds his way to the right place and 
takes his number to wait. 

Some things never change: dead 
VIPs have their own area with comfy 
armchairs, while Yang and the other 
dead nobodies sit on plastic seats. 
But when his number is called, Yang 
realizes he has no grave, that there is 
nobody back in the mortal world to 
mourn him. He is not ready to go.

It’s an intriguing, sardonic open-
ing. As Yang wanders the indistinct 
city of death, he begins to encounter 
people who once had some con-
nection to him, and in the process 
remembers more clearly the events 
of his life. 

His birth was freakish, a baby 
born in the bathroom of a moving 
train and lost on the rails beneath it, 
only to be rescued and brought up by 
gentle railway worker Yang Jinbiao. 
Jumping around the timeline, we 
learn about his death in a restaurant 
explosion, and we are told the story 
of his charming and successful ex-
wife Li Qing, whose appearance in a 
newspaper distracts him on the day 
he dies.

There are more of these flashbacks, both of Yang Fei’s life and 
of other characters; the Capra movie would have to be called It’s a 
Horrible Life. Forced demolition of housing, dead babies treated like 
refuse, hushed-up disasters, Internet bullying – all rear their ugly 
heads. 

Death seems quite pleasant in contrast, once Yang Fei escapes 
the gray, featureless city of death and finds himself in the “land of the 
unburied,” where “streams were flowing, where grass covered the 
ground, where trees were thick with leaves and loaded with fruit. The 
leaves were shaped like hearts, and when they shivered it was with 
the rhythm of hearts beating.”

Plus, everyone is nice to each other there! Yet all people ever do 
is worry about being unburied and wear black cloth on their arms 
to mourn for themselves. We felt like Yu’s characters were being 
ungrateful to the author. But as people tell their stories and Yang Fei 
finds his way to his father, people start to step out of their assigned 

roles. In fact, it’s in the very telling of 
their story that they can escape it.

Yu Hua has no time for cant, and even 
less for the clichés of the modern Chinese 
novel, and likes to intervene when his 
characters start behaving as convention 
dictates. 

So while many of the outcomes here 
are generic – saintly father figure sacri-
fices own prospects for child, doomed 
young lovers are crushed by society 
but their love remains true, ambitious 
woman falls for rich man and throws over 
dull but reliable wage slave husband – the 
details are subversive.

Yang’s father could have married, but 
he was determined to be a martyr (and 
his final departure to die alone is foolish 
rather than noble). Li Qing is kind and 
cannot be blamed for the passivity of 
Yang Fei. Mouse Girl and Wu Chao make 
so many idiotic decisions that it’s hard to 
blame society – society keeps trying to 
feed and clothe them despite their best 
efforts. 

Most admirable in this context are the 
mortal enemies who harried each other 
to death in life but now play endless 
board games while they bicker and refuse 
to move on to their cremations as they 
are supposed to. They’re enjoying each 
other’s company too much and no longer 
care about what they’re supposed to do.

This is a novel of the roles we choose 
to play and the roles we are allowed to 
play, and it’s clever and wise. Even our 
narrator’s death is unnecessary; while 
people flee a burning restaurant, he stays 
at his table, morosely reading about his 
ex-wife’s death. There’s a hell of a lot of 
injustice and evil out there, Yu suggests, 

but if we could all just get out of our own way that would help too. 
Living stupidly and dying stupidly are equally ignoble.

Yet Yu has always been a merciful writer, and while his satirical 
impulse works against his characters’ sense of themselves, we still 
feel for them, and sympathize with their fears and their failures to 
thrive. The metaphorical frame of The Seventh Day makes it less ac-
cessible than Yu’s earlier books, and it’s not the one new readers 
should start with. But it lingers, and it comforts while it chills. He is a 
master writer. 

// The Seventh Day (Random House) is available on Amazon.

THe SevenTH day
Yu Hua’s existential journey
By aelred doyle

This is a novel of the roles 
we choose to play and the 
roles we are allowed to play, 
and it’s clever and wise. 

We have a copy of The Seventh Day to give away. Simply e-mail 
win@urbanatomy.com with the subject 'The Seventh Day' by Feb 
26 for your chance to win. 

WIn
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BeHInd THe GreaT FIreWall
Five shows to watch
By andreW CHIn

Stuck at home for the New Year holiday? Shut off that VPN and delve into the world of China’s video streaming 
services. As more people forego TV for online viewing, exclusive rights to foreign hits are becoming a big 
business. While the industry is constantly changing withincreased regulation, here are five hits legally available 
behind the Great Firewall. For more, check out www.thatsmags.com/tvguide starting February 19.

True Detective
Time is a flat circle. That was just one of the lessons we learned from this Southern 
Gothic cop drama. Matthew McConaughey and Woody Harrelson give transcend-
ent performances as detectives searching for a serial killer in Louisiana over the 
course of 17 years. It’s one of the many exclusives available at QQ as part of Tencent’s 
groundbreaking deal with HBO, and is available through their paid subscription model 
(RMB18/month, RMB40/three-months, RMB128/year) that provides access to recent 
films like critic favorite Boyhood, acclaimed new TV hits like Transparent and most tan-
talizingly, the upcoming season of Game of Thrones.
Available at: v.qq.com.

The Knick
Film auteur Steven Soderbergh (Traffic, Contagion) directs all 10 episodes of this acclaimed 
medical drama, which provides a fascinating (and at times, gross) look at early 20th century 
medicine. Clive Owen (Closer) stars as the drug addicted chief surgeon at the Knickerbocker 
Hospital who comes up with innovative and experimental techniques to treat diseases like 
syphilis and typhoid. Alongside The Tonight Show with Jimmy Fallon, the show is one of Iqiyi’s 
Western exclusives. The Baidu unit has previously focused on obtaining rights to Korean and 
Chinese hits, but is aiming to buy distribution rights to over 1,000 US movie titles this year.
Available at: iqiyi.com.

Brooklyn Nine-Nine
Since successfully adapting The Office for American audiences, Michael Shur has 
crafted offbeat, intelligent network comedies like Parks and Recreation. His latest show 
follows Saturday Night Live’s Andy Samberg as the brilliant New York police detective 
Jake Peralta “who can figure out anything except how to grow up.” The show picked up 
last year’s Golden Globe for best comedy and is one of the few exclusives on LeTV. Last 
year, their total revenue grew to nearly RMB10 billion and CEO Jia Yueting has set this 
year’s target at RMB23 billion.
Available at: www.letv.com

Black Mirror Christmas Special
Charlie Brooker’s delightfully dark Black Mirror anthology series enjoys a rabid fan base in 
China. Last December, it returned with a Christmas special featuring three interwoven stories 
of “Yuletide techno-paranoia.” Mad Men’s Jon Hamm and Oona Chaplin (the unfortunate Mrs. 
Robb Stark) star in creepy stories that delve into a nightmarish world of technology and bring 
the social media concept of blocking people to real life. Original streaming service Sohu scored 
the rights to the special, adding it to their impressive catalogue of exclusives that includes The 
Simpsons, Saturday Night Live and Ellen.
Available at: tv.sohu.com

The Walking Dead
Xingshi Zourou (literally ‘Traveling Corpses, Walking Meat’) is China’s original online 
foreign hit. Its fourth season drew over 27 million views and the show has really hit its 
stride in season five, as its main group of survivors split up to fend off cannibals and 
zombies. The season resumes on February 8 and remains the crown jewel of Youku 
exclusives, which also includes the new Arctic-set murder mystery Fortitude. It’s been 
a big year for the company: Alibaba paid USD1.2 billion for an ownership stake, and 
Youku turned its first profit last quarter.
Available at: tv.youku.com
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THe Sound STaGe
Bringing Chinese indie to state radio
By andreW CHIn

A month away from celebrating its third anniversary, The Sound 
Stage remains the lone champion for Chinese indie music in 
state media. Part online video series and part hour-long radio 

program, the China Radio International (CRI) show has been growing 
alongside China’s indie scene.

“It’s really come into its own. There are more bands coming and 
going from abroad, more interest from corporate sponsors and more 
recognition internationally,” says creator and host Jonathan Alpart.

“With the early episodes, the impression I got was being in a band 
was an almost insane endeavor. Now the idea of being an alternative 
musician is more respectable. I’ve even seen some pretty interesting 
acts on those god-awful Chinese talent shows.”

First introduced to the local music student while studying 
Chinese for a semester in Beijing in 2007, Alpart spent a year and a 
half producing “fluff stories” for CRI before pitching the show. 

“There were two camps in management,” he recalls. “One was 
more conservative and traditional who saw undergound music as po-
litical. The other saw it as cutting edge and thought why don’t we try 
it out and see how it goes.”

The show debuted with an episode on 
Mr. Graceless who Alpart saw evolve from 
students playing their first shows to being 
signed to the hip Beijing indie label Maybe 
Mars.

Now there are over 80 videos featuring 
current standouts (Nova Heart, Hedgehog, 
SUBS), local legends (Secondhand Rose, 
Snapline), promising newcomers (Stolen, 
The Twenties), expat bands (Alpine Decline) and visiting acts (Pet 
Shop Boys). Each ten minute episode features a live performance and 
an interview, handily subtitled in English and Chinese.

The show recently visited Chengdu highlighting the next genera-
tion of art-punk acts in Hiperson and The Hormones. Their 2012 look 
at Shanghai featured Naohai, Loudspeaker, Tinderbox, Reykjavictim, 
Freedom Group and Yuguo, covering the city’s indie, hardcore, jazz 
and experimental scenes.

Listing Guangzhou, Dalian, Kunming and Lanzhou as places he 
would like the show to cover, Alpart is unsurprised that bands are 
emerging from second- and third-tier cities.

“The country’s gravity is moving from the coasts,” he says. “You 
have all this development and interaction in these provinces and 
cities that aren’t mentioned as much as Beijing and Shanghai. Since 
they’re underrepresented, there’s almost more freedom for musi-
cians to do whatever they want artistically. You’re seeing a lot of these 
bands put something interesting together and take it around the 
country.”

Praising online platforms like Douban and Xiami for keeping him 
in the loop, The Sound Stage also airs as an hour-long radio show 
across eight FM stations nationwide on Saturday evenings. Alpart 
converts the show to a podcast format that’s available on Bandcamp 
and iTunes.

The show’s been generating an increasing amount of buzz. A re-
cent Weibo promotion soliciting followers to post selfies of their best 
#ROCKPOSE# got over three million views within three weeks with 
many bands getting into the act.

Alpart is also stretching out to host shows under The Sound Stage 
umbrella. The inaugural edition occurred in December with his fa-

vorite group Residence A headlining.
“Not to sound like a broken record but 

they’re a great band. Maybe they don’t get a 
10 in every category, but it’s solid 8s all the 
way down. It’s just great songwriting, good 
musicianship and a lot of potential,” he says 
of the quartet that had the Yuyintang crowd 
“woah-woah-woahing” last December.

He also praises Shanghai hard rockers 
Goushen and Yanbian born rhymer Wootacc 

as current favorites. CRI is paying attention with ongoing talks about 
turning The Sound Stage into a daily show.

While he’s mulling suggestions to incorporate indie music from 
abroad into the mix to appeal to general listeners, Alpart promises it 
will remain a showcase for Mainland indie artists. 

“It’s completely open,” he says. “Please send me music. If it’s a 
song you wrote and it’s not terrible, I usually play it. I try to let people 
know that the radio belongs to you.”

// The Sound Stage is available on YouTube, Youku, iTunes and Bandcamp. For more, visit www.
thesoundstage.rocks.

Please send me music. 
If it’s a song you wrote 
and it’s not terrible, I 
usually play it.
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C hina’s vast history – 5,000 years, in 
case you hadn’t heard – is intimidating 
to dive into. However, China History 

Podcast attempts to do so, one 40-minute 
podcast at a time.

“I’m hoping to spend the next 10 to 20 
years exploring China and doing podcasts 
on anything interesting my listeners might 
groove to,” explains show creator and host 
Laszlo Montgomery.

Debuting in 2010 with an episode on 
China’s first emperor Qin Shi Huang, China 
History Podcast is closing in on its 150th 
episode. While his work schedule means 
episodes comes out sporadically, recent high-
lights include a 10-part series on the history 
of tea and a look at the little known Wong 
Chin Foo – a major figure in fighting anti-
Chinese immigration laws passed by the U.S. 
Congress in the late 19th century.

With no background in podcasting, 
Montgomery surveyed the scene and noticed 
“most historical podcasts were amateur ef-
forts and no one had squatter’s rights yet on 
China history.” 

After a few YouTube tutorials and some 
playing around with software, he started the 
show. It found its stride with a 29-episode 
chronological look at all the dynasties of 
Imperial China. 

“I greatly feared the rejection and poten-
tial mockery of the real China experts, espe-
cially those living and working in China,” he 
admits. “But those guys turned out to be the 
most complimentary of all.”

Now that he’s presented “the ‘backbone’ 
of Chinese history,” Montgomery prefers to 
“get off the beaten path and explain more 
about the lesser-known aspects of China’s 
history.”

Episodes have focused on China’s lead-

ers (Song Emperor Huizong, Xi Jinping), 
outstanding citizens (Han Dynasty ex-
plorer Zhang Qian, film pioneer Sir Run Run 
Shaw), influential expats (the notorious Sir 
Edmund Backhouse, the beloved Dr. Northan 
Methune), underexplored pockets of peo-
ple (Kaifeng Jews, the Khitan people of the 
steppes) and China’s relationship throughout 
time with other nations (India, America).

The show’s focus isn’t restricted to the 
Mainland with episodes devoted to the de-
velopment of American Chinese cuisine and 
a mammoth 10-part look at the history of 
Hong Kong.

Montgomery’s enthusiasm for all 
things China has been ongoing since Deng 
Xiaoping’s landmark 1979 visit to America. 
He made his first visit to the country in 1980 
and continues to work for a Ningbo-based 
company from his California home, acting 
as an important cultural bridge for their 
Western customers.

“The biggest changes are with people’s 
attitudes and how they see themselves in the 
world,” Montgomery says. “The Chinese are 
less self-deprecating now than when I first 
went in 1980. The people have a much great-
er confidence in themselves and in China’s 
place in the world. A lot of this has to do with 
their cultural heritage and long continuous 
history.”

Referring to China History Podcast as a 
hobby, Montgomery is pleased that the show 
averages between 5,000-6,000 daily down-
loads, nearly double the totals from a year 
ago. While half of its listeners come from 
America, he estimates that 15 percent of the 
show’s audience is based in China buoyed by 
a growing number of Chinese listeners.

“I never expected this, but a lot of China 
locals like to listen to my American English 
and colloquial speaking style as a way to 
practice their listening comprehension,” he 
says. “They’re also interested to listen to 
what a foreigner has to say about China.”

Recent episodes include a list of explana-
tions on key terms and recommendations for 
further reading on the subject. Next month, 
the China History Podcast mobile app will be 
available as a free download on Google Play 
and iTunes.

“The podcast is many things for many 
people,” he marvels. “I like that I have a 
worldwide listenership all united in their in-
terest and appreciation of Chinese history.”

// Download episodes at www.chinahistorypodcast.com

CHIna HISTory PodCaST
A stitch in time
By andreW CHIn

The Chinese are less 
self-deprecating 
now than when I first 
went in 1980.
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The Fast-Growing World of 
China’s Hackerspace Communities

“Shenzhen is the new 
Silicon Valley for 
hardware – there’s 
no supply chain like 
this anywhere else.”

BY  

Marianna 
Cerini
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The Fast-Growing World of 
China’s Hackerspace Communities



t is a chilly December afternoon in Shanghai’s Jing’an dis-
trict and some 30 people are huddled together in a former 
office building, listening attentively to a presentation on 
how to build an Insect Bot – a small, spider-like robot, pro-
grammed to move across smooth surfaces when powered 
by a microcontroller. 

The interactive workshop is hosted by XinCheJian, 
China’s first hackerspace (or makerspace as it’s also 
known, the two terms are used interchangeably), a com-
munity-run initiative where inventors, tech start-ups and 
ordinary people meet to experiment with everything from 
drones to 3D printing.

The converted office space is one of the few places 
where the phrase ‘mad scientist’s lab’ might be considered 
less a cliché, and more a factually accurate description. 
Inside there are laser cutters, metal shelves crammed 
with drill presses, soldering irons and miter saws, reams 
of wires, woodwork tools, circuit boards of varying sizes, 
a seemingly infinite number of screwdrivers, and, some-
what inexplicably, a battered leather armchair mounted 

atop a vintage motorbike. 
The backdrop, while functional, is also something of a protective cocoon, a safe space 

for unabashed geekery. As the presentation draws to a close, those in attendance – mainly 
young, clean-cut men in their twenties and thirties – talk enthusiastically about the lat-
est infrared sensors and rechargeable 3.7V LiPo batteries. A significant number of those 
gathered are bespectacled engineering or electronics students, here to put their learning 
into practice and showcase their skills. Others are mere hobbyists with a penchant for 
robotics or aspiring technology pros. One tall, scruffy guy who I strike up a conversation 
with turns out to be a former foreign trade analyst who quit his job to study computer 
programming. 

“It’s not just a 
bunch of geeks. 
Anyone creative 
can come and make 
cool stuff.”
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T he movement’s origin can 
be traced back to Berlin 
where, in 1995, a group of 
young programmers (hence 
the traditional use of the 

term ‘hacker’) pooled together and began 
sharing a workshop space. Defined by a 
highbrow, determinedly independent ap-
proach to technology, and a preoccupation 
with issues surrounding globalization, 
outsourcing and the growth of online com-
munications, the Berlin-based community 
quickly grew (it currently boasts over 450 
members), later spreading across Europe, 
with similar spaces developing in France, 
Italy and the UK. 

By the early noughties, hackerspaces 
had made the leap to the US, where they 
lost much of their initial intellectualism, 
becoming more akin to a traditional home 
workshop – hence the term ‘makerspace.’ 
Under this new guise, the community 
continued to develop, transforming slowly 
into an inclusive network for engineers 
and inventors to share ideas. Today, there 
are over 500 active self-proclaimed hack-
erspace hubs worldwide.

Over the last four years, the movement 
has gained ground in China too, helping 
to foster what former Wired editor Chris 
Anderson 
describes in 
his 2012 book 
Makers as the 
“third indus-
trial revolution:” entrepreneurs, but also 
hobbyists, using open-source design, 3D 
printing and crowdfunding to independ-
ently manufacture products – often hy-
brids between art, technology and design. 

It is a novel reality for China and one 
that moves to challenge assumptions 
about the country’s lack of domestic in-
novation, according to Silvia Lindtner, an 
assistant professor at the University of 
Michigan’s School of Information, who has 
been researching and studying Chinese 
maker culture.

“It’s no longer just about ‘Made in 
China’ in terms of manufacturing,” she 
says. “On the contrary, China is becoming 
an essential enabler in the global maker 
movement on an inventive level.” 

Even the government is taking notice. 
On January 4, Chinese Premier Li Keqiang 
visited Shenzhen’s hackerspace, Chaihuo, 
where he stressed the “important role 
innovation plays in the development of 
the Chinese economy” and was named 
Chaihuo’s first new member for 2015. In 
November, Shenzhen Mayor Xu Qin re-
leased the ‘Shenzhen Declaration of Global 
Makers’ in a bid to express the city’s con-
tinued support for the community.

But Li and Xu may be, as makers are 
given to say, ‘behind the curve.’ Officials 
have been supporting the growth of the 
movement as far back as 2011, when au-

thorities in Shanghai announced a plan 
to launch 100 ‘innovation houses’ in the 
city, offering each up to RMB50,000 in 
funding. That same year, in the wake of 
China’s first Maker Carnival – an array 
of events centered around hackerspace 
culture – the Administrative Committee of 
Zhongguancun Science Park in Beijing an-
nounced plans to provide funding to fur-
ther develop the capital’s own hackerspace 
community. A year later, the Shanghai 
Maker Carnival drew sponsorship from 
the Communist Youth League. 

The sudden influx of government 
funding mirrors the industrial develop-
ment of Japan in the 1950s. Like China 
today, the economy of post-war Japan was 
built on manufacturing – with a focus on 
cheap, mass-produced goods. But by the 
late 50s, Japanese products, though more 
affordable than Western alternatives, 
were failing to keep pace in the interna-
tional market. Aware of the apparent dis-
crepancy, the government began to shift 
its attention toward product design. In or-
der to compete globally, Japan would need 
to innovate, not imitate. 

The result was the creation of a series 
of state-funded specialist design colleges 
– not dissimilar to today’s Chinese hack-

erspaces – where young people were able 
to share resources and trade ideas freely, 
a unique idea in the context of post-war 
Japan. The investment paid off and by 
the mid-60s, design had become a funda-
mental part of both the mass-production 
and mass-marketing of Japanese products 
overseas, with the country’s new ‘high 
technology’ aesthetic (perhaps best encap-
sulated by Sony’s early range of electronic 
goods) becoming a key driver in the coun-
try’s economic growth. 

Whether China can repeat the suc-
cess of its neighbor remains unclear, but 
the appeal – at least from a government 
perspective – is unmistakable. Innovation 
sells, nowhere more so than in the tech-
nology sector. 

L iterally meaning ‘new work-
shop,’ the Shanghai hacker 
space XinCheJian was estab-
lished in 2010. What started 
as a handful of people in a 

one-room office now counts among its 
members over 200 active makers work-
ing on a diverse range of projects, from a 
pocket-sized anti-theft device that sets off 
an alarm when detached from the item it 
guards, to a suspended hydroponic gar-
den that uses artificial light and soilless 
cultures. A membership fee of RMB500 
a month provides complete access to the 

workshop, as well as free entry to weekly 
hands-on seminars and occasional special 
guest lectures.

“Since we first launched, 30 independ-
ent hackerspaces have opened their doors 
across the country,” says David Li, the 
Taiwan-born programmer who co-found-
ed XinCheJian. “DIY culture is being re-
made here. It has been a little slower than 
in other countries, but grassroots innova-
tion is picking up fast – and in a unique 
way. We’re seeing a maker movement with 
Chinese characteristics.”

The characteristics Li refers to are 
related, somewhat paradoxically, to 
the community’s close proximity to so-
called shanzhai companies centered in 
Shenzhen, China’s high-tech hub. Although 
the word shanzhai is often used pejora-
tively to describe local copycat manufac-
turers making electronic devices based 
on shoddy knock-off brand names – think 
“Nakia” and “Anycall” – the specialist sec-
tor may be providing young Chinese mak-
ers with an edge over their international 
counterparts.

“Being so close to the supply chain al-
lows anyone with a good idea to turn their 
prototypes into small-scale production 
runs,” says Li. “The shanzhai economy is 

helping to 
redefine in-
novation in 
China. It’s an 
integral part 

of contemporary DIY culture, for both lo-
cal and international hackers.”

This is the reason why engineer-
turned-entrepreneur Pan Hao, who also 
goes by the English name Eric, chose 
Shenzhen to open Seeed Studios in 2008. 
Sitting at the intersection of industrial 
manufacture and hackerspace culture, 
Seeed helps makers source, design, pro-
duce and commercialize their ideas. 
Encouraging people to propose and pitch 
projects on-site, the studio offers help 
making quick prototypes and manufactur-
ing small orders. 

“Let’s say you are a maker with a limit-
ed budget to get your project into produc-
tion,” says Pan. “Seeed gives you the tools – 
from open-source hardware like electronic 
components to crowdfunding services – to 
bring your concept to life. It’s a bottom-up 
approach to creativity. You no longer need 
to be an engineer to realize your invention 
and sell it on the market. We do that for 
you, right here in Shenzhen.”

With its abundance of cheap labor, 
suppliers and service providers, the 
sprawling southern metropolis has be-
come the epicenter of the Chinese makers 
culture. “It’s the Hollywood of hardware,” 
says Pan.

If Shenzhen is Hollywood, then Seeed 
is its MGM studios. Started as a two-person 
company, the group (motto: ‘Innovate 

“           culture is being remade in China.”
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with China’) now counts a staff of over 100. Having 
worked for some 200 makers, it has become one of the 
world’s biggest providers and manufacturers of technology 
for small-scale innovators, with annual revenues exceeding 
USD10million.

In 2014 alone, the company brought almost 500 projects to mar-
ket, from both domestic and international entrepreneurs-turned-in-
ventors. They range from a WiFi and Bluetooth sensor in the shape 
of a chocolate bar to a low-cost 360-degree laser scanner with a six-
meter distance detection range. 

In the process, Pan has earned rock-star status among the glo-
bal hacker community, making the cover of Forbes China in 2013 as 
one of the country’s 30 ‘Innovators Under 30.’ He is also the found-
er of Chaihuo, the makers studio that recently welcomed Premier 
Li. “[The visit] marked the beginning of a crazy year for the maker 
movement. In a good way,” he explains. “We now have a newfound 
legitimacy we could only dream of before. It’s exciting.”

Since 2012, Pan has organized Shenzhen Maker Faire – a range 
of workshops, exhibitiors and demonstrations under the general 
umbrella of DIY culture. The initiative welcomed an estimated 
30,000 attendees last year, cementing Shenzhen’s position as a glo-
bal capital for makers.

“The Faire is a showcase of invention, creativity and resourceful-
ness, and a celebration of the maker movement,” says Pan. “It attracts 
makers from all around the world – garage tinkerers, tech enthusiasts, 
programmers – but also families, students and big companies looking 
to tap into the vast resources of the Shenzhen ecosystem.”

Cyril Ebersweiler, a venture capitalist based in Shenzhen, has 
been regular at the Faire since its debut and shares Pan’s infectious 
confidence about the city’s development. 

 “In Shenzhen you can have a new connected device made in 
three days. In the States you would need weeks,” he says. 

Having founded Haxl8r (pronounced “Hackcelerator”), a com-
pany similar to Seeed, in 2011, Ebersweiler offers mentorship-driv-
en funding programs to foreign and Chinese start-ups. Companies 
entering HAXLR8R receive USD25,000 in funding and get access to 
professional mentors from the tech community, before being in-
vited to Shenzhen to work on their products. 

“This is the only place where we could do this,” Ebersweiler 
argues. “Small companies here are willing to work with start-ups, 
and that opens a whole host of possibilities for ideas, concepts and 
manufacturing. Shenzhen is the new Silicon Valley for hardware – 
there’s no supply chain like this anywhere else.”

B ut there’s more to the Chinese maker movement than 
merely a drive to make commercial products for the 
global market. Places like XinCheJian or Chaihuo 
are becoming social and ideological forces, says the 
University of Michigan’s Silvia Lindtner.

“In Shenzhen you can have a new 

connected device m
ade in three days. In 

the States you would need weeks.” “Makerspaces are redefining the way 
people think about work and engagement 
in China. They are hives of innovation; real-
world communities where members can do 
what they love, take risks and play – not just 
remake technologies.”

Make Plus, a Shanghai project launched in 
2013 by a group of XinCheJian members, hosts 
collaborative events that blend art and tech-
nology for the local maker community. Hoping 
to develop a sense of maker culture, the group 
is made up of 20 volunteers and its events 
attract anywhere from 20 to 100 attendees. 
Co-founder Sophia Lin calls it “more [of a] 
theoretical, artistically experimental approach 
to the maker movement.” 

Also in Shanghai, MFK (Make for Kids) is 
a platform targeting a younger generation of 
future makers. Encouraging cross-disciplinary, 
peer-to-peer learning and promoting coop-
eration through open source software and 
hardware, MFK offers courses in 3D printing, 
physical computing, sewing, robotics and elec-
tronics to children and teenagers aged 7-15. 

In Beijing, Hackathons have become popu-
lar events among local makers and students. 
These 24- to 48-hour events see computer 
programmers, graphic designers, interface de-
signers and project managers come together 
to collaborate on software and businesses 
spanning the useful to the weird.

Reflecting on the growth of the movement, 
founder of Beijing Makerspace Wang Shenglin 
(or Justin Wang) highlights the importance of 
community. “The main reason why I started 
Beijing Makerspace was to give people with 
a common interest a platform to experiment 
together and turn technology into something 
accessible to anyone. Like music.”

According to Wang, a former Renmin 
University finance graduate, as many as 60 
percent of Beijing makerspace members pri-
marily attend for fun. “They are IT engineers, 
programmers, designers, artists, students 
– even kids. They share ideas across mailing 
lists, collaborate on projects and attend tech 
and arts events. It’s not just a bunch of geeks. 
Anyone creative can come and make cool 
stuff. It’s a real community.”
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Located in an open, industrial space in an 
unassuming office building in Zhongguancun, 
the capital’s electronics hub, Beijing 
Makerspace is similar to XinCheJian, if bigger 
in size. Centering on a sparse communal area, 
with a few scattered chairs and a foosball 
table (even hackers need some old-school dis-
tractions, says Wang), the space is alive with a 
variety of ongoing projects. On one side of the 
room, a quadcopter – a miniature helicopter-
like drone used for aerial mapping – is prepar-
ing for takeoff while, in an adjacent room, a 
small robot scoots about on wheels. 

Like its Shanghai counterpart, Wang’s lab 
also started as a tiny space – a 20sqm room 
– in 2011. It now covers 1,000sqm, boasting 
over 10,000 subscribers to its mailing list and 
collaborating with global companies including 
Sony and Samsung, who have granted Beijing 
makers access to their research labs. 

 “There’s a lot of educational and financial 
potential in what we’re doing,” says Wang, 
who has just returned from a meeting with 
Microsoft. “One of our makers might develop 
the next big thing in the tech field. Hence why 
the higher ranks – both  the government and 
industry giants – are keen to get involved. 
They are curious.”

XinCheJian’s David Li agrees: “Maker cul-
ture is seen as a means to bring economic com-
petitiveness forward. Everyone wants to have 
a piece of it.”

But might such top-down support – par-
ticularly from the government – clash with the 
grassroots essence of the maker movement? 
Both Wang and Li believe that, for now, this 
isn’t the case. 

“You can’t have any movement of our size 
in China without government approval,” says 
Wang. “[Its] involvement allows us to pay 
rent, work on our own projects, host fairs and 
initiatives – all essential if we want to bring 
DIY culture forward.” 

“The hardest aspect [of] makerspaces is 
financial sustainability,” adds Li. “And if institu-
tions or bigger tech companies can help, then 
I’m not opposed to it in principle. Hackerspaces 
give Chinese hackers a community – and we 
want to keep that going.”
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MakerS 
   OF 
   TOMOrrOW

From Shanghai’s XinCheJian 
to Beijing’s Makerspace and 
Shenzhen’s Chaihuo, the 
Chinese maker community 
is redefining innovation in 
the PRC. 

CHina’S 21 ST CenTurY inVenTOrS BY TOnGFei  ZHanG & Marianna Cerini
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ricky Ye 
(Ye Chen)
Founder and 
CeO of DFrobot

Affable, well-groomed and endearingly quiet, 36-
year-old Ricky Ye appears less a world leader in 
robotics and more an average white-collar worker. 
The Shanghai native, however, has been in the 
industry for over 12 years, first as a student of 
mechanical engineering at Shanghai’s Jiao Tong 
University then in the UK, where he received a Ph.D. 
in robotics from the University of Nottingham, be-
fore returning to China. “Making robots has always 
been my dream,” he says. 

Ye was one of the first makers to introduce 
Arduino to China (Arduino is an open-source plat-
form used for building digital devices and interac-
tive objects that can sense and control the physical 
world). But his fame within the maker community 
doesn’t end there. In 2007, he started DFRobot in 
Beijing – a robotics company focusing on open-
source hardware, mobile robot platforms and robot 
sensors. Today, the company is the country’s largest 
online robotics shop, and a world-leading supplier 
of components, boasting NASA among its clients. 

DFRobot has worked on everything from home-
care automatons able to detect intruders and make 
video calls to electronic pets programmed to interact 
with MSN Messenger and visualize different faces. 

Now based in Shanghai, the venture also 
produces its own computer hardware brand, 
“DFRduino,” which provides the same features as 
Arduino but at a lower cost.  

Despite his enthusiasm for robotics, Ye now 
focuses his attention on individual parts and pieces. 
“Making robots is like cooking,” he says. “You need 
to have ingredients ready – the washed vegetables 
and sliced meat to make the final dish. That’s what 
we’re doing: prepping for the final dish.”

░ dfrobot.com
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rocky Liu
(Liu Yilin)
Founder of O.S.g.

Before his foray into making, Rocky Liu was a 
designer. He worked as Art Director for advertis-
ing firm McCann Erickson, held a similar role 
at Microsoft, and was head product designer at 
German strategic-creative consultancy Frog Design. 

It was there that he began to see smart devices 
in a different light. “I started asking myself what us-
ers really need, and what are the best ways to obtain 
information today. We listen, smell, feel and watch, 
but, at the end of the day, we are simple, weak 
creatures. We have no claws, nor sharp teeth. That’s 
why we like the idea of super powers so much. But 
there’s no such thing in real life. Super powers come 
from technology.”

Inspired by Apple Watch and Google Glass, last 
year the 33-year-old quit his job and started study-
ing electronics, soldering, 3D modeling and printing. 
By March, he had created his first pair of smart 
glasses by assembling together components bought 
on Taobao. A few months later, he founded Open-
source Smart Glass (O.S.G.), a non-profit platform 
where designers and programmers can meet and 
share different ideas and interests. 

Liu’s glasses feature a tiny display screen 
installed above one of the lenses, “so you can see 
who’s calling and pick up via a remote controller, 
which is connected to your phone. It’s a work in 
progress – the glasses themselves aren’t equipped 
with any functions yet – but I’m exploring and play-
ing with possibilities.”

Is he competing with Google Glass? “No, it’s to-
tally different. I am not interested in the commercial 
side so much. I just want to experiment with wear-
able devices.”

░ myopenglass.com
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anna na 
(na Bin) 
Co-founder
of mychi System

It was TCM (Traditional Chinese Medicine) that 
originally inspired IT professional Anna Na to start 
developing Mychi System eight years ago. 

Serious health problems had led Na to seek 
the help of Chinese herbal remedies and, more 
specifically, food therapy. She found the latter to 
be highly beneficial for her condition, and soon 
decided with her partner, Sophia Ma, to share her 
acquired knowledge on wellbeing and food with a 
wider audience. 

Enter Mychi System. A personalized food 
therapy adviser – the first smart assistant of its 
kind in China – the product came to light last year 
in the form of an early prototype. David Li, founder 
of XinCheJian, provided hardware expertise to Ma 
and Na, helping them take their idea of food tech-
nology to the next level.

The system consists of a tiny, pebble-like 
device complemented by a mobile app providing 
data, meal plans and dietary advices based on body 
conditions.  Users put the pebble under their pillow 
– enabling a small chip to track sleep patterns and 
cycles, syncing it directly to the mobile app. 

The app then analyzes the data received and 
builds a personalized health plan, with checklists 
and food advice. 

A crowd-funding campaign for Mychi System 
is set to start in the coming months. Na and Ma are 
currently targeting the North American market, 
believing it to be  “a more mature environment for 
startups.”

“Our main concern right now is whether 
a Western audience would embrace the use of 
Oriental food therapies and Chinese medicinal 
remedies,” says Na. “So we’re currently configuring 
Mychi to include Western foods and nutritional 
tips. But we provide solutions, not just analysis, so I 
think we’re going to do just fine.”

░  www.shiyiku.com

T
H

E
 H

A
R

D
w

A
R

E
 E

N
T

H
u

SIA
ST

Tiki Wang
(Wang Zhenshan)
Co-founder and CeO 
of microduino Studio

At first, Tiki Wang might appear shy and quiet. Ask 
him about Microduino Studio though – the com-
pany he founded with three friends in Beijing in 
2012 – and you’ll see him light up like a child talk-
ing about what he got for Christmas.

An open-source hardware venture, 
Microduino makes some pretty technical stuff: 
small, stackable and uniform boards and extension 
modules (called, as you might guess, Microduino) 
the size of a quarter dollar coin that can be used to 
build micro-robotics and other tiny projects, from 
music speakers to alarm clocks, LED lights, quad-
copters and WiFi boxes.  

Each board is quite literally miniscule. Stack 
them together and hook them up to them different 
circuit boards, however, and they create fully func-
tional devices with different uses.  The inspiration 
behind it was the much bigger open-source plat-
form Arduino, says Wang.

“If you’re a maker, Arduino is your daily 
bread. We wanted to make a Chinese version of 
it. And if you ask me, we have done a pretty good 
job.” 

Started as a ‘hobby,’ 
Microduino was the first 
Kickstarter project developed by 
members of Beijing’s Makerspace. 
It hit its target of USD20,000 in 
three days and went on to receive 
over USD130,000 from backers 
around the world, becoming some-
what of an international sensation 
among the maker community. 

“Being smaller in size 
and hence cheaper to make, 
Microduino helps users decrease 
prototyping and production 
expenses,” says Wang. “It’s open-
source hardware that’s affordable 
for most hackers – a democratic approach to mak-
ing.”

░  www.microduino.cc
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Simon Zhang
(Zhang Xueyuan), 
Founder of SOle

A former tech journalist, Simon Zhang forsook the 
media world for a career as professional computer 
hacker last year, after an encounter with the found-
er of MAKE magazine Dale Dougherty spurred him 
to “embrace the maker spirit full-time.”  

“The main trigger behind my decision was 
the idea to create something instructive,” says the 
24-year-old. “Dougherty showed me how fun tech-
nology can inspire and educate kids and motivate 
people. SOLE Notebook is the result of that.”

The name is an acronym for single board, open-
source, laptop and education, and the product in 
question is a modular notebook – a computer device 
you can assemble yourself, with each component 
easily hackable and replaceable. 

“It’s like Lego, but for laptops,” says Zhang. 
The Taiwan-born, Shenzhen-educated techie 

first started tinkering with a seven-inch portable 
computer. “I tore it apart, studied it and proceeded 
to recreate all the modules needed to put it back 
together – nine in total – using as many connectors 
as possible so as to allow users to choose and swap 
between components as technology develops.”  The 
concept makes for a notebook that’s cheaper to 
make and more durable than regular mainstream 
alternatives currently on the market. 

Zhang plans to start a crowd-funding campaign 
for SOLE Notebook in March, targeting schools and 
academic institutions. “I want young people to get 
involved in science and technology,” he says. “If my 
laptop can help them get into maker culture, then I’ll 
have achieved my goal.”

░ solenotebook.com



A long-time fine dining institution, Jade on 36 at the Pudong 
Shangri-la hotel has undergone a dramatic facelift. Gone is the 
formal haute cuisine concept, replaced with a relaxed ethos 
geared towards affordable plates for sharing. Don’t think that 
Jade’s lost its distinctive French accent though – helming the 
kitchen is Lyon-born Chef Jeremy Biasiol, former protégé of 
master chef Alain Ducasse. On the menu is a roster of Gallic 
classics with a contemporary twist. Our favorites were the 
duck ‘a l’orange’ meets Peking duck (RBM72, pictured), 
DIY Fish tartare ‘a la minute’ (RMB128) and the amazing hot choco-
late churros with vanilla cream (RMB68). There’s also a new four-
course brunch menu for RMB328 which includes one egg dish, soup, 
main and dessert, with choices like Parisian style eggs ‘en cocotte’ 
with truffle and chicken breast, or lobster Thermidor and stuffed 
boneless suckling pig for mains, accompanied by free-flow coffee, tea 
and soft drinks. //36/F Grand Tower, Pudong Shangri-La, 33 Fucheng Lu, by Lujiazui Huan Lu

富城路33号浦东香格里拉大酒店紫金楼36楼, 近陆家嘴环路. Mon to Sun: 5-10.30pm; Sun: Brunch 

11.30am-3pm（6882 8888 ext 6888)
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Win Win Win!

Jade on 36: A new lease of life 

WE EAt it… So You don’t HAvE to

pig intestines
Offal is a common and often delicious ingredient in quite 
a bit of Chinese cuisine, so seeing pig intestine, kidneys or 
other kinds of ‘guts’ on the menu isn’t normally a shock. 
Unfortunately, our recent venture into pig intestines 
(RMB38) turned out to be a chewy mess with a distinctly 
farm-y, piggy flavor that lingered unpleasantly in the mouth. 
The spicy brown sauce did little to override the gross 
taste of meat that’s been sitting outside for a bit too long. 
However, the other dishes at Dongbei Ren Jia were a delicious antidote to the pig insides. Our favorite? 
A cheap and cheerful daily special of caramel fried sweet corn and potato (RMB8). // Dongbei Ren Jia, 432 

Changshou Lu, by Changde Lu 东北人家, 长寿路432号, 近常德路. Nearest metro: Changshou Lu, 1 min.

nibbles
SHAngHAi'S CulinArY goSSip

It’s a cook-off! 12 of the 
Marriott Hotel’s best chefs 
from across the city  will gather 
in the JW’s California Grill 
steakhouse and go head-to-head 
over an exclusive dinner for 40 
people. Interested in a ticket? 
It’s happening on February 6 
and costs RMB988 per person. 
Contact Jason Sun on 137 6402 
6659 for more details. 

The Andaz Xintiandi has in-
vited Japanese chef Takayuki 
Takeda (below) to head their 
brand new sushi restaurant,  88 
Sushi Bento Bar. Look out for 
our review in next month’s is-
sue! 

Hengshan Lu is getting a much-
needed makeover. Many of the 
old restaurants are now shut-
tered up, waiting for demolition. 
Rumor has it the government 
plans to develop the street into a 
cultural destination with book-
shops and cafes. We wait with 
baited breath…

Love fish but not keen on local 
wet markets? Little Catch, a 
newly-opened premium fish-
monger has just opened on 
Wulumuqi Lu right opposite the 
avocado lady. Talk about con-
venience. 

WIN a delectable seven-
course dinner for two worth 
RMB888 by emailing your 
name and contact details to 
win@urbananatomy.com 
with the subject ‘Jade on 36.’

Win
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Cu2+
Cocktail, burger & fries: RMB88

A burger and 
cocktail offshoot 
from the owners of 
French restaurant 
Cuivre, CU2+ have 
achieved near- 
legendary status 
for their gourmet 
burger creations. 
Joining the legions 
of Shanghai’s burg-
er vendors, they're  

launching a Monday night burger deal, whereby you get your choice 
of burger, fries and a selected cocktail for the paltry sum of RMB88. 
For that price you could double your money and get two! // 1502 Huaihai 

Zhong Lu, by Wulumuqi Lu 淮海中路1502号, 近乌鲁木齐路. Open Mon, Wed–Sun, 12pm–2am, 

last orders: 10pm. (6437 4219)

meringue meringue
Bespoke meringue delivery

As any sweet-toothed 
connoisseur will 
know, cupcakes and 
macarons are starting 
to sound sooo 2012. 
In 2015, meringues 
are tipped to be the 
next ‘it-dessert,’ and 
Meringue Meringue 
is aiming to be your 
direct line to baked-
to-order sugary 
goodness. Contrary 

to the rock hard confections commonly found, Meringue Meringues’ 
are baked using fresher-than-fresh eggs, to ensure the outside is 
crunchy while the inside stays soft and chewy or, in their words, “just 
like a toasted marshmallow, but way prettier!” Meringues come in a 
bunch of different flavors, and can be customized to various shapes 
and sizes, suitable for gifts (CNY-related and otherwise) events, 
parties or just really big fans of meringues. Five percent off gift boxes 
until Feb 10 with code: 'ThatsMM' // www.meringue-meringue.com

“Whether they paid for it 
or the government did, it’s 
got nothing to do with the 
stampede. Where that money 
really came from is all that 
matters.”

Citizens were furious upon hearing the news that senior Huangpu 
District officials had dined at a supremely luxurious Japanese res-
taurant on the night of December 31, 2014, just before a deadly 
stampede took place on the Bund. The restaurant Utsusemi fea-
tured set menus for up to RMB3,888, made with fresh ingredients 
flown in from Japan – yet the officials were able to pay not with 
cash, but with just their signatures, sparking debate about whether 
they were squandering tax payers’ money. Their lavish meal was 
enjoyed just 300 meters from Chen Yi Square, the site of the fatal 
stampede.

That’s the number of free meals given to attractive customers 
at a restaurant in Zhengzhou, Henan province. A computer mount-
ed outside of the venue takes photos of a prospective customer’s 
face, and sends the pics to doctors at a nearby plastic surgery 
clinic who decide whether the customer is attractive enough to 
eat for free. With 50 meals to give away daily, only those with “top 
marks” are lucky enough for the “Pay by Face” option. Doctors at 
the clinic were nice enough to give each failing participant free ad-
vice on which surgeries might enhance their looks. How kind. 

8½ otto e mezzo Bombana
Regional Italian brunch
One of our favorite Italian 
restaurants, Otto e Mezzo 
is putting on a series 
of brunches from four 
regions of Italy over the 
forthcoming months: 
Piedmont, Tuscany, 
Sicily and Lombardia. 
First up is Piedmont (until 
February 15), a region 
known for its excellent brasato (braised meat) and chocolate and ha-
zelnut desserts. The four-course brunch is served every Sunday from 
11.30am-3pm, RMB485 (+10 percent service) including coffee or 
tea. // 6-7/F, 169 Yuanmingyuan Lu, by Beijing Dong Lu 圆明园路169号6-7楼, 近北京东路  Sun, 

11.30–3pm. (6087 2890)
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nian gao 
Nian gao, or rice cake, is made from glutinous rice and is very 
popular during Chinese New Year, although it can be eaten 
year-round. People consider eating nian gao during this time 
to be good luck because the name is a homophone of “higher 
year.” “Nian” (sticky) is identical in sound to “年” meaning 
‘year,’ while the word “gao” (cake) is identical in sound to “高”, 
meaning ‘high’ or ‘tall.’ As such, eating nian gao symbolizes 
self-improvement: raising oneself taller and doing better in 
the coming year.

The sticky and sweet snack is made differently in various 
regions of China. In Ningbo, white watermill nian gao is most 
popular, while in Wenzhou, brown sugar rice cakes are the 
most prized (it’s believed that they lead to a ‘sweetened life’). 
In northern regions, these sweet cakes are either steamed or 
fried, while in the south, there are nian gao soups and stir-fries 
in both sweet and savory flavors.

Where to find it:
Gui Man Long specializes in traditional Shanghai and Zhejiang 
cuisines, and has Grandma’s sugar nian gao (RMB15) on offer: 
hand-beaten, chewy, sticky and sweet. // 桂满陇之桃花山庄,  8/F, 932 

Hengshan Lu, by Huashan Lu 衡山路932号太平洋百货8楼, 近华山路 (6448 5979)

tHE tHAt'S guidE to: 
CHinESE nEW YEAr food
Symbolic dishes for a traditional New Year’s gorging 
BY tongfEi ZHAng

Well, well, well, it’s time for Chinese new Year once again. intrigued but mystified by this most 
important of traditional Chinese holidays? We’ll lead you through the top five festive Chinese 
dishes, their symbolic meanings and, most importantly, the best places to try them out. With 
these snacks in hand, you can enjoy a happy, auspicious and prosperous new Year!

tangyuan 
Made from glutinous rice flour, these ball-shaped dumplings 
are cooked and served in boiling water; the name tangyuan 
in Chinese is a homophone for “union.” Large or small, filled 
or unfilled, they are traditionally eaten during the New Year 
and Lantern Festival, and can also be served as a dessert at 
wedding banquets, Winter Solstice Festivals or any occasions 
symbolizing family togetherness.

Taste preferences can change between the northern and 
southern regions of China. Generally speaking, southern peo-
ple prefer sweet fillings that usually consist of sugar, sesame, 
sweet bean paste, osmanthus flowers or sweetened tangerine 
peel. In the north, people prefer salty fillings like minced meat 
and vegetables. In Shanghai, however, both fillings are eaten. 
Which style is better? You decide.

Where to find it:
Meixin dim sum store, a classic brand known for their sesa-
me tangyuan (RMB21/two dozen), meat tangyuan (RMB21/a 
dozen), salty tangyuan (RMB7/four) and sweet tangyuan 
(RMB7/eight). // 105 Shaanxi Bei Lu, by Weihai Lu 美新点心店, 陕西北路105号, 近

威海路 (6247 0030)

汤圆

年糕
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Eight-treasure rice

Usually served as the last dessert for a New Year’s Eve dinner, 
eight-treasure rice is especially popular in the south, and is 
made from glutinous rice steamed and mixed with lard, sugar 
and eight kinds of fruits or nuts. These can include red dates, 
lotus seeds, longan, raisins, walnuts, peanuts and more. 

Each ingredient of the colorful and sweet dessert has its 
own meaning. The lotus seeds represent a harmonious mar-
ried life, longan signifies reunion, red dates are wishes to 
have a healthy baby, pumpkin seeds mean ‘safe and sound’ 
and other preserved fruits symbolize life going smoothly. 
Although the ingredients have gradually become simpler 
over time, the basics of this auspicious dish have remained 
the same for generations. 

Where to find it:
Shanghai Min, an old Shanghainese restaurant has this 
sweet, soft and glutinous rice pudding (RMB22) on offer. // 9/F, 

Super Brand Mall, 168 Lujiazui Xi Lu, by Lujiazui Huan Lu 陆家嘴西路168号正大广场9

楼, 近陆家嘴环路 (40 0820 9777)

poon choi 
This Cantonese dish was first made in a Hong Kong fishing village 
during the Song Dynasty (970-1279). Legend has it that, to serve the 
young Emperor and his army who fled to the south during battles 
against invading Mongol troops, locals collected the best ingredients 
available and cooked them all together in wooden washbasins, since 
during wartime there were not enough conventional pots and pans. 
Thus poon choi was invented, usually served in large wooden, porce-
lain or metal basins due to its size and communal consumption.

Consisting of a variety of ingredients like pork, beef, lamb, chick-
en, duck, abalone, ginseng, shark fin, fish maw, prawns, crabs, fish-
balls, squid, dried shrimp, crispy pigskin, beancurd and Chinese rad-
ish, this hearty dish is a unique combination served whenever there 
are rituals, weddings, festivals and other celebrating occasions.

Where to find it:
This traditional Hong Kong dish is available at The Peninsula 
hotel’s Yi Long Court restaurant from February 2 to March 5 
(RMB828-RMB3,888 +15 percent service change). Featuring prick-
ly sea cucumber, Australian dried abalone, oysters and much more, 
this iconic dish for sharing will be served in two portion sizes, the 
larger “Fortune and Fame,” and smaller “Fortune and Treasure.” // 
2/F, 32 Zhongshan Dong Yi Lu, by Beijing Dong Lu 中山东一路32号半岛酒店2楼, 近北京东路 

(2327 6742)

盆菜

八
宝
饭

Jiaozi 
Perhaps the most famous food associated with Chinese New 
Year, jiaozi dumplings are believed to bring prosperity, thanks 
to the fact that they look like the gold ingots (yuan bao) used 
as currency during the Ming Dynasty. The name also sounds 
like the word for the earliest paper money. Many families eat 
jiaozi on Chinese New Year’s Eve or on the first day of the year 
because it’s a homophone of “交子” (jiaozi), referring to the 
intersecting moment between the old year and the new; eating 
them is believed to bring good fortune to the household.

Consisting of ground meat and/or vegetables, jiaozi can 
be cooked in boiling water, steamed or fried to a golden crisp. 
In northern parts of the country, these horn-shaped treats are 
eaten year-round as a main course. 

Where to find it:
A must-have in most northeastern restaurants, various hand-
made dumplings are on offer in Dongbei JiaoZi Wang, includ-
ing cabbage dumplings (RMB15), beef dumplings (RMB18, 
150g), celery & meat dumplings (RMB15, 150g). // 379 Xikang Lu, by 

Wuding Lu 西康路379号, 近武定路 (6258 3289)

饺子

（ba bao fan）
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Buffet in marriott Café
Celebrate the New Year in lavish buffet 
style. Marriott Café at the Shanghai Marriott 
Hongqiao is offering a New Year-themed grand buf-
fet with an extensive selection of traditional Chinese 
cuisines, highlighting dumplings, roast suckling pigs, 
Peking duck and more. Book early to get discounts of 
up to 50 percent off. Lunch buffet: RMB188/person; 
dinner buffet RMB248/person (prices subject to 15 
percent service charge). 
// 2270 Hongqiao Lu, by Jianhe Lu 虹桥路2270号, 近剑河路 (6010 6000 ext. 

6657)

tailored new Year 
dishes at Wan Hao 
Enjoy an opulent and warm reunion dinner at Wan 
Hao Chinese restaurant at JW Marriott Tomorrow 
Square Hotel, prepared by Chinese Executive Chef 
Kevin Ji and his culinary team. Options range from 
RMB1,888 for tables of three people, up to RMB8,888 
for a table of 10 and a more extravagant feast. 
Reservations for dinner are available from Feb 18 to 
28, prices subject to 15 percent service charge. 
// 399 Nanjing Xi Lu, by Huangpi Bei Lu 南京西路399号, 近黄陂北路 (5359 

4969, jwmarriottshanghai.com)

Value
Good for groups

gui Hua lou, pudong Shangri-la Hotel
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Historic fine
dining at no.55
The No.55 Chinese restau-
rant at Hotel Massenet in 
the historic Sinan Mansion has prepared 
Chinese New Year’s Eve dinners (RMB5,688-
6,888 per table) with a selection of local 
and Cantonese dishes, highlighting stewed 
abalone, secret-recipe chicken, braised sea 
grouper and more. Poon Choi gift boxes 
(RMB688/RMB1,588) are also available to 
bring home for a hearty festive dinner.
// 55 Sinan Lu, by Fuxing Zhong Lu 思南路55号, 近复兴中路 

(3110 6255)

Yi feng Court 
Cooking Show 
Fancy getting out of town for 
the holidays? Yi Feng Court at the 
Fairmont Yangcheng Lake hotel in nearby 
Jiangsu Province invites guests to a special  

live cooking show, where head chef Lucky 
Guo and his team will cook a variety of auspi-
cious dishes at 3pm everyday from Feb 19 to 
23. Free for hotel guests. 
//3668 Ma An Shan Xi Lu, by Huanhu Lu, Kunshan, Jiangsu 

Province 昆山市马鞍山西路 3668 号, 近环湖路 (0512 5780 

0888, yangchenglake@faimont.com)

reunion at Yi Café
Yi Café in the Pudong 
Shangri-La Hotel has an 
enormous authentic Chinese New 
Year buffet, with a twist of international 
flavors too. Packed with festive family fun, 
the restaurant will have paper and sugar 
printing sessions for kids, accompanied by 
live Chinese zither, piano and violin per-
formances. RMB528 per person inclusive of 
free flow of beer, rice wine and soft drinks; 
RMB265 for children between 6-11 years old 
and free for under 6’s. February 18, starting 
from 5.30pm onwards. // 33 Fucheng Lu, by Lujiazui 

Huan Lu 富城路33号, 近陆家嘴环路 (6882 8888) 

Check our website for more updates on where to eat for 

Chinese New Year at :

www.online.thatsmags.com/city/shanghai

Hai pai Blessings 
Enjoy an abundant and warmhearted 
Chinese New Year's Eve dinner at the mod-
ern Hai Pai restaurant or Garden Studios at 
Andaz Xintiandi. Starting from RMB388 per 
person, you get customized menus with spe-
cial dishes presented by Johnny Xiang, Chef 
de Cuisine of Hai Pai, which features creative 
offerings include braised lamb, steamed 
soon-hock fish, wok-fried jumbo prawns 
and festive spring dessert selections. 
// Andaz Xintiandi, Shanghai, 88 Songshan Lu, by Xing’an Lu 嵩

山路88号安达仕酒店, 近兴安路 (2310 1700)

Colorful choices
The Waldorf Astoria Shanghai promises an 
exciting start to the Year of the Sheep with a 
series of festive offerings. Enjoy traditional 
dim sum and New Year specialties from the 
stunning Wei Jing Ge restaurant’s daily 
lunch and a la cart menu from Feb 18-22. An 
eight-course festive dinner will be available 
on New Year’s Eve. For fine dining, Pelham’s 
offers an eight-course feast prepared by Chef 
Jean-Philippe Dupas(RMB1,288 per person). 
Planning a family get-together? Head to the 
Grand Brasserie where there’s a themed 
brunch on Feb 22. All prices are subject to 
15% service charge.
// 2 Zhongshan Dong Yi Lu, by Guangdong Lu 中山东一路2号, 

近广东路 (shawa.fb@waldorfastoria.com, 6322 9988)

Best wishes from t’ang
T’ang Court, The Langham Xintiandi's  fine 
dining restaurant is offering an elaborate 
festive experience with an a la carte menu or 
ten-course New Year’s set dinner (RMB688, 
RMB888 or RMB1,288 +15 percent serv-
ice charge per person. Min. six people).  
Executive Chinese Chef Tony Su prepares 
dishes of wok-fried minced lamb and 
preserved sausage, crispy chicken with 
orange peels and goose liver, fried prawns 
and crispy scallops, lily bulbs with truffles 
and more. From Feb 1 to Mar 5.
//The Langham, Shanghai, Xintiandi, 99 Madang Lu, by 

HuaihaiZhong Lu 马当路99号, 近淮海中路 (tlxtd.f&binfo@lang-

hamhotels.com, 2330 2430)

Out of town

Good for kids

TraditionalShanghai

Wan Hao Chinese restaurant 

no.55 Chinese restaurant

Yi feng Court
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rEi’S YunnAn 
Cozy regional Chinese on Wuding Lu
BY BEttY riCHArdSon

O n a sleepy stretch of Wuding Lu, Rei’s 
Yunnan is a compact but presentable 
little bistro and bar serving con-

temporary renditions of Southern Chinese 
cuisine. Despite its quiet location, Rei’s is a 
hit with local residents – our Monday night 
visit was just busy enough to constitute a 
comfortable ambience. 

Rei’s might not be the most authentic 
Yunnanese cuisine you’ll eat in Shanghai, but 
it’s a commendable effort to create an origi-
nal menu of vaguely regional dishes that will 
still strike a chord with local Shanghainese 
patrons. A moderately priced menu will 
entice you with options like spinach and 

silk ball mushroom salad 
with Yunnan ham and vinegar 
dressing (RMB48), Yunnan 
ham crepes (RMB68) and oven-
baked tofu with basil, lotus 
root slices and shrimp paste 
(RMB48), all of which are a nice 
departure from the tired panthe-
on of mid-range Chinese cooking 
we’re used to seeing. 

Dishes are attractively presented and de-
cidedly less oily and heavy than other region-
al Chinese cuisines. Our starter of crunchy 
and fresh water chestnuts with wolfber-
ries, lemon vinegar dressing and chili 
(RMB28) had a pleasantly sweet and tangy 
kick to it, further enhanced by a sprinkling 
of mint. For mains, black-haired Yunnan 
pork with rice noodles and chicken broth 
(RMB42) was the star of the evening, ben-
efiting from the addition of fresh veggies and 
another sprinkling of mint leaves, imbuing 
the broth with an unusual but welcome di-
mension of flavor. 

Less successful was a portion of sliced 
roast beef short ribs with homemade BBQ 
sauce (RMB98), served with dried chilies, 
fresh onion and quartered flatbreads. This 
should have been great, but fell flat thanks to 

over-cooked meat and flavorless sauce. Also 
in need of improvement was ‘Yunnan style’ 
roasted fish with lemon grass and chili 
powder (RMB108) which, although very 
attractive, was strangely bland and difficult 
to eat. 

Overall, visitors to Rei’s would be bet-
ter off sticking to lower priced menu items 
and avoiding altogether the more ambitious 
numbers. As it stands, Rei’s is a nice place for 
a low-key casual dinner, and while it’s not 
the most ‘authentically’ Yunnanese, nor the 
most ambitious, the price is friendly enough 
to give an overall pleasant experience. 
 
Price: RMB50-150 per person
Who’s going: Local residents
Good for: Casual dinner, small groups

// 272 Wuding Lu, by Changhua Lu武定路272号近昌化路. 
Nearest metro: Nanjing Xi Lu, 10 mins. Open daily 10.30am-
2pm，5.30-10pm. Local cards accepted. (5295 6253)
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D espite its pleasant location on the 
water’s edge in Pudong, a stone’s 
throw from Lujiazui metro, Marina by 

DN is a troublesome new restaurant, and has 
proved to be the biggest disappointment in 
2015 (so far). 

Marina by DN is the brainchild of Spanish 
chef Daniel Negreira, who, according to PR 
sources, takes inspiration from El Bulli’s 
Ferran Adrià. In 2006, he received the prestig-
ious Bocuse D’Or award for Best Young Chef 
of Basque Country, placing second for the Best 
Young Chef in Spain category. By all extents, Mr. 
Negreira’s first restaurant in Shanghai should 
be a case in point of fine dining done right.

It’s not that we doubt this talented chef’s 
capabilities – his restaurant DN Innovación 
was ranked ‘best foreign cuisine in Taipei and 
fourth nationwide’ in the Miele Guide’s ‘Asia’s 
Finest Restaurants Top 500’ (2013). But for 
some unfortunate reason, his Shanghai dishes 
don’t live up to the hype. 

Opting for the RMB398 set menu, the most 
chronically misguided elements of the experi-
ence were two starters: blue lobster with 
coffee and salpicon salad and “pink” cut-
tlefish with saffron and potatoes . Lobster 
with coffee? Perhaps a riff on the mid-2000s 
dish ‘lobster cappuccino’ (which doesn’t actu-
ally contain coffee)? This risky-sounding dish 
turned out to be innocuous, watered-down 
coffee foam atop a segment of lobster tail 
with chopped salad. The wet, slightly bitter 
flavors did little to enhance the lobster. For an 
extra RMB50, we added a starter of foie gras 
and carrot cake (see top right), bizarrely 
garnished with mustard, sweet green tea 
sauce and cocoa, plated on what looked to be 
a ceramic floor tile. As avid fans of both carrot 
cake and foie gras, we can say that the two 
have absolutely no business being together on 
one plate (or, for that matter, one floor tile). It’s 
the kind of cooking that aims to be cerebral 
and avant-garde above being delicious. 

