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Exciting times are upon us with the 
launch of the That's AR (Augmented 
Reality) app, which allows users to scan 
the magazine to see interactive digital 
content such as video, audio, images 
and visualized 3D models leaping off 
the page. Want to give it a go? Simply 
scan the relevant QR code, download 
the That's AR app, and use it to scan the 
front cover of this very issue.

Oscar Holland 
Editor-in-Chief

FEBRUARY 2017Editor’s Note
To celebrate the Year of the Rooster, I’d initially envisaged a photo shoot that combined 
different parts of a chicken into a grotesque Franken-cock. You know, wings from Hooters, 
hearts from a chuan’r joint, and a head from some butchery dumpster. 

No one else was particularly enthused by the idea. So instead, we opted to run our first 
ever issue dedicated to food journalism. This was, in hindsight, a better idea.

Regular readers will realize that we write about dining in every issue (first-time readers 
can turn to the self-explanatory ‘Eat & Drink’ section, page 48). But the open brief of a Food 
Issue allowed us to think beyond our usual Beijing remit.

Now, I think this is where I’m supposed to offer platitudes on how important food is in 
Chinese culture. And, like, we eat three times a day but do we really think about where our 
food comes from?

Anyway. Here’s what we came up with: Amy Hawkins visits a bakery staffed by disabled 
orphans (page 20), That’s Shanghai’s Betty Richardson explores China’s growing – and en-
vironmentally worrying – love for beef (page 52), and I spend the Christmas holidays eating 
my way around London’s former Chinatown (page 10).

The jewel in the crown sees Food and Drink Editor Noelle Mateer delve into the lucrative 
– and frankly gross – world of caviar production. China makes more of it than anyone other 
country, yet most of the industry is trying to hide this from diners. It’s a fascinating take on 
the ‘Made-in-China’ tag, and you can read it from page 38.

Lastly, if food doesn’t whet your appetite (wait…?), then there’s some other great stuff in 
this month’s magazine: Dominique Wong gets deep with a life coach (page 17), Andrew Chin 
catches up with Japanese indie band The fin (their lower-case ‘f’, not ours; page 32), and 
Zoey Zha teams up with Tristin Zhang to preview one of the 21st century’s most successful 
musicals, Wicked, ahead of its arrival in Beijing.

Happy New Year,

f a c e b o o k . c o m / T h a t s B e i j i n g

t w i t t e r . c o m / T h a t s B e i j i n g

T h a t s _ B e i j i n g

F O L L O W  U S  O N  S O C I A L  M E D I A

 D E A L S  

We're giving away 
tickets to some of 
the very best Beijing 
parties, openings, 
shows and talks all 
month, alongside 
free meals, drinks, 
discounts and 
giveaways. All you have 
to do is scan the QR 
code below, follow us 
on WeChat and keep an 
eye out for your chance 
to win. You'll get some 
other great stuff on 
your phone too.

WAKE UP TO AUGMENTED REALITY

IOS:

Andriod:
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TALES OF THE CITY

IS DONALD TRUMP USING A 
BEIJING HOTEL ROOM AS A 
BUSINESS ADDRESS? 
by Oscar Holland and Noelle Mateer

US President-elect Donald Trump appears 
to be using a state-owned Beijing hotel as 
a business address, according to recently 
discovered domain name registrations. 
Publicly available website ownership details 
suggest that TrumpTowerShanghai.com and 
TrumpTowerBeijing.com were purchased by 
the Trump Organization in 2008. 

The currently inactive domains were most 
recently renewed on June 29, 2016 – a year 
after the celebrity businessman formally 
launched his presidential campaign. The 
registrant organization’s address is given as: 
“Beijing Hotel, D Tower Room 2304, No.33 
Dong Chang An Ave., Beijing.”

The discovery was initially published by 
Scott Dworkin, advisor to The Democratic 
Coalition Against Trump and originator of 
the #TrumpLeaks hashtag. We conducted 
our own research and found that the do-
mains EricTrump.asia, TrumpPlaza.asia and 
DonaldTrump.asia are also registered to the 
hotel room.

So was – or is – Donald Trump hoping to 
expand his property empire to China? Does 
his organization really have an office here in 
the capital?

Located less than a kilometer from 
Tiananmen Square, the Beijing Hotel is a 
state-owned complex dating back over 100 
years. It has served guests including Mao 
Zedong and Zhou Enlai. 

So, we pay a visit.
Initially, we figure that the address will 

take us to a nondescript hotel room, if any-
where at all. And yet, the Beijing Hotel does 
contain offices – and that’s where this ad-
dress leads us, past marble columns and 
creaky wooden floors of this sprawling maze 
of buildings. The office is unmarked except 
for a couple of Chinese New Year decorations. 

We find ourselves in a recreation room, 
and the scene before us is bizarre. Four peo-
ple all in black except for their bright sneak-
ers are sitting in dim light, staring silently at 
their phones. Tripods and camera equipment 
clutter the floor. Before them is a long, shiny 
dining table, and what appear to be paint 
brushes and canvases. 

All four people look up at us, confused. A 
woman immediately motions for us to leave. 
We go to show her the address we have 
alongside the words “Trump Organization” 
on a phone, and then she really motions for 
us to leave. We leave. 

Later, we hear that other news organiza-
tions have also sent reporters to the address, 
which may explain why the woman ushered 
us out so swiftly.

We call the phone number associated with 
the web domain and get a fax machine. We 
call the listed fax number and get a phone 
line. It rings until the line disconnects.

So, unless the Trump Organization is 

expanding into recreation spaces for office 
workers, it would appear that something 
strange is afoot. If someone needed a made-
up office, why would they choose such a well-
known – and so quintessentially Chinese – lo-
cation? All we can guess is that an employee 
at Trump Tower with a lack of imagination 
Googled “Beijing” and “hotel” and got, well, 
the Beijing Hotel. 

There's only one thing we can say for sure: 
We know nothing for certain.

Chris Sadler contributed to this story 
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BUZZ
ASK  A  LAOBEIJING
We meet Yu, 60, walking on Shizipo Jie.

… is the number of teenagers detained for mugging victims at knife-
point in Sanlitun last month. The gang of Beijing students, aged be-
tween 13 and 17, operated in small groups late at night. Their modus 
operandi was to target seemingly defenseless victims and threaten 
them with knives while demanding money. The youths went on to 
spend the stolen money in the area’s bars and clubs.

… is the distance, in kilometers, of 
China’s longest high-speed train 
service, which runs from Kunming 
to Beijing. Launched last month, the 
journey takes about 13 hours, with 
tickets costing RMB1,147.50 for a 
second-class seat. The train is named 
‘Shangri-La of the World’ after the re-
nowned Yunnanese city of Shangri-La. 

On a smoggy day, a commuter walks past an 
advertisement depicting a clear-sky Beijing

“I support the ban – we should protect 
wild animals. In the past, society at-
tached little value to protection, and  
elephants were hunted wantonly. 
Chinese culture valued items made of 
ivory because there was little else to play 
with. It resulted in the exploitation of 
resources and animals. 

Now we have jade – something you 
don’t need to kill any animals for. Yes, 
ivory is beautiful, but we should focus 
more on protecting rather than destroy-
ing nature or killing animals. I’ve become 
more aware of these issues thanks to 
advertisements and reading the news – 
I’ve learned that [society] has wrecked 
so many things, so we need to find a 
solution. 

There are specialist ivory carvers but 
they can engage in other trades. And to 
be honest, if we continue this type of 
activity, we are not showing any devel-
opment. Other countries have already 
improved their thinking.

I don’t have any ivory myself, even 
though ivory is good-looking – I refuse 
to! I remember when I was younger my 
family had a small item that was so beau-
tiful. My parents told me it was ivory. 
But we didn’t value it at the time, and we 
threw it out. These items will be more 
expensive now that the government 
plans to ban the trade.”
As told to Dominique Wong

What do you think about  
government plans to ban 

ivory trading?

THE
WHERE THE SUN DON’T SHINE
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In the Money  
Beijing workers earn more than 

anyone else in the country, according to 
a recent report comparing the 

average salaries of 34 Chinese cities. 
On average, Beijingers make RMB9,835 

(USD1,414) a month, before tax. The re-
port, released by the Peking University 

Institute of Social Science in conjunc-
tion with Zhaopin.com, also revealed 

that the best-paid jobs in the city are in 
the fields of professional services and 

consulting. Many of the 10 most lucra-
tive occupations in the capital were 

with Internet companies. 

“We suggest everybody stays 
indoors. The snow is very dirty! 
The snow is very dirty! The snow 
is very dirty!”
Beijing’s Meteorological Bureau calmly warned residents about 
polluted snow on its Weibo page after light snowfall. The thrice-
repeated warning came amid fears that snow was full of toxins and 
poisonous particles after pollution swept much of northern China in 
December. Beijing’s air-quality index (AQI) for the month averaged 
195 (peaking at 470), according to China’s Ministry of Environment. 
The Bureau also advised that “it is not pretentious to use an um-
brella on a snowing smoggy day.”
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By the end of the 19th 
century, the laundries and 
opium dens of Limehouse 
were at the heart of 
London’s immigrant Chinese 

community. Today, just three Chinese 
restaurants remain. Oscar Holland 
tracks down the last surviving tastes 
of old Chinatown.
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Limehouse Causeway is a quiet, unremarkable street. Like much 
of London’s East End, it comprises a curious assortment of 
Victorian brick terraces and austere slabs of 1960s social hous-
ing. 

At one end I find the DLR, a driverless metro built to serve the 
city’s once dilapidated docklands. At the other, a boarded-up pub 
lies victim to the rising rent that forces ten such establishments 
to close in London each week. 

These symbols of gentrification disguise the area’s past as a 
foggy, filthy slum. And another part of the street’s heritage is 
completely absent from view – no plaque says it, but Limehouse 
Causeway was the center of London’s immigrant Chinese com-
munity. They have long since relocated, but a hundred years ago, 
this narrow street would have been lined with Chinese laundries, 
grocers and some of the city’s most notorious opium dens.

The term ‘Chinatown’ was first applied to the area by journal-
ists at the turn of the 20th century, though Chinese presence 
here dates back to the 1860s. As British appetites for tea, ceram-
ics and silk grew, so too did trading routes to the so-called Far 
East. Merchant ships would find cheap labor in overseas ports, 

and the foreign sailors would take rest in London before 
returning home. 

As such, Limehouse’s Chinese population was 
transitory, and made up, largely, of seamen. 

But the visitors’ desire for familiar 
home-cooked food (and a gossip in 

Cantonese) prompted Chinese 
businesses to set up shop. 

Behind these legiti-
mate storefronts 

lay not only 
opium  

 

sellers, but broth-
els and gambling 
rooms too. 

Such depravity was, like most of the East End’s slums, consid-
ered an affront to rigid Victorian values. (The irony, of course, is 
that the British aggressively pushed opium in China while vilify-
ing it as debauched at home.) Nonetheless, Limehouse was also 
seen as a burst of color in the otherwise drab docklands. The 
walls of Chinese stores were draped in red and orange paper, 
and in the summer, brightly colored birds would sing from cages 
hung out of second-floor windows. 

The smell of exotic foods also distinguished this cluster of 
streets from its neighbors. And a taste of China was readily avail-
able to Londoners, as this account from an 1895 edition of The 
Gentleman’s Magazine describes:

“The visitor to Chinatown finds cooking going on at all hours. 
This quite contradicts the common notion that the opium 
smoker never eats,” quipped the author, identified only as J. Platt. 
“There is an opportunity for the inquiring stranger to sample not 
only the more homely fare, but also the most aristocratic. 

“To the former, I suppose, belongs the cuttlefish, which in 
China takes the place the herring does with us. To the latter 
belongs first and foremost the well-known birds’-nest soup, the 
cost price of which to the merchant here is thirty-eight shillings 
a pound. Sharks’ fins, at fourteen shillings the pound, are an-
other dainty dish to set before a king. 

“I must confess that I never had the courage to attempt either 
of these delicacies. I have, however, partaken of the sea slug, or 
biche de mer. It is worthy of note that the most esteemed foods of 
the Chinese are all gelatinous.”

There’s no food to be found on today’s Limehouse Causeway, 
gelatinous or otherwise. But walking up the intersecting Gill 
Street – another of old Chinatown’s main arteries – I soon reach 
one of the district’s three remaining Chinese restaurants, New 
Beijing.  
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Well, that’s its English name anyway. The Chinese charac-
ters beside it read, loosely: “big dining meeting place.” And 
that’s exactly what it is. Just like in the shops of old Limehouse, 
this well-kept restaurant’s walls are painted in appealing 
shades of orange and dark red. Sure, there’s an obligatory 
waving cat by the cash register, but this place is otherwise free 
from the hackneyed pan-Asian paraphernalia found in most of 
the UK’s Chinese takeaway spots.

Still, New Beijing’s menu features all the classics one ex-
pects in a Western-friendly joint. Its “Most Popular” section 
lists crispy beef, roast duck with pancakes, chicken chow 
mein and a range of other items adapted to British tastes. I 
begin with two mainstay appetizers, spring rolls and prawn 
toast (RMB34), both of which I had once considered to be the 
epitome of Chinese cooking.

Indeed, ask a Brit to define Chinese cuisine, and they will 
invariably describe something resembling Cantonese food. 
The sauces most commonly used here (hoisin, oyster, plum, 
black bean and the ubiquitous sweet-and-sour) all hail 
from the south. This is perhaps no surprise, given that most 
Chinese migration to the UK has come from Hong Kong and 
Guangdong.

But New Beijing offers a couple of unexpected choices amid 
the archetypal takeout fare. I order the beef in Sichuan sauce 
(RMB67) and am pleasantly surprised by the tender meat 
and crunchy vegetables. It’s not exactly authentic, though. 
In fact, the dish is crippled by the absence of an ingredient 
rarely found in London’s Chinese restaurants: Sichuan pepper-
corns. The numbing spiciness, mala, is unique to Sichuan and 
Chongqing cuisine, and thus is alien to British palates (and 
stomachs). 

As such, the restaurant doesn’t serve the authentic flavor I’d 
hoped for, though its interpretations of Canto-British classics 
are nevertheless well-made. Then I speak to co-owner Eric Du 
and realize my grave mistake. 

“You should have told me!” he says, upon learning that I live 
in Beijing. “I thought you were just a normal English guy. We 
also have this menu.”

On it, printed in Chinese, are dishes one actually finds in 
China – century eggs, fried green beans with chili, and dry 
lamb from the Muslim northwest. Around half of Du’s custom-
ers are Chinese, and they’d settle for no less.

Despite the restaurant’s strong Chinese customer base 
and proximity to old Chinatown, there are no obvious links 
to Limehouse’s past here. Du grew up in Beijing and only 
launched the business in 2015, though the premises have been 

used as a Chinese restau-
rant for some time.

“I think it used to 
be called ‘Wonderful 
Chinese’ or something 
– I’m not sure,” says Du. 
“In 2001 there was a 
new owner, a Chinese-
Vietnamese guy, and he 
changed it into a buffet 
restaurant called Wings 
Buffet. But it’s been a 
long time – it’s changed 
hands a few times. 

“When we took over, I 
found that they weren’t making Chinese food to the right level. 
Local people preferred the buffet because the previous owner 
made it very cheap, but the quality and hygiene standards 
were a little bit under-par. So we decided to change to a la 
carte – to offer people fresher, more authentic food, and spe-
cial dishes from specific regions in China.”

If only I’d known. Never mind – my mistake seems fit-
ting. The average visitor to old Limehouse would also 
have experienced China through a Cantonese lens. 

But by the early 20th century, the southerners’ 
monopoly over Chinatown was under threat. As the 
area expanded, sailors from Shanghai began settling 
around another East End street, Pennyfields. 

As well as living in segregation from their British 
neighbors, the Chinese community was itself divided. 
Rival gangs clashed on West India Dock Road, the street 
separating the two communities. Today, the road hosts 
a tall sculpture of two dragons chasing one another’s tails. 
The memorial seems incongruous in a country where dragon 
slayers are more celebrated than the beasts themselves, but 
it’s the only formal recognition of this area’s Chinese past. 

Yet, unofficial reminders remain in the old Shanghainese 
quarter. Or some street names, at least. Either side of 
Pennyfields, you’ll find roads called Ming Street, Pekin Street, 
Nankin Street, Canton Street, Amoy Place and Noodle Street. 

Actually, the latter is not a real road, but a Pennyfields res-
taurant. Inside I find a pleasantly decorated establishment 
marred by a large, smiling Buddha beneath a ceremonial arch. 
The food here is palatable enough, though the sticky sauce 
used in the spicy garlic prawns (RMB66) seems to be exactly 
the one found in the kungpao chicken (also, suspiciously, 
RMB66).

Like the nearby New Beijing, 
Noodle Street is relatively 
new, having opened in 2010. 
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But unlike the nearby New Beijing, this restaurant 
has embraced dishes from across Asia. 

The reason, as the Vietnamese waiter explains, 
is to help attract a wider business lunch crowd. 
“On weekdays, the queue goes outside the door – 
Canary Wharf is just there,” he says, referring to 
the nearby skyscrapers of London’s banking 
district.

Despite the proximity of wealth, the 
borough in which Limehouse is found, 
Tower Hamlets, remains one of the UK’s 
most deprived areas. Half of children 
here are classified as living in poverty, 
while life expectancy is lower than 
in any of any of the capital’s 31 other 
boroughs.

London’s Chinatown relocated to 
Soho in the 1960s. After becom-
ing increasingly demonized amid 
fears of criminality and deviancy in 
Limehouse (in reality, the area was 
no less safe than the rest of the East 
End, though the hysteric masses 
cared little for such truths), many 
Chinese in London left the area after 
the First World War. Those who 
tolerated the xenophobia would de-
part after Luftwaffe bombing practi-
cally flattened the district.