A final starter of risotto proved to be the 
safest dish of the evening; evidence that Mr. 
Negreira’s cooking isn’t lacking for execu-
tional ability, while an entrée of sous-vide 
wild yellow chicken with 60-month aged 
Joselito ham, chickpeas and truffle cream 

was approachable and tasty. On our second 
visit, a fascinating amuse bouche titled “Not 
That Simple Egg” (warm egg yolk infused 
with truffle, eaten alongside deep-fried toast) 
showed us Chef Negreira is indeed capable of 
better ideas. 

Another entrée looked similarly promis-
ing: 12-hour sous-vide roasted suckling pig 
with an amber-hued crispy skin. Sadly, this 
was undermined by a sauce of ‘licorice and 
“nuts,”’ an ominous description which should 
have been taken as a warning. For reasons 
unclear, the particular flavor combination of 
licorice with pureed walnuts creates a peculiar 
and startling pharmaceutical, almost indus-
trial tang. 

Thus concludes our encounter with Daniel 
Negreira, an undeniably talented chef whose 
choices with the fine dining menu at Marina 
by DN betray his pedigrees. Despite this, we’re 
not totally writing Marina off; in fact, other 
diners seemed to be enjoying fresh seafood 
platters and oysters. We’ll be back in a few 
months to see if it fares any better. 

Price: RMB400+ per person (excl. alcohol)
Who’s going: Local patrons
Good for: Dates, dinner with a view. 

// 2972 Binjiang Da Dao, by Pudong Shangri-La 陆家嘴滨江大

道2972号近香格里拉酒店. Nearest metro: Lujiazui, 10 mins. 
Mon-Fri 2-10.30pm, weekends 11am-10.30pm. Local cards 
accepted. (5878 6326)

mArinA BY dn
Problematic fine dining by Pudong riverfront
BY BEttY riCHArdSon

We don't doubt 
this talented chef’s 
capabilities – his 
restaurant was 
ranked ‘best foreign 
cuisine in Taipei.' 
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pro 
SoYCrAB
Delicious Korean 
seafood airlifted to 
Gubei
BY tongfEi ZHAng

H airy crab season might have just 
passed, but for gourmets the pursuit 
of these crustacean delicacies is nev-

er-ending. In the busy Korean Town in Gubei, 
a long-awaited Korean soy crab spot has just 
opened, bringing a whole new dimension of 
crab eating to Shanghai.

First established in 1980 as a tiny soy 
crab joint in Seoul, the now 35-year-old in-
stitution Pro Soycrab quickly rose to fame, 
becoming a household name in Korea. Along 
with branches in Japan and Beijing, the chain’s 
first Shanghai spot  is finally open. Although 
crabs are not new to this city, Korean soy 
crabs present a distinct twist on the creature. 
In Korea, they have long been a favorite dish 
to present to distinguished guests, and are 
not dissimilar to Shanghainese drunken hairy 
crab (醉蟹zuì xiè). 

Selecting only the plumpest female 
specimens in March and April, each of the soy 
crabs (RMB170/one, RMB320/two) hail from 
Korea and are subject to a complicated prepa-
ration process. Marinated in a secret-recipe 
soy sauce for at least a day, the uncooked 
crabs are served in two halves, boasting trans-
parent buttery meat and rich golden crab roe. 
One bite and the delicious roe melts in the 

mouth – the fresh meat devoid of any fishy 
aftertaste. If any sauce is left in the empty 
shell when you’re done, scoop some rice in 
for some ‘soy sauce bibimbap-style’ delicious-
ness. Go for chili sauce crab (RMB180/one) 
if you’re ready for a flamin’ hot feast.

Apart from signature crab dishes, the 
extensive menu features an array of seafood 
such as fried Jeju hairtail (RMB160), braised 
anglerfish with bean sprouts, celery and 
mushrooms (RMB280) or raw soy sauce 
abalone (RMB190). Most dishes are large 
portions, but we were especially impressed by 
the steamed octopus (RMB250). 

Presented in a large iron pot, the hearty 
mix consists of a simmered (live!) octopus 
and veggies. As the waiter dragged the sizable 
octopus out, we let out a yelp – the creature 

was still twisting and turning. Whipping out a 
pair of scissors, our waiter proceeded to snip 
it into segments that fell straight into the pot. 
Tender and spicy, we could easily feel the elas-
ticity and tension in meat, although the heavy 
chili sauce might put some off. Not for the 
faint of heart, the waitress informed us this is 
the authentic way they do it in Korea. Que sera 
sera for the octopus, we guess.

Price: Approx. RMB200 per person.
Who’s going: Locals, Koreans and seafood 
lovers.
Good for: Parties, casual dining.

// 2/F, 137 Xianxia Lu, by Loushan Guan Lu(普乐酱蟹)仙
霞路137号盛高国际大厦2楼, 近娄山关路. Nearest metro: 
Loushanguan Lu, 10 mins. Open daily, 10am-2pm; 4.30-10pm. 

Local cards accepted. (6222 9918)

As the waiter dragged 
the sizable octopus 
out, we let out a yelp – 
the creature was still 
twisting and turning.
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piEr 5
Seafood and steak extravaganza
BY oliviA ClArkE

A dding another piece to the Cool 
Docks puzzle, Pier 5 gives off a 
classy steakhouse vibe and seems 

to be holding its own amidst the competi-
tion. Comfortable and clean inside, it’s a 
stark contrast to the charmless walk from 
Xiaonanmen metro stop to get there.

Taking aim at higher-end diners, Pier 5 
bustles with attentive, well-dressed waiters 
and suited businessmen digging into their 
steaks. You may feel underdressed if you’re 
not prepared for what’s in store.

The menu features the usual suspects of 
steakhouse fare, with shrimp cocktails, ca-
lamari and porterhouses along with a ubiq-
uitous afternoon tea menu set for RMB218, 
the likes of which now seem commonplace 
amongst Shanghai’s E&D establishments.

For early afternoon eats, the lunch 
set consisting of a garden salad, soup of 
the day and meatballs in tomato sauce 
(RMB58) is a great choice. The set doesn’t 
include dessert, but we couldn’t resist add-
ing an extra chocolate brownie (RMB78) to 
finish. 

On our visit, the soup of the day was a 
creamy mushroom soup. Rich and flavor-
some, the mushroom really stood out even in 
such a small serving. The garden salad had 
tangy vinaigrette and fresh, crisp taste.

A pleasing, classic rendition of Italian 
American comfort food, meatballs with 
tomato sauce was definitely the highlight 
of our lunch set, consisting of a bright and 
flavorful sauce coupled with juicy meatballs 
and a side serving of plain white rice. We 
could have easily eaten more, but were gen-
erally satisfied. Portion sizes veer towards 

conservative, but are practical for a lunch 
date. 

The brownie was served elegantly 
with dark chocolate sauce, blueberries and 
a scoop of vanilla ice cream on the side. The 
simple fruit and ice cream flavors worked 
well with the sharp dark chocolate notes 
from the rich and crumbly brownie. With 
Pier 5’s sizable menu including steak as well 
as seafood options like calamari, crabs and 
oysters, we’ll be back to indulge for dinner. 

Price: RMB58 for snack menu up to 
RMB1,288 for the New York strip main; 
RMB58/RMB88 lunch sets; RMB70+ for 
mains
Who’s going: Businessmen dressed to im-
press, expats
Good for: Relatively classy lunch and dinner

// F1-101, Building 4 The Cool Docks, 653 Waima Lu, by 
Wangjia Matou Lu外马路653号老码头四号库1楼101, 近王家

码头路. Nearest metro: Xiaonanmen, 10 mins. Open Mon-Fri 
2-10.30pm; Sat-Sun 12-10.30pm. Local cards accepted. (6333 
6265)

pHo rESt
Creative Vietnamese cuisine in Crystal Galleria Mall
BY tongfEi ZHAng

A pleasant, laid-back spot, Pho Rest 
stands out from the pack of culinary 
offerings in the new Crystal Galleria 

Mall. Situated on the top level of the building 
just near Jing’an Temple, the restaurant was 
already a full house on our lunchtime visit. 
We stayed in the sleek comfort of Pho Rest’s 
wood and marble interior, but a spacious 
outside terrace with views of the bustling 
city below looks to be a promising addition 
when warmer weather finally arrives. 

Our meal kicked off with a range of fla-
vorful snacks: boasting four chicken-wing-
sized shrimps and succulent lettuce leaves, 
the sugar cane shrimp (RMB38) deserves 
a golden star. Fresh shrimps are ground to 
a paste before being wrapped around sugar 
canes, fried to a golden brown and served 
piping hot. A healthy plate of green winged 
beans (RMB38) was refreshingly light and 
delicate, as was the large portion of papaya 
shrimp salad (RMB42). Also worth trying 
is the aromatic lemongrass curry chicken 

(RMB68) as well as a pot of warming 
Vietnamese clam soup (RMB58).

For the main event, the raw beef pho 
comes in two sizes: RMB42 for large and 
RMB32 for small. As the Taiwanese restau-
rant manager explained, the beef bone-based 
pho is stewed for over 24 hours, resulting in 
a clear consommé exuding savory, enticing 
aromas. Top-quality raw beef slices arrive 
separately; cuts of tender and luscious meat, 
ready to soak in the rich flavors of the hot 
soup.

With dishes aimed at both Vietnamese 
and French palates, desserts made by 
Michelin-star chef Ou Yu were a definite 
highlight. The iced beauty chocolate lava 
cake (RMB38) was freshly baked, with a 
liquid hot cocoa sauce rich enough to trans-
port you to chocolate Mecca. 'When orange 
meets Tiramisu' (RMB38) sees tiramisu 
sitting in a halved orange, stewed with white 
rum for 24 hours – a tantalizing mix of fla-
vors that pack a serious punch. 

Don’t find yourself in Jing’an very of-
ten? Fear not; there are two more branches 
planned around town by the end of the year.

Price: Approx. RMB100 per person
Who’s going: local office workers and expats
Good for: Casual dining, healthy eating

// 605A, Crystal Galleria Mall, 68 Yuyuan Lu, by Changde Lu 愚
园路68号晶品605A, 近常德路. Nearest metro: Jing An Temple, 
10 mins. Open daily, 10am-10pm. Cash only, for now. (6288 
3868)
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T hese days we aren’t exactly wanting 
for Japanese restaurants in Shanghai, 
but the Jing’an Shangri-La hotel’s 

Tsuru is an excellent new addition that 
promises to please diners unfamiliar and 
acquainted alike with the delights of kaiseki 
cuisine. Heading the kitchen is Chef Masami 
Honda, a Nagasaki native with over 48 years 
of culinary experience to his name at sushi 
Nadaman restaurants in Japan.

Tsuru’s menus include a diverse mix of 
ingredients and styles; guests can choose 
from sukiyaki, roasted eel, sashimi, sushi 
rolls, tempura, bento, soba and of course 
larger kaiseki sets, of which the substan-
tially portioned lunchtime options are priced 
from RMB160-480. Dinner menus focus on 
still larger sets and more elaborate kaiseki, 
which can stretch up to RMB1288 for the 
chef’s special menu. 

These are all very well, but it’s Tsuru’s a 
la carte menu, available in full at both lunch 
and dinner that excites us most. Resplendent 
with imaginative yet classic dishes, highlights 
included breathtaking fresh homemade 
sesame tofu topped with uni (RMB60), 
kinki fish roasted with sea salt (RMB588), 
sautéed Japanese lobster (RMB600), pre-
mium sushi platter (RMB488) and meaty 
king crab tempura (RMB430). These might 
not seem cheap, but were interspersed with 
affordable options such as steamed egg 
with foie gras (RMB78), shrimp tempura 
rolls (RMB60), roast salmon with miso 
(RMB120) and many others. 

Everything we tried was flawlessly 
cooked and fresh, and while it might not 
be the same intimate experience afforded 
at an omakase restaurant, Chef Honda’s 
experience and passion sings through with 

this judicious and varied menu. Last but not 
least in our meal was its crowning glory: hot 
Wagyu beef with Inaniwa udon noodles 
(RMB240), a rare marbled beef that cooks 
in front of you atop hot dashi broth noodles. 
Absolutely a home run, this dish alone is rea-
son to return to Tsuru time and time again. 

Price: RMB200-1,288 per person (+15% 
service)
Who’s going: Mixed locals and hotel guests
Good for: Business lunch, out of town visi-
tors, dates

// 2/F Jing’an Shangri-La Hotel, 1218 Yan’an Zhong Lu, by 
Tongren Lu 2F延安中路1218号, 近铜仁路. Nearest metro: 
Jing’an Temple 5 mins. Open daily: 11.30am-2.30pm, 6-10pm. 
Local and international cards accepted. (2203 6566)

tSuru
Excellent kaiseki and sushi in Jing’an Shangri-La
BY BEttY riCHArdSon
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t modErn 
CHinESE tEA 
CuiSinE
A serene taste of tea in Hong Kong Plaza
BY BEttY riCHArdSon

W hile it might look slightly out of 
place in a sleek, modern luxury 
mall like Hong Kong Plaza, a lot 

of thought has gone into T Modern Chinese 
Tea Cuisine. The exterior features a stream 
of water flanked by real plants and a 100-
year-old mountain tree. Inside, the antique 
accents, specially commissioned hardwood 

chairs and classical Chinese architectural 
features almost made us forget we were in 
the middle of a mall. 

Making Chinese tea a focus of the experi-
ence, T Modern has an extensive menu of 
infusions to choose from and a ceremony 
table for those wanting the full experience. 
At first glance, menus appear to be tradition-
ally Chinese, but when dishes appeared on 
the table en masse the result was decidedly 
more fusion-y. That’s not to say it wasn’t 
good – highlights included an excellently 
tender black pepper beef with chunks of 
chewy rice cake and potato (RMB108), 
crisp-skinned spatchcock chicken with 
tart plum dipping sauce (RMB68) and 
salty Yunnan ham with crunchy green as-
paragus heads and woodear mushrooms 
(RMB38). 

All in all, T Modern is a quality addition, 
accessible for both local and expat diners 
alike. With affordable prices – especially 
given the location and expensively decorated 
space – we left feeling as if we’d gotten a very 
good deal with our lunch there. In addition 
to the central dining room, this spot also has 
several serenely traditional private rooms, 
suitable for larger groups and functions. 

Price: RMB100-200 per person
Who’s going: locals 
Good for: Halal meat, lunch, out of town 
guests 

Room 401, Hong Kong Plaza, 282 Huaihai Zhong Lu, by Huangpi 
Nan Lu 淮海中路282号香港广场北座401 ，近黄陂南路. 
Nearest metro: Huangpi Nan Lu, 10 mins. Open daily, 11.30am-
10.30pm. Local cards accepted. (63527609).

YAkitori fukuCHAn
Mid-range Japanese grill bar
BY BEttY riCHArdSon

S trictly speaking, the term 
‘yakitori’ refers to grilled 
skewers of chicken, a popu-

lar choice for informal dining 
(often accompanied by drinking) 
in Japan. In practice, the term 
encompasses a range of be-
skewered items dipped in special 
BBQ sauces, including pork, beef, 
squid and veggies. Yakitori-ya are 
small roadside eateries patronized by young 
office workers after a day’s work, and are as-
sociated with a convivial atmosphere of beer 
swilling and socializing. 

Therein lies our problem with Yakitori 
Fukuchan’s chain, of which this is the third 
and most comprehensive restaurant. It’s too 
clean, clinical and organized to compete with 
authentic yakitori shops, the best of which 
are hot, bustling affairs where chefs pass 
around skewers by hand directly from the 
smoking grill, while you drink an icy beer. 

At Yakitori Fukuchan, the grill has been 
scaled down to just one corner of the restau-
rant, and hardly seems big enough to cater 
for the size of the dining room. Not that this 
was an issue on our visit – most of the pa-
trons were ignoring yakitori skewers in favor 
of moderately priced lunch sets, as a muted 
TV set played Japanese mattress infomercials 
overhead. 

With that said, the food here isn’t bad. It’s 
decent, and fairly priced, with substantial 
lunch sets from RMB45-88 and skewers 
from RMB6-30 each. A grilled eel set we 

sampled was highly agreeable as 
a far as lunch goes, complete with 
egg chawanmushi, pickled pink 
ginger, salad and miso soup. 
None of the skewers missed the 
mark either, though to our tastes 
they could have been a touch 
more flavorsome. As such, this 
place is a solid option for lunch 
during cold months, but if you’re 

in search of more rambunctious yakitori 
experience, head over to Torikin at 2876 
Yan’an Xi Lu (by Hongxu Lu 延安西路2876
号， 近虹许路 6261 9819). 

Price: RMB45-150 per person
Who’s going: Local office workers
Good for: Casual lunch and dinner

// 30 Yuyuan Dong Lu, by Changde Lu 愚园东路30号近常德

路. Nearest metro: Jing An Temple, 5 mins. Open daily: 12-
2pm，6pm-2am. Local cards accepted. (6216 6273)
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HAkkASAn’S Alvin CHAn 
Lobster in truffle sauce
BY BEttY riCHArdSon

ingrEdiEntS:
Half lobster, shell on (hit up Tongchuan Lu 
seafood market for fresh specimens)
Stem of cilantro and a few wolfberries/goji 
(for garnish)

SAuCE: 
• Truffle oil
• Truffle sauce (jars available at Fields, or: 
finely chopped black olives, mushrooms, 
truffle with olive oil)
• 2 egg whites
300ml yellow broth (chicken stock with 
pumpkin puree)

SEASoning:
• Pinch of Chicken powder
• Pinch of sugar
• Pinch of salt

• 1 tbsp Shaoxing wine
• 1 tsp cornstarch mixed with water

mEtHod:
1. Cut lobster in half (leaving inside shell) 
and sprinkle with chicken powder, salt and 
Shaoxing wine. 
2. Mix 100 ml of yellow broth with your egg 
whites, season with salt and chicken powder.
3. Pour into a shallow bowl and place on a 
steamer basket inside a wok with 1-2 inches 
of boiling water in it, cover with wok lid and 
steam for 3 mins. 
4. Remove egg white dish from steamer, and 
put your lobster in another shallow dish. 
Cover and steam for 5 mins. Lobster will 
cook VERY quickly, so make sure you don’t 
overcook the poor guy. 
5. While this is cooking, heat up some truffle 

oil in a wok, 
and pour in 
remaining 
200ml of 
stock, and a 
good spoon-
ful of truffle 
sauce. Cook for 1-2 minutes.
6. Add cornstarch and water mixture and 
cook until sauce thickens.
7. Finally, lay lobster onto steamed egg white 
dish, pour over the hot truffle sauce and gar-
nish with wolfberries and coriander. 

// Available at Hakkasan from February 1, 2015. 5/F, 18 
Zhongshan Dong Yi Lu, by Nanjing Dong Lu 中山东一路185
楼, 近南京东路 Metro: Nanjing Dong Lu, 15 mins. Open Daily  
5.30pm-12.30am, Sat 11.30-2am/11pm (Sun). International and 
local cards accepted. (6321 5888)

Deceptively easy and simple, this dish is a real showstopper to impress guests that you 
can have ready in 20 minutes. Most ingredients are available in supermarkets like Fields 
(www.fieldschina.com) and your local Chinese supermarket. For more budget friendly 
versions, swap lobster for king prawns, and truffle oil instead of truffle sauce. 
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StEllA ArtoiS rECommEndS: 

CApo At 
roCkBund

E xecutive chef 
(and part owner) 
of Capo, one of 

Shanghai’s best-loved 
Italian restaurants 
and steakhouses, Enzo 
Carbone’s passion for food 
has gotten him where he 
is today. We caught up 
with the enigmatic chef 
to learn what makes Capo 
and Stella Artois the per-
fect match.

on pizza and 
beer
“In Southern Italy, where 
pizza was born, pizza was 
originally associated with 
white wine. But, during 
World War II, Americans 
imported beer to drink 

at their bases, since then it became a popular tradition of eating pizza 
with beer. Everywhere in Southern Italy, from the street side to trat-
torias you’ll see people drinking icy beers with their pizzas. So, as a 
Neapolitan pizza expert myself, it’s essential to have excellent beer on 
tap when the pizzas come out of our 500-degree wood fired oven.” 

on the Capo experience
“In a place as international as Shanghai, it’s important 
for me that Capo has the same authentic feeling as 
when I’m back home. Our al fresco terrace is the perfect 
place to drink beer, relax with friends and of course 
eat.”

on quality
“Quality is a cornerstone of our ethos at Capo. We want 
people to have the best experience, so at all my restau-
rants I have Stella Artois, which is also the only beer we 
have on draft. A lot of people come here and order 
wine, so for us to have Stella Artois as our only draft 
beer is really saying something! In fact, 
our head bartender Ryan Li won the 
China heat of Stella Artois’ World Draft 
Master competition (and will soon 
fly to London for the world finals) – 
clearly he gets a lot of practice pouring 
Stella Artois for our diners!”

// Capo, 5/F, 99 Beijing Dong Lu, by Yuanmingyuan Lu
北京东路99号5楼， 近圆明园路. Nearest metro: Nanjing 
Dong Lu, 15 mins (5308 8332)
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HEYdAY vintAgE 
JAZZ loungE
New rival to JZ Club on Taian Lu 
BY Erik CrouCH

P ull open the tall metal door on Taian 
Lu and you’ll find yourself in an alter-
nate universe: rambunctious e-bike 

addled streets are replaced by sultry jazz 
as qipao-clad waitresses and tux’ed waiters 
deftly navigating a light haze of cigarette 
smoke.

On our visit, a singer, standing bassist, 
piano player and drummer paid homage to 
Ella Fitzgerald’s classics. The music quality 
was nothing to scoff at, which was good since 
nearly all the seats are directly facing the 
stage. This isn’t a bar that happens to have 
a jazz musician playing in a dark corner: 
the music is front and center, and it’s worth 
listening to.

The menu is extensive, with an assort-
ment of barrel-aged classic cocktails, single 
malts and some in-house concoctions. The 
Barrel #1 Manhattan (RMB78) is a flavorful, 

intoxicating classic, and some of the house 
drinks – namely, One Night in Shanghai 
(RMB78), a combination of 151 Rum and “a 
kiss of baijiu” with fruit, honey and tea – are 
bold, clever mixes that warrant a taste.

There has clearly been a lot of thought 
put into Heyday’s atmosphere; the dark 
walls and mirrored ceiling pull the audience 
towards the pink-lit stage. A sizable window 
gives Taian Lu passersby a glimpse at the fun 
they’re missing out on.

Price: Cocktails RMB70-100
Who’s going: Expats on dates, small groups
Good for: Jazz enthusiasts, people who want 
to live in the 1930’s 

// 50 Taian Lu, by Xingguo Lu 泰安路50号, 近兴国路. Nearest 
metro: Jiaotong University, 10 mins. Open Tues-Sat ‘til late 
(6236 6075)

StrAigHt 
no 
CHASEr
Exciting new bar/club/rave-warehouse 
Factory 54 has opened up on the 5th floor 
of 195 Guangfu Lu (by Wuzhen Lu). Finally, 
our prayers for a bar with a decent dance 
floor have been answered. Check our re-
view next issue!

M18 club (below) has been permanently 
shut down, following speculation that its 
management was to blame for the tragic 
New Year’s Eve stampede on the Bund. 
Police later disproved this, but by then the 
damage was already done.

Club Fusion (below) in Xintiandi is open-
ing very soon! Ads tagged with the mys-
terious slogan “well worth waiting for…” 
have been getting our expectations very 
high for this big-money nightlife venue. 

News of another new club has also 
reached us this month. Capel, at 428 
Jiangning Lu (by Wuding Lu) is now oc-
cupying the space where Ibizia used to 
be, and looks to be, by and large, the same 
kind of dice tables and ‘Top 40’ music situ-
ation as its predecessor. 

Setting a different pace altogether is 
new bar Catalogue on the 2nd floor of 
1 Yueyang Lu (by Dongping Lu), right by 
Goga restaurant. With shaded interiors 
and RMB60 cocktails, this looks like a good 
spot for after-dinner drinking. 
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v BAr
Tiny lounge bar on 
Fahuazhen Lu
BY oliviA ClArkE

G ood news for Shanghai’s civilized 
whisky sippers and cocktail connois-
seurs: A high-class joint has opened 

in Xintiandi, of all places. Virtually hidden 
from the outside, Devil’s Share can be found 
amongst a narrow stretch of shops just af-
ter Taicang Lu. It may be hard to spot from 
street level; keep an eye out for a white neon 
sign and a logo of a suited red devil. 

Far from rowdy on our visit, Devil’s 
Share is a decadent but tasteful spot fre-
quented by moneyed 20-something Chinese 
hipsters, who languish beside a luxuriously 
appointed marble bar smoking cigars and 
staring at iPhone 6 screens. Behind this bar 
is confident young bartender Brown Sun, 
whose ability to make formidably strong 
old fashioned’s (RMB90) and sidecars 
(RMB98) took us by surprise. Perhaps sens-
ing our inebriety, Sun offered us a gentler 
tipple in the form of Fratello Sour – hazel-

nut liquor shooters made off the cuff, a drink 
so subtly delicious it ought to be classed as 
dessert. 

Rejuvenated, we delved into the exten-
sive whisky selection that stretches from 
RMB90 by the glass to RMB8900 for a bottle 
of prized Glenglassaugh 26yr.  Eventually 
settling on a Highland Park (RMB140), we 
concluded that Devil’s Share is an excellent 
place for serious drinkers to while away an 
evening.

Price: RMB90+ cocktails, RMB98+ whisky, 
RMB120+ cigars
Who’s going: hip local yuppies  
Good for: Boy’s night, quiet drinks, whisky 
lovers, cigars

// No.25, 181 Taicang Lu, by Xingye Lu 太仓路181弄25号近兴业

路. Nearest metro: Xintiandi, 10 mins. Local cards accepted 
(6329 6058).

T his small new spot on Fahuazhen 
Lu, a short walk from Yan’An Lu 
metro doesn’t immediately catch 

the eye. Our first impressions weren’t 
positive; the insides are cramped, with 
short-skirted waitresses perched at the 
door glued to their phones, ostensibly in 
wait for customers. 

Once you do grab their attention, set-
tle in and have a drink however, you real-
ize why locals enjoy this spot. There’s de-
cent music and an unpretentious energy. 
Given the right crowd, this place could get 
really hopping. 

The décor is funky and fits well with 
the small space. Just watch out for the nu-
merous low tables, which lend themselves 
to being bumped into by patrons as the 
night progresses. 

The menu has plenty of options, with 
shots, beer and champagne plus a selec-
tion of cocktails. First up was the ‘Venus 
special,’ a mysterious, description-less 
drink. Our expectations of a sweet, fruity 
concoction proved correct, with lychee 
ringing out of this surprisingly blue-hued 
number. The second, a ‘Malibu pineap-
ple’ was mixed to tropical perfection; best 
suited to the sweet-toothed imbiber.  

Bar snacks fall squarely into the 
‘standard fare’ category. Take a shot in the 
dark with a foray into the pasta or pizza 
offerings on the menu, if you fancy more 
substantial food with your drinks. 

There’s a room upstairs with more 
tables, which can be booked out for large 
groups. This upper floor has a well-
stocked bar and a bigger dance area, 
presenting a roomier environment than 
downstairs.

Although the waitresses are dressing 
to impress, for visitors casual is the way to 
go. There’s a lot of action packed into this 
small venue, and it’s a decent choice for 
spending a few hours drinking if you're in 
the area.  

Price: RMB40-60 for bottled beer; 
RMB50-300 for cocktails; RMB30-60 for 
shots; RMB700+ for bottles; RMB28-98 
for food
Who’s going: Locals 
Good for: Cocktails, late night chats and 
mixing with locals 

// 901 Fahuazhen Lu, by Yan’an Xi Lu法华镇路901号, 近延安

西路. Nearest metro: Yan’an Lu, 5 mins. Open daily, 8pm-

4am. Local cards accepted (132 6265 7101)

dEvil’S SHArE
Luxe new whisky bar hidden in Xintiandi 
BY BEttY riCHArdSon
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STELLA ARTOIS 
HAPPY HOURS

Top Choice
Every day: 5-9pm, buy one get one free on Stella 
Artois small bottles
Huangpu district, No.9 The Cool Docks, Lane 505, 
Zhongshan Nan Lu by Waima Lu 
505 9 ,  (6152 6689)

Story Tavern 
Every day: Special price on Stella Artois (RMB40) + 
buy 1 glass/bottle of Stella Artois
Changning district, 3338 Hongmei Lu by Hongxu 
Lu 3338 37 ,  (6465 
9855)

Movie Coff ee
Monday & Wednesday: buy one get one free.
Changning district, 1F Shidai Tower, 390 Panyu Lu 
by Fahuazhen Lu, 390 1 ,

 (5218 2933)

HAPPY HOURS

The White Horse
Weekdays before 8pm; weekends before 6pm: Stella 
Artois 1/3 off  (RMB40) 
Pudong district, No.19, Lane 199, Fangdian Lu, by 
Thumb Plaza 199 18 1 , 

 (5028 0818)

Bytes 101 bar
Every day: 4-8pm Stella Artois half price (RMB50) 
;Friday & Saturday: 8pm-12am special price Stella 
Artois pints (RMB50) 
Pudong district, Radisson Blu Hotel Pudong Century 
Park, 1199 Yingchun Lu, by Zihuai Lu

, 1 , 1199 , (5130 0000)

Joey
Every day: 5-8pm Stella Artois pints special price 
(RMB30) 
Huangpu district, 9 Jinan Lu, by Fuxing Zhong Lu 

9 106 ,  (6333 5960)

W Bistro & Bar
Weekdays: 5-8pm buy one get one free Stella 
Artois 
Huangpu district, 245 Madang Lu, Xintiandi 
L106, by Zizhong Lu 245

L106,  (6323 2587)

Windows Too
Every day: 2-8pm special price on Stella Artois.
Jing’an District 2/F, City Plaza, 1618 Nanjing Xi 
Lu, by Huashan Lu 1618  
X ,  (6288 9007)

Pistolera
Every day: 3.30-7pm beer half price.
Xuhui district, 838 Hengshan Lu, by Tianping Lu

838 ,  (5461 0619)
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Tiki Bar
Spend over 200RMB and get one free pint of 
Stella Artois 
No.22 Hengshan Fang, 320 Tianping Lu, by 
Hengshan Lu 320 22 ,  (6415 
0363)

Win House
Every day: 4-8pm buy one get one free on 
Stella Artois.
Jing’an District, 6F Crystal Galleria Mall, 68 
Yuyuan Lu, by Changde Lu 68

6 , (6287 8377)

Chala
Every day: Stella Artois 300ml for RMB30 before 
7pm  
Unit 4b, 291 Fumin Lu, by Changle Lu 
291  4b , (6076 1925)

Las Tapas
Every day: RMB30 Stella Artois (300ml) before 
7pm.
Hongqiao branch: Gubei district, Hongmei 
Laowai Jie, No.33, 3338 Hongmei Lu 

3338 , 33  (6465 
8345)
Red Town branch: Gubei district,Red Town, C6, 
570 West Huaihai Lu, by Hongqiao Lu 

570 C6,  (6415 9567)
Jinqiao branch: Pudong district, 259 Hongfeng 
Lu, by Biyun Lu 259 ,  
(3382 1686)
Sinan Mansions branch, Huangpu district, 
Sinan Mansions, Block 32, 45 Sinan Lu, by 
Fuxing Zhong Lu , 45
32 ,  (6426 0660)

Big Bamboo
Tuesday: Any pizza and 300ml Stella Artois for 
RMB75 
Nanyang Lu branch: Jing’an district, 132 
Nanyang Lu, by Tongren Lu 132

, (6256 2265)
Jinqiao branch, Pudong district, 381 Hongfeng 
Lu, by Biyun Lu 381 ,  
(5030 1779)
Hongqiao branch, Gubei district, Hongmei 
Laowaijie, No. 20, Lane 3338 Hongmei Lu, by 
Yan’an Lu 3338 , 
26  (6405 8720)

Malone’s
Every day: 2-8pm 50% off  Stella Artois (RMB30).
Jing’an district, 255 Tongren Lu, by Nanjing Xi 
Lu 255 ,  (6247 2400)

MONDAY

Tima Harbour
5pm onwards. All cocktails buy-one-get-one-free.
11 Zhenning Lu, by Zhaohua Dong Lu, 11 , 

 (6225 8684)

TUESDAY

Enoterra
RMB78 on free fl ow sparkling for ladies all night.
1) 53-57 Anfu Lu, by Changshu Lu 53-57 , 

 (5404 0050) 2) 58 Taicang Lu, by Ji’nan Lu 
58 ,  (5306 3400) 3) 343 Jiaozhou Lu, 

by Wuding Lu 343 ,  (www.enoteca.
com.cn)

WEDNESDAY

Chala
5pm-late, ladies get one free classic cocktail.
4B, 1/F, 291 Fumin Lu, by Changle Lu 291 1
4B,  (6076 1925)

Char Bar
6pm-late,all pink cocktails RMB50/glass. Scan Char 
QR code and follow the wechat,get fi rst drink for 
free.
30/F, Hotel Indigo Shanghai on the Bund, 585 
Zhongshan Dong Er Lu, by Dongmen Lu 
585 30 ,

Kaiba
All night. Buy one get one free on all fruit lambics 
and RMB25 Vedett for ladies. 
739 Dingxi Lu, by Yan’an Xi Lu 739 , 

 (6280 5688, www.kaiba-beerbar.com)

La Cocina
9.30-11pm. Free fl ow of selected latino cocktails, 
beers and sangria.
9 Dongping Lu, by Hengshan Lu 9 , 

 (6473 1021)

Southern Belle
8-11pm. RMB25 house pours for all the belles in 
the house.
433 Changle Lu, by Xiangyang Bei Lu 433 , 

 (5403 3218)

Zapata's
9-12pm. Free Margarita for ladies.
5 Hengshan Lu, by Dongping Lu 5 ,  
(6433 4104)

THURSDAY

The Apartment  
9-11pm. Free sparkling wine and cosmopolitan for 
the ladies. Music is RnB/hip-hop.
3/F, 47 Yongfu Lu, by Fuxing Xi Lu 47 3 , 

 (6437 9478)

Big Bamboo
8pm-12am. Free selected drinks for all ladies.
123 Nanyang Lu, by Tongren Lu 123 , 

 (6256 2265)

Bistro Burger
Ladies get a free spiked milkshake with any pur-
chase of burgers.
1/F, 291 Fumin Lu, by Changle Lu 291 1 , 

 (6170 1315, www.bistroburger.com.cn) 

Bar Rouge
6-11.30pm (until 12.30am with password ‘MVP’) 
means free cocktail for the ladies, but free entry 
goes all night long.
7/F, 18 Zhongshan Dong Yi Lu, by Nanjing Dong Lu 

18 7 ,  (6339 1199)

Glo Wine Bar
8-10pm. One glass of wine and 50% off  tapas for 
all ladies
3/F, 1 Wulumuqi Nan Lu, by Dongping Lu 

1 3 ,  (6466 6565, www.glolon-
don.com)
Jade on 36 Bar
7.30-10pm, free “Sex and the City” cocktails for 
ladies. 
36/F,  Grand Tower, Pudong Shangri-La, 33 
Fucheng Lu, by Lujiazui Huan Lu 

36 , 33 ,  (6882 
8888)

FRIDAY

789 Nanjing Lu
9-11pm. Free-fl ow Martini Brut sparkling wine and 
cocktails
65/F, Le Royal Meridien Hotel, 789 Nanjing Dong 
Lu, by Xizang Lu 789 , 

64-66 , 

The Spot 
10pm-late. Complimentary fruit martinis for all 
ladies.
331 Tongren Lu, by Beijing Lu 331 , 

 (6247 3579)

SATURDAY

Cin Cin Wine and Cigar Lounge
9-11pm. Free fl ow of selected cocktails for ladies.
Mezzanine floor, Fairmont Peace Hotel, 20 Nanjing 
Dong Lu, by Zhongshan Dong Yi Lu 20 , 

 (6138 6889)

Mexo at the Bund
10pm-12am. Free Margaritas for all ladies.
Rm114, Wharf 1846, Bldg3, 601 Waima Lu, by 
Zhuhangmatou Jie 601 3 114 , 

 (3330 0977)

LADIES� NIGHTS
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URBAN 
MOMENTS

Snow White
@Unico Jan 17 

XMas Party
@Hollywood Dec 24

Spotlight
@Limbo 
Jan 16

Disco Heaven
@Grand Hyatt 
Dec 31 
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in tHE CluB
Fine music for your nightlife diet

Who says February has to be a slow month? While 
the Spring Festival has trimmed down the number 
of visits from international guests, there’s still plenty 
of options from German deep house to Mainland 
bass.

February 6
venus X

From appearing in A$AP 
Rocky’s star-making ‘Peso’ 
video to airing out Rihanna 
on Twitter for swagger 
jacking, it’s impossible 
to ignore this rising New 
York underground icon. 
Her crosscutting global 
style and mixing prowess 
lead to unpredictable sets 
covering everything from 
Spanish salsa to Turkish 

techno. M.I.A. is a fan, recruiting her to be her official DJ. A true origi-
nal, Venus X will be heading straight from Paris Fashion Week to 
Arkham where she will be making her China debut. We have a pair of 
tickets to give away. Simply e-mail win@urbanatomy.com with the 
subject ‘Venus X’ by February 4 for your chance to win.
// RMB90, 10pm-late. Arkham, 1 Wulumuqi Lu, by Hengshan Lu 乌鲁木齐路1号, 近衡山路

February 6
till von Sein

One of Berlin’s favorite sons, Till Von Sein has harness a trademark 
sound of soulful funky deep house. Since releasing his solo debut 
#LTD in 2011, he’s been a popular draw in underground clubs from 
South Africa to the USA. His thumping sets are guaranteed crowd 
pleasers with clever samplings of past dance floor classics mixed 
in. We have a pair of tickets to give away. Simply e-mail win@urba-
natomy.com with the subject ‘Till Von Sein’ by February 4 for your 
chance to win.
// RMB100 (with drink), 8pm-late. Lola, Bldg 4, 570 Yongjia Lu, by Yueyang Lu 永嘉路570号4号楼, 

近岳阳路

February 7
Shackup

The One Love Shanghai 
(1LVSH) crew are launch-
ing a new party series 
dubbed Who Dat, which 
brings the country’s most 
hyped bass producers 
to Shanghai. For their 
inaugural edition, they’ve 
invited Beijing favorite 
Shackup to headline. 
Growing up in the UK as a 
teen, the producer has the 
bass-driven sounds of UK 
garage, grime, jungle and 

2-step in his DNA. Back at home, he’s created a chameleonic sound 
that has the common dominator of loading up on bass. Joining in on 
the fun are Shanghai favorites and series residents DJ Cavia, Selecta 
Tsunano and Luce. We have a pair of tickets to give away. Simply e-
mail win@urbanatomy.com with the subject ‘Shackup’ by Feb 4 for 
your chance to win.
// RMB60 (RMB40 for 1LVSH WeChat followers), 10pm-late. Arkham, 1 Wulumuqi Lu, by Hengshan 

Lu 乌鲁木齐路1号, 近衡山路

February 13
robosonic
The German duo has been 
slaying crowds for nearly 
a decade with their multi-
dimensional take on deep 
house. Their 2012 single 
‘Worst Love’ became a sum-
mer anthem across the globe 
and topped the Beatport charts. While they’re still turning heads with 
original tracks like ‘The Edge’ and remixes of the likes of jazz crooner 
Louie Asuten and Channel X, they really shine live with their brand 
of hi-tech soul. We have a pair of tickets to give away. Simply e-mail 
win@urbanatomy.com with the subject ‘Robosonic’ by Feb 11 for 
your chance to win.
// RMB100 (with drink), 8pm-late. Lola, Bldg 4, 570 Yongjia Lu, by Yueyang Lu 永嘉路570号4号楼, 

近岳阳路

February 13
tetragrammaton ii: the Sorceress

It’s part two of the heady 
collaboration between 
art collective Idle Beats 
and the Sub-culture crew 
(see pg45 for more). After 
last month’s aggressive 
‘Warrior’ party, this edi-
tion will feature a more 
mystical, psychedelic 
vibe. Shanghai favorites 

Downstate and Damacha headline the night with support from 
Howell and Aivilox.  Idle Beats will contribute another eye-catching 
installation and we have a pair of tickets to give way. Simply e-mail 
win@urbanatomy.com with the subject ‘Tetragrammaton’ by Feb 11 
for your chance to win.
// RMB40, 10.30pm-late. The Shelter, 5 Yongfu Lu, by Fuxing Xi Lu 永福路5号, 近复兴西路
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D avid Kroodsma and Lindsey Fransen 
put their tires to the road last April, 
setting out from Istanbul, Turkey. 

More than half a dozen border crossings 
and quite a few months later, they arrived in 
Shanghai. Along the way, the husband and 
wife pair camped on the side of Uzbekistani 
highways, had their fill of tea in eastern 
Turkey and, most importantly, asked locals 
about how climate change, pollution and var-
ying global weather patterns have affected 
them. We met up with David and Lindsey in 
Shanghai, where they stopped en route down 
China’s eastern coast. We talked climate 
change, visa runs, camping and more.

How the project works
David: The idea is to use this trip to bet-

ter understand what climate change means 
for the places we travel through. We’ve both 
been involved in environmental work for a 
while, but usually it’s very academic. So this 
trip is going out in the world and asking, ‘Ok, 
what does this actually mean for people liv-
ing in Tajikistan?’ 

And we do that by interviewing experts 
and through our “guerilla interviews.” We’ll 
just stop somebody on the street and show 

them a piece of paper that says, ‘Do you think 
the winters are warmer or colder than when 
you were a child?’  We have it printed out 
in the local language, and we film it and see 
what people’s reactions are.

Lindsey: We’re surprised at how many 
people say it’s getting warmer. I can’t re-
member what the weather was like a decade 
ago, but it’s amazing at how many people 
– especially people who work with the land, 
who farm – are saying it’s definitely warmer 
than it used to be, that there’s less snow 
than there used to be. A lot of these people 

don’t even know what climate change is. It’s 
not a scientific finding, but it’s a powerful 
anecdote.

Very few people say it has affected them, 
though. That’s one of our questions: ‘Have 
changes in weather affected you or people in 
your community?’ And most people say no. 
That makes sense, because the changes so 
far have been relatively minor. 

Coordinating the trip
Lindsey: The hardest part of the trip 

is logistics. It’s figuring out how do you get 
your visa, how do you cross the border? 
With China, we get into the country and 
only have 30 days. We thought we’d make 
it to Mongolia in time, but we didn’t. So we 
left our bikes with a Peace Corps volunteer 
in Lanzhou, flew down to Hong Kong, and 
renewed our visas. It’s the only plane trip 
we took.

David: If we’re in a rural area where 
we can hide our tent off a road, then about 
half an hour before sunset we’ll stop, buy 
some water and set up camp. If we’re in a 
more populated area, then we can just go 
up to people and show them a note asking if 
we can camp there. It worked really well in 

Biking AsiA
A cross-continent climate change adventure
By Erik CrouCh

"People are saying 
it’s definitely warmer 
than it used to be, 
that there’s less snow 
than there used to be. 
A lot of these people 
don’t even know what 
climate change is."
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Turkey, but it’s only done its job once in China: we were at this min-
ing camp in the mountains, going from Gansu to Qinghai. The miners 
were great. They sat us down and fed us, and gave us blankets.

On this trip we’ve realized how hard it is to do anything when you 
share no words at all with people. We were in some areas in China 
where people don’t speak Mandarin, and even doing the simplest 
thing was impossible. You realize how much you depend on like, ten 
words: “Food,” “water,” “can we sleep here?” and “sorry we broke your 
window.” We really needed that last one.

What it’s like to bike China
David: We’ve been blown away by how much stuff is being built 
everywhere in China. We bike through a town and it’s like, ‘Oh, a new 
expressway! Oh, a new dam!’ Whole cities are just being built where 
there’s nothing. 

We wanted to ride along parts of the Yellow River to Beijing, but 
we ended up hitchhiking for some of it. We figured out that the strate-
gy is to go to the toll booths on expressways, and get a sign with your 
destination on it. Then when we’d get to that destination, we’d try 
and find somebody who could help us write a new sign to get to the 
next place. We found that picking up busses from the toll booths was 
a lot easier and more efficient than getting them at the bus station.

Lindsey: At one point, in Gansu, a China Post truck picked us up. 
The drive took a really long time, so we stopped in a small town. None 
of the hotels would take foreigners, so he let us sleep in the China 
Post warehouse. They had beds! That driver is like our best friend.

The thing about bike travel is that people are simultaneously 
sympathetic and envious of you. They want to be part of your journey 
and talk to you, but they also are like, ‘You need to sit down, you need 
to eat.’ It’s a great way to meet people. 

A very long honeymoon
Lindsey: We got married last November, so this is technically our 
honeymoon. It seems like too long to be a honeymoon: if you hit 
your first anniversary and you’re still on your honeymoon, does that 
count? But it is the trip we took right after we got married. So far 
we’ve spent more than half of our marriage on a bicycle trip. We start-
ed planning it before we got engaged, and then we decided to just get 
married first, get that out of the way, and then go on this big trip!

// David and Lindsey plan to end their trip sometime this month and return to the United States, 
where they will put their video footage together into a documentary. For updates on their 
journey and to see how the movie is coming along, check out www.rideforclimate.com
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// 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

M ixed race 
children will 
always have 

something other chil-
dren do not – instant and 
lengthy conversations 
swirling around about 
what they look like.
To elaborate, no one 
has ever said: “Oh – so 
you’re an Asian mom, 
who had a child with an 
Asian man, and that child 
turned out Asian!”

Put two parents 
together from differ-
ent parts of the world, 
however, and get ready 
to have the progeny ana-
lyzed like yearlings (thoroughbred or 
not) in a horse sale.

People will, of course, trace back fea-
tures of any child. “His dad’s eyes,” “his 
mom’s mouth,” etc. With mixed race kids 
there will often come a game of “Spot 
the Gene.” People look for bits from your 
heritage, and bits from your partner’s.

Some mixed parents might take offense. In China you can’t let it 
upset you, or else you’ll be upset a lot. Often when it’s just me out 
with our half-Asian girls someone – usually a Chinese woman – will 
peer at them, intrigued, and stop me to confirm that their mother is 
Chinese. 

Sometimes this sparks a conversation about how their mom was 
in fact born in Malaysia to ethnically Chinese parents. Sometimes, for 
fun, I’ll just say she’s Australian (it says so on her passport) and walk 
off leaving the enquirer baffled and disappointed.

It’s human nature to observe and enquire. It’s interesting to talk 
about… up to a point. That point for me is about the one-minute mark 
– not because I’m Caucasian and a little unexotic, but because I’m 100 
percent bloke.

After our second was born, my 15-year-old nephew came to 
visit, as did one of my wife’s girlfriends. After some time my nephew 
came running out of the house to find me in the backyard. “They’re 
still talking about the skin tone of your kids! Is this what adults talk 
about?!” he wailed.

We dads of mixed race kids – girls in particular – will usually only 
discuss it at birthday parties. That’s because we’re preoccupied trying 
to pick which girl is ours. 

At the risk of sounding callous, when you’re looking at a bunch 
of eight-year-old Eurasian girls, especially from behind, and they all 
have straight brown hair and are a bit lean and tall. Let’s just say it’s 
best to yell a name. More than once have we dads discussed putting 
numbers on their backs, like footballers.

At this point I should redeem myself by saying I’m not quite 
one of ‘those’ dads I saw categorized in a recent Internet list. It said 
that, unlike their involved, doting wives, these dads get through life 
“vaguely aware there are some small people living in their house.”

I have indeed noticed that one of our children has darker skin 

than the other, thanks to 
her Chinese grandfather. 
I do know which one; I’m 
just not naming names. 
The other has fair skin 
and some freckles, which 
she got from My People.

Of course, the big 
giveaway is the eyes. My 
People always run second 
in that genetic battle with 
an Asian mate. It’s all over 
for the baby blues, and 
the lids will usually look 
Asian. That’s what sparks 
the conversations.

It’s easy for me to 
be blasé about repeated 
comments about looks. 

I’ve never got them (apart from fellow 
Australian males telling me how shock-
ing I’ve appeared on the odd Sunday 
morning). But for my daughters, when 
we eventually move back to Australia, the 
comments on their Eurasian-ness could 
become tiresome. Malice may not be in-
tended. But the comments could get tedi-

ous, frustrating and make them feel apart from the crowd.
This is the downside of being Eurasian. The upside is that oft-

repeated line: “Mixed race children are always so beautiful!”
My wife even said it to me before we had kids. “Hang on,” I cau-

tioned, “we don’t want to count these kids before they hatch.” I’d lived 
in expat Asia and knew there were times when all these different 
ethnic ingredients went into the mixing bowl and didn’t quite fuse 
together to form one supermodel. To put it less nicely, hospital work-
ers may have written “FLK” on the clipboard (trade-talk for “Funny 
Looking Kid”).

When asked about what went into our kids, I will often concede 
they got their looks, intelligence, personality, athleticism, sense of hu-
mor, artistic and musical prowess from me. Everything else they got 
from their mum.

At least we two parents are culturally similar. With mixed-race 
kids you often get different parenting styles. I was once stunned to 
visit an Australian friend and see his Chinese wife happily watching 
Terminator 3 … with their three-year-old son.

Another Western friend had to make some cultural stipulations 
after an incident at an extended family gathering. “Spanking your kid 
is one thing,” he said, “but have you ever seen someone else hit your 
child?”

Perhaps my favorite comment shining a light on the whole issue 
came when an Australian friend celebrated the birth of his daughter 
in Beijing.

“Don’t worry,” said his Chinese brother-in-law, puffing on a ciga-
rette outside the delivery room, “you’re a foreigner. You can have an-
other one and maybe that one will be a boy!”

My MixEd-rACE kids
Ups and downs in a multiethnic family
By trEvor MArshAllsEA

My kids’ race is interesting 
to talk about, up to a point. 
That point for me is about 
the one-minute mark.
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dEAling with 
hErniAs
What you need to know
By dr. ZhAng Zhuo

H ernias can be caused by a number of different factors: any-
thing from lifting too much weight to having poor nutrition. 
When a hernia develops, it’s important to know what you’re 

dealing with any how to seek treatment.

What is a groin hernia?
Generally, a groin hernia can be either inguinal (in the lower abdominal 
area) or femoral (near the pelvis). An inguinal hernia is a protrusion 
of the abdominal cavity’s contents through the inguinal canal. These 
hernias are fairly common, occurring in about 7 percent of men over 
their lifetimes – they are rarer in women, coming in at only 3 percent. 
A femoral hernia occurs via the femoral canal, the area where arteries 
and veins pass from the pelvis to the leg. Sometimes, people will have 
a combination of both types of hernia. Knowing the different types of 
hernias is very important in helping both patients and surgeons choose 
between elective and more urgent operations.

What are the symptoms of a hernia?
Groin hernias present as bulges in the groin area that can become 
more prominent when patients cough, strain or stand up. They are 
rarely painful in their early stages, and the bulges easily disappear 
when patients lie down. The inability to place the bulge back into the 
abdomen usually suggests that the hernia requires emergency care. 
Severe, persistent pain is suggestive of a strangulated hernia: this is 
very serious and may lead to severe problems within the abdomen, 
including lack of blood flow to organs, which could lead to gangrene. 
If a hernia becomes strangulated, it can have fatal consequences.

What to do:
Conservative therapy
For those who prefer not 
to undergo immediate 
surgery and don’t have a 
particularly severe hernia, 
it is possible to wear a her-
nia truss: a special belt that 
a patient wears in order 
to prevent the hernia from 
bulging. Although this treatment can improve symptoms, it may also lead 
to adverse effects that could make subsequent surgery more difficult.

Surgery
Ultimately, surgery is the best way to treat a hernia. Depending on 
the patient’s general condition and the type of hernia, there are vari-
ous surgical strategies that may be considered. Laparoscopic repair 
is the most commonly used technique at many hospitals, and allows 
patients to experience less pain and a quicker recovery.

At Shanghai United Family Hospital (SHU), surgeons have com-
prehensive knowledge of and experience in hernia repair. Our exper-
tise extends to considerations of mesh use (e.g., synthetic or biologic), 
type of repair (tissue, tension-free orlaparoscopy repairs), type of 
anesthesia and appropriateness of bilateral repair. SHU has also 
developed CompleteCare Pricing to help patients with groin hernias 
receive optimal care at one simple price. 

// Dr. Zhang Zhuo is Section Chief of General Surgery and is a surgeon at Shanghai United 
Family Hospital and Clinics.

Hernias are fairly 
common, occurring 
in about 7 percent 
of men over their 
lifetimes.
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Pick of six art exhibitions

Mark bradford: tears of a tree
Until May 3. Rockbund Art Museum, 20 Huqiu Lu, by Xianggang Lu 虎丘路20号, 近香港路 
(3110 9985)

Francis Latreille: the Dolgans
Until Apr 3. Beaugeste Gallery, Beaugeste Gallery, Rm 519, Bldg 5, 
Lane 210 Taikang Lu, by Sinan Lu 泰康路210弄5号楼519室,近思南路 
(6466 9012, www.beaugeste-gallery.com)

Gary baseman: the Door is 
always open
Until Mar 5. Chi Art Space, chi K11 Art Museum, B3, 
300 Huaihai Zhong Lu, by Huangpi Nan Lu 淮海中路
300号B3层, 近黄陂南路 (2310 3011)

Jing Feng + huang Fangling: i Can’t be Part of Your revolution
Until Mar 15. BANK, 1/F, 59 Xianggang Lu, by Sichuan Lu 香港路59号1楼, 近四川路 (6301 3622)

Zhao renhui: the nature Collector
Until Feb 18. ShanghART Gallery, Bldg 16, 50 Moganshan Lu, 
by Changhua Lu 莫干山路50号16号楼, 近昌化路 (6359 3923)

shbiennale City Pavilion: robotic Future
Until Feb 28. Minsheng Art Museum, Bldg F, 570 Huaihai Xi Lu, by Kaixuan Lu 淮海西路570号F座, 近凯
旋路 (6282 8729)
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EvEnts To list your events email events@urbanatomy.com

sportsFEB 1
CoMMUnitY
Pets: Best Friends China Adoption 
Day
The Apartment wants you to adopt,  
not shop. Take an adorable puppy 
home and spread some love.. All 
puppies have been rescued from a 
puppy mill and have received their 
first round of shots.
Free entry, noon-4pm. The Apartment, 
3/F, 47 Yongfu Lu, by Fuxing Xi Lu 永
福路47号3楼, 近复兴西路 (6437 9478, 
main@theapartment-shanghai.com)

eat/DrinK
Pop-Up: Ruijin Cajun
Enjoy such favorites as the Swamp 
Dog, the Andouille Dog and Matt’s 
Shrimp ‘n’ Andouille cheesecake with 
The Rooster supplying drinks.
Free entry, 11am-11pm. The Rooster, 
51 Yongkang Lu, by Jiashan Lu 永康路
51号, 近嘉善路 (www.ruijincajun.com)

LiFe/stYLe
Sports: Q. M Karting Soft Opening
Shanghai has a new go-karting track 
and they’re throwing a party. Ride 
some karts, watch the pros do it and 
enjoy drinks and snacks for free.
Free entry, 1-9pm. Q. M Kartin, 191 
Tangzijin Lu, by Shibo Da Dao 塘子泾路
191号, 近世博大道 (135 6436 0246)

FEB 1-15
LiFe/stYLe
Sale: SHOKAY 1314 Together Forever 
Sale
Stock up on gifts perfect for that 
special someone. Options include 
shawls, mittens, gloves and scarves 
all using yak yarn, which benefits 
Tibetan communities in Qinghai 
Province.
Free entry, 10am-9.30pm. SHOKAY 
Retail Store, 35 Shaoxing Lu, by 
Shaanxi Nan Lu 绍兴路35号, 近陕西南
路 (6445 8023, www.shokay.com)

FEB 2-13
LiFe/stYLe
Sports: NBA Yao School Winter 
Basketball Camp
China’s greatest basketball player 
continues to contribute to the sport’s 
development with this program 
designed for kids. After launching in 
Beijing last year, it makes its debut 
in Shanghai. Boys and girls of all skill 
levels can take part in this progres-
sive training program that teaches 
kids the importance of teamwork, 
leadership and communication 
through two hour training sessions. 
For more details, check out our in-
terview with Yao Ming at www.thats-
mags.com/shanghai.
RMB3,600, 9.30-11.30am, 12.30-2
.30pm, 3-5pm, 5.30-7.30pm. Yuanshen 
Stadium, 655 Yuanshen Lu, by 
Zhangyang Lu 源深路655号, 近张杨路 

(400 014 1113, www.nbayaobasketball-
club.com)

FEB 3
CoMMUnitY
Workshop: Creating Media for Non-
Profits
Speakers from The Good Agency Asia 
and Dragon Media China will discuss 
how effective social media and public 
relations strategies can help non-
profits in Asia.
Free entry, 11am-1pm. Community 
Center Shanghai, Bldg 5F-B, No. 201,  
Lane 3215 Hongmei Lu, by Hongsong 
Dong Lu 虹梅路3215弄201号5楼, 近红
松东路 (6406 4276, www.community-
center.cn)

eat/DrinK
Beer: Firecracker Imperial Red Ale 
Beer Launch Party
Boxing Cat Brewery launches their 
new beer with a free sampler and 
paired snack. It’s strictly RSVP so 
sign-up quickly.
Free entry (RSVP only), 7-9.30pm. 
Boxing Cat Brewery Sinan Mansions, 
Unit 26A, Sinan Mansions, 519-521 
Fuxing Zhong Lu, by Sinan Lu 复兴中路
519-521号思南公馆26A, 近思南路 (6426 
0360, info@boxingcatbrewery.com)

FEB 5&10
arts
Class: Hongbao & Hearts card work-

shop
Get your crafts on as Sip ‘n’ Paint 
hosts a workshop to craft your own 
red envelopes for Valentine’s Day and 
Chinese New Year. Fee includes two 
hongbao and two greeting cards.
RMB160-220, 10am-noon. Sip ‘n’ Paint, 
3/F, 368 Shanxi Nan Lu, by Fuxin Zhong 
Lu 陕西南路368号3楼, 近复兴中路 (133 
0172 4011, sipnpaintsh@gmail.com)

FEB 6
arts
Concert: A Percussive Night with 
SSO
Conductor Zhang Yi leads a concert 
that highlights the SSO’s percussion 
section. Soprano Lu Qi and baritone 
Liu Songhu guests.
RMB80-580, 8-10.30pm. Shanghai 
Symphony Orchestra (SSO) Hall, 1380 
Fuxing Zhong Lu, by Baoqing Lu 复兴
中路1380号, 近宝庆路 (400 821 0522, 
www.shsymphony.com)

eat/DrinK
Battle of the Chefs
JW’s California Grill, the award-win-
ning steakhouse atop the iconic JW 
Marriott Hotel Shanghai Tomorrow 
Square, reveals “Battle of the Chefs”. 
12 Marriot top chefs from across the 
city will prepare a six-course dinner 
with fine wine pairings.
RMB998, 6-10.30pm. JW’s California 
Grill, 40/F, 399 Nanjing Xi Lu, by 
Huangpi Bei Lu 南京西路399号40楼, 近
黄陂北路 (5359 4969, jwmarriottshang-
hai.com)

LiFe/stYLe
Party: Shokay Crafting Party
The city’s premier yak fashion con-
noisseurs are inviting beginners and 
advanced knitters to do some crafts 
around the year of the sheep. Yarn 
and other supplies provided.
Free entry, 4-7pm. SHOKAY Retail Store, 
35 Shaoxing Lu, by Shaanxi Nan Lu 绍
兴路35号, 近陕西南路 (6445 8023, jojo.
wu@shokay.com)

niGhtLiFe
Gigs: Red Groove Project
Lawrence Ku’s excellent funk fusion 
band is always a crowd pleaser. Jonas 
Quartet opens.
RMB50, 9.30pm-late. JZ Club, 46 Fuxing 
Xi Lu, by Yongfu Lu 复兴西路46号, 近永
福路 (6431 0269)

Party: Beans from Beneath
Get ready for electro disco and tech 
house from Mr. Assin, Eddie Lee and 
crew.
Free entry, 10pm-late. DADA, 115 
Xingfu Lu, by Fahuazhen Lu 幸福路115
号, 近法华镇路

Party: KTGA Pocket Rangers
The Kick the Gong Around crew are 
throwing an 80s Redux Dance Party 
with a theme of retro futurism. Dress 
up in your best 1980s gear and enjoy 
free flow drinks until 12.30am.
RMB200, 10.30pm-late. Factory 54, 5/F, 
195 Guangfu Lu, by Wuzhen Lu 光复路
195号5楼, 近乌镇路 (More information 
available if you send code ‘I am an 80’s 
kid’ to ktgashanghai@gmail.com)
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FEB 2

super Bowl xLix
America’s biggest sports event is back with a marquee match-up for the Lombardi Trophy. Defending champions Seattle 
Seahawks will attempt to be the first team in a decade to repeat the feat. However, standing in their way is the team that 
last completed that exact trick, the New England Patriots. Can Seattle’s dominating defense shut down future Hall of Fame 
quarterback Tom Brady? Or will the year of Gronk continue with the effervescent tight end Rob Gronkowski leading New 
England to their fourth championship in 13 years? The only thing that’s guaranteed is a flashy half-time show featuring 
Katy Perry and Lenny Kravitz. Find out where to watch with our Super Bowl guide at www.thatsmags.com/shanghai



nightliFE

FEB 6-7

Jimmy shubert
The Philadelphia stand-up has been on quite a roll lately. He’s appeared on 
King of Queens and Entourage, and has now put the acting to the side, focus-
ing on stand-up as he prepares for an upcoming Netflix special. Fresh off an 
armed forces entertainment tour that took him to nine countries in 15 days, 
he’s on his way to Shanghai for a third time and we have a pair of tickets 
to give away. Simply e-mail win@urbanatomy.com with the subject ‘Jimmy 
Shubert’ by February 4 for your chance to win. Also, check out the full inter-
view at: www.thatsmags.com/shanghai

Welcome back to China. How were your past experiences, and did they mo-
tivate any jokes?
Obviously I enjoyed my previous visits immensely. I mean, I came back – you 
think I take 14 hour flights just to have a horrible time? (laughs) The crowds 
were great and I do have great stories and fond memories but nothing that’s 
made it into my act. Perhaps this visit will trigger a new bit.

What did you think of the comics in China?
Andy Curtain and Turner Sparks work hard on and off stage to build the com-
edy scene. They’re both funny and are developing a stable of really good acts.

What was it like opening for Sam Kinison as part of the Outlaws of Comedy? 
It was a blast! I felt more like I was a member of a band, but it was a once in a 
lifetime opportunity to tour all over America with one of the most controver-
sial comedians at that time. It seems like a lifetime ago, but it taught me a lot 
about performing in large theatres, writing and doing stand-up at a high level.

Do you think time has been kind to his comedy legacy?
No. He will be dead 23 years already in April and from my experience, no one 
cares! Bill Hicks has become more popular posthumously than Sam Kinison. 
// Feb 6 (8.30pm) and Feb 7 (8pm and 10pm), RMB170-200. The Camel, 1 
Yueyang Lu, by Dongping Lu 岳阳路1号, 近东平路 (www.kungfukomedy.com)

Party: Legion
Don your Guy Fawkes masks 
and dance to trippy beats at the 
Hongqiao party house.
RMB100 (with five drinks), 10pm-late. 
The Mansion, B-18 Dynasty Villa, 851 
Hongjing Lu, by Yan’an Xi Lu 虹井路851
号, 皇朝别墅B-18, 近延安西路 (186 0177 
3399, theenasty@hotmail.com)

FEB 7
arts
Concert: Super Junior
The K-pop superstars bring their 
Super 6 World Tour to the Mercedes-
Benz Arena. Expect to hear plenty 
of songs from their recent album 
Mamacita.
RMB580-1,280, 6.30-10pm. Mercedes-
Benz Arena, 1200 Shibo Da Dao, by 
Yaohua Lu 世博大道1200号, 近耀华路

CoMMUnitY
Tour: Shanghai’s Lost Chinese Art 
Deco City
Historic Shanghai presents a fascinat-
ing tour exploring the Chinese Art 
Deco city that never was. Located in 
Northern Shanghai, this remnant of 
the Republican period was conceived 
by Chiang Kai-Shek as a Chinese 
administrative center surrounded by 
foreign settlements. Tour includes a 
look at the City Hall, Nataorium, mu-
seum, stadium and other magnificent 
examples of Art Deco architecture.
RMB300 (RMB250 for members), 
1-5pm. Meeting point revealed after 
confirmation (info@historic-shanghai.
com)

eat/DrinK
Class: Introduction to Healthy 
Digestion
Sprout Lifestyle gives an introduc-
tory talk examining the importance 
of digestion. The instructor will also 
reveal what foods to avoid and some 
overlooked tips on how to avoid 
stomach problems.
RMB100, 2-3.30PM. Sprout Lifestyle 
Take Away Cafe, Bldg 13, Unit 101, 485 
Fenglin Lu, by Lingling Lu 枫林路485号
13号楼101室, 近零陵路 (135 6472 1917, 
events@sproutlifestyle.com)

niGhtLiFe
Gigs: Frank Bray and the Big Band
The Pearl’s resident baritone and his 
big brass band play swinging classics 
from the 20s and 30s.
RMB100-150, 7pm-late. The Pearl, 471 
Zhapu Lu, by Wujin Lu 乍浦路471号, 近
武进路 (137 6488 9962, www.thepearl.
com.cn)

Gigs: Luciano Ligabue
The Italian singer-songwriter 
makes his China debut as part of 
his Mondovisione World Tour. This 
acoustic set will feature the multi-in-
strumentalist at times playing piano, 
guitar and banjo.
RMB350, 8.30-11.30pm. QSW Culture 
Center, 179 Yichang Lu, by Jiangning 
Lu 宜昌路179号, 近江宁路

Party: The Minimalist
Will A, NMLS and friends keep it 
simple with solid house and minimal 
techno.
Free entry, 10pm-late. DADA, 115 
Xingfu Lu, by Fahuazhen Lu 幸福路115

CoMMUnitY
Workshop: TEDx Talk
Concordia International School 
Shanghai will host a TEDx Talk, fea-
turing a range of speakers, including 
high school students from around 
Shanghai, leaders in local NGOs, and 
more. TEDx events are locally organ-
ized events created in the spirit of 
TED’s mission, “ideas worth spread-
ing.”  This year’s theme is “Imagine.” 
Only 100 seats available for the main 
event, but an on-site screening room 
will be provided. 
Free entry, 7-9pm. Rittman Theater, 999 
Mingyue Lu, by Huangyang Lu 明月路
999号上海协和国际学校Rittman剧场, 近
黄杨路 (tedx.concordiashanghai.org)

FEB 10
eat/DrinK
Class: Healthy Tamarind Dishes 
Cooking Class
Chef Eiko Takahashi leads this class 
where students will learn how to 
make healthy tamarind dishes from 
scratch. The popular southeast Asian 
fruit contains numerous health ben-
efits and the class will include vegan 
and gluten-free options.
RMB250 (with lunch), 10am-noon. 
Sprout Lifestyle Take Away Café, 
Bldg 13, Unit 101, 485 Fenglin Lu, by 
Lingling Lu 枫林路485号13号楼101
室, 近零陵路 (135 6472 1917, events@
sproutlifestyle.com)

LiFe/stYLe
Sports: Brawl on the Bund sign-up
White Collar Boxing China is looking 
for a few good men (and women) to 
take part in Brawl on the Bund X. The 
city’s number one social sports night 
is a black-tie affair that attracts over 
1,000 people. Chat with former fight-
ers about the experience. Sign-up and 
enjoy professional training at Golden 
Glove starting March 3.
// Free entry, 7.30pm-late. Big Bamboo, 
132 Nanyang Lu, by Tongren Lu 南阳路
132号, 近铜仁路  (info@goldengloves-
gym.com, www.wcbc.info)

niGhtLiFe
Party: C’Scape
Paint the walls at beloved dive bar C’s 
at this monthly mix of art and cheap 
drinks.
Free entry, 9.30pm-late. C’s, 685 Dingxi 
Lu, by Yanan Xi Lu 定西路685号, 近延安
西路 (cscape.shanghai@gmail.com)

FEB 11
CoMMUnitY
Networking: Mahjong Night
Lean how to play the classic game at 
That’s Mandarin. Learn new vocabu-
lary while meeting cool people.
RMB50, 7-9pm. That’s Mandarin, 3/F, 
No 12, 273 Jiaozhou Lu, by Xinzha Lu 
胶州路273弄12号3楼 近新闸路 (6152 
0017, shanghai@thatsmandarin.com)

FEB 12-13
niGhtLiFe
Gigs: Noukilla
Shanghai’s premier sega-fusion band 

号, 近法华镇路

Party: Zapata’s Monthy Mardi Gras 
Party
The Hengshan Lu staple transforms 
into Bourbon Street for this monthly 
Mardi Gras party. RMB100 deal for 
three bourbon and mix with free te-
quila pouring every hour.
Free entry, 10pm-late. Zapata’s, 5 
Hengshan Lu, by Dongping Lu 衡山路5
号, 近东平路 (zapatas-shanghai.com)

FEB 8
arts
Class: Indian Printmaking Workshop
Guest teacher Gayatri Aditya explains 
the intricacies of Indian block print-
ing while teaching students how to 
cut out blocks and print. Class sizes 

limited to eight people.
RMB250-300, 10am-1pm. Sip ‘n’ Paint, 
3/F, 368 Shanxi Nan Lu, by Fuxin Zhong 
Lu 陕西南路368号3楼, 近复兴中路 (133 
0172 4011, sipnpaintsh@gmail.com)

FEB 9
arts
Books: The Crippled Tree
The Royal Asiatic Society (RAS) Book 
Club tackles the Han Suyin memoir 
that covers China’s tumultuous his-
tory from 1885-1928.
RMB50 (RMB20 for RAS members), 
7-9pm. RAS Library, Sino-British 
College, 1159 Fuxing Zhong Lu, by 
Shaanxi Nan Lu 复兴中路1159号, 近陕
西南路 (bookevents@royalasiaticsoci-
ety.org.cn) 
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Eat/drink

FEB 7

fasching
It’s time to loosen your ties and celebrate Germany’s unofficial fifth season 
at Paulaner Bräuhaus. Starting at exactly 11:11am on November 11, the 
“Foolish Season” is a time for people to stop taking themselves so seriously 
and party it up before things get severe again for Lent. Dress up in your 
most eye-popping costume and dance along as a Filipino live band performs 
rousing German schlager songs and lively international hits. An extensive 
and mouthwatering all-you-can-eat buffet that features traditional Fasching 
favorites alongside the finest in German cuisine will be available with free 
flow Paulaner beer, house wine, non-alcoholic beverages and selected long 
drinks. We have a pair of tickets to give away. Simply e-mail win@urbanato-
my.com with the subject ‘Fasching’ by Feb 4 for your chance to win.
// RMB358, 7pm-late. Paulaner Brauhaus, 150 Fenyang Lu, by Yueyang Lu 汾阳
路150号, 近岳阳路 (5466 5700x45 or x48, www.bln.com.cn)

will have the JZ Club crowd dancing 
all night long. Ocean Waves opens 
on Thursday and the Jonas Quartet 
opens on Friday.
RMB50, 9pm-late. JZ Club, 46 Fuxing Xi 
Lu, by Yongfu Lu 复兴西路46号, 近永福
路 (6431 0269)

FEB 13
CoMMUnitY
Networking: Speed Dating
Spend Valentine’s Day eve trying 
to find that special someone. Mr. 
Harry’s invites you to beat the odds 
with this speed dating events. Space 
is limited to 15 guys and girls, with 
the event starting at 8pm.
RMB150 (with two drinks and snacks), 
7.30pm-late. Mr. Harry, 5/F, 819 
Nanjing Xi Lu, by Shimen Yi Lu 南京西
路819号5楼, 近石门一路 (6203 6511, 
harry@mrharryshanghai.com)

niGhtLiFe
Party: Discosmic Adventure
Boogie down to futuristic dance mu-
sic from the ever-popular Shanghai 
crew.
Free entry, 10pm-late. DADA, 115 
Xingfu Lu, by Fahuazhen Lu 幸福路115
号, 近法华镇路

FEB 14
arts
Books: Tea on the Great Wall
Patricia Luce Chapman grew up in a 
Hudec-designed house and went to 
Victor Sassoon’s fancy dress parties, 
but also experienced the fear of see-
ing Shanghai’s golden age fall apart 
with the advent of World War II. Her 
lively memoir will be available at the 
book launch with the 88-year-old 
author appearing via Skype from her 
home in Texas.
RMB150 (RMB100 for members), 2pm. 
Venue to be revealed after registering 
with info@historic-shanghai.com.

Concert: Ding Dang
The Zhejiang-born Mandopop star 
takes over Mercedes-Benz Arena for 
his annual Valentine’s Day show.
RMB99-699, 7.30-10pm. Mercedes-
Benz Arena, 1200 Shibo Da Dao, by 
Yaohua Lu 世博大道1200号, 近耀华路

eat/DrinK
Class: Food Therapy Course and 
Demo
Sprout Lifestyle follows its popular 
TCM fundamentals course with this 
series that provides tips for people 
suffering from chronic illness, diges-
tive issues, allergies and poor im-
munity. Selected dishes are based on 
TCM and macrobiotic ingredients.
RMB200, 10-11.30am. Sprout Lifestyle 
Take Away Café, Bldg 13, Unit 101, 485 
Fenglin Lu, by Lingling Lu 枫林路485号
13号楼101室, 近零陵路 (135 6472 1917, 
events@sproutlifestyle.com)

FEB 15 
eat/DrinK
Super Brunch
The Pudong Shangri-La has invited 
their top-notch chefs to show off 
their culinary skills. Live cook-

ing stations include a teppanyaki 
Experience at Nadaman, cheese and 
cold cuts at Wines and a cocktail and 
champagne station.
RMB488 (RMB244 for children), 
11.30am-3pm. Yi Café, Pudong 
Shangri-La, 2/F, Tower 2, 33 Fucheng 
Lu, by Lujiazui Huan Lu 富城路33号,  浦
东香格里拉大酒店2号楼2楼, 近陆家嘴环
路 (6882 8888x210, pudongshangri-la.
com)

Class: Craft Cocktail Basics 101
Stylish new jazz bar Heyday hosts 
the first class in their monthl mixol-
ogy series. Veteran bartender Aaron 
Feder will cover the three basic 
techniques required to execute great 
cocktails with an introduction to spir-
its. Course includes three cocktails 
and six spirit tastes along with light 
snacks paired to complement each 
cocktail and the next class will be Gin 
Basics 101.
RMB750 (RMB2,000 for three course 
voucher), 7-10pm. Heyday, 50 Taian Lu, 
by Xingguo Lu 泰安路50号, 近兴国路 
(6236 6075)

FEB 16-17
niGhtLiFe
Gigs: J3 Trio
The elegant jazz group is one of 
Shanghai’s best bands.
Free entry, 9.30pm-late. JZ Club, 46 
Fuxing Xi Lu, by Yongfu Lu 复兴西路46
号, 近永福路 (6431 0269)

FEB 17
niGhtLiFe

Party: Jackpot
Mau Mau and Raz ring in the holi-
days with nothing but heavy-bass 
house music.
Free entry, 10pm-late. DADA, 115 
Xingfu Lu, by Fahuazhen Lu 幸福路115
号, 近法华镇路

FEB 20-22
LiFe/stYLe
Travel: Yellow Mountain Hot Springs 
& Hiking Adventure
Head out of town for Chinese New 
Year with the Dragon Adventures 
crew. Enjoy breathtaking view 
of Huangshan, dip in natural hot 
springs and enjoy death-defying 
thrilling experiences.
RMB2,180 (RMB1,980 if RSVP before 
Feb 12), 1pm. Meet and depart from 
The Camel, 1 Yueyang Lu, by Dongping 
Lu 岳阳路1号, 近东平路 (4006 DRAGON, 
info@dragonadventureschina.com)

FEB 21
niGhtLiFe
Party: Double Happiness
American Booze and pal spin nu-
school disco.
Free entry, 10pm-late. DADA, 115 
Xingfu Lu, by Fahuazhen Lu 幸福路115
号, 近法华镇路

FEB 23
niGhtLiFe
Gigs: Alec Haavik Friction Five
The cosmic saxophonist leads his 

quintet on a journey through the 
outer regions of jazz.
Free entry, 9.30pm-late. JZ Club, 46 
Fuxing Xi Lu, by Yongfu Lu 复兴西路46
号, 近永福路 (6431 0269)

FEB 23-25
LiFe/stYLe
Travel: Anji Hot Springs and 
Waterfall Adventure
The Dragon Adventures crew head 
to Anji Mountain for a hot spring 
and waterfall adventure. Book soon 
as their Chinese New Year trips sell 
out early.
RMB1,340 (RMB1,240 if RSVP before 
Feb 15), 7pm. Meet and depart from 
The Camel, 1 Yueyang Lu, by Dongping 
Lu 岳阳路1号, 近东平路 (4006 DRAGON, 
info@dragonadventureschina.com)

FEB 27
niGhtLiFe
Party: Popasuda
Boogie down from funky sounds 
around the globe with Shanghai’s top 
third-world dance party.
Free entry, 10pm-late. DADA, 115 
Xingfu Lu, by Fahuazhen Lu 幸福路115
号, 近法华镇路

FEB 28
eat/DrinK
Festival: World Famous Spanish 
Carnival
La Pedrera is throwing a carnival that 
celebrates festive Spain. Get dressed 
up, enjoy some sumptuous treats 
and enter the lucky draw where first 
prize includes a RMB400 coupon for 
the restaurant.
Free entry, 12.30-5.30pm. La Pedrera, 
33 Sichuan Zhong Lu, by Yan’an Dong 
Lu 四川中路33号, 近延安东路 (6136 
0206, www.la-pedrera.com)

arts
Concerts: New Year’s Charity 
Concert
Presented by KEDGE Business School 
of France and Shanghai Jiatong 
University, this concert features 
famed Russian-American conductor 
George Maxman teaming up with 
the young Chinese erhu performer 
Aiai Duan.
RMB150-2,080, 6.30-9.30pm. Shanghai 
Concert Hall, 523 Yan’an Dong Lu, by 
Xizang Nan Lu 延安东路523号, 近西
藏南路

niGhtLiFe
Party: Geek Out! Pub Crawl
Show off your inner nerd and party 
hard with the Pub Crawl Shanghai 
crew. Show off your student card and 
you get a RMB50 discount when your 
RSVP.
RMB200, 9.30pm-late. Bar Gatsby, 488 
Dagu Lu, by Shimen Yi Lu 大沽路488
号, 近石门一路 (400 6372 466, www.
pubcrawlshanghai.com) 

Party: Same As It Ever Was
DADA favorite Santo Chino performs 
an all-vinyl set that includes every-
thing from disco to rock to Afrobeat.
Free entry, 10pm-late. DADA, 115 
Xingfu Lu, by Fahuazhen Lu 幸福路115
号, 近法华镇路
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EVERY SUNDAY
CoMMUnitY
Tour: The Indoor Shanghai Ghetto 
Tour
The folks behind the popular 
Gangster and Ghost tours takes 
a look at the memorable experi-
ences of Shanghai-based Jews that 
migrated to the city to escape from 

Nazi Europe. The tour examines the 
neighborhood where they were con-
fined in by the Japanese and reveals 
their survival story. Highlights include 
the Mascot Roof Garden and a tour 
of the Shanghai Jewish Refugees 
Museum.
RMB290 (RMB220 for kinds under 14), 
2.30-4.30pm. Meeting point revealed 
after registering at 138 1777 0229, 
info@newmantours.com.

arts

sports

FEB 12

That’s shanghai sports Awards
It’s that time of the year where we raise our glasses and toast those who 
truly made their mark on the city’s sporting scene: the home-run hitters, the 
KO punchers, the pool cue masters and the puck smashers who couldn’t win 
without. They’re our friends, our family and occasionally, our blood-thirsty 
rivals. Without further ado, we present the Fifth Annual Camel and That’s 
Shanghai Sports Awards on February 12. Get voting at awards.thatsmags.com 
until February 8.
// Free entry, 8pm-late. The Camel, 1 Yueyang Lu, by Dongping Lu 岳阳路1号, 近
东平路 (6437 9446, community@urbanatomy.com)

arts
Lisa Ono
The popular bossa nova singer takes 
over Shanghai Grand Stage for her 
annual Valentine’s Day concert. For 
more, visit www.thatsmags.com/
shanghai for our interview with her.
// Feb 14, 7.30-10pm, RMB18-1,280. 
Shanghai Grand Stage, 1111 Caoxi Bei 
Lu, by Ciyun Lu 漕溪北路1111号, 近慈
云路 (400 610 3721, en.damai.cn)

eat/DrinK
MAYA
MAYA’s offering a reduced a la 
carte menu to celebrate Valentine’s 
Day. Choose from mouth watering 
dishes like lobster champagne cevi-
che, blackened fish wonton tacos, 
chipotle braised chicken pibil, beef 
short rip carne asada and plenty 
more. Follow it up with your choice 
of desserts like spice-blackened salm-
on or lobster champagned ceviche. 
Prices will be a la carte.
// Feb 14, 5pm-late, Free entry (with 
meal). MAYA, Grand Plaza Club House 
2/F, 568 Julu Lu, by Shanxi Nan Lu 巨鹿
路568号, 近陕西南路 (6289 6889, maya-
rob@cosmogroup.cn)

The Spot
A good fit for the sports enthusiast 
couple, The Spot Sports Bar is of-
fering a four-course dinner set with 
complimentary glass of sparkling 
wine for RMB198. 
// Feb 14, 6-11pm, RMB198. The Spot, 
331 Tongren Lu, by Beijing Xi Lu 铜仁路
331号, 近北京西路 (6247 3579, anna@
thespot.com.cn)

The Apartment
The Apartment’s executive Chef 
Gavin McAleer has crafted a RMB388 
set menu for two that includes your 
choice of steamed clams mariniere 
or lamb shank in barley risotto, steak 
for two or jumbo scallops, warm pe-
can pie with ice cream or chocolate 
mousse and two glasses of wine. 
After dinner, two DJs will be rocking 
the club with free entry for girls all 
night long.
// Feb 14, 8pm-late, RMB388 (dinner). 
The Apartment, 3/F, 47 Yongfu Lu, by 
Fuxing Xi Lu 永福路47号3楼, 近复兴西
路 (6437 9478)

Mr. Harry Valentine’s Day
The authentic British favorite is serv-
ing a three course set menu for two 
for RMB398.
// Feb 14, 6-10pm, RMB398 per couple. 
Mr. Harry, 5/F, 819 Nanjing Xi Lu, by 
Shimen Lu 南京西路819号5楼, 近石门二
路 (6203 6511)

Paulaner @ Binjiang
The Bavarian brauhaus is serving 
up an authentic surf & turf sharing 

platter that includes such favorites 
as grilled beef tenderloin, half pork 
knuckled, grilled bavarian sausages 
and more for RMB458 per couple. 
Complete the dinner with a discount-
ed RMB268 bottle of Prosecco.
// Feb 13-15, 11am-10pm, RMB458 
per couple. Paulaner @ Binjiang, 2967 
Lujiazui Xi Lu, by Binjiang Da Dao 陆家
嘴西路2967号, 近滨江大道 (6888 3935)

Paulaner Expo
Enjoy a three-course set menu 
designed for two that includes gra-
vad lax, smoked trout and halibut 
with keta caviar and sour cream; 
Paulaner’s Copper Ban of lamb 
chops, grilled beef medallians and 
tiger prawns served with red wine, 
baby potatoes and seasonal vegeta-
bles; and chocolate coated cinnamon 
and coffee ice cream served with a 
home-made waffle with sugar pow-
der and strawberry coulis.
// Feb 13-14, 11am-10pm, RMB468 per 
couple. Paulaner Expo, 3/F, 555 Shibo 
Da Dao, by Guozhan Lu 世博大道555号
3楼, 近国展路 (2206 0555)

Nougatine
Savor delicacies by Michelin star 
chef Jean-Georges. The three-course 
dinner includes options on foie 
gras brûlé, black cod steamed with 
Honshimeji mushrooms and lemon-
grass consommé, cararmelized beef 
tenderloin and crunchy potato gratin 
plus a sweet dessert.
// Feb 14, 6-11pm, RMB498 plus 10 
percent. Nougatine, 4/F, 3 Zhongshan 
Dong Yi Lu, by Guangdong Lu 中山东
一路3号4楼, 近广东路 (jeangeorges@
on-the-bund.com)

Paulaner – Fenyang Lu
The venerable brauhaus has pre-
pared an enticing three-course set 
sharing menu that includes beef 
consommé, a surf & turf sharing plat-
ter featuring beef Wellington with 
grilled king prawns and a Valentine 
Day Dessert.
// Feb 13-15, 11.30am-10pm, RMB488 
per couple. Paulaner Brauhaus, 
150 Fenyang Lu 150 Fenyang Lu, by 
Yueyang Lu 汾阳路150号, 近岳阳路 
(6474 5700, mkt46@bln.com.cn)

Paulaner @ Xintiandi
Enjoy a romantic dinner at the 
elegant Xintiandi neighborhood 
with Paulaner’s three-course set 
menu that includes clear beef broth 
“Vienna style,” surf and turf platter 
featuring favorites like grilled beef 
tenderloin and king prawn and cap it 
off with hazelnut-caramel ice cream 
tartlet on wild berry ragout.
// Feb 13-14, 11am-10pm, RMB580 per 
couple. Paulaner @ Xintiandi, House 
19-20, North Block Xintiandi, Lane 
181, Taicang Lu, by Madang Lu 太仓路
181 弄新天地北里19-20号楼, 近马当路 
(6320 3935)

FEB 14

shanghai Bund
An all-star creative team including South Korean musical drama pioneer Kim 
Hyo Jung and veteran Broadway choreographer Bob Richard (Oliver!, How the 
Grinch Stole Christmas) have teamed up for a musical adaptation of The Bund. 
Originally broadcast in 1980 on Hong Kong TV, The Bund has been praised as 
“The Godfather of the East,” launching Chow Yun-fat into stardom and spawn-
ing several spin-offs like the 1996 film Shanghai Grand. The story follows a 
fast-rising triad member in 1920s Shanghai and incorporates many classic 
1930s songs including famed theme song ‘Sheung Hoi Tan’. The extravaganza 
will incorporate 3D holographic imaging technology and will cap off its highly 
successful months long run.
// RMB18-680, 7.15pm. JDF Yunfeng Theatre, 1700 Beijing Xi Lu, by Changde Lu 
北京西路1700号, 近常德路 (400 610 3721, en.damai.cn)

VALENTINE’S 
DAY
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MAYITA
Mayita is serving up a Valentine’s 
Day Menu for two that includes two 
glasses of sparkling wine, chili cauli-
flower & scallop soup, lobster mango 
ceviche, chipotle shrimp empanadas, 
chipotle braised beef osso bucco and 
cajeta chocolate brownie sundae.
// Feb 14, 5pm-late, RMB548 per cou-
ple. Mayita, Level 6, 98 Shouning Lu, 
by Xizang Nan Lu 寿宁路98号6楼, 近西
藏南路 (6334 3288, maya-rob@cosmo-
group.cn)

Liquid Laundry
Enjoy a five-course set dinner that 
includes fresh oyster shooters with 
chilled blood mary soup and seared 
foie gras with porter-sour cherry 
braised beef shortribs and celeriac 
puree. Special Valentine’s Day cock-
tais and champagne will be available.
// Feb 14, 6-10.30pm, RMB598 per cou-
ple. Liquid Laundry, 2/F, Kwah Center, 
1028 Huaihai Zhong Lu, by Donghu Lu 
淮海中路1028号2楼, 近东湖路 (6445 
9589, info@theliquidlaundry.com)

CHI-Q
Chef Bina has prepared a special BBQ 
basket and other popular delicacies 
as part of a seven-course Valentine’s 
dinner featuring French oysters, crab 
cake with kimchi tartar, foie gras kim-
chi mandoo, Australian tenderloin, ti-
ger prawns and a Valentine’s dessert.
// Feb 14, 6-10.30pm, RMB598 plus 
10 percent per person. CHI-Q, 2/F, 3 
Zhong Shan Dong Yi Lu, by Guangdong 
Lu 中山东一路3 号2 楼, 近广东路 (6321 
6622)

Mercato
Chef Sandy Yoon is preparing a 
spread of modern Italian favorites for 
RMB598 per person plus 10 percent 
service charge. Comes with a comple-
mentary glass of Prosecco.
// Feb 14, 5.30-11pm, RMB598 plus 10 
percent. Mercato, 6/F, 3 Zhong Shan 
Dong Yi Lu, by Guangdong Lu 中山东
一路外滩3号6楼, 近广东路 (6321 9922, 
mercato@on-the-bund.com)

Capo
Chef Enzo Carbone presents a sensu-
ous five-course menu of fresh oysters 
and scampi, Mayura wagyu carpaccio 
with Norcia black truffle, imported 
Hokkaido scallops with foie gras, 
grilled French blue lobster and beef 
tagliata followed by Valentine sweets 
and glasses of Veuve Clicquot Rosé 
Champagne. 
// Feb 14, 6pm-late, RMB888 (plus 10 
percent). Capo, 5/F, Yifeng Galleria, 99 
Beijing Dong Lu, by Yuanmingyuan Lu 
北京东路77号5楼, 近中山东一路 (5308 
8332, capo@caposhanghai.com)

Hakkasan
Indulge in this ten-course dinner for 
two featuring Hakkasan’s signature 
Crispy duck with caviar, a luxuruious 
dim sum platter, Himalaya black truf-
fle chicken soup plus more.
// Feb 14, 5.30-10pm, RMB888 plus 
10 percent. Hakkasan, 5/F, No.18 
Zhongshan Dong Yi Lu, by Nanjing 
Dong Lu 中山东一路18号5楼, 近南京
东路 (6321 5888, reservationsh@hak-
kasan.com)

Pelham’s
Indulge in a gourmet menu created 
by Chef Jean-Philippe Dupas featur-
ing Pelham’s signature modern 
French cuisine. There’s a four course 

lunch menu option available from 
RMB888 and a six-course dinner 
menu from RMB1,488. 
// Feb 14, 11.30am-10pm, RMB888-
1,488. Pelham’s, 1/F, Waldorf Astoria 
Hotel, 2 Zhongshan Dong Yi Lu, by 
Nanjing Dong Lu 中山东一路2号外滩华
尔道夫酒店1楼, 近南京东路

1515 West Chophouse
Enjoy a seven-course romantic din-
ner that features the restaurant’s 
signature steaks. Ladies will receive 
a special Swarovski elements crystal 
and rose as a gift. For an additional 
RMB500, enjoy wine a wine pairing.
// Feb 14, 5.30-10pm, RMB988 plus 10 
percent. 1515 West Chophouse & Bar, 
4/F, Jing’an Shangri-La, 1218 Yan’an 
Zhong Lu, by Nanjing Xi Lu 延安中路
1218号静安香格里拉酒店4楼, 近南京西
路 (2203 8889)

Käfer by the Binjiang One
Executive Chef Andreas Scmid has 
created an exquisite five-course set 
menu featuring Australian Angus 
beef, blue Brittany lobster and other 
mouth watering favorites guaranteed 
for an unforgettable Valentine’s Day. 
A slimmed-down four-course version 
is available for RMB988 from noon 
to 6pm.
// Feb 14, noon-10pm, RMB988-1,488 
per couple. Käfer by the Binjiang One 
Youlong Garden, Shibu Jie, Fucheng Lu 
滨江富城路拾步街由隆花园, 近花园石桥
路 (5877 7500, mkt46@bln.com.cn)

Jean Georges
Enjoy your Valentine’s Day in fine 
style with an elegant French din-
ner by candlelight. There’s a four-
course early bird dinner available 
from 6-6.45 for RMB998 per person. 
From 8pm, guests can indulge in 
a five course dinner for RMB1,298. 
Delicacies include kingfish sashimi, 
sautéed foie gras,  seared beef ten-
derloin, Canadian lobster,  and a 
sweet Valentine’s Day dessert.
// Feb 14, 6-11pm, RMB998-1,298 
plus 10 percent. Jean Georges, 4/F, 3 
Zhongshan Dong Yi Lu, by Guangdong 
Lu 中山东一路3号4楼, 近广东路 (jean-
georges@on-the-bund.com)

Epicure on 45 
There’s no better way to say ‘I love 
you’ than a Valentine’s Day set menu 
while revolving 360 degrees in the 
sky at the Radisson Hotel’s skyscrap-
ing restaurant Epicure, on People’s 
Square. After dinner, perhaps extend 
your stay with the RMB1,288 pack-
age, including one night in a deluxe 
room or RMB1,588 to upgrade to a 
suite.
// Feb 14, 6-10.30pm, RMB1,288-1,588. 
Epicure on 45, 45/F, Radisson Hotel 
Shanghai New World, 88 Nanjing Xi 
Lu, by Xizang Lu 南京西路88号上海新
世界丽笙大酒店45楼, 近西藏路 (6359 
9999x4210) 

10 Corso Como 
Michelin-starred Chef Corrado 
Michelazzo has crafted a special 
aphrodisiac Valentine’s Menu featur-
ing oysters, seafood and champagne 
guaranteed to spice up your night.
// RMB1,128 per couple, 6-11.30pm. 10 
Corso Como, North Annex, Wheelock 
Square, 1717 Nanjing Xi Lu, by 
Huashan Lu 南京西路1717号会德丰国际
广场北院, 近华山路 (6286 1018)

M1NT
Chef Michael Jakovljev has prepared 
a five-course sharing menu for two 
with a glass of Rosé champagne.
// Feb 14, 6-11pm, RMB1,288 plus 
10 percent for two. M1NT, 24/F, 318 
Fuzhou Lu, by Hankou Lu 福州路318号
高腾大厦24层, 近汉口路  (6391 2811, 
bookings@m1ntglobal.com)

Whamoa Club
Enjoy a romantic night by indulging 
in contemporary Chinese cuisine. 
The nine-course dinner includes two 
glasses of cocktails and picturesque 
views of the shining lights of the 
Bund.
// Feb 14, 5.30-10.30pm, RMB1,288 
plus 10 percent. Whampoa Club, 5/F, 3 
on the Bund, 3 Zhongshan Dong Yi Lu, 
by Guangdong Lu 中山东一路3号, 外滩
三号5楼,近广东路 (6321 3737, wham-
poaclub@on-the-bund.com)

Ambrosia
Both branches of the acclaimed 
Japanese restaurant are serving up 
a delicious 10-course Love Forever 
set menu that inludes sashimi plat-
ter, teppan Icelandic codfish and 
baby abalone, Teppan French style 
foie gras, Teppan Live Lobster with 
cheese, Australian Wagyu tenderloin 
and New Zealand lamb chop and 
champagne sherbet. One glass of red 
wine, sparkling wine or lover’s mock-
tail will be paired with the meal.
// Feb 13-15, 11.30am-10pm, RMB1,314 
plus 10 percent. Ambrosia, (1) 150 Fen 
Yang Lu,by Taojiang Lu 汾阳路150号,
近桃江路 (6431 3935) (2) 555 Shibo Da 
Dao, by Nanmatou Lu 世博大道555号, 
近南码头路 (2206 0878)

Calypso
The Jing An Shangri-la restaurant 
has prepared a special four-course 
menu prepared by Chef Bruno for 
RMB1,388 per couple with a glass of 
Perrier Jouet.
// Feb 14, 5.30-10pm, RMB1,388. 
Calypso, South Wing Plaza, Jing-An Kerry 
Center, Tongren Lu, by Anyi Lu 静安嘉
里中心南区广场, 铜仁路近安义路 (2203 
8889, restaurants.sljn@shangri-la.com)

Tavola 
Executive Chef Roberto has created 
a six-course menu that includes 
Carnaroli rice with steamed lobster, 
white bean with prawn dumplings 
and fresh black truffle, homemade 
spinach ravioli with pumpkin and 
choice between pan roasted veal 
or deep fried tuna for mains. The 
RMB1,388 (per couple, plus 15 per-
cent) also includes orange and gin-
ger sorbet as pre-dessert followed by 
raspberry velvet cake. Complimentary 
portrait sketches available all night 
with RMB180 deals on four glasses 
of wine. Reservations on or before 
February 8 will receive one weekend 
lunch voucher.
// Feb 14, 6-9pm, RMB1,388 plus 15 
percent. Tavola, 2500 Binjiang Dadao, 
by Dongyuan Lu 滨江大道2500号, 近东
园路 (2022 8288, www.tavola.cn)

niGhtLiFe
Craft
The indie vodka bar is throwing a 
party for disco lovers. Velvet Robot 
will play smooth and sultry mixes 
perfect for dancing and possibly 
meeting that special someone.
// Feb 14, 10pm-late, free entry. Craft, 
Donghu Hotel South Wing, 7 Donghu 
Lu, by Huaihai Xi Lu 东湖路7号东湖宾馆

西翼, 靠近淮海西路 (139 1798 5763)

Cupid Valentine’s Special
M1NT’s throwing a Valentine’s Day 
party celebrating that mischievous 
Cupid. Party at one of the city’s most 
famous clubs and keep an eye out 
for that little guy as he’ll be flying 
around launching love-laden arrows 
all night long for a Valentine’s night 
to remember.
// Feb 14, 9pm-late, free entry. M1NT, 
24/F, 318 Fuzhou Lu, by Hankou Lu 
福州路318号高腾大厦24层, 近汉口路 
(6391 2811, bookings@m1ntglobal.
com)

KTGA Broken Heart’s Club #2
After last year’s successful Valentine’s 
Day party featuring sad clowns ser-
enading diners with violins, Kick the 
Gong Around are throwing a follow-
up. Everything’s hush hush but the 
theme involves secret eroticism full 
of aphrodisiac food and masks. Dress 
code: sensual lace.
// Feb 14. For price and venue informa-
tion, send code ‘heartbroken soul’ to 
ktgashanghai@gmail.com.

Valentine’s Traffic Light Party
No Valentine’s Day plans yet? Let the 
fun loving Pub Crawl Shanghai crew 
take care of your needs. Wear red, 
yellow or green to show off your 
relationship status and party it up 
with their trademark deal of three 
bars and one clubs. VIP ticket option 
for one hour open bar to start off 
the night.
// Feb 14, 9.30pm-late, RMB120-150 or 
RMB200-250 (for VIP option). Meet at 
Bar Gatsby, 488 Dagu Lu, by Shimen 
Yi Lu 大沽路488号, 近石门一路 (pub-
crawlshanghai.com)

hoteL DeaLs
Andaz Xintiandi
Feel like treating your lover to 
a night of passion in the Andaz 
Xintiandi hotel? For just RMB1,711 
this deal gest you a King’s View room 
and Valentine’s set at Xuan Bar (value 
RMB599). Bump it up to RMB10,000 
and enjoy the night at the Andaz 
Loft, Valentine’s afternoon tea, din-
ner at Hai Pai and champagne.
// Feb 14, 5.30-10.30pm. Andaz 
Xintiandi Shanghai, 88 Songshan Lu, by 
Taicang Lu 嵩山路88号, 近太仓路 (2310 
1234, lydia.huang@andaz.com)

The Fairmont Peace Hotel
Shanghai’s preeminent heritage ho-
tel has several romantic dinners on 
for V-day, ranging from RMB600-1088 
per person (+15 percent service), 
followed by cocktails and live jazz at 
their iconic Jazz Bar on the ground 
floor. Die-hard romantics can extend 
their stay overnight for RMB5,800 
(Signature River View Suite) or 
RMB6,800 (Nine Nation Suite), which 
includes a bottle of Laurent Perrier 
Champagne, in-suite dinner, choco-
lates and seasonal fruits, two cock-
tails at The Jazz Bar before or after 
dinner, admission to the Fairmont 
Gold Lounge, breakfast and access to 
the pool and fitness suite. 

If your pockets are endlessly deep 
(or your date ridiculously hot) then 
splurge on the RMB58,000 option 
in the Sassoon Presidential suite, 
including champagne, in-suite din-
ner prepared by executive head chef 
Nicholas Blair and next-day breakfast.
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// Feb 13-16, all day, RMB600-58,000 
plus 15 percent. Fairmont Peace Hotel, 
20 Nanjing Dong Lu, by Zhongshan 
Dong Yi Lu 南京东路20号, 近中山东一
路 (6138 6888 peacehotel@fairmont.
com)

Grand Hyatt Shanghai Hotel
The Grand Hyatt Shanghai is throw-
ing a Valentine’s Day party on the 
87th floor at Cloud 9. There will be 
special “Angel” performances, music, 
cocktails, food and live entertain-
ment, not to mention prizes for 
“sexiest outfit,” “best couple” and 
“pinkest outfit.” Sounds a lot like 
our junior prom. Tickets are RMB250 
and include entry and one glass of 
Mumm Rosé Champagne. 

If you’re feeling peckish before, 
enjoy kitsch Valentine’s celebrations 
at the pink-surrounds of the Grand 
Café. Their RMB5888 ‘pink buffet’ 
special includes a welcome drink and 
chocolates. For something more ex-
travagant, they are serving up a five-
course set menu featuring food from 
Kobachi, The Grill, Cucina and Patio 
for RMB1,9888 per couple.
// Feb 14. RMB250-588 plus 15 per-
cent.  Grand Hyatt Shanghai, 53/F-87/F, 
Jin Mao Tower, 88 Shibo Dadao, by 
Dongtai Lu, 东世纪大道88号金茂大厦
53-87楼, 近动态路(5049 1234, shang-
hai.grandhyatt.com)

JW Marriott Hotel Shanghai 
Tomorrow Square
In addition to buffet dinners at the 
Marriott Café (or a six-course bo-
nanza at JW’s California Grill), the 
Marriott’s got a special something up 
its sleeve for romantic big spenders: 
a Valentine’s Presidential Suite pack-
age. RMB20,888 gets you a five-course 
Champagne and wine in-suite dinner 
served by your own private butler, a 
live violin performance and breakfast 
in bed the next day, all accompanied 
by 360-degree views of Shanghai. 
// Feb 14, 2-10.30pm. JW Marriott 
Hotel Shanghai Tomorrow Square, 
399 Nanjing Xi Lu, by Huangpi Nan 
Lu 南京西路399号, 近黄陂南路 (5359 
4969x6305, jwmarriottshanghai.com)

Kerry Hotel Pudong
There’s a couple of tantalizing dining 
options with The COOK featuring 
13 live cooking stations including 
Chinese, Japanese, Malay, Western 
and more. There’s also free flow beer 
and wine included, plus a chocolate 
fountain and other desserts to top 
off the night. For meat lovers, head 
to The MEAT steakhouse and indulge 
in a four course menu with matching 
wines and a complementary glass of 
bubbly.
// Feb 14, 5.30-10.30pm, RMB698 plus 
15 percent per couple. Kerry Hotel 
Pudong, 1378 Huamu Lu, by Fangdian 
Lu 花木路1378号, 近芳甸路 (6169 8886, 
fbreservations.khpu@thekerryhotels.
com)

Langham Xintiandi
All month, the luxurious hotel is of-
fering a romantic Valentine’s Tiffin at 
RMB320 plus 15 percent per person 
that includes a glass of Bollinger 
champagne at their lobby lounge. 
On the big day, there’s a couple of 
romantic foodie options: a six-course 
Chinese dinner for two at T’ang 
Court including pink roses, a box 
of chocolates and two glasses of 
Bollinger Champagne (RMB1,288 per 

couple); a Valentine’s buffet for two, 
including two glasses of Bollinger 
Champagne and a box of choco-
lates at the enormous Cachet buffet 
(RMB1,088 per couple); and finally, a 
six-course  fine dining experience by 
candlelight, including pairing wines, 
pink roses, a box of chocolates and 
a chance to win an overnight stay 
in the Presidential Suite, including a 
spa treatment and in-suite breakfast 
(RMB1,288 per person). All prices +15 
percent service. 
// Feb 1-28, RMB320-1,288 plus 15 per-
cent. Langham Xintiandi, 99 Madang 
Lu, by Taicang Lu 上海马当路99号1楼, 
近太仓路 (2330 2288, tlxtd.f&binfo@
langhamhotels)

Le Royal Méridien Shanghai
Let the classy People’s Square hotel 
handle your Valentine’s Day needs. 
Le Bistrot is hosting a buffet din-
ner on the big day and a romantic 
brunch on February 15. Ai Mei is 
offering a five-course set menu of re-
fined Chinese that comes with a com-
plimentary glass of sparkling wine 
and a gif box with éclairs for RMB388 
per person. Favola is celebrating with 
a five-course Italian set menu for 
RMB999 per couple that comes with 
a glass of Prosecco and a gift box. 

For those in the mood for French, 
head to Allure and enjoy their six-
course set menu that comes with a 
bottle of Moet Brunt for RMB1,688 
per couple. Meanwhile Latitude 31 
is treating guests to a luxury food 
tower from Feb 13-15 that comes 
with one bottle of Moet Brunt for 
RMB888 per couple.
// Feb 13-15, 11am-10pm, RMB388-
1,688. Le Royal Méridien, 789 Nanjing 
Dong Lu, by Xizang Zhong Lu 南京东路
789号, 近西藏中路 (3318 9999, dining.
shanghai@lemeridien.com)

Mandarin Oriental Pudong
Yong Yi Ting is offering a taste of 
Jiang-Nan with their six-course 
Valentine’s Day set menu. The 
RMB1,688 deal includes dinner by 
candlelight, a rose and homemade 
sweets to start off a sensuous night. 
For meat lovers, head to Fifty 8º Grill 
where celebrated head chef Jason 
Oakley has prepared scrumptious 
grilled steaks as part of a romantic 
candlelit dinner for RMB1,688 per 
couple.
// Feb 14, 6.30-10pm, RMB1,688. 
Mandarin Oriental Pudong, B1/F, 111 
Pudong Nan Lu, by Yincheng Lu 浦东
南路111号B1楼, 近银城路 (2082 9978, 
mopud-yongyiting@mohg.com or 
mopud-fifty8grill@mohg.com)

Marriott Hotel Pudong East
Casalingo is offering a five-course 
dinner set in a breathtaking setting. 
Indulge in homey yet fancy Italian 
fares for RMB7888 net per couple. 
For bubbly lovers, enjoy free-flow 
sparkling wine at Pudong City Bistro 
with a seafood buffet dinner and des-
sert corner for RMB268 per person. 
Special Valentine’s room packages 
are also available.
// Feb 14, 6-9.30pm, RMB268-788. 
Mariott Hotel Pudong East, 15 
Xinjinqiao Lu, by Hongfeng Lu 新金桥
路15号5楼, 近红枫路  (6038 8838, mar-
riottpudongeast.com)

The Peninsula Shanghai
The Peninsula seems to be throwing 
the most extravagant Valentine’s day 

offer: RMB52,000 gets you a night in 
the Astor Suite (with a jacuzzi on the 
terrace), roses and welcome gift on 
arrival and breakfast served in-room. 
The happy couple then get to choose 
three of the following: all-day use of 
a Rolls-Royce limousine, a Huangpu 
River cruise aboard a luxury yacht, 
an RMB6,688 gift certificate for The 
Peninsula Boutique and a candlelit 
dinner for two at Sir Elly’s or Yi Long 
Court. Fellas, if you’re planning on 
proposing with this, she ain’t gonna 
say no… 

Or, just do dinner: Sir Elly’s boasts a 
six-course Valentine’s Day dinner for 
RMB2,008 per person; Yi Long Court’s 
eight-course dinner is RMB1,298 
per person; The Lobby’s five-course 
Valentine’s Day Menu comes in at 
RMB688 per person. All prices sub-
ject to 15 percent service.
// Feb 13-14. The Peninsula Hotel, 32 
Zhongshan Dong Yi Lu, by Beijing 
Dong Lu 中山东一路32号, 近北京东
路 (2327 2888, diningpsh@peninsula.
com)

Portman Ritz-Carlton Hotel
Enjoy a Valentine’s dinner with an 
artsy twist for RMB888 per couple. 
Caricature artists will sketch pictures 
during dinner while Gon Kingston 
performs live music from 6pm. 
Follow your dinner with a trip to 
the Ritz Bar to down some specially-
crafted cocktails or a bottle of cham-
pagne from RMB650.
// Feb 14, 5.30-8pm, RMB888. Portman 
Ritz Carlton, Shanghai Centre, 1376 
Nanjing Xi Lu, by Xikang Lu 南京西路
1376号上海商城, 近西康路 (6279 8888, 
www.ritzcarlton.com/en)

Pudong Shangri-La Hotel
Celebrate the Valentine’s Day of 
your dreams at the luxurious hotel. 
Gui Hua Lou is serving sumptuous 
Huaiyang cuisine like deep-fried 
curry shrimp served with fried buns 
and caviar for RMB688 plus 15 per-
cent. Chef Jeremy Biasiol has crafted 
a six-course menu in the ‘Forbidden 
Garden’ of 36 featuring treats like 
‘naughty’ foie gras for RMB1,188 
plus 15 percent. For an afternoon 
tea treat, head to The Lobby Lounge 
where they are offering a caviar af-
ternoon tea set and decadent ‘Lover’s 
Hot Chocolate’ for RMB520, to get 
this romantic day started on the right 
foot.
// Feb 14, 2-10pm, RMB520-1,198. 
Pudong Shangri-La, 33 Fucheng Lu, by 
Lujiazui Huan Lu 富城路33号浦东香格
里拉大酒店紫金楼36楼, 近陆家嘴环路 
(2828 6888, 6882 8888 fbreservation.
slpu@shangri-la.com)

The PuLi Hotel and Spa
This minimalist urban hotel has a 
Valentine’s package for RMB2,888 a 
night in the Grand Studio (RMB6,888 
for a Deluxe Suite), which includes a 
bottle of Champagne, early check-in 
at noon and late checkout until 6pm, 
breakfast, use of the infinity pool 
and a four-course dinner for two 
at Jing’An restaurant. Deluxe Suite 
guests also get a one-hour couples’ 
treatment at Anantara Spa. 
// Feb 14, all day, RMB2,888-6,888 plus 
15 percent. The PuLi Hotel and Spa, 1 
Changde Lu, by Yan’an Zhong Lu 常德
路1号, 近延安中路 (3203 9999, reserva-
tions@thepuli.com)

Renaissance Yangtze Hotel

Celebrate the taste of true love with 
a Mediterranean-inspired buffet. 
RMB999 for two.
// Feb 18, 6-10pm. BLD Cafe, 1/F, 
Renaissance Yangtze Shanghai Hotel, 
2099 Yanan Xi Lu, by Xingyi Lu 延安西
路2099号, 兴义路 (6275 0000, www.
renaissanceshanghai.com)

Sheraton Hongkou Hotel
The Sheraton Hongkou restaurant 
is offering a feast that begins with 
a complimentary glass of sparkling 
wine and ends with homemade 
Minion cake for RMB520 plus 15 
percent for two people. A lucky draw 
will let guests have a chance to win 
a chance to stay in a suite or enjoy a 
Sunday brunch.
// Feb 14, 6.30-10pm. Feast, Sheraton 
Hongkou Hotel, 59 Siping Lu, by Hailun 
Lu 四平路59号, 近海伦路 (2601 0480, 
feast.hongkou@sheraton.com)

Swissôtel Grand Shanghai
Executive Chef Michael Tang is giving 
sweethearts a treat with a His & Her 
Valentine’s set menu. The first two 
courses feature distinct Him and Her 
variations, followed by a main course 
of gourmet delights perfect for shar-
ing. Swiss-style desserts cap off the 
night, with a complimentary glass of 
sparkling wine also part of the deal.
// Feb 14, 11am-10.30pm, RMB788 plus 
15 percent. Swissôtel Grand Shanghai, 
1 Yuyuan Lu, by Changde Lu 愚园路1号, 
近常德路 (5355 9898 6360, www.swis-
sotel.com/shanghai)

Waldorf Astoria Hotel
In need of some TLC? Then the 
Waldorf’s got a deal for you: a 
luxury private flower bath suite with 
champagne, sweet and savory treats, 
followed by spa therapy treatments. 
Three hour package is priced at 
RMB2,500 per couple. If you’re peck-
ish after all that pampering, there’s 
a Valentine’s Afternoon Tea at the 
hotel’s Peacock Alley. RMB688 per 
couple includes live piano music, 
choice of 16 loose-leaf teas, finger 
sandwiches, warm scones and patis-
serie. Ladies receive chocolate gift 
box and a rose. 

For your dining needs, Chef Jean-
Phillipe Dupas has created a sublime 
four-course lunch menu for RMB888 
and a six-course dinner menu for 
RMB1,488 highlighting Pelham’s 
modern French cuisine. Meanwhile, 
the Grand Brasserie is offering a 
four-course Valentine’s Day menu 
featuring scallops with foie gras, 
butter poached lobster, braised beef 
wagyu and a glass of champagne for 
RMB888. Once you’re done, head to 
the legendary Long Bar as Sandra 
Kaye and her band serenades the 
crowd with sexy jazz.
// Feb 14, 10am-10pm, RMB688-2,500. 
Waldorf Astoria, 2 Zhongshan Dong Yi 
Lu, near Guangdong Lu 中山东一路2号, 
近广东路 (6322 9988, www.waldorfas-
toriashanghai.com)
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the most beautiful beach destina-
tions in Asia. Package includes air 
tickets without tax, six nights accom-
modation, daily breakfast and private 
airport transfers.
// RDT Holiday, 9F, Agile International 
Plaza, 88 Fengyang Lu, by Xizang 
Zhong Lu 凤阳路88号9楼, 近西藏中路 
(400 8216 826, info@rdtholiday.com, 
www.rdtholiday.com)

Eight Day Halong Bay cruise and 
Hoi An, RMB8,900+ 
Soak in the amazing natural land-
scapes of Halong Bay in Vietnam, 
one of the world’s most stunning 
destinations and a UNESCO World 
Heritage Site. After that, head to 
the coastal city of Hoi An, in central 
Vietnam - another World Heritage 
Site - a well-preserved example of a 
Southeast Asian trading port dating 
back to the 15th to 19th centuries. 
Package includes air tickets without 
tax,seven nights accommodation 
(including one night accommoda-
tion on the Halong Bay cruise), daily 
breakfast, activities organized by the 
cruise, meals provided by cruise, pri-
vate transfer( from your hotel to the 
port), and private airport transfers.
// RDT Holiday, 9F, Agile International 
Plaza, 88 Fengyang Lu, by Xizang 
Zhong Lu 凤阳路88号9楼, 近西藏中路 
(400 8216 826, info@rdtholiday.com, 
www.rdtholiday.com)

Seven days Krabi, RMB4,900+ 
Majestically situated among impos-
sibly angular limestone karsts jutting 
from the mangroves, Krabi is one 
of Asia’s most popular destinations. 
Package includes return air tickets 
without tax, six nights accommoda-
tion, daily breakfast and return pri-
vate airport transfers. 

Seven days group tour to Tibet, 
RMB8,900+
If you are looking for a unique and 
peaceful place, Tibet is your destina-
tion. Package includes six nights in 
a four-star hotel, private car transfer 
and English-speaking tour guide. 
// Expats Holidays, 9/F,1730 Nanjing Xi 
Lu, by Huashan Lu 南京西路1730号9楼,
近华山路(60547788, info@expatsholi-
days.com,www.expatsholidays.com)

Four days Three Gorges Yangtze 
River Cruise, RMB5,500+
Visit Chongqing and then embark 
on a cruise that will take you to the 
spectacular Yangzte River, one of 
the longest waterbeds in the world. 
Package includes three nights ac-
commodation, direct flight from 
Shanghai, return airfare tax, airport 
transfers and daily breakfast. 
// Expats Holidays, 9/F,1730 Nanjing Xi 
Lu, by Huashan Lu 南京西路1730号9楼,
近华山路(60547788, info@expatsholi-
days.com,www.expatsholidays.com)

Seven Day Bali island. From RMB 
6,900+ 
Take direct flight (6 hours) to one of 

travEl dEals

Six days Japan Cherry Blossom Season (late March-middle April), RMB9,900+ 
Cherry blossoms are one of Japan’s most cherished symbols. Not only do they herald the coming spring, but they symbolize rebirth. March and April are his-
torically the best times to see the most cherry blossoms around Japan. Package includes five nights accommodation, international flight, return airport transfer 
and daily breakfast. 
// Expats Holidays, 9/F,1730 Nanjing Xi Lu, by Huashan Lu 南京西路1730号9楼, 近华山路(60547788, info@expatsholidays.com,www.expatsholidays.com)

Seven days Cebu (Chinese New 
Year), RMB12,900+
Cebu is home to world-class beach 
resorts and beautiful tropical diving 
sites. Located next to this idyllic desti-
nation, Mactan Island a new hotspot 
among travelers looking for a para-
disiac week by the sea. Package in-
cludes six nights accommodation in 
a five star hotel, return airfare and air 
tax,return airport transfer. 
// Expats Holidays, 9/F,1730 Nanjing Xi 
Lu, by Huashan Lu 南京西路1730号9楼, 
近华山路(60547788, info@expatsholi-
days.com,www.expatsholidays.com)

Seven days Da Nang (Feb 14-20), 
RMB11,900+ 
Located between Hoi An and the his-
torical city of Hue, Dan Nang offers 
both ancient heritage and a tropical 
paradise. Package includes seven 
nights accommodation, return airfare 
with tax, return airport transfers and 
daily breakfast. 
// Expats Holidays, 9/F, 1730 Nanjing Xi 
Lu, by Huashan Lu 南京西路1730号9楼, 
近华山路(60547788, info@expatsholi-
days.com,www.expatsholidays.com)

// RDT Holiday, 9F, Agile International 
Plaza, 88 Fengyang Lu, by Xizang 
Zhong Lu 凤阳路88号9楼, 近西藏中路 
(400 8216 826, info@rdtholiday.com, 
www.rdtholiday.com)

Six Day Boracay Island with Direct 
flights. From 3,900+ 
Take direct flight (less than 4 hours) 
to one of top 25 beach destinations 
in World. The package includes: air 
tickets without tax, 5 nights accom-
modation, Daily Breakfast, airport 
transfers. 
// RDT Holiday, 9F, Agile International 
Plaza, 88 Fengyang Lu, by Xizang 
Zhong Lu 凤阳路88号9楼, 近西藏中路 
(400 8216 826, info@rdtholiday.com, 
www.rdtholiday.com)

Four days Yellow Mountain, Hong 
Village, Wuyuan private Luxury 
tour, RMB4,900+
Yellow Mountain, a UNESCO World 
Heritage Site, is well known for its 
scenery, sunsets, peculiarly shaped 
granite peaks, Huangshan Pine trees, 
hot springs, winter snow and amaz-
ing views. Just southwest of it is 
Hongcun, a village named UNESCO 
World Heritage in 2000 and hailed 
as one of China’s most stunning 
countryside spots. Package includes 
air tickets with tax, three nights ac-
commodation, daily breakfast, 3-day 
private tour, private English-speaking 
tour guide, entrance fee of scenic 
spots, cable car fee, private airport 
transfers.
// RDT Holiday, 9F, Agile International 
Plaza, 88 Fengyang Lu, by Xizang 
Zhong Lu 凤阳路88号9楼, 近西藏中路 
(400 8216 826, info@rdtholiday.com, 
www.rdtholiday.com)
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Blueair, the leading brand among air purifier manufacturers, launched its advanced line of indoor air purifiers - the Blueair Pro 
series - on December 9. 

Moët & Chandon held a year-end party with Muse of 
Moët & Chandon. Actress Fan Bing Bing kicked off the 
night and ignited the Moët ‘Magic Flute Ball.’

New World Shanghai Hotel general manager, Marcel van Mierlo 
presented the funds from the Christmas fundraiser to Richard Brubaker, 
the Executive Director from HandsOn Shanghai. This fundraising was a 
collaboration with Western International School to benefit the children 
from the Sunshine Home.
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On Dec 18, ELLE co-hosted a 
2014 Couleurs de Chine Charity 
Dinner with Avene and Sino-
French charity organization 
Couleurs de Chine, aiming 
to help children in the 
Damiaoshan region of Guangxi 
Province have access to better 
education.

Mr. John O’Shea, General 
Manager of The Langham, 
Shanghai, Xintiandi, 
warmly welcomed Mr. 
Michael Bublé as he made 
his Shanghai debut at the 
Mercedez Benz Arena. 

The introduction ceremony for the 
BMW i3 limousine at The Qube, 
Pudong, was held in January. 
The Qube, Pudong, is now the 
first hotel in Shanghai, and all of 
eastern China, to use the i3 as its 
hotel shuttle.
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restaurant
AmericAn

AE kitchen One of the most popular brunch 
place! Especially the Pancake, French toast, 
Omelets! Bakery is available everyday! 1) 
184 Jiaozhou Rd (62123337) 2) 491 Yuyuan 
Rd (62413233) 3) 1632-5 Huaihai(M) Rd 
(31235633) 1) 胶州路 184 号 2) 愚园路 491 号 3) 
淮海中路 1632-5 号 .