Soho, once populated by seedy 
sex shops and cabarets, is 
now one of the capital’s most 
exclusive (read: expensive) 
areas. Whether through for-
tune or foresight, the once 
vilified Chinatown has had the last laugh. 
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DIGITAL BEIJING, OLYMPIC GREEN
The Building
In an area overflowing with ‘weird’ architecture, one might unintentionally 
overlook Digital Beijing altogether. Yet despite the 57-meter-high building’s lack 
of ostentation, especially compared with its neighbors (ahem, Pangu ‘Dragon’ 
Plaza), it’s anything but boring. Completed in 2007 by Studio Pei-Zhu, Digital 
Beijing was used as a control and data center during the 2008 Olympics but it 
now serves as a museum and exhibition space. The building is made up of four 
concrete blocks of varying thickness, which, although connected via bridges, 
appear as separate buildings from different vantages. Its design is inspired 
by digital technology, with the northern and southern sides of the building 
resembling barcodes, while the other two sides look like an integrated circuit 
board. This similitude is even more striking at night, when the ‘circuits’ are lit up.

The Residents’ View
Dropping us off outside Digital Beijing, our taxi driver praises it as “really 
great.” We meet Wang, 20, waiting for a bus nearby. Her first impression of 
the building is that it’s “clean and comfortable.” But security worker Tang, 20, 
whose booth sits opposite Digital Beijing, is less impressed. “It’s OK but I think 
Pangu Plaza looks better – it’s more magnificent. I prefer that kind of style.” 

The Architect’s View
Architect at Vanished Office, Zhang Jiahe, explains: “Digital Beijing Building 
fulfilled data collection [and] information processing functions during the 
Beijing Olympic Games. Appearance-wise, it looks like a processor inserted 
into the heart of the city. It represents the importance of maintaining efficiency 
in an information society.”

But there are consequences, Zhang says. “At the moment, the city has faded 
into the background – becoming merely a motherboard for processing the 
huge volumes of information that passes through human society.” Zhang 
concludes: “It aims to inspire feelings of a ‘technology city’ but in doing so, it 
lacks any affinity, as its appearance remains cold and efficient.” DW

Urban planning guidelines forbid the 
construction of “bizarre” and “odd-
shaped” buildings that are devoid of 
character or cultural heritage. Here, 
we gather opinions on some of the unusual 
architecture that remains, from both a 
design and civilian viewpoint.



Zhang Zishi / zhǎng zīshì / 涨姿势 v. Raise one’s social status 
through gaining knowledge

This gallery is the best one to shop in if you have a penthouse 
loft with lots of natural light.

You are so welcome.

Zhang zishi.

I think ash gray is the best color if you are buying a 
Bentley this season.

Zhang zishi!

Knowledge is power – and so is 
social status. So it should be no sur-
prise that the two go hand-in-hand. 
One way to raise your social status 
is to drop little nuggets of knowl-
edge at parties, suggesting to other 
guests that you must be leading an 
exciting life (in the way that mon-
keys might impress their peers by 
presenting them with marbles from 
exotic places). 

Needless to say, parties and 
Spring Festival gatherings are 
prime time for such activities. 
“The tourism industry in Iceland is 
such a bubble” or “the RMB10,000 
sesame hot pot is so overrated” 
might do the job. And if you find 
yourself on the receiving end of 
such knowledge, all you need to say 
in response is a polite and concise 
“zhang zishi.”

As if to acknowledge the close 
link between knowledge (‘zhīshì’) 
in Chinese and social status (‘zīshì’), 
the two words sound very much 
alike in Chinese. Zhang zishi is 
the shorthand for ‘thank you for 
imparting a piece of knowledge 

that signifies high social status 
and subsequently raises my status, 
should I choose to pass on that 
knowledge at the next party – and 
as I acknowledge your superior sta-
tus, we can now move on.’ Just say 
“zhang zishi” and you will gratify 
the speaker and swiftly put an end 
to a conversation that would other-
wise never end. 

As China’s middle and upper 
classes become more preoccu-
pied with social status, traveling 
the world, bungee jumping and 
deep-sea diving (just to keep up a 
respectable WeChat Moments feed), 
zhang zishi has become a necessary 
social contract. It means that people 
can show off their exciting lives in 
an efficient fashion and steadily 
level-up on the totem pole.

So stop reading right now and go 
do something exotic. Then causally 
mention it in a social setting and get 
as many utterances of zhang zishi 
as possible. Remember, you are fall-
ing behind with every minute that 
you’re not moving forward.
by Mia Li 
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SPOTLIGHT

SHANE YAN
Life Coach

by Dominique Wong

Founder of the Meetup group Beijing 
Coaching Circle and author of dream- 
discovery journal Wide Asleep, Sound Awake, 
Singaporean-native Shane Yan is a certified 
life coach who helps people help themselves. 
But can she help us?

What’s the difference between a life coach 
and a counselor?

Life coaches don’t provide advice or solutions 
but help clients look within themselves. The 
clients are the experts and the focus is on the 
future. Counselors are licensed experts who 
focus on healing the past by asking questions 
to diagnose the problem – psychological 
conditions – and then help the patient deal 
with it.

Do you ever get sick of listening to peo-
ples’ problems?

[Laughs.] I don’t tire of it. I’ve been listen-
ing to people’s problems all my life but each 
comes with a different set of factors so it’s al-
ways challenging, yet rewarding for me when 
I can help.

Do people have more issues now, or are 
they just better about seeking help?

I feel like people are hungry for personal and 
professional success and they want a  
professional who can provide them with an 
objective viewpoint. Some of them might 
have tried solving their own problems or 
achieving their own goals but haven’t been 
able to successfully do it. 

What do you think about people who look 
to horoscopes (see ours, page 80) for  
direction?

Horoscopes are fun to look at and can pro-
vide hope to those who are feeling down. But 
I think we should take them with a pinch of 
salt and not be fully dependent on them be-
cause otherwise we would lose control of our 
own direction and be resigned to fate.

Indeed. Do you have a life motto?

I have two! ‘Live life with no regrets’ and 
‘make new mistakes.’ It’s OK to make mis-
takes because they’re an opportunity to learn 
and grow. What’s important is not to repeat 
them.

This sounds great in theory but don’t 
humans consistently exhibit self-loathing 
and irrational behavior?

[Laughs.] This takes a very cynical view. Life 
is many different things to many different 
people – it’s how we choose to look at it. I 
think that it’s one thing to wallow in self-pity 
and beat yourself up, and another to look at 
experiences in a positive way. It’s important 
to know when we are being overly critical 
of ourselves. People should reflect on their 
strengths and consider the rational aspects to 
balance out the emotional aspects. 

Eighty percent of proceeds from Yan’s coaching 
sessions through April will go towards fundraising 
to build a counseling room for Dandelion School, a 
school for migrant children; email shane@savoir-asia.
com to book a session. 
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New Year Jordans

Classically designed in black and 
white, with varsity red features, the 
Chinese New Year Air Jordan 12 
sneakers will be released in time for 
the Year of the Rooster. The shoes  
feature a full leather top specially 
coated in a reflective surface designed 
by 3M. Limited-edition, and priced 
accordingly (a pair is expected to cost 
RMB1,599), each pair comes in a dec-
orative box and a gold embossed dust 
cover. Traditional Chinese characters 
for ‘12’ stylize the tongues. CS
www.nike.com

The Green Room

Not to be confused with a performer’s 
waiting room, The Green Room is a 
Beijing-based skincare company spe-
cializing in serums for hair, body and 
face. Stacked with ingredients like 
rosehip and avocado oils, the hand-
blended serums are a great natural 
foil to Beijing’s dry air in both a  
superficial – they hydrate and bright-
en – and ethical sense (products are 
organic, vegan and only tested on 
humans). After sampling most of the 
range we can add:  “My skin problem 
seems better” (on the medicinal 
Miracle T) and “the beard oil is very 
nice” (on the Beard Oil). DW
From RMB88 upwards; available at selected 
stores in Beijing including Pop-Up Beijing 
and Yoga Yard (samples via their Weidian 
store are free excluding packaging cost)

STYLE RADAR
MADE IN CHINA 

Le Dix
Meaning ‘The 10’ in French, Le Dix is a Chinese brand focusing on quality leather gloves. With 
a proud slogan declaring “they might be the best gloves in winter,” each pair is handmade with 
Ethiopian sheepskin or deerskin, and lined with cashmere on the inside for an extra soft touch. 
Available in mostly classic colors, Le Dix gloves all come with the touch-screen function – per-
fect for those of us who are glued to our smartphones at all times. 
For more info, add find them on WeChat at LEDIX

OVERHEARD

... said Gucci CEO Marco Bizzarri at the 
New York Times Luxury Conference, as the 
Italian luxury label was listed as the top 
brand choice for Chinese women in 2017. 

Gucci has suffered from ‘logo fatigue’ 
in recent years. Customers in China and 
abroad are just getting bored of their 
RMB6,000 handbags, you know? Oh, the 
‘shame’ of owning a GG belt! But Bizzarri 
is confident that Gucci is going to make 
a comeback thanks to its new designs 
and marketing efforts. And results from 
a survey of Chinese millenials back up 
his point, saying 20-somethings prefer 
Gucci as well as Mulberry, Miu Miu and 
Alexander McQueen. 

“The Chinese are buying back 
into Gucci after many months 
of decline. No one is ashamed to 
show a GG belt”
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DELVAUX
Delvaux claims to be the oldest fine leather 
luxury goods house in the world. Sure, that 
leaves plenty of space for caveats (namely 
one’s definition of the words ‘fine,’ ‘luxury,’ 
and ‘house’) but the Belgian bag maker has 
undeniable heritage. And in the fast-moving 
world of high fashion in China, heritage 
counts for a lot. Minimally scattered across 
two floors in Taikoo Li North, Delvaux’s bags 
are timeless creations – well-crafted and 
sure to outlast your need for them. Luxurious 
white couches offer respite to weary spouses.  

Daily, 10am-10pm; N3-11,21, Taikoo Li North, 11 
Sanlitun Lu, Chaoyang 朝阳区三里屯路11号三里屯太古
里北区N3-11,21 (6655 2510)

73 HOURS
Trendy Shanghai shoe brand 73 Hours 
opened up its first Beijing store in the shop-
ping Mecca of Xidan late last year. Worn by 
celebs such as Angelababy, the brand special-
izes in a range of surprisingly wearable styles 
and shapes (though mainly heels). From 
leather knee-high boots to luxurious purple 
heels and laced ankle boots, the shoes are 
pretty bangin’. Plus, cake is served in-store. 
Coupled with the shop’s main aesthetic, 
which appears to be ‘pink,’ it’s all rather  
saccharine  – but perfect if you’re after some-
thing a bit special that won’t eat your entire 
pay (shoes average RMB1,000).

Daily, 10am-10pm; Hanguang Department Store, 2/F, 
176 Xidan Bei Dajie, Xicheng 西城区西单北大街176号
汉光百货2层

VICTORIA’S SECRET
Beijing is now home to not one, but two 
Victoria’s Secret stores. The first-ever Beijing 
outlets have officially opened their doors in 
Joy City Chaoyang and Joy City Xidan. But 
don’t get too excited – if you’re rushing out to 
buy their popular (and expensive) bras and 
panties, you might be disappointed. The new 
shops focus more on beauty products and 
accessories rather than the brand’s signature 
lingerie. Victoria’s Secret has reportedly shied 
away from flaunting their sexy undergar-
ments at their newly-opened Chinese stores 
in an effort to appeal to the sensibilities of 
Chinese consumers. This comes as a sur-
prise to all of us who have seen reruns of the 
Victoria’s Secret Fashion Show projected on 
the country’s pub and cafe walls. 

For Beijing locations, see victoriassecretcn.com

COVET

Adornista
These denim jackets are de-
signed by... you. The Shanghai-
based Adornista lets you make 
a jacket to your tastes with their 
easy-to-use website. Choose 
your base – are you a dusky gray 
or deep blue? – and then add 
lace, glitter or colorful patch-
es. Even more awesome: Your 
fashionable or not-so-fashion-
able creation with be delivered 
within a week. (But if you're not 
ready for all that power, they 
have 'Ready 2 Wear' denim jack-
ets, too.)
www.adornista.com
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THE BAKERY OFFERING 

NEW HOPE TO CHINA’S 

DISABLED ORPHANS
words by Amy Hawkins

images by Aurelien Foucault

Spring Festival in China means two things: family 
and food. With millions of people preparing to leave 
Beijing for a week of festivities in their hometowns, 
a family of a different kind is hard at work in the 
border city of Langfang.

This time six years ago, Grace Yang, now aged 29, 
didn’t have much of a family. She was abandoned 
at the age of four after contracting polio, which 
left her unable to walk, and she grew up in a state-
owned orphanage. In China, children can only be 
adopted before the age of 14. After that, they must 
find foster homes to take them in, or hope that their 
orphanages allow them to stay on. 

Yang was in her early 20s when she was intro-
duced to the Bread of Life Bakery, an organization 
that trains disabled orphans in baking and cooking. 
She was “just biding her time, without anything too 
meaningful to her [life],” explains manager Danny 
Mun. Now, Yang is one of the lead bakers and men-
tors at the bakery, which also teaches orphans how 
to look after themselves in preparation for an inde-
pendent life.

Bread of Life Bakery was opened in 2008 by 
Keith and Cheryl Wyse, the American founders of 
Agape Family Life House, a Langfang foster home 
for orphans with osteogenesis imperfecta, or brit-
tle bone disease. The bakery now sits alongside the 
foster home in a small compound where orphans 
live, are home-schooled, and receive specialist 
medical attention. The whole project is overseen 
by Mun, who is also from the United States, and 
his wife Sarah. The couple live on-site with the 
children; Mun manages the bakery, which supplies 
cakes, breads and pastries to restaurants and cafes 
around Beijing.

The bakery itself is a fairly unassuming outfit. On 
the day that I visit, Yang, Mun and Stacey Huang – 
the other lead baker, who has only partial use of her 
hands after being caught in a house fire as a child 

– are tidying up after the Christmas rush. The facil-
ity consists of two main rooms, which are kitted out 
with industrial ovens and baking equipment, and 
a small personal kitchen where the bakers prepare 
meals for themselves and the younger children liv-
ing in the neighboring foster homes. The buildings 
are simple and functional, although a tour of the 
children’s homes reveals warm hubs of activity full 
of toys, arts and crafts materials, and a water thera-
py pool which helps kids with brittle bone diseases 
rebuild muscle strength.

“Our main [purpose] here isn’t just to give people 
a job, but really prepare them for a life of independ-
ence,” says Mun. In their apprenticeships at the 
bakery, Yang and Huang have learned how to leaven 
bread and whip up a Chantilly cream, but they’ve 
also become mentors for the other orphans. Not all 
trainees have lasted as long – other bakers left early 
to do other things, “mostly getting married,” and 
one chose to leave because she couldn’t handle the 
psychological demands of the work. Yang sympa-
thizes: “I found it really difficult [when I started]. It 
was mentally strenuous, emotionally strenuous and 
physically strenuous. I’d never had to do any of this 
[before].”

Neither Yang nor Huang had any experience or 
knowledge of baking before coming to Bread of Life. 
They knew little of the project before arriving. 

“When Geoff [a volunteer for Bring Me Hope, 
an orphanage that the bakery used to work with] 
first told me about this place, he said they would 
help me to walk,” Yang tells me. “He said there’s a 
place that helps people with orthopedic needs, so 
they might be able to help you with those, and you 
can also do some studying… he didn’t say anything 
about a job.”

But a job it was, and a challenging and reward-
ing  one at that. Education is the guiding mission 
at Bread of Life, as a means of empowerment and  

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

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



Previous page | A typical workday at 
the Bread of Life bakery
Below | Lead baker Stacey Huang 
works with only partial use of her 
hands
Right | Baker and mentor Grace 
Yang prepares ingredients alongside 
a coworker  

teaching leadership by sharing knowledge. Yang 
and Huang both talk about how much they’ve 
learned at the bakery, as well as how much they 
have ahead of them. 

Of course, baking is not just sugar and spice 
and all things nice. It is physically demanding, 
and the bakers lead structured lifestyles of 
8.30am starts, 6pm finishes and limited oppor-
tunity for a social life. They live on-site in the 
gated Agape community, with scant prospects 
for entertainment in the nearby area. The closest 
neighbor is a BMW showroom. On Sundays, they 
have church meetings, which widens their social 
circle somewhat, but Yang says that the other 
worshippers are usually too old or too young for 
her to form meaningful friendships with. 

There are also wider cultural challenges. Mun 
tells me how the bakers were at first reluctant 
to interrupt mealtimes to knead dough or check 
the ovens. “But the dough waits for nobody,” was 
Mun’s message, as he gradually encouraged his 
charges to be more flexible toward the job at 
hand. Beyond the walls of the bakery, the team 
also has to navigate hostile attitudes towards 
disabilities. 

“In the end, it’s just a lack of awareness,” in-

sists Mun. “Especially for people in wheelchairs, 
because people just assume that wheelchairs are 
for when you’re older – when you’re a grandma 
or grandpa – or for people who are injured. 
But then they see our kids. They see Grace who 
doesn’t have a cast or anything, so they’re like: 
‘But you’re so young, why are you in a wheel-
chair? Why are you like this?’

“If I put myself in their shoes, I would prob-
ably be really uncomfortable [too], but part of 
the process here is to explain to them. They just 
don’t know.”

Awareness is on the rise though, and places 
like Bread of Life have received growing media 
attention. In 2013, CCTV made a feature-length 
documentary about the bakery, and the bakers 
have since been asked to take part in various 
interviews and television appearances. “It’s good 
for business, but at the same time it can be too 
much,” says Mun.