Beef & Liberty A burger restaurant offering 
hand-made , premium hamburgers made 
from grass-fed, Australian Certified Angus 
beef that is ground in-house, twice a day. 
Suite 111, Shanghai Centre, 1376 Nanjing 
West Lu, by Xikang Lu Daily 11am to 11pm
南京西路 1376 号上海商城 111 单元，近西康路

Bistro Burger Bistro Burger serves 100 
percent Australian beef patties with special 
spices and fresh ingredients and milkshakes 
made with New Zealand ice cream. The 
bistro also functions as a bar where a wide 
selection of beers and cocktail concoctions 
can be best enjoyed. 1/F, 291 Fumin Lu, by 
Changle Lu (6170 1315) Sun-Thu: 10-12am; 
Fri-Sat: 10-2am www.bistroburger.com.cn 富
民路 219 号 1 楼 , 近长乐路

Blue Frog  1) Lower Level,  Unit 12, 131 
Tianyaoqiao Lu, by Xingeng Lu (3368 6117) 
Daily 10am-late www.bluefrog.com.cn 2) 30, 
Lane 3338 Hongmei Lu, by Hongxu Lu (5422 
5119) Daily 10am-late www.bluefrog.com.
cn/ 3) Green Sports & Leisure Center,  R3-
633 Biyun Lu, by Yunshan Lu (5030 6426) 
Daily 10am-late 4) 6/F Daning Life Hub, 
1918 Gonghe Xin Lu, by Daning Lu (6631 
3920) Daily 10am-late 5) B109, 100 Century 
Avenue, by Lujiazui Huan Lu (6877 8668) 
Daily 9-2am www.bluefrog.com.cn 1) 天钥
桥路 131 号地下一层 12 室 , 近辛耕路 2) 虹梅路
3338 弄虹梅步行休闲街 30 号 , 近虹许路 3) 浦东
金桥 , 碧云路 633 号 -3，近云山路 4) 共和新路
1918 号大宁国际商业广场 6 楼 , 近大宁路 5) 世纪
大道 100 号 B109 室 , 近陆家嘴环路

Dakota French Bistro with a New York 
slant, with seasonal changing menu, its 
understated yet fresh brunch menu, fresh 
Oysters, its quaint and snob free. 38 Donghu 
Lu, by Huaihai Zhong Lu (5403 8906) Mon-
Sat:11-2am; Sun 11-10pm www.dakotabistro.
com 东湖路 38 号 , 近淮海中路

Fat Cow Featuring a wide variety of 
healthy "grazing" salads and some of the 
best burgers in Shanghai using imported 
Australian beef, Fat Cow is a comforting and 
pleasant restaurant that boasts great steaks, 
delicious chili caramel fried chicken, great 
ice cream sundaes and a lot more. No.7 
Hongmei Lu Laowai Jie, 3338 Hongmei Lu, 
by Yan’an Zhong Lu (3422 1700) Sun-Thurs 
10am-10pm, Fri-Sat: 10am-11pm. 虹梅路 3338
弄 7 号 , 近延安中路

Hooters Great food, great beverages, and 
pretty HOOTERS Girls. -This is HOOTERS! 1) 
1/F, Super Brand Mall, 168 Lujiazui Xi Lu, by 
Fucheng Lu (5049 0199) 2) 1/F, 1498 Huaihai 
Zhong Lu, by Wulumuqi Nan Lu (6437 9811)  
3) 3/F, L’Avenue, 99 Xianxia Lu, by Zunyi Lu 
(6212 0296) 4) 201, China View Building 
No.1,East Worker's Stadium Lu,Chaoyang 
District,Beijing (010 6585 8787)  5) 1F, Lippo 
Tower, No.62 North Kehua Lu,Chengdu (028 
6281 8877) 1) 陆家嘴西路 168 号正大广场一层 , 
近富城路 2) 淮海中路 1498 号 1 号楼一层 , 近乌鲁
木齐南路 3) 仙霞路 99 号尚嘉中心三层 , 近遵义路 
4) 北京市朝阳区工人体育场东路，中国红街 1 号楼
201 5) 成都市武侯区科华北路 62 号力宝大厦一层

Pentalounge A so-called “lifestyle lounge” 
in Changning District where you can meet 
friends for drinks and dishes or share relax 
with unlimited free WiFi and your favorite 
Chinese and Western “comfort foods”. 1/
F, 1525 Dingxi Lu, by Changning Lu. (6252 
1111) Daily 6-12am 定西路 1525 号 1 楼 , 近长
宁路

Element Fresh Chain of restaurants and 
one of the longest running with quality 
ingredients and good service. One of the 
mainstays in Shanghai. 1) Rm.112, Shanghai 
Centre, 1376 Nanjing Xi Lu, by Xikang Lu 
(6279 8682) Mon-Thurs: 7am-11pm; Fri-Sat: 

7-12am Sun 7am-11pm 2) 4/F, 1028 Huaihai 
Zhong Lu, by Donghu Lu (5403 8865) Mon-
Thus: 8am-11pm; Fri-Sat: 8-12am; Sun 8am-
11pm 3) 1/F Super Brand Mall, 168 Lujiazui 
Xi Lu, by Lujiazui Huan Lu (5047 2060) Mon-
Thurs: 9am-10.30pm; Fri 9am-11pm Sat-
Sun: 8am-10.30pm 4) 1/F, Grand Gateway, 
1 Hongqiao Lu, by Huashan Lu (6407 5992) 
Mon-Thurs: 7am-11pm; Fri-Sat: 7-12am; Sun 
7am-11pm 5) 6/F, 228 Xizang Nan Lu, by 
Taoyuan Lu (6334 3598) Daily 7am-10.30pm 
6) 2/F, Shanghai World Financial Center, 
100 Shiji Da Dao, by Lujiazui Huan Lu (6877 
4001) Daily 10am-10pm 7) 1/F, 2088 Yanan Xi 
Lu, by Yili Lu (6083 7436) Mon-Thurs: 9am-
10.30pm; Fri 9am-11pm; Sat 8am-11pm; Sun 
8am-10.30pm  8) Green City, 331 Hongfeng 
Lu, by Biyun Lu (3382 1700) Mon-Fri: 9am-
10.30pm; Sat: 8am-11pm; Sun 8am-10.30pm 
9) 1/F 1378 Huamu Lu, by Fangdian Lu (2022 
2537) Mon-Thurs: 9am-10.30pm; Fri 9am-
11pm; Sat 8am-11pm; Sun 8am-10.30pm 10)
unit 2, building 18, north block xintiandi, 
181 taicang Lu Sun-Thurs 8am-12pm; Fri-Sat 
8am-2am (6326 0950) 11) Shop 402, 4/F, K11 
Art Mall, 300 Huaihai Zhong Lu, by Huangpi 
Nan Lu Daily 10am-10pm (6315 2070) 12) 
Unit N1-12, N2-11, Jing’an Kerry Centre, 1551 
Nanjing Xi Lu, by Tongren Lu Sun-Thurs 8am-
11pm; Fri-Sat 8-12am (6139 8297) 1) 南京西
路 1376 号上海商城 112 室 , 近西康路 2) 淮海中
路 1028 号嘉华中心 4 楼 , 近东湖路 3) 陆家嘴西
路 168 号正大广场 1 楼 , 近陆家嘴环路 4) 虹桥路
1 号港汇广场 1 楼 , 近华山路 5) 西藏南路 228 号
6 楼 , 近桃源路 6) 世纪大道 100 号环球金融中心
2 楼 , 近陆家嘴环路 7) 延安西路 2088 号虹桥嘉顿
广场一层 , 近伊犁路 8) 红枫路 331 号 , 近碧云路 
9) 花木路 1378 号浦东嘉里城 1 楼 , 近芳甸路 10)
太仓路 181 弄新天地北里 18 号楼 02 单元 11) 淮
海中路 300 号 K11 艺术中心 4 楼 402, 近黄陂南
路 12) 南京西路 1551 号静安嘉里中心 N1-12，
N2-11 单元 , 近铜仁路

Shanghai Slims One of the more reasonably 
priced steakhouses around town, Chef 
Adam Levin ages his meat beautifully. Also 
serves up lobster mac&cheese and other 
haute takes on American grub. 10-12, Sinan 
Mansion, 523 Fuxing Zhong Lu, by Sinan Lu 
(6426 0162) Daily 11.30am-10pm info@dai-
biao.com 复兴中路 523 弄思南公馆 10-12 号 ,
近思南路

VESPERTINE A Modern California Kitchen 
located on the South Bund is headed up by 
executive chef Chris Hora who boasts an en-
viable track record in high-end eateries. His 
menu continues that tradition with simple, 
yet elegant, dished, perfectly complemented 
by a spacious environment and modern 
decor. Building 3, 505 Zhongshan Nan Lu, 
by Maojiayuan Lu. Every Wed-Sun, 10.30am-
10.30pm (6315 0325) 中山南路 505 号 3 号楼，
近毛家园路

BAkery
Baker & Spice Excellent fresh-baked pastries 
and spot-on baguettes. Brought to you from 
the makers of Wagas. 1) 1/F, 195 Anfu Lu, 
by Wulumuqi Lu (5404 2733) Daily 7am- 
8.30pm. 2) Unit 118, 1/F, Shanghai Centre, 
1376 Nanjing Xi Lu, by Xikang Lu (6289 
8875) 1) 安福路 195 号 1 楼，近乌鲁木齐路 2) 南
京西路 1376 号上海商城 1 楼 118 单元 , 近西康路

Baker One A member of the Fairchild Group, 
founded in 1984, this Canadian company has 
over 28 years of prestigious history turns out 
tasty baked goods that use all-natural and 
fresh ingredients. 1) 559 Nanchang Lu, by 
Shaanxi Nan Lu (6211-8217, www.bakerone.
cn) 2) 300 Hankou Lu, by Jiujiang Lu 1) 南昌路
559 号 , 近陕西南路 2) 汉口路 300 号 , 近九江路

glo London Bakery Cafe Freshly-baked 
bread, croissants, pastries, cakes and 
scones plus fresh juices & roasted coffee. 
1/F, 1 Wulumuqi Nan Lu, by Dongping Lu 
(6466 6565) Daily 7am-10pm shanghai@
glolondon.com www.glolondon.com 乌鲁木
齐南路 1 号 1 楼 , 近东平路

Gourmet High class sweets and other baked 
goodies. Pudong Shangri-La Hotel, Level 1, 
Tower 2, 33 Fu Cheng Lu, by Yincheng Dong 
Lu (5888 2957) Daily 8am-8pm 富城路 33 号香
格里拉酒店 2 号楼 1 楼 , 近银城东路

La Boulangerie This charming and authentic 
little French-style bakery has fresh bread, 
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croissants and pastries every morning. 
RMB16 for an Americano. More French than 
France itself. 54 Yongkang Lu,by Xiangyang 
Lu (3425 0210) 永康路 54 号，近襄阳路

Sunflour Bakery & Café (Anfu) Not only 
has excellent baked goods but also serves 
good breakfast and lunch options. 322 Anfu 
Lu, by Wukang Lu (6473 7757) 7am-10pm 
sunflour@sunflour.com.cn www.sunfour.
com.cn 安福路 322 号 , 近武康路

BBQ
Latina Latina pulls out all the stops with 
their endless portions of gaucho-style grilled 
meats. It’s easily one of the best Brazilian 
churrascarias in town. 1) 2/F, La Villa, 165 
Lujiazui Huan Lu, by Lujiazui Dong Lu (3383 
0577) 11am-11.30pm 2) 166 Grand Gateway, 
1 Hongqiao Lu, by Zhaojiabang Lu (6447 
2260) Mon-Fri 11am-11pm; Sat-Sun 11-12am 
3) 1/F, 633 Biyun Lu, by Lan’an Lu (5030 
6672) 11am-11.45pm 4) Unit101-201, Block5, 
Lane123 Xingye Lu, by Madang Lu (6320 
3566) Daily 10-2am 5) B1-B2, 2002 Shiji Da 
Dao, by Yingchun Lu (6854 5484) 11am-9pm 
6) Latina Center 66 Wuxi, 1/F, 139 Renmin 
Zhong Lu, Chong'an District, Wuxi (0510 
8185 6996) 1) 陆家嘴环路 165 号 2 楼 , 近陆家嘴
东路 2) 虹桥路 1 号港汇广场 1 楼 166 商铺 , 近肇
嘉浜路 3) 碧云路 633 号金桥碧云体育休闲中心 1
楼 , 近蓝桉路 4) 兴业路 123 弄新天地南里 5 号楼
单元 101-201, 近马当路 5) 世纪大道 2002 号亚
太盛汇广场 B1-B2, 近迎春路 6) 无锡恒隆店 , 无锡
市崇安区人民中路 139 号恒隆广场 1 楼

Bubba’s Texas-style Bar-B-Que and Saloon  
1) 2262 Hongqiao Lu, by Jianhe lu (6242 
2612) Daily 11am-12pm, Dining until 10pm 
www.bubbasasia.com/ 2) Rm. 101, 1011 
Xueye Lu by tangzijing lu (2206 0338) Daily 
11am-12am 1) 长宁区虹桥路 2262 号 , 近剑河路 . 
2) 雪野路 1011 号 101 室，近塘子泾路

glo London Rooftop BBQ Spend a pleasant 
weekend dining on hickory-oak smokepit 
BBQ on an open rooftop. 4/F, 1 Wulumuqi-
Nan Lu, by Dongping Lu (6466 6565) Thurs-
Sun: 11am-Midnight shanghai@glolondon.
com 乌鲁木齐南路 1 号 4 楼 , 近东平路

Riveria Enjoy weekend BBQ brunches, 
English afternoon teas and Mediterranean 
dinners served at this green and modern 
waterfront villa-style restaurant. Bld 21, 1888 
Pu Ming Lu, by Longyang Lu (6100 2097) 浦
明路 1888 号 , 近龙阳路

cAfes
Alfie’s by KEE With a selection of simple but 
high quality European food, this relaxing 
high-end spot is perfect for business lunch, 
coffee and afternoon tea. A concept lounge 
and dining room under Alfred Dunhill and 
runs by the Private Members Club--KEE Club.
Unit 111A, Alfred Dunhill Flag Shop, Plaza 
66, 1266 Nanjing Xi Lu, by Xikang Lu ((6288 
3822) Mon-Sat 10am-10pm 南京西路 1266 号
恒隆广场 111A 室 , 近西康路

Bistro Sambal Located at the new Eco Vil-
lage Area, this daytime cafe 
- proudly being part of the 
Cafe Sambal Team, serves modern Malay-
sian dishes in a open kitchen, highlighting 
satay in the bun, nasi Lemak (coconut rice), 
a variety of curry set meals and sweet sa-
vory comes with fresh blended juices. Daily 
5-8pm, all drinks buy-one-get-one-free. Bld6, 
485 Fenglin Lu, by Zhongshan Nan Er Lu 
(3137 3840) 枫林路 485 号，近中山南二路

Brioche Doree Offering great baguettes, 
breads and savory meals, this French chain is 
a good option for those looking for a quick 
bistro fix. 1) 7 Donghu Lu, by Huaihai Zhong 
Lu (6472 8977) 2) 98 Yanping Lu, by Xinzha 
Lu (6272 1008) 1) 东湖路 7 号 , 近淮海中路 2) 延
平路 98 号 , 近新闸路

Café 1188 Treat yourself to an inspired 
buffet offering a variety of international 
delicacies at Café 1188 at InterContinental 
Shanghai Expo. Kids will have fun with 
creative arts projects provided by Awesome 
Kid’s Club and even attend a private 
swimming class in hotel’s swimming pool. 
Sunday brunch, 11.30am-3pm. 1188 Xueye 
Lu, by Shibo Dadao (3858 1208) expo@

interconti.com, www.intercontinental.com/
shanghai-expo 雪野路 1188 号 , 近世博大道

Cafe Barbera With more than 140 years’ 
perfection in coffee, Cafe Barbera is 
delighted to bring Barbera tradition, art 
and passion from Italy to China. 102 Wanke 
Square, 17 Shuicheng Nan Lu, by Huangjin 
Chengdao (5206 8001) 水城南路 17 号万科广场
102, 近黄金城道

Citizen Café & Bar Charming Euro-style 
cafe offering fine coffees, teas, cocktails as 
well as sandwiches and pastas. First floor is 
smoky, but the terrace is lovely on a nice day. 
222 JinXian Lu, by Shanxi Nan Lu (6258 1620) 
Daily 11-12.30am www.citizenshanghai.com/
进贤路 222 号 , 近陕西南路

Coffee Tree With a light and airy European 
look, the cozy spot offers an array of fresh 
and homemade items including salads, 
sandwiches, quiche, pasta, and cakes using 
the finest ingredients. Ferguson Lane, 376 
Wukang Lu, by Tai’an Lu (6466 0361) Mon-
Sun 9am-10pm www.coffeetreecafe.com.cn 
武康路 376 号 , 近泰安路

Éclair Éclair offers the largest selection of 
gourmet éclairs in classic and innovative 
flavors. There’re also chocolates, cakes, 
freshly baked breads, sandwiches, etc 
available. The outdoor terrace facing 
Songshan Lu is a nice place for friends’ get-
together. 1/F, Andaz Shanghai, 88 Songshan 
Lu, by Taicang Lu (2310 1720) Daily 7am-
10pm www.andazshanghai.com 嵩山路 88 号
1 楼 , 近太仓路

Gloria Jean’s Coffees An Australian owned 
global specialty coffee shop with over 1,000 
coffee houses worldwide, who runs its 
own coffee university and is dedicated in 
handcrafting each drink to perfection. 1) 
106, 138 Huaihai Zhong Lu, by Pu’an Lu (3330 
1599)2)1/F, 506 Shangcheng Lu, by Pudong 
Nan Lu (5011 5232) 3)1/F, 68 Yincheng 
Zhong Lu, by Lujiazui Huan Lu (5091 7926) 1) 
淮海中路 138 号无限度广场 106 室 , 近普安路 2) 
商城路 506 号新梅联合广场 1 楼 123-B 单元 , 近
浦东南路 3）银城中路 68 号时代金融中心 1 楼 , 
近陆家嘴环路

House of Flour A consistent winner of our 
Readers’ Choice Awards, this bistro/cafe 
serves some of the city’s best desserts as 
well as some great sandwiches, salads and 
pastas. We love their chocolate cake. Unit2, 
1/F Shanghai Legend, 635 Bibo Lu, by Zu 
Chongzhi Lu (5080 6230) Daily 7am-9pm 碧
波路 635 号上海传奇 1 楼 2 号店 , 近祖冲之路

Lapis Cafe Unique rooftop glasshouse with 
an amazing afternoon tea set and affordable 
menu selections.  6/F, 818 Nanjing Xi Lu, by 
Shimen Yi Lu (3203 1377) Daily 11am - 6pm 
南京西路 818 号 6 楼 , 近石门一路

Le Crème Milano Offering real Italian 
handmade artisan gelato in Shanghai since 
2008, you can see the sweet treats being 
made daily at their open factory on Shaanxi 
Lu, or enjoy their products in their other 
eight branches in town. 1) 434 Shaanxi Nan 
Lu, by Yongjia Lu (6433 5208) 2) 173 Fumin 
Lu, by Julu Lu (5403 3918) 3) Huangjin 
Chengdao Pedestrian entrance, by Gubei Lu 
(3255 0371) www.lecrememilano.com 1) 陕
西南路 434 号 , 近永嘉路 2) 富民路 173 号 , 近巨
鹿路 3) 黄金城道步行街口 , 近古北路

Marks & Spencer Café 1) 2/F, 98 Huaihai 
Zhong Lu, by Liulin Lu (6191 3322) 2) 4/F, 
863 Nanjing Xi Lu, by Taixing Lu (6217 8866) 
10am-10pm 1) 淮海中路 98 号 2 楼 , 近柳林路 2) 
南京西路 863 号 4 楼 , 近泰兴路

MoMo Café Bring your friends and treat 
yourselves to an all-you-can-eat weekend 
feast at MoMo Café where you may find 
both local and international seafood, 
crisp salads, carving delights and delicious 
desserts including endless scoops of New 
Zealand Natural. Weekend seafood dinner 
buffet is on offer every Friday through 
Sunday evening at just RMB228+15% per 
person. 2/F Courtyard By Marriott Shanghai 
Xujiahui, 100 Hongqiao Lu, by Yishan Lu 
(6129 2944) Fri-Sun: 5.30-9pm 虹桥路 100 号
上海西藏大厦万怡酒店 2 楼 , 近宜山路

Nar Cafe & Yoga Lounge  Rm108, Block 6, 
999 GaoJing Lu, by Huqingping Gong Lu 
(5988 9814) Mon-Thurs: 9am-9pm; Fri-Sun: 
10am-10pm regina@nar-sh.com 高泾路 999
号 6 号楼 108 室 , 近沪青平公路
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Napoleon Chocolate Bar A chocoholics 
paradise providing one of the town’s best 
chocolate mud cakes, fondues, macarons, 
hot chocolate and chocolate cocktails. A 
good selection of fresh salads, sandwiches 
and pastas are also available in store. 1) 
242 Julu Lu, by Ruijin Yi Lu (3256 7078) 2) 
B2, Super Brand Mall, 168 Lujiazui Xi Lu, by 
Lujiazui Huan Lu (6184 3449) 1) 巨鹿路242号, 
近瑞金一路 2) 陆家嘴正大广场 B2 层 , 陆家嘴西路
168 号 , 近陆家嘴环路

Pacific Coffee Inspired from the coffee 
culture from Seattle, Pacific Coffee serves 
great Italian espresso based coffee in 
generous American sizes, cakes and other 
great offers in a welcoming ambience. 1) 
Rm102, 1/F Lansheng Building, 208 Huaihai 
Zhong Lu, by Xizang Nan Lu (3315 3296) 
2) Rm211-212, 2/F, 300 Nanjing Dong Lu, 
by Henan Zhong Lu (6045 2218) 3) 1/F, 618 
Xujiahui Lu, by Ruijin Er Lu (6093 2219) 4) 1/
F Thumb Plaza, No.11 Lane 199 Fangdian 
Lu, by Dingxiang Lu (6892 0007) 5) 1F-A, 367 
Pucheng Lu, by Qixin Lu (5062 3701) www.
pacificcoffee.com 1) 淮海中路 2-8 号蘭生大厦
1 楼 02 室 2) 南京东路 300 号名人购物中心 2 楼
211-212 室 3) 徐家汇路 618 号 1 楼 , 近瑞金二路 
4) 芳甸路 199 弄大拇指广场 11 号 1 楼 , 近丁香路 
5）浦城路 367 号 1F-A, 近启新路

Pudong City Bistro The all-day-dining casual 
restaurant features interactive show kitchens 
and live cooking stations for breakfast, lunch 
and dinner, which is complimented by an 
extensive a la carte menu. 2/F, 15 Xinjinqiao 
Lu, by Hongfeng Lu (6036 8855) 新金桥路 15
号 2 楼 , 近红枫路

Simply Bakery Cafe Nestled in the tranquil 
neighborhood of Jinqiao, this one-year old 
café is gaining popularity with its array of 
freshly baked bread, pastries and cakes. 
With an appealing and healthy lunch menu 
of salads and sandwiches, the cafe has the 
best croissants, chocolate éclairs and carrot 
cakes to offer. 1) 576 Biyun Lu, by Yunshan 
Lu (6105 2968) Mon-Sun 7am-7pm 2) Unit 
107, 1/F, K11 Art Mall, 300 Huaihai Zhong Lu, 
by Huangpi Nan Lu (4009216088) 8am-8pm 
3) Unit 316-317, 3/F L’Avenue, 99 Xianxia 
Lu, by Zunyi Lu (4009216088) 10am-10pm 
4) Unit 102, 1/F, 900 Yishan Lu, by Guiping 
Lu (4009216088) Mon-Fri 8am-7pm 5) 159 
Madang Lu, by Taicang Lu (4009216088) 
8am-10pm 1) 碧云路 576 路 , 近云山路 2) 淮海
中路 300 号上海 K11 购物艺术中心 L1 楼 107 室 , 
近黄陂南路 3) 仙霞路 99 号尚嘉中心 3 楼 316-
317 单元 , 近遵义路 4) 宜山路 900 号科技产业大
楼 1 楼 102 单元 , 近桂平路 5) 马当路 159 号 , 近
太仓路

The Dining Room Creating a new Shanghai 
dining scene, the Dining Room is where you 
get a taste of new Shanghainese cuisine in a 
simple but modern environment. Shop A-003, 
L'Avenue, LG2, 99 Xianxia Lu  (6067 3751) 仙
霞路 99 号尚嘉中心 LG2 层 A-003 室 , 近遵义路

Wagas  1) 1168 Nanjing Xi Lu, by Jiangning 
Lu (5292 5228) 7am-10pm 2) 199 Fangdian 
Lu, by Dingxiang Lu (5033 6277) 7am-10pm 
3) Rm108 Maxdo Center, 86 Xianxia Lu, 
by Hami Lu (5208 1978) 7am-10pm 4) 300 
Huaihai Zhong Lu, by Madang Lu (6335 
3739) 7am-10:30pm 5) 288 Jiujiang Lu, by 
Henan Zhong Lu (3366 5026) Mon-Fri: 7am-
8pm; Sat-Sun: 9:30am-6pm 6) Shop 201, 
169 Wujiang Lu, by Nanjing Xi Lu (6267 
0339) 8am-10:30pm 7) 283 Jianguo Xi Lu, by 
Jiashan Lu (5466 8312) 7am-8pm 8) G104, 
999 Pudong Nan Lu, by Zhangyang Lu (5134 
1075) 7am-9:30pm 9) 1/F, 1233 Lujiazui 
Huan Lu, by Dongchuan Lu (5879 4235) 
Mon-Fri: 7am-6pm; Closed on Sat&Sun 10) 
1/F, 265Jiaozhou Lu, by Xinzha Lu (6272 
0353) 7am-11pm 11) L102, 1/F Channel One, 
155 Changshou Lu, by Shanxi Bei Lu (3131 
5008) Mon-Sun: 7am-11pm 1) 南京西路 1168
号 , 近江宁路 2) 芳甸路 199 弄大拇指广场 31 号 ,
近丁香路 3) 仙霞路 86 号万都商城 108 室 , 近哈密
路 4) 淮海中路 300 号香港新世界广场 , 近马当路 
5) 九江路 288 号 , 近河南中路 6) 吴江路 169 号
201 商铺 , 近南京西路 7) 建国西路 283 号 , 近嘉
善路 8) 浦东南路 999 号新梅联合大厦 104 号 , 近
张杨路 9) 陆家嘴环路 1233 号汇亚大厦 1 楼 , 近东
川路 10) 胶州路 265 号 1 楼 , 近新闸路 11) 长寿路
155 号调频壹广场 1 楼 L102, 近陕西北路

Whisk Choco Cafe While best known for its 
sumptuous chocolate desserts, Whisk also 
does a brisk business with risottos, pastas, 
panini and pizza. 1250 Huaihai Zhong Lu, 
by Huating Lu (5404 7770) Daily 10.30am-
11.30pm www.whisk.com.cn 淮海中路 1250
号 , 近华亭路

WK Hawaii Cafe A Hawaii-themed cafe 
providing a variety of local food from 
eight of Hawaii islands, highlighting the 
most representative pancakes, authentic 
locomoco and more. 2/F, Building1, 570 
Yongjia Lu, by Yueyang Lu (6073 7626) 
10am-5pm 永嘉路 570 号 1 号楼 2 楼 , 近岳阳路

chinese

Beijing
Jing Hui Cui Parent company Xinwang 
Group has departed from their Cantonese 
roots to bring Shanghai excellent Beijing 
duck, plus an array of dishes that will please 
both northern and southern palates like 
handpulled noodles and marinated sea 
whelks. 8001, Cloud Nine Shopping Mall, 
1018 Changning Lu, by Kaixuan Lu (6212 
6986) 长宁路 1018 号中山公园龙之梦购物中心
8001 商铺 , 近凯旋路

cAntonese
Cha Canting With its bright, chintzy interior, 
awesome HK diner-style dishes and more 
variations on tea and soda than you ever 
knew, Cha’s is a definite Shanghai favorite. 
Expect a long line during traditional meal 
hours. 1) 1/F, 30-32 Sinan Lu, by Huaihai 
Zhong Lu (6093 2062) Daily 11-2am 2) Novel 
Plaza B18, 131 Tianyaoqiao Lu by Xingeng 
Lu (3461 5868) Daily 11am-2am 1) 思南路
30-32 号 1 楼 , 近淮海中路 2) 天钥桥路 131 号
B18 室近辛耕路

Gui Hua Lou A meld of Shangri-la’s impec-
cable service and well-made Sichuanese, 
Shanghainese and Cantonese cuisine. 1/
F, River Wing, Pudong Shangri-La Hotel, 33 
Fucheng Lu, by Yingcheng Dong Lu (5888 
3697) Lunch: Mon-Fri 11.30am-3pm, Sat-
Sun 11am-3pm, Dinner: Daily 5.30-10.30pm 
www.shangri-la.com 富城路 33 号浦东香格里拉
酒店 1 楼 , 近银城东路

Manchuria Upscale, new-age Cantonese 
cuisine with excellent soups and other 
delicacies. 3-4/F, Bldg 11-12, 889 Julu Lu, 
by Changshu Lu (6445 8082) Daily 11am- 
2.30pm; 5.30-10pm 巨鹿路 889 号 (11-12 幢
3-4 层 ), 近常熟路

Mao This restaurant works to blend 
modernity with local tradition. Its plethora 
of Cantonese specialties are elegantly 
presented 5/F Sofitel Hyland Hotel, 505 
Nanjing Dong Lu, by Fujian Zhong Lu (6351 
5888) Daily 11.30am-2.30pm; 5.30-10.30pm 
sofitel-catering@hyland-shanghai.com www.
sofitel.com/gb/hotel-1603-sofitel-shanghai-
hyland/index.shtml 南京东路 505 号索菲特海仑
宾馆 5 楼 , 近福建中路

Man Ho With a good selection of traditional 
Cantonese dishes and Shanghai favorites, 
Man Ho provides five private lake-view 
rooms that are perfect for both private and 
business parties. 5/F, 15 Xinjinqiao Lu, by 
Hongfeng Lu (6036 8866) 新金桥路 15 号 5 楼 , 
近红枫路

Ming Yuan A contemporary upscale 
Chinese culinary journey for epicures, 
serving traditional Cantonese cuisine paying 
homage to classic Chinese influences in 
a contemporary style. Ming Yuan offers a 
range of dining options varying for private 
dining rooms and large group tables. Lunch 
11.30am – 2.30pm; Dinner 5.30-9.30pm. 2nd 
floor, Banyan Tree Shanghai On The Bund, 
19 Haiping Lu, by Gongping Lu (2509 1188) 
Lunch 11.30am – 2.30pm; Dinner 5.30– 
9.30pm. banyantree.com 海平路 19 号悦榕庄 2
楼 , 近公平路

Molokai With an infusion of signature 
Cantonese dishes and continental cuisine, 
Molokai is a Hong Kong bistro that offers 
a distinct menu with flavors from both the 
east and west. 3/F, Xintiandi South Plaza, 
Bldg 6, 123 Xingye Lu, by Zizhong Lu (5321 
0881) Daily 11am-11pm 兴业路 123 号新天地南
里 3 楼 , 近自忠路

Qianyue Court This hidden gem of a 
Shunde restaurant commands two floors 
of Cantonese cuisine. They offer everything 
from dim sum to congee hot pot. Enjoy! 2-3/
F, 1414 Huaihai Zhong Lu, by Fuxing Xi Lu 
(6418 9196) 11am-2.30pm; 5.30-11pm 淮海中
路 1414 号 2-3 楼 , 近复兴西路

Sheng Hui Tang A Chinese restaurant with 
spectacular view of the Huangpu River and 
Nanpu Bridge, offering authentic Cantonese 
cuisine in a fusion with Sichuan and local 
flavors prepared by Hong Kong Master Chef 
Pan Xianwen. Boasting six elegant private 
dining rooms, it’s an ideal venue for social 
gatherings and business entertainment. 
1188 Xueye Lu, by Shibo Dadao (3858 1218, 
www.intercontinental.com/shanghai-expo) 
雪野路 1188 号 , 近世博大道

Shen Yue Xuan  1) 4/F, Central Plaza, 381 
Huaihai Zhong Lu, by Madang Lu (5382 
2222) Daily 11am-2.30pm, 5pm-11pm 2) 849 
Huashan Lu, by Fuxing xi Lu (6251 1166) 
Mon-Fri 11am-midnight, Sat-Sun 7.30am - 
midnight 1) 淮海中路 381 号 , 中环广场 4 楼 , 近
马当路 2) 华山路 849 号 , 近复兴西路

 OPEn  DOOR

Maison Camus
Shanghai’s 
sexiest Val-
entine’s din-
ner
We cheated – but only for 
work reasons: we tried 
Maison Camus’s Valentine’s 
dinner way ahead of the ac-
tual V-Day. It’s part of our job, 
we didn’t have a choice. And, 
after a meal this thoroughly 
delicious, we have no regrets.

Our dinner started off 
with an amuse-bouche - a single, bite-sized hors d’oeuvre of egg, cream and sherry 
vinegar, all blended together in a delicate palate pleaser that set the mood for what 
was to come. 

A creamy shrimp bisque was a hearty follow-up, a velvety concoction of shrimps, 
tomato salsa and vanilla cream accompanied by crispy bread. Oysters, of course, had to 
be on the menu, and they came in four variations – baked cheese, arugula, lemon and 
red wine vinegar. Getting quite sated, we expected our main to come up next. Wrong. 
A light salad of lettuce, cherry tomato, bell pepper, walnut, feta and pistachio offered 
a light break between courses and, surprisingly for a mix of leaves and veggies, an 
incredibly delicious one.

Two main courses to share were the dinner’s piece de resistance: grilled salmon 
fillet served with caviar, lemon, asparagus green bean and baby carrot, and a sous vide 
beef tenderloin with truffle sauce, more asparagus, sautéed mushroom and celeriac 
puree. 

The meal was finished off with a chocolate and peanut butter fondant cake – an 
out-of-this world combo of sesame seed ginger snap, beurre noisette and ice cream. 

At RMB688, this Valentine’s set dinner is a real bargain, offering a dining experi-
ence easily comparable to more upscale places. 

Oh, and did we mention that the set includes one bottle of DELAMOTTE Rose 
Champagne? Yup. That’s included in the price. A real no-brainer for your V-Day dinner 
plans. 
// Suite 206A, 1376 Nanjing Xi Lu, by Xikang Lu 南京西路1376号206A座, 近西康路 
(6289 8298) 
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Lunch: Daily 11.30am-2.30pm; Dinner: Daily 
5.30-10.30pm 嵩山路 88 号上海安达仕酒店 1 楼，
近太仓路

Shanghai Min A Shanghainese restaurant 
grown up from a local dining venue to a 
national phenomenon, Shanghai Min has 
dedicated in local cuisine for 26 years and 
is known for authentic Shanghai flavor and 
excellent food quality. 1)Room 304, 3/F, CITIC 
PLAZA, 1350, Sichuan Bei Lu, by Wujin Lu 2) 
L225, 2/F, Kerry Parkside, 1378 Huamu Lu, 
by Jinxiu Lu  3) 2/F, Enterprise Square, 228, 
Meiyuan Lu,by Gonghe Lu  4)3/F, Building 
8, 1968, Gonghexin Lu, by Daning Lu 5) 
588, Dalian Road, by Zhoujiazui Lu  6) 7/F, 
Shanghai Golden Eagle Square, 278,Shaanxi 
Bei Lu, by Nanjing Xi Lu 7) 2-5/F, Shanghai 
Oriental Centre, 699 Nanjing Xi Lu, by Wuji-
ang Lu 8) 2/F, South Block Plaza, 123 Xingye 
Lu, by Madang Lu 9) 4/F, 999 Changning Lu, 
by Huichuan Lu 10) 4/F, Wharf 2, 579 Waima 
Lu, by Zhuxingmatou Jie 11) 9/F, 168 Lujiazui 
Xi Lu, by Lujiazui Huan Lu 12) 7/F, 2727 
Binjiang Dadao, Oriental Riverside Hotel, by 
Oriental Pearl Tower  13) 4/F, 500 Pudong 
Nan Lu, by Lujiazui Dong Lu 14) 2/F, Building 
6, 3611 Zhangyang Lu, Jinqiao International 
Commercial Plaza, by Jinqiao Lu  15) 4/F, 777 
Jiamusi Lu, WH Ming Hotel, by Yingkou Lu 
16) 3337 Hongmei Lu, by Yan’an Xi Lu 17)
Building A, 565 Zhongshan Dong Er Lu, by 
Dongmen Lu (400 820 9777)  1）四川北路
1350 号第三层 304 单元 , 近武进路 2）花木路
1378 号浦东嘉里城 2 楼 L225, 近锦绣路 3）梅园
路 228 号企业广场 2 楼 , 近共和路 4）共和新路
1968 号大宁国际 8 座 3 楼 , 近大宁路 5）大连路
588 号 , 近周家嘴路 6）陕西北路 278 号金鹰国际
购物中心 7 楼 , 近南京西路 7）南京西路 699 号
东方有线大厦 2-5 楼 , 近吴江路 31 号  8) 兴业路
123 弄新天地南里商场 2 楼 , 近马当路 9) 长宁路
999 号 4 楼 , 近汇川路  10）外马路 579 号 2 号楼
4 楼 , 近新码头街 11） 陆家嘴西路 168 号正大广场
9 楼 , 近东方明珠 12）滨江大道 2727 号东方滨江
大酒店 7 楼 , 近东方明珠 13）浦东南路 500 号国
家开发银行 4 楼 , 近陆家嘴东路 14）张杨路 3611
弄金桥国际商业广场 6 座 2 层 , 近金桥路  15）佳
木斯路 777 号小南国花园酒店 4 楼 , 近营口路 16）
虹梅路 3337 号 , 近延安西路 17）中山东二路 565
号 A 栋 , 近东门路

Shang-High Cuisine Understated and 
elegant Shanghainese food with some 
pleasant surprises like beef cheek with 
truffles. 6/F, Jumeirah Himalayas Hotel, 1108 
Meihua Lu, by Fangdian Lu (3858 0888) Daily 
11.30am-2.30pm, 5.30- 10.30pm 梅花路 1108
号 6 楼 , 近芳甸路

Shanghai Classic Restaurant Open since 
1875, this restaurant is located on the 
second-floor atrium of a three-star hotel. Be 
sure to try the eight treasure duck or fried 
shrimp. 242 Fuyou Lu, by Lishui Lu (631 1177 
7205) Daily 11am-2pm, 5:30-10pm 福佑路 242
号 , 近丽水路

Shanghai Uncle Perfect for a big group, 
with large tables and red decor, it’s a fancy 
setting for a lively dinner. 1) 211 Tianyaoqiao 
Lu, by Nandan Lu (6464 6430) Lunch: 11am-
2pm  Dinner: 5.30pm-10.30pm 2) Bund 
Center, 222 Yan’an Dong Lu, by Jiangxi 
Zhong Lu (6339 1977) Daily 11am-2.30pm; 
5-10.30pm 1) 天钥桥路 211 号 , 近南丹路 2) 延安
东路 222 号外滩中心 , 近江西中路

Whampoa Club This Bund institution 
specializes in modern reinterpretations of 
Shanghai classics. Great view, fancy eats. 5/F, 
3 on the Bund, 3 Zhongshan Dong Yi Lu, by 
Guangdong Lu (6321 3737) Daily 11.30am-2
.30pm, 5.30-10.30pm www.threeonthebund.
com/ 中山东一路 3 号 , 外滩三号 5 楼 , 近广东路

Ye Shanghai An ostensibly sleek and shiny 
restaurant specializing in modern Shanghai-
cuisine. They also offer a pretty decent 
weekend dim sum. 338 Huangpi Nan Lu, 
by Taicang Lu (6311 2323) Daily 11.30am-
2.30pm; 5.30-10.30pm yss@elite-concepts.
com 黄陂南路 338 号 , 近太仓路

Yin par Le Garcon Chinois A quiet oasis 
on an otherwise blaringly loud street, Yin 
pulls out all the stops with its quaint old-
world decor, genteel service and quality 
Shanghainese food. Sushi is also a must try. 
2/F, 4 Hengshan Lu, by Wulumuqi Nan Lu 
(5466 5070, 5466 0087) Daily 12-2pm; 5pm-
12am 衡山路 4 号领馆广场 2 楼 , 近乌鲁木齐南路

Yongfoo Elite Impress guests with this 
utterly regal affair. It’s got a beautiful 
garden, classical decor and a beautiful bar. 
Also sports one of the fuzziest walls in the 
city. 200 Yongfu Lu, by Hunan Lu (5466 
2727) Daily 11.30am-10.30pm; bar open till 
midnight www.yongfooelite.com 永福路 200
号 , 近湖南路

sichuAn
Pin Chuan  1) 47 Taojiang Lu, by Wulumuqi 
Nan Lu (6437 9361) Daily 11am-2pm; 5-11pm 
2) 5/F Plaza 66, 1266 Nanjing Xi Lu, by 
Shanxi Bei Lu (6288 8897) Daily 10.30am-
10pm 3) Unit 312B, 3/F, L’Avenue Shanghai, 
99 Xianxia Lu, by Zunyi Lu (400 820 7706, 

delivery: 6209 6209) Mon–Sun: 11am-10pm 
4) Daily 11am-10pm S801-1B, Level 8, Jiu 
Guang Department Store, 1618 Nanjing Xi 
Lu, by Jingan Temple (4008207706) 1) 桃江
路 47 号 , 近乌鲁木齐南路 2) 南京西路 1266 号恒
隆广场 5 楼 , 近陕西北路 3) 仙霞路 99 号上海尚
嘉中心 3 楼 312B, 近遵义路 4) 南京西路久光百货
1618 号 8 层 S801-1B, 近静安寺

Shu Di La Zi Yu  1) 187 Anfu Lu, by Wulu-
muqi Zhong Lu (5403 7684) Daily 11am-2pm; 
5-10.30pm 2) 53 Fengxian Lu, by Nanjing Xi 
Lu (6267 0097) Daily 9.30am-10pm 3) 2/F, 1 
Shuang Feng Bei Lu, by Xietu Lu (6487 1015) 
Daily 11am-2pm; 5-10.30pm 1) 安福路 185-
187 号 , 近乌鲁木齐中路 2) 奉贤路 53 号 , 近南京
西路 3) 双峰北路 1 号 2 楼 , 近斜土路

Yu Xin  3/F Zhaoshangju Plaza, 333 Chengdu 
Bei Lu, by Nanjing Xi Lu (5298 0438) Daily 
11am-2pm; 5-9.30pm 成都北路 338 号招商局广
场 3 楼 , 近南京西路

Sichuan Citizen The people who brought 
you Citizen Cafe and Bar have gone native 
with this Sichuan eatery. Here you’ll find 
all the classics amply spiced and served 
in bamboo-clad dining room. 30 Donghu 
Lu, by Huaihai Zhong Lu (5404 1235) Daily 
11am-10.30pm 东湖路 30 号 , 近淮海中路

tAiwAnese
Din Tai Fung Taiwanese chain restaurant 
that offers delicious Chinese snack foods, 
especially their xiaolongbaos are to die for 1) 
Unit 24, 3/F, Super Brand Mall, 168 Lujiazui 
Xi Lu, by Lujiazui Huan Lu (5047 8883) Daily 
10am-10pm www.dintaifungsh.com.cn 2) 
Unit 318, 3/F, Shanghai World Financial 
Center, 100 Shiji Da Dao, by Lujiazui Huan 
Lu (6877 6886) Daily 10-1am 3) 5/F Grand 
Gateway, 1 Hongqiao Lu, by Huashan Lu 
(3469 1383) Daily 11am- 2.45pm; 5-11pm 
4) 168 Fangbang Zhong Lu, by Zhoujin Lu 
(6334 1008) Daily 9am-10pm 5) 3/F, MIXC, 
701Fuchun Lu, by Jiangjin Lu, Hangzhou 
Daily 9am-10pm 6) South Block Plaza, 2/
F, Lane 123 Xingye Lu, by Madang Lu (6385 
8378) Daily 10-1am 7) 1/F, Shanghai Center, 
1376 Nanjing Xi Lu, by Xikang Lu (6289 
9182) Daily 10am-10pm 8) 1/F,Buliding F, 
268 Min’andong Lu, by Shengmo Bei Lu, 
Jiangdong District, Ningbo Daily 11am-10pm 
1) 陆家嘴西路 168 号正大广场 3 楼 24 单元 , 近陆
家嘴环路 2) 世纪大道 100 号上海环球金融中心 3
楼 317 单元 , 近陆家嘴环路 3) 虹桥路 1 号港汇恒
隆广场 5 楼 503, 近华山路 4) 方浜中路 168 号 , 近
昼锦路 5) 杭州市富春路 701 号 3 楼 , 近江锦路 6)
新天地南里广场 2 楼 , 兴业路 123 弄 , 近马当路 7)
南京西路 1376 号上海商城 1 楼 , 近西康路 8) 宁波
市江东区民安东路 268 号 F 座 1 楼 , 近盛莫北路

Bellagio  1) 101 Shuicheng Nan Lu, by 
Hongqiao Lu (6270 6865, 6270 6866) Daily 
11-4am 2) 111 Xikang Lu, by Nanjing Xi Lu 
(6247 2666) Daily 11-12am 3) 138 Huaihai 
Zhong Lu, by Pu’an Lu (6375 6696) Daily 11-
4am 4) 68 Taicang Lu, by Songshan Lu (6386 
5701) Daily 11am-10pm 5) 778 Huangjin 
Cheng Dao, by Gubei Nan Lu (6278 0722) 
Daily 11-4am 1) 水城南路 101 号 , 近虹桥路 2)
西康路 111 号 , 近南京西路 3) 淮海中路 138 号 ,
近普安路 4) 太仓路 68 号 , 近嵩山路 5) 黄金城道
778 号 , 近古北南路

Charmant Taiwanese food in a faux 
Provence-style dining room. Decor aside, the 
food is pretty good and served until the wee 
hours to boot. 1418 Huaihai Zhong Lu, by 
Fuxing Xi Lu (6431 8107) Daily 11-4am 淮海中
路 1418 号 , 近复兴西路

yunnAn
Lapis Yun Specializing in Yunnan cuisine, 
Lapis Yun boasts an exotic Yunnan bamboo 
forest ambiance, which is set to provide you 
a whole new experience on Yunnan cuisine 
6/F, 818 Nanjing Xi Lu by Shimen Yi Lu (3203 
1377) Daily 11am - 11pm 南京西路 818 号 6 楼 , 
近石门一路

Legend Taste A small, unassuming eatery 

Summer Palace Combining Cantonese and 
South-Eastern Chinese cuisines, the Summer 
Palace enhances gastronomical sensations 
with a poetic visual dreamscape with the 3 
distinct chambers. Jing An Shangri-La, West 
Shanghai, 1218 Yan'an Zhong Lu, by Tong 
Ren Road (2203 8889, www.jinganshangdin-
ing.com) 静安香格里拉大酒店，延安中路 1218
号，近铜仁路 

T’ang Court A signature Chinese restaurant 
at The Langham, Xintiandi which is 
rebranded from its former name Ming Court 
that provides authentic Cantonese cuisine 
for discerning local and international guests. 
5/F, The Langham Xintiandi, 99 Madang Lu, 
by Taicang Lu Mon-Fri, 11.30am-2pm; 5.30-
10pm. Sat-Sun, 11am-2.30pm;  5.30-10pm 马
当路 99 号新天地朗廷酒店 5 楼唐阁 , 近太仓路

Wan Hao Chinese Restaurant Contemporary, 
elegant and comfortable, Wan Hao Chinese 
restaurant showcases fine Cantonese cuisine 
and contemporary market fresh Shanghai-
nese specialties. It is a place where people 
demonstrate passion for Chinese cuisine. 
The restaurant's five private rooms with 
magnificent city views cater to any special 
occasion in need of an exclusive setting. 39/
F, JW Marriott Hotel Shanghai Tomorrow 
Square, 399 Nanjing Xi Lu, by Huangpi Nan 
Lu (5359 4969, www.jwmarriottshanghai.
com) 上海明天广场 JW 万豪酒店 39 楼，南京西
路 399 号，近黄陂北路

Yi Long Court Themed on the residence 
of a 1930’s Shanghainese nobleman 
(complete with a coveted chefs’ table and 
six different private rooms), celebrated 
Hong Kong Chef Dicky To serves authentic 
dim sum and Cantonese cuisine. 2/F, The 
Peninsula Shanghai, 32 Zhongshan Dong 
Yi Lu, by Beijing Dong Lu (2327 6742) Daily 
11.30am–2.30pm; 6-10.30pm peninsula.com
中山东一路 32 号上海半岛酒店 2 楼 , 近北京东路

Yue Xuan Savour the most authentic 
Cantonese food in Shanghai in the elegant 
surroundings of our Yue Xuan restaurant. 
From traditional dim sum treats to 
delectable steamed fish, selected fresh 
from our seafood tanks, the diverse menu 
will satisfy. 1/F, Tower 2, 1116 Hongsong 
Dong Lu, by Songyuan Lu (3323 6574) 
Lunch: 11.30-2.30pm; Dinner: 5.30-10pm 
SHASH.FB@hilton.com www.hilton.com.cn/
shanghaihongqiao 红松东路 1116 号 2 号楼 1
楼 , 近宋园路

YUE 1525 Traditional Cantonese fare with 
excellent dim sum, clay pot dishes, double-
boiled soup and and chef specials. 2/F, 1525 
Dingxi Lu, by Changning Lu (6225 8665) 
Daily 11.30am-2.30pm; 5.30pm-10pm 定西路
1525 号 2 楼 , 近长宁路

YUE The Chinese Restaurant offers an 
exciting blend of local & traditional 
dishes served in a modern atmosphere. 2/
F, Pullman Shanghai South, 1 Pubei Lu, by 
Liuzhou Lu (2426 8888) 浦北路 1 号上海中星铂
尔曼大酒店 2 楼 , 近柳州路

hot-pot
Mahota Kitchen  The farm-to-city store of 
Mahota Farm serves hotpot using freshly 
harvest safe ingredients and offers a range 
of fresh produce direct from the farm. 1/F, 
M-Town, 680 Huaihai Xi Lu, by Hongqiao Lu 
(5267 9988) www.themahota.com 淮海西路
680 号新淮海坊一层泰生天地 , 近虹桥路

Qimin Organic Hotpot Marketplace 
This Taiwanese hotpot restaurant's 
motto is to provide customers with the 
experience of "From Farm to Table". Qimin 
is focused on providing organic and fresh 
local produce, which includes organic veg-
etables from the restaurant's own farm. 
Customers can select their choice of broth 
and order from a variety of meats, organic 
vegetables, and seafood. 1) 7/F, Takashimaya 
Department Store, 1438 Hongqiao Lu, by 
Manao Lu (6295 2117) 2) (NEW) 4/F, Reel De-
partment Store, 1601 Nanjing Xi Lu, by 
Changde Lu (6258 8777) Daily 10.30am-
11pm 1) 虹桥路 1438 号高岛屋百货 7 楼 , 近玛瑙
路 2) 南京西路 1601 号芮欧百货 4 楼 , 近常德路

hunAn
Di Shui Dong 1) 2/F, 56 Maoming Nan Lu, by 
Changle Lu (6253 2689) 2)  5 Dongping Lu, 
by Hengshan Lu (6415 9448) 3) Unit 22, 300 
Guyang Lu, by Yili Nan Lu (5175 3067) 1) 茂名
南路 56 号 2 楼 , 近长乐路 2) 东平路 5 号 , 近衡山
路 3) 古羊路 300 号 -22，近伊犁南路

Gu Yi  87 Fumin Lu, by Julu Lu (6249 5628) 
Daily 11am-2pm; 5.30pm-10.30pm 富民路 87
号 , 近巨鹿路

Hunan House A very pretty Hunan 
restaurant by Cotton (of Cotton’s) located in 
a converted Concession villa. No.2, Lane49, 
Fuxing Xi Lu, by Wulumuqi Lu (3461 1377) 
Mon-Fri: 4.30pm-11.30pm; Sat-Sun 11am-
11.30pm www.cottonshunanhouse.com 复兴
西路 49 弄 2 号 , 近乌鲁木齐路

shAnghAinese
1221 A consistent contender for our 
Readers’ Choice Best Shanghainese Award. 
This tucked-away restaurant has a die-hard 
laowai following. 1221 Yan’an Xi Lu, by 
Panyu Lu (6213 6585, 6213 2441) Daily 11am-
2pm; 5-11pm 延安西路 1221 号 , 近番禺路

Bao Luo Some may carp that it has become 
an expat trap over the years. But, this place 
is still wildly popular with locals. Don’t miss 
their mammoth-sized shengjian bao. 271 
Fumin Lu, by Changle Lu (5403 7239) Daily 
11-4.30am 富民路 271 号 , 近长乐路

Club Jin mao One of the most prestigious 
Shanghainese restaurants offering the finest 
facilities, traditional Chinese elements and 
authentic cuisines. Six private dining rooms 
and A La Carte area overlooks views of the 
city skylines. 86/F JinMao Tower, 88 Shiji Da 
Dao, by Dongtai Lu (5049 1234) Lunch: Daily 
11.30am-2.30pm; Dinner: Daily 5.30-10.30pm
世纪大道 88 号 86 楼 , 近东泰路

The Crystal Garden Bathed in natural light, 
the Crystal Garden is a Chinese restaurant 
offering the very best of authentic Chinese 
cuisines. Enjoy the variety of provincial 
cuisines on offer plus high-quality seafood 
straight from the tank. The restaurant's 
garden-style setting and professional, 
friendly team makes The Crystal Garden 
a popular venue for intimate wedding 
banquets and private partities. 5/F, The 
Westin Bund Center Shanghai, 88 Henan 
Zhong Lu, by Guangdong Lu (6103 5048) 
Lunch: 11am–2.30pm (Mon-Fri), 11am–2-
pm(Saturday & Sunday, Dim Sum buffet); 
Dinner: 5.30pm-10.30pm (Daily). 河南中路 88
号上海威斯汀大饭店 5 楼，近广东路

Dragon Phoenix Looking over the Pudong 
skyline and fabulous Huangpu River, this 
distinguished piece of Shanghai history 
was the finest Chinese restaurant in town 
when the hotel opened, and it remains an 
exquisite dining destination to this day. 
Enjoy Shanghainese and regional Chinese 
delicacies in the ornate dining room or 
one of our four decadent private rooms. 8/
F, Fairmont Peace Hotel, 20 Nanjing Dong 
Lu, by Zhongshan Dong Yi Lu ( 6138 6880 ) 
Lunch: Daily 11.30am-2.30pm; Dinner: Daily 
5.30-10pm, www.fairmont.com/peacehotel 
南京东路 20 号上海和平饭店 8 楼 , 近中山东一路

The Chinoise Story A unique restaurant 
featuring radically fused cooking styles. 
Lovely space. Expect classic Chinese dishes 
served in individual portions rather than 
family style. Cathay Building, Jin Jiang Hotel, 
59 Maoming Nan Lu, by Changle Lu (6445 
1717) 11am-2.30pm; 6-10.30pm 茂名南路 59
号锦江饭店北楼底层 , 近长乐路

Hai Pai The neighborhood restaurant in 
Xintiandi provides delicate Shanghainese 
cuisine with a modern flavor. Created by 
Executive Chef Jacqueline Qiu and Chef de 
Cuisine Johnny Xiang, the menu features 
delicious home style cooking using fresh lo-
cal products and carefully sourced specialty 
ingredients from around the country. 1/F, 
Andaz Shanghai, 88 Songshan Lu, by Taicang 
Lu(2310 1700) Breakfast: Daily 6.30-10.30am; 
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specializing in the delicacies of Yunnan’s 
many ethnic tribes. They also have an exotic 
selection of Yunnanese sticky rice wines and 
beers. 1025 Kangding Lu, by Wuning Nan Lu 
(5228 9961) Daily 11am-2pm; 7-9.30pm 康定
路 1025 号 , 近武宁南路

Lost Heaven  1) 17 Yan’an Dong Lu, by 
Sichuan Nan Lu (6330 0967) 2) 38 Gaoyou Lu, 
by Fuxing Xi Lu (6433 5126) Daily 11.30am-
2pm, 5.30-10.30pm 1) 延安东路 17 号 , 近四川
南路 2) 高邮路 38 号 , 近复兴西路

Southern Barbarian Enjoy home-style Yun-
nan classics like crossing-the-bridge noodles 
and fried goat cheese with one of the city’s 
best beer selections. 2/F, Ju’Roshine Life Arts 
Space, 169 Jinxian Lu, byMaoming Nan Lu 
(5157 5510) Daily 11am-2pm; 5pm-11pm 
www.southernbarbarian.com.cn 进贤路 169
号 2 楼 , 近茂名南路

cooking clAss
The kitchen at… cooking studio Every week 
since 2007, we offer exciting scheduled 
cooking classes of different cuisines, 
pastry and dumplings. 5-star hotel chefs 
teach hand-on classes with step-by-step 
demonstration, bi-lingual or with English 
translation. Private classes and cooking 
parties are ideal for friends gathering or 
corporate teambuilding. Kids party available 
for 8-12yrs. Puxi Downtown Kitchen: 3F/Bldg 
20, Lane 383 Xiang Yang Nan Lu, 64332700. 
Closed on Sun & Mon. Check program 
online: www.thekitchenat.com 襄阳南路 383
弄 20 号楼 3 楼 , 近建国西路

Deli shops
Deli and Leisure Prompt yourself with the 
fine herbs and ingredients; the combining 
European and Southeast Asian Cuisine at 
our relaxing  European-styled dinning area.
SUN.-THU. 8:00-23:00; FRI.-SAT. 8:00-24:00. 
No.184 Fucheng Lu, PuDong New District, 
Shanghai by Hua Yuan Shiqiao Lu (5081 
5700) 上海浦东新区富城路 184 号，近花园石桥路

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

Slice This up-market deli/cafe specializes in 
sandwiches and salads with Mediterranean 
flare. 1) 688 Biyun Lu, by Lan’an Lu (3382 
0653) Mon-Sat 8am-10pm; Sun 9am-10pm. 2) 
1517 Huqingping Gong Lu, by Zhuguang Lu 
(5988 7007) 9am-9:30pm 1) 碧云路 688 号 , 近
蓝桉路 2) 沪青平公路 1517 号近诸光路

Urban Soup Kitchen In case the name didn’t 
clue you in, soup is the order of the day 

here. They offer a vast variety of gourmet 
style sandwiches and salads too.Delivery 
available. 1) 280 Madang Lu, by Zizhong 
Lu (5382 2978) Daily 10.30am-10pm 2) 
17 Nanquan Bei Lu, by Laoshan Lu (3331 
1861) 11am-10pm 2) 17 Nanquan Bei Lu, by 
Laoshan Lu (3331 1861) 3) 280 Madang Lu, 
by Zizhong Lu (5382 2978)  1) 马当路 280 号 ,
近自忠路 2) 南泉北路 17 号 , 近崂山路 2) 南泉北
路 17 号 , 近崂山路 3) 马当路 280 号 , 近自忠路

Delivery

B REAL Pho Real's little sister serving fast 
food variation. Boasting a mini and warm 
environment,B Real has a relaxed and cozy 
ambiance which provides Vietnamese fusion 
sandwiches, summer rolls and stewed beef 
broth. Free delivery within 3 km from B Real. 
185 Fumin Lu, by Changle Lu Daily 11am-
9pm (3419 0220)  www.phorealgroup.cn 富
民路 185 号 , 近长乐路

City Deli City Deli serves a variety of 
sandwiches, burgers, and salads including 
Steak & Cheese, Reuben, and Turkey 
Avocado. 6/F, Golden Eagle Mall, 278 Shanxi 
Bei Lu, by Nanjing Xi Lu (6288 3912) Daily 
11am-9pm www.citydeli.cn 陕西北路 278 号 6
楼 , 近南京西路

Delivery Hero The German transplant 
Delivery Hero helps you with online delivery 
from hundreds of restaurants without extra 
charge. (189 1895 0360) www.DeliveryHero-
China.com

Elders Fine Foods An Aussie importer 
specializing in quality meats, fresh seafood 
and fine wines from the land down under. 
Building 9, 550 Jinhai Lu, by Donglu Gong Lu 
(3872 0368) Daily 9am-6pm www.elders.com.
cn 金桥工业区金海路 550 号 9 幢 , 近东陆公路

Mealbay Thanks to the company’s wide 
variety of participating restaurants, you 
can order cuisines that’are  French or from 
the Philippines. Online service available. 
Rm1212, 68 Xinqiao Lu, by Nan Suzhou Lu 
(5158 0168) Daily 10.30am-11.30pm www.
mealbay.com.cn 新桥路 68 号 1212 室 , 近南苏
州路

Element Fresh Delivery (5116 9887) 

Sherpas Shanghai’s first delivery service 
that has over 100 restaurants in Puxi, 
Pudong, Hongqiao, Suzhou SIP and SND 
and Hangzhou. Fees range from RMB15 
to RMB30. 3D, 489Xiangyang Nan Lu, by 
Jianguo Xi Lu (6209 6209) Daily 10.30am-
10.30pm. www.sherpa.com.cn 襄阳南路 489
号 3D, 近建国西路

Sushi’O Sushi’O offers a free delivery service 
(with a minimum order of RMB50) for a 
wide range of creative maki rolls, sushi, 
sashimi, hot dishes and appetizers. Free 
delivery within the inner ring and the south 
of Suzhou Creek. 21 Yongkang Lu, by Jiashan 
Lu (15000 820 420) Daily 1.30-2pm, 5.30-
10pm. Online order available on www.
sushi-o.com 永康路 21 号 , 近嘉善路

english
glo London  Gastro Grill Sizzling grills, 
stone baked pizzas and other interna-
tional favorites. 2/F, 1 Wulumuqi Nan Lu, by 
Dongping Lu (6466 6565) Daily 11am-12am 
shanghai@glolondon.com 乌鲁木齐南路 1 号
2 楼 , 近东平路

glo London Rooftop BBQ Enjoy food from 
hickory Oak burning smoke pit while taking 
in the views across the city skyline. Daily 
Mon- Fri: 5pm-late; Sat- Sun: 11pm–late.4/F, 
1 Wulumuqi Nan Lu, by Dongping Lu (www.
glolondon.com) 乌鲁木齐南路 1 号 4 楼 , 近东平
路

europeAn
Jade on 36 Restaurant This stunning 

 OPEn  DOOR

Le Viet
Refined Vietnamese at Salmos Lounge
Vietnamese food is more than pho and banh mi, a fact Chef Phan Minh Thien of Le Viet 
– the trendy Vietnamese restaurant in Salmos Lounge - has been proving since enter-
ing the venue’s kitchen last year. At the slick, contemporary dining spot, the southern 
Vietnam-native showcases the cross-pollinated cuisine of his hometown, a rich blend 
of Chinese and French influences.

Shifting away from any obviousness, each dish is the result of well-researched 
ingredients and interesting combinations. Fruit is a recurrent element in many of the 
menu’s courses – an unexpected choice that creates flavors we had never come across 
before. 

On a busy weekday lunch, we tucked into Chinese-inflected grilled fish wrapped in 
pate (RMB88), tender, compact dumplings of sweet fish and minced pork accompanied 
by a tangy pineapple sauce. This was followed by elegant slips of shrimps and grated 
coconut on a bed of dragon fruit and orange salad (RMB78) dressed with Thien’s spe-
cial fish sauce. More shellfish followed suit in one of our mains, a plate of fresh prawns 

coated in silky cashew nuts 
(RMB98). A beef curry (RMB98) 
was a delectable affair of supple, 
paper-thin slices of rare brisket, 
crunchy slivers of raw onion and 
fresh coconut milk. Bearing a 
much lighter, almost sunny note 
was a lemongrass chicken noodle 
salad (RMB68) and flaky white 
fillets of steamed codfish and 
mushrooms rendered mahogany 
brown after an hour-long simmer 
in nuoc màu (bittersweet caramel 
sauce)(RMB168).