In the early days, Mun would “impose” media 
appearances on the bakers. “You guys should 
do this because it helps the foster home or it 
helps the bakery, eventually it will help you. 
You should make that sacrifice,” he remembers 
telling them. “Then last year, a young woman 
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here said, ‘I really don’t want to do it.’” The woman in 
question had been featured in a video in her hometown 
when she was in high school, “and it just made her feel 
really bad…everybody [knew her as] the girl with no 
arms, and she just thought, “It’s too embarrassing.” 

Mun still encouraged her take part in media appear-
ances for the bakery, but when she told him, “Danny, 
you’re telling me I can choose, but you’re giving me no 
choice,” he realized his own double standard. “That re-
ally hit me to hear it so bluntly – I [was] doing exactly 
what we’re trying to advocate other people not to do.” 
Nowadays, it’s up to the bakers if they want to partici-
pate in interviews. “I’ll give the initial OK, but if you 
want to interview them personally, that’s up to them.”

‘Choice’ is a muddy concept in circumstances like 
these. Although Yang and Huang choose to work at 
Bread of Life, they have few other options – evidenced 
by the fact that former colleagues have generally left 
for marriage rather than alternative jobs. Mun empha-
sizes that the mission of the bakery – and of the wider 
Agape Family Life foster homes – is to give orphans 
here more options and independence. He pays the bak-
ers in carefully measured and rising salaries, helping 
them to manage their own money, and everyone learns 
how to cook, clean and look after one another. 

But there is a limit to how 
much one organization can 
achieve in a society in which,  
despite the best efforts of people 
like Mun and his colleagues, can 
still be hostile to disabled people. 
Many of the younger children see a job 
in the bakery as inevitable, Mun tells me, 
despite him teaching the children that they 
can choose other paths.

In a country where only a quarter of disabled people 
are employed, it’s not wholly clear where these other 
paths lie. In recent years the Chinese Government has 
introduced a quota requiring all companies with more 
than 20 employees to fill 1.5 percent of positions with 
disabled employees – or pay a fine that contributes to 
social security for people with disabilities. 

Most companies opt to pay the fine. Still, places 
like the Bread of Life bakery are both physically and 
spiritually breaking bread with mainstream society, 
and demonstrating the creative potential of people 
with disabilities. Baking isn’t a perfect solution to the 
challenges faced by disabled people, but it’s one of the 
sweeter ways of getting there. 

Our main purpose 

here isn’t just to give 

people a job, but really 

prepare them for a 

life of independence
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FOR HER

Bershka
RMB259

bershka.cn

H&M
RMB499
hm.com

Zara
RMB599
zara.cn

Zara
RMB699
zara.cn

E&JOY
RMB TBD

enjoy.etam.com.cn
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compiled by Tongfei Zhang
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AK Club
RMB799

akseries.tmall.com  

PULL&BE AR
RMB199 

pullandbear.cn

H&M
RMB599
hm.com

Jack Jones
RMB1,399

jackjones.com.cn

Zara
RMB799
zara.cn
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DRUMROLL

FRITZ HELDER
A Force of Nature 

by Andrew Chin

Fritz Helder helped push the boundaries of 
house as part of electronic group Azari & III. 
Now as a solo act, he’s introducing a new 
side of himself. We find out more ahead of his 
mini China tour.

As a solo artist, is it hard living up to the 
legacy of Azari & III?
I’m very proud to have Azari & III as part of 
my musical history. The challenge moving 
forward is ensuring that I don’t just fall back 
on what’s in the past – and giving myself the 
space to grow and explore on my own.

So how does your new material differ?
My solo material is a reflection of a very 
specific time – post-Azari – where I was just 
finding my way as an artist and trying new 
things. Casting spells through the music, you 
know?

We sure do. What music has been inspir-
ing you?
That’s a hard question to answer. It depends 
on the day. I’m inspired by everything I hear: 
conversations with good friends about the 
old days, politics or just random shits and 
giggles. What’s prolific to me is when a con-
versation turns into a new piece of music.

You’ve released one project so far. Any 
plans for a follow-up?
I was very happy to be able to give [my EP] 
Force Of Nature to the world. In 2017 I plan 
to release much more, but it’s too early to 
spill the beans.

OK, we’ll move on then! You're a stylish 
guy – how much does fashion influence 
your live show?
Visuals are another extension to the delivery 
of the message. You're telling a story with 
what you’re wearing or not wearing.

What else can fans expect from your China 
shows? 
There’ll be no live band this time. It’s 
stripped raw and intimate. I’ll be DJing, 
singing and dancing around... maybe some 
clothes will fly off!

Assuming that doesn’t get you arrested, 
what’s lined up for you after the China 
tour?
I’m back in the studio, finishing new tracks 
for the year. I’ll have a better grasp of what 
needs to be done after testing some of the 
demos on stage.

In the past, you’ve toured with notorious 
rap-rave group Die Antwoord. Any fun 
stories?
Touring with Die Antwoord was a blast. That 
Sonar tour was pretty wild. Seth Troxler and 
Tiga were also on the tour. As for fun stories? 
What happens on the road, stays on the road.

Feb 24, 9pm-late; RMB80 (advance), RMB120 
(door); Yugong Yishan (see Listings for details)
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COLLAGE

In the latest edition of the ‘Penguin China Special’ 
mini-book series, Peter Gordon and Juan Jose 
Morales explore the trading route between 
Spanish America and China that ushered in a new 
era of globalism. The Silver Way also touches on 
the academically underexplored ‘Ruta de la Pluta,’ 
a 16th century commercial path that crossed the 
west of Spain. Available on Amazon.

China clearly has a lot of love for Sherlock, from 
theatrical releases of its Christmas special to 
saucy fan fiction. The fourth season of the BBC 
hit was given the rare right to air in China at the 
same time as it was released internationally. The 
three-episode season is streamable at tv.youku.
com.

Howie Lee’s electronic collective Do Hits is wast-
ing no time building on an exceptional 2016. On 
Sheng, Do Hits member Jason Hou uses samples 
recorded at Beijing’s oldest temples, while duo 
Zaliva-D spin new aural nightmares on the 
Manchu-inspired LP Story. Both are available at 
dohits.bandcamp.com.

Hao
US media conglomerate Viacom has 
thrown its hat into China’s booming 
amusement park market, breaking 
ground on the Nickelodeon Cultural 
Resort in Foshan (set to open in 
2020). While details are still under 
wraps, the park promises interac-
tion with characters like SpongeBob 
SquarePants, Dora the Explorer and 
the Teenage Mutant Ninja Turtles.

Bu Hao
The Force is not so strong in China. 
While Rogue One: A Star Wars Story 
won a slot in the box office’s open-
ing weekend of 2017, its USD32.2 
million haul was a major disap-
pointment. The film’s China opening 
earned USD20 million less than that 
of 2016’s The Force Awakens, despite 
the presence of Chinese stars Donnie 
Yen and Jiang Wen. 

WHAT’S NEW
CAUSING A SCENE

Wuthering Heights
After bringing adaptations of The Jungle Book 
and Sherlock Holmes to China last year, acclaimed 
UK theater group Chapterhouse is touring a 
Victorian classic. Wuthering Heights, Emily 
Bronte’s love story of the seemingly proper 
Catherine and the somewhat rougher Heathcliff 
has endured for generations. With a script 
penned by award-winning writer Laura Turner, 
Chapterhouse’s take on the tale has earned rave 
reviews in Europe – in particular for how it 
conveys a gothic atmosphere on stage. Tickets 
are already selling fast for the six-city mainland 
China tour.

Mar 16-18, 7.30pm; RMB60-380; Nine Theater, Culture 
Center, 17 Jintai Xili, Xiaozhuang, Chaoyang 朝阳区小
庄金台西里17号朝阳区文化馆内9个剧场 (400 610 3721, 
en.damai.cn)
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 GIG POSTER OF THE MONTH  

Beijing band The Sand have been perfecting their 
blues-folk-rock sound for over 20 years, earning 
them serious cred as one China’s most famous 
rock groups. Catch them live at independent art 
and music venue Mogu Space.

Sat Feb 25, 9pm; RMB60 (advance), RMB80 (door); Mogu 
Space, Diamond River Center, Bldg 2, Room 102, 66 
Jiaodong Lu, Haidian 海淀区交大东路66号钻河中心2号楼102 
(6224 9830)

Sing
The latest in a string of cutesy 
foreign films in China, the kid 
friendly Sing is due out on 
February 17. With a 60-song 
soundtrack we expect a brisk 
business at local KTVs.

La La Land
Hot off a record seven Golden 
Globe wins, this musical take on 
Hollywood opens in China on 
February 14, just in time to cash 
in big on the Valentines market.

Resident Evil: The Final 
Chapter
Though not confirmed at time of 
publishing, the sixth Resident Evil 
movie looked set for a February 
17 release. The title will make an-
other installment a little awks.

Thor: Ragnarok
Anyone wise enough to watch Dr. 
Strange to the end will already 
have enjoyed a teaser. Let’s hope 
the rest of you can get your latest 
fix from the Marvel Universe.

Star Wars Episode VIII
With the North American pre-
miere date set for December 15, 
we wouldn’t usually expect to see 
this before 2018. But the early re-
lease of Rogue One gives us a new 
hope.

Power Rangers
Expats of a certain age will be keen 
to see the Rangers return to the big 
screen after 20 years. We suspect, 
however, that few people who grew 
up in China will feel the same. CS

China’s quota system grants theater releases to 34 imported films a year. But which will they be?
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The year 2016 ended in heartbreak for fans of UK mega-
duo Wham!, as news broke on Christmas Day of lead singer 
George Michael’s death. But the news was especially felt in 
China, where in 1985, Michael performed alongside lesser-
known band mate Andrew Ridgeley at the Beijing Workers’ 
Gymnasium in front of an audience of 15,000, almost all of 
whom were dressed in blue and gray Mao suits. Wham! had 
become the first Western pop group to ever tour communist 
China.

The performance was watched closely by police, several 
members of the Government and the world’s media. With the 
band’s invitation coming just a few years after China’s com-
mitment to reforming and opening up, the occasion was of 
huge historical significance. China had showed, through the 
medium of inoffensive dance pop, that it was living up to its 
rhetoric and embracing the outside world.

The man behind the tour was neither Ridgeley nor Michael, 
but their then-manager, Simon Napier-Bell. Best known for 
managing acts like The Yardbirds, John’s Children and Marc 
Bolan, Napier-Bell is also a journalist and author. But despite 
writing several books about his experiences in the music 
industry, he was initially reluctant to detail Wham!’s eastern 
endeavors.

“I’d been pestered for years by publishers to write a book 
about Wham! but it just didn’t interest me,” he explains.

His resolve broke in 2005 with the publication of I’m 
Coming to Take You to Lunch: A Fantastic Tale of Boys, Booze 
and How Wham! Were Sold to China.

The book presents the groundbreaking tour as a win-win 
situation for the communist superpower and post-disco duo 
alike. On China’s side, the tour showed a keenness to welcome 
the eyes of the world, while for Napier-Bell it offered an op-
portunity to promote Wham! to a colossal, and untapped, mar-
ket – both inside and outside of China.

“To begin with, I had planned to make Wham! the best-
known band in the world within three years. But it proved 
impossible to reach that goal in such a short time,” he explains. 
“To make things worse, George Michael not only hated the me-
dia but also disliked endless touring. Thus I had to try another 
way. Making Wham! the first Western band ever to perform in 
China would guarantee global press – especially in America.”

The idea was a bold one. For it to work, Napier-Bell would 
have to convince the Chinese Government that it could ap-
pease its urgent desire for the world’s attention by bringing 
in a pop group. But with rock band Queen also vying for the 
honor of being the first Western act to perform in China, the 

next challenge was to make sure that group was Wham!
In addition to some light sabotage (he made brochures com-

paring the wholesome pair with the dangerously flamboyant 
Queen front man, Freddie Mercury), Napier-Bell traveled to 
China on 13 separate occasions. He invited countless Chinese 
officials to lunches, each utilizing one of history’s greatest 
tactics of persuasion – which explains how “booze” came to 
feature in the book’s title.

“I negotiated repeatedly with Chinese officials and told 
them that the foreign media were waiting for exciting news 
from China, so why not let them know that a top international 
band had been invited to play?” he recalls. “I told them that 
when people see Wham! performing in Beijing, it would prove 
[that they were] serious about opening up.”

The Chinese eventually agreed and issued an official invita-
tion, though there would be no publicity for the performances 
and the band would have to cover venue rental, equipment 
and ticket printing. These costs were no barrier to Napier-
Bell’s determination to open the Chinese market, and he even 
gave out two free Wham! cassettes with every ticket. The 
strategy proved well-judged.

“Very few Chinese knew about Wham!, but a week later, eve-
ry music fan in the country seemed to know everything there 
was to know about the band,” Napier-Bell explains. “[The plan] 
obviously worked because [travel writer] Colin Thubron men-
tions endlessly hearing Wham! being played everywhere when 
he visited China shortly after the concert.”

As the architect of China’s first contact with Western pop, 
Napier-Bell also became one of the few to visit the country at 
the dawn of its market-economy age. But he knows that the 
China of today is a markedly different place.

“At the time when Wham! went to China, everyone was 
wearing Mao suits and when I tried to talk to people they ran 
away,” he says. “Beijing had just one modern hotel: the Great 
Wall Hotel. In 1985, Beijing and the hotel were like two dif-
ferent worlds, but today it’s the world of the [latter] that has 
triumphed. The Great Wall is now simply one of thousands of 
glittering steel-and-glass buildings.

“The grim, never-ending drabness that I knew so well has 
completely disappeared,” says Napier-Bell. “Beijing looks like 
Tokyo or Singapore because everything that was old, grubby 
and depressing has been torn down and replaced with things 
that are tall, shiny and gleaming.”

This interview was first published in 2014. I’m Coming to Take You to 
Lunch is available on Amazon. 

WHEN WHAM! CAME TO CHINA
We Revisit an Interview with Band Manager Simon Napier-Bell
by Karoline Kan
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X&G is the coming-together of producers Xian 
(Christian Williams) and Gaszia (Aaron Spasion), 
who met after they both moved from California to 
Salt Lake City (separately). This month, they’ll be 
playing The Drop’s notoriously bass-heavy night at 
Dada.

Do you ever consider the alternate universe in 
which you’re called G&X? 
Nope, but we've considered the universe of &GX.

Do you know that – in the dark world of inter-
net fandom – X&G also refers to Xena Warrior 
Princess (X) and her sidekick/lover Gabrielle 
(G)? How does the comparison make you feel?
We can only hope to be compared to more warrior 
princesses and Gabrielles in the coming future.

2016 was a terrible year for the world, but a 
great year for X&G. Discuss.
People think 2016 was a bad year, but TBH, it was a 
very good year. It all depends on what you put into 
the year. If you put in bad vibes and focus on negative 
energy it attracts that energy to you. But if you put 
in positive energy and focus on pushing good things 
out, more positive energy will follow. 

OK. Now a question for Xian: Depending on pro-
nunciation, ’Xian’ can mean a whole bunch of 
things in Chinese – pitfall, thread, to be apparent 
and idle, among others. What does your 'Xian' 
mean?
Those meanings are all very deep compared to what 
my 'Xian' means. My Dad used to call me Xian [pro-
nounced ‘X-jin’] as a short form of Christian, just like 

Christmas gets abbreviated to Xmas. But I think I'm 
going to have to start telling people one of the mean-
ings you mentioned [laughs].

Are your respective solo careers on hold as you 
focus on X&G, or are you multi-tasking?
We've released a few things here and there on our 
own Soundcloud accounts, but for the most part 
we're fully focused on pushing X&G as far as possible. 

If we were to take the sound of Xian and the 
sound of Gaszia, then put them together, I’m not 
sure I would have guessed this result. So how did 
the X&G sound come about?
Our friend Eastghost reached out to us for a remix, 
and Christian [Xian] started this really dark clubby 
idea. We were both really inspired by Sinjin Hawke 
and the remixes Lido was throwing out at the time, 
along with Milo and Otis. We just wanted to make 
something more upbeat and different. When the 
remix dropped it received a lot more buzz than our 
other tracks, so we made some more tracks with that 
same vibe which showed up on our One-Offs album. 
After that we just wanted to experiment more with a 
dark sound and actually sat and fleshed out a vision 
for the sound we had in mind. 

What do you wish you’d known about the music 
industry when you started out?
Spend less time worrying and more time enjoying 
what you love. Stay true to who you are and don't let 
outside forces steer you off course. 

Fri Feb 10; Price TBD; Dada (see Listings for details)

X&G
 ... Meet Q&A

interview by Oscar Holland
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In the land of J-pop, The fin have established 
themselves as Japan’s ‘it’ band. Over the last 
six years, the indie quartet have gone from 
self-releasing tracks on Soundcloud to sign-
ing deals with British labels and touring the 
world, including an appearance at the taste-
making Texan festival, South by Southwest.

“South by Southwest was a crazy adven-
ture,” frontman Yuto Uchino says. “We were 
all super nervous because there were a lot of 
people and media. When we kicked into our 
first song, we felt great and just decided 
to go for it. I think we got many new fans 
afterwards.”

With a sound that blends synth-pop, 
chillwave and dreampop, The fin have 
managed to stand out in Japan’s over-
crowded music scene. Uchino attributes 
the group’s ascent to their early goal of 
“playing all over the world.”

“In Tokyo, there are already thousands of 
bands so it’s really difficult to stick out. We 
really wanted to establish ourselves as a band 
and not just a Japanese band,” he explains.

While they may have started out playing 
The Strokes covers, the group have found 
their muse in 60s psychedelic pop, adding 
“new wave and fresh sounds” inspired by 
contemporaries like Beach House and Tame 
Impala.

“We get inspired touring other countries,” 
Uchino adds. “We meet new people, listen to 
new bands and take back all these experi-
ences into our music. There’s quite a lot of 
elements in our music right now that come 
from playing abroad.”

With tours of Europe, Asia and America to 
their name, The fin’s music is growing with 
their global reputation. Last year’s Through the 
Deep EP was their most praised yet, and Uchino 
credits it as a turning point for the band.

“This time, all of our members put some-
thing in this album,” he says. “We used some 
new gear to record, and it was probably our 
first album to be well produced. We are build-
ing on that when we are writing new songs.”

Uchino admits the group’s ascent to larger 
stages has impacted their songwriting. 
“We’ve learned that we can create a much 
bigger live sound when venues allow it,” he 
says. “There might be just a little bit more 
synth in our music on our next releases.”

He’s excited about the group’s upcoming mi-
ni-tour of China, noting that their last appear-
ance was as one of many acts at the East Asia 
Shoegaze Festival in Shanghai. Uchino prom-
ises the group will debut new songs when they 
take over Yugong Yishan on March 5.

“It’s always great to try out some songs live 
first before going into the studio,” he says. 
“We are pretty happy with the songs, and we 
feel that they work well live. By playing them, 
we will take the live experience into our new 

album.”
Uchino promises the group will focus 

on their next release after the China tour, 
and that “most of these songs are ready.” 
While they’re planning to “really focus 
on Europe after the summer,” the singer 
is equally excited about growing indie 
scenes closer to home.

“When we did our last Asian tour we sold 
out almost every venue in every country,” he 
says. “This was so amazing to see.” 

“I believe that countries like Thailand, 
Vietnam and China are the next big thing! I do 
believe that Asia will grow as a scene in gen-
eral. And if these scenes can all get connected, 
Asia will be such a great place to play.”

Sun Mar 5, 9pm; RMB120 (advance), RMB150 
(door); Yugong Yishan (see Listings for details)

JAPAN AND BEYOND
Indie from the Land of J-Pop
by Andrew Chin

“In Tokyo, there are already 
thousands of bands so it’s really 

difficult to stick out”

3 2  |  F E B R U A R Y  2 0 1 7  |  W W W . T H A T S M A G S . C O M

A R T S  |  M U S I C



Cantonese boom bap meets Mandarin flows 
on illtacc, the latest release from acclaimed 
Mainland hip-hop label Groove Bunny. The 
album pairs Guangdong rhymer Chill Terrific 
with Wootacc, a veteran of Beijing’s battle 
scene. And despite their different languages 
and locations, the two emcees describe the 
partnership as natural. 

“There was a lot of chemistry and sparks 
in our ideas for music,” Chill Terrific explains. 
“Writing lyrics and 
recording went well 
as we had a shared 
vision.”

“I don’t understand 
Cantonese but I felt 
a shared vision with 
Chill even though 
we were only com-
municating online,” 
Wootacc adds, noting 
he did throw in some 
Cantonese adlibs into 
illtacc.

With beats overseen 
by the label’s in-house 
producer PeteChen, 
the disc marks a de-
parture for three art-
ists who all made their 
names with Golden 
Age-indebted hip-
hop. Growing up in 
Guangdong, PeteChen 
and Chill Terrific 
discovered hip-hop 
through their early 
loves of skating and 
basketball. 

“There was an NBA 
show every weekend 
that would play high-
lights set to music at 
the end of the show. 
The one with ‘Cantaloop’ [by ‘90s jazz-rap 
group Us3] was my favorite,” Pete recalls. 
“Then my parents started giving me money 
for lunch in middle school and of course, we 
skipped that to buy games and records.”

While in college, Pete began making beats 
for Cantonese hip-hop crew Dumdue, who 
were friends with Chill Terrific. When Pete 
and Chill first met, they formed the group 
V.N.P crew, almost immediately. Their first 
album, Turn It Up, helped establish Groove 
Bunny as a record label to look out for.

“Chill’s family is a very traditional 
Cantonese family and they used to live in that 
100-year-old concrete building that was torn 
down for subway construction a few years 
ago,” PeteChen recalls. “His relatives would 
always visit his parents and they always did 
Cantonese opera karaoke together. So when 
making beats and writing lyrics at his house 
we just couldn’t get rip off the vibe. Maybe 
that’s why V.N.P crew sounds like that, but 

this time we wanted to keep the core but try 
something different.”

He remains an avid supporter of the south-
ern hip-hop scene noting that the “younger 
generation is even better.” 

“Kids are getting humbler, mentally inde-
pendent and knowledge-hungry,” he adds. “I 
saw [Hong Kong rapper] Youngqueenz live 
once and he can make real money like Drake 
in Hong Kong. Y’all promoters just go f**king 
book him!”

Wootacc’s rap journey couldn’t be more 

different from his collaborators’. Born and 
raised in Yanbian, a small city in Jilin that bor-
ders the DPRK, he cut his teeth in the vibrant 
local beatboxing community recorded by Liu 
Feng in his 2008 documentary YanBian Box. 
When he started rapping, the emcee immedi-
ately stood out because “I was the only one to 
do it in Mandarin.”

With a name that translates into English as 
‘belongs to the stage,’ the rapper quickly lived 

up to his name when 
he moved to Beijing 
in 2003. He was soon 
participating in Iron 
Mic competitions, be-
fore forming the CHN 
Organic Union (C.O.U.) 
crew with Beijing rap 
heros J Fever, Kirby Lee 
and Flyherro.

The rap veteran has 
found new life since 
linking up with Groove 
Bunny. The hip-hop 
label – which is based 
in the unlikely city of 
Jinhua, Zhejiang – was 
founded by Endy Chen, 
who quit his job at an 
electronics company to 
fully indulge in his love 
of music.

In addition to run-
ning a record shop in 
his hometown, Chen 
co-founded the Daily 
Vinyl newspaper. 
He frequently DJs in 
Shanghai, where he 
rocks crowds with 
all-vinyl, all-Chinese 
sets. Thanks to a heavy 
Bandcamp presence 
and limited-edition 

cassette releases, Groove Bunny has cultivat-
ed a respected following, and Chen promises 
an illtacc vinyl release in the summer.

“People may feel that Groove Bunny is a se-
rious label, but in fact the music is very free,” 
Chen says. “The most important thing with 
this was that the artists appreciated each 
other, so [the] illtacc album came together 
naturally.”

illtacc and other Groove Bunny releases are available 
at groovebunnyrecords.bandcamp.com

STRAIGHT OUTTA GUANGZHOU (AND JILIN)
 illtacc, a Hip-Hop Story

by Andrew Chin
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 The hydrophobic Wicked Witch of the West, a scarecrow without a brain and a tin man 
without a heart – if Wicked’s characters sound familiar, it’s probably because you’ve seen 
The Wizard of Oz. Based on the Gregory Maguire novel of the same name, the musical acts 
as a prequel (of sorts) to the 1939 classic. But in revisiting known characters, Wicked 
provides them with complex back stories that completely transform orthodox notions 
of good and evil into a tale of about racism, political corruption and human cruelty. And 
some nice show tunes, obviously.

Like the original tale, Wicked has become a tremendously popular cultural milestone 
and a mainstay in theaters. It is currently the ninth longest-running show of all time on 

Broadway.
Hailed by the New York Times as “the defining musical” of the 2000s, the plot focus-

es on the smart but fiery Elphaba (later the Wicked Witch of the West), who is born 
with ‘ugly’ emerald-green skin and a remarkable talent for magic. Blonde beauty 
queen Glinda (later Glinda the Good Witch) meanwhile, is a character so image-
conscious that her signature song is entitled ‘Popular.’

When Glinda accidently opens her heart to Elphaba at a ballroom party, the two 
girls set aside their differences and gradually become friends. However, their re-
lationship is put to the test when Elphaba decides to challenge the status quo, ex-
plains Jacqueline Hughes, who will play her as the show’s 10th anniversary China 
tour stops off in Beijing this May. “I admire Elphaba big time. She is so independ-

ent and confident in her own skin,” she says. 
“Personally, I think Glinda is just as honest as Elphaba,” adds Hughes’ co-star, 

Carly Anderson, of her character. “That’s why I’m so drawn to her. I definitely 
share her ambition, because it’s what is required in this industry.”

Despite their extensive experience on London’s West End, the two actors have 

A WICKED DELIGHT
The Popular Musical Prequel of The Wizard of Oz Takes on China
by Zoey Zha and Tristin Zhang
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“There are so many 
things going on that you’ll 

immediately feel immersed in 
this world that is Oz”

some big shoes to fill. Their iconic roles were once portrayed by Broadway stars Idina Menzel and 
Kristin Chenoweth in the original production.

“People are so familiar with the original Broadway cast, and you won’t get very far copying some-
body,” Hughes notes. Anderson agrees, adding, “You need to find what works for you and apply your 
own personality and interpretation of the role to it.”

With music and lyrics by Grammy and Oscar-winning composer Stephen Schwartz (Godspell, 
Enchanted), this two-act show is packed with beautiful tunes and even bigger costumes.

“My dresses start from boxy types like school uniforms but become more womanly through-
out the show,” Hughes reveals. “All are hand-stitched and so heavy, but undeniably gorgeous.”

“I probably get the fanciest wardrobe, with eight beautiful dresses,” Anderson says. “One 
of my gowns is actually designed by Dior, with jewels delicately sewed on it.”

Besides showing off their gowns, the two stars will also be singing eight times a week 
for months on their tour through China.

“It’s exciting to perform in a country where English isn’t the first language, as we’ll be 
able to translate the show as actors,” Anderson explains.

What has made Wicked a lasting success is the combination of set pieces dedicated to 
friendship and love alongside darker motifs of political suppression and bigoted ideol-
ogy.

“The theme of friendship is universal,” Anderson continues. “Wicked is such an 
amazing spectacle. There are so many things going on that you’ll immediately feel 
immersed in this world that is Oz.”

May 21-Jun 2, 7.15pm (Wed-Mon) and 2.30pm (Sun-Mon); RMB100-1,280; Beijing Tianqiao 
Performing Arts Center, Tianqiao Nandajie, Xicheng 西城区天桥南大街北京天桥艺术中心 (400 610 
3721, en.damai.cn)
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EVE OF A 
HUNDRED 
MIDNIGHTS
Wartime China Through an 
American Correspondent’s Eyes
by Noelle Mateer

Melville Jacoby is the cool uncle many of us 
wish we had. Or, rather – he’s the cool uncle 
many of us wish to be. Either way, the globe-
trotting war correspondent has many of the 
traits of cool uncles: Incredible stories, a 
sense of humor, badassery. Eve of A Hundred 
Midnights, written by Jacoby’s grand-nephew 
Bill Lascher, is his story.  

Lascher pulls information from Melville’s 
letters and war correspondence to form a 
narrative of his years in Asia. And what a 
life it was – as a journalist based in China 
throughout the late 1930s, Jacoby witnessed 
the Japanese invasion from his base in 
Chongqing and got to know many prominent 
players along the way. Most notably, Jacoby 
struck up a friendship with Soong Mei-ling, 
the first lady and wife of Chiang Kai-shek. 

Like many of today’s expats, Jacoby moves 
to China after a successful term studying 
abroad (for him, it was at Lingnan University 
in Guangzhou, then known as Canton). At 
the end of his studies, he witnesses the start 
of the Japanese invasion, and the changes 
occurring in Asia convince him that he must 
return. He later moves to Shanghai in the 
heyday of its foreign concessions – filing an 
important report on the city’s Holocaust 
refugees while there – before heading to 
Chongqing. Despite a near-constant threat 
of bombing, he falls in love with the then-
capital –and journalism. 

It’s an incredible story, and yet, Lascher 
struggles to render it effectively. For start-
ers, Jacoby isn’t a particularly moving letter 
writer. “U.S. is pretty active here now in a 
big way,” he writes in a letter home from 
Chongqing. “Really sending the stuff in.” On 
his return to the city after a stint back home 
in California, he notes that it is “sort of good 
to be back.” Even his romance fails to in-
spire. Jacoby proposes to his friend Annalee 
Whitmore while they’re walking to get a 
rickshaw, shouting over the din of traffic: 
"Say, will you marry me?" She says “yes” a 
few minutes later. 

All this would be perfectly fine – after all, 
who are we to judge someone’s proposal? – if 
the story was told more eloquently by Lascher. 
A more astute narrator may have drawn the 
reader’s attention to the humor of the propos-
al, the sheer absurdity of one American col-
lege grad asking another to marry him amidst 
the hills and dugouts of 1930s Chongqing. 
Yet herein lies the book’s predominant flaw: 
Ultimately, the entire tale of war, romance 
and intrigue is told in the blunt manner of 
Jacoby’s letters – a basic chronology of events 
in his life as he experienced them. Bizarrely, 
the mundane, such as Jacoby’s job-hunt and 
networking with bureau chiefs, is given just as 
much play time as the extraordinary – such as 
his time in bomb shelters and the front lines of 
the Manila bombing. 

One begins to wonder if Lascher doesn’t 
feel the need to narrate in a compelling way, 
simply because the subject matter – his own 
grand-uncle – is innately fascinating to him. 
And for that, we can hardly blame him. For 
despite its faults, Eve of A Hundred Midnights 
still tells the tale of perhaps the most forma-
tive decade of the 20th Century. For those of 
us who are here in China because we’d like to 
witness the story of the 21st, there is certainly 
wisdom to be gleaned.

Eve of A Hundred Midnights is published by 
HarperCollins and available on Amazon. 

It’s an incredible 
story, but Jacoby isn’t 
a particularly moving 
letter writer. ‘U.S. is 
pretty active here 
now in a big way,’ he 
writes home from 
wartime Chongqing. 
‘Really sending the 
stuff in’
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Jeong Seong Joon, ‘The 
Adventures of Tom and Carrot’

Through Feb 18; Link Gallery

Trevor Yeung, ‘The Darkroom That Is Not Dark’
Through Feb 26; Magician Space

Group Exhibition, ‘Three Man Exhibition’
Through Mar 20; N3 Gallery

Bao Dong, ‘Landscape Browser’
Through Feb 26; de Sarthe Gallery

Wei Ligang, ‘Songs of the 
Phoenix Mirror’

Through Feb 12; Ink Studio

Site Fu, ‘Disrupted Narrative’
Through Feb 25; Galerie Paris-Beijing

For gallery information visit thatsmags.com/beijing 
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I must have heard this story five times. I’m only one day into my press trip, and 
yet multiple Kaluga Queen reps have recounted it already. Now here we go again. 
I’m in a group of 25 journalists gathered around a dinner table overlooking 
Zhejiang’s scenic Qiandao Lake, and company Vice President Xia Yongtao spies 

an opportunity. Naturally, he begins: 
“Lufthansa airlines did a blind taste test, and out of the 13 caviars they tried 
from around the world…,” he says. Everyone liked Kaluga Queen’s the best, 

I know, I think. The story continues. “Later, Lufthansa did another 
taste test, just to be sure.” Again, he says, every single person 

picked Kaluga Queen as their favorite. 
That was 2011. Today, Kaluga Queen caviar comes 

standard in Lufthansa first-class cabins. The company 
has become the largest producer of caviar in China, and 
the third largest in the world. Xia tells us all this, then 
holds up his glass of wine. 

“Cheers,” he says. We all raise our glasses to Kaluga 
Queen.
 Kaluga Queen is hugely successful. And yet, the company 

is in many ways still a little fish in a big pond. Because while 
China’s caviar industry is exploding, the country’s producers 

face an uphill battle as they try to convince the international 
community that the best sturgeon roe in the world are, 
well – ‘made in China.’ 

I suppose that’s why I’m here. Those in the fine dining 
industry know of China’s caviar domination, but diners 

still don’t. 

The World Is Eating 
Chinese Caviar 

(And Doesn't Know It)
words by Noelle Mateer
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“People in the industry, of course, know,” says 
Dominique Martinez, executive chef of The Peninsula 
Beijing. “But people outside the industry are always 
surprised to learn that China makes the best caviar.” 

Ask a diner to name where her caviar originates, 
and chances are she’ll say Iran or Russia. There’s 
some truth to this – the first record of humans eating 
sturgeon roe is 2,000 years ago in Persia, but caviar 
really gained prestige in the 18th century, when 
Catherine the Great served it at palace banquets. 
From then on, caviar became synonymous with 
Russian royalty, and when the country’s aristocrats 
fled the Bolshevik Revolution, the expatriates made 
the delicacy popular in Paris. Today, 21 of Paris’ 26 
Michelin-starred restaurants use Kaluga Queen caviar.

Caviar’s recent history is more fraught. When the 
Soviet Union collapsed, the Caspian Sea – then rich 
with wild sturgeon – reopened for fishing. It was 
largely pilfered as a result. In 2000, the Convention on 
International Trade in Endangered Species (CITES) 
classified sturgeon as endangered, and soon after, it 
banned the fishing of wild sturgeon altogether. 

With the world’s most famous caviar-sourcing  
waters now off-limits, producers looked for new 
places to raise sturgeon. China’s cheap land and labor 
beckoned. But starting a sturgeon farm isn’t easy – 
sturgeon usually take a decade or more to sexually 
mature. 

“This is why there’s an explosion, and almost an 
oversupply of caviar in the world right now – a lot of 
the farms that were set up in the 90s or early 2000s 
are now coming to maturity,” says Toby Collins, co-
owner of the Shanghai-based Black Pearl Caviar. 