If you’re feeling particularly 
decadent and aren’t opposed to 
a boozy lunch, a luscious selec-
tion of cocktails is also on offer. 
We had three: a Peach Noblige 
(RMB88) made with cognac, the 
Jade Purse, which features rum 
and kiwi juice (RMB78) and the 
Tiki Wonderland (RMB88). 
// 6/F, 1788 Plaza, 1818 Nanjing 
Xi Lu, by Huashan Lu 南京西路
1818号1788广场6楼, 近华山路 
（5252 0078）
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(5465 9055) Daily 10.30am-late 2) UnitD, 1/F, 
Réel, 1601 Nanjing Xi Lu, by Jingan Park (3253 
7978) www.lacreperie.com.cn1) 桃江路 1 号 ,
近汾阳路 2) 南京西路 1601 号芮欧百货 1 楼 D 座 , 
近静安公园

La Rue Embracing a casual and chic 
ambience with the look of a French 
local brasserie, La Rue at InterContinental 
Shanghai Ruijin presents "a journey around 
France" with a seasonally changing menu. 
Executive Chef Dimitri Bastiani prepares the 
finest seafood of the Mediterranean, foie 
gras terrine of South-west France, and duck 
dishes from Normandy. Daily 11.30am–10-
pm. 1/F, Reception Building, InterContinental 
Shanghai Ruijin, 118 Ruijin Er Lu, by Huangpi 
Nan Lu (6043 5222) 瑞金洲际酒店 , 瑞金二路
118 号 , 近黄陂南路

La Table This beautiful 8th floor dining room 
serves classic Southern French cuisine with 
a bit of contemporary flair. Owned by twins 
Jacques and Laurent Pourcel. 8/F, 35 Shaanxi 
Nan Lu, by Changle Lu (6215 8777) Daily 
5.30-10.30pm www.maisonpourcel.com 陕西
南路 35 号 8 楼 , 近长乐路

Le Saleya Old timer offers simple, home-
style French cuisine. The draw is the quaint 
garden , which is almost always full in nice 
weather. 570 Changle Lu, by Xiangyang 
Bei Lu (5403 6957) Daily 11.30am-2.30pm; 
6.30pm-10.30pm www.saleya.com.con 长乐
路 570 号 , 近襄阳北路

Maison Camus Lounge Offering a casual 
and chic dining experience, Maison Camus 
Lounge offers a premium value menu that 
features comforting bistro lunch, afternoon 
tea and chic dining. With an extensive drink 
selection and fine crafted cocktails, the 
stylish lounge and terrace which is located 
in Shanghai center offers a panoramic street 
view of the busy Nanjing Xi Lu. Unit 206A, 
1376 Nanjing Xi Lu, by Xikang Lu (6289-8298) 
Daily 11am-late 南京西路 1376 号上海商城
206A, 近西康路

Mardi Gras Japanese owned, but they do 
French cuisine by the books. Don’t miss the 
single malts and cocktails in their upstairs 
lounge, or the chocolate torte in the garden. 
Block1, Lane 372 Xingguo Lu, by Huaihai 
Zhong Lu (6280 7598) Daily 11am-2:30pm, 
5-11:30pm 兴国路 372 弄 1 号 , 近淮海中路

Mavilla Enjoy a daily french selection 
of fresh and seasonal product cooked 
traditionally. Rm106, Building 1, 999 Gaojing 
Lu, by Gaoguang Lu (5988 7857) Tue-Thurs: 
10am-9pm; Fri-Sat: 10am-10.30pm; Sun: 
10am-3pm; Monday closed 高泾路 999 号 1
楼 106 室 , 近高光路 Nougatine Nougatine 
is a smart, upscale bistro that delivers Jean 
Georges’ signature cuisine in more relaxed 
surroundings. The stylish space is anchored 
by a dramatic carved stone bar, which offers 
an extensive drink selection and creative 
cocktails. The premium value menu features 
comforting bistro fare such as gourmet 
salads and the classic JG burger. 4/F, 3 
Zhongshan Dong Yi Lu by Guangdong Lu 
(6321 7733) Daily 6-11pm. 中山东一路 3 号 4
楼 , 近广东路

Mr. & Mrs. Bund Molecular madman Paul 
Pairet takes a more laissez-faire approach 
with this modern French eatery. Expect 
straightforward food and a great wine list. 
6/F Bund 18, Zhongshan Dong Yi Lu, by 
Nanjing Dong Lu (6323 9898) Dinner: Mon-
Sun 5.30-10.30pm (last order); late night: 
Thurs-Sat  11pm-2am (last order); no lunch 
available. www.mmbund.com 中山东一路外滩
18 号 6 楼 , 近南京东路

Nova This authentic French brasserie is 
known for its warm, family-style service, 
nice outdoor seating and traditional French 
dishes. 1) 418 Dagu Lu, by Chengdu Bei Lu 
(3376 6377) Hours, 12pm-12am Lunch, Mon-
Sat, 12-2:30pm Brunch, Sun, 12-2:30pm 
Dinner, 6:30-10:30pm www.nova-sh.com 2) 
677 Waima Lu, by Wangjia ma tou Lu (3376 
6377) Hours, 12pm-12am Lunch, Mon-Sat, 
12-2:30pm Brunch, Sun, 12-2:30pm Dinner, 
6:30-10:30pm 1) 大沽路 418 号 , 近成都北路 2)
外马路 653 号老码头 4 号库 207 室 , 近中山南路

Paris Rouge Café & Restaurant La Cuisine 
Traditionnelle Francaise The very best of 
luxurious French brasserie-style food on the 
bund which celebrates authentic traditional 
french cuisines with modern techniques, 
seasonal ingredients and a lighter 
hand. Room102, Y.W.C.A Building, 133 
Yuanmingyuan Lu, by Beijing Dong Lu (5386 
6011) open hours: Tue-Sat 10:30-23:00, Sun 
10:30-18:00 圆明园路 133 号女青年会大楼 1 楼
102, 近北京东路

Soleil De Provence Opened by the chef 
Serge Alain of Le Paris that closed two 
months ago, its RMB298 ‘discovery menu’ 
(starter, main, dessert) proved a journey 
fraught with hazards. 302 Wulumuqi Nan Lu, 
by Jian’guo Xi Lu 乌鲁木齐南路 302 号 , 近建国
西路

Villandry French Restaurant Aside from the 
veneer of gloved waiters,antique furniture 
and white linen napkins,the restaurant 
boasts a rich history of the building with 
exuberantly pretty and high-end cuisine. 47 
Nanchang Lu, by Sinan Lu (3126 8801) 南昌路
47 号，近思南路

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

germAn
Papa’s Bierstube Decent German food in 
enormous portions and for reasonable 
prices in a cozy atmosphere. 22-24 Hongmei 
Food Street, 3338 Hongmei Lu, by Yan’an Xi 
Lu (6465 8880) Mon-Fri: 10.30-1am; Sat-Sun: 
9.30-1.30am www.papas-bierstube.com 虹梅
路 3338 弄虹梅休闲街 22-24 号 , 近延安西路

Paulaner Brauhaus Enjoy Bavarian food (and 
more importantly, beer) in a warm, well-
populated  atmosphere. 1) House19-20, 
North Block Xintiandi, Lane181 Taicang Lu, 
by Madang Lu (6320 3935) Daily: 11am-2am 
www.bln.com.cn 2) 2967 Lujiazui Xi Lu, by 
Binjiang Da Dao (6888 3935) Sun-Thu: 11am-
1am; Fri-Sat: 11am-2am 3) 150 Fenyang Lu, 
by Yueyang Lu (6474 5700) 3) Mon & Tue: 
11am–11.30 pm; Wed & Thurs: 11am-12am; 
Fri: 11am-1.30am; Sat: 10am-1.30am; Sun: 
10am-11.30pm 4) 3/F, 555 Shibo Da Dao, by 
Guozhan Lu (2206 0555) Sun-Thurs: 11am-
10pm; Fri-Sat: 11am-12am hellauer@bln.
com.cn 1) 太仓路 181 弄新天地北里 19-20 号楼 ,
近马当路 2) 陆家嘴西路 2967 号 , 近滨江大道 3)
汾阳路 150 号 , 近岳阳路 4) 世博大道 555 号 3 楼 ,
近国展路

Drei Kronen 1308 brewery One of the 
world’s oldest breweries located in North 
Bund brings up German beer into Shanghai 
with a unique brewery house restaurant and 
exquisite Bavarian and international dishes. 
1929 Art Space Building, 687 Dongdaming 
Lu, by Xinjian Lu (5521 5355) Sun-Thurs 
11.30am-midnight, Fri-Sat 11.30am-Late 
(opening at the end of May) 东大名路 687 号
1929 艺术空间 , 近新建路

greek/
meDiterrAneAn

Azur Azur chefs have decided to get in 
shape, they searched high and low for 
the highest quality locally grown organic 
produce, the freshest seafood, and the finest 
meats, and prepared it all in the lightest 
Mediterranean fashion. 26/F Renaissance 
Shanghai Zhongshan Park Hotel, 1018 
Changning Lu, By Kaixuan Lu (6115 8818) 
6am-11pm 长宁路 1018 号 26 楼 , 近凯旋路

Azul Tapas & Lounge Perched on top of 
Ferguson Lane's new eight-story building, 
Chef Eduardo Vargas' tapas restaurant offers 
a number of delicious original Mediter-
ranean and South American dishes. Every 
weekend, enjoy the view from the terrace 
while discovering or rediscovering the most 
popular brunch in town. 8/F, Ferguson Lane, 
378 Wukang Lu, by Taian Lu (5405 2252) 武康
路 378 号 8 楼 , 近泰安路

Mi Casa The new brand from Lapis group. 
The chef from Spain creative spanish and 
italian home made food. Shop 710, No 1438 
Hong Qiao Rd. Shanghai (6233 7062) www.
lapisgroup.net 长宁区虹桥路 1438 号高岛屋
710 铺

Greek Taverna  1) Thumb Plaza,  Unit 
41, 199 Fangdian Lu,  Century Park,  by 
Dingxiang Lu (5033 7500) Daily 8.30am 
until late www.greektaverna.cn 2) Villa 1, 
3911 Hongmei Lu,  by Yan’an Lu (6262 5011) 
Daily 10am until late 3) 1 Yueyang Lu, by 
Dongping Lu (6431 7751) Daily 10am-late 1)
芳甸路 199 号 , 大拇指广场 41 铺 , 近丁香路 2) 红
梅路 3911 号 1 号 , 近延安路 3) 岳阳路 1 号 , 近东
平路

restaurant makes traditional French fare a 
bit more lighthearted. Excellent wine list, 
beautiful views and a sumptuous weekend 
brunch. 36/F Grand Tower, Pudong Shangri-
La, 33 Fucheng Lu, by Lujiazui Huan Lu (6882 
3636) Sunday:11:30am-3pm, Sunday brunch: 
RMB788+15% service charge per person, 
11.30am-3pm, www.shang-rewards.com/
aspx/RestaurantBarJade36.aspx 富城路 33 号

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

BAY LEAF A stylish signature restaurant that 
offers breakfast, lunch and dinner as well as 
a la carte delicacies, serving international 
fare by various open live stations. Sheraton 
Shanghai Waigaoqiao Hotel, 28 Jilong Lu, by 
Xinlan Lu, China (Shanghai) Shanghai Pilot 
Free Trade Zone (3121 9678) Breakfast daily 
6-10.30am, lunch daily12-2.30pm, dinner 
daily6-9.30pm 上海外高桥喜来登酒店 , 中国（上
海）自由贸易试验区基隆路 28 号 , 近新兰路

Dining Room serves up elegant European 
provincial cuisine paired with an extensive 
wine list above the roof of Shanghai on 
level 87 of Park Hyatt Shanghai. 87/F, 100 
Shiji Dadao, by Lujiazui Huan Lu (6888 1234 
ext. 4559) 11.30am-2.30pm, 5.30-10.30pm. 
parkhyattshanghai.com 世纪大道 100 号上海柏
悦酒店 87 楼 , 近陆家嘴环路

Jing’an Restaurant The PuLi’s acclaimed 
Executive Chef Michael Wilson presents a 
seasonal and changing international menu 
with subtle elements of Asian influence. 
Wilson delivers old favourites in brand 
new guises, placing an emphasis on local 
ingredients and fusion texture from  the East 
and West. Open for breakfast, lunch, dinner 
and Sunday brunch. 1 Changde Lu, by Yan’an 
Xi Lu (2216 6988,  taste@jinganrestaurant.
com, www.jinganrestaurant.com) 上海璞丽酒
店 , 常德路 1 号 , 近延安西路

Madison We love how Austin Hu creates 
fine fusion cuisine from mostly local 
ingredients. His dining room is also very, 
very pretty. 3 Fenyang Lu, by Huaihai Lu 
Daily 6-10pm 汾阳路 3 号，近淮海路浦东香格里
拉大酒店紫金楼 36 楼 , 近陆家嘴环路

M on the Bund This Bund pioneer serves up 
impeccable service and a menu peppered 
with Continental, Aussie and Moroccan 
inspiration. Try the pavlova for dessert. 7/F, 
No.5 Zhongshan Dong Yi Lu, by Guangdong 
Lu (6350 9988) Mon-Fri: 11.30am-2.30pm; 
6.15-10.30pm; Sat-Sun: 11.30am-3pm; 6.15-
10.30pm reservations@m-onthebund.com 
www.m-onthebund.com 中山东一路外滩 5 号
7 楼 , 近广东路

NAPA Wine Bar & Kitchen Bringing the 
best in creative European cuisine from Chef 
Martin Bentzen together with one of the 
widest selections of fine wines in China at 
the prestigious South Bund 22. Lunch Tues-
Sun: 12pm–3pm; Dinner Mon-Sun: 6pm-
11pm. 2/F, South Bund 22, 22 Zhongshan 
Dong Er Lu, by Xin Yong'an Lu 南外滩中山东二
路 22 号 2 楼 , 近新永安路  (6318 0057)

Roosevelt Sky Restaurant Ultimate 
Panoramic Views of Pudong and Bund; 
International and Asian Fine Dining.  
Executive Lunch: RMB138/two-course-set.  
8/F, The House of Roosevelt, 27 Zhongshan 
Dong Yi Lu, by Beijing Dong Lu (2322 0800) 
info@27bund.com, www.27bund.com 中山东
一路（外滩）27 号罗斯福公馆 8 楼 , 近北京东路

Oceans Dining in a romantic and 
contemporary setting, an extensive array of 
selected premium products from the sea. A 
distinct and innovative gourmet experience 
to satisfy the most discerning of tastes, 
Ocean fully realizes the art of cooking. 
Lobby floor, Banyan Tree Shanghai On The 
Bund, 19 Haiping Lu, by Gongping Lu (2509 
1188) Lunch 11.30am – 2.30pm; Dinner 5.30– 

9.30pm. banyantree.com 海平路 19 号悦榕庄 1
楼 , 近公平路

Pelham’s Celebrated Chef Jean-Philippe 
Dupas presents modern French cuisine 
with a brand new menu, highlighted a 
mix of premium, local ingredients with 
contemporary flair. 1/F, Waldorf Astoria 
Shanghai on the Bund, 2 Zhongshan Dong 
Yi Lu, by Guangdong Lu (6322 9988) Lunch 
Mon-Fri: 11.30am-2pm; Dinner daily 6-10pm 
www.waldorfastoriashanghai.com 中山东一路
2 号外滩华尔道夫酒店 1 楼，近广东路

Sir Elly’s Restaurant & Bar Dine on fine 
modern European cuisine while overlooking 
the Huangpu River.  Expert cocktails offered 
at both the circular bar and the expansive 
14th floor terrace. 13/F The Peninsula 
Shanghai, 32 Zhongshan Dong Yi Lu, by 
Nanjing Dong Lu (2327 6756) Lunch daily 12-
2.30pm; Dinner Sun-Thurs: 6-10.30pm; Fri-Sat 
6-11pm www.peninsula.com/Shanghai/en/
Dining/Sir_Ellys_Restaurant/default.aspx 中山
东一路 32 号上海半岛酒店 13 楼 , 近南京东路

The Cathay Room Blending casual elegance 
1.5

french
Brasserie la Fourchette A lovely French 
bistro serving up excellent eggs florentine at 
brunch and some hearty offerings at dinner.  
The chef Peter Gong (formerly of Kathleen’s 
5 and Avalon) does the classics, with a bit 
of a twist, well. 1 Xiangyang Bei Lu, by Julu 
Lu (6418 6389) Daily 11am-11pm www.
lafourchettesh.com 襄阳北路 1 号 , 近巨鹿路

Café Montmartre This historic family-owned 
bistro offers authentic French cuisine in 
town since 2001, serving traditional French 
fare, an array of Brittany-style crêpes, and a 
good selection of imported meat and sweet 
treats. The signature hand-made dishes like 
foie gras, indulgent chocolate fondant are 
not to be missed! 1) 68 Wulumuqi Zhong 
Lu, by Changle Lu (51589377) Daily 11am-
10.30pm 2) 3911 Hongmei Lu, by Yan’an Xi 
Lu (54047658) Daily 11am-10.30pm www.
café-montmartre.com/  1) 乌鲁木齐中路 68 号 , 
近长乐路 2) 虹梅路 3911 号 , 近延安西路

Cheese & Fizz  Unit 101, 119 Madang Lu, 
North Block Xintiandi, by Taicang Lu (6336 
5823) Daily 10am-midnight. 马当路 119 号
101 单元 , 新天地北里 , 近太仓路

Chelsea & Co.  A contemporary take on a 
Euro Bistro Bar concept offering a refreshing 
and reinvigorated new choice, using only 
the finest fresh, imported and seasonal 
ingredients and products. 1 Yueyang Lu, by 
Fenyang Lu 11am-1am 岳阳路 1 号 , 近汾阳路

Chez Nous by City Super Home-style French 
restaurant inside the City Super grocery 
store serving traditional French dishes and 
desserts. LG 2, Shanghai IFC Mall, 8 Shiji 
Dadao, by Lujiazui Huan Lu (5012 0983) 
Daily 11am–11pm 世纪大道 8 号国金中心商场地
下 2 楼 , 近陆家嘴环路

Des Lys No-frills home-style French cooking 
in a friendly, relaxed atmosphere. 178 Xinle 
Lu, by Donghu Lu (5404 5077) Sun-Thu 
11am-11pm, Fri-Sat 11am-12am 新乐路 178
号 , 近东湖路

Franck Classy yet casual, and perhaps a 
touch overpriced, owner Franck is obsessed 
with quality and it shows. As authentic a 
bistro as you’ll find in Shanghai. Ferguson 
Lane, 376 Wukang Lu, by Tai’an Lu (2167 
6767) Le Petit Franck: Daily 11 am-1am; 
Franck Bistrot: Daily 6pm-1am (last order: 
11pm) www.franck.com.cn 武康路 376 号 , 近
泰安路

Jean Georges Jean Georges first signature 
restaurant outside of New York and a classy 
one at that. Bringing us his signature French 
cuisine, with an Asian twist, this is one top-
not restaurant, not to be missed.  4/F, 3 
Zhongshan Dong Yi Lu, by Guangdong Lu 
(6321 7733) Mon-Sun 11:30am-2:30pm, 
Dinner Mon-Sun 5:30-11pm, Brunch Sat-
Sun, 11:30am-3pm, Bar Mon-Sun, 11:30-1 
jgreservation@on-the-bund.com www.jean-
georges.com/ 中山东一路 3 号 4 楼，近广东路

La Brasserie A French-style restaurant and 
terrace bar with simple food made from the 
finest ingredients in a friendly and relaxed 
atmosphere. It is committed to provide 
customers with excellent quality, first class 
service and competitive prices with pleasant 
surroundings. 6/F Ascott Service Apartment, 
282 Huaihai Zhong Lu, by Songshan Lu (6091 
9893) Mon-Fri:10am-12am; Weekends & 
public holidays: 10am-1am 淮海中路 282 号雅
诗阁酒店 6 楼 , 近嵩山路

La Creperie A charming Brittany-style 
crêperie. A cup of dry cider and a savory gal-
lette make a great Sunday brunch. Try their 
set lunch; RMB78 gets you a main, dessert 
and drink.  1) 1 Taojiang Lu, by Fenyang Lu 
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 OPEn  DOOR
Mythos A Greek-style taverna with 
cute,kitschy decor, a selection of standard, 
rather pricey fare and sparkling views of the 
Huangpu River. Bldg 6, 505 South Zhong 
Shan Rd, by East Fuxing Rd (6152 6755) Daily 
10am-10pm (restaurant); Mon-Thurs: 10am-
1am, Fri-Sun: 10am-2am (bar) 中山南路 505 弄
6 号楼，近复兴东路

hotel Buffets
Cachet Catering to a taste of diversity, 
Cachet offers a variety of culinary concepts 
from around the world. Food is served 
from live cooking stations versus the 
standard steam table buffet and there are 
menu options suitable for everyone. 1/F, 
The Langham Xintiandi, 99 Madang Lu, by 
Taicang Lu (2330 2288) Daily 6.30am-11pm 
xintiandi.langhamhotels.com/restaurants/
cachet.htm 马当路 99 号新天地朗廷酒店 1 楼 ,
近太仓路

Marriott Café A perfect place for buffet and 
Sunday brunch. Marriott Café offers a choice 
of an international buffet selection featuring 
mouthwatering seafood, salads, pizza, 
carving station and traditional Indian curries, 
as well as an extensive à-la-carte menu. 38/
F, JW Marriott Hotel Shanghai Tomorrow 
Square, 399 Nanjing Xi Lu, by Huangpi Nan 
Lu (5359 4969, www.jwmarriottshanghai.
com) 上海明天广场 JW 万豪酒店 38 楼，南京西
路 399 号，近黄陂北路

MoMo Cafe Jiading International Seafood 
Dinner Buffet is offered at MoMo Café in 
Courtyard by Marriott Shanghai Jiading. 
Enjoy your night with mouthwateringsea-
food and cakes. 3101 Huyi Gong Lu, by 
Yecheng Lu (3991 6499) 沪宜公路 3101 号 , 近
叶城路

THE STAGE The modern approach to local 
Chinese, Asian and International flavors is 
reflected in the a la carte menu and buffet at 
The Stage. Come and enjoy lunch buffet at 
The Stage and you will find a great surprise 
everyday with country-themed delicacies 
from Monday to Saturday. Palatable 
signature dishes from nine countries in 
rotation are absolutely not to be missed. 1/F, 
The Westin Bund Center Shanghai, 88 Henan 
Zhong Lu, by Guangdong Lu (6103 5048) 
Sunday Brunch: 11.30am-2.30pm. Opening 
hour: daily 6am-10pm 河南中路 88 号上海威斯
汀大饭店 1 楼，近广东路

Savor Providing Western and Eastern buffet 
and a la carte, the interactive open kitchen 
highlights seafood, Western, Japanese, 
Chinese, noodles and desserts. The popular 
Seafood station showcases various seafood 
favourites while the dessert station is 
over indulged with sweet sensations 
including Teppanyaki Ice Cream, hand-made 
chocolates and 20 other creations from 
pastry Chefs. 2/F, Pullman Shanghai South, 1 
Pubei Lu, by Liuzhou Lu (2426 8888) 浦北路 1
号上海中星铂尔曼大酒店 2 楼，近柳州路

Vie All Day Dining The Sofitel Shanghai 
Sheshan Oriental’s all day buffet featuring 
fresh seafood and international cuisines.  
The food is as luxe as the surroundings. 1/
F, Sofitel Shanghai Sheshan Oriental, 3388 
Sichen Gong  Lu, by Jiasong Gong Lu (3761 
8888-1911) 24/7 泗泾镇泗陈公路 3388 弄东方佘
山索菲特大酒店 1 楼 , 近嘉松公路

inDiAn
Bollywood Indian Restaurant Salivate over 
Indian cuisine and Bollywood movie stars 
during their lunch buffet or dinner. For 
parties, there are nice rooms in the back 
with a private bar. 2/F, 326 Hongfeng Lu, 
by Biyun Lu (3872 6176) Daily 11am-11pm 
www.bollywood-restaurants.com 红枫路 326
号 2 楼 , 近碧云路

G water front Located at the riverside of the 
South Bund and embraced by the history 
and culture of the ancient quay, G Water 
Front is dedicated to offering a modern, 
elegant and enjoyable dining experience 
with the gorgeous river view, the authentic 

food and friendly service provided by 
the Indian chefs and waiters. Rm206, 
Block 3, Wharf 1846, 601 Waima Lu, by 
Zhuhangmatou Jie (3302 0007/ 3302 0166) 
Daily, 11.30am-11pm 外马路 601 号 3 号楼 206
室 , 近竹行码头街

Kebabs On the Grille Indian eatery special-
izing in grilled fare and situated in the 
picturesque environs of the Cool Docks. 1) 
The Cool Docks,  505 Zhongshan Nan Lu,  by 
Fuxing Dong Lu (6152 6567) Daily 11am-10
.30pm kebabsonthegrille@gmail.com www.
kebabsonthegrille.com/ 2) Unit103, 227 
Huangpi Bei Lu, inside Peoples Square (3315 
0132) Daily 11am-10pm kebabsonthegrille@
gmail.com www.kebabsonthegrille.com 
3) Unit A4 Green Sports Center, 633 Biyun 
Lu，by Yunshan Lu (5030 2005) Daily 11am-
10pm kebabsonthegrill@gmail.com www.
kebabsonthegrille.com 1) 中山南路 505 号 , 近
复兴东路 2) 黄陂北路 227 号 103 室 , 人民广场中
区广场内 3) 碧云路 633 号碧云体育休闲中心 A4, 
近云山路

Masala Indian cuisine at reasonable prices 
served in a warm, hospitable atmosphere. 
8 Jinan Lu, by Taicang Lu (6384 6838) Daily 
11.30am-2pm; 5.30-10.30pm 济南路 8 号 , 近太
仓路

Tikka Brought to you by the team behind 
Nepali Kitchen, Tikka serves up lush, well 
executed Indian cuisine. Steamy spices 
wafting admist cushioned sofas offer a 
warm atmosphere. Awarded as 1212 
iDEAL Shanghai one of the best new Asian 
Restaurant in 2012 by Shanghai Daily. 1/F, 
56 Maoming Nan Lu, by Changle Lu (6054 
2114) Lunch: Tue-Sun, 11am-2pm; Dinner: 
Daily 5.30-10.30pm 茂名南路 56 号 1 楼 , 近长
乐路

Tandoor Shanghai’s first, and arguably one 
of the best, Indian eateries features dance 
performances, first-class service,great classic 
curries and tasty tandoori meats. Jin Jiang 
Hotel, 59 Maoming Nan Lu, by Changle Lu 
(6472 5494, 6258 2582) Daily 11.30am-2pm; 
5.30- 10.30pm www.tandoorchina.cn 茂名南
路 59 号锦江饭店 , 近长乐路

Punjabi Wide range of Indian dishes, 
from Northern to Southern India, also 
caters and hosts parties to give you a 
great time 1) 5F, 627 Huaihai Zhong Lu, by 
Sinan Lu (6472 5464) Daily 11am-11.30pm 
china@shanghaipunjabi.com www.
shanghaipunjabi.com 2) 12-20 Shuicheng Lu, 
by Hongqiao Lu (6278 8626) Daily 11.30am-
11.30pm. china@shanghaipunjabi.com 3) 
1099 Meihua Lu, by Fangdian Lu (6075 1970) 
Daily 11.30am-11.30pm 1) 淮海中路 627-635
号 5 楼 , 近思南路 2) 水城路 12-20 号 , 近虹桥路 
3) 梅花路 1099 号博览会广场 , 近芳甸路

Vedas A consistent winner of Readers 
Choice Awards, Vedas offers countless classic 
Indian dishes and a classy environment. 3/
F, 83 Changshu Lu, by Julu Lu (6445 8100) 
Daily 11.30am-2pm; 6-10.30pm info@
vedascuisine.com www.vedascuisine.com 常
熟路 83 号 3 楼 , 近巨鹿路

itAliAn
Alcove 1982 A unique character on quiet 
Panyu Lu, Alcove 1982 provides a wide selec-
tion of Italian and French fusion  cuisine in 
a warm-hearted and homey atmosphere. 
11am-2.30pm (lunch Mon-Fri), 11am-3pm 
(lunch Sat-Sun), 2.30-5pm (afternoon tea), 
6-10pm (dinner Mon-Sun), 10pm-1am (Bar) 
390 Panyu Lu, by Fahuazhen Lu (6215 5531) 
番禺路 390 号 , 近法华镇路

Alla Torre Laid-back trattoria with good 
wood fired pizzas and homemade pastas. 1/
F, La Villa,165 Lujiazui Huan Lu, by Lujiazui 
Dong Lu (3383 0577) Daily 11am-11pm 陆家
嘴环路 165 号 1 楼 , 近陆家嘴东路

Bella Napoli Ristorante e Pizzeria With a 
neighborhood ambience, the restaurant 
offers Southern Italian food made with high 
quality ingredients. Enjoy the home made 
pastas and authentic Neapolitan pizza. 1) 
73 Nanhui Lu, by Beijing Xi Lu (5289 0806) 
Daily 11am-3pm; www.bellanapoli-sh.com 2) 
No.4, Lane 946 Changle Lu, by Wulumuqi Lu 
(6248 8985) Daily 11.30am-3pm; 5.30-11pm 
1) 南汇路 73 号 , 近北京西路 2) 长乐路 946 弄 4
号 , 近乌鲁木齐路

Bacco Italian Restaurant Pizzeria Following 
original ingredients and recipes hailing from 
Italy, this cozy Italian restaurant features 
fresh Australian beef, various homdmade 
pastas and pizzas, tagliatelle bolognese, 
spaghetti carbonara and a lot more. 374 
Dagu Lu, by Chengdu Bei Lu (6340 1386) 
www.baccoitaliano.com 大沽路 374 号 , 近成都
北路

Basilico A must-try Italian restaurant where 
one can savor the authentic delicacies of 
Italian while enjoying panoramic views of 
both the Huangpu River and Nanpu Bridge. 
3/F, Inter Continental Shanghai Expo, 1188 
Xueye Lu, by Shibo Dadao (3858 1228) Wed-

amphora
Festival in Greek-style
It’s a tradition in China to stock up on luxurious, tasty groceries for the New Year, and 
Amphora is here to help. The blue-and-white furnished Greek shop on the corner of 
Shaanxi Nan Lu and Yongjia Lu is stuffed to the brim with quality, sumptuous food-
stuffs.

World-famous Pami salted pistachios (RMB78) are naturally grown and baked in 
Grace. Processed without any additives, these top-quality nuts are bound to get you 
hooked after the first nibble. Cookies are a must-have for parties at home: Amphora is 
stocked with four popular flavors of Papasdopoulos cookies (RMB28) - chocolate, cocoa 
chocolate, hazelnut chocolate and orange chocolate. And who doesn’t like candies? 
Sugar free and low in calories, the healthy Pallas candies (RMB14.8) are the top choice 
for many families. 

When it comes to cooking, we’d all be lost without some good olive oil. Sitia Extra 
Virgin Olive Oil (RMB118) hails from the birthplace of the world’s olive trees in Greece, 
and is available both as a consumer good and as a gift-boxed present. Greece also 
boasts some 6,500 years of wine-making history: that ample sunshine, Mediterranean 
climate and soil makes for some particularly good bottles, including the Domaine 
Harlaftis X Red Dry (RMB589).

Amphora also stocks a range of other goodies, including KONVA Aegean Sea 
Sardines (RMB28), Spinspan Extra 
jam (RMB39), MELODIKO Thyme 
Honey (RMB128) and a lot more. 
This shop can be your one-stop-
spot for all things Mediterranean 
and delicious. TFZ 
// 438-7 Shaanxi Nan Lu, by 
Yongjia Lu 陕西南路438-7号, 近永
嘉路 (5403 0392)
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a comfortable and cozy ambiance for all. 
600 Huashan Lu,by Zhenning Lu Mon-
Sun 11.30am-11pm (6249 3638, www.
seveshanghai.com) 华山路 600 号上海戏剧学院
内 , 近镇宁路

The Prego is offering a weekly ‘Martini 
Aperitivo' where Aperitivo lovers get to 
enjoy free-flow signature Martini cocktails 
every Thursday night, accompanied by a 
light Italian antipasto buffet. 6.30-8pm. 2/F, 
The Westin Bund Center Shanghai, 88 Henan 
Zhong Lu, by Guangdong Lu (6103 5048) 河
南中路 88 号上海威斯汀大饭店 2 楼，近广东路

Tavola This hip new Italian restaurant offers 
great service at a beautiful location. Located 
in a quiet area just minutes from the Lujiazui 
metro station, Tavola has a wonderful view 
right on the Huangpu river. Food is prepared 
in an open kitchen right before you. 2500 
Binjiang Dadao, by Dongyuan Lu (2022 
8288) Mon-Fri: 11.30am-2.30pm; 6-10.30pm; 
Sat-Sun: 11.30am-3pm, 6-10.30pm www.
tavola.cn 滨江大道 2500 号，近东园路

The Kitchen by Salvatore Cuomo Fantastic 
pizzas and Italian food by lauded Chef 
Cuomo in Lujiazui with a beautiful Bund 
view 2967 Binjiang Da Dao, by Fenghe Lu 
(5054 1265) Daily 11am-2:30pm, 6pm-10pm 
www.ystable.com/ 滨江大道 2967 号近丰和路

Tima Harbour 11 Zhenning Lu, by 
Huashan Lu (6225 8684) Daily 7-1am info@
timaharbour.com 镇宁路 11 号 , 近华山路

Va Bene Enjoy everything from classic 
standards to creative cuisine in this Xintiandi 
stalwart. Va Bene Shanghai has set a new 
trend for Italian fine dining using quality 
Italian ingredients with authentic Italian 
culinary tradition. Block 7, 181 Taicang Lu, 
by Madang Lu (6311 2211) Daily, 12-3pm, 
6-10.30pm info@vabeneshanghai.com, 
www.gaiagroup.com.hk/va-bene-shanghai  
太仓路 181 弄新天地北里 7 号楼 , 近马当路

Venexia Quiet and long-time neighborhood 
resident, Venexia offers Italian staples. 1/
F, 127 Panyu Lu, by Pingwu Lu (6282 2220) 
Daily 11.30am-2.30pm; 6-10.30pm 番禺路 127
号 1 楼 , 近平武路

jApAnese
Ambrosia Meet Shanghai’s fine-
dining crowd for Japanese Teppanyaki  in a 
European-style mansion. 2-3/F, 150 Fenyang 
Lu, by Yueyang Lu (6431 3935) Daily 5.30-
10pm 汾阳路 150 号 2-3 楼 , 近岳阳路

Benkay Authentic and fine presented 
Japanese cuisine in an elegant hotel. 3/F, 
Hotel Nikko Shanghai, 488 Yan’an Xi Lu, by 
Zhenning Lu  (3211 9999-6620), 11.30am-
2.30pm, 5.30-10pm www.nikkoshanghai.
com 上海日航饭店 3 楼 , 延安西路 488 号 , 近镇
宁路

Chin-Agiku Specializing in traditional 
Japanese charcoal grill, various seafood and 
daily imported top grade sashimi and sushi, 
Chin-Agiku is a well established interna-
tional cuisine restaurant providing healthy 
Japanese and Thai fusion food in a luxury 
and contemporary dining atmosphere. LG1-
83, IFC, 8 Shiji Dadao, by Lujiazui Huan Lu 
(3381 7878) 世纪大道 8 号国金中心 LG1-83, 近
陆家嘴环路

DOZO A transplant from Taipei that special-
izes in izakaya cuisine. Wheelock Plaza 2/
F, 17171Nanjing Xi Lu, by Huashan Lu (3127 
8558) Noon: 12-2.30pm; Dinner Sun-Thurs: 
6pm-1.30am; Fri-Sat: 6pm-2.30am service.
sh@dozoizakaya.com www.dozoizakaya.com
南京西路 1717 号 , 近华山路

En Grill & Bar A pint-sized, friendly Japanese 
joint with fresh sashimi, organic vegetables, 
great set meals and an open kitchen. 1) 20 
Lane 248, Taikang Lu, Tian Zi Fang (5466 
0857) 2) 30 Sinan Lu (6385 0707) Daily 11am-
2pm; 6pm-2am 泰康路 248 弄 20 号

Haiku by Hatsune A perennial Readers’ 
Choice Award winner. This wildly popular 
restaurant is best known for it’s Cali-style 
sushi. 28B Taojiang Lu, by Hengshan Lu 
(6445 0021) Sun-Thu 11.30am-2pm, 5.30pm-
10pm; Fri-Sat 11.30am-2pm; 5.30-11pm 
Wifi available, RMB250/person via Sherpas 
delivery. info@haikushanghai.com www.
haikushanghai.com 桃江路 28 号乙 , 近衡山路

Hanano Japanese Restaurant Fill up here 
are decent sushi and teppanyaki. 2F, 5 Zunyi 
Nan Lu, by Hongqiao Lu (6275 8888) Daily 
11.30am-2pm; 5.30pm-12.30am 喜来登豪达上
海太平洋大饭店 , 遵义南路 5 号 2 楼 , 近虹桥路

Gintei Teppanyaki Sushi All you can eat 
hibachi-style cooking and boatloads of 
reasonably-priced sushi. One of the better 
teppanyaki joints in town. 75 Nanhui Lu, 
by Beijing Xi Lu (6218 1932) Daily 11.30am-
2pm, 5.30-10.30pm. 南汇路 75 号 , 近北京西路

J-Mix The sushi/teppanyaki dining option 
of the Jumeirah. Beautiful dining room and 
lush surroundings. 1/F, Jumeirah Himalayas 

Hotel, 1108 Meihua Lu, by Fangdian Lu (3858 
0888) (3858 0888) Daily 11.30am- 2.30pm, 
5.30-10.30pm 梅花路 1108 号 1 楼 , 近芳甸路

Kagen Teppanyaki Haiku by Hatsune’s 
upmarket teppanyaki concept.  Choice cuts 
of meat and fresh fish prepared at your 
table. 28D Taojiang Lu, by Hengshan Lu (6433 
3232) Daily 6-11.30pm; Sat-Sun: 11.30am-
3pm 桃江路 28 号丁 , 近衡山路

Kagura Japanese cuisine with a bit of 
Thai, Korean, and Vietnam cuisine. Lunch 
set starts at RMB40. 390 Shanxi Nan Lu, 
by Fuxing Zhong Lu (5171 9539) Daily 
11.30am–2pm; 5–11.30pm 陕西南路 390 号 ,
近复兴中路

Kappo Yu A beautiful high-end alternative 
to its sister restaurant, Sushi Oyama. There 
is only one daily menu of 10 courses that 
will set you back RMB690. Expect beautiful 
food and excellent service for the price. 33 
Wuxing Lu, by Huaihai Zhong Lu (6466 7855) 
Daily 6-10.30pm 吴兴路 33 号 , 近淮海中路

Koyama Though the menu is 
extensive,Koyama’s conservative flavours 
and passable fare do not justify its premium 
prices. Unit 6, 3/F, South Block, Lane 123 
Xingye Lu, by Madang Lu (5382 1125) Daily 
11.30am-2.30pm; 5.30pm-12am 兴业路 123 弄
新天地南里广场 6 号 3 楼 , 近马当路

Miyabi Japanese Restaurant & Sky Bar 
Nested on the 37th floor boasting a 
stunning night view of the Bund and 
Lujiazui area, Miyabi Japanese restaurant 
sees open teppanyaki stations and exquisite 
Japanese cuisines in a friendly and relaxed 
atmosphere. A guest DJ plays live lounge 
music every night from Tuesday to Saturday, 
making Miyabi a perfect choice to enjoy the 
night over a cocktail or a Japanese whisky. 
37/F, Sheraton Shanghai Hongkou Hotel, 59 
Siping Lu,by Hailun Lu (2601 0088, sheraton.
com/shanghaihongkou) 5.30-10.30pm 四平路
59 号虹口喜来登酒店 37 楼 , 近海伦路

MIYABI Offering an extensive menu 
complimented with unmatched Japanese 
delicacies, Miyabi provides a combination 
of modern flavor with a traditional twist. 
The delicacies freshly cooked from the 
Teppanyaki counter will delight your day. 
Sheraton Shanghai Waigaoqiao Hotel, 28 
Jilong Lu, by Xinlan Lu, China (Shanghai) 
Pilot Free Trade Zone (3121 9679) Mon-Fri 
12-2pm 上海外高桥喜来登酒店 , 中国（上海）自
由贸易试验区基隆路 28 号 , 近新兰路

Ooedo Japanese Restaurant  Serving 
authentic and high quality Japanese cuisine 
since 1994, Ooedo serves an extensive à la 
carte menu and “all-you-can-eat” buffet at 
RMB268 per person for dinner and RMB248 
per person for lunch. Drinks included, wifi 
available. lunch: 11.30am-2pm (last order: 
1.45pm); dinner: 5.30-10pm (last order: 
9.30pm) 1) 30 Donghu Lu, by Huaihai Zhong 
Lu (5403 5877) 2)Room104E, Lujiazui Invest-
ment Tower, 366 Pudian Lu, by Dongfang Lu 
(6841 6377) 1) 东湖路 30 号 , 近淮海中路 2) 浦电
路 366 号陆家嘴投资大厦裙楼 104E, 近东方路

Roosevelt Ichiban Modern Izakaya offers 
contemporary Japanese cuisines and a 
variety of Japanese drinks. With unique Art 
& Jazz music at Whiskey Lounge, it provides 
a Ginza Style indoor & outdoor dining ex-
perience. Free wi-fi,Valet parking.6pm-2am. 
1/F, The House of Roosevelt, 27 Zhongshan 
Dong Yi Lu, by Beijing Dong Lu (2322 0800) 
info@27bund.com, www.27bund.com 中山东
一路（外滩）27 号罗斯福公馆 1 楼 , 近北京东路

[ 瑠 RYU] Designed by HK designer Alan 
Chan and the father of Japanese Light 
God Mr.Kawamura, RYU, meaning jewels, 
is located on the Bund 5 which presents 
a unique type of Cuisine du Japon - a 
sumptuous infusion of Japanese and French 
cuisine. Monday to Sunday lunch set from 
RMB98. 3/F, 5 Zhongshan Dong Yi Lu, by 
Guangdong Lu (6333 7633) 中山东一路 5 号外
滩 5 号 3 楼 , 近广东路

Takumi Robata & Sake Skilled Robatayaki 
chefs from Japan grill seasonal fish, meat and 
vegetables over an open coal fire, serving 

Sun 11.30am-2.30pm; 5.30-9.30pm; Mon-Tue 
Closed 雪野路 1188 号上海世博洲际酒店三楼 , 近
世博大道

Briccocafe  1) International Airside B10, 
Terminal 1, Hongqiao Airport Daily 10-12am 
www.briccocafe.net/ 2) China Art Palace 
Branch, 10/F, 161 Shangnan Lu, by Guozhan 
Lu (2025 2131) 1) 虹桥机场国内出发禁区 B10 登
机口 , 近空港二路  2) 上南路 161 号中华艺术宫 10
楼 , 近国展路

Bocca A Sytlish Italian restaurant with a 
spectacular view on the Bund, where you 
may enjoy the Contemporary Italian cuisine 
prepared by creative Italian Chef and dine 
in a casual and fine dining ambience. South 
Bund 22 5/F, 22 Zhongshan Dong Er Lu, by 
Xin Yong’an Lu (6328 6598) Daily 12pm-
2.30pm; 6pm-11pm www.bocca-shanghai.
com 中山东二路 22 号 5 楼 , 近新永安路

Casalingo Offering authentic Italian dishes 
prepared by Italian Executive Chef Gianluca 
Piaggi and his team, Casalingo features an 
open kitchen with pizza oven, a sumptuous 
antipasto counter and a gelato coffee bar 
with both indoor and outdoor seating areas 
with beautiful tree lined canal-view. 1/F, 15 
Xinjinqiao Lu, by Hongfeng Lu (6036 8838) 
新金桥路 15 号 1 楼 , 近红枫路

Ciao Dining Room and Ciao Bambino 
A classy cucina serving authentic Italian 
cuisine. Pop in for a quick coffee and pastry 
at their adjoining cafe. 1/F, The Langham 
Yangtze Boutique, 740 Hankou Lu, by 
Yunnan Lu (6080 0743) Dinning Room 
6.30–10pm; Bambino 6.30–11pm 汉口路 740
号朗廷扬子精品酒店 1 楼 , 近云南路

Casanova Located in a villa on Julu Lu, since 
2004 Casanova has been featuring fresh, 
innovative concepts as well as classic Italian 
favourites. A clean décor and gentle lighting 
create a cozy ambiance by Mediterranean 
art. Chef Fabio and Chef Manuel ensures 
the best result and taste is reached by using 
top quality ingredients from Italy and other 
countries. 913 Julu Lu, by Changshu Lu (5403 
4528) www.casanova.com.cn 巨鹿路 913 号 , 
近常熟路

deCanto  A chic and modern Italian 
restaurant overlooking the magnificent 
landscape of the Bund. Enjoy the fine dining 
with affordable prices plus an extensive wine 
list. 11.30am till late. RMB398 for a two-
person set menu after 9pm everyday. 4B/F, 
6 ZhongShan Dong Yi Lu, by Guangdong Lu 
(6346 3686) 中山东一路 6 号，近广东路

Da Marco  1) 1/F, Golden Bridge Garden,  
103 Dong Zhu’anbang Lu, by Jiangsu Lu (6210 
4495) Daily 12-11pm www.damarco.com.cn/ 
2) Grand Gateway Square,  1/F, 1 Hongqiao 
Lu, by Huashan Lu (6447 7577) Daily 10am-
11pm 3) 350 Yushan Lu, by Taolin Lu (5860 
8170) Daily 12-11pm 1) 东渚安浜路 103 号 1 楼 ,
近江苏路 2) 虹桥路 1 号 , 港汇广场 1651 楼 , 近华
山路 3) 羽山路 350 号 , 近桃林路

Danieli’s Italian Restaurant Upscale Italian 
with comfortable, elegant dishes. Classic 
dining room and lovely desserts. The Hongta 
Hotel,  39/F, 889 Dongfang Lu, by Weifang 
Lu (5050 4567) Mon-Fri 11.30am–2pm; Sun: 
11.30am–2.30pm; Mon-Sun: 6–10.30pm 
www.luxurycollection.com/hongtashanghai
东方路 889 号 39 楼 , 近潍坊路

Dolce Vita Prime, pricey  Italian food in 
the French Concession. 291 Fumin Lu, by 
Changle Lu (6170 1318) Daily 12-2:30pm; 
6pm-12am (10.30pm last order) 富民路 291
号 , 近长乐路

Goodfellas 7 Yan’an Dong Lu, by Zhongshan 
Dong Yi Lu (6323 2188) Daily lunch, 
11.30am-2.30pm, dinner, 5.30pm-12am 延安
东路 7 号 , 近中山东一路

Gaia This vibrant restaurant guarantees 
all diners a delightful dining experience in 
a casual and fun asmosphere by serving 
contemporary Italian classics. L6-605, 613, 
L7-703 iapm mall, 999 Huaihai Zhong Lu, by 
Shaanxi Nan Lu (5466 1699) 淮海中路 999 号
环贸广场 L6-605, 613, L7-703, 近陕西南路

Gondola Good place to pop in for a bit of 
antipasti. 16Henan Zhong Lu, by Yan’an 
dong Lu (6321 9803) Daily 11am-10:30pm
河南中路 16 号 , 近延安东路 Isola bar + grill  A 

chic and trendy Italian restaurant located in 
IFC mall sporting an opulent interiors and 
terrace overlooking a breathtaking view of 
the Huangpu River.  4/F, IFC, 8 Shiji Da Dao, 
by Lujiazui Huan Lu (5012 1277) 11.30am-
10.30pm reservations@isolashanghai.com, 
www.gaiagroup.com.hk/isola-shanghai 世纪
大道 8 号 , 国金中心 IFC 商场 4 楼 L4-17, 近陆家
嘴环路

Isola Bella 1) Restaurant Huaihai Rd. 2/
F, No.41, Lane 816 Huaihai Lu, by Guotai 
Cinema (5467 0170) 2) Isola Bella Barbeque 
Restaurant 6/F, Gold World Commercial 
Building, 988 Huaihai Zhong Lu, by Shaanxi 
Nan Lu (5424 3531) 3) 630 Huashan Lu, by 
Shanghai Theater Academy (6248 3613) 4) 
3222 Longteng Dadao, by Dong’an Lu (136 
7156 9780) 1) 淮海中路 816 弄 41 号 2 楼 2） 淮
海中路 988 号 黄金世界商厦 6 楼，近陕西南路 
3）华山路 630 号，近上海戏剧学院 4) 龙腾大道
3222 号 , 近东安路

Il Bambino With a real taste of Italy and 
using top food ingredients, this restaurant 
provides a warm and nice ambience that is 
perfect for parties and friends’ meetings. 
903 Julu Lu, by Changshu Lu (6445 3656) 
Daily 10am-4am. 巨鹿路 903 号 , 近常熟路

La Strada Brought to you by Craig Willis 
(of Wagas), this trendy 10-table pizzeria 
offers thin crust pizza and simple selection 
of antipasti and salads. 1F, 195 Anfu Lu, by 
Wulumuqi Lu (5404 0100) Daily 11am-11pm 
info@mrwillis.com.cn 2) 225 Xikang Lu, by 
Beijing Lu (6266 7909) 安福路 195 号 1 楼 , 近
乌鲁木齐路 2) 西康路 225 号， 近北京路

Mercato This newly opened coastal Italian 
restaurant offers vibrant cuisine, stylishly 
rustic décor, and breathtaking Bund views. 
The menu created by three Michelin Star 
Chef Jean Georges Vongerichten, features 
amazing light-as-air pizzas, house made 
pastas, and the freshest seafood, graced 
with the true flavor of Italy. 6/F, 3 Zhong 
Shan Dong Yi Lu, by Guangdong Lu (6321 
9922) 5.30pm-1am 中山东一路外滩 3 号 6 楼 , 
近广东路

Osteria Another concept from the prolific 
Eduardo Vargas, this restaurant has a great 
wine list and amazing oysters. 226 Jinxian 
Lu, by Maoming Nan lu (6256 8998) Daily 
11am-10:30pm 进贤路 226 号 , 近茂名南路

Palladio Regional Italian favorites by Italian 
Chef Gianluca Serafin in a gorgeous dining 
room. Lobby Level, The Portman Ritz-Carlton 
Hotel, 1376 Nanjing Xi Lu, by Xikang Lu (6279 
7188) Daily 11.30am-2.30pm; 5.30-10.30pm 
www.ritzcarlton.com/en/Properties/
Shanghai/Dining/Palladio/Default.htm 南京
西路 1376 号波特曼丽嘉酒店 1 楼 , 近西康路

Pasta Fresca Da Salvatore  1) 3896 
Hongmei Lu, by Yan’an Xi Lu (6262 5620) 
Daily 11.30am- 2.30pm; 5.30-10.30pm 
www.pastafresca.com/ 2) 4 Hengshan Lu, 
by Wulumuqi Nan Lu (6473 0772) Mon-
Fri: 11.30am-2.30pm; 5.30-11pm; Sat-Sun: 
11.30am-11pm 3) Rm.14, 2/F, The Thumb 
Plaza, 185 Fangdian Lu, by Yanggao Zhong 
Lu (5033 9001) Mon-Thurs: 11.30am-2.30pm; 
5.30-10.30pm; Fri-Sun: 11.30am-11pm 1) 虹
梅路 3896 号 , 近延安西路 2) 衡山路 4 号 , 近乌鲁
木齐南路 3) 芳甸路 185 号大拇指广场 2 楼 14 室 ,
近杨高中路

PastaMania PastaMania is about making 
great tasting Italian food conveniently 
at affordable prices.  From features like 
Edicola to Alimentari, coupled with Italian 
inspired decoration designs, this restaurant 
will captivates the interest of most the 
discerning dinerwww.pastamania.com.cn 1) 
Unit25, 3/F, Super Brand Mall, 168 Lujiazui 
Xi Lu, by Lujiazui Huan Lu (5019 0081) 10am-
10pm 2) Unit13A, B&C, 4/F, Metro City Mall, 
1111 Zhaojiabang Lu, by Caoxi Bei Lu (5419 
9358) 10am-10pm 1) 陆家嘴西路 168 号正大广
场 3 楼 25 室 , 近陆家嘴环路 2) 肇嘉浜路 1111 号
美罗城 4-13A,13B&13C, 近漕溪北路

Porta Nova With traditional Italian food 
and pizzas made in the wood oven, Porta 
Nova uses imported high quality ingredients 
and provides a corner of traditional Italian 
atmosphere. Daily 11.30am-11pm. No.40, 
Lane 3338 Hongmei Lu, by Hongxu Lu 虹梅路
3338 弄 40 号 , 近虹许路 (6465 7788)

Segafredo Italian Caffè Bar & Restaurant 
Authentic Italian restaurant providing 
extensive food menu and exclusive selection 
of Italian wines 2/F, S2-03, S2-07K, South 
retail building Jing’an Kerry Center, 1515 
Nanjing Xi Lu, by Changde Lu Daily 10am-
10pm, www.segafredo.it (6380 3280) 南京
西路 1515 号静安嘉里中心南区商场 2 楼 S2-
03,S2-07K, 近常德路

Settebello An old-style Italian alcove with 
lively fine dining. 193 Anfu Lu, by  Wulumuqi 
Lu 安福路 193 号 , 近乌鲁木齐路 (3356 2587)

Seve Sit in the heart of former French 
Concession just few steps away from 
Shanghai Theater Academy, the homey 
restaurant with 70 seats inside and two 
outdoor alfresco balconies is designed in a 
modern and simply elegant style, providing 
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authentic Japanese sake-cuisine pairings. 
Wifi available. 1) L4-22, ifc mall, 8 Shiji 
Dadao, by Yincheng Zhong Lu Daily 11.30am-
2.30pm, 5.30-10pm (5011 1677) 2) N3-14, 
Jingan Kerry Centre, 1515 Nanjing Xi Lu, by 
Anyi Lu Daily 11.30am-2.30pm, 5.30-10pm 
(6259 5177) 1) 世纪大道 8 号国金中心 4 楼 , 近银
城中路 2）南京西路 1515 号静安嘉里中心北区 3
楼 , 近安义路

TSUBASA A fusion of traditional & modern 
offerings featuring a TeppanyakiIsland and 
a sake bar matched with creative sushi rolls 
and traditional Japanese food like sashimi, 
udon noodles, tempura, grilled fish and an 
array of set menus. 2/F, Pullman Shanghai 
South, 1 Pubei Lu, by Liuzhou Lu (2426 8888) 
浦北路 1 号上海中星铂尔曼大酒店 2 楼，近柳州路

Shari New Japanese cuisine served with flair, 
plus a lovely outdoor courtyard. 630 Yongjia 
Lu, by Wulumuqi Zhong Lu (5466 0320) 
11:30am-11pm www.shari-shanghai.cn 永嘉
路 630 号 , 近乌鲁木齐中路

Shintori Null II Fresh, elegantly prepared 
food and one of the best vantage points for 
checking out Shanghai’s urban cognoscenti.  
803 Julu Lu, by Fumin Lu (5404 5252) Mon-
Fri 6-10.30pm, Sat-Sun 11.30am-2pm, 
6-10.30pm. 巨鹿路 803 号 , 近富民路

Sushi Ichi No.5, Lane 50 Gaoyou Lu, by 
Hunan Lu (5411 1713) Lunch 12-2.30pm; 
Dinner: 5.30-11pm 高邮路 50 弄 5 号 , 近湖南路

Sushi Hisago Chef from Tokyo uses fishes 
from Nagasaki to serve authentic Edomae  
sushi. No.1, Lane 372 Xingguo Lu, by Huaihai 
Zhong Lu (6280 7598) Daily 6pm-12am 兴国
路 372 弄 1 号 , 近淮海中路

Sushi’O With American flavor infused into 
traditional Japanese sushi, Sushi’O offers 
26 different rolls and heart-warming winter 
udon noodles, seafood soups and more hot 
dishes. 21 Yongkang Lu, by Jiashan Lu  (150 
0082 0420, 400-820-2160, www.sushi-o.com 
) 永康路 21 号 , 近嘉善路

Sushi Oyama An exquisite little restaurant 
slicing up some of Shanghai’s best Sushi. A 
prix fixe menu changes nightly according to 
availability and freshness. 2/F, 20 Donghu 
Lu, by Huaihai Lu (5404 7705) Mon-Sat: 5.30-
10.30pm 东湖路 20 号 2 楼 , 近淮海路

Sutekiya A Japanese restaurant infused with 
Western and Japanese Teppanyaki, Sutekiya 
provides delicate steaks and a wide variety 
of fresh seafood. 3/F, Jiadun Plaza, 2088 
Yan’an Xi Lu, by Yili Lu (6029 0518) 5.30-11pm 
延安西路 2088 号嘉顿广场 3 楼，近伊犁路

UMINOSACHI Refined Teppanyaki. Chains 
around the country offering all-you-can-eat 
classics. Promotion: RMB168/per person: 
Everyday starting at 8.30pm. 1) 2890 Yan’an 
Xi Lu, by Zhonghuan Lu (6262 5777) 2) 169 
Xinle Lu, by Donghu Lu (5403 0303) 3) Rm 
428, 333 Tianyaoqiao Lu, by Xietu Lu (6426 
3300) 4) 123 Nanyang Lu, by Xikang Lu (6279 
3777) 5) Rm401, 8 Huaihai Zhong Lu, by 
Xizang Nan Lu (6319 0178) 6) Rm511, 5001 
Dushi Lu, by Mincheng Lu (6480 2588) 7) Bld 
20, Jinjihu Da Dao, Suzhou (0512-62622708) 
8) 1/F, Bld 5, No.1912 Baijiahu zone, 1680 
Longdong Da Dao, Jiangning district, 
Nanjing (025 8713 9141) 1) 延安西路 2890 号 ,
近中环路 2) 新乐路 169 号 , 近东湖路 3) 天钥桥路
333 号腾飞大厦 428 室 , 近斜土路 4) 南阳路 123
号 , 近西康路 5) 淮海中路 8 号兰生大厦 401 室 ,
近西藏南路 6) 都市路 5001 号仲盛世界商城 511
室 , 近闵城路 7) 苏州工业园区金鸡湖大道李公堤三
期 20 号楼 8) 南京市江宁区双龙大道 1680 号百家
湖 1912 街区 5 号楼一层

Xenri No Tsuki A high-end Japanese 
restaurant serving new kaiseki cuisine in a 
homey and contemporary environment. Lot 
309-311, 3/F, Ciro’s Plaza, 388 Nanjing Xi Lu, 
by Chengdu Bei Lu (6318 1388) 南京西路 388
号 3 楼 309-311 商铺 , 近成都北路

koreAn

CHI-Q Latest project by Three on the 
Bund. With culinary concept developed by 
Marja and Jean-Georges Vongerichten, it 

is a gourmet’s embrace of the strong and 
long-lasting Korean BBQ culture in the 
intent of bringing it to a new international 
dimension. 2/F, 3 Zhong Shan Dong Yi Lu, by 
Guangdong Lu (6321 6622) Dinner: Monday 
- Sunday 6:00pm-10:30pm 中山东一路 3 号 2
楼 , 近广东路

lAtin AmericAn
Cantina Agave Voted “Best New Restaurant” 
and “Restaurant of the Year” in our 2009 
Readers’ Choice Awards for their great  tacos 
and bar full of artisan tequilas. Suite01, A2-2, 
291Fumin Lu, by Changle Lu (6170 1310) 
Daily 11-11pm www.cantineagave.com 富民
路 291 号 01 套房 A2-2, 近长乐路

Chala Tapas & Bar Bringing a taste of 
South and central America, Chala combines 
excitement of Latin American cuisine 
with a modern and urban flavor. Join for 
tapas complimented by traditional Pisco 
cocktails. 4B, 1/F, 291 Fumin Lu, by Changle 
Lu (6076 1925, Annwang@chalatapasbar.
com) 富民路 291 号 1 楼 4B, 近长乐路

Unico by Mauro Colagreco The largest tapas 
lounge in Asia is reflecting the trendiest 
part of Latin contemporary culture with 
unique cocktail creations, stunning interior 
design, special music compilations, and 
exquisite selections of tapas by Chef Mauro 
Colagreco. Located at Three on the Bund, 
the prestigious address in Shanghai, UNICO 
is committed to enlarge the Latin culture, 
while inviting people to feel and share 
passions within the space. Here, discover a 
new experience in Shanghai nightlife, where 
food and feelings naturally merged. 2/F, 3 
Zhongshan Dong Yi Lu, by Guangdong Lu 
(5308 5399) Mon-Fri 6pm-2am; Sat-Sun 6pm-
late. www.unico.cn.com 中山东一路 3 号外滩三
号 2 楼 , 近广东路

mAlAysiAn 
Cafe Sambal Shanghai Café Sambal 
embraces and surpasses all the clichés of 
a chic Shanghai eatery - an old loft house 
turned stylish restaurant and lounge, 
decorated with modern furnishings, offering 
relaxed service and a well-balanced yet 
authentic Malaysian menu. Jiashan Market, 
No.37A, Lane 550 Shaanxi Nan Lu, by Yongjia 
Lu (3368 9529, www.cafesambal.com) 陕西南
路 550 弄 37A 号 , 近永嘉路

mexicAn & tex-
mex

Hacienda A fun Mexican eatery adjoining 
Zapatas catering to Shanghai’s love of all 
things Mexican.  Serving up favorites and 
a few surprises. They’ve got a party menu 
that’s perfect for birthdays and celebrations, 
starting at RMB150/person.  Daily 5pm - very 
late. 5 Heng Shan Lu, by Dong Ping Lu  (6433 
4104) 东平路 5 号，近衡山路

Maya Voted “Best Latin American Cuisine” 
in our 2009 & 2010 Readers’ Choice Awards, 
Maya was arguably the first restaurant in 
Shanghai to start doing Mexican right. 
Grand Plaza Club House 2/F, 568 Julu Lu, bu 
Shanxi Nan Lu (6289 6889) Daily 5pm-12am; 
kitchen closes 10.30pm (Sun 9.30pm); bar 
food until 11pm 巨鹿路 568 号 , 近陕西南路

Mexo at bund Mexo adds elegance 
and the unexpected to everything from 
ceviche to tacos to create a Mexican fine 
dining experience unlike anywhere else in 
Shanghai. Wharf 1846,Bldg3,601 Waima Lu, 
by Zhuxingmatou Jie (3330 0977) 11.30am-
2.30pm 外马路 601 号 3 号楼 114 室，近竹行码
头街

Pastamania
Traditional Italian on People’s Square
This Singaporean restaurant chain has taken it upon itself to deliver a traditional Italian 
dining experience throughout Asia and the Middle East, and we want in on the action. 
Before their newest restaurant opens on People’s Square this month, we swung by the 
popular Metro City mall location, one of their two current venues in Shanghai.