I’m seeing proof of this in Qiandao, Zhejiang 
province, home to Kaluga Queen’s extensive farming 
operations. I’m here to meet these first-class fish, as 
are a slew of Singapore-based food writers and an 
American camera crew – a member of which is rather 
unfortunately wearing a qipao and Uggs. It’s raining 
hard, and we are all handed lemon-yellow ponchos. 
We waddle like rubber ducks down to a fleet of  
motorboats at the lakeside dock. 

It takes half an hour by boat to reach the farm, 
across pristine waters. Kaluga Queen rep Cai Leqiao 
tells me that, on a clear day, you can see 7 meters 
deep. The lake sits among the jaw-dropping foot-
hills of the famed Huangshan mountain range. Any 
skepticism we harbor toward pollution-ridden China 
producing clean caviar evaporates when we see the  
farm’s surroundings.

In an effort to boost Chinese caviar’s international 

This page: Qiandao Lake, Zhejiang 
province is where Kaluga Queen 
sturgeon are raised 
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“People in the industry 
know, but people 
outside the industry 
are always surprised 
to learn that China 
makes the best caviar”
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image, Kaluga Queen flies everyone 
from journalists to chefs to KOLs to 
its farm, and then wows them with a 
series of impressive facts throughout 
the trip. A select few: Kaluga Queen 
scientists use ultrasound technol-
ogy to monitor pregnant sturgeon 
bellies. Superstar French Chef Alain 
Ducasse uses Kaluga Queen at his 
three-Michelin-star restaurant in 
Monaco. Kaluga Queen was the of-
ficial caviar supplier for the 2016 
G20 summit. Michelle Obama tried 
Kaluga Queen and liked it. (There 
was a PowerPoint; I could go on.)

They are wise to bring us here. 
Qiandao’s beauty is stupefying. At 
the docks, we spy the graceful beasts 
lurking below us as Xia explains 
fishermen's duties, and then we take 
turns holding an unhappy sturgeon, 
posing for pictures with her in our 
hands. All in all, it gives a splendid 
impression of China’s fine foods in-
dustry. And this is exactly the point. 

Qiandao is lovely when you see it, 
but most people don’t get this far. For 
Kaluga Queen marketing manager 
Lily Liu, that’s a problem.

“To be honest, it takes time to 
increase the international image of 
Chinese food, even today,” she says. 
“The biggest obstacle is the low  
image of, and low trust in, Chinese 
food safety.” 

This is why she and the Kaluga 
Team have flown us all here – seeing 
is believing. Or as Liu says: “Quality 
talks.”

Quality can talk all it wants – but 
what does it matter if no one’s  
listening? When Toby Collins started 
his caviar brand in 2006, many were 
simply unwilling to buy caviar made 
in China, no matter how good it was. 

“There was a stigma,” he says. 
“China has not had the world’s best 
reputation for quality controls and 
sustainable farming.” 

Collins went to painstaking ef-
forts to find the perfect farm and 
settled on a beautiful one in Hubei 
– naturally filtered and sustainable. 
His business partner had extensive 
experience working for the prestig-
ious American caviar company, Tsar 
Nicoulai. Even still, customers were 
hesitant. So Collins tried a strategy 
many of China’s caviar companies 
still employ: Appearing as Western 
as possible. 
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Left: A factory worker removes roe from a sturgeon womb;  
Below: Sturgeon carcasses hang at Kaluga Queen's processing plant in 
Quzhou, Zhejiang province

“When we started, the Black 
Pearl Caviar brand was deliberately 
designed to avoid seeming like it’s 
Chinese,” he says. In sales meetings, 
Collins’ Russian colleague played up 
the caviar’s Russianness. “She would 
say, ‘actually they’re not Chinese 
caviar – it’s Russian sturgeon, farmed 
in China. So basically they’re expats. 
They’re expat sturgeon.’”

Collins is not alone in this. Many 
Chinese luxury companies rely on 
the endorsement of Western brands. 
This is why China’s robust caviar in-
dustry – which produces 60 percent 
of the world’s caviar – remains rela-
tively unknown among consumers. 

In the Beijing offices of Chinese 
brand Caviar & Traditions, founder 
John Zheng leads me through a tast-
ing of three varieties of – uniformly 
delicious – roe. Then he points to 
one of his tins and says: “See this. It 
says, ‘Chinese Caviar, French Touch.’” 
But a photo of the same product on 
Sinodis.com, Caviar & Traditions’ dis-
tributor, doesn’t have the “Chinese” 
bit. It simply reads, “Caviar & 
Traditions, French Touch.” 

Search the website of the world’s 
most famous caviar vendor – 
Petrossian – for the word “Chinese,” 
and you’ll find only a set of tea 
leaves. Of course, Petrossian and 
other vendors are legally required 
to say where their caviar is made 
when asked, and several brands have 
“Origin: Chinese” written in tiny, 
light-gray letters near the product 
info. 

But no one is in a rush to claim 
their caviar is Chinese. 

“If [our caviar] was from Iran, 
we’d be like, ‘This is Iranian beluga!’” 
says Collins. And while reception to 
Chinese-made roe is improving, “We 
still don’t stamp it with big letters.” 

But change is coming. Or, at least, 
that’s what Kaluga Queen hopes. 
At its processing plant in Quzhou, a 
couple hours from the lake, one of 
the reporters is live-streaming our 
factory tour. I am avoiding the gaze 
of her selfie stick as best I can. 

Because while caviar eating may

“There was a stigma. 
China has not had 
the world’s best 
reputation for 
quality controls and 
sustainable farming”
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Above: A factory worker cleans sturgeon roe; 
Right: Journalists gather around a tin of caviar at Kaluga Queen's processing plant in Quzhou, Zhejiang province

“When we started, our caviar 
brand was deliberately 
designed to avoid it seeming 
like it’s Chinese” 

C O V E R  S T O R Y

44



 be glamorous, caviar producing is decidedly 
unsexy. I’m forced to wear an oversized labcoat, 
boots, hairnet and face mask. I look like I’m 
about to perform surgery. I also look fat. 

Armed with my camera and 20 pounds of  
excess fabric, I enter what is essentially a  
gallows for fancy fish. Sturgeon carcasses hang 
upside-down on metal hooks, pools of blood just  
beneath them. A stench hangs about the room. 
We snap some photos, but Kaluga Queen reps 
are eager for us to move on. They’re happier to 
let us linger in the final room, where the eggs 
are already separated from their dead mothers 
and are being packaged. 

I then watch, mesmerized, as a factory worker 
unceremoniously slices open the sturgeons’ 
long bodies with a single blade stroke. She 
scoops out the tiny eggs by the fistful, thousands 
of glistening ova from every womb. It’s magi-
cal to see a smelly corpse open up to reveal the 
world’s most luxurious food product. 

Sure, there is a lot of money in these eggs. But 
there is also a fair bit of gore. Internationally, 
much ado has been made of the ethical concerns 
of caviar. In December, an educational video on 
caviar production went viral, simply because 
it was gross. (“Caviar – Further exploitation of 
& violence towards females' bodies in our col-
lective misogynistic-carnist society,” wrote one 
Facebook commenter.)

And yet, today’s caviar production is more 
ethical than ever. The rise of farmed sturgeon 
means that fewer of the endangered wild ones 
are poached, and also, possibly, better caviar: 
The more sturgeon farms develop, the more 

they can control the growth of their fish. And 
China is leading this charge. 

John Zheng is a pioneer of sturgeon breeding. 
After earning his doctorate in marine biology, he 
started farming sturgeon in a direct reaction to 
the CITES wild-fishing ban. Zheng spent years as 
a researcher for the Chinese Academy of Fishery 
Sciences perfecting sustainable aquaculture – 
something he thinks China does quite well. 

His company, Caviar & Traditions, has a farm 
in Hunan, not far from the province’s famous 
Zhangjiajie scenic area. Zheng started the com-
pany in 2006 as a joint venture with a French 
producer – hence the alleged ‘French Touch.’ 

It’s a win-win relationship. Caviar & 
Traditions can benefit from the prestige of part-
nering with a French brand; the French brand 
can produce caviar more cheaply, thanks to 
lower production costs in China. Ultimately, this 
plays an important part in Chinese caviar’s rise: 
Farmland is cheap.

But Chef Dominique Martinez says it’s not an 
issue of cost for him. “I will never compromise 
quality,” he says. His reason for using Chinese 
caviar is simple: It’s the best. 

Martinez buys his caviar from W3, a company 
with farms in Sichuan that also supplies to  
celebrity-chef Joel Robuchon’s restaurants. At 
The Peninsula’s farm-to-table restaurant, Jing, 
the caviar’s origin is written on the menu. 

W3 chooses eggs specifically for Martinez, 
and then packages them with The Peninsula  
stamp on them. Martinez sees this as a way of 
endorsing Chinese caviar. After all, he reasons, 
he wouldn’t want to have anything of low  
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Above: A selection of Kaluga Queen caviar;  
Right: A fisherman checks up on sturgeon at Kaluga Queen's 
Qiandao farm

quality bearing his company’s brand. 
The Peninsula Shanghai, meanwhile, uses 

Kaluga Queen caviar. And after a day of touring 
farming and processing facilities, it’s finally 
time to taste it.  

First, we are all handed tiny mother-of-pearl 
spoons, and instructed to scoop little piles 
of caviar onto the back of our hands. (Metal 
spoons are said to interact unfavorably with 
the taste of caviar; if you are such a peasant as 
to not own a mother-of-pearl spoon, then go 
find a wooden one.) When we place the eggs on 
our tongues, we are instructed to push the lit-
tle orbs to the roof of our mouths. Low-quality 
caviar will turn to mush with the pressure; 
high-quality caviar will pop. Kaluga’s pops. 

The caviar is exquisite – even if I still believe 
the global fervor for these rich-people eggs is a 
little overblown. Nonetheless, I’m struck with a 
sense of injustice. 

By all accounts, Kaluga Queen’s operation is 
impressive. And yet they have to be impressive 
– the most impressive – if they’re to be success-
ful in a European-dominated luxury market. 

Qipao-and-Uggs lady muses aloud that she 
didn’t know a Chinese caviar production this 
sophisticated would even be possible. 

“Yeah,” says a Kaluga rep. “If people could 
just come and see all this, they’d understand.” 

One day, they will. For China’s caviar  
industry is only growing larger. Collins says the 
stigma against Chinese caviar has improved in 
recent years, and he believes it will continue to 
do so. In China, he says: “Since 2009 to now, it’s 
exploded – there’s double-digit growth every 
year, and we’ve seen so many restaurants and 
hotels adopt caviar.”

China just may be saving the caviar industry 
from ruin. In an era in which consumers in the 
West are waking up to eco-conscious cuisine, 
and subsequently turning their back on stur-
geon, many in the East are just discovering it. 

At the moment, the vast majority of caviar 
produced in China is exported abroad – primar-
ily to Europe. But Chinese consumers are grow-
ing to appreciate it, too. 

“We want to sell more caviar in China,” says 
Zheng, who believes that he will, given time. 
“More and more people enjoy new foods, like 
cheese and wine,” he says, giving Pizza Hut 
as an example of where all the young Chinese 
cheese lovers go.

Zheng’s colleague Kang Mei, in marketing 
and sales, faces the difficult task of convincing 
Chinese consumers to drop a few hundred kuai 
on tiny, expensive eggs they might not have 
heard of before.

Some of her marketing techniques work  
better than others – “before I began eating  
caviar, I used to have spots on my face, like 
you,” she says, pointing at a patch of acne on 
my chin. But her main strategy is one I can get 
behind. Kang uses WeChat to educate potential 
clients as to caviar’s historical significance. 
Rather eloquently, she calls sturgeon “living 
fossils in the water.” (As Zheng later tells me, 
sturgeon have been on Earth for over 200 mil-
lion years. “The fact that this kind of animal 
can still survive on Earth, it’s amazing,” he 
says.) She uses her platform to tell tales of the 
Russian court, the Parisian Belle-Époque, the 
modern world of high-flying caviar enthusiasts. 

These are, after all, resilient little eggs. 
They’ve survived the fall of Russian monarchy; 
world wars; the Industrial Revolution; the fall 
of the Soviet Union; the looming threat of their 
own extinction. There’s a lot of inspiration to 
be taken from their long, storied past. Zheng 
believes caviar is best served with a history 
lesson (and also technically a mother-of-pearl 
spoon). 

“It’s a topic of conversation on the table,” he 
says. “Behind food, there is a story.” 

It’s a story in which he – and thousands 
across the country – believes China will write 
the next chapter.  
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“Caviar is a topic of 
conversation on the 
table. Behind food, 
there is a story”
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FOOD FOR THOUGHT

Lessons we’ve learned after three months 
of doing these food vendor interviews: 1) 
All customers are great customers and 2) 
Everyone is happiest at home. This month, 
we meet Wang Chengfu, a cafeteria worker 
at Dongzhimen’s long-distance bus station, 
who says there isn’t a single person on this 
Earth he admires. 

What is your idea of the perfect day?

A happy day.

Right. What’s the first thing you thought 
about when you woke up this morning?

It’s time to go to work.

Who is your best customer?

All of my customers are my best customers.

Who is your worst customer?

I don’t have any bad customers! Only best 
customers.

Which living person do you most admire?

I’ve never thought about this before. I don’t 
really have anyone I admire.

How are you feeling today?

I am feeling pretty peaceful.

When and where are you happiest?

At home.

Which talent would you most like to have?

Everybody wants to have talents, but they 
don’t get to control what talents they get.

True. What do you consider your greatest 
achievement?

I know what I want my greatest achievement 
to be – I want to make my family’s lives bet-
ter, happier. That’s what I want to do, but it’s 
a challenge.

If you could change one thing about your 
life, what would it be?

I can’t change anything by myself, so I don’t 
consider it. Everyone needs to change to-
gether.

What is your most treasured possession?

I don’t have any expensive or valuable  
belongings. My life is my most treasured  
possession.

What trait do you most value in a person?

Teamwork.

What is it that you most dislike?

Bad people.

OK. What’s the most surprising thing 
that’s happened to you?

My life hasn’t had too many ups and downs. 
It’s been very predictable.

What era of Beijing’s history would you 
most like to have lived in?

I would want to live in this current era.

Who is your hero?

I don’t have a hero. There’s not much point 
in having a hero because even if I look up to 
someone, I have to live my own life. I won’t 
become them no matter what. I don’t under-
stand having a hero.

When was the last time you lied?

I don’t lie often. If it’s about something im-
portant, I never lie. I sometimes exaggerate 
my own accomplishments when I’m with 
friends and we’re all bragging. But to most 
people I’m honest. I tell it like it is.

Who is the person you love the most?

First, my old man and my old lady. Second, 
my wife and kids.

If you did not sell food, what job would 
you like to have?

I would still work, but I would want to do the 
things I like to do and have control over my 
work.

Try Wang Chengfu’s noodles at Sichusn Noodles 
(which we’re pretty sure was supposed to be called 
Sichuan Noodles), at Dongzhimen’s long-distance 
bus station

GETTING MODERATELY 
DEEP WITH...
A Bus Station Cafeteria Worker
interview by Noelle Mateer and Emma Marshall, 
photo by Holly Li 
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A beer spa is pretty 
much what you think 
it is – beer… in a spa. 
At Xindong Lu’s World 
Star Hotel, you can soak in a 
mixture of bubbles and beer. 
This is thanks to a partnership 
with Hacker-Pschorr Brauhaus, 
the German-style brewer 
downstairs, which brings fresh, 
unlimited pints to your room (an 
entire stein of which will be poured 
directly into your bathtub). After 
your beer-soaked hot tub sesh, 
you’ll get a professional massage. 
We tried it – for the sake of the 
magazine, of course – and can attest 
to an afternoon well spent. Even 
sober. NM 

SNACKS IN THE CITY

OFF THE BEATEN PLATE

Tech Innovation... Deep Fried
Ordering fried chicken in Beijing just got a whole lot easier. (Not that it was all that difficult in 
the first place.) At one Beijing-based KFC, you don’t even have to say your order out loud – a 
high-tech facial recognition system will predict it by scanning your face instead. 

A machine within the restaurant scans customers' faces to detect age, gender and facial 
expression. By analyzing these features, and inferring a person's mood, the system can purport-
edly tell you just what you want. According to a press release, the technology will likely instruct 
a man in his early 20s to order “a set meal of crispy chicken hamburger, roasted chicken wings 
and Coke for lunch," whereas a woman in her 50s will be offered a “porridge and soybean milk 
for breakfast.” Once a customer has used the new ordering system， a database will store pre-
vious orders with the aim of better predicting ordering behavior in future visits. 

KFC has grand plans to roll out the AI technology at other stores around China. JL

GRAPE VINE
Now, normally in this column I 
rattle off restaurant news and as 
many innuendos as will slip past 
my editor. But February is slow 
season in restaurant land. There 
is, of course, some news – but not 
enough to make sweeping pro-
nouncements about Beijing F&B. 
Instead, I’ve decided to list some 
ideas for the month. Without 
much further ado, That’s Beijing’s 
Tips for a Tasty February: 

Eat leg of lamb. It’s good, 
and the best of the hutong lamb 
joints will have you and your 
party of four gathered around a 
coal stove, the quintessence of 
‘winter warmer.’

Go to Pizza View. It’s buy-
one-get-one on all drinks, plus 
complimentary mini pizza slices, 
from 6-9pm on weekdays.  

Drink Coconut Water 
Highballs. The Tiki Bungalow 
has a whole host of new drinks 
on its spiffy new menu. And the 
Coconut Water Highball is verita-
bly healthy. 

Don’t go to O’Steak Central 
Park. It’s closed now. Other 
branches are totally fine, though. 

Mark your calendar. Great 
Leap’s International Craft Beer 
Festival is coming up, March 
10-12. 

Eat with friends. Hatchery is 
offering groups of four or more 
a whopping 50 percent off on 
Monday nights. 

Drink wine. Vesuvio has got 
a different drink special every 
weeknight.  

Invite me to a Valentine’s 
Day dinner. Totally kidding!!!!

Leave Beijing. It’s a time-hon-
ored Chinese New Year tradition, 
after all. Noelle Mateer
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We Tell You            
if the Rice is 

Worth  the 
Hassle

MIFAN/MAFAN

LITTLE YUNNAN
 Whoever realized that Dongzhimen needed a Yunnanese restaurant – and 
then opened one – should be applauded. But whoever (and we accept that 
this may be the same person) allowed patrons to doodle all over the walls of 
said restaurant is, quite frankly, an idiot. The decision means that one-third 
of this otherwise charming hutong spot feels like a backpacker dive. The 
food is also hit-and-miss, though some of Yunnan’s classics have been done 
justice.

Daily, 10am-10.30pm; Houyongkang Hutong, Dongcheng 东城区后永康胡同8号           
(6402 7019)

YU CAFE
Yu Cafe on Chunxiu Lu takes minimalism to near steril-
ity: all black-and-white decor, chairs of IKEA lineage, 
with only plants to set off the clinical feel. The slogan 
boasts snacks (which were in short supply), desserts 
and lifestyle (presumably ascetic). Snark aside, we can 
vouch for the quality of the coffee and apple pie.

Daily, 8am to 12pm; Chunxiu Lu (in the courtyard behind Sanlitun 
Youth Hostel), Chaoyang 朝阳区春秀路华通新饭店院内 (400 107 
9377)

LITTLE SMOKE 
The Big Smoke has given birth to Little Smoke. Although more 
in the way that an amoeba might reproduce using the contents 
of its own body, given that Little Smoke is attached to the Big 
Smoke, in a room that was once part of the Big Smoke. Stop by 
for Jing-A beers and craft cocktails, plus a newly designed snack 
menu featuring the god of all pub foods: mozzarella sticks. Look 
up for a painting of a naked lady. 

Mon-Fri 11am-midnight, Sat-Sun 11am-1am; next to The Big Smoke (see 
Listings for details)

HEAVEN SUPERMARKET
The stairway to Heaven is actually a stairway to Tango 
KTV’s Gongti location, where Heaven Supermarket’s second, 
spiffier location currently resides. The new space has all the 
beers you love – including Goose Island IPA on tap – minus 
the sleaze of its original shop (which is still open, 24/7, of 
course). This Heaven opens at the respectable hour of 6pm 
– refreshing. Heaven used to feel like hell, but now it just 
feels like purgatory. 

Daily, 6pm-late; B/1, Tango, 6 Gongti Xilu, Chaoyang 朝阳区工体西路6号
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How China’s Growing Appetite for 
Meat Affects Us All

Humans’ relationship with beef is one 
that has served our kind well. The fun-
damental separator between us and 
our closest genetic neighbors, the great 
apes, is that millions of years ago we 
began to kill, consume and – equally 
importantly – cook animals, providing 
unmatchable amounts of protein. 

“As a species, we were designed to 
love meat,” notes Richard Wrangham, 
Professor of Biological Anthropology at 
Harvard University. “Eating it literally 
gave us the big brains that allowed us to 
dominate the planet.”

It’s little surprise that our feelings 
toward the source of human intellect are 
ones of desire. Meat, particularly beef, 
is a status symbol in societies the world 
over, and advancements in agriculture 
mean that we’ve never had better ac-
cess to it. Steakhouses introduced cuts 
of meat larger, fattier and tenderer than 
our ancestors could have dreamed of – 
now a status symbol that indulges our 
primordial desires.

Until now, China’s relationship with 
beef has followed a different path. Meat 
is typically consumed in smaller pieces 
that are easily managed with chopsticks, 
rather than great slabs of steak. Beef 
was uncommon in most parts of the 
country and, to some, the concept of 
rare, pink-in-the-middle steaks is con-
sidered barbaric and unhygienic.

But as economists have noted for 
years, beef consumption correlates 
perfectly with GDP growth. The more 
money we earn, the more we indulge in 
expensive food. Nowhere is this truer 
than China, where the country’s bur-
geoning middle class is flush with cash 
and eager to experience the finer things 
in life. In fact, China’s beef consumption 
is rising at an astonishing rate of 15 per-
cent per year.

There is an ominous underbelly 
to our growing appetite for beef. 
Environmentalists estimate that the 
livestock sector’s carbon footprint is 
greater than that of the entire transport 

by Betty Richardson
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"One gentleman 
suggested that we take 
the steak back to the 
kitchen and cut it up 
into little pieces" 

China's Total Imports for Beef and Veal
Unit of Measurement: 1,000 Metric Tons (Carcass Weight Equivalent)
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industry, equating to 18 percent of all human-produced 
greenhouse gases. China is now the world’s second largest 
beef importer, though the average Chinese person con-
sumes far less of it than the average American. But the US 
Department of Agriculture believes that China’s per capita 
consumption could overtake America’s in just a few years.

George Chen is a man who has seen these changes first-
hand, having opened Roosevelt Prime Steakhouse in 2007 
– years before China’s craze for steak really took off.

“Back then, our customer base was 90 percent expat, 
and we were one of just six steakhouses in Shanghai,” he 
explains. “It was CEOs, ambassadors and captains of indus-
try looking for a taste of home. There were virtually zero 
Chinese patrons. The local customers we had back then 
were either confused or horrified at the way we served 
beef. One gentleman even suggested that we take the steak 
back to the kitchen and cut it up into little pieces.”

Fast forward to 2017, and Chen has experienced a turna-
round in Roosevelt Prime’s customer base. “These days, we 
have 90 percent local clientele. Expat packages just aren’t 
what they were back in the 2000s.”

For many restaurateurs, the most lucrative audience 
for high-end restaurants are the newly minted, upwardly 
mobile Chinese middle class. Exclusive experiences are the 
new luxury frontier for China, and dining plays a huge part 
in this.

Chef Panos Kalamidas, chef for Morton’s The Steakhouse, 
knows this all too well. The Morton’s in Shanghai’s IFC 
Mall is the chain’s best-performing branch of over 70 
worldwide. 

“International travel has had the biggest influence on 
changing our client base. Chinese customers – particularly 
younger people – are very informed about quality; they 
look for brand names like Ranger’s Valley and enjoy larger 
cuts like rib-eye or porterhouse. Temperature-wise, they 
prefer medium to medium-well, though we are seeing a 
few more people requesting medium-rare.” 

“We have one super VIP who visits roughly five times per 
week, though of course, that is an exception,” Kalamidos 
continues. “Most of our loyal regulars will visit two to 
three times a month.” 
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For a long time, Australia has profited from 
exceptional opportunities exporting beef 
to China. The country has enjoyed years of 
near-exclusive access to this burgeoning beef 
market thanks to the advantageous China-
Australia Free Trade Agreement. The pact 
is so beneficial that Australian beef sales to 
China have boomed six-fold over three years 
– to USD651 million in 2016 alone, accord-
ing to research organization Meat & Livestock 
Australia.

But brutal droughts in recent years have  
depleted the country’s largely pasture-fed 
supply. Their loss is others’ gain. 

China has recently permitted several new 
countries to import beef into its increasingly 
lucrative market. The Chinese Government 
sent shockwaves across the stock markets last 
year when it revealed that a 13-year-long ban 
on US beef, introduced after America reported 
its first case of BSE (mad cow disease) in 
2003, would no longer apply.

As America tries to regain its footing 
(before the ban, it supplied 70 percent of 
China’s beef ), serious competition from South 
America is emerging. In 2012, Brazil was, like 
the USA, banned from exporting to China  
following a BSE scare. Since re-entering the 
market, the country has overtaken Australia 
as the largest supplier of China’s beef. And 
Brazil’s relatively weak currency means that 
its prices are considerably lower than their 
Western rivals.

Another source of China’s beef may come as 

a surprise: India, now the world’s number one 
beef exporter (producing over 2 million metric 
tons in 2014). But there’s a catch: Cows are 
considered a sacred animal in India – and are 
not eaten, slaughtered, or kept for commercial 
purposes – so the beef India exports is pri-
marily water buffalo. Known as ‘carabeef,’ the 
animals’ meat may be relatively chewy, but it’s 
cheap, and widely used in processed products. 
It is also officially classified as beef by most 
food authorities.

Having pushed up the global costs of cow 
meat, Chinese demand is also creating a mar-
ket for this low-cost alternative. China does 
not actually permit Indian beef imports, but 
it is widely believed that the bulk of carabeef 
shipments to Vietnam (which buys a stagger-
ing USD2.1 billion of this meat a year) are car-
ried over the border into gray markets. 

China’s domestic beef production is signifi-
cant too. Some estimates put it just behind the 
United States and Brazil at nearly 7 million 
tons a year – or approximately 10 percent of 
global supply. Prior to the economic reform of 
the late 1970s, China’s domestic herd largely 
consisted of working cattle, but the policies of 
the ‘80s and ‘90s provided new incentives for 
commercial beef production.

Small-scale producers and herd numbers 
have been in recent decline, however. Rapid 
urbanization has stripped Chinese agriculture 
of its rural labor force, while environmental 
issues have reduced the amount of grazing 
pasture. The price of wholesale beef from 

Australia

Where does China’s beef come from?

Brazil

Uruguay
Source: Foreign Agricultural Service/USDA Office of Global Analysis, October 2016

Argentina
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China doubled between 2008 and 2013,  
according to the the country’s Ministry of 
Agriculture. 

Perceived low quality and food scandals 
have also made consumers wary of domes-
tic meat. But some enterprising producers 
are hoping to reverse the trend by produc-
ing higher quality beef here in China. Paul 
Kastro of Monster Steaks, a butchery with 
an in-house dry-aging facility in Shanghai, 
says that he has experienced a new caliber 
of locally-raised beef from imported breeds, 
such as Black Angus and Simmental. 

“We source our beef from local farms 
with European production lines in Inner 
Mongolia, which matches the specific crite-
ria we require for dry-aging,” he says. “For 
example, the beef is never frozen, and is nat-
urally raised on pasture and straw without 
the use of hormones and antibiotics.” 

Kastro estimates that demand for this 
kind of high-grade domestic beef will con-
tinue to rise, as it’s priced competitively 
in the premium market. But the scale of 
domestic production cannot yet satisfy con-
sumer demands, meaning that China will 
continue to be reliant on imported beef. 

"Without a significant 
reduction in global 

meat-eating, keeping 
global warming below 

two degrees will be 
nearly impossible" 

W W W . T H A T S M A G S . C O M  |  F E B R U A R Y  2 0 1 7  |  5 5

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



The world’s hunger for beef has a dark side 
that, if left unchecked, could threaten public 
health and inflict irreversible environmental dam-
age. And with 854 million regular beef eaters pre-
dicted by 2030, China is now a huge part of this 
problem.

Methane, a greenhouse gas produced by the 
digestive systems of cattle and sheep, is up to 
33 times more damaging to the atmosphere than 
carbon dioxide, making it one of the world’s worst 
pollutants. The production of cow milk and beef 
account for 41 and 20 percent respectively of the 
100m tons of methane produced annually. 

But it doesn’t stop there. Cattle are unequivo-
cally the most water-intensive livestock, with 
each pound of human-digestible protein requiring 
1,799 gallons of water to produce (when the water 
required to grow feed is taken into account). By 
comparison, one pound of pork requires less than 
a third of that. In terms of emissions, a kilo of beef 
protein produces 1,000 kilograms of greenhouse 
gases, compared to just 24 kilograms for pork and 
a mere 3.7 kilograms for chicken. 

Cattle cultivation is also having a devastating 
effect on some of the world’s most environmental-
ly precarious ecosystems. In Brazil, China’s main 
beef supplier, 70 percent of the deforested land is 
used for grazing pasture, with the remainder used 
to grow soybeans for feed. In his groundbreak-
ing paper The Triangle, environmentalist Zhou 
Wanqing argues that if China, Brazil and the USA 
continue to grow at the present rate, the impact 
of intensive factory farmed meat will place “effec-
tively unbearable” pressures on natural resources. 

Chinese policymakers are well aware of the det-
rimental impact beef eating may have on the coun-
try. In 2016, the Chinese Government released 
new dietary guidelines calling for meat consump-
tion to be reduced by 50 percent. The move was 
applauded by environmental campaigners. Such 
guidelines are a “win-win for policy-making,”  
according to Laura Wellesley, a research associate 
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1,000  
PTU of energy

Producing a Quarter-
Pound of Beef 

Requires:

Source: Dr Mark Post via the World Economic Forum

6.7 pounds  
of grain and feed

52.7
 gallons of water for 
drinking and irrigation

74.5 square 
feet of land for grazing

"Meat consumption 
has been fantastically 
beneficial for us, and 
now by some horrendous 
irony, it’s become part of 
a system that threatens 
our species" 

at the London-based international affairs think tank 
Chatham House. “Without a significant reduction in 
global meat-eating, keeping global warming below 
two degrees will be nearly impossible,” she says. 

But guidelines mean little without public aware-
ness. In China, attempts have amounted to a string of 
state-funded public service announcements featur-
ing American director James Cameron and Arnold 
Schwarzenegger urging people to eat less meat. Still, 
lowering meat consumption could constitute an 
easy win that reduces national greenhouse gas emis-
sions by up to 25 percent. This could, according to 
Wellesley, “free up” the remaining carbon budget and 
“lower the costs of mitigation across the rest of the 
economy.”

Meat is a hard habit to kick. Whether China has the 
ability to do so will have huge implications for us all. 
As Richard Wrangham says: “Meat consumption has 
been fantastically beneficial for us, and now by some 
horrendous irony, it’s become part of a system that 
threatens our species.” 
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MAN YO
High-End Japanese For The People

by Noelle Mateer

We don’t often describe pork tonkatsu as ‘decadent.’ As far as Japanese 
dishes go, it’s not the most refined. It lacks the price tag of Kobe beef, 
the deft rolling skills required for sushi and the rarity of an obscure sea 
creature rendered sashimi. And yet, Man Yo’s pork tonkatsu is downright 
luxurious, slices of fatty Iberico pork piled atop each other and then 
lightly breaded. It is the classiest fried meat we’ve ever emptied a gravy 
boat onto. 

Is the preceding sentence a metaphor for Man Yo as a whole? Quite 
possibly. For while Man Yo is Sushi Yotsuba’s down-market experiment, 
it still exudes good taste. And while it offers budget-friendly ‘lunch sets,’ 
said lunch sets include seven courses. In sum, Man Yo is Yotsuba’s at-
tempt to hit a lower income bracket – just not that much lower. 

After all, this is a project by Yotsuba, a sushi place whose rolls are so 
dope, they make us look at an RMB2,500 check and go, ‘Wow, what a 
great deal.’ And while we’re not saying we’re too poor to always drop 
RMB2,500 on dinner – ugh, yeah, that’s what we’re saying – Man Yo 
brings Yotsuba’s culinary chops to a price local magazine editors regular 
Beijingers can afford. 

Yet there’s more to Man Yo than sushi. In fact, there is no sushi at Man 
Yo whatsoever (although there are still sashimi platters, don’t freak out). 
The star of our meal is a whole roasted whitefish (RMB380), tender and 
practically glistening in its own gentle juices. We’re also enamored with 
the barbecue skewers, which, for a lack of better term, we’ll call Wagyu 
chuan’r. And the gazillion-course lunch sets are unbelievably good value, 
at RMB80-150. 

Because Man Yo has the backing of big brother Yotsuba, it’s able to get 
the same high-quality Japanese seafood on the cheap. This is good news, 
because the team behind them both has big plans to open up as many as 
20 Man Yos throughout the city. We may be seeing more of Yotsuba’s lit-
tle sister. 

Daily, 11.30am-2.30pm, 5.30-10.30pm; W-4, Bldg 3, Dongfangruijing, 16 Jianwai 
Dajie, Dongcheng 东城区建外大街16号东方瑞景3号楼底商W-4号 (6521 2511)
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THE BEIJING KITCHEN
Dim Sum to Make You Go ‘Damn, Son’

by Noelle Mateer

When we tell you a restaurant is traditional, what comes to mind? No, 
really, think about it. When you think ‘traditional Beijing restaurant,’ 
do you picture an imperial banquet hall? A simple hutong kitchen? 
Maybe you think of something specific, like Da Dong or your local 
noodle house. Bottom line is, there are many longstanding traditions 
when it comes to Chinese dining. And the most lucrative of those tradi-
tions is, for the time being, the upscale mall restaurant. 

Some might say that sprawling shopping malls have more relevance 
to modern Beijing culture than, say, hutongs. Dawang Lu’s SKP Mall is 
a glimmering example of modernity and all its glitz, consumerism and 
RMB5,000 tote bags. And it is here, after taking escalator-upon-escala-
tor past Louis Vuitton outlets and their compatriots, that we find The 
Beijing Kitchen – the epitome of moneyed fast-casual on SKP’s nearly 
windowless sixth floor.

Such settings aren’t particularly inspiring for the palate. Plus The 
Beijing Kitchen follows a template of white lights and rectangular 
tables in an unimaginative grid layout. But here comes the plot twist: 
This place has a soul. For here, the longstanding tradition of restau-
rateurs cashing in on luxury-good shoppers comes second to the hal-
lowed culture of dim sum. 

At its best, a dim sum meal will leave you shining. Full but not 
stuffed. Buzzed but not jittery. The Beijing Kitchen does just this – at 
surprisingly good value. For this, thank “celebrity chef” Ku Chi Fai, who 
is making his dim sum classics accessible in a city of otherwise pricey 

Cantonese joints. (We’re not sure if cooking at a 5-star hotel for a dec-
ade grants you “celebrity” status, but hey – the man makes good food.)