For starters, we dug into the honey garlic chicken (RMB32), tasty bite-sized chicken 
pieces with a sweet honey sauce that is sticky and delicious. A great choice to snack on 
before the main. 

Pasta, as you may have guessed, is Pastamania’s specialty. The chain is immensely 
proud of their current tally of 22,176,678 bowls of the noodley good stuff served, and 
the spaghetti Bolognese (RMB52) and spaghetti marinara (RMB65) are a large part of 
that statistic. The tomatoes used at Pastamania are all Italian-grown, and that extra ef-
fort shows. The meat in the Bolognese is tender and matches well with the sauce, while 
the spaghetti marinara is a great choice for those looking to indulge in some seafood. 

The serving sizes of the appetizers and the mains are quite reasonable, but don’t 
forget to leave space for the desserts. 

There is a hearty variety of delectable goodies to choose from on the dessert 
menu, and we opted to try the delectable treats served in glass jars. The traditional 
Italian tiramisu (RMB35) was quite sharp, with the coffee taste making the small jar 
seem richer and fuller. The panna cotta with chocolate sauce jar (RMB28) was full of 
flavor, with the dark chocolate sauce complementing the creamy panna cotta.
// Metro City mall, 4/F, 1111 Zhaojiabang Lu, by Hongqiao Lu, 1111肇嘉浜路卢乘虹桥
路 Nearest metro: Xujiahiu (5419 9358)
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Mexico Lindo Cantina & Grill The colorful 
Mexican and Tex-Mex restaurant has 
updated its menu for the colorful season, 
featuring spicy chili, jalapeno poppers, 
green chicken enchiladas, tacos and more, 
accompanied with over 40 different types 
of margaritas. Bookings for parties & other 
catering are accepted. 1) Unit 39, Laowaijie, 
Lane3338 Hongmei Lu, by Yan’an Xi Lu (6465 
9336) Daily 11am-12am 2) Unit104, No.8, 
Lane 569 Yunle Lu, by Lianyou Lu (5484 
6562) 10am-10pm. www.mexicolindo.com.
cn 1) 虹梅路 3338 弄 39 号老外街 , 近延安西路 2) 
运乐路 569 弄 8 号 104 单元 , 近联友路

Pistolera Pistolera is an experience like 
no other. With original recipes, a great 
atmosphere and friendly staff, it is truly 
a Mexican Cantina. 1) 855 Biyun Lu, by 
Huangyang Lu (5030 4228) 2) 3307-2 
Hongmei Lu, by Huaguang Lu (6221 6392) 1) 
碧云路 855 号 , 近黄杨路 2) 虹梅路 3307-2 号 , 
近华光路

miDDle eAstern
1001 Nights Here, some of the city’s best 
Middle Eastern cuisine is served in a fun, 
festive atmosphere. Come for the kebabs, 
stay for the belly dancers. 4 Hengshan Lu, by 
Wulumuqi Nan Lu (6473 1178, 6473 8289) 
Daily 11-2am 衡山路 4 号 , 近乌鲁木齐南路

Kervan From imported ingredients to 
traditional Turkish and Mediterranean 
dishes, everything here has a fun and exotic 
authenticity. This is the Turkish go-to spot for 
Shanghai’s Turkish residents and visitors. 711 
JiuJiang Lu, by Yunnan Zhong Lu (6351 3309) 
九江路 711 号 , 近云南中路 Habibi Shisha Bar 
& Cafe New opened on Yongkang Lu, the 
restaurant provides authentic Middle Easten 
food in a nice and relaxing environment. 
131 Yongkang Lu, by Xiangyang Nan Lu (6472 
0210) 永康路 131 号 , 近襄阳南路

Id Kah Muslim Restaurant Specializing in 
authentic muslim cuisine, the restaurant 
sees beef and lamb flown in daily from the 
prairie of Inner Mongolia to ensure the 
freshness. Opening 24 hours a day. 665 
Changping Lu, by Changde Lu (6299 7887) 
昌平路 665 号 , 近常德路

moDern
Barbarossa Built on a pond in People’s Park, 
this beautifully decorated three story lounge 
offers amazing skyline views, cocktails and 
fragrant shisha pipes and modern Morroc-
can fare. 231Nanjing Xi Lu, inside People’s 
Park (6318 0220) Sun-Thurs: 11-2am; Fri-Sat 
11-3am 南京西路 231 弄 , 人民公园内

Blue Marlin Bar & Restaurant Blue Marlin 
Bar & Restaurant offers an exceptional 
environment for all with live music at night, 
great food and drinks, and an ambiance 
making you want to come back again 
and again. The food is a global cuisine 
with great flavors from all over the world. 
1) No.689 Lantian Rd. Green City Jinqiao 
Pudong10.30–2am www.bluemarlin.cn 2)
No.17/199 Fangdian Rd.Thumb Plaza Pudong 
(6886 7376) Daily 10.30–2am 1) 浦东金桥碧云
国际社区蓝天路 689 号 2) 浦东新区芳甸路 199 弄
17 号大拇指广场

Café LIANG & mezzanine The two-level 
CAFE LIANG & mezzanine treats diners with 
multiple dining options and cuisines. The 
buffet style concept on the first level features 
a “tick box” menu card for main courses 
integrated with buffet for appetizers and 
desserts, while the mezzanine level serves 
contemporary Japanese-inspired cuisine. Jing 
An Shangri-La, West Shanghai, 1218 Yan'an 
Zhong Lu, by Tong Ren Road (2203 8889, 
www.jinganshangdining.com) 静安香格里拉大
酒店，延安中路 1218 号，近铜仁路

Ginger by the Park The latest branch 
of Ginger continues to offer a mix of 
international dishes in a vintage three-storey 
building. With a bistro on the first floor and 

al fresco terrace on the second, guests get 
to enjoy the picturesque view of the well 
manicured park from cozy dining rooms. 
91 Xingguo Lu, by Hunan Lu Mon-Sat: 8am-
11pm; Sun: 8am-10pm. (3406 0599, info@
gingerfoods.com, www.gingerfoods.com ) 
兴国路 91 号 , 近湖南路

100 Century Avenue occupying floors 91 
through 93 of Shanghai World Financial 
Center, creates an atmosphere of sophistica-
tion and class in the clouds. Situated as the 
highest restaurant in town, 100 special-
izes in steak, Chinese wok items, steamed 
specialties and seafood.  91-93/F, Park Hyatt 
Shanghai, Shanghai World Financial Center, 
100 Shiji Dadao, by Dongtai Lu (3855 1428) 
Daily 11am-2.30pm; 5.30-10.30pm 上海环球金
融中心 , 世纪大道 100 号柏悦酒店 91-93 楼 , 近
东泰路

Green Kitchen Using the freshest seasonal 
food and vegetables coming directly from 
its organic farm, Green Kitchen provides a 
homey atmosphere in the most authentic 
taste. 6 Dongping Lu, by Hengshan Lu (5465 
9135) Mon-Fri 5:30-11pm, Sat-Sun 11am-
4pm, 5:30-11pm) 东平路 6 号 , 近衡山路

Greyhound Café was the first fashion café 
in Bangkok offering the fashion, service and 
food concept - 'Thai with a twist' as a casual 
dining experience. With various outlets 
between Hong Kong, Beijing and now 
Shanghai - Greyhound Café is the modern 
take on fusion cuisine. 11am-midnight. 503, 
IAPM, 999 Huaihai Zhong Lu, by Shaanxi Nan 
Lu (5466 6105, www.greyhoundcafe.com.hk) 
淮海中路 999 号 IAPM mall 503 商铺 , 近陕西南路

Fountain This bistro concept in the heart 
of Xintiandi offers gourmet-style burgers, 
sandwiches and various tapas. A pretty tasty 
breakfast is served 8-11am. Unit 4, Building 
10-12, Lane181 Taicang Lu, by Madang 
Lu (6326 8800) Daily 8a-1am 太仓路 181 弄
10-12 号楼 4 单元 , 近马当路

mizzi A new and pioneering lifestyle brand 
integrating multimedia, entertainment 
and vogue elements into the flagship cafe 
restaurants which serve creative desserts, 
specialty drinks and healthy meals. Mizzi 
brings three different styles to diners: pure 
and fresh Shanghai SML Store, IAPM Store 
and Chengdu IFS Store; romantic and sweet 
Lujiazui Riverside Store, and sexy Shanghai 
Times Plaza Store. 1) No.182, Fucheng Lu, 
by Huayuan Shiqiao Lu (6261 1117) 2)Shop 
E04, Xujiahui Lu, by Ruijin Er Lu (6285 1117) 
3) Shop 513, 999 Huaihai Zhong Lu, by 
Xiangyang Bei Lu (6259 1117) 4) L605, 99 
Huaihai Middle  Lu, (6233 1117) 5) LG108, 
IFS Mall Chengdu (028-86721117) 1) 富城路
182 号，花园石桥路 2) 徐家汇路 618 号日月光中
心广场 1 楼 E04 室 , 近瑞金二路 3) 淮海中路 999
号 513 室 , 近襄阳北路 4) 黄浦区淮海中路 99 号
L605 5) 成都市国际金融中心商场 LG108 号

Kathleen’s 5 Rooftop Restaurant & Bar 
Enjoy contemporary American cuisine in a 
stunning setting– an art museum overlook-
ing People’s Park. 5/F, Shanghai Art Museum, 
325 Nanjing Xi Lu, by People’s Square (6327 
2221) Daily 11.30-12am events@kathleens5.
com www.kathleens5.com 南京西路 325 号 ,
上海美术馆 5 楼 , 近人民广场

Morton’s Steak and Seafood Grille The 
world’s first Oyster Bar and Seafood Grille 
by Morton's focuses on presenting the 
city’s finest seafood dining experience with 
premium seafood flown in fresh daily. L4-
403, iapm Mall, 999 Huaihai Zhong Lu, by 
Shaanxi Nan Lu (6067 7888) 淮海中路 999 号
iapm 环贸广场 , 近陕西南路 

Mr Willis An inviting kitchen-dining room 
offers straightforward homey mains and 
lovely starters. Served family style. Expect 
a small seasonal menu that is market and 
whim driven. 3/F, 195 Anfu Lu, by Wulumuqi 
Zhong Lu (5404 0200) Mon-Fri 11am-2pm 
5pm-12am, Sat-Sun 11am- 12am 安福路 195
号 3 楼 , 近乌鲁木齐中路

Ninethirty by awfully chocolate Made 
by hand from scratch, the Singaporean 
dining bistro behind the all-time favourite 
chocolate cake brand Awfully chocolate, 

serves a contemporary selection of western 
favourites such as fish and chips, and hearty 
beef bourginion with a touch of Asian 
influence in a modern setting. Unit306, 3/
F, K11 Arts Mall, 300 Huaihai Zhong Lu, by 
Huangpi Nan Lu (6312 9038) 10am-10pm 淮
海中路 300 号 K11 购物中心 3 楼 306 室 , 近黄陂
南路

Sasha’s Steeped in history, this hugely 
popular bar is located in a 1920’s mansion 
that formerly housed the famous Soong 
sisters and boasts one of Shanghai’s largest 
and favorite alfresco terraces. Huge beer 
list, diverse food offering and 24 wines by 
the glass.  11 Dongping Lu, by Hengshan Lu 
daily 11am – 2am (6474 6628) 东平路 11 号，
近衡山路

Shook! Restaurant & Rooftop Terrace 
Matthew Ona serves up creative international 
cuisine with beautiful views and the biggest 
Terrace on the Bund. 5-6/F, The Swatch Art 
Peace Hotel (Bund 19), 23 Nanjing Dong Lu, 
by Zhongshan Dong Yi Lu (2329 8522) Daily 
11.30am-2.30pm; 6-11pm www.shookrestau-
rantshanghai.com 南京东路 23 号上海斯沃琪和
平饭店艺术中心 5-6 楼，近中山东一路

T Modern Chinese Tea Cuisine As 
the first Chinese restaurant that sees various 
teas mixed into dishes, T Modern Chinese 
restaurant creates a serious of tea menus us-
ing natual tea ingredients and seasonal food 
materials, providing a light and pleasant 
tea-in-food experience and healthy dining 
concepts to all. Rm401, Hongkong Plaza, 
282 Huaihai Zhong Lu, by Huangpi Nan Lu 
(15900629276) www.kervanchina.com 淮海中
路 282 号香港广场北座 401 室 , 近黄陂南路

The COOK The COOK at the Kerry Hotel 
Pudong offers  11 live theater kitchens 
and a gourmet delicatessen with a la carte 
dining options. Offerings include a Chinese 
wok and steam baskets, Asian noodles, 
sushi, yakitori and an excellent cheese 
vault. Wine by the bot 1388 Huamu Lu, 
by Fangdian Lu (6169 8886) 6.30am-11pm 
jeyawati.ibrahim@thekerryhotels.com www.
thecookthemeetthebrew.com 花木路 1388 号 ,
近芳甸路

Table No. 1 by Jason Atherton Former 
Gordon Ramsay lieutenant and chef of the 
Michelin star-studded Maze restaurant set 
up his own venture in the first floor of the 
Waterhouse Hotel. Expect creative, excellent 

Euro-style cuisine with local sensibility. A 
stellar experience. 1-3 Maojiayuan Lu, by 
Zhongshan Nan Lu (6080 2918) Daily, 11am-
2.30pm,  5pm-10.30pm www.tableno-1.com/
毛家园路 1-3 号 , 近中山南路

The Spot Bar & Restaurant Attractive ter-
race and pleasantly refreshing interior with 
an international menu, televised sports and 
affordable drinks. 331 Tongren Lu, by Beijing 
Xi Lu (6247 3579) Sun-Thurs 11-2am; Fri-Sat 
11-3am 铜仁路 331 号 , 近北京西路

TMSK Art and sculpture gallery by day and 
graceful wine lounge by night. Whenever 
you go, you are sure to impress your date 
here. Unit 2, House 11, North Block 
Xintiandi, Lane 181 Taicang Lu, by Madang 
Lu (6326 2227) Daily 2pm- 12:30am 太仓路
181 弄新天地北里 11 号楼单元二 , 近马当路

nepAlese
Nepali Kitchen Still the friendliest service 
this side of Kathmandu. Enjoy authentic 
food delivered with the necessary spicy 
punch in a pleasant atmosphere. 4 Lane 
819 Julu Lu, by Fumin Lu (5404 6281) Mon 
6-11pm, Tues-Sun 11am-2pm, 6-11pm 巨鹿路
819 弄 4 号 , 近富民路

pizzA
California Pizza Kitchen Straight from 
America’s shopping mall to Shangers. This 
chain-restaurant has all the classic pizza, 
pasta and salad favorites, plus some more 
Asian oriented offerings. 1) 2/F, Bldg. 3, 
Lane 507, Sinan Mansions, Fuxing Zhong Lu, 
by Sinan Lu (5465 4800) Daily 11am-11pm 
www.cpk.com.cn/home_en.html 2) Rm. 
L231, 2/F, Kerry Parkside, 1378 Huamu Lu, by 
Fangdian Lu (5036 1177) Daily 10am-10pm 
cpkchina@hotmail.com 1) 复兴中路 507 弄思
南公馆 3 号 2 楼 , 近思南路 2) 花木路 1378 号浦
东嘉里城 2 楼 L231 室 , 近芳甸路

La Pizzeria Specializes in traditional and 
original thin-crust Italian Pizza, you’ll enjoy 
authentic handmade pizza, Panini, Gratin, 
snacks and all kinds of desserts made by the 
Italian chef! 166 Grand Gateway Plaza Inner 
Street, 1 Hongqiao Lu, by Huashan Lu (6447 
2267) 11.30am-9.30pm 虹桥路 1 号港汇广场内
街 166 号 , 近华山路

New York Style Pizza  1) 336 Hongfeng Lu, 
by Biyun Lu (3872 6606) Daily 12-10.30pm 
2) No.23-4, Lane 248 Taikang Lu, by Sinan 
Lu (5466 0969) Daily 12-10.30pm 3) B/F, 
Email Fashion Plaza,  1699 Nanjing Xi Lu,  by 
Huashan Lu (3214 0024) Daily 12-10.30pm 4) 
Rm150, 1118 Pudong Nan Lu, by Zhangyang 
Lu (3868 2738) Daily 12-10pm 5) L116, Kerry 
Parkside, 1378 Huamu Lu, by Fangdian 
Lu (2022 2198) Daily 12-10pm 6) Rm106, 
warehouse4, 653 Waima Lu, by Wangjia 
Matou Lu (3376 8308) Daily 12-9.30pm 7) 
Rm108, 59 Shuicheng Nan Lu, by Yan’an Xi 
Lu (5239 7368) Daily 12-9.30pm 8) 8) Rm104, 
Building6, 569 Yunle Lu, by Jingfeng Lu (3490 
5177) 1) 红枫路 336 号 , 近碧云路 2) 泰康路 248
弄 23-4 号 , 近思南路 3) 南京西路 1699 号，近华
山路 4) 浦东南路 1118 号 150 室 , 近张杨路 5) 花
木路 1378 号浦东嘉里城 L116 店 , 近芳甸路 , 6)
外马路 653 号 4 库 106 室 , 近王家码头路 7) 水城
南路 59 号 108 室 , 近延安西路 8) 运乐路 569 弄
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6 号 104, 近金丰路

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

Plaza Pizza Shanghai’s first super-sized 
Italian-style pizza. Enjoy authentic thin crust 
pizzas and specially selected cocktails in a 
cultured environment and experience the 
vibrant Shanghai nightlife at our bar. 325-1 
Huashan Lu, by Changshu Lu (6248 9121) 
10am-2am 华山路 325-1 号 , 近常熟路

singApore
Remedy 源氣 365 remedy 源氣 365 offers 
a healthy lifestyle with food infused with 
traditional Chinese herbs, and an innovative 
cuisine. Parent company Eu Yan Sang - a 
Singapore-based company specializes in 
traditional Chinese medicine and leads high-
end branded goods, which is also the holder 
of 5 Michelin stars “Demon Chef” Alvin 
Leung. 1) 207 Mengzi Lu, by Xietu Lu (5386 
0291) www.365remedy.com 2)opening 
soon: 2/F, Bld10, Chamtime Plaza, 2889 
Zuchongzhi Lu, by Shengxia Lu (5465 7585) 
3) opening soon: 3/F, 100 Zunyi Lu, by Ziyun 
Lu (5465 7585) 1) 蒙自路 207 号 , 近斜土路 2) 
祖冲之路 2889 弄长泰广场 10 号楼 2 楼 , 近盛夏
路 3) 遵义路 100 号虹桥上海城 3 楼 , 近紫云路

southeAst AsiAn
Bali Laguna Delicious vegetarian-friendly 
Indonesian cuisine and a romantic setting. 
189 Huashan Lu, by Yan’an Zhong Lu (6248 
6970) Daily 11-12.30am www.balilaguna.
com. 华山路 189 号 , 近延安中路

spAnish
Albero El Albero, located in the Grand 
Kempinski Hotel, offers some excellent 
beautifully-presented high-end Spanish 
cuisine.  Decorated in traditional Andalusian 
style. 2/F, Grand Kempinski Hotel, 1288 
Lujiazui Huan Lu, by Yincheng Zhong Lu 
(3867 8888) 11am- 2.30pm; 5-11pm 陆家嘴环
路 1288 号新天哈瓦那大酒店 2 楼 , 近银城中路

La Cocina by Lapis Lazuli Spanish restaurant 
& bar with authentic Spanish dishes and the 
full Spanish pinchos bar. 9 DongPing Lu, by 
HengShan Lu (6473 1021) Daily 11am - 2am 
东平路 9 号 , 近衡山路

Las Tapas Typical Spanish tapas served in a 
pleasant, if slightly predictable atmosphere. 
1) C6, Building 59, 570 Huaihai Xi Lu, by 
Kaixuan Lu (6415 9567) 2) 259 Hongfeng Lu, 
by Biyun Lu (3382 1686) 3) House33, Laowai 
jie, 3338 Hongmei Lu, by Yan’an Xi Lu. Daily 
11-12am www.las-tapas.cn 4) Building 32, 
Sinan Mansion, 45 Sinan Lu, by Fuxing 
Zhong Lu (6426 0660) 1) 淮海西路 570 号红坊
59 幢 C6, 近凯旋路 2) 红枫路 259 号 , 近碧云路 3)
虹梅路 3338 弄老外街 33 号 , 近延安西路 4) 思南
路 45 号思南公馆 32 幢 , 近复兴中路

La Verbena Combining authentic Spanish 
cuisine in a romantic style, La Verbena 
which oversees the Huangpu River is a sleek 
and relaxing spot glittering with a unique 
Latin flavor. Block E, 2967 Lujiazui Xi Lu, by 
Fenghe Lu (5878 9837) 陆家嘴西路 2967 号滨
江大道北段 E 座 , 近丰和路

La Pedrera Spanish Restaurant Enjoy a glass 
of pre or after dinner cocktail in the cozy 
long bar at La Pedrera Spanish restaurant. 
Located by the Bund, La Pedrera provides 
classic Spanish cuisine with an impressive 
list of wines. 33 Sichuan Zhong Lu, by Yan'an 
Dong Lu (6136 0206) Mon-Fri 11:30am-2pm 
5:30pm-10:30pm Sat-Sun 11:30am-10:30pm
四川中路 33 号 , 近延安东路

El Patio Set in a lovely villa Chef Franki offers 
fun modern and traditional Spanish dishes. 
Terraces abound, wine mark-ups don’t. 110 
Fengyang Lu, by Fuxing Zhong Lu (6437 
5839) Sun-Thu: 11am-1am, Fri-Sat: 11am-
2am www.elpatio.com.cn 汾阳路 110 号 , 近复
兴中路

el Willy 5/F, 22 Zhongshan Dong Er Lu, by 
Xin Yong’an Lu (5404 5757) 中山东二路 22 号 5
楼 , 近新永安路

Gran Bodega Gran Bodega serves famous 
Spanish wines and authentic tapas. Don’t 
miss their grilled goose liver with apple and 
black paella. 1/F, Royalton hotel, 789 Wuyi 
Lu, by Zhongshan Xi Lu (5206 0719, 5206 
8000-5115) Daily 11am-2.30pm   6-11pm 
granbodega.spanishrestaurant@gmail.com
武夷路 789 号 1 楼 , 近中山西路

Pirata, tapas kitchen and bar Come and 
enjoy the authentic yet creative tapas. 136 
Xinle Lu, by Xiangyang Bei Lu (5404 2327) 新
乐路 136 号 , 近襄阳北路

Restaurant Martin Spanish celebrity chef 
Martin Berasatagui’s Shanghai outpost-
features fine modern Spanish cuisine and 
impressive wine list. 811 Hengshan Lu, by 
Yuqing Lu, inside Xujiahui Park (6431 6639) 
Daily,  Lunch 11.30am-2.30pm  Dinner 6pm-
10.30pm www.restaurantmartin.com.cn 衡山
路 811 号，徐家汇公园内 , 近余庆路

Wine & Tapas Just as the name suggests, 
you come here for the wine, finger food and 
fun location. 333 Chang Le Lu, by Xiangyang 
Bei Lu (5403 3767) Daily 10am-11pm 长乐路
333 号 , 近襄阳北路

speciAlity fooD 
shops

Amphora As a chain of specialty stores that 
brings healthy food from Greece and the 
Mediterranean world, the Amphora stands 
for the “Best from Greece” and provides 
authentic, premium and healthy products 
to customers in China. 1) 409 Shanxi Bei Lu, 
by Beijing Xi Lu (5213 9066) 2) 434-1 Shaanxi 
Nan Lu, by Yongjia Lu (6431 0145) 3) 330 
Madang Lu, by Xintiandi (5382 0237) 4) 7-1 
Taojiang Lu, by Fenyang Lu (3460 5181) 5) 
3899 Hongmei Lu, by Yan’an Xi Lu (6262 
0519) 6) 611 Changle Lu, by Donghu Lu (3461 
2161) 7) 907 Yuyuan Lu, by Jiangsu Lu (3256 
9610) 8) 230 Danshui Lu, by Zizhong Lu (3330 
1509) 9) 151&148a, B1, Himalaya Center, 
Fangdian Lu, by Meihua Lu 1) 陕西北路 409
号，近北京西路 2) 陕西南路 434-1，近永嘉路 3)
马当路 330 号，近新天地 4) 桃江路 7-1，近汾阳
路 5) 虹梅路 3899 号，近延安西路 6) 长乐路 611
号，近东湖路 7) 愚园路 907 号，近江苏路 8) 淡水
路 230 号，近自忠路 9) 芳甸路 1088 号喜马拉雅
中心 B1，近梅花路

City Super Shanghai Offers a one-stop 
shopping for both groceries and prepared 
foods from around the world. LG 2, Shanghai 
IFC Mall, 8 Shiji Dadao, by Lujiazui Huan 
Lu (5012 0998) Daily: 10am-10pm www.
citysuper.com. 世纪大道 8 号国金中心商场地下 2
楼 , 近陆家嘴环路

Feidan  1) 153 Anfu Lu, by Wulumuqi 
Lu (5403 6991) Daily 8am-10pm. 2) 283 
Jianguo Xi Lu, by Jiashan Lu (6473 3194) 
Daily 9am-10pm. 3) 332 Jinyan Lu, inside 
Shanghai Lujiazui Center Palace (5059 3723) 
Daily 9.30am–10pm. 4) 382-1 Dagu Lu, by 
Chengdu Bei Lu (6340 0547) Daily 9.30am-
10pm 1) 安福路 153 号 , 近乌鲁木齐路 2) 建国西
路 283 号 , 近嘉善路 3) 锦延路 332 号 , 陆家嘴中
央公寓 4) 大沽路 382-1 号 , 近成都北路

FIELDS China A premier online grocery 
store based in Shanghai who provides 
healthy and safe options for all your grocery 
needs, including vegetables, fruits, meat 
& poultry, fish & seafood, dairies, bakeries 
and personal care products. Seasonal 
produce and ready-to-serve dishes are also 
available. With same day delivery on orders 
in Shanghai, FIELDS makes it convenient 
and affordable for you to have healthy and 
safe organic, imported food items in China. 
400-021-0339, www.fieldschina.com, cs@
fieldschina.com. 

Mahota Kitchen The farm-to-city store 
carries fresh traceable farm produce from 
Mahota Farm in Chongming island to be 
brought home or be enjoyed in the hot pot 
restaurant. Taste the difference in quality 
as the produce are harvested and delivered 
to the store within 24 hours.   1) 10-1F, 
M-Town, 1580 Kaixuan Lu, by Huaihai Xi 

Lu (5267 9988) 2) B1-101/102, 660 Dapu 
Lu, by Longhua Dong Lu (5318 8111, www.
themahota.com ) 1) 凯旋路 1580 号新淮海坊 , 
近淮海西路 2) 打浦路 660 号 B1-101/102, 近龙
华东路

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

steAkhouses
Char Grill Located inside of the Hotel 
Indigo, this beautiful steakhouse serves up 
a lovely view and lots of haute meat. 29-31/
F, Hotel Indigo, 585 Zhongshan Dong Er Lu, 
by Dongmen Lu (3302 9995) Daily, Dining 
Room, 6-10.30pm Bar, 6pm-late www.char-
thebund.com 中山东二路 585 号 29-31 楼 , 近
东门路

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

Morton’s the Steakhouse The first Morton’s 
in Chinese mainland specializes in classic, 
hearty American cuisine including the 
grain-fed prime aged Australian beef, fresh 
seafood and spectacular desserts served in 
generous portions. 1) 4/F, IFC Mall, 8 Shiji 
Dadao, by Lujiazui Huan Lu (6075 8888) Sun-
Thurs 11.30am-10pm; Fri-Sat 11.30am-11pm 
www.mortons.com/shanghai 1) 世纪大道 8 号 ,
国金中心 IFC 商场 4 楼 , 近陆家嘴环路 

Phipps Steakhouse Inspired by the tradition 
of the New York Steakhouse, Phipps 
Steakhouse brings to Shanghai the finest 
prime cuts as well as a complete dining 
experience to its exceptional authentic 
cuisine. Mon-Sat 11am-10pm; Sun 12am-
9pm 1/F, Bldg 11, The Cool Docks, 505 
Zhongshan Nan Lu, by Fuxing Dong Lu ( 
6152 6543, 6152 6542) 中山南路 505 弄老码头
11 号楼 1 楼 , 近复兴东路

Prime 1921 Elegant steakhouse on the 2/
F of the old Soong Mansion. Classically 
inspired with a modern twist, there’s more 
than just Australian beef that’s worthwhile 
to eat on the menu. Daily, 6pm – 11pm. 2/F, 
Sasha’s Restaurant & Bar, 11 Dongping Lu, by 
Hengshan Lu (6474 6628) 东平路 11 号 2 楼，
近衡山路 

President Steakhouse A modern interpreta-
tion of authentic Taiwanese steakhouse 
perfect for those first dates and first 
impressions where service and taste blend 
perfectly in this casually stylish yet graceful 
gem in the heart of Huangpu district. 691 
Jiujiang Lu, by Guangxi Bei Lu (6327 5858) 
11am-11pm 九江路 691 号 , 近广西北路

Ruth’s Chris Steak House Located in a 
restored historic building on Shanghai’s 
famous Bund waterfront, the fine dining 
steakhouse hailing from the New Orleans 
presents the finest custom-aged Australian 
Wagyu beef which is served “sizzling” 
hot. Further complemented by friendly 
services and an inviting atmosphere, it’s a 
perfect location for business dinners and 
family gatherings. 4/F, Five on the Bund, 20 
Guangdong Lu, by Zhongshan Dong Yi Lu 
(6071 4567) 外滩 5 号 4 楼 , 广东路 20 号 , 近中

山东一路

The 1515 WEST, Chophouse & Bar In The 
1515 WEST CHOPHOUSE & BAR, an appetite 
for premium Australian beef, American-
sized desserts, signature drinks and a classic 
bar awaits you. Jing An Shangri-La, West 
Shanghai, 1218 Yan'an Zhong Lu, by Tong 
Ren Road (2203 8889, www.jinganshangdin-
ing.com) 静安香格里拉大酒店，延安中路 1218
号，近铜仁路 

Roosevelt Prime Steakhouse Thick, juicy 
prime steaks from a custom stone oven. All-
American beef. Enjoy martins and California 
wines on the backlit bar. Frequented by the 
Shanghai elite and those with expensive 
tastes. 160 Taiyuan Lu, by Yongjia Lu (6433 
8240) Sun-Thurs: 5-10pm; Fri-Sat: 5-11pm rps@
rooseveltsteakhouse.com www.rooseveltsteak-
house.com 太原路 160 号 , 近永嘉路

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

The MEET The Kerry Hotel’s meat mecca, make 
sure you take a peek into their meat locker to 
see your dinner up close and personal. 1388 
Huamu Lu, by Fangdian Lu (6169 8888) 5.30-
10pm 花木路 1388 号 , 近芳甸路

thAi
Herbs With a Thai owner at the helm and 
a Thai chef manning the furnace, their five-
page menu showcases some of the best 
this nation has to offer, with brash yet often 
subtle execution. 1/F, Mayfair Tower, 768 
Julu Lu, by Fumin Lu (6208 5357) 巨鹿路 768
号 1 楼 , 近富民路

Lapis Thai  1) 285 Hunan Lu, by Gaoyou 
Lu (5466 3026) Daily 11.30am-2.30pm; 
6-10pm 2) 3/F, No.19, Lane 199 Fangdian 
Lu, by Dingxiang Lu (5033 9223) Daily 
11.30am- 2.30pm; 6-10pm 3) No.14, Lane 
248 Taikang Lu, by Ruijin Er Lu (6473 3989) 
Daily 11.30am-2.30pm; 6-10pm 4) L109, 1376 
Nanjing Xi Lu, by Xikang Lu (5252 0082) 
Daily 11.00am-Late 1) 湖南路 285 号 , 近高邮路 
2) 芳甸路 199 弄 19 号 3 楼 , 大拇指广场 , 近丁香
路 3) 泰康路 248 弄 14 号 , 近瑞金二路 4) 南京西
路 1376 号 109 室 , 近西康路

Lapis Thai Kitchen 1) 6/F, 818 Nanjing Xi 
Lu, by Shimen Yi Lu (3223 0277) 2) 7/F, 1438 
Hongqiao Lu, by Gubei Lu (6237 1261) 1) 南
京西路 818 号 6 楼 , 近石门一路 2) 虹桥路 1438
号 7 楼 , 近古北路

Coconut Paradise Housed in an elegant 
French house with two floors, a garden 
and a separate bar annex. 1) 38 Fumin Lu, 
by Yan’an Zhong Lu (6248 1998) 2) 2/F, 378 
Wukang Lu, by Hunan Lu (5424 5886) Daily 
11.30am-2pm; 5.30-10.30pm coconutpara-
dise38@gmail.com www.lostheaven.com.cn/
main.html 1) 富民路 38 号 , 近延安中路 2) 武康
路 378 号 2 楼 , 近湖南路

Simply thai 1) 5C Dongping Lu, by 
Yueyang Lu (400 880 7729, 6209 6209) Sun-
Thurs:11am-11pm;Fri & Sat: 11am-midnight 
2) 159 Madang Lu, by Xingye Lu (400 880 
7729, 6209 6209) Mon-Sun: 11am-midnight 
3) No.28 Laowai Jie, lane 3338 Hongmei Lu 
(400 880 7729, 6209 6209) Sun-Thurs: 11am-
11pm; Fri & Sat: 11am-midnight 4) A6 Green 
Sports & Leisure Center, 600 Lantian Lu, by 
Lan’an Lu (400 880 7729, 6209 6209) Mon-
Sun: 11am-11pm. 5) 4/F IFC, 8 Shiji Dadao, 
by Yincheng Zhong Lu (400 880 7729, 6209 
6209) enquiry@simplythai-sh.com www.
simplythai-sh.com Mon-Sun: 11am-10pm 6)  
Unit 312A, 3/F, L’Avenue Shanghai, 99 Xianxia 
Lu, by Zunyi Lu (400 880 7729, delivery: 6209 
6209, enquiry@simplythegroup.com , www.
simplythai-sh.com) Mon-Sun: 11am-10pm 
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7) Level 8, S801-1A, Jiu Guang Department 
Store, 1618 Nanjing Xi Lu, by Jingan Temple 
8) Level 4, N4-11, Shanghai Kerry Centre, 
1515 Nanjing Xi Lu, by Tongren Lu 9) Ciros 
Plaza, Level 3,  312-314 388 Nanjing Xi 
Lu,by Huangpi Bei Lu 10) 4/F, L4101-4105, 
Global Harbor, 3300 Zhongshan Bei Lu, by 
Jinshajiang Lu Mon-Sun 11am-10pm. 11) 6/F, 
Rm612, Grand Gateway Plaza66, 1 Hongqiao 
Lu, by Huashan Lu Mon-Sun 11am-10pm 12) 
5/F, Rm503, Plaza 66, 1266 Nanjing Xi Lu, by 
Xikang Lu Mon-Sun 11am-10pm 1) 东平路 5
号 C 座 , 近岳阳路 2) 马当路 159 号 , 近兴业路 3) 
虹梅路 3338 弄老外街 28 号 , 近延安中路 4) 蓝天
路 600 号碧云休闲体育中心 A6, 近蓝桉路 5) 世纪
大道 8 号上海国金中心四层 , 近银城中路 6) 仙霞路
99 号上海尚嘉中心 3 层 312A 单元 , 近遵义路 7) 
南京西路 1618 号久光百货 8 楼 S801-1A, 近静
安寺 8) 南京西路 1515 号静安嘉里中心 4 楼 N4-
11 , 近铜仁路 9) 南京西路 388 号仙乐斯广场 3 楼
312-314 0) 中山北路 3300 号环球港 4 楼 , 近金
沙江路 11) 港汇广场 6 楼 612, 虹桥路 1 号 , 近华
山路 12) 南京西路 1266 号恒隆广场 5 楼 503, 近
西康路

Thai Gallery Thai Gallery Those well-versed 
in Thai food will admire the authenticity of 
these dishes. Creative art covers the walls. 
127-1 Datian Lu, by Beijing Xi Lu (6217 9797) 
Daily 11am-3pm; 5.30pm-12am 大田路 127-1
号 , 近北京西路

Thai Loft Express Quick, easy and well 
priced Thai food. If you don’t want Thai, 
you can also order Vietnamese. 105B, Kerry 
centre lobby, 1515 Nanjing Xi Lu, by Tongren 
Lu (159 2161 6618) Daily 11am-9.30pm 南京
西路 1515 号嘉里中心大堂 105B, 近铜仁路

Urban Thai Tiny Thai restaurant with 
excellent steamed sea bass and authentic  
curries.  Their Thai iced tea is the best in 
town. 938 Changle Lu, by Wulumuqi Lu (3250 
3863) Daily 11;30am-11pm urban-thai.com/
长乐路 938 号，近乌鲁木齐路

vietnAmese
B REAL  Refer to “Delivery” for more 
information.

Pho Season With 20-years experience in 
South-East Asian cooking, theirFrench-
born-South Asian chef  has all the South-
East Asianspecialties– Vietnamese ‘Pho’, 
Cambodian ‘Loc Lac’ and Thai ‘Pad Thai’. 427 
Dagu Lu, by Chengdu Bei Lu (6327 3778) 
Daily 11am-11pm 大沽路 427 号 , 近成都北路

PHOCO Set in a pretty lane house, the 
enormous outdoor courtyard is the spot’s 
most attractive attribute, which is graced 
with bamboo gardens and features mainly 
Vietnamese dishes and western fusion 
cuisine including steaks and pasta. No.1, 
Lane 920 Changle Lu, by Wulumuqi Lu (5289 
6275) 长乐路 920 弄 1 号 , 近乌鲁木齐路

Pho Real Some of Shanghai’s finest pho and 
Bánh mì, with high-quality ingredients and 
a young, hip environment. 1) 166 Fumin Lu, 
by Changle Lu (5403 8110) Mon-Fri: 11am 
-2 pm, 5.30pm -10pm; weekends: 11am 
-10pm 2) 1465 Fuxing Zhong Lu by Huaihai 
Zhong Lu (6437 2222)  Mon-Fri: 11am -2 
pm, 5.30pm -10pm; weekends: 11am -10pm 
3) Kerry Centre Store, Kerry Centre SB1-12, 
1515 Nanjing Xi Lu, by Changde Lu (6299 
1827)  Daily 11am-10pm www.phorealgroup.
cn 4) S1-L206, The Place, 100 Zunyi Lu, by 
Tianshan Lu 11am-10pm (5291 0907)1) 富民
路 166 号 , 近长乐路 2) 复兴中路 1465 号 , 近淮海
中路 3) 南京西路 1515 号嘉里中心 SB1-12, 近常
德路 4) 虹桥南丰城南区 1 期 -L206, 遵义路 100
号 , 近天山路

nightLiFe
BArs

Avenue Joffre BAR Started by cocktail master 
Munenori Harada, formerly of el Coctel, 
this 1920’s Shanghai-style bar mixes high-

quality cocktails in a relaxed and refined 
environment. Specializes in gin with over 
20 types from all over the world. Daily 7pm-
3am  1/F,Unit 5, 570 Yongjia Lu, by Yueyang 
Lu (6029 9725) 永嘉路 570 号 5 号楼 1 楼 , 近岳
阳路

B&C Bar A fun little 1970’s London dive bar 
with cheap drinks and lots of specials. 940 
Changde Lu, by Changping Lu (5213 2100) 
4pm-2am juhuacandy@hotmail.com 常德路
940 号 , 近昌平路

Backroom Lounge at K5 An intimate yet 
glitzy lounge, decorated with velvety red 
curtains, still-life paintings and rich earth 
tones. 5/F,Shanghai Art Museum, 325 
Nanjing Xi Lu, by Xinchang Lu (6327 2221) 
Daily 5.30pm-2am 南京西路 325 号 , 上海美术馆
5 楼 , 近新昌路

Bar Fly A chill bar/lounge with a lovely 
terrace overlooking the former French 
Concession. A pretty cigar room (Salon 
Harcout) and a few private rooms for the 
big wigs. 6/F, 35 Shaanxi Nan Lu, by Changle 
Lu (6215 8777) Daily 6pm-2am marketing@
maisonpourcel.com 陕西南路 35 号 6 楼 , 近长
乐路

Barbarossa Restaurant & Lounge Stand 
by the lake inside People’s Park, the three-
story Barbarossa restaurant and lounge 
offers an array of fine food, cocktails, shisha, 
tapas and live entertainment in an exotic 
ambience. 231 Nanjing Xi Lu, by Huangpi Bei 
Lu (6318 0220) Restaurant: 11am-11pm; Bar: 
5pm-2am. www.Barbarossa.com.cn 南京西路
231 号 , 近黄陂北路

Beernest Tiny bar and shop boasting a huge 
selection of imported beers. 76-82 Zhaozhou 
Lu, by Xizang Nan Lu (138 1650 2260) Mon-
Sat (closed on Sun) Summer: 5pm-12.30am; 
Winter: 4-11pm jackiehandmade@gmail.
com www.beernest.com 肇周路 76-82 号 , 近
西藏南路

BELGA a new authentic Belgian bistro 
serving home made food and more than 
40 Belgian beers. this homey, casual 
restaurant is all white walls, wood tables and 
decoration brought from Belgian.Half of the 
85-seating is outdoors on the intimate first 
floor garden or the sun-drenched second 
floor terrace. Fuxing xi Lu 133, by Yongfu 
Lu (6433 4261) Mon-Fri: 11 am -11 pm, 
weekends: 11am -2 am ( snacks available) 复
兴西路 133 号 , 近永福路

Bin 74 A slick, cozy, glass-encased wine 
bar+shop in the heart of  the French Conces-
sion. 74 Fuxing Xi Lu, by Yongfu Lu (6431 
0258) Daily 2pm-1am www.cosmogroup.cn
复兴西路 74 号 , 近永福路

Bounty Rhumerie A French-owned, pirate-
themed rum bar that is surprisingly low in 
cheese and high in atmosphere. You can 
get just about any type of  rum cocktail ever 
conceived by man and then a few more. 47 
Yongfu Lu, by Fuxing Xi Lu (137 6451 0616) 
Daily 6pm-late www.bountybar.cn ning@
bountybar.cn 永福路 47 号 , 近复兴西路

CHAR bar Classy cocktails and sophisticated 
setting, best known for its exquisite 270-
degree views over The Bund and Pudong 
skyline. 30/F, Hotel Indigo Shanghai on 
the Bund, 585 Zhongshan Dong Er Lu, by 
Dongmen Lu (3302 9995) Daily 4:30pm-late, 
www.char-thebund.com 中山东二路 585 号英
迪格酒店 30 楼 , 近东门路

Constellation Bar A quiet bar with low-
key 30’s ambiance. Known for its unique 
cocktails and ice-making technique, this 
is the perfect place for lovers and friends’ 
get-together. 1) 1-2/F, 33 Yongjia Lu, by 
Maoming Nan Lu (5465 5993) Daily 7pm-
2am www.seiza-bar.com.cn 2) 86 Xinle Lu, 
by Xiangyang Bei Lu (5404 0970) Daily 7pm-
2am 3) 251Huangpi Bei Lu, by Jiangyin Lu 
(5375 2712) Mon-Sun: 7pm-2am 1) 永嘉路 33
号 1-2 楼 , 近茂名南路 2) 新乐路 86 号 , 近襄阳北
路 3) 黄陂北路 251 号 , 近江阴路

Cotton’s A charming bar with Jazz played 
in the garden, you can “smell” relaxed 
ambiance in the air. 1) 132 Anting Lu, by 
Jianguo Xi Lu (6433 7995) Mon-Fri: 4pm-
2am; Sat-Sun: 11:30am-2am 2) 294 Xinhua 
Lu, by Panyu Lu (6282 6897) Mon-Fri: 4pm-
2am; Sat-Sun: 11:30am-2am 1) 安亭路 132 号 ,
近建国西路 2) 新华路 294 号 , 近番禺路

De Refter A cozy Belgian style Brasserie 
boasting more than 50 Belgian beers, 
De Refter offers an intimate, friendly and 
relaxed atmosphere mixed with a classy 
crowd equaling the perfect spot for enjoying 
the evening with friends, colleagues or a 
good book. 181 Jinxian Lu, by Maoming Nan 
Lu (3230 2595) www.derefter.com 进贤路 181
号 , 近茂名南路

Dr Bar This hidden matchbox of a bar is 
arguably the only place in all of Xintiandi 
with any character. That’s probably because 
it’s owned by Ben Wood, Xintiandi’s 
architect. Try their monstrous martinis. 
House 15, North Block Xintiandi, Lane 181 
Taicang Lu, by Madang Lu (6311 0358) 5pm-

2am 太仓路 181 弄新天地北里 15 号 , 近马当路

El Cóctel From virtuoso Spanish chef Willy 
Trullas Moreno comes this super swank 
cocktail lounge. Expect specialty drinks 
mixed with surgical precision. Reservations 
recommended. 2/F, 47Yongfu Lu, by Fuxing 
Xi Lu (6433 6511) Daily 5pm-3am www.
elwilly.com.cn 永福路 47 号 2 楼 , 近复兴西路

G&G Bar is your friendly local bar, a great 
place to catch up with friends, or meet 
new ones. Recently refurbished, we are 
open from 5pm daily, until late. Please visit 
our website for specials and weekly event 
listings www.grubandgroove.com. Jianguo 
lu 283 “The Loft” Metro Line 9 Jiashan Lu 
Stn. For events bookings, please contact 
Henry on 1860 212 7141.

I Love Shanghai With a solid events lineup, 
stiff drinks and a fiercely loyal crowd of 
regulars, ILS is one of  the city’s best come 
as you are watering holes. 2-3F, 1788 Xinzha 
Lu, by Jiaozhou Lu (5228 6899) Daily 5pm-
4am iloveshanghailounge@gmail.com 新闸
路 1788 号 2-3 楼 , 近胶州路

142 号 , 近南京西路

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

Judy’s One of Shanghai’s oldest watering 
holes and a Readers’ Choice Hall of Famer, 
this institution is perpetually packed with 
rowdy punters to the wee hours. 142 
Tongren Lu, by Nanjing Xi Lu (6289 3715) 
Daily 11am-late www.judysco.com.cn 铜仁路
142 号 , 近南京西路

Kaiba Belgian Beer Bar  739 Dingxi Lu by 
Yan’an Xi Lu (6280 5688) Sun-Thurs 4pm-
12am; Fri-Sat 4pm-2am marketing@kaiba-
beerbar.com 定西路 739 号 , 近延安西路

Kiitos Part of  the Japanese ‘micro-bar’ 
trend, Kiitos brings exacting standards 
to its impressive cocktail, and fine spirits 
menu. The perfect choice for discerning 
drinkers who relish an intimate, low-key at-
mosphere. 127 Yongfu Lu, by Fuxing Xi Lu 
(6431 3787) Daily 7pm-2am 永福路 127 号 , 近
复兴西路

La Cocina A spanish restaurant with a 
authentic  pinchos bar at first floor.La Cocina 
serves Pinchos,Tapas,Sangria, Cocktail and 
wines. 9 DongPing Lu, by HengShan Lu (6473 
1021) Daily 11am - 2am 东平路 9 号 , 近衡山路

Le Petit Franck A tiny, quaint cocktail lounge 
with a retro speak-easy feel serving classic 
cocktails, slightly pricey beers and upscale 
snacks. Ferguson Lane,376 Wukang Lu, by 
Hunan Lu (6433 1213) Tue-Sun 12pm-1am 武
康路 376 号 , 近湖南路

Malabar A cozyand exquisite Spanish tapas 
bar with nice food in a good value. Try 

the Spanish beer and wines plus excellent 
pinchos and tapas. 1081 Wuding Lu, by 
Jiaozhou Lu (5237 3085) Mon 17:00-01:00 
Tue 12:00-01:00 Wed 12:00-01:00 Thu 12:00-
01:00 Fri 12:00-02:00 Sat 12:00-02:00 Sun 
12:00-01:00 武定路 1081 号 , 近胶州路

Mokkos Bar With a Japanese husband and 
wife team behind the bar, reggae rhythms 
on the sound system and a cold glass of  
shochu in your hand, you’ll agree that this is 
one of  the coolest little bars in town. Room 
103, 1245 Wuding Xi Lu, by Wan Hang Du Lu 
(6212 1114) Wed-Mon 7pm-2am, Closed on 
Tuesday 武定西路 1245 号 103 室 , 近万航渡路

Mr. Pitt Cocktails A pre-prohibition joint 
serving classic cocktails made according to 
original recipes. Paying tribute to the golden 
age of 1850-1920, this is where you find 
great cocktails in town. 600-10 Shaanxi Bei 
Lu, by Wuding Lu (6075 1072) Daily 6pm-
2am 600-10 号陕西北路，近武定路 

Mural The best Latin-themed underground 
Buddhist temple, looking all-you-can-drink 
Friday night bars in Shanghai. Hands down! 
10 Hengshan Lu, by Yongjia Lu (6433 5023) 
8pm-4am, closed on Tuesdays. postmaster@
muralbar.com www.muralbar.com 衡山路 10
号 , 近永嘉路

Number 5 Bistro An unpretentious un-
derground bar with free pool, inexpensive 
drinks and good bar food to boot. B/F, 20 
Guangdong Lu, by Zhongshan Dong Yi Lu 
(6329 4558) Daily 10am-2am 广东路 20 号地下
一层 , 近中山东一路

Pokernuts A professional cocktail bar, and 
a classy booze paradise with polite services, 
a dizzying array of whiskies and a striking 
poker table. Offers premium French oysters, 
5J Iberian ham, and a nice selection of wines 
and Cuban cigars. Free fun Hold’em poker 
games available. Well worth of an ALL-IN 
night in Pokernuts. C-103, Jinghongqiao 
Square, 682 Wuzhong Lu, by Hongxu Lu 
6pm-2am (5439 8030) 吴中路 682 号金虹桥广
场 C 座 103 室 , 近虹许路

Pulse A sweet stop-off point where you can 
enjoy savories, afternoon tea and  cocktails 
in the evening. Tower 2, 1st Floor, 1116 East 
Hongsong Lu, by Songyuan Lu (3323 6666) 
10:00am-01:00am SHASH.FB@hilton.com 
www.hilton.com.cn/shanghaihongqiao 红松
东路 1116 号 2 号楼 1 楼，近宋园路

Red Corner Situated at the eastern end 
of Dagu Lu, Red Corner is a craft cocktail 
lounge which provides a solid selection of 
classic drinks like the vesper, old fashioned 
Pimm's cup and pisco sour. They also do 
quite a few tiki drinks served in novelty 
vessels like ceramic skulls and Polynesian 
gods. 117 Chengdu Bei Lu,by Dagu Lu (3117 
9694) 4pm-2am, 成都北路 117 号 , 近大沽路

Riverdeck ON THE BUND A nostalgic 
bar located on the third floor of RIVIERA 
SONGHELOU boasting breathtaking scenery 
of both sides of the Bund. Riverdeck ON THE 
BUND serves as a perfect spot for after-work 
drinks and friends' get-togethers. 3F, 505 
Zhongshan Dong Er Lu, by Xinkaihe Lu (3331 
3777, 3331 3071) 中山东二路 505 号三楼 , 近新
开河路

Roosevelt Sky Bar Enjoy rooftop bar with 
the best view on the Bund and heated 
glass atrium. 9 /F, The House of Roosevelt, 
27 Zhongshan Dong Yi Lu, by Beijing 
Dong Lu(2322 0800) info@27bund.com, 
www.27bund.com 中山东一路（外滩）27 号罗
斯福公馆 9 楼 , 近北京东路

Sasha’s Steeped in history, this hugely 
popular bar is located in a 1920’s mansion 
that formerly housed the famous Soong 
sisters and boasts one of Shanghai’s largest 
and favorite alfresco terraces. Huge beer 
list, diverse food offering and 24 wines by 
the glass.  11 Dongping Lu, by Hengshan Lu 
daily 11am – 2am (6474 6628) 东平路 11 号，
近衡山路

Shiva Lounge Owned by a yoga instruc-tor, 
Shiva Lounge is decked out in batiks, candles 
and many handed Hindu gods. Room 102, 
47 Yongfu Lu, by Fuxing Xi Lu (6433 5330) 
Sun-Thu10pm-2.00am, Fri- Sat 10pm-5am 永
福路 47 号 102 室 , 近复兴西路

The Apartment The boho decor, quirky 
furniture, classy rooftop terrace and 
expertly mixed cocktails just might fool 
you into thinking you’re at the loft party of 
a SoHo socialite. Not to be missed. 3/F, 47 
Yongfu Lu, by Fuxing Xi Lu (6437 9478) Sun-
Thurs: 11am-2am; Fri-Sat: 11am-3am www.
theapartment-shanghai.com 永福路 47 号 3
楼 , 近复兴西路

The BREW Try one of their six home-brewed 
beers and you’ll never go back to bottles 
of Qingdao again. Warm wood interior, 



111 www.thatsmags.com  / February 2015

Listings

right on the edge of Century Park. The Kerry 
Hotel, 1388 Huamu Lu, by Fangdian Lu (6169 
8888) Daily 11am–2am www.shangri-la.com
花木路 1388 号 , 近芳甸路

The Bund Brewery This off-Bund pub brews 
it’s own German style lagers. Pair them off 
with some hearty pub fare. A less flashy alter-
native to the typical Bund pretension. The 
Custom House, 11 Hankou Lu, by Sichuan 
Zhong Lu (6321 8447) Fri-Sat 11am - 2am; 
Sun-Thu 11am - 1am www.thebundbrewery.
com.cn 汉口路 11 号 , 近四川中路

The Chalet Not exactly a loveshack but a 
good example of  how to build a bar in a 
box. 385 Yongjia Lu, by Taiyuan Lu (3401 
0958) Daily 3pm-3am chaletsh@gmail.com永
嘉路 385 号 , 近太原路

The Glamour Bar Owned by M on the Bund, 
this bar is a magnet for uptowners and well 
out of  towners out to dress and impress. 
Expect impeccable service, in-novative drinks 
and occasional live music.(6329 3751 (after 
4pm); 6350 9988 (until 4pm)) 6/F, No. 5 the 
Bund, by Guangdong Lu (6329 3751, 6350 
9988) Daily 4pm-late www.m-theglamourbar.
com 中山东一路 , 外滩 5 号 6 楼 , 近广东路

The Park Tavern Stained wood panelling, 
billiards, darts and a solid selection of 
whiskey and beer all make this a proper pub 
in a neighbourhood that desperately needs 
one. 840 Hengshan Lu, by Tianping Lu (5465 
9312) Mon-Thu: 11am-2am, Fri-Sun: 11am-
late 衡山路 840 号 , 近天平路

Tango Bang This Argentinian bar and res-
taurant has a broad menu and a spacious 
dance floor upstairs. The staff  are friendly 
and helpful. Happy hours are long. Tango 
lessons are available throughout the week. 
Yu Jing Fang, 1F, 545 Pudong Da Dao, by 
Dongfang Lu (5877 1881) Daily 11am-2-am浦
东大道 545 号裕景坊 1 楼 , 近东方路

Windows Scoreboard With the same 
rough and ready atmosphere as its three 
sisters, this branch adds multiple, big screen 
monitors to watch the game, with the usual 
cheap drinks. 11/F, 527 Huaihai Zhong Lu, by 
Chengdu Lu (5382 7757) Daily: 5pm-late 淮海
中路 527 号 11 楼 , 近成都路

Windows underground With the abrupt 
closure of  Window’s Too, this basement 
dweller up the street has taken on the 
mantle of  Shanghai’s premier place to get 
down and dirty with cheap drinks and all 
night beats. 698 Nanjing Xi Lu, by Wujiang 
Lu (5116 8857) Daily 10am-late 南京西路 698
号 , 近吴江路

YU Located on 28th floor, YU offers an 
inspiring view of the Lupu Bridge and 
elegant cocktails. 99 Jiangbin Lu, by Dapu Lu 
(5318 8888) 江滨路 99 号 , 近打浦路

Zapata’s Classic “Spring Break” party bar, 
where anything goes…bartop dancing, 
tequila girls, TOP 40, you name it. 5 
Hengshan Lu, by Dongping Lu (6474 6166, 
6433 4104) Daily 5pm-late www.zapatas-
shanghai.com 衡山路 5 号 , 近东平路

cluBs
Bar Rouge The go-to spot for Shanghai’s 
glitterati, this chic lounge offers expertly 
mixed cocktails, the latest electro beats and 
one of the best views on the Bund. 7/F, 18 
Zhongshan Dong Yi Lu, by Nanjing Dong Lu 
(6339 1199) Sun-Wed: 6pm-3am; Thu-Sat: 
6pm-late www.bar-rouge-shanghai.com 中山
东一路 18 号 7 楼 , 近南京东路

Cirque Le Soir Experience China’s first 
boutique circus themed club in the historical 
Bund 22 building with a vibrant twist to the 
Bund’s nightlife scene. Guests are paraded 
with live world-class circus performances 
by the mind-boggling cast of performers. 
Unparalleled music is also provided by 
talented local and International DJs. 
Wed–Sat 9pm-4am; Sun–Tues for private 
booking: RSVP Cirquelesoirshanghai.com. 4/
F, Zhongshan Dong Er Lu 22, by Xin Yong’An 
Lu  ( 400 99 100 88) www.cirquelesoir.com 中
山东二路 22 号 4 楼 , 近新永安路

M1NT Winner of 2009 Readers’ Choice 
Award for “Club of the Year”.Join the posh 
and the poser alike in this quasi exclusive 
nightclub, where a chic dining room offering 
up superb Asian inspired fusion and grilled 
fare are a;sp available. 24/F, 318 Fuzhou Lu, 
by Hankou Lu (6391 2811) Lunch: Mon-Fri 
11:30am-2:30pm; Dinner: Mon-Sat 6-11pm; 
Club: Wed-Sat 9:30pm-late bookings@
m1ntglobal.com www.m1ntglobal.com 福州
路 318 号高腾大厦 24 层 , 近汉口路

M2 Following footsteps of its enormously 
successful sibling-- Muse, the excellent 
drinks and energetic, crowd-pleasing mixer 
offers a distinctive scene. 4/F Hong Kong 
Plaza, 283 Huaihai Zhong Lu, by Huangpi 
Nan Lu (6391 2811) Daily 8pm-late 淮海中路

283 号香港广场 4 楼 , 近黄陂南路

Muse at Park 97 Art deco lounge 
overlooking Fuxing Park hoping to develop 
ameaningful relationship with expatriate 
wallets. Live jazz and a nice balcony. 2/F, 2 
Gaolan Lu, by Sinan Lu (5383 2328) Daily 
9pm-4am www.museshanghai.cn 皋兰路 2 号
2 楼 , 近思南路

MYST Daily 9:30pm-late  1123 Yanan Zhong 
Lu, by Fumin Lu (64379999) 延安中路 1123 号 , 
近富民路

THE 7th FLOOR 7F, No.8 Huaihai Zhong Lu, 
by Liulin Lu (6307 9999) 淮海中路 8 号 7 楼，近
柳林路

hotel BArs
789 Nanjing Lu Bar & Lounge An upscale 
hotel bar with 360-degree floor-to-ceiling 
windows, an iced seafood bar and cool 
lounge music. 64-66/F, 789 Nanjing Dong 
Lu, by Xizang Zhong Lu (3318 9999-
56500) Mon-Thurs 5pm-1am; Fri-Sat 5pm-
2am reservations.shanghai@lemeridien.
com starwoodhotels.com/lemeridien/
royalshanghai 南京东路 789 号 64-66 楼 , 近西
藏中路

Andaz Lounge Specialises in its unique 
Kir Royale and other cocktails from Andaz 
hotels around the world, it offers a full 
range of tea, coffee, cocktails and mocktails 
as well. 1/F, Andaz Shanghai, 88 Songshan 
Lu, by Taicang Lu (2310 1710) 7am-11pm 嵩
山路 88 号 1 楼 , 近太仓路