Because you deserve a running commentary, reader, let us now walk 
you through this panoply of treats. The black truffle streamed buns 
(RMB33) provide all the joy of truffle plus all the joy of steamed buns. 
The honey roasted cha shao pork (RMB76) is light and sweet. The best 
of the small dishes is the soup-stuffed dumpling (RMB39), aka the 
largest xiaolongbao we’ve ever seen, which contains a bowl’s worth of 
a lobster-and-shrimp soup that would taste outstanding even without 
the photogenic dumpling skin. 

Dinner mains – also available at lunchtime – impress equally. We 
slurp up a jiggly custard topped with fresh shrimp and cubes of foie 
gras. Our absolute favorite, the so-tender-you’ll-cut-it-with-your-chop-
sticks fish filet (RMB212), comes smothered in thinly sliced almonds – 
a dish alone worth the trip to SKP. The daily soup (RMB58) is our least 
favorite, but hey – you dim sum, you lose sum. 

Ultimately, we enjoy seeing Cantonese fare bust out of hotel restau-
rants and gear itself to the hearts and wallets of the people. (Although 
not too much for the people – there are private dining rooms.) A brunch 
here is guaranteed to prepare you for tackling the day – even if all you’ll 
want to tackle are the hordes of shoppers outside.

Daily, 11.30am-3.30pm, 5.30-9.30pm; 6F, SKP Mall, 87 Jianguo Lu, Chaoyang  
朝阳区建国路87号华贸中心新光天地6层 (6530 7965)
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KUAN’S BAR & DINING
Right Up (The Big Smoke’s) Alley
by Noelle Mateer

The dearth of Southeast Asian food in Beijing 
has been a recurring topic in these pages for 
years. Despite the region’s historical solidarity 
(and shared land borders) with China, its  
cuisine just doesn’t fly here. So close, yet so 
far.

But in recent months we have been  
bestowed with two notable Vietnamese 
joints: Rollbox and Saigon Mama. Could 
these humble new openings be catalysts for a 
Southeast Asian gastronomic revolution? Or, 
to be more direct: Might we soon be able to 
find decent Thai food here too?

If Solana’s Grand Bazaar is any indication, 
the latter question can be answered with a 
resounding yes – this restaurant’s seafood-
heavy selection is genuinely superb. As for a 
gastronomic revolution? Maybe. But there’s 
a catch: this place been open for a year, and 
we hadn’t realized. Shame on us, perhaps. 
Though in our defense, the lakeside restau-
rant launched quietly in a space once  
occupied by another Thai outfit. 

Anyone familiar with Grand Bazaar’s  
predecessor, Lantung, may remember a 
cocktail bar serving disappointing Thai 
snacks. Now the two-story spot – revamped, 
renamed and under new ownership – offers a 
wide choice of excellent Southeast Asian fare, 
from curry to a Thai paella (Thai-ella?).

This isn’t immediately obvious from the 
setting. Found on Solana’s quieter side, 
the Mediterranean-style building (coupled 
with its Persian-style name) doesn’t exactly 
scream Thai, though it is smart and welcom-
ing nonetheless. Authenticity comes from the 
menu, which offers impressive interpreta-

tions of dishes we’ve long pined for.
If classics are a fair test of a restaurant’s 

character, the chicken coconut soup, beef 
salad and fish cakes (all RMB68) sing with 
well-balanced flavor. But the tom yum kung 
seafood hotpot (RMB258) is the real find at 
this bazaar. Choose from tiger prawns, scal-
lops, mussels and slices of delicate white fish 
(be warned: all are easy to overcook), and let 
them soak up the wonderful spicy-sour broth. 

Daily, 11am-2am; LW-12, Solana Lifestyle Shopping 
Park, 6 Chaoyang Park Road, Chaoyang 朝阳区朝阳公
园路6号蓝色港湾LW-12 (5905 6213)

When it comes to alleys, Taipingzhuang 
Nanli is pretty bumping. It’s home to the Big 
Smoke, BBC and Frost (who goes to Frost?). 
A smattering of lunch spots, varying in their 
chicnesss, are just around the corner on 
Xingfucun Zhonglu – O’Steak, Rollbox and 
that other Vietnamese place that doesn’t do 
banh mi as well as Rollbox. You know the one 
we’re talking about. 

A newcomer to this scene is Kuan’s. If we 
had to describe Kuan’s in three words, we’d 
say “nice little spot.” The slender dining room 
and bar, swathed in neutral tones, reminds 
us of a back alley French bistro, the sort you 
might see clinging to a horseshoe bend of 
a Provencal lane. It’s modern, but not too 
modern. It’s casual, but not too casual. It’s… je 
ne sais quoi. This is all to say: We’re not sure 
exactly what Kuan’s is, other than vaguely, 
casually cool. 

Then again, strong brand identities are 
unnecessary, so long as the food speaks for 
itself. But, like, does it? We begin with duck 
rillettes (RMB52, in a mason jar, because 
duh) and brittle bread crisps. A note on duck 

rillettes: They are never not a good choice. 
These are no exception. 

Our mains, meanwhile, are rough around 
the edges. Our slow-cooked lamb shoulder 
(RMB88) is a study in juicy tenderness, but 
piled unceremoniously atop rather bland 
paparadelle. And our wild mushroom risotto 
(RMB86) is hearty, but too savory and lack-
ing complexity. 

Both are good overall, and if Kuan’s were 
somewhere less happening, we would piss 
ourselves in delight. But Kuan’s is in Sanlitun, 
where RMB120 can get you a multi-course 
lunch set with prosecco at Bottega, a burger 
and two beers at Great Leap and six – yes, 
six – banh mis at Rollbox. In Beijing’s culinary 
wonderland, why choose Kuan’s?  

Still, we’re hoping Kuan’s leans into that 
lamb shoulder and becomes an irresistibly 
sexy beast. But unfortunately, at the moment, 
it looks more like becoming the nice guy who 
finishes last.

Tue-Sun 11am-10pm; 3-1, 3/F Topwin Center, 1 Nan 
Sanlitun Lu, Chaoyang 朝阳区三里屯南路一号通盈中心
3楼 3-1 (186 1408 8685)

GRAND BAZAAR
Thai Us Up
by Oscar Holland
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JW TAILOR BAR 
Following Suit 

by Dominique Wong

At JW Tailor Bar you can get a well-made suit and a well-made cocktail 
but, as we discover on our visit, at no point can you get both at the 
same time. Practicality aside, this is, quite frankly, a disappointment.

However, upon finding out the cost of a suit – around RMB10,000 
– we’re cool with just the drink. There are plenty of randomly placed 
jackets decorating the bar interior so we can imagine what our hypo-
thetical suit would look like anyway (handsome and expensive).

We also see wall-mounted stag heads, framed vintage images and, 
in the bathroom, suit cut-outs and a comfy-looking hairdresser chair. 
Make that JW Tailor Bar-ber. “We mainly do undercuts,” says co-owner 
Bruce, pointing to his own undercut.

Cool. For the purposes of this ‘Eat & Drink’ review, we stick with the 
bar. Based on our preferences, Bruce suggests an Old-Fashioned and a 
Gin Basil Smash (RMB80 each). Whisky is the star at JW – we are told 
all of the fancy brands on offer – but the Gin Basil is the stuff of poetry, 
an earthy mouthful from your parents’ garden.

The drinks are excellent. Given one of the bar’s owners comes also 

heads up Parlor and Mai Bar, the quality of the mixes comes as no sur-
prise.

Also unsurprising, perhaps, is the bar’s location: a Yongli serviced 
apartment. This trick is very 2016 (see Botany and Da Vinci, the latter 
is located on the exact same floor, even), but we applaud JW for its at-
tempts at diversification. This isn’t, after all, just a hidden bar – it’s a 
hidden bar and tailor. 

If anything, it makes visiting the godforsaken Yongli Plaza a more 
inviting prospect. Drop in for a haircut or suit fitting, stay on for a 
cocktail, and you have yourself a pretty productive day.

Sure, everything about JW screams ‘lad,’ from the gender-catego-
rized menu, to the taxidermy and strictly male services. But, at the end 
of the day, JW offers a damn good drink and a classy atmosphere to 
boot (or suit, but only before 7pm).

Daily, 7pm-2am; Yongli Plaza, Bldg 2, 1611, Gongti Beilu, Chaoyang 朝阳区工体北
路永利国际二单元1611 (186 1407 5226)
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t h a t s m a g s . c o m

BEIJING
• 350km of Subway Lines Under 
Construction in Beijing in 2017
Another year, another 20 subway lines added 
to Beijing’s subway system

• Remembering George Michael’s 
Groundbreaking 1985 Beijing Concert 
After a sad year of celebrity deaths, we reflect 
on that time Wham! visited China

• Beijing to Cut Down on Fireworks 
Sales During Spring Festival 
The Year of the Rooster goes off... without a 
bang? 

• Hooray, Beijing No Longer  
China’s Most Traffic-Riddled City
...but the third worst Chinese city, with Jinan 
and Harbin rounding out the top three

• Snapshots of Beijing’s Smog-
Covered Trains Go Viral 
Further proof of the capital’s pollution  
problem – not that we needed any

NATIONAL
• Here’s How to Use WeChat’s  
Mini Programs
Learn how to access light apps within WeChat

• Female Urinals Installed at  
Chinese University
The university claims the urinals will help save 
water (probably because no one will use them)

• Check Out This Guy’s Ridiculous-
ly Fancy Steamed Buns
Slicker than your average buns

• 16 Things Expats in China are 
Tired of Hearing Back Home
Featuring gems such as ‘so, what is China 
like?’ and ‘can you speak Chinese?’

• Fake Terracotta Warriors Pop Up 
Near Real Ones in Xi'an
Easy to tell apart due to their colorful and 
bizarre-looking appearance 

THE
MONTH
ON

TOP STORIES
Thanks to @imclumsypanda for tagging  
#thatsbeijing. Tag your pictures for a  
chance to be featured on our Instagram

INSTAGRAM HIGHLIGHT

COMMENTS OF THE MONTH

VIDEO OF THE MONTH
 –user Davbert on ‘We Visited Trump's Beijing 'Office' 

and This Is What We Found’

 –user Boss Tony on ‘McDonald’s Selling Off 
China Business’

“Oh, million cars of billion 
people ain’t no problem. Few 

thousand street vendors 
are…  Yes! Right! They are…”

“Where’s the story and why is 
this tagged as ‘news.’ Thank-
fully I was in the toilet while 

reading it, so these 2 minutes 
wasn't (sic) a total waste”

“Bring back those ‘Michelin 
Star’ burgers please cos 

they were the bed (sic) 
macca burgers ever :(”

 – user Aled on ‘Smog Police Hit the Streets to 
Combat Pollution Problem’ 

WATCH: Eerie Time-lapse Video 
Shows Smog Envelop Beijing
A 10-second time-lapse video shot over a 
20-minute period shows a heavy blanket 
of smog encasing Beijing’s CBD during last 
month’s orange alert
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CITY SCENES
New Years Eve partier at Migas, or 

laowai wizard summoning his  

telekinetic superpowers? 

Debauchery-accustomed live DJ genuinely confused by overall aura of health 

and wellbeing at Space Cycle. 

Hospital staff interpret Christmas lighting ceremony’s ‘Winter Wonderland’ 

theme as an excuse to keep their lab coats on, at Sanfine International 

Hospital.

Amazingly, the vast majority of performers in Beijing International Bilingual 

Academy’s 10 Year Anniversary Concert have not been alive 10 years. 

Flannel-wearing man showcases his disdain for the mantra “slow and steady 

wins the race” at Jing-A Taproom’s ‘The Final Countdown’ New Year’s Eve 

celebration.
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HEAR

 Cologne Philharmonic 
Orchestra  Concert

One of Europe’s leading concert or-

chestras, the Cologne Philharmonic 

brings a diverse classical program 

to Beijing that includes works by 

Beethoven and Austrian composer 

Gustav Mahler. Whether you’re 

into religious composers or prefer 

those secular classics, this German 

posse has got you covered. Led by 

the indefatigable François-Gervais 

Roth, the performance promises to 

bring Beijing’s National Center for 

the Performing Arts to life. For one 

night only. 

Sun Feb 12; RMB169-752; NCPA, 2 

West Chang'an Jie, Xicheng 西城区
西长安街2号

  Fabrizio Mammarella  
DJ

DJ and producer Fabrizio 

Mammarella has the most Italian-

sounding name of all time. And this 

only adds credence to his claim to 

be a standard-bearer for Italy’s re-

surgent disco scene. Mammarella’s 

Soundcloud profile describes his 

music as “a mixture of electronic 

disco, house, electro and psychedel-

ic proto-house” and, to be perfectly 

honest, we’re not sure we can do 

better than that. Expect feel-good 

vibes and some retro throwbacks. 

Support comes from fellow Italian 

Altieri, who has released music 

on Slow Motion, Mammarella’s 

record label. Oh yeah: Fabrizio 

Mammarella also runs a label. 

Molto bene!

Fri Feb 24; Price TBD; Dada (see 

Listings for details)

  Nick Monaco  /  Gig

Nick Monaco’s latest album Half Naked was released alongside a collection 

of ten fragrances (designed to provide a balanced sensory accompaniment, 

naturally). His debut album Mating Call was released alongside a range of lip-

sticks called Freak Flag (designed, perhaps, to help listeners look like Monaco, 

who performs in red lipstick). What this tells us is that the Californian musi-

cian’s marketing game is strong. But it also tells us that Monaco has always 

tried to challenge the norm, whether that’s releasing a video of himself bath-

ing while listening to his own music or by using his on-stage appearance to 

challenge gender norms. Musically, the producer-cum-singer merges catchy 

electronic hooks with a phenomenal vocal range, from deep bass to falsetto. 

Get yourself down to Dada and, to quote Monaco himself, “let your freak flag 

fly.”

Sat Jan 14; Price TBD; Dada (see Listings for details)

  Anzi & Jiumei  Gig

Who needs a record label these 

days? Folk band Anzi & Jiumei sure 

don’t. Since forming in Hefei five 

years ago, the band have decided to 

take responsibility for everything, 

from mixing and producing to 

sleeve design and distribution. And 

they’re killing it. Do your bit to sup-

port independent music.

Sat Feb 25, 8pm; RMB80 (advance), 

RMB90 (door); Yugong Yishan (see 

Listings for details)   Macha Gharibian  /  Gig

  Candy Monster  Gig

Nothing to do on Valentine’s Day? 

Well there’s no point wallowing in 

sorrow and loneliness, so get your-

self down to School Bar for a spe-

cial Rooster Valentines party (that 

makes sense, right?). Returning to 

the School stage is alt-rock four-

piece Candy Monster, who launched 

their EP Monster Party at the venue 

in 2014. Three other bands will play 

to help light up this often dark day 

in the calendar.

Tue Feb 14; Price TBC, School Bar 

(see Listings for details)

Singer and pianist Macha Gharibian has been one of the breakout stars of French 

jazz, and she brings her new album tour to Beijing. On Trans Extended, Gharibian 

makes it even more difficult for critics, fans and magazine editors to classify her 

sound. In addition to clear jazz influences, the album also showcases elements 

of both classical and pop. The inscrutable musician will be accompanied at DDC 

by double bass player Theo Girard and drummer Fabrice Moreau, both of whom 

featured on her most recent recording.

Fri Feb 17, 9pm; Dusk Dawn Club (see Listings for details)
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DO

  Rumble in the Jungle  
Market

Self-described monthly “thrift store-

cum-craft extravaganza” Rumble 

in the Jungle is back, crashing into 

2017 with a big bang. Head to the 

hutongs for all your clothing, jew-

elry, baked and craft-goods needs, 

plus much more. The organizers 

also collect donations of clothes or 

home items for a different charity 

each month so remember to bring 

in all your spring-cleaning finds.

Sat Feb 18, 2-7pm; free entry 

(RMB125 stall cost); 46 Hot Cat Club, 

Fangjia Hutong, Dongcheng 东城
区方家胡同46号 (for more info add 

helenisawinner on WeChat)

  Sci-Fi Book Club   
Community 

Are you mourning the death of 

Carrie Fisher (RIP), eagerly awaiting 

the next Star Trek film or devouring 

the Three Body Problem? The mem-

bers of The Bookworm’s Sci-Fi Book 

Club know how you feel, and best 

of all, will commiserate with you 

for free. Drop into one of the club’s 

weekly gatherings to chat about dif-

ferent science fiction short stories.

Thursdays, 8pm; free; The 

Bookworm, 4 Nan Sanlitun Lu, 

Chaoyang 朝阳区南三里屯路4号 

(6586 9507)

  Anti-Valentines Club  
Parties 

Check out food incubator Hatchery’s 

latest concept, Common Burger, this 

Hallmark holiday and, if you’re dining 

as a group of three people or more, 

you’ll get a free round of milkshakes. 

A sweet V-day deal (except for cou-

ples) because if Pulp Fiction taught 

us anything – apart from, you know, 

check your stuff – it’s that, like Vince 

and Mia, burgers and shakes are the 

perfect pair.

Tue Feb 14, from 5pm; Hatchery, 88 

Dongsi Jiutiao, Dongcheng 东城区东
四九条88号 (6594 0188)  Mental Health Peer 

Support Group   Wellbeing

We all have our bad days – or weeks 

or months – but there’s no reason 

to go it alone. If you’re looking 

for somebody to talk to, CandleX’s 

biweekly support meet-ups provide 

a safe environment for people to 

share personal experiences and 

feelings in a small group. An NGO 

focusing on mental health through 

awareness, CandleX was established 

in 2015 to serve Beijing’s com-

munity, including both expats and 

Chinese.