Banyan Tree Located on the rooftop of 
Banyan Tree Shanghai on the Bund, TOPS 
is the first open rooftop bar with full 
180°unobstructed view in Shanghai, offering 
a breathtaking panorama spanning across 
the Bund. 19 Gongping Lu, by Haiping Lu 
(2509 1188) Tue-Sun, 2.30pm-1am 公平路 19
号 , 近海平路

Chatters Bar Designed in a red and elegant 
chic design, Chatters Bar on the second floor 
of this new MetroPolo Classiq boutique 
hotel which locates off Bund offers coffees, 
afternoon tea, cocktails and wines, and 
naughty nibbles. 2/F, Jinjiang Metropolo 
Classiq, 98 Nanjing Dong Lu (6321 1666, 
www.JJMPH.com) daily 10am-10pm 南京东路
98 号锦江都城南京东路外滩经典酒店 2 楼 , 近四川
中路

Cigar and Dim Sum Executive Chef Peter 
prepares daily fresh baked, steamed and 
deep fried lobster Dim Sum platter for 
your taste buds. Finish it with an excellent 
cigar Hoyo de Monterrey Epicure No. 2. 
Renaissance Shanghai Yu Garden Hotel, 159 
He’nan Nan Lu, by Fuyou Lu (2321 8888-
6234) 2-10pm 上海豫园万丽酒店 , 河南南路 159
号 , 近福佑路

Cin Cin The mezzanine level of the Fairmont 
offers luxury wines and cigars plus a variety 
of areas to relax in. Choose from their 
cocktail bar, refined wine cellar or their 
warm cigar lounge. 1/F, Fairmont Peace 
Hotel, 20 Nanjing Dong Lu, by Zhongshan 
Dong Yi Lu (6138 6889) Daily 6pm-2am 
www.fairmont.com/peacehotel 南京东路 20
号 1 楼和平饭店 , 近中山东一路

Cloud 9 Located on Level 87 of Jin Mao 
Tower, this sky lounge has magnificent 
views of the entire city, where guests can 
enjoy a wide collection of creative cocktails, 
champagnes and Asian Tapas. The floor-
to-ceiling glassed double-height section 
also holds a hide-away mezzanine bar. 87/F 
Grand Hyatt, Jin Mao Tower, 88 Shiji Dadao, 
by Dongtai Lu (5049 1234) Mon-Fri 5pm-
1am; Sat-Sun 2pm-1am 世纪大道 88 号金茂大
厦 87 楼 , 近东泰路

The Compass Bar This unique bar offers an 
extensive collection of marine memorabilia 
to celebrates Shanghai’s maritime history, 
also check out the open-air promenade. The 
Peninsula Hotel 1/F, 32 Zhongshan Dong Yi 
Lu, by Beijing Dong Lu (2327 6737) Daily: 
11am-2am www.peninsula.com 中山东一路
32 号上海半岛酒店一层 , 近北京东路

Jade on 36 Bar Breathtaking views, creative 
cocktails and stunning interior design make 
this a must-see venue. Sunday Brunch: 
RMB 788  + 15% service charge per person, 
effective 28th October 2012. 36/F Grand 
Tower, Pudong Shangri-la, 33 Fucheng Lu, 
by Lujiazui Xi Lu (6882 3636) 5.30pm-1am 
(weekends until 2am) fbreservation.sipu@
shangri-la.com https://www.shang-rewards.
com/aspx/RestaurantBarJade36Bar.aspx 富城
路 33 号香格里拉大酒店紫金楼 36 楼 , 近陆家嘴西
路

JW Lounge Bar Popular with high-flyers, 
this lofty lounge boasts panoramic city 
views and offers an extensive champagne 
list, either by the glass or the by bottle. Live 
music six days a week. 40/F, JW Marriott, 
399 Nanjing Xi Lu, by Huangpi Bei Lu 
(5359 4969-6864) Daily 5.30pm-2am www.

jwmarriottshanghai.com 南京西路 399 号 JW
万豪酒店 40 楼 , 近黄陂北路

Liquor Factory A British-style bar located in 
hotel’s garden villas with outdoor pool table 
and terrace seatings, where you drink the 
night away. 1188 Xueye Lu, by Shibo Dadao 
(3858 1188) Daily 11-2am 雪野路 1188 号上海
世博洲际酒店 1 楼 , 近世博大道

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

Pullman Lobby Lounge Chill out in the 
lobby lounge, relax and breeze through our 
comprehensive selection of beverage, high 
tea, fine snacks, Pullman signature ‘Tapastry’ 
and a newly opened Deli. 2/F, Pullman 
Shanghai South, 1 Pubei Lu, by Liuzhou Lu 
(2426 8888) 浦北路 1 号上海中星铂尔曼大酒店 1
楼，近柳州路

Reflections Lobby Bar Overlooking the 
‘reflecting pond’ in the courtyard, the chic, 
bright and modern lobby bar at MetroPolo 
Classiq boutique hotel is open for coffees, 
afternoon tea, cocktails and wines, and 
naughty nibbles. 1/F, Jinjang Metropolo 
Classiq, 918 Yan’an Xi Lu, by Jiangsu Lu (6251 
2512， www.JJMPH.com) daily 10am-10pm 延
安西路 918 号锦江都城达华经典酒店 1 楼 , 近江苏
路

Salon de Ning Inspired by an elegant 
drawing room in a 30s private Shanghairesi-
dence, this lounge bar offers a wild range 
of signature cocktails and tasty snacks. B1/
F, The Peninsula Shanghai, 32 Zhongshan 
Dong Yi Lu, by Nanjing Dong Lu (2327 6731) 
Tue-Sat 8pm-1am, Closed on Mon and Sun 中
山东一路 32 号上海半岛酒店 B1 楼 , 近南京东路

XTD elevated Casual, stylish and unique, 
that’s what XTD elevated is all about. Enjoy 
cool cocktails and an extensive BBQ menu 
while sitting back and relaxing on day 
beds and cabanas. Daily, 5pm till late. 5/F, 
99 Madang Lu, The Langham Xintiandi, by 
Huaihai Zhong Lu (2330 2232) 上海新天地朗廷
酒店 5 楼 , 马当路 99 号 , 近淮海中路

Zpark Bar Locates on the 25th floor of the 
Renaissance Zhongshan Park, it offers great 
view with cool cocktail sellections. There’s 
a big variety of bar food including check 
satay, Vietnamese Spring roll, Buffalo check 
wing and more. Sip hand crafted cocktails 
with panoramic views and discover a brand 
new sound. Every Tuesday to Saturday from 
8.30pm onwards, join Kelly, the runner-
up winner of the popular TV Show “SUPER 
DIVA”, who’ll stimulate your senses with her 
soulful tunes spanning a variety of genres. 
25/F, Renaissance Shanghai Zhongshan Park 
Hotel, 1018 Changning Lu, by Kaixuan Lu 
(6115 8888) benjamin.zheng@renaissanceho-
tels.com 长宁路 1018 号 25 楼 , 近凯旋路

live music
JZ Club Shanghai’s true jazz scene has finally 
arrived. Check it out and dig the vibe. 46 
Fuxing Xi Lu, by Yongfu Lu (6431 0269) Daily 
7pm-2am www.jzclub.cn 复兴西路 46 号 , 近永
福路

LOgO  298 Xingfu Lu, by Pingwu Lu 幸福路
298 号 , 近平武路

Mao Livehouse Shanghai Formerly WTF 
Club, this mid-sized performance space has 
nowbeen taken over by the local rockers 
at Soma Records, who promise plenty 
of live music madness, with the backing 
of the Japanese investors behind the 
successful MAO Livehouse in Beijing. 3/F, 
308 Chongqing Nan Lu, by Jianguo Zhong Lu 
(6445 0086) Open for events only www.mao-
music.com 重庆南路 308 号 3 楼 , 近建国中路

Music Room Live Show The leading DJ Keto 
from Taiwan brings his hottest music to the 
highest bar in the city on each Wednesday 
night where ladies get free-flow sparkling 
wines. Enjoy the amazing voice of renowned 
vocal artist and saxophone player Wink with 
his latest band from Monday to Saturday 
from 8pm until late. 92/F, 100 Shiji Dadao, 
by Dongtai Lu (6888 1234) Mon-Thurs 
6pm–1am, Fri-Sat 6pm-2am, Sunday closed.
世纪大道 100 号环球金融中心 92 楼 , 近东泰路

The Ritz Bar Mixologists create uber cool 
drinks and special martinis made to order or 
select from an impressive collection of malt 
whiskies. Call to reserve. 2/F, The Portman 
Ritz-Carlton, Shanghai, 1376 Nanjing Xi Lu, 
by Xikang Lu (6279 7977) Daily 5.30pm -1am 
every Monday to Sunday 上海波特曼丽思卡尔
顿酒店二楼，南京西路 1376 号 , 近西康路

The Shelter This former bomb shelter is 

THE place for alternative electronic music 
in Shanghai. Low/no cover and good drinks 
prices make this an indie haven. 5 Yongfu 
Lu, by Fuxing Xi Lu (6437 0400) Wed-Sat 
9pm-late thesheltershanghai@gmail.com 永
福路 5 号 , 近复兴西路

Yu Yin Tang Warehouse music space run 
by the Yu Yin Tang collective, filled with 
a motley crüe of rock aficionados at the 
forefront of shanghai’s burgeoning hardcore 
scene. 851 Kaixuan Lu, by Yan’an Xi Lu (5237 
8662) Tue-Sun: 8pm-2am; closed on Mon. 
durn1976@gmail.com www.yuyintang.org 凯
旋路 851 号 , 近延安西路

outDoor 
seAting

Abbey Road An ideal pub where you 
can turn off your mind, relax and float 
downstream or come together with some 
mates. Come for the tasty brews and pub 
grub, stay for the bamboo garden in the 
shade. 45 Yueyang Lu, by Dongping Lu (6431 
6787) Mon-Fri: 4pm-2am; Sat-Sun: 8.30am-
2am www.abbeyroad-shanghai.com. 岳阳路
45 号 , 近东平路

Archie’s Friendly neighbourhood bar with 
big screen TVs, outdoor seating and cheap 
drinks. Giant View, 15, Lane 1520, Huashan 
Lu, by Huaihai Xi Lu (6281 4245, 6281 4237) 
Daily 12pm-2am archiewanghk@citiv.net 华
山路 1520 弄 15 号时尚虹景大酒店 , 近淮海西路 .

Art Deco Garden Café & Bar A lesserknown 
clean and quiet occupant of the Ruijin 
Guesthouse. Good for couples who want 
a simple sip, stare and sigh sort of night. 
Bldg 3, Ruijin Guest House,118 Ruijin Er Lu, 
by Maoming Nan Lu (6472 5222-3006) Daily 
9.30pm-12am 瑞金二路 118 号瑞金宾馆 3 号楼 ,
近茂名南路

The Fat Olive This Greek-themed wine 
and mezze by David Laris features a lovely 
terrace ideal for relaxing with a glass of 
wine and warm pita bread. 1) 2/F, Unit 26A, 
Sinan Mansions, 525-527 Fuxing Zhong Lu 
by Sinan Lu (3368 9524) Daily 11-late www.
thefatolive.com 2) 6/F, Silver Court Complex, 
228 Xizang Nan Lu, by Huaihai Zhong Lu 
(6334 3288) Daily 11-1am 1) 复兴中路 525-
527 号思南公馆 26A 号楼 2 楼 , 近思南路 2) 西藏
南路 228 号 6 楼 , 近淮海中路

La Terraza This terrace lounge offers a nice 
chill-out place. Besides, free snacks are 
passing around every night. 17 Yongjia Lu, 
by Maoming Nan Lu (5465 5837) Daily 4pm-
4am la.terraza.shanghai@gmail.com 永嘉路
17 号天台 , 近茂名南路

The Roof at Waterhouse The Roof at 
Waterhouse, a rooftop cocktail bar, offers 
a splendid view of the Huangpu River and 
serves up the most creative concoctions and 
delectable appetizers to guests who come to 
this perfect cozy getaway in the city. 4/F, 1-3 
Maojiayuan Lu, by Zhongshan Nan Lu (6080 
2988 ext. 919, www.waterhouseshanghai.
com) Daily 6.30pm-1.30am 毛家园路 1-3 号水
舍酒店 , 近中山南路

sports BArs
Big Bamboo A sports bar offering an 
expanded food menu, with entertainment 
including pool tables and flat screen televi-
sions. Big Bamboo pulls large crowds for 
events like the World Cup and Superbowl. 
1) Hong Mei Entertainment Street, No. 20, 
Lane 3338 Hongmei Lu, by Yan’an Xi Lu (6405 
8720) Daily: 11am-late www.bigbamboo.
cn 2) 132 Nanyang Lu, by Tongren Lu (6256 
2265) Daily: 2pm-4am carsten@bigbamboo.
asia 3) 381 Hongfeng Lu, by Biyun Lu (5030 
1779) Sun-Thu: 11am-2am; Fri-Sat: 11am-
3am carsten@bigbamboo.asia 1) 虹梅路 3338
弄虹梅休闲街 20 号 , 近延安西路 2) 南阳路 132
号 , 近铜仁路 3) 红枫路 381 号 , 近碧云路

Boxing Cat Brewery  1) Unit 26A, Sinan 
Mansions, 519-521 Fuxing Zhong Lu, by 
Sinan Lu (6426 0360) Mon-Fri: 5pm-2am; Sat-
Sun: 10am-2am info@boxingcatbrewery.com 
www.boxingcatbrewery.com 2) 82 Fuxing Xi 
Lu, by Yongfu Lu (6431 2091) Mon-Thu: 5pm-
2am; Fri: 3pm-2am; Sat-Sun: 11am-2am 1) 复
兴中路 519-521 号思南公馆 26A, 近思南路 2) 复
兴西路 82 号 , 近永福路

Koala Bar Friendly local bar with big screen 
televisions, a pool table and loads of drink/
food specials. Caters to the clientele coming 
from the nearby Jiaotong University. 280 
Huaihai Xi Lu, by Panyu Lu (5258 8779, 138 
1880 3478) 11am-2am 淮海西路 280 号 , 近番
禺路

Malone’s Popular American-style bar and 
winner 2009 Readers’ Choice Award for best 
pub. Come for the burgers, stay for the live 
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music and TV sports. 1) 255 Tongren Lu, by 
Nanjing Xi Lu (6247 2400) Daily 11am-2am 2) 
2/F, shop 17 Thumb Plaza, 199 Fangdian Lu, 
by Yanggao Zhong Lu (5033 6717) Mon-Fri: 
11am-2am; Sat-Sun: 9:30am-2am 1) 铜仁路
255 号 , 近南京西路 2) 大拇指广场 17 号 2 楼 , 芳
甸路 199 号 , 近杨高中路

The Camel Bar The screens, hot-blooded 
crowd and happy hour specials make this 
a fun place to meet and watch a game. 1) 
1 Yueyang Lu, by Dongping Lu (6437 9446) 
Daily 10am-2am www.camelsportsbar.com 2) 
116 Weifang Xi Lu, by Pudong Nan Lu (5879 
5892) Daily 10am-2am 1) 岳阳路 1 号 , 近东平
路 2) 潍坊西路 116 号 , 近浦东南路

The Max Pub With over eight years’ history, 
the Max Pub is one of the coziest sports bars 
in Huangpu district. Great western food, 
plenty of big screens playing your favorite 
sports, free pool, endless cocktails and draft 
beers. 188 Fujianzhong Lu, by Fuzhou Lu 
(6375 7707) 福建中路 188 号 , 近福州路

The Rocks Grill & Bar A sports bar with a big 
garden, views of the Huangpu River, snooker 
and ball games on TV. 5-9pm, house wine 
buy-one-get-one free. TowerB, Block10, 
505 Zhongshan Nan Lu, by Waima Lu (6152 
6626) 中山南路 505 号老码头 10 号楼 B 座 , 近外
马路

Shanghai Brewery Microbrewery restaurant 
and sports bar with the chef from Michelin 
two-Star restaurant. Great hand-crafted 
beer (6 styles), tasty food with international 
flavors and live sports on big screens. Try 
brew master's winter special – golden, 
malty, slightly sweet French/Belgian season 
brewed with oats and five different malts, 
Slovenian hops, black pepper and coriander 
seeds for a full flavored winter beer.1) 15 
Dongping Lu, by Hengshan Lu (3461 0717) 
Daily: 10am-2am www.shanghaibrewery.
com 2) 21C, Hongmei Entertainment Street, 
3338 Hongmei Lu, by Yan’an Xi Lu (6406 
5919) Sun-Thu: 10am - 2am; Fri-Sat 10am-
3am 1) 东平路 15 号 , 近衡山路 2) 虹梅路 3338
号 , 虹梅休闲街 21C, 近延安西路

Ricky’s Sports Bar & Grill With live bands, 
big screens and pool tables, the Ricky’s is a 
relaxing sports bar providing not just live 
sports on screen, but fresh and high quality 
food for lunch and dinner plus late night 
snacks. 930 Pudong Dadao, by Yuanshen Lu 
(5093 1519) http://weibo.com/527101298 浦东
大道 930 号 , 近源深路

wine BArs
Bar 99 An international bar features unique 
Pullman Vinoteca wine concept with a 
compilation of new world and old world 
wines, champagne, cocktails, beers and 
spirits to enjoy complemented with a tapas 
menu. 2/F, Pullman Shanghai South, 1 Pubei 
Lu, by Liuzhou Lu (2426 8888) 浦北路 1 号上海
中星铂尔曼大酒店 1 楼，近柳州路

Brick Restaurant and Wine Lounge Quaint, 
cozy, comfortable and cool, Brick also offers 
a jazz scene. Get a table by the piano, tuck 
into some Mediterranean-style cuisine. 30 
Sinan Lu, by Huaihai Zhong Lu (6093 2005) 
Daily 11-2am brickwangyan@163.com 思南路
30 号 , 近淮海中路

Burdigala Bordeaux Wine Bistrot In 
partnership with the CIVB and initiated by 
private investor Franck Boudot, the Burdigala 
Bordeaux wine Bistrot offers some fifty 
châteaux and brands reflecting the whole 
Bordeaux range: red, dry, sweet, rosé and 
Crémant de Bordeaux wines. 550 Wuding Lu, 
by Shaanxi Bei Lu (6217 0377) 11am - 1pm 
info@theburdigala.com ww.theburdigala.
com 武定路 550 号 , 近陕西北路

Dr Wine This sumptuous wine bar has 
bottles from RMB118 (a French Cab Sauv) to 
RMB45,000 for a 1982 Chateau Lafite. Don’t 
worry if the selection overwhelms you, 
someone will be there to hold your hand. 
177 Fumin Lu, by Julu Lu (5403 5717) Sun-Sat 
5pm-2am info@lebistrodudrwine.com 富民路
177 号 , 近巨鹿路

Epicvre Wines and spirits imported from 
France, delicious imported jams and 
marmalades all make it worth a visit to this 
gourmet shop/wine bar. 98 Xinle Lu,by 
Xiangyang Lu (5404 7719) Daily 11am- 11pm
新乐路 98 号 , 近襄阳路

Glo Wine Bar Arriving August 8thLooking 
for the perfect place to meet friends, 
unwind from work, de-brief during the 
day? Then Glo Wine Bar is the perfect 
destination. Whether you want to catch up 
over cocktails, share a well chosen bottle 
of wine or enjoy our International tapas & 
platters, you will find the perfect solution 
in Glo Wine Bar. 3/F,1 Wulumuqi Nan Lu, 

by Dongping Lu (6466 6565, shanghai@
glolondon.com www.glolondon.com) Mon-
Sun: 4pm-late 乌鲁木齐南路 1 号 3 楼，近东平路

Globus Wine  1) Ferguson Lane, 376 
Wukang Lu, by Hunan Lu (6466 8969) Daily 
12-10pm 2) 83 Jianguo Xi Lu, by Xiangyang 
Lu (5466 1575) Daily 12-10pm 1) 武康路 376
号 , 近湖南路 2) 建国西路 283 弄 5 号楼 , 近襄阳路

L’Aveue A classy and trendy wine bistro in 
Xintiandi offering a selection of home-made 
tapas, dips, pizza, sharing plates and wines 
in a comfortable and warm atmosphere. 1/
F, 333 Huangpi Nan Lu, by Taicang Lu (6301 
9999) 24/7, 11-2am 黄陂南路 333 号 1 楼 , 近太
仓路

Roosevelt Wine Cellar The Largest Wine 
Cellar in Town with over 4,000 labels. Every 
Wednesday is Winesday 6.30-8pm. The 
House of Roosevelt, 2/F, 27 Zhongshan 
Dong Yi Lu, by Beijing Dong Lu (2322 0800) 
info@27bund.com, www.27bund.com 中山东
一路（外滩）27 号罗斯福公馆 2 楼 , 近北京东路

HoF A popular wine bar that provides super 
tasty chocolate and cakes for afternoon 
tea, featuring chocolate velvet cakes, 
death by chocolate, etc. A variety of wines 
and cocktails are provided at night. B1/
F, DBS Building, 1318 Lujiazui Huan Lu, by 
Dongyuan Lu (5010 0800) Mon-Sat: 3pm-
10pm www.houseofflour.com 陆家嘴环路
1318 号 B1 层 , 近东园路

Wine Must Traditional French Bistro with a 
typical wine cellar. A wide selection of wines 
from Europe are available, accompanied 
with excellent grilled dishes for dinner and 
classic home-made French Cassolettes for 
lunch. You will surely love this place, a cozy 
chic magical land to share with friends. 1/F, 
Bld 2, 881 Wuding Lu, by Changde Lu ( 6176 
1378) Daily 11am-1am 武定路 881 号 2 号楼 1
楼 , 近常德路

Vine Chic wine bar with a large selection of 
old & new world wines. Asian & Western-
style nibbles also served. Tower 1, 1st Floor, 
1116 East Hongsong Lu, by Songyuan 
Lu (3323 6666) 5:00pm-01:00am SHASH.
FB@hilton.com www.hilton.com.cn/
shanghaihongqiao/restaurants 红松东路 1116
号 2 号楼 1 楼，近宋园路

wine shops
ENOTECA  1) Shop No.L4-402, Level 4, 
Shanghai iapm shop, 999 Huaihai Zhong 
lu, by shaanxi Nan Lu (5174 8865) 2)Shop 
No.L4-21, 4/F, IFC, 8 Shiji Dadao, by Yincheng 
Zhong Lu (5012 1480) 3) B1/F, TAKASHIMAYA 
department store, 1438 Hongqiao Lu, 
by Manao Lu (6295-8292) 4) B1/F, Sogo 
Department store, 1618 Nanjing Xi Lu, by 
Huashan Lu (5237-9015) 1) 淮海中路 999 号环
贸广场 L4-402, 近陕西南路 2) 世纪大道 8 号上海
国金中心 L4-21 铺 , 近银城中路 3) 虹桥路 1438
号古北国际财富中心 2 期裙房 B1-010, 近玛瑙路 
4) 南京西路 1618 号上海久光百货 B1 楼 DB12 店
铺 , 近华山路

Everwines Shop A cheery, laid back wine bar 
and shop, with a nice terrace and frequent 
wine classes. 200 Taizhou Lu, by Kangding Lu 
(3208 0293) Daily 12pm-12am jinganshop@
everwines.com www.everwines.com 泰州路
200 号 , 近康定路

GLADYS With selected fine wine from 
Australia, France and the rest of the world, 
the neighborhood friendly wine shop 
also provides quality imported food and 
beverages which are available for delivery. 
12am-10pm daily. 71 Zhaohua Dong Lu, by 
Zhening Lu (5237 0807) 昭化东路 71 号 , 近镇
宁路

Vins Descombe A wine bar and retail space 
that hosts regular tastings and events. Also 
sells box wine. 372 Dagu Lu, by Shimen Yi Lu 
(6340 1590) Tues-Sun 12-10pm 大沽路 372 号 ,
近石门一路

W&W Fine Wines and Whiskies  Profes-
sional butler service and selection, high 
quality of fine wines & single malt whisky. 
An awesome selection of whiskies and wines 
for decent prices (Napa Valley vintages start 
at RMB98, Glenfidditch 12 yr RMB260) - Also 
a bar where you can sip. 779 Beijing Xi Lu, 
by Shimen Er Lu (3353 5189) 北京西路 779 号 , 
近石门二路

Bookstores

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

Business 
Center

Regus Serviced Office

• FLEXIBLE OFFICE LEASES FROM 1 DAY T`O 1 
YEAR

• QUICK AND EASY TO SET UP FOR 1-200 
PEOPLE

• PRICES FROM RMB 180 PER MONTH

• FIND MORE ON REGUS.CN

REGUS SHANGHAI ( 30 LOCATIONS)

Regus Central Plaza 雷格斯中区广场 [NEW] 
2/F, No.227 North Huangpi Road, Huangpu 
District

Regus Garden Square 雷格斯嘉地中心 [NEW] 
11/F, No.968 West Beijing Road, Jing’an 
District

Regus Changxing Building 雷格斯畅星大厦  
[NEW] 1/F, Building 1, No.888 Bibo Road, 
Pudong Zhangjiang

Regus  Zhabei Centro 上海恒汇国际大厦 
[NEW] 22/F, No. 568 Hengfeng Road, Zhabei 
District

Regus Shanghai Centre 上海商城 [NEW] 5/
F, West Office Tower, No.1376 Nanjing Road 
West, Jing’an District

Regus Plaza 66 恒隆广场，15/F, Tower 2, 
No.1266 West Nanjing Road, Jing’an District

Regus Aurora Plaza 震旦国际大楼，11/F, 
No.99 Fucheng Road, Pudong Lujiazui 

Regus BEA Finance Tower 东亚银行金融大厦
中心，15/F, No.66 Hua Yuan Shi Qiao Road, 
Pudong Lujiazui 

Regus Shanghai Bund Centre 外滩中心 , 18/
F, 222 Yan’an Road East, Huangpu District 

Regus Shanghai Eco City 1788 国际中心 , 
9/F, 1788 Nanjing West Road, Jing’an District 

Regus Jin Mao Tower 金茂大厦，31/F, 88 
Shiji Avenue, Pudong Lujiazui 

Regus Nanjing West Road 南京西路中心，
18/F Shanghai Oriental Centre, 699 Nanjing 
Road West, Jing’an District 

Regus One Corporate Avenue 上海企业天
地中心 , 15/F, No.222 Hubin Road, Huangpu 
District 

Regus Raffles City 来福士广场 , 51/F, No.268 
Xizang Zhong Road, Huangpu District 

Regus Shui On Plaza 瑞安中心，12/F, 
No.333 Huaihai Road Middle, Huangpu 

District

Regus Silver Centre 银座企业中心 , No.1388 
Shaan Xi Road North, Putuo District 

Regus Silver Court 永银大厦 , 3/F, No.85 
Taoyuan Road, Huangpu District 

Regus Standard Chartered Lujiazui  陆
家嘴渣打中心 , 5/F, No.201 Shiji Avenue, 
Pudong Lujiazui 

Regus Shanghai Mart Hongqiao 虹桥世
贸商城 , 2/F, No. 2299 Yan’an Road West, 
Changning District 

Regus Yueda 889 悦达 889 中心 , 8/F, No. 
1111 Changshou Road, Jing’an District 

Regus Harbour one 东方海港国际大厦中心 , 
16/F, No.1080 Dong Da Ming Road, Hongkou 
District

Regus ICC 上海环贸广场 , 7/F, No.999 
Middle Huaihai Road, Xuhui District

Regus Central Towers 上海品尊国际中心 , 
11/F Tower B, No.567 Lan Gao Road, Putuo 
District

Regus One Prime 壹丰广场 , 25/F, No.360 
Wu Jin Road, Hongkou District 

Regus 21st Century 21 世纪中心 , 6/F, 
No.210 Century Avenue, Pudong Lujiazui 

Regus The Headquarters 上海都市总部
中心 , 25/F, No.168 Middle Xizang Road, 
Huangpu District 

Regus KIC Yangpu 创智天地 , 9/F Tower 12 
Kic, No.333 Songhu Road, Yangpu District 

Regus The Tower 锦江向阳大厦 , 14/F, 993 
West Nanjing Road, Jing’an District 

Regus CCIG International Plaza 中金国际
广场 , 12/F Building A, No.331 North Caoxi 
Road, Xuhui District

Regus Hong Kong Plaza 香港广场 , 26/F, 
283 Middle Huai Hai Road, Huangpu District 

LiFe & styLe
AppArel

ANNABEL LEE SHANGHAI is a Shanghai-
based luxury home and fashion accessories 
brand that reflects beautiful Chinese 
tradition and culture. It boasts sophisticated 
modern Chinese design in the form of the 
finest Chinese silk, cashmere and jewelry.  
Silk pouches with delicate embroidery, 
intricately-woven cashmere shawls made 
of the highest-quality cashmere from Inner 
Mongolia, breath-taking jewelry made of 
beautiful gemstones, all of which make 
perfect gifts!  1) No. 1, Lane 8, Zhongshan 
Dong Yi Lu, by Fuzhou Lu (6445-8218) 
10am-10pm 2) Unit 3, House 3, North Block 
Xintiandi, 181 Taicang Lu,by Huangpi Nan Lu 
(6320 0045) 10am-10pm 1) 中山东一路 8 弄 1
号，近福州路 2) 太仓路 181 弄新天地北里 3 号楼
3 单元，近黄陂南路

Ben Zhou Handmade Shoes Studio Custom-
made shoes in retro, modern and popular 
designs for both male and female. You can 
also have pictures of certain designs and 
your favourite worn shoes copied. 1) B1-
48, Luocheng Plaza, 1665 Hongqiao Lu, by 
Shuicheng Lu (138 1788 7660, 136 3658 
0300) 9.30am-10pm 2) Rm112, 90-1 Nanyang 
Lu, by Xikang Lu (138 1788 7660, 5213 
5770, 136 3658 0300) 9.30am-10pm 3) D-01 
A.P. Plaza South.No.2002 Century Avenue 
Pudong (138 1718 9104) 9.30am-10pm 1) 洛
城广场 B1-48, 虹桥路 1665 号 , 近水城路 2) 南阳
路 90-1 号 112 室 , 近西康路 3) 上海市浦东新区
世纪大道 2002 号，亚太盛汇南广场 D-01

Josie Chen Range Created and designed by 
Shanghai-based jewelry designer Joanne 
Swift, the label Josie Chen sees a range of 
covetable necklaces, earrings, headbands 
and bracelets with a touch of edgy yet 
feminine. 382 Jianguo Xi Lu, by Yueyang Lu 
(5466 5321) 建国西路 382 号 , 近岳阳路

Mr. Billy’s Hand Made Shoes  1238 Changle 
Lu, by Wulumuqi Zhong Lu Daily 11am-10pm 
Billywang09@21cn.com www.billyshoes.com
长乐路 1238 号 , 近乌鲁木齐中路

Orchestra-Asia 

上海淮海青少年旗舰店

1/F Huaihai Youth Department Store, 775 
Huaihai Zhong Lu, by Ruijin Yi Lu (6472 
7544)  淮海中路 775 号 1 楼 , 近瑞金一路

Shanghai Tang  1) No.15 North Block,181 
Taicang Lu, by Madang Lu (6384 1601) Mon-
Sun 10.30am-11pm 2) Shop E, Jinjiang Hotel, 
59 Maoming Nan Lu, by Changle Lu (5466 
3006) Mon-Sun 10am-10pm 3) Shangri-
La Pudong Lobby Level, 33 Fucheng Lu, 
by Mingshang Lu (5877 6632) Mon-Sun 
10am-10pm 4) 1/F, 333 Huangpi Nan Lu, by 
Taicang Lu (6384 1601) Mon-Sun 10.30am-
11pm 5) L1C, Level 1 the Peninsula Hotel, 
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32 Zhongshan Dong Yi Lu, by Nanjing Dong 
Lu (6329 6255) Mon-Sun 10.30am-11pm 6) 
L221, Citic Square, 1168 Nan Jing Xi Lu, by 
Jiangning Lu (5212 2162) Mon-Sun 10.30am-
11pm 1) 太仓路 181 弄新天地北里 15 号 , 近马当
路 2) 茂名南路 59 号锦江饭店 E 店铺 , 近长乐路 3)
富城路 33 号浦东香格里拉大酒店一楼 , 近名商路 
4) 黄陂南路 333 号新天地 1 层 , 近太仓路 5) 中山
东一路 32 号半岛酒店 1 层 L1C 铺 , 近南京东路 6)
南京西路 1168 号中信泰富广场 2 层 221 单元 , 近
江宁路

furniture & 
lifestyle

BCoS I'M HOME A new lifestyle brand in 
home décor, artifacts, interior designs and 
creative products, specializing in creating 
an exciting and healthier living space with 
creative designed artifacts, prints and 
paintings, artificial plants, soft furnishing, 
and home accessories. 600 Shaanxi Bei Lu, 
by Xinzha Lu (6045 2368) 陕西北路 600 号 , 近
新闸路

Casa pagoda is an exciting brand for home 
furnishings and accessories inspired by 
European design and the industrial revolu-
tion. The collection offers a contemporary 
take on the classics, mixing materials 
creating signature pieces and paying respect 
to the tradition of craftsmanship by creating 
pieces which are distinctive and timeless. 1) 
(NEW) Casa Pagoda Pudong Store: L209A 
Kerry Parkside, 1378 Huamu Lu, by Fangdian 
Lu ( 5082 0528) 2) Casa Pagoda Flagship 
Store: 13-17 Taikang Lu, by Sinan Lu (6466 
7521) 3) 136 Taikang Lu, by Sinan Lu (6466 
8198) 1) 浦东嘉里城 L209A, 花木路 1378 号 , 近
芳甸路 2) 泰康路 13-17 号 , 近思南路 3) 泰康路
136 号 , 近思南路

DTL HOME&GARDEN FURNITERE 
This company has been committed to 
manufacturing, custom-making and selling 
solid wood furniture in the past ten years, 
including indoor furniture: Chinese and 
Western style, children’s furniture, outdoor 
garden furniture, Afghanistan handmade 
carpets and featured decorations, etc. The 
products are popular in Europe, America 
and around the world. You will surely find a 
product catering to your unique taste here. 
1) Puxi Store: B-1,1568 HuQingPing Gong 
Lu, by Xiewei Lu (6976 0245, www.dingtang.
com) 2) Pudong Store: 160 Jinfeng Bei Lu, by 
Longdong Dadao (5833 1968) 1) 浦西店 : 上海
沪青平公路 1568 号 B-1 铺 , 近谢卫路 2) 浦东店 ：
金丰北路 160 号 , 近龙东大道

Homes-Up.com provides a wide selection 
of creative home deco accessories, home 
textiles, small storages, etc. All products are 
Homes-Up exclusive design, imported from 
all over the world. Experience an innovative 
decoration concept in Shanghai. Shop 
online at www.homes-up.com. 1) Taikang 
showroom, 126 Taikang Lu, by Sinan Lu 
(6301 0190) Daily 10am-10pm. 2) Changshun 
showroom, 38-1 Changshun Lu, by Anshun 
Lu (5213 0312) Mon-Fri 2-6pm  1) 泰康路 126
号 , 近思南路 2) 长顺路 38-1 号 , 近安顺路

Lily’s Antiques Specializing in high 
quality and genuine Chinese antiques, Lily’s 
Antiques offers 100 percent wood furniture 
and home decor for the modern home. 
Tailor-made furniture can be ordered on 
request and free shipping is provided within 
Jinqiao area. 1037 Biyun Lu, by Huangyang 
Lu (5019 1199) showroomsh@lilysantiques.
com; www.lilysantiques.com 碧云路 1037 号 , 
近黄杨路

NewX.com offers quality European design 
furniture and home decor at a great value. 
By simply operating online and on-demand, 
NewX cuts all unnecessary costs and the 
savings are passed on to the customer. Free 
delivery in town. Shop online at www.newx.
com or www.newx.cn (400 068 7080)

Kava Kava creates modern, colorful and 
functional Chinese furniture for every 
household. Choose from our extensive 
collection or customize your own. Free 
delivery in Shanghai. 1) 639 Honggu Lu, by 
Shuicheng Lu (6270 9798) 9.30am-6pm 2) 
810 Julu Lu, by Changshu Lu (6214 8313) 
11am-7pm. 1) 虹古路 639 号 , 近水城路 2) 巨鹿
路 810 号 , 近常熟路

LE REXO Exclusive high-end western & 
Chinese style furniture 100 percent made-
to-order and hand-crafted from woods like 
elm, rosewood, ebony and sandalwood, 
etc. LE REXO also makes upholstered pieces 
like armchairs and sofas using a variety 
of sumptuous fabrics and leathers while 
offering free interior design & decoration 
services for professionals and individuals. 
2/F, No.20, Lane 383 Xiangyang Nan Lu, by 
Yongjia Lu (5213 0016) www.lerexo.com 
Wed-Sun 12.30-6pm 襄阳南路 383 弄 20 号 2
楼 , 近永嘉路

Paddy Field 1) Warehouse, 1/F, Building C, 
1568 Huqingping Gong Lu, by Xiewei Lu 
(5976 9331) 2) 105 Hunan Lu, by Huaihai 
Zhong Lu (6437 5567) 1) 沪青平公路 1568 号圣
堡艺术园区 C 栋 1 楼 , 近谢卫路 2) 湖南路 105 号 , 
近淮海中路

Platane Platane combines traditional savoir 
faire, worldwide design home wares in a 
distinctive simplicity and elegance. Discover 
its own range of handmade ceramic and 
porcelain as well as imported brands like 
Zoeppritze, Bertozzi, Charvet, La Rochere, 
LSA. www.platane.cn 1)439 Wukang lu by 
Huaihai Zhong lu (6433 6387); 2)156Taikang 
lu by Sinan lu (6466 2495). 1) 武康路 439 号

（6433 6387）2）泰康路 156 号（6466 2495）

Mind & Body
BeAuty

Feya’s Nails A full range of personal beauty 
services such as manicures, pedicures, nail 
art, eyelash extensions, waxing and massages 
are provided in this cozy and friendly store. 
699-1 Julu Lu, by Xiangyang Nan Lu (6433 
7172) 巨鹿路 699-1 号 , 近襄阳南路

Diva Life Nail & Beauty Lounge Just three 
minutes’ walk from the trendy “Tianzifang”, 

down a quiet lane in the middle of the hustle 
and bustle of the French Concession, Diva 
Life is a wonderful location to while away a 
couple of hours treating yourself a massage, 
facial, waxing, manicure or pedicure. The 
American and Taiwanese owners strictly 
follows Swiss clean hygiene standard and 
have imported Dermalogica, OPI and Calgel 
products to ensure you the best quality 
services with affordable prices. English 
speaking staff here will help you organize all 
kinds of spa parties for big and small divas. 
266 Ruijin Er Lu, by Taikang Lu (5465 7291) 
10am-10pm www.mydivalife.com/Home/
Index.aspx 瑞金二路 266 号 , 近泰康路

Essie Nail Salon Providing superior nail 
services and hands & feet spa using high 
quality products, essie nail is a leading 
luxurious nail salon in town with licensed 
technicians and highly trained staff. 1) E3-04 
Kerry Center, 1515 Nanjing Xi Lu, by Changde 
Lu (5273 7627) 2) B1-120 Reel Mall, 1601 
Nanjing Xi Lu, by Changde Lu (6271 7772) 3) 
B1-31B Kerry Parkside, 1378 Huamu Lu, by 
Fangdian Lu. Daily 10am-10pm 1) 南京西路
1515 号静安嘉里中心 E3-04, 近常德路 2) 南京西
路 1601 号芮欧百货 B1-120, 近常德路 3) 花木路
1378 号嘉里城 B1-31B, 近芳甸路

Helen Nail Spa A long-time favorite among 
locals and expats alike, Helen Nail Spa 
is much more than a nail spa; they have 
a variety of pampering treatments and 
excellent waxing services. 1) 120 Nanchang 
Lu, by Yandang Lu (5383 8957) Daily 10am-
10pm 2) No 6, Lane 819 Julu Lu, by Fumin Lu 

(5403 7802) 3) 70 Shimen yi Lu, by Dagu Lu 
(6333 7535). 1) 南昌路 120 号 , 近雁荡路 2) 巨鹿
路 819 弄 6 号 , 近富民路 3) 石门一路 70 号，近
大沽路

Jasmine Nail Spa Located in former French 
Concession, Jasmine Nail Spa provides 
excellent services in a cozy and elegant 
ambience. 1) 31 AnFu Lu, by ChangShu Lu 
(5403 4381) 11am-9.30pm 2) 275-1 Anfu Lu, 
by Wukang Lu (6471 3095) 1) 安福路 31 号 , 近
常熟路 2) 安福路 275 弄 1 号 , 近武康路

chinese 
meDicine

Dr. Li Jie Chinese Medicine Clinic Trained 
at the Shanghai University of Traditional 
Chinese Medicine and with 28 years of 
experience, Dr. Li owns this well-licensed 
clinic that offers a full range of Chinese 
medical services and courses for both expats 
and locals: herb medicines, acupuncture 
and moxibusion, tui na ( Chinese massage 
for adult and childs), gua sha (scraping 
method), cupping, point application 
of drugs, Chinese medicated diet, Qi 
gong, reflexology (foot massage) and life 
cultivation (keep good health and long life) 
etc. Appointment only. 5C, No.28, Lane18 
Hongqiao Lu, by Caoxi Bei Lu (3424 1989) 
ljpctcm@126.com http://www.ljtcm.net 虹桥
路 18 弄 28 号 5C, 近漕溪北路

Professional Chinese Medicine Founded in 
Qing Dynasty, this 205 year-old pharmacy still 
uses authentic ingredients for TCM healing. 
2/F, Tong Han Chun, 20 Yuyuan Xin Lu, by 
Fuyou Lu (6355 6607) Daily 8.30am-4.30pm豫
园新路 20 号童涵春国药 2 楼 , 近福佑路

The Mahota Health Management Center

Health Management Center inspires you 
to lead a new sustainable, healthy lifestyle 
with experienced medical professionals 
integrating natural therapies, modern life 
sciences with Traditional Chinese Medicine. 
12-2F, M-Town, 1580 Kaixuan Lu, by Huaihai 
Xi Lu (5267 9988; wellness@mahota.asia, 
www.mahota.asia) Mon-Fri: 10am-8pm; Sat-
Sun 10am-6pm 凯旋路 1580 号新淮海坊 12-2, 
近淮海西路

DentAl
Dr.Harriet Jin’s Dental Surgery Dr.Harriet 
Jin’s Dental Surgery offers special care for 
every patient. Comfortable environment and 
good service are also what you can enjoy 
here. Rm1904, Hui Yin Plaza, 2088 Huashan 
Lu, by Guangyuan Xi Lu (6448 0882) 
9am—6pm harrietjin@online.sh.cn www.
drharrietdental.com/ 华山路 2088 号汇银广场
1904 室 , 近广元西路

Global HealthCare Medical & Dental Center 
– Puxi Suite 303, Eco City 1788Nanjing Xi Lu, 
by Wulumuqi Bei Lu (5298 6339, 5298 0593) 
南京西路 1788 号 1788 国际中心 303 室 , 近乌鲁
木齐北路

Global HealthCare Medical & Dental 
Center – Pudong Shop 212, Shanghai World 
Financial Center, 100 Shiji Dadao, by Lujiazui 
Huan Lu (6877 5093, 6877 5993 ) 世纪大道 100
号上海环球金融中心商场 212 室 , 近陆家嘴环路

United Family Quankou Clinic - Dental 
Clinic 8 Quankou Lu, by Linquan Lu (2216 
3909) Mon-Sat & the 1st and 3rd Sunday every 
month: 9am-5pm. www.ufh.com.cn 上海和睦
家医院口腔科 , 泉口路 8 号，近林泉路

hAirDressers
Peter salon With a range of professional 
hairstylists from around the word, Peter 
Salon offers top quality services in haircut, 
perm, base color, nail and makeups. 80 
Wulumuqi Zhong Lu, by Anfu Lu 10am-10pm 
(5419 6757) 乌鲁木齐中路 80 号 , 近安福路



114 February 2015  /  www.thatsmags.com

Listings

Toni and Guy Celebrating 51 years of 
fashion,hair and heritage, Toni and Guy is 
an international brand offering the best and 
creative hairstyle to suit each client. East 
Tower 209, ShanghaiCentre, 1376 Nanjing Xi 
Lu, by Xikang Lu 南京西路 1376 号上海商城东峰
209 室 , 近西康路

Showcase Hair Salon 1) 1/F, 1099 Meihua 
Lu, by Fangdian Lu 2) RoomA02,Hotel 
lobby, 778 Dongfang Lu, Grand Trustel 
Purple Mountain Hotel, by ZhangyangLu 
(15921900709) 1) 梅花路 1099 号 1 楼 , 近芳甸
路 2) 东方路 778 号紫金山大酒店 , 酒店大堂 A02
室， 近张杨路

Yannig Sauvage - French Master Hairstylist
（2/F，Peter Salon）Having worked with 
well-known brands like Jacques Dessange 
and Toni&Guy, Yannig aims to cultivate 
regular customers-prices stay approachable 
rather than over charging, who gives you 
full attention to the hairstyle that suits you 
best. 2/F, Peter Salon,80 Wulumuqi Lu, by 
Anfu Lu (137 6139 0605) 乌鲁木齐路 80 号，近
安福路

heAlth services
American Medical Center The American 
Medical Center (AMC) was founded with 
the mission to bring the highest American 
standards of healthcare to Shanghai. 
AMC provides comprehensive orthopedic 
care for all bone, joint, and soft tissue 
injuries, as well as internal medicine, 
preventive medicine, pain management, and 
medical imaging services. AMC’s renowned 
physicians have treated US presidents 
and professional athletes and bring their 
expertise to help patients in Shanghai. Mon-
Fri, 9am-6pm. 888 Tianlin Lu, by Lianhua Lu 
(6485 7333) http://www.amc-shanghai.com. 
田林路 888 弄 1 号东楼 , 近莲花路

Bioscor Shanghai Clinic  With over 10 years' 
experience, Bioscor's team of international 
docors and skin specialists are committed to 
provide you with the best level of service for 
all your cosmetic needs such as Botox, Filler, 
Pixel, Cutera, Ulthera, Microdermabrasion, 
Chemical Peel, Vein Therapy and Cosmetic 
Sugerys. 1) No.5, Lane89 Xingguo Lu, by 
Hunan Lu (6431 8899) 9am-6pm info@
bioscor.com.cn www.bioscor.com.cn. 2) 2/F, 
Zhongrong Jasper Tower, 8 Yincheng Zhong 
Lu, by Pudong Nan Lu (6859 0020) 1) 兴国路
89 弄 5 号 , 近湖南路 2) 银城中路 8 号中融碧玉蓝
天大厦 , 近浦东南路

Body & Soul – Medical Clinics  1) 211 
Chengjiaqiao Zhi Lu, by Hongmei Lu (6461 
6550) Mon- Fri: 9am-6pm; Sat: 10am-3pm 
2) 14/F, An Ji Plaza, 760 Xizang Nan Lu, by 
Jian’guo Xin Lu (5101 9262) Mon-Wed & Fri: 
9am- 6pm; Thu: 9am-8pm; Sat: 10am-3pm 3) 
6/F, Four Seasons Hotel, 500 Weihai Lu, by 
Shimen Yi Lu (5101 9262) Tue & Thu 10am-
8pm; Wed-Fri: 10am-6pm; Sat: 10am-7pm 4) 
Rm1303 Jin Ying Bld. (B), 1518 Minsheng Lu, 
by Hanxiao Lu (6162 0361) Mon- Fri: 9am-
6pm; Sat: 10am-3pm pudong@bodyandsoul.
com.cn www.tcm-shanghai.com 1) 程家桥支
路 211 号 , 近虹梅路 2) 西藏南路 760 号安基大厦
14 楼 5 室 , 近建国新路 3) 威海路 500 号四季酒店
6 楼 , 近石门一路 4) 民生路 1518 号金鹰大厦 B 座

(6169 8856) 11-12.15am www.shangri-la.
com/en/corporate/kerry 浦东嘉里大酒店 4 楼 ,
花木路 1388 号 , 近芳甸路

Yitong Massage Specializing in foot 
massages and Chinese massages, this is 
where you relax yourself and indulge in 
pampering hands of skilled therapists in a 
nice and warm environment. 386 Wulumuqi 
Nan Lu, by Zhaojiabang Lu (3356 6228, 3356 
6218) 11-2am 2) 733 Luochuan Zhong Lu, by 
Gonghe Xin Lu (5603 0601) 11-1.30am 1) 乌
鲁木齐南路 386 号 , 近肇嘉浜路 2) 洛川中路 733
号，近共和新路

Yu Massage Step into a tranquil dynastic 
setting when you cross the threshold of 
this spa, adorned in antique Chinese-
style decorations. Matching the decor, the 
services are primarily Chinese, offering 
Chinese massage, aroma oil massage 
and foot massage. 1) 366 Wuyuan Lu, by 
Wukang Lu (5403 9931) 11-1:30am 2) 199 
Huangpi Bei Lu, by Renmin Dadao 10am-
1:30am (6315 2915) www.yumassage.cn 1)
五原路 366 号 , 近武康路 2) 黄陂北路 199 号，近
威海路口

Yuan Spa Yuan Spa, located the in the 
swanky Hyatt on the Bund, is one of the 
biggest spas in the city, covering over 3,000 
sqm of recreational and wellness space 
including 12 spa treatment rooms, a 24hour 
fitness center, an indoor swimming pool, 
whirlpool, steam Lower Lobby, Hyatton 
the Bund, 199 Huangpu Lu,by Qingpu Lu 
(639312346-527) 10am -12am shanghai.
bund.hyatt.com/hyatt/pure/spas 黄浦路 199
号外滩茂悦大酒店 B1 楼近青浦路

Urban Retreat Wellness & Spa Located 
inside the luxe Shanghai Centre, this spa 
and "health culture centre" is as plush 
as its surroundings. Enjoy a selection of 
muscle-melting massages, facials and the 
like. Shanghai Centre, East Tower, 8/F, 1376 
Nanjing Xi Lu, by Xikang Lu (6289-7007, 
www.urbanretreat.cn) 南京西路 1376 号上海商
城东翼 8 楼 , 近西康路 

V2 V2 Day Spa creates ultimate spa pamper 
integrated with traditional Chinese and 
European therapies, aiming to encourage 
beauty, wellness, relaxation and intimacy, be 
it experienced alone or with your loved one. 
Andaz Xintiandi, 88 Songshan Lu, by Taicang 
Lu. Daily 10am-11pm (6314 0802) 嵩山路 88
号安达仕酒店 , 近太仓路

Waldorf Astoria Spa The Waldorf Astoria 
Spa offers an international elixir of luxury 
spa experiences delivered by a team of 
highly skilled therapists. Each experience 
is enhanced by purest exquisite products 
selected from around the globe, sending 
you on a journey of enlightenment. 3/F, 2 
Zhongshan Dong Yi Lu, by Guangdong Lu 
(6322 9988-3620) Daily10am-10pm 中山东一
路 2 号外滩华尔道夫酒店 3 楼 , 近广东路

Water’s Edge Spa Up on the 85th floor in 
the Park Hyatt Hotel you’ll find the world’s 
highest spa including a 20-meter infinity 
swimming pool, whirlpool, tai chi courtyard 
and steam rooms.  Offering the typically 
luxurious treatments such as massage, 
facial, body and TCM 85/F, Park Hyatt Hotel, 
Shanghai World Financial Center, 100 
Century Avenue, near Dongtai Lu (6888 
1234-4250) 6am -11pm spa.parkhyattshang-
hai@hyatt.com shanghai.park.hyatt.com/
hyatt/pure/spas/index.jsp 世纪大道 100 号环
球金融中心 85 楼 , 近东泰路

Willow Stream Spa Find your energy, find 
yourself, find Peace. It’s a peaceful haven 
of pampering at the heart of this bustling 
metropolis. 1/F, Fairmont Peace Hotel, 20 
Nanjing Dong Lu, by Zhong Shan Dong Yi 
Lu, ( 6138 6818 ), Daily 10am – 11pm, www.
fairmont.com/peacehotel 南京东路 20 号上海
和平饭店 1 楼 , 近中山东一路

pregnAncy 
heAlth service

American-Sino OB/GYN/Pediatrics Services 
ASOG was founded in 2003. We provide a 
comprehensive array of on-site services for 
women and children by certified specialists 
from overseas and China. Our facilities 
located in the city center are comfortable 
and equipped with state-of-the-art 
technology. We are committed to providing 
quality, compassionate, and personalized 
healthcare with international standards. 
Our medical staffs are bilingual in English 
and Chinese.Opening Hours Monday-Friday 
9:00--20:00 Saturday-Sunday9:00--17:00 
Vaccination for children is not available after 
5pm Direct billing with over 30 international 
insurance companies 1) Inpatient: 14/F, 
Complex Building Huashan Hospital, 12 
Wulumuqi Zhong Lu, by Changle Lu (6249 
3246, 5288 7240) 2) Outpatient: 3/F, Block 
6, Clove Apartment, 800 Huashan Lu, by 
Zhenning Lu (6210 2299) Mon-Fri 9am-8pm, 

枫路 386 号 , 近明月路 7) 虹梅路 3911 号 5 号别
墅 , 近延安西路 8) 胶州路 193 号 , 近新闸路 9) 世
纪大道 8 号国金中心 LG2-47, 近陆家嘴环路

Green Massage  1) 58 Taicang Lu, by Jinan 
Lu (5386 0222) Daily 10.30-2am 2) 88 
Xingeng Lu, by Tianyao Qiao Lu (6468 7076) 
11.30-1am 3) Rm304, 3/F SWFC, 100 Shiji 
Dadao, by Dongtai Lu (6877 8188) 10.30-12-
am 4) Rm 202 Shanghai Centre, 1376Nanjing 
Xi Lu, by Xikang Lu (6289 7776) 10.30-12am 
5) Rm305, 3/F K11 Art Mall, 300 Huaihai 
Zhong Lu, by Huangpi Nan Lu (6385 8800; 
www.greenmassage.com.cn) 10.30-12.30am 
6) 5)  68 Taicang Lu, by Shunchang Lu (6384 
1356) 10.30-2am  1) 太仓路 58 号 , 近济南路 2)
辛耕路 88 号 , 近天钥桥路 3) 上海环球金融中心 3
楼 304 室 , 世纪大道 100 号 , 近东泰路 4) 南京西
路 1376 号上海商城西峰 202 室，近西康路 5) 淮
海中路 300 号 K11 购物艺术中心 3 楼 305 室 , 近
黄陂南路 6) 太仓路 68 号 , 近顺昌路

Kousenkaku 87-89 Ruijin Er Lu, by Fuxing Lu 
(6385 3130) Daily 11:00 am-1:00 am 瑞金二路
87-89 号，近复兴路

Lotos Spa This ultra-zen Xintiandi 
oasis has treatments that beautifully blend 
Eastern and Western healing ideologies 
and practices. Choose from a large menu 
of massages, skin therapies and beauty 
enhancements. 2/F, 8 Ji’nan Lu, by Shun-
chang Lu (3308 0088) Daily 10am-midnight 
reserve@lotosspa.com www.lotosspa.com 济
南路 8 号西座 2 楼 , 近顺昌路

Royal Orchid Thai Massage Traditional Thai 
Massage offered by Thai therapists, the 
store is recognized by Royal Thai Consulate-
General. 1) 216 Jinxian Lu, by Shaanxi Nan Lu 
(6267 0235) 2) 1029 Meihua Lu, by Fangdian 
Lu (6184 8680) 1) 进贤路 216 号，近陕西南路 2) 
梅花路 1029 号 , 近芳甸路

Talise Spa located in Jumeirah Himalayas 
Shanghai, it is an oasis of Oriental healing 
combining traditional wellbeing wisdom. 
With the latest international high-tech 
products and spa luxuries, Talise Spa offers 
a wide range of facials and Talise massages. 
Guests of Talise Spa also get access to 
the hotel’s 24-hour fitness centre, indoor 
swimming pool, etc. Advanced reservation 
is required. 1108 Mei Hua Lu, by Fangdian 
Lu (3858 8888 ext. 7200, jhhspa@jumeirah.
com) 10.30am-10.30pm 梅花路 1108 号，近芳
甸路

The 1116 Fitness & Spa Hilton 
Shanghai Hongqiao boasts some of the best 
recreation facilities in the area, with a 25-
metre heated indoor swimming pool, two 
rooftop tennis courts and a well-equipped 
fitness center. For a complete pampering 
experience, they’re six luxurious spa t Tower 
2, 3rd Floor, 1116 East Hongsong Lu, by 
Songyuan Lu (3323 6981) 6:30am-11:00pm 
hongqiao.reservations@hilton.com www.
hilton.com.cn/shanghaihongqiao/services 红
松东路 1116 号 2 号楼 3 楼，近宋园路

The Langham Xintiandi’s Chuan Spa 
Designed in a tranquil ambiance, this is 
where you get to indulge in signature 
facial and foot massages with top class skin 
products. B1, 99Madang Lu, by Huaihai 
Zhong Lu (2330 2443)  www.chuanspa.com 
马当路 99 号新天地朗廷酒店 B1 楼 , 近淮海中路

The Peninsula Spa Escape from the hustle 
city life and enjoy massages, facials or 
make-up applications, it is the first spa in 
Shanghai offering award-winning Biologique 
Recherche skincare treatments and facial 
products. 3/F, The Peninsula Shanghai, 32 
Zhongshan Dong Yi Lu, by Beijing Dong Lu 
(2327 6599), Mon-Fri 11am – 12am; Sat-Sun 
10am – 12am; treatment reservation begins 
at 10am. 中山东一路 32 号，上海半岛酒店 3 楼，
近北京东路

Shirley Massage Shirley massage has more 
than a decade of professional pampering 
know-how and is renowned for its 
professional services. There are currently 
nine branches in Shanghai. 1) 84 Ziyun Xi 
Lu, by Loushanguan Lu (3255 1382) 10-
2am 2) 28 Xingeng Lu, by Wanping Nan Lu 
(6468 7321) 10-2am 3) 935 Xinzha Lu, by 
Taixing Lu (6208 9589) 4) 75 Shuicheng Nan 
Lu, by Yan’an Xi Lu (6208 7032) 5) 4F, No. 
3211 HongMei Lu (City shop) (3468 8306, 
6405 1676) 6) 2/F,17 Shuicheng Nan Lu, by 
Ronghua Dong Dao  (6209 5849, 6270 2506) 
7) 2/F Goldren Bridge Mansion, 2077 Yan’an 
Xi Lu, by Zunyi Nan Lu (6270 2682) 8) 68 
Taicang Lu, by Shunchang Lu (6387 0090) 9) 
2F, Wujin Century Mansion, No.291, Fumin 
Lu, close to Changle Lu (6136 9517) www.
shylxl.com 1) 紫云西路 84 号 , 近娄山关路 2) 辛
耕路 28 号 , 近宛平南路 3) 新闸路 935 号 , 近泰兴
路 4) 水城南路 75 号 , 近延安西路 5) 虹梅路 3211
号 4F 城市超市楼上 6) 水城南路 17 号万科广场东
南 2 楼 , 近荣华东道 7) 延安西路 2077 号金桥大厦
2 楼 , 近遵义南路 8) 太仓路 68 号 , 近顺昌路 9) 富
民路 291 号悟锦世纪大楼 2 楼 , 近长乐路

SPA AT KERRY SPORTS A multi-disciplinary 
approach to holistic well-being with 
physiotherapy,restorative massage, skincare 
and body treatments. 4/F, Kerry Hotel 
Pudong, 1388 Hua Mu Lu, by Fangdian Lu 

1303 室 , 近含笑路

Global HealthCare Medical & Dental Center 
– Puxi Suite 303, Eco City 1788Nanjing Xi Lu, 
by Wulumuqi Bei Lu (5298 6339, 5298 0593) 
南京西路 1788 号 1788 国际中心 303 室 , 近乌鲁
木齐北路

Global HealthCare Medical & Dental 
Center – Pudong Shop 212, Shanghai World 
Financial Center, 100 Shiji Dadao, by Lujiazui 
Huan Lu (6877 5093, 6877 5993 ) 世纪大道 100
号上海环球金融中心商场 212 室 , 近陆家嘴环路

IMCC Founded in 1993, International Medi-
cal Care Center of Shanghai General Hospital 
was the first join-venture medical facility in 
town, providing medical treatments, health 
care and physical examinations by profes-
sional medical team and nurses who have 
a good command of foreign languages. 
1)  585 Jiulong Lu, by Wujin Lu (6324 3852) 
2) 650 Xin Songjiang Lu, by Jiasong Nan Lu 
(3779 8630) www.firsthospital.cn 1) 九龙路
585 号 , 近武进路 2) 松江区新松江路 650 号 , 近嘉
松南路

Shanghai Aier Eye Hospital Shanghai 
Aier Eye Hospital, which was founded by 
the largest chain ophthalmology center 
in China, is a first-rate, comprehensive 
ophthalmic medical center and hospital 
that provides excellent English service for 
expats. 1286Hongqiao Lu, by Songyuan Lu 
(3251 9930) Mon-Sun: 8.30am-5.30pm ipsc@
aier021.com en.aier021.com/ 虹桥路 1286 号 ,
近宋园路

Shanghai Redleaf International Women 
and Infants Center; Shanghai Redleaf Inter-
national Women's Hospital  1209 Huaihai 
Zhong Lu, by Donghu Lu 8am-5pm, 24/7 
(6196 3333) marketing@redleafhospital.com 
www.redleafhosptial.com 淮海中路 1209 号 , 
近东湖路

Shanghai United Family Hospital and 
Clinics  1) 1139 Xianxia Lu, by Qingxi Lu (2216 
3900, 2216 3999) Mon-Sat: 8.30am-5.30pm 
2) Shanghai Racquet Club, Lane 555 Jinfeng 
Lu, by Baole Lu Mon-Sat 9am-5pm 3) 1/F, 
area A & B, 525 Hongfeng Lu, by Mingyue Lu 
(5030 9907) Mon-Sun: 8.30am-5.30pm   4) 8 
Quankou Lu, by Linquan Lu Mon-Sat: 8am-
5.30pm www.ufh.com.cn 1) 仙霞路 1139 号 ,
近青溪路 2) 金丰路 555 弄上海网球俱乐部内 , 近
保乐路 3) 红枫路 525 号 A&B 区 1 楼 , 近明月路 
4) 泉口路 8 号 , 近林泉路

Sunray Clinic The first international 
medical facility in Shanghai dedicated to 
personalized professional care for children. 
From Traditional to Western medicines,  
children to adults, preventative medicine to 
rehabilitation, it’s here to serve and protect 
the most precious asset of all your family. 
Mon-Fri 8.30am-6pm, Sat-Sun 9am-6pm 1)
Gubei: 85 Yili Nan Lu, by Guyang Lu (5477 
6480) 2)Xuhui:No.1, Lane 718 Yongjia Lu, by 
Hengshan Lu (3469 1700) 3)Pudong: Room 
101, No.58 Changliu Lu, by Dingxiang Lu 
(6868 0119) 1) 伊犁南路 85 号 , 近古羊路 2) 永
嘉路 718 弄 1 号 , 近衡山路 3) 浦东长柳路 58 号
101 室 , 近丁香路

mAssAge & spA
Chi Spa CHI, the Spa at Shangri-La, offers 
massages and treatments that are based 
on authentic natural healing methods 
found in the traditional well-being practices 
shared by many Asian cultures. 6/F, Tower 
2, Pudong Shangri-La, 33 Fucheng Lu, by 
Mingshang Lu (5877 1503) 10-12am www.
shangri-la.com/en/corporate/chi 富城路 33 号
上海浦东香格里拉大酒店二座 6 楼 , 近名商路

Chuan Spa This world-class spa located 
within the new Langham Hotel specializes in 
traditional Chinese treatments. Designed for 
contemplation and inspiration, rediscover 
your inner self with an escape to a spa 
treatment in any of the four luxurious 
therapy rooms. 3/F, The Langham, Yangtze 
Boutique, 740 Hankou Lu, by Xizang Zhong 
Lu (6080 0722) 10am-10.30pm tlsha.info@
chuanspa.com www.chuanspa.com/en/
Shanghai/上海人民广场朗廷扬子精品酒店 3 楼 ,
汉口路 740 号 , 近西藏中路

Dragonfly  1) 2/F, 559 Nanchang Lu, by 
Shaanxi Nan Lu (5456 1318) 2) 206Xinle Lu, 
by Fumin Lu (5403 9982) Daily 10-2am 3) 2/F, 
218 Xinle Lu, by Fumin Lu (6327 1193) Daily 
11-2am 4) 646 Baole Lu, by Jinhui Lu (6221 
9770) 5) L119, 1378 Huamu Lu, by Fangdian 
Lu (6469 7258) 11-12am 6) 386 Hongfeng Lu, 
by Mingyue Lu (3872 6996) Daily 10-12am 
7) Villa 5, 3911 Hongmei Lu, by Yan’an Xi Lu 
(6242 4328) Daily 9-2am 8) 193 Jiaozhou Lu, 
by Xinzha Lu (5213 5778) Daily 10-2am 9) 
LG2-47 IFC, 8 Shiji Dadao, by Lujiazui Huan 
Lu (6878 5008) 1) 南昌路 559 号 2 楼 , 近陕西南
路 2) 新乐路 206 号 , 近富民路 3) 新乐路 218 号 2
楼 , 近富民路 4) 保乐路 646 号 , 近金辉路 5) 花木
路 1378 号浦东嘉里城 L119 单元 , 近芳甸路 6) 红
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Sat- Sun 9am-5pm 1) 乌鲁木齐中路 12 号华山医
院综合楼 14 楼 , 近长乐路 . 2) 华山路 800 弄丁香
公寓 6 号裙楼 3 楼近镇宁路

Shanghai Redleaf International Women and 
Infants Center; Shanghai Redleaf Inter-
national Women's Hospital  1209 Huaihai 
Zhong Lu, by Donghu Lu 8am-5pm, 24/7 
(6196 3333) marketing@redleafhospital.com 
www.redleafhosptial.com 淮海中路 1209 号 , 
近东湖路

VIP Maternity&GYN Center This is a 
reputable chain of hotel-style VIP Maternity 
& GYN Centres delivering premium Obstetric 
and Gynaecological (“OB/GYN”) services.  
There services include prenatal examinations, 
examinations, genetic consulting, general 
examinations, minor operatio VIP13-15/F, 
1961 Huashan Lu, by Changle Lu (6407 0399, 
5288 9999) Daily 8am-10pm www.upmg.us 华
山路 1961 号贵宾楼 13-15 层 , 近长乐路

yogA
Aumnie Aumnie is a Canadian born, health 
and wellness inspired clothing line. With 
quality and style right up there with Lulu 
Lemon, you’ll be wearing these pieces to 
way more than just yoga and pilates classes. 
3/F, 60 Xinle Lu, by Xiangyang Bei Lu (5404 
3135, 400 811 1683) Daily, 10:30AM to 8PM 
info@aumnie.com www.aumnie.com 新乐路
60 号 3 楼 , 近襄阳北路

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

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

Yogiyoga True boutique style yoga in the 
heart of Jing’an, located in an old  lane 
house. Yogiyoga has mostly a Chinese 
clientele and classes average about eight 
people. Their instructors come from all 
over the world, including India, and teach a 
wide range of cla No.1, Lane22 FuminLu, by 
Yan’an Zhong Lu (6248 5848) Mon-Fri 8am-
9pm; Sat-Sun 8am-6pm www.yogiyoga.cn 富
民路 22 弄 1 号 , 近延安中路

Yuan Fitness at Hyatt on the Bund The 
fitness center of the luxurious Hyatt on the 
Bund hotel, Yuan has fantastic machines and 

a sophisticated environment. The 24-hour 
center features equipment by the US Brand 
Star Trac, including cross trainers, steppers 
and exclusive spinning bikes. Mac Lower 
Lobby, Hyatton the Bund. 199 Huangpu Lu, 
near Wuchang Lu (6393 1234) 24 hours 
shanghai.bund@hyatt.com www.shanghai.
bund.hyatt.com 外滩茂悦大酒店黄浦路 199 号 ,
近武昌路

pilAtes
Body Concept Pilates Studio Focusing 
on Pilates and GYROTONIC:emoji: 
exercise methods as well as rehabilitation 
services through Pilates trained professional 
physiotherapists, Body Concept Pilates 
studio holds a variety of classes for every 
fitness level from reformer, mat Pilates, to 
studio/rehab Pilates, GYROKINESIS:emoji: 
and GYROTONIC:emoji:. Join a group class 
or a personalized one on one session and 
enjoy the fun and challenging experience. 1) 
Rm508, 3211 Hongmei Lu, by Huaguang Lu 
(3468 1328, www.bodyconceptpilates.com) 
2) 5/F,  Yunhai Garden, 118 Qinghai Lu, by 
Weihai Lu (6218 6236, www.bodyconcept-
pilates.com) 1) 虹梅路 3211 号 508-9 室 , 近华
光路 2) 青海路 118 号云海苑 5 楼 , 近威海路

Bodyworks Pilates Studio Bodyworks 
pilates, physiotherapy, corrective and 
functional exercise studio. Unit A/B, 12/F, 
Joy Tower, 9 Zhenning Lu, by Zhaohua Dong 
Lu (5238 5750, richard@bodyworksasia.cn) 
7am-9pm 镇宁路 9 号 , 近昭化东路

The Orange Room Wellness Center 
Equipped with the latest V2 max reformers, 
stability chairs, ladder barrels and more, 
the Orange Room Wellness Center 
provides group and private classes on 
yoga, equipment-based Pilates and mats 
Pilates, which are trained by internationally 
certified and trained multi-lingual instructors 
and wellness specialists. 7B, St. Laurent 
Building, No.201, Lane 3215 Hongmei Lu, by 
Chengjiaqiao Zhi Lu (6406 3642) 虹梅路 3215
弄 201 号圣伦兰商务楼 7 楼 B 室 , 近程家桥支路

internAtionAl 
schools

Britannica International School Shanghai 
1881 Gubei Lu, by Wuzhong Lu (6402 
7889/8991) 古北路 1881 号 , 近吴中路

Concordia International School Shanghai  
999 Mingyue Lu, by Yunshan Lu (5899 0380) 
admissions@ciss.com.cn http://www.ciss.
com.cn 上海协和国际学校 , 明月路 999 号 , 近云
山路

Deutsche Schule Shanghai  1) 350 
Gaoguang Lu, by Zhuguang Lu (3976 0555) 
2) 1100 Jufeng Lu, by Jingao Lu (6897 5508) 
info@dsshanghai.org.cn http://www.ds-
shanghai.de/ 上海德国学校 1) 高光路 350 号 , 近
诸光路 2) 巨峰路 1100 号 , 近金高路

Dulwich College International School  
266 Lan’an Lu, by Mingyue Lu (5899 9910) 
Admissions@dulwich-shanghai.cn http://
www.dulwich-shanghai.cn 上海德威英国国际
学校 , 蓝桉路 266 号 , 近明月路

Fudan International School  384 Guoquan 
Lu, by Handan Lu (6511 1292, 139 1802 
3906)  http://www.fis.net.cn 复旦大学附属中学
国际部 , 国权路 384 号 , 近邯郸路

Lycée Francais de Shanghai 1) No.30, 
Lane 399 Zhuguang Lu, by Gaoguang Lu 
(3976 0555) 2) Bldg D, 1555 Jufeng Lu, by 
Shenjiang Lu (6897 6589) 上海法语学校 ,  1) 诸
光路 399 弄 30 号 , 近高光路 2) 巨峰路 1555 号 D
楼 , 近申江路

Rainbow Bridge International School  2381 
Hongqiao Lu, by Hongjing Lu (6268 9773)  
http://www.rbischina.org 虹桥国际学校 , 虹桥
路 2381 号 , 近虹井路

Shanghai American School 1) 1600 Lingbai 
Gong Lu, by Chaoyang Lu (6221 1445) 2) 258 
Jinfeng Lu, by Beiqing Gong Lu (6221 1445) 
上海美国学校 ,  1) 凌白公路 1600 号 , 近朝阳路 2)
金丰路 258 号 , 近北青公路

Shanghai Community International School 
1) 1161 Hongqiao Lu, by Yan’an Xi Lu (6261 
4338) 2) 800 Xiuyan Lu, by Hunan Gong Lu 
(5812 9888) 3) 78 Dongxin Jie, by Puyan Lu, 
Binjiang District Hangzhou (0571-86690045) 
上海长宁国际学校 ,  1) 虹桥路 1161 号 , 近延安西
路 2) 秀沿路 800 号 , 近沪南公路 3) 杭州滨江区东
信大道 78 号 , 近浦沿路

Shanghai High School International 
division  400 Shangzhong Lu, by Longchuan 
Bei Lu (6476 5516) shsidoffice@shsid.org 
http://www.shsid.org 上海中学国际部 , 上中路
400 号 , 近龙川北路

Shanghai Singapore International School 
1) 301 Zhujian Lu, by Lianyou Lu (6221 9288) 
2) 1455 Huajing Lu, by Lao Humin Lu (6496 
5550) 上海新加坡国际学校 ,  1) 朱建路 301 号 ,
近联友路 2) 华泾路 1455 号 , 近老沪闵路

Shanghai United International School 1) 
999 Hongquan Lu, by Jinhui Lu (3431 0090) 
2) 248 Hongsong Dong Lu, by Yaohong 
Lu (5175 3030) 3) 48 Xueye Lu, by Yuntai 
Lu (5886 9990) 4) 185 Longming Lu, by 
Baochun Lu (5417 8143) 5) 55 Wanyuan Lu, 
by Tianlin Lu (6480 9986) 上海协和双语学校 ,  
1) 虹泉路 999 号 , 近金汇路 2) 红松东路 248 号 ,
近姚虹路 3) 雪野路 48 号 , 近云台路 4) 龙茗路
185 号 , 近报春路 5) 万源路 55 号 , 近田林路

Wellington College International 
Shanghai1500 Yaolong Lu, by Yaoti Lu 5185 
3866,  www.wellington-shanghai.cn info@
wellington-shanghai.cn) 耀龙路 1500 号 , 近耀
体路

The British International School 1) 111 
Jinguang Lu, Huacao Town, by Baole Lu (5226 
3211) 2) 600 Cambridge Forest New Town, 
2729 Hunan Gong Lu, by Xiukang Lu (5812 
7455) 上海英国学校浦西校区 ,  1) 华漕镇金光路
111 号 , 近保乐路 2) 沪南公路 2729 弄康桥半岛
600 号 , 近秀康路

Western International School of Shanghai 
The Western International School of 
Shanghai (WISS) is an IB world school 
dedicated to preparing childern through 
the ages of 3 to 18 for there future and the 
21st century 555 Lianmin Lu, by Huqingping 
Highway (6976 6388, 136 6189 8631, 6976 
6969) admission@wiss.cn http://www.wiss.cn
上海西华国际学校 , 联民路 555 号 , 近沪青平公路

Yew Chung International School of 
Shanghai 1) 18 Ronghua Xi Dao, by Guyang 
Lu (6219 5910) 2) 1433 Dongxiu Lu, by Yang-
gao Nan Lu (5045 6475) 3) 11 Shuicheng Lu, 
by Hongqiao Lu (6242 3243) 4) 1817 Huamu 

Lu, by Liushan Lu (5033 1900) 耀中国际学校 ,  
1) 荣华西道 18 号 , 近古羊路 2) 东绣路 1433 号 ,
近杨高南路 3) 水城路 11 号 , 近虹桥路 4) 花木路
1817 号 , 近柳杉路

YK Pao school This is a school offering a 
bilingual programme integrating Chinese 
students with international cultures. It 
was founded in memory of businessman, 
statesman and philanthropist Sir Yue-Kong 
Pao, and prides itself in involving students 
community service as No.20, Lane1251, 
Wudingxi Lu, by Jiangsu Lu (6167 1999) 
contactus@ykpaoschool.cn http://www.
ykpaoschool.cn/ 包玉刚实验学校 , 武定西路
1251 弄 20 号 , 近江苏路

sports

Jae Hun Kim Taekwon-do Institude 
Founded by Mr.Jae Hun Kim, grand master 
of taekwon-do, this globally known institute 
has over 20 locations around the world and 
was awarded as “Top Taekwon-doSchool” 
in 2009 by Mookas Media, the top global 
martial arts media corporation. 1) Pudong: 
108 Weifang Xi Lu, by Pudong Nan Lu (5877 
1125) 2) Huangpu: 1170 Xizang Nan Lu, by 
Liyuan Lu (6170 2087) 3) Zhongshan Park: 
1158 Changning Lu, by Kaixuan Lu (8010 
0898) Mon-Fri:12am-10pm; Sat-Sun:9am-
6pm 1) 浦东馆 : 潍坊西路 108 弄 , 近浦东南路 2) 
黄浦馆 : 西藏南路 1170 号 , 近丽园路 3) 中山公园
馆 : 长宁路 1158 号 , 近凯旋路

JW’s Health Club JW’s Health Club is 
boosted with top-notch facilities, newly-
refurbished sauna and steam rooms, stylish 
indoor and outdoor swimming pool and 
one on one training sessions. 6&7/F, JW 
Marriott Hotel Shanghai Tomorrow Square, 
399 Nanjing Xi Lu, by Huangpi Nan Lu (5359 
4969, www.jwmarriottshanghai.com) 上海明
天广场 JW 万豪酒店 6&7 楼，南京西路 399 号，
近黄陂北路
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AccommodAtion

Ascott Huai Hai Road Shanghai
Ascott Huai Hai Road Shanghai is located 
in the most prestigious commercial area 
of  Shanghai. It is just a short walk from 
the famous Xintiandi, the city’s premier 
lifestyle and entertainment hub with a 
myriad of  restaurants, cafés, bars and 
boutiques.
No 282 Huaihai Road Central, Luwan 
District, Shanghai 200021, China
Reservations Telephone
400 820 1028 (local toll-free)
(86-512) 6763 1020
Reservations Facsimile
(86-512) 6763 1022
GDS Chain Code UZ
Email enquiry.china@the-ascott.com

Ascott Raffles City Chengdu 
No. 3, Section 4, South Renmin Road, 
Wuhou District, Chengdu 610041, China 
Post code: 610041
Telephone: (86-28) 6268 2888 
Facsimile: (86-28) 6268 2889 
GDS Code: AZ
Reservations Telephone: 400 820 1028 
(China toll-free) ; (86-512) 6763 1021 
Email: enquiry.china@the-ascott.com 

Central Residences II
sits on the Huashan Lu,offers 2 to 
4 bedrooms and penthouse service 
apartments, with sizes ranging from 
approximately 135 square meters to 580 
square meters. With warm colors, subtle 
textures and spacious floor plans creating 
a feeling of  cozy simplicity, this luxurious 
development brings quality to life at every 
turn. The five star health club provides 
indoor swimming pool, tennis and squash 
courts, sauna and jacuzzi facilities for 
your rejuvenation, while the 24 hour on-
call security service and full-time concierge 
ensure you privacy and peace of  mind. For 
details, please call leasing department at 
6226 6633 or inquiry@kerryprops.com.cn

Citadines Shanghai Biyun
Address: Lane 450 Hongfeng Road, Jinqiao 
Export Processing Zone, Pudong, Shanghai 
201206, China
Reservations Telephone 400 820 1028 
(local toll-free)
(86-512) 6763 1020
Reservations Facsimile (86-512) 6763 
1022
Telephone (86-21) 3860 2288
Facsimile (86-21) 3860 2000
GDS Chain Code UZ
Email enquiry.china@the-ascott.com
Website: www.citadines.com

Citadines Shanghai Jinqiao
Address: 55 Beijing Xi Road, Huangpu 
District, Shanghai 200003, China
Reservations Telephone 400 820 1028 
(local toll-free)
(86-512) 6763 1020
Reservations Facsimile (86-512) 6763 
1022
Telephone (86-21) 2308 6666
Facsimile (86-21) 2308 6688
GDS Chain Code UZ
Email enquiry.china@the-ascott.com
Website: www.citadines.com

Fraser Suites Top Glory 
New Year with Fraser Suites Top Glory 
Shanghai. Joy preferential in Christmas 
& New Year and …some fun! From 20th 
Dec 2013 to 9th Feb 2014, when staying 
2 Bedroom Premier Suite, you can have 
complimentary daily breakfast and free 
internet access, welcome hamper and 
usage of  club house facilities, RMB1,988 
net @ Fraser Suites Top Glory Shanghai.

Tel: 6378 8888 Email: sales.fsshanghai@
frasershospitality.com
Add: No.1, Lane 600 Central Yincheng 
Road, Lujiazui, Pudong New District, 
Shanghai

ifc residence 国金汇
8 Century Avenue (near Huayuanshiqiao 
Lu)
世纪大道 8 号，近花园石桥路
Tel:22069988
ifcresidence@shkp.com.cn
www.ifcresidence.com

Fraser Residence Shanghai
Situated on the Puxi side, Fraser Residence 
Shanghai is just a block from Huaihai Road 
and XinTianDi, Shanghai's bustling hub 
for business, shopping and entertainment. 
Fraser Residence Shanghai features 324 
Gold-Standard, contemporary apartments 
and excellent facilities. Each room installed 
air purification , water filer and soft water 
system. All that remains the same is its 
prime location and award-winning Fraser 
service.
98 Shouning Road, Shanghai, 200021 P. R. 
China
Reservation Hotline/ Toll Free: 800 820 
2988
Email: sales.frshanghai@frasershospitality.
com
Website: www.frasershospitality.com

Lanson Place Jinlin Tiandi Serviced 
Residences
Lanson Place Jinlin Tiandi luxury serviced 
apartments overlook the fashionable and 
historic Xintiandi entertainment area 
as well as the tranquil lake beyond. The 
serviced apartments are in generous 
three bedroom layouts with contemporary 
furnishings, well equipped bathrooms and 
kitchens. On property is an indoor heated 
swimming pool and exercise room for 
exclusive use of  our residences guests.
No. 3, Lane 168 Xingye Road, HuangPu 
District,Shanghai 200020, China
Tel: (86) 21 2306 1888
Email: enquiry.lpjt@lansonplace.com
www.lansonplace.com

Lanson Place Jin Qiao Residences 
Lanson Place Jin Qiao Residences is in 
the vibrant Pudong New District. The 
one- and two-bedroom homes are close 
to expatriate communities, international 
schools and European supermarkets. With 
each residence furnished in a comfortable 
residential style, with a fully, fitted kitchen, 
an entertainment centre and high speed 
internet connections. Right next to the 
property is a landscaped garden over 
10,000sqm and a complex of  shopping, 
restaurants and recreational facilities. 
No.18, Lane 399 Zao Zhuang Road, 
Pudong New District, Shanghai 200136, 
China
Tel: (86) 21 5013 3592
Fax: (86) 21 5013 9441
Email: enquiry.lpjq@lansonplace.com
www.lansonplace.com

Oakwood Residence Shanghai
The newly opened Oakwood Residence 
Shanghai is located in Wuning Road, 
amidst a mixed use development housing a 
shopping mall and an office tower.
The 112 well appointed studio, 1, 2 and 
3 bedroom apartments are ideal for both 
short and long term stays. Contemporary 
furniture, comprehensive  entertainment 
system with LCD TV , DVD player and 
stereo system, in-room safe, fully equipped 
kitchen with electric stove, refrigerator, 
toaster, coffeemaker, microwave oven, 
complete set of  crockery, cutlery and 
cooking utensils, and a washing machine 
and dryer in every apartment, are just 
some of  the things to make your stay 
more comfortable.
Adress:103 Wuning Road,Putuo District 
Shanghai 200063 China
Tel (86-21) 6183 0830
Fax (86-21) 6183 0888
E-mail: resshanghai@oakwoodasia.com
Website: www.oakwoodasia.com

Office at Kerry Parkside
An elegant and grade-A office tower, Office 
at Kerry Parkside situated in Pudong’s 
most unique location, directly connected 
to Shanghai’s transportation network and 
conveniently close to Pudong International 
Airport. The 43-floor, 92,000m2 office 
tower features spectacular views of  
Century Park. 
No.1155 Fangdian Lu, Pudong, by Huamu 
Lu, Metro Line 7 Huamu Lu Station Tel: 
5033 2777

Savills Residence Hongqiao
Our International team of  Interior 
Designers have provided a timeless and 
stylish backdrop for your home. Fully 
furnished and equipped One, Two and 
Three Bedroom apartments include all the 
following features:
• Gas hob, microwave and dishwasher

• Conventional full size oven
• Washing Machine and Tumble Dryer
• Customized climate control with under 
floor heating
• Home entertainment system incorporat-
ing satellite multi-channel TV, DVD and 
sound system
• High speed internet throughout

Our two bedroom apartment interiors 
offer the perfect balance of  elegance and 
sophistication, with large family dining 
space.( 2 bedroom size: 136 sqm,  Rental 
from RMB 26000-31000)
The three bedroom apartments are 
perfect for the family with well-appointed 
living and dining space. Plenty of  storage 
well designed bedrooms with study and 
relaxation areas and master en-suite 
bathrooms are just some of  the details 
that make these apartments so special.                 
(3 bedroom size: 160/173 sqm,  Rental 
from RMB 31000-41000)

Savills Residence Century Park 
Set within a private and secure residen-
tial community,Savills Residence Cen-
tury Park offers 65 exquisitely de-
signed, fully furnished serviced apart-
ments with a variety of  differ-
ent layouts that range from one &two-
bedroom apartments to three-bed-
room penthouses, many with their own ter-
race or private gardens.
www.savillsresidence.com
CALL US FOR MORE INFORMA-
TION:(8621)51976688 
info@savillsresidence.com
No.1703,Lane 1883,Huamu Road, Pu-
dong New District,Shanghai,201303,PRC

Serviced residences at Kerry Parkside 
Kerry Parkside prides itself  in providing 
residents with all the comforts of  home, 
in every one of  our 182 fully furnished 
premium serviced apartments over 28 
floors. Choose from spacious and efficient 
1-bedroom to 4-bedroom penthouse units 
to suit your particular lifestyle needs. The 
Premier Penthouse units come with their 
own spacious rooftop terraces. Lease 
terms are flexible, marking the Residences 
at Kerry Parkside an ideal choice for 
both short and long-term stays. No.1398 
Huamu Lu, Pudong, by Fangdian Lu, 
Metro Line 7 Huamu Lu Station Tel:5033 
8167 , kpenquiry@kerrycityprops.com.cn 

Shops at Kerry Parkside
Kerry Parkside Shops has 45,000 m2 
of  retail and leisure space, out of  a fully 
integrated development of  330, 000 
m2. The shopping centre offers a large-
scale premium supermarket, a myriad 
of  casual and fine dining choices, top 
international fashion brands, personal 
and beauty services, toys and children’s 
wear and many more, amounting to 
well over a hundred shops all working 
together to become the newest and most 
desired community hub. 10am-10pm. 
Pudong> No.1378 Huamu Lu, Pudong, 
by Fangdian Lu, Metro Line 7 Huamu Lu 
Station Tel:5033 8155 www.kerryparkside.
com http://weibo.com/kerryparkside

Stanford Residences Jing An 
尚臻静安服务式公寓
Block 3, Lane 1999 Xin Zha Road, Jing An 
District, Shanghai 上海静安区新闸路 1999
弄 3 栋 
Tel: 021-80236288
email: info@stanford-residences.com 
www.stanford-residences.com.

Sun & Associates is an interior design firm 
that specializes in high-level residential and 
office interior design, luxury villas, hotel 
clubs and apartments. Design services 
include interior planning, decoration, 
art consultation, purchasing and project 
management.
 
Tel: (8621) 61171419 Fax: (8621) 
52356251
Email: thomassundesign@sina.com
Web: www.syydesign.com

Sunrise Property offers honest, reliable 
service for people looking to buy or rent 
real estate in Shanghai. Specialising 
in the former French concession and 
Luwan district, our team brings years of  
experience to finding the right property for 

clAssifieds index

A-YI SERVICES
BRUNCH
BUSINESS CENTERS
CAR RENTAL SERVICES
CATERING SERVICES
CONSULTING SERVICES
EDUCATIONAL SERVICES
HEALTH SERVICES
HOME ENTERTAINMENT
MASSAGE
MOVING + SHIPPING
STORAGE
TRAVEL SERVICES

A-YI servIces
Shanghai MD maid service
Shanghai MD services is an advanced 
household service provider, offers 
professional and reliable Ayi/Filipino 
and driver to expatriate families. 
Service include: onetime cleaning, full-
time and part-time domestic helper, 
baby-sitter, tutor, airport pickup and 
see-off
(delighting your life in shanghai)
Email: md-amanda@foxmail.com
Mobile: 13564880039 amanda
www.md-shanghai.com

BusIness center

Regus Business Centre
Premium Business Centre
21 in Shanghai, 70+ in Greater China
Tel: +86 400 120 1205
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.

Servcorp is the industry-leading, 
technologically advanced provider of  
the most professional, flexible and 
cost-effective serviced office and 
virtual office solutions. Tel: +86 400 
656 0166 www.servcorp.com.cn
Kerry Center
Level 29 Shanghai Kerry Centre
1515 Nanjing West Road
Jing An District, Shanghai 200040
Close to Jing’An station (Line 2,7)
嘉里中心 29 楼
南京西路 1515 号
中国上海市静安区
靠近静安寺地铁站（2 号线）

Servcorp At the Bund
5th Floor Somekh Building, Bund
149 Yuanmingyuan Road
Huangpu District Shanghai 200002

classifiEDs
you. Call Xiaoli on 1302 012 6166 or visit 
us in one of  our two locations, Jiashan Rd 
504 (cnr Jianguo Rd) or Yongjia Rd 282 (cnr 
Xiangyang Rd).

THE ONE is located in the business 
center of  Shanghai’s Jing’an District, five 
minutes’ walk from the upscale shops 
and metro station on Nanjing Xi Lu and 
a short taxi ride to Pudong’s business 
district, Xintiandi, the Bund, the French 
Concession, making it accessible to 
almost anywhere else in the center of  
Shanghai.It offers 244 spacious guest 
suites and private residences, which, 
ranging between 62-600 square meters, 
are among the largest in the city. From 
Kempinski's proudly traditional flair to 
breathtaking Shanghai skyline view, plus 
our state-of-the-art in-room facilities and 
technologies, we provide a harmonious 
balance between work and family life .601 
Fengyang Lu by West Nanjin Lu,Jing'an 
District(61571688) http://www.kempin-
ski.com 静安区凤阳路 601 号，近南京西路
Reservation Hotline: +86 21 61571688
Website: www.kempinski.com
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gourmet experience from planning right 
through to your special occasion.  It’s 
what we do  
www.gourmettraveler.com.cn
Tel: 5477 9702 
or contact Albert on 159 0175 7070  
Email: info@gourmettraveler.com.cn 
地址 : 红松东路 699 号名都城二期会所 .

邮编 :2011003

cOnsuLtInG servIces
J&K Investment Consulting Co., Ltd.
WOFE, JV & Rep. Office Set Up.
Visa, Work Permit, Residence Permit.
Tax & Accounting Advisory.
Payroll & HR Solutions. 
Trade Mark Registration. 
HK & Overseas Company.
Tel: 51179353; 51179360.
winny@jkinvest.net

Harris Corporate Solutions Ltd

Shanghai | Beijing | 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)21-6289 8813
Mobile: 189-643-41625
Email: info.sh@harriscorps.com.cn

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

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

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

24M²Large Bedroom For Rent
13th Floor, view, 20GB Broadband, 
En-Suite Toilet, IPTV Over 120 Interna-
tional Channels. Steps to North Xizang Rd. 
Station, Line 8. 3 Stops Away From People 
Square. Rent: 3000 Per Month. Mobile: 
18916038577;
Email: gongdouglas@aliyun.com
出租主卧，靠近西藏北路地铁站（8 号线）

TMF Group
Founded in the Netherlands in 1988
With 140 offices in over 75 countries
Established in China since 2006
Shanghai|Beijing|Chengdu|Shenzhen|
Guangzhou
Coverage in Tier 1 to Tier 5 cities over 
50+ cities in China

• WOFE, JV & Rep. Office Set Up
• Visa, Work Permit, Residence Permit
• Tax & Accounting Solutions
• Payroll & HR Solutions
• Trade Mark Registration
• HK & Overseas Company

Contact: Mr. JP Sharp, CEO China
Tel:  +86 (0) 21 6135 6000
Add: 30F, Lippo Plaza, No. 222, Huai 

Hai Middle Road, Shanghai 200021, 
China
Email: JP.Sharp@tmf-group.com 
Website: www.tmf-group.com

educAtIOnAL servIces

AIA
AIA CFO Forum on Dec 15
This is the 14th CFO Forum AIA 
(the Association of  International 
Accountant) has held in Shanghai. This 
time we invite Yu Chun, a director of  
one international accounting firm to 
share her view on bank fraud.
Tel: 400-820-2803
Free, 2:00-3:30pm. 10F, Towel 2, No. 
2230, Zhongshan Road West, close to 
Yi Shan Road Station(Line3, 4, 9)
徐汇区中山西路2230号2号楼10楼，靠近宜
山路地铁站（3、4、9号线）

DRAGON MANDARIN
One of  the most professional Chinese 
language institute in Shanghai,provides 
private and group courses for foreign 
learners(both adults and kids),perfect 
teaching skills.
Add:26/F,South Tower Hongkong 
Plaza,No.283,Huaihai M. 
Road,Shanghai
Mobil:135 6450 7621
Email: peter.hu@lpc-china.com

Hutong School
With 8 years' experience, Hutong 
School provides Mandarin courses for 
everyone eager to learn Chinese. We 
offer standard daily Chinese classes 
as well as tailor-made courses for 
companies and individuals. We offer 
private or group classes, at all levels, 
whenever (weekdays or at weekends) 
and wherever (at our school, your office 
or home). 
Tel: (21) 3428 0099
Web: www.hutong-school.com/chinese-
course-in-beijing-shanghai
Email: info@hutongschool.com 
76 Wuyuan Lu, House 16, 2F, near 
Wulumuqi Lu, Xuhui District, Shanghai

J&E Dance  
Learn Latin Dance from the Profes-
sionals. Cash Coupon is available. 
For the details please contact: 
Nancy13122682227 
2/F, YuJing Yuan Club，Lane 888,Jinxiu 
Lu 锦绣路 888 弄御景园会所二楼

Mandarin School
HAN YUAN

• Step by step
• Blurt Out Idiomatic Chinese
• Speak out your fluent Chinese with 
   the magic rhythm!

www.hanyuansh.com
A HOUSE WITH A HISTORY OF 90 YEARS

Mandarin School
Looking for an English teacher(Native 
English Speakers)
60 days for Step by Step Chinese 
Course
A miracle of  Chinese learning achieve-
ments!
We are tailor making the STEP BY 
STEP courses for your situation in 
China like transportation, shopping, 
accommodation, oversea travel or any 
other real personal needs.
Huaihai Road Campus
No.28 Gaolan Road(Near By Ruijin 2 
Road)
Tel: 021-5306 7271
Zhongshan Park Campus
Address: Block A, 13F, No.121, Jiangsu 
Road 
Tel: 6241-8767

i Mandarin 
“Ting Bu Dong” is Long gone!
www.iMandarin.net
study@imandarin.net
Shanghai Centre Campus
Rm720, 1376 Nanjing Xi Lu, by Xikang 
Lu 

南京西路 1376 号上海商城西峰 720 室 , 近
西康路
Tel:021- 3222 1028 
Xintiandi Campus
Suite1708, 333 Huaihai Zhong Lu, by 
Huangpi Nan Lu 
淮海中路 333 号瑞安广场 1708 室 , 近黄陂
南路
Tel:021-3308 0508 
Zhongyin Campus
Suite2312, 200 Yincheng Zhong Lu, by 
Shiji Dadao 
银城中路 200 号中银大厦 2312 室 , 近世纪
大道 
Tel:021-5037  2711 
Jinqiao Campus
1779 Yunshan, by Biyun Lu 
云山路 1779 号 , 近碧云路
Tel:021-6105 9572 
Yuandong Campus
Rm1916, Bldg B, 317 Xianxia Lu, by 
Gubei Lu 仙霞路 317 号远东国际广场 B 座
1916 室 , 近古北路 
Tel:021-5239 2807 
Hongqiao Campus
RmC207, Shang-Mi Ra Commercial 
Centre, 2633 Yan’an Xi Lu, by Shu-
icheng Nan Lu  
延安西路 2633 号美丽华商务中心 C207 室 , 
近水城南路
Tel:021-3223 1046

Mandarin City 
Mandarin City is dedicated to providing 
high quality and professional Chinese 
courses for foreigners. It has a good 
reputation for achieving results through 
excellent teaching and considerate service! 
Mandarin City also can sent teachers to 
your office or home for your convenience!  
Address: No.40, Lane 56 Yandang Road 
(Close to Middle Huaihai Road) 
Tel: 8621 5306-2960, 8621 5306-0968 
E-mail: info@mandarincity.cn  
www.mandarincity.cn

Mandarin House Chinese Schools
International quality accredited Chinese 
language programs. Whether at your 
office, home, or our conveniently-
located schools; learn practical and 
modern Chinese with experienced 
teachers. Effective courses include: 
Conversational Chinese, Written 
Chinese, Business Chinese, HSK 
Preparation and tailor-made Private 
Tutoring to meet your specific needs. 
Mandarin House is an official registered 
HSK testing center as well. Call us or 
visit our school and see why more than 
20,000 people have chosen Mandarin 
House for learning Chinese! 
People's Square
12F, 650 Han Kou Rd
黄浦区汉口路 650 号亚洲大厦 12 楼
Hongqiao
12F, 137 Xian Xia Rd
长宁区仙霞路 137 号盛高大厦 1203 室
Xujiahui
8F, 88 North Cao Xi Rd
徐家汇漕溪北路 88 号圣爱广场 801 室
Pudong Lujiazui
11F, 1088 South Pu Dong Rd - 
See more at: http://www.manda-
rinhouse.com/contact-us#sthash.
XlkQfqxw.dpuf
浦东新区浦东南路 1088 号中融大厦 1107-
1109 室
TEL:400 633 5538
E-mail:info@mandarinhouse.com
WEB:www.mandarinhouse.com

Mandarin Now 
This centrally located Mandarin education 
center focuses on practical Chinese with a 
focus on real-world situations and realistic 
usage. Students can apply what they learn 
in class to their life and work from the very 
first lesson. They teach in Chinese, using 
English only when absolutely necessary. 
They measure progress and use the results 
to provide feedback to students and test 
students’ knowledge at regular milestones 
and compare this with hours spent in class 
and the teaching methods used. This allows 
students to benchmark their progress and 
also allows us to identify learning points 
that may need increased focus.

Metro: Jing'an Temple, 3 mins walk 
Hours: Daily, 9am-9pm 
Web:www.speakmandarinnow.com
Email: mandarinnow@hotmail.com
Tel  : +86 021- 32576066
        15821733291 / 13916157494
Add  : Room 904, No 83 Wanhangdu Rd 
(near West Beijing Rd), Shanghai
地址 : 上海市静安区万航渡路 83 号 904 室

Close to People Square Station (Line 1,2,8)
圆明园路 149 号
外滩哈密大楼 5 楼
中国上海黄浦区
靠近人民广场地铁站（1 号线）

Citigroup Tower
Level 23, Citigroup Tower
33 Huayuanshiqiao Road
Pudong, Shanghai 200120
Close to Lujiazui Station (Line 2)
花旗集团大厦 23 楼
花园石桥路 33 号
中国上海浦东
靠近陆家嘴地铁站（2 号线）

Shanghai Business Center 第一商务中心
CBD, Grade A Building, Serviced Office
Lujiazui, Huaihai Road, West Nanjing 
Road, Hongqiao, Xujiahui
Free Service, Impartial Assessment, Best 
Offer
Call Green To Viewing:189 1732 8282
www.001BC.com

The Executive Centre – International 
Finance Center
德事商务中心-上海国金中心
Level 8 & 36, Tower 2, International 
Finance Center 
No.8 Century Avenue, Pudong, Shanghai 
(Lujiazui Station, Line 2)
上海市浦东新区世纪大道8号, 上海国金中心
二期8楼/ 36楼（地铁二号线陆家嘴站）

The Executive Centre – CITIC Square
德事商务中心-中信泰富广场
Level 35, CITIC Square
No.1168 West Nanjing Road, Jing’an 
District, Shanghai 
(West Nanjing Road Station, Line 2)
上海市静安区南京西路1168号, 中信泰富广
场35楼 (地铁二号线南京西路站)

The Executive Centre – Xintiandi
德事商务中心-新天地
Level 5, Xintiandi
No.159 Madang Road, Huangpu District, 
Shanghai
(South Huangpi Road Station, Line 1)
上海市黄埔区马当路159号, 新天地5楼
（地铁一号线黄陂南路站）

The Executive Centre – The Center
德事商务中心-世纪商贸广场
Level 20, The Center
No.989 Changle Road, Xuhui District, 
Shanghai (Changshu Road Station, Line 1)
上海市徐汇区长乐路989号, 世纪商贸广场
20楼 (地铁一号线常熟路站)
The Executive Centre - Chong Hing 
Finance Center
德事商务中心-创兴金融中心
Level 12, Chong Hing Finance Center
No.288 West Nanjing Road, Huangpu 
District, Shanghai 
(People Square Station, Line 1)
上海市黄浦区南京西路288号, 创兴金融中
心12楼 (地铁一号线人民广场站) 

TINVEST
Tinvest Group- boutique serviced office 
( Former French concession)
www.tinvestgroup.com
6433 5707 or 18317070380

T288
9F/10F,Dramatic Art Center 288 Anfu 
Rd,Xuhui District,Shanghai 
Close to Changshu station (Line 1&7),
Close to Shanghai library station (line 10) 

T297
#297,Wuyuan Rd
Close to Changshu station (Line 1&7),
Close to Shanghai library station (line 10)

cAr rentAL servIces
RISING SHANGHAI CAR RENTAL CO., LTD.
Professional service, save time & 
money!
Tel: + 86 21 5447 8361 
      + 86 21 5447 8362
Fax: +86 21 5447 8369  
Email: info@risingsh.com
Web: http://www.risingsh.com

Shanghai Yichuan Bicycle Rental
We provide you with high quality brand 
bikes and bicycle delivery service. Free 
advice and free map will be given to you 
.
HOT!!! shanghai bicycle tour available.
Tel:18302176812

cAterInG servIces
Gourmet Traveler
Gourmet traveler caters much more 
than just food. With absolute attention 
to detail we ensure a personalized 
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Shanghai International MBA
A two-year Part-time MBA designed for 
multinational managers
Classes are taught in English by 
international professors on average 4 
consecutive days per month
Tel: +86 (21) 65980610
E-mail: adm@simba-tongji.com
Web: www.simba-tongji.com
Room A309,Sino-French Center, Tongji 
University,1239 Siping Road, Shanghai 
200092, China
同济大学上海国际 MBA, 中国上海四平路
1239 号同济大学中法中心 A309 室

Voice of Mandarin
Voice Of  Mandarin was established in 
2003 and offers a range of  courses that 
include group classes, private 1-on-1 
lessons, business Chinese ,survival 
Chinese and HSK preparation options 
for all Chinese levels. 
P.s.Our teacher are all kind and 
patient,So don’t hesitate to join us!
Pop Address: Room 1803, No. 1065, 
Zhao Jia Bang Rd, Xuhui District, 
Shanghai (near Metro City) 200030
Tel:021-64871815 Email:info@
vommandarin.org
http://www.lycn.org

YouMandarin 
Whatever your objectives - personal 
training, corporate training, cultural 
acclimation, providing your children 
with an opportunity for a head start, or 
even just fine-tuning your accent- our 
customized training system ensures 
that all your needs can be met in a 
timely fashion. Quality assurance is our 
foremost concern
Jing’an Campus: Suite 4I, Crystal 
Century Tower, 567 Weihai Road
Tel:52047618
Hongqiao Campus: Suite 1812, Tower A, 
City Center, 100 Zunyi Road
Tel: 60906068
Website: www.youmandarin.com. 
Email:info@youmandarin.com

MEIZHI MANDARIN
MEIZHI MANDARIN is an institution 
with long history, high education 
quality and outstanding fame. All 
MEIZHI's fulltime professional teachers 
will provide you with qualified kids, 
pinyin,character,grammar,daily 
conversation,business,HSK lecture, 
Japanese,Korean,etc. In order to 
convenient your study,.we provide 
various types of  classes ,including 1 to 
1 lesson, group lesson , school course, 
assigning course ,skype course…
XUJIAHUI CENTER：Room505 No45 
West Guang Yuan Road Xuhui District;
徐汇区广元西路 45 号 505 室（上海交通大
学广元西路校门口）
HONGQIAO/GUBEI CENTER:Room508 
No96 East Rong Hua Road Changning 
District
长宁区荣华东道 96 号 505 室（靠近古北路）
TEL:52300140
MOB:159-2166-8157(ENGLISH)
HP: http://www.meizhi-cn.com

Panda Chinese Language Institute

Expert Teaching and Competitively 
Priced
With 8 years of  teaching experience, 
4 campuses and over 5000 satisfied 
graduates, the Panda Chinese 
Language Institute in Shanghai is the 
only source you need for effective 
Mandarin Chinese instruction or 
Chinese cultural training, whether for 
business or personal enrichment.

Panda Jing’an Campus: Suite 311-315, 
3F, Tower 3, Donghai Plaza, 28 East 
Yuyuan Rd. 愚園東路 28 號，東海廣場 3
號樓 311-315
Panda Pudong Campus: Suite B, 14F, 
Regal Tower, 15 Xiangcheng Rd. 向城路
15 號，錦城大廈 14B
Panda Hongqiao Campus: Suite E, 26F, 
Ziyun Mansion, near 299 Ziyun Rd. 中山
西路 800 弄 55 號，紫雲大廈 26E
Panda Xu Jiahui Campus: Suite 1706A, 
17F, Huijia Mansion, 41 North Caoxi 
Rd. 漕溪北路 41 號，匯嘉大廈 1706A

Free Phone: 4008203587
www.pandachinesetraining.com
info@pandachinesetraining.com

HeALtH servIces 

DR. HARRIET JIN’S DENTAL SURGERY
Rm 1904, Hui Yin Plaza (South 
Building), 2088 Huashan Lu 
Tel:021-6448 0882 
harrietjin@online.sh.cn 
www.drharrietdental.com.
华山路 2088 号汇银广场南楼 1904 室

DR. LI’S CHINSES MEDICINE CLINIC
5C No.28 Lane 18 Hongqiao Rd. 
(Appointment Only)
Tel:021-3424 1989
email:ljpctcm@126.com
www.ljtcm.net
虹桥路 18 弄 28 号 5C 

HOteL
3+1bedrooms
Beijing / 3+1bedrooms hutong
3+1 Bedrooms meets the needs of  
the most meticulous guest: complete 
immersion in traditional Beijing 
coupled with first class comfort only 
found in a modern-day metropolis
17 Zhanwang Hutong, Jiugulou Dajie, 
Dongcheng district, +86 10 6404 7030
Tianjin / 3+1 bedrooms minyuan
Minyuan 33 is a boutique hotel that 
combines the storied legacy of  Tianjin 
with the finest modern conveniences. 
To understand Minyuan 33’s history, we 
must go back to the days when Tianjin 
was a bustling port city situated at a 
nexus of  important mairtime and rail 
trade routes. Strict restrictions on 
European trade began to ease after 
China suffered military setbacks, and 
in the last century of  the Qing Dynasty 
(1644-1911), zones were approved for 
foreign trade.
31-33 Changde Rd. Wudadao Heping 
District +86 2331 1626

mAssAGe

Outcall and incall
hotel service massage

Special recommend

In-call and out-call

we are available in Beijing
Suzhou, Hangzhou, Guangzhou, 
Shenzhen and Shanghai.

Full body oil massage......................................... 120mins
Tantric Massage.................................................. 90mins
TOP royal body massage by two girls.................. 120mins

139 1671 1819
138 1166 4581

Address: Rm 315 East Tower Vanpalace Center, Guangdongdian South Street.

24 Out Call

Mina Massage
We serve authentic and professional 
massage to all people who want to 
have a good memory in Shanghai. 
Foot Massage, Full Body Oil Massage, 
Romantic Massage, and other good 
and relaxing services. English speaking 
massagist comes to your place within 
30 minutes (Taxi fee charged by your 
side).
158 0032 2162

VIP Romantic Massage
(139 1664 3647) 
feel tired? 
We have good massage services. Come 
to your place. Let me know your needs. 
We give you a surprise. 
Add: 328 Nanjing East Road, near 
Radisson Hotel & JW Marriot.
Also available in Suzhou and Hangzhou
Hi, guys! My name is seven! I am a nice 

girl come to your hotel or home. I’m 
gorgeous and great body shape. I’m tall 
and slim not fat.
Please call me at 13818927285 for 
more information.

mOvInG + sHIppInG
ASIAN EXPRESS 
is an expert in international, domestic, 
local household goods and office 
moving, storage and full relocation 
services.
We have been servicing the chinese 
mainland since 1980, which makes us
one of  the most experienced moving
companies. Call today and get an
obligation FREE quotation from our 
multilingual expat staff.
Tel: (021)  6258-2244
Fax: (021) 6258-4242
Email: shanghai@aemovers.com.hk
Website: www.aemovers.com.hk

BEYOND RELOCATION (core members 
of  the EUROMOVERS and IAM) - From 
one box to full containers, let us carry 
the load for you! Available Moving 
Solutions: international Door to Door 
Moving, Local Moving, Groupage 
Service to US, Europe, Asia and 
Australia, Home Search, Corporate 
Relocation Package, Storage and more. 
Call us for an obligation-free estimate 
and find out what we have to offer. 
Tel: +86 (0)21 3255 3762 
E-mail: china@beyond-relo.com 
Website: www.beyond-relo.com

DHL GLOBAL FORWARDING – Provides 
professional Door to Door international, 
domestic, local household goods and 
office moving services, as well as 
warehousing and record management. 
Tel: 2306 8047/ 2306 8049 
Fax: 2320 1950 
Email: hhg.china@dhl.com 
Contact: Joanna Hu

Eagles Worldwide Moving Shanghai 
Specializes in import, export, local, 
domestic, office, facto ry relocation, 
customs clearance, warehousing, 
insurance. Attractive rate, Professional 
staff.
Tel: 6273-3482; 6228-6087
Duty Manager: 136-5171-5835, 
133-1180-2496,136-0164-1430
peggy1971zhang@hotmail.com
eaglesmove@21cn.com
eaglesmove@aliyun.com

Excel World Wide Moving & Storage
International / Domestic / Local /
Office Removal
Storage 
Tel 34628040
Email info@excelrelo.com
Website www.excelrelo.com

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

Zikko Group (core members of  IAM)
was found in 1996 and specialize 
in international relocation service 
, domestic / local removal, office 
removal and stoarge service.
Call us to get free survey and quota-
tion.
Choose Zikko, Enjoy your move!
Tel: 86-21-63811583 / 400-681-1583
Email: info@zikko.com 
Web service:  www.zikko.com  
上海子归货物运输代理有限公司

“Simplify and Convenience Service”
OTTO Packing & Transport Co., Ltd
Office move experts, over 300 office 
relocations annually, each project over 
300 headcounts.
We provide professional International, 
domestic and local household goods 
relocation service and office move. 
As well as warehousing and records 
managements service.

OTTO has headquartered office in 
Beijing, branch office in Shanghai and 
Guangzhou
Tel: 8621-54246872, 
Mob: 13801604452 
Email: eason.luo@ottochina.com
Hotline: 8008101279
http://www.ottochina.com

www.relosmart.asia  

      +86 21 5459-2017
enquiry relosmart.asia

International & Domestic Moves
Air Conditioned Storage

Pet Relocations
Vehicle Handling

reloSMART was built with one aim, 
to offer SMART moving solutions. We 
believe that moving house is simple, 
not rocket science. Our Asian experi-
ence paired with European efficiency 
makes us the smartest choice in the 
region. 

SCHENKER CHINA LTD.  –  Worldwide 
& local removals specialists for 
personal effects, fairs & exhibition and 
office removals. 
Room.4001-4006, Raffles City (office 
tower) No.268 Xi Zang Zhong Road. 
Contact: Eric Chen 13661810964

stOrAGe

GGBOX Storage is self-storage, 
delivered to your door! We deliver a 
sturdy 7m3 storage module to your 
address, you fill it, then we take it away 
for storage in our secure warehouse. 
When you need it again, you can access 
your module by appointment, or we 
deliver it back to your address. We 
are cheaper and more convenient than 
traditional self-storage. Please call 
4006 252 559 for more information, or 
visit us at www.ggboxstorage.com

MINISTORAGE Self  Storage
Are you moving house? Have too much 
stuff? Need more space to store your 
personal items or for your growing 
business?
MINISTORAGE is an expert in self  
storage and offers clean, secure and 
flexible storage units ranging from 
1m² to 50m² (larger upon request). 
The units are climate controlled and 
ideal to store your rarely used items, 
furniture, equipment and more.
Contact us now for more information!
Tel: 021 6045 6838
Email: info@minicc.com
Website: www.minicc.com
Address: Building 1, No. 33 Jinji Road
上海浦东新区金吉路 33 弄 1 号楼
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Storhub
In 2003, StorHub pioneered the self-
storage concept in Singapore by 
providing a safe, secure and flexible self  
storage solution with its first modern 
self  storage facility.
StorHub is a wholly-owned subsidiary of  
CapitaLand Group and is now proud to 
have extended the StorHub's experience 
and brand to China through our 
facilities in Shanghai and Guangzhou. 
We therefore look forward to introducing 
our self-storage solution to both 
individuals and businesses in China.
3F, No.1581,Chang Yang Rd, Yang Pu 
District, Shanghai, China

YouYou Space Self Storage
Need help solving your storage 
problems in China? YouYou Space self  
storage 
is your best choice. All storage units are 
clean and accessible 24/7 at our secure 
location equipped with 50 surveillance 
cameras and an electronically con-
trolled access system, ensuring your 
belongings stay safe and protecting 
your privacy.
Hotline: 400-680-1716
E-mail: youyouspace@live.cn
Web: http://www.youyouselfspace.com
Address: 1F, East Tower, 800 East 
GuoShun Rd.,YangPu District,Shanghai 
上海市杨浦区国顺东路 800 号东楼 1 楼

 trAveL servIces

Homay travel
Homay Travel, a legally registered travel 
service corporation, customer oriented  
service.
We  arrange talor-make travel plans 
in South East Asia, and  private tours 
in China according to clients' require-
ment, and  also book worldwide flights 
and hotels.Some of  our travel packages 
on our website. For more inquiry,feel 
free to contact us. Any suggestions or 
feedback are very welcome.
website:www.homay-travel.com
E-mail:info@homay-travel.com
Tel:+86-21-22157565

Pingjiang Lodge
A unique cultural hotel located in the 
Pingjiang District, Suzhou. Transformed 
from an ancient complex dating back 
to the Ming Dynasty, Pingjiang Lodge 
preserves the traditional architectural 
style and landscape of  Suzhou. WiFi 
Internet available.
Tel: (86 512) 6523 3888
Fax: (86 512) 6523 3868
Address:No. 33 Liu Jia Xiang, Pingjiang 
Qu, Suzhou, Jiangsu Province 215005, 
China
中国江苏省苏州市平江区平江路钮家巷 33 号

Private Tour Guide for Shanghai or 
nearby cities
Want to know more about Shanghai? 
Want to have great experiences with 
customized itineraries? 
We have professional English-speaking 
tour guides to help make your journey 
easy and happy!
From RMB 500 to RMB 1,000 per day 
(depending on the number of  guest), 
tour buses are available for RMB 500/
day (driver fee included), reservation 
recommended.
Complimentary souvenir for each guest! 
A choice of  T-shirt for each member or 
one China Tea Set for the entire group.
Tel: 52068511

Relaxation & Discovery Travel
We are a boutique travel agency based 
in Shanghai, ,provide expatriates & 
inbound travelers with travel services 
including booking of  flights, hotels, 
cruises, holiday packages, designing 
tailormade packages, organizing 
activities, transportation arrangement, 
as well as visa service.
We are expert in China tours, beach 
holiday packages, history & culture 
exploration packages.
Our professional and bilingual 
travel consultants have many years of  
experience in designing travel programs 
customized to your interests.
Please tell us your travel plans and 
requirements, we will make all the 
arrangements down to the last detail, 
and try our best to arrange nice 
holidays for you. 
9/F, 88 Fengyang Rd.,by middle Xizang 
Rd.. 上海市黄浦区凤阳路 88 号（近西藏中

路）， 9 楼

Silk Road Travel Management Ltd.
Silk Road Travel is a pioneer in organiz-
ing Silk Road tours and other classic 
routes in China. Founded in 1997, 
we are specialized in tailor making 
travel packages that allow travellers 
to truly experience the local cultures 
and explore the amazing heritages. 
Whether you are a small group of  2-9 
persons or a corporate group, our 
professional staff  will tailor make the 
tour programme based on your needs.
Email: travel@the-silk-road.com
www.the-silk-road.com

Expats Holidays
Expats Holidays is a top proficient 
travel agency in China which caters 
not only to the Chinese locals but 
especially for expats living in China. 
Our team is composed of  people highly 
knowledgeable and experienced with 
the travel industry. They all speak 
English professionally and are devoted 
to providing a high level of  service.
If  you have your own ideas and prefer-
ences to planning a trip, we are able to 
help you to customize one. According 
to your schedule, specific needs and 
budget. We can design a private trip for 
you, your family or friends.

Why choose Expats Holidays?
• Our company is a legitimate licensed 
travel agency.
• We have our own office in which you 
are welcome to visit anytime and rest 
assured that our efficient staffs will be 
assisting you.
• A very good relationship has been 
established between our company and 
the best hotel chains, airline companies 
and tourism bureaus.
• If  an inevitable thing happens after 
your reservation is made, we will 
continue to assist you the best way we 
can may it be prior, within or even after 
your trip.
•  Your feedback is always important to 
us as it will also help us to continuously 
improve our service.
Web: www.expatsholidays.com
Tel: 021-60547788
Email: info@expatsholidays.com
Office Address:  9/F,1730 West Nanjing 
Road,Jing'an District Shanghai China 
中国上海市静安区南京西路 1730 号 9 楼

XPATS TRAVEL SHANGHAI
Xpats Travel is a premier interna-
tional travel agency in Shanghai with 
a bilingual team providing western 
standard services.
We specialise in talor making travel 
packages with our first hand inde-
pendent travel experiences to classic 
routes in China and beach holidays 
in Sanya, South East Asia and South 
Pacific countries. We also have special 
travel deals with group price to popular 
destinations. The information on this 
website is for guide only, more details, 
please contact us.
E-mail: holiday@xpatstravel.com  
www.xpatstravel.com
Tel: (+86) (21) 6439 2985
Address: 4/F, 285 Jianguo Xi Lu, by 
Jiashan Lu 建国西路 285 号 4 楼 , 近嘉善
路 (6439 2985, www.xpatstravel.com)

vIsA servIce

Zhejiang Foreign Service Corp 
WORKING PERMIT/VISA PROBLEM 
SHOOTER
135-0173-2202 
RICHARD LEUNG

NEI Visa Center
NEI is a Visa service company, which 
has nearly 100% success in Visa 
Applications. 
Our services include:
L Visa Extension; F Visa Application 
and Extension; Work Visa Application, 
Extension and Amendment; Residence 
Permit Application, Extension and 
Amendment
NEI sends English speaking agents and 
supporting vehicles in accompanying 
service, which includes: Medical Checkup; 
Residence Permit Interview; Other kind of  
Visa Applications if  requested
Working with NEI, leave your trouble 
behind. (156-9212-9975)
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walks thE walk

china at thE asian cuP
Psychic ballboys and sun ke banging ‘em in 
BY ian walkER anD nED kEllY

The Asian Cup took place in Australia last month and China surpassed expectations, winning all three 
group games before coming a cropper to host nation in the quarter-finals. Not bad for a team ranked 
98th in the world. We take a run through what can be considered a respectable campaign.

Psychic ballboy leads to wang Dalei penalty save
Things could have turned out very differently for China. With the score deadlocked at 0-0 in the second 
half of their opening game, Saudi striker Naif Hazazi was fouled by Ren Hang in the penalty area. Hazazi 
dusted himself off and prepared to take the spot-kick, but as he did so Chinese goalkeeper Wang Dalei 
turned to 12-year-old ballboy Stephan White, who was positioned behind his goal, and asked him which 
way he should dive. White pointed to Dalei’s left. The keeper heeded the youngster’s advice and saved 
Hazazi’s kick low down to that side with his legs. With ten minutes to go, China won a free-kick from 
distance, but Yu Hai opted to shoot and, aided by a massive deflection, it flew into the net and China 
secured an upset. White was hailed as a ‘lucky charm,’ and even invited to train with the Chinese team in 
advance of their next match against Uzbekistan.

sun ke inspires comeback against the mighty uzbekistan 
While the Saudis were ranked 75th in the world, as we all know due to their rich footballing history and 
plethora of household names, Uzbekistan were the top-ranked team in the group at 55th. By now China 
had 12-year-old Stephan White training with them, though, and with the ‘lucky charm’ in your ranks, 
anything can happen. Despite trailing 1-0 at half-time to a deflected goal by Odil Ahmedov, China drew 
level after 55 minutes when Wu Xi slashed home after the Uzbek keeper went AWOL. And 14 minutes 
later, a spectacular solo strike from substitute Sun Ke, banned from the first game, sealed the comeback. 
China had not only qualified for the quarter-finals with a game to spare. They had not only topped 
the group. They had taken full advantage of their fortuitous meeting with a psychic ballboy and were 
suddenly being considered dark horses for the cup.

sun ke can’t stop scoring against the hermit kingdom
It was a bit of a dead rubber game, with China already guaranteed top spot in the group, and the DPRK 
already eliminated. But hey, it is always worth putting an annoying little brother in his place. And once 
again it was Sun Ke making the headlines. It took just one minute for Team Dragon to put the Cholima in 
their place, Sun latching onto a defensive error and poking home. And the Jiangsu Sainty player doubled 
the lead just before the half with a diving header. The North Koreans got one back though an own goal 
by Gao Lin, but China held on to take their unbeaten run to 11 games, and made it three wins in a row 
for the first time in their Asian Cup history. Next up, the Socceroos on their own turf…

tiger tim slays the Dragon, punches corner flag (a lot)
All good things must come to an end, and China’s gamble at glory was to end in Brisvegas. Sun Ke 
and Wu Lei caused problems for the Australian defence, counterattacking with their pace and calling 
goalkeeper Mat Ryan into action several times. But ultimately the Aussie’s 66 percent possession paid 
off. Tim Cahill gave them the lead just after the break with arguably the goal of the tournament, a 
breathtaking bicycle kick. The veteran New York Red Bulls striker then doubled the lead with a powerful 
header with 25 minutes to go. Cue plenty of punching the corner flag, and no way back for Team Dragon. 
Still, while they were ultimately found out by a better team, there was more fire in their breath than 
most of us were expecting, and plenty of positives to be taken from their time Down Under.

//  Former England international  goalkeeper,  Ian Walker played for Tottenham Hotspur,  Leicester City and 
Bolton Wanderers.  He is now goalkeeper coach of Shanghai  SIPG.
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