Tue Feb 14, Tue Feb 28; 7.30-9pm; 

free (donation based); Rosewood 

Beijing, Jingguang Centre, Hujialou, 

Chaoyang 朝阳区呼家楼京广中心
北京瑰丽酒店 (register via info@

candlex.org. for more information 

visit www.candlex.org)

  Longqingxia Ice Festival and Gubeikou Hike   /  
Day Trips

If you’re staying in Beijing over Spring Festival but still have the urge to leave, 

if only for a day, join perennial fitness group Beijing Hikers for a chock-a-block 

day trip out to Yanqing County. The package includes a walk to a residential 

cave complex, which dates back from the Tang Dynasty, a countryside dinner 

and a visit to the Longqingxia Ice Festival. The latter is an ice sculpture and 

lantern spectacle (similar to its more famous counterpart in Harbin) while the 

cave hike is low intensity, meaning the entire day’s activities are suitable for 

children – no strollers though, sorry babies.

Or, if you are away during the break, fear not, as Beijing Hikers have plenty 

of other walks all throughout the month. One that stands out is a hike from 

Hemp Village to Gubeikou – a comparably off-the-beaten track section of the 

Great Wall. Beginning in a small village at the end of a valley, the track winds 

through hills, and ends along a picturesque, unrestored part of the Great 

Wall. This hike is more challenging than the Yanqing County one (it’s classi-

fied as level 3+, which means a “tougher moderate hike” where “there may 

be long climbs up hills”). Perfect for fitness fiends or anyone looking to work 

off the inevitable CNY feast-fifteen (pounds).

Tang Dynasty Caves and Longqingxia Ice Festival: Wed Feb 1, noon-10pm; 

RMB500 (adults), RMB200 (under 12), RMB450 (members); Beijing Hikers 

(reserve via beijinghikers.com, 6432 2786); Hemp Village to Gubeikou: Sat Feb 

18; 8:30am-6pm; RMB 450 (adults), RMB200 (under 12), RMB405 (members); 

Beijing Hikers (reserve via beijinghikers.com, 6432 2786)
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  Valentine’s Day at 
Annie’s  Dining

Annie’s has prepared a special, 

good-value menu for lovers (or 

friends) this Valentine’s Day. The 

five-course set menu starts with a 

delicate bisque starring saffron and 

chives, then features risotto, lamb 

chops and sea bass. You’ll finish off 

the night with a delightfully creamy 

orange pannacotta topped with 

caramelized pumpkin seeds. And all 

for under 400 kuai.  

RMB368; Tue Feb 14; Annie’s (see 

Listings for details) 

TASTE

  Organic Cuisine at 
the Westin Beijing  
Dining

The Westin Beijing has partnered 

with Noah Organic Farming to 

increase Beijingers’ awareness 

of organic produce. New menus 

throughout the hotel’s restaurants 

cater to all tastes. Try the Westin 

Beijing’s organic afternoon tea, its 

six-course feast in Mai or a four-

course dinner in the Grange Grill. 

For a lighter option, check out the 

organic salad bar on weekends. For 

wine aficionados, there is also an 

organic wine dinner at Zen5es.

Through February; The Westin 

Beijing (see Listings for details)

  Half-Off Bubbles at 
Jazz-Ya  Drinking 

Order Jazz-Ya’s most popular dish 

(if you are headed to Jazz-Ya, you 

probably were going to anyway), 

and get a bottle of bubbly half-off. 

That’s right – when you grab a 

Sizzling Beef Steak (RMB75), you 

can also get Ferrari Brut for just 

RMB398, when it would typically 

run you RMB688. A perfect excuse 

to indulge.  

Jazz-Ya (see Listings for details)

  Valentine’s Day at 
blue frog  Dining

Romance is in the air this month, 

but that doesn’t mean you have to 

spend a boatload on a 10-course 

dinner. At blue frog, spend just 

RMB388 at your table and get two 

glasses of pink sparkling wine or 

a one-day-only Valentine’s cake – 

made with white chocolate cream 

and fresh strawberries. To sweeten 

the deal, blue frog is also offering 

reward points and bonuses for cus-

tomers dining on Feb 14. It’s truly 

the day of love at blue frog. 

Tue Feb 14; blue frog (see Listings 

for details) 

  Pop-It at Centro  /  Drinking

We love a good cocktail. And Centro, a longtime hotel-bar favorite, makes 

them well. Whether it’s one of the bar’s elaborate signature drinks or just a 

basic G&T, you’re bound to find something you like. But there’s one thing that 

pairs better with gin than tonic: live music. 

This month, Centro welcomes high-energy band Pop-It. Starting February 

10, the seven-member group will rock the popular bar every night. 

Hailing from Montreal, Pop-It have performed live across North America, as 

well as in France, Morocco and the UAE. These shows feature head-spinning 

variety. Pop-It’s members are true jack-of-all-trades musicians, and are com-

fortable playing everything from pop and R&B to Latin dance tunes. And best 

yet – they’re playing nearly every night at Centro’s prime CBD address. We can 

hardly imagine a better way to after-work. 

Centro (see Listings for details)
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SEE

  Turandot  /  Opera

Set in imperial Peking, Puccini’s final opera – he died before finishing it – is, at heart, 

a love story. The plot follows Princess Turandot, who stipulates that in order to obtain 

permission to marry her, suitors must solve three riddles, with any wrong answer 

resulting in death. First performed in 1926, Turandot has been described as the “most 

tonally adventurous of Puccini’s opera” and a “flawed masterpiece.” NCPA’s version of 

Turandot is the first western opera the NCPA launched since its inauguration, while 

Chinese composer Hao Weiya is only the third person in the world to undertake the 

masterpiece. Fun fact: Turandot is a Persian word that means “the daughter of Turan” 

(Turan being a region of Central Asia, formerly part of the Persian Empire).

Wed Feb 15-Sun Feb 19, 7.30pm; RMB160-880; Opera House of NCPA, 2 Xi 

Chang’an Jie, Xicheng 西城区西长安街2号 (tickets via sales@theatrebeijing.com)

  Super Bowl 51  
American Football

There are many fine establishments 

live screening the 2017 Super Bowl, 

so pick your favorite bar, roll up on 

game day and watch the spectacle 

unfold. We recommend Slow Boat 

Sanlitun Brewpub, where patrons 

can enjoy a special Super Bowl 

breakfast, drink deals and, for those 

supporting the winning team, a 

10-percent discount. 

Mon Feb 6, 6.30am; limited seats 

(first come first served); Slow Boat 

Sanlitun Brew Pub, 6 Nan Sanlitun 

Lu, Chaoyang 朝阳区南三里屯路6号 

(6592 5388)

   Swan Lake  Ballet

The capital is not wanting for Swan 

Lake ballet adaptations (we profiled an-

other just a few months ago). But we’re 

not complaining – it is a classic after all. 

Besides, the tale will be performed by 

the Ballet Company of the Lithuanian 

National Opera and Ballet Theatre this 

time around. The Lithuanian Ballet 

Company first performed the piece 

way back in 1927, so they know what 

they’re doing.

Tue Feb 21-Thu Feb 23; RMB100-600; 

Opera House of NCPA, 2 Xi Chang’an 

Jie, Xicheng 西城区西长安街2号 (tick-

ets via sales@theatrebeijing.com)

  Permanent 
Abstraction  Art

Permanent Abstraction: Epiphanies 

of a Modern Form in Escaped 

Totalities (phew) is a comprehensive 

yet accessible overview of Chinese 

abstract art since the 1930s. It also 

includes selections from interna-

tional artists specializing in abstract 

art in China. Intrigued? So are we.   

Through Feb 19, 10am-5pm; 

RMB40; Red Brick Contemporary 

Art Museum, Hegezhuang Village, 

Shunbai Lu, Cuigezhuang Township, 

Chaoyang 朝阳区崔各庄乡何各庄村 

(8457 3838)

  Cinker Pictures  Film

Our favorite new spot is Cinker 

Pictures, a cinema, bar and restau-

rant located in the heart of Sanlitun. 

The space is inspired by the classic 

picture houses of NY and London 

– and it shows. Glam interiors and 

an intimate screening room provide 

a classy backdrop for the vintage 

and independent movies Cinker 

favors (Taxi Driver, The Lobster and 

The Grand Budapest Hotel, to name 

a few). Look out for our restaurant 

review next month.

Daily, 3pm-1am (screenings from 

5.30pm); Cinker Pictures, N4-40B, 

North Taikooli Sanlitun, Chaoyang 

朝阳区三里屯太古里北区N4-40B (for 

reservations call 6409 4577, www.

cinker.cn)

  6 Nations 2017  /  Rugby

The UK may have voted to leave the EU last year, but rugby fans can breathe 

a sigh of relief because the 6 Nations championship lives on. But what is 6 

Nations and who is rugby? The six nations in question are England, France, 

Ireland, Italy, Scotland and Wales, and rugby is a contact team sport, which 

involves running with an oval-shaped ball in hand while wearing zero protec-

tive equipment. England is the reigning 2016 champion and while all teams 

have shown good form recently, The Telegraph reports that shirts printed 

with the text ‘Grand 2017 Slam, Swing Low Sweet Chariot’ (England’s rugby 

anthem) are already selling on Groupon. Scandalous. Watch it all play out at 

Paddy O’Shea’s, which will assiduously screen the entire tournament (kick off 

is typically from 10pm onwards).

Multiple dates, from Sat Feb 4, 10.25pm; Paddy O’Sheas, 28 Dongzhimenwai 

Dajie, Chaoyang 朝阳区东直门外大街28号 (6415 6389, for the full schedule visit 

www.paddyosheasbeijing.com)
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Happy hours

Ladies' nights

Meal deals

Brunch

MONDAY to  FRIDAY

CASA TALIA

One of our favorite new openings from 2016, Casa Talia in Dongzhimen 

has launched a host of new dishes. Having tried (almost) all of them in 

one sitting, we can confirm: They’re incredible. 

New additions are found across the menu of pastas, paellas, risot-

tos and meaty mains. But it’s the tapas menu that’s been shaken up 

the most. Delicious hot and cold bites have been divided into seafood, 

vegetarian and meat varieties. Our highlights from each category are the 

smoked salmon with truffle honey and caviar (RMB16 for one, RMB46 for 

three), the layered Spanish tortilla (RMB16) and the sumptuous veal ten-

derloin with balsamic onions and molten cheese (RMB18/48).

And, if you have space left, you shouldn’t leave without trying the 

restaurant’s signature steaks (RMB188-298), single region coffees (from 

RMB38) or inventive desserts, including a nitrogen tiramisu that is con-

structed by a chef before your eyes (RMB128).

Daily, 10am-10pm; 1B, 4/F, Raffles City, 1 Dongzhimen Nandajie, Dongcheng 东城

区东直门南大街1号来福士购物中心4层 (8409 4009)

WEEKLY SPECIALS 
Food and Drink

MONDAY
Mai Bar 
Buy two cocktails, get one free.
> 40 Beiluoguxiang, Dongcheng 东城区
北锣鼓巷40号 (138 1125 2641)

MONDAY TO THURSDAY
XIU
Buy-one-get-one-free on selected drinks, 
6-9pm.
> 6/F, Park Hyatt Beijing, 2 Jianwai Dajie, 
Chaoyang 北京柏悦酒店, 朝阳区建国门外
大街2号6楼 (8567 1108)

MONDAY TO FRIDAY
One East
Two-course set lunch: RMB118/ per 
person, 12:00-2:30pm.
2/F, Hilton Beijing, 1 Dong Fang Road, 
North Dong Sanhuan Road, Chaoyang
朝阳区东三环北路东方路一号北京希尔顿
酒店2层 (5865 5030) 

Great Leap Brewing
11.30am-2pm, free soft drink or juice 
with any burger or salad or add RMB5 
for a Pale Ale #6. 
> At Xinzhong Lu branch only, (see 
Listings for details)

Hagaki
Set lunch, 11.30am-3pm, Bento style 
lunch set from RMB58 with no service 
charge.
5-10pm, Daiginjo Sake promotion, 
RMB550 / 150 Bottle / Carafe.
> 1/F, 22 Jiuxianqiao Lu, Chaoyang 朝阳
区酒仙桥路22号1层 (8414 9815)

Agua
Agua’s new set lunch menu is RMB118/
person for three courses.

> RMB118/person, Mon-Fri, 12pm-
2:30pm, Agua, 4/F Nali Patio, 81 Sanlitun  
Beilu, Chaoyang 朝阳区三里屯北路81号那
里花园4楼D308号 (5208 6188 )

Greyhound Café
Only RMB28 for a Tsingtao or Bud, and 
RMB38 for a mojito or dry martini, 5-7pm.
> Greyhound Cafe (see listings for 
details)

Village Café 
Set Lunch, RMB98+15% (3 courses), 
RMB88+15% (2 courses)
> 11.30am-2.30pm, Bldg 1, The Opposite 
House, 11 Sanlitun Lu, Chaoyang 朝阳
区三里屯路11号瑜舍酒店1号楼 (6410 
5210) 

MEI
All cocktails 50-percent off from 6-9pm. 
> 5F Rosewood Beijing, Jing Guang 
Centre, Hujialou, Chaoyang 朝阳区呼家
楼一号京广中心北京瑰丽酒店3层 (6536 
0083)

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

TUESDAY
Pebbles
Just RMB10 per taco – order as many as 
you want.
> Midday to midnight; 74 Wudaoying 
Hutong, Dongcheng 东城区五道营胡同74
号 (8404 0767)

WEDNESDAY
SIZZLER 
After 4pm, get 29 percent off your bill.
> 3/F Shimao Plaza, 12 Gongti Beilu, 
Chaoyang 朝阳区工体北路12号楼世茂广
场3楼 (8400 4773)

Mao Mao Chong 
Cocktails RMB35, 7-11pm. 
> 12 Banchang Hutong, Jiaodaokou Nan 
Dajie, Dongcheng 东城区交道口南大街板
厂胡同12号 (6405 5718)

MEI
‘Modern 80s’ themed music all night 
alongside 50-percent off deals on 
bottles of Belvedere vodka. 
> 5F Rosewood Beijing, Jing Guang 
Centre, Hujialou, Chaoyang 朝阳区呼家
楼一号京广中心北京瑰丽酒店3层 (6536 
0083)

Elements 
Free mojitos, champagne and cosmos, 
9pm-1am. 
> 58 Gongti Xi Men, Chaoyang 朝阳区工
体西门58号 (6551 2373)

4Corners
Ladies get 15 percent off red wine. 
cheap shots and drink deals at 4Corners’ 
weekly celebration of KTV.  
> Dashibei Hutong, Dongcheng 东城区石
杯胡同7号 (6401 7797)

Xian
Whiskey night, discounts on special 
selected whiskeys.
> All night, 1/F, 22 Jiuxianqiao Lu, 
Chaoyang 朝阳区酒仙桥路22号1层 (8414 
9810)

THURSDAY
Domain
Happy Burger’s Day, 2 for 1 Burger 
promotion.
> 10.30am-2pm, 2/F, 22 Jiuxianqiao Lu, 
Chaoyang 朝阳区酒仙桥路22号2层 (8414 
9830)

Opus Terrace
Ladies enjoy free cocktails; on Fridays, 
it’s bachelors night, where chaps get 
50 percent off beer and burgers at the 
same times, 5-8pm.
> Opus Bar & Terrace, 48 Liangmaqiao
Lu, Chaoyang 朝阳区亮马桥路48号
(5695 8888) 

MEI
Free martinis for ladies from 9-11pm 
followed by a midnight lucky draw.
> 5F Rosewood Beijing, Jing Guang 
Centre, Hujialou, Chaoyang 朝阳区呼家
楼一号京广中心北京瑰丽酒店3层 (6536 
0083)

Tiago
5.30-8.30pm, RMB100 for free flow on 
selected alcoholic beverages. 
> Shop L173, Indigo Mall, 18 Jiuxianqiao 
Lu, Chaoyang 朝阳区酒仙桥路18号颐堤港
购物中心L173商铺 6438 8772 

FRIDAY
Mesh
House Champagne buy 1 bottle get 1 
free.
> Bldg 1, The Opposite House, 11 
Sanlitun Lu, Chaoyang 朝阳区三里屯路11
号瑜舍酒店1号楼 (6410 5220) 
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EVERY DAY

WEEKEND

SATURDAY
Great Leap Brewing
All day Tuesday and Sunday, one select 
beer at RMB25.
>At Xinzhong Lu branch, (see listings for 
details)

R Lounge 
Selection of drinks for free all night.
> 61 Dongsanhuan Zhong Lu, Chaoyang 
朝阳区东三环中路61号北京富力万丽酒店
4层 (5863 8241)

SUNDAY
Great Leap Brewing
All day Tuesday and Sunday, one select 
beer at RMB25.
>At Xinzhong Lu branch, (see listings for 
details)

The Village Cafe
Sun 3:30pm-sold out. Sunday roast 
RMB98 (+15%; 50% off for kids under 
12)
> The Opposite House, Building 1, No. 11 
Sanlitun Road, Chaoyang 朝阳区三里屯路 
11 号院 1 号楼瑜舍酒店

Qi
Sun 11.30am-2pm, all-you-can-eat dim 
sum including one double-boiled soup 
for RMB288 per person. Add a bottle of 

Dom Perignon for RMB1988 for two.
> Ritz-Carlton Beijing Financial Street, 
Jinchengfang Dong, 1 Jinrong Jie, 
Xicheng 西城区金城坊东金融街1号 (6601 
6666)

Senses and Prego
Sun 11.30am-3pm, Retrolicious 
Champagne Brunch, international 
and Asian specialties with free flow 
champagne, wines, cocktails and juices 
for RMB 458. Prices subject to 15 percent 
service.
> The Westin Beijing Financial Street, 9B 
Financial Street, Xicheng 西城区金融大街
乙9号(6629 7810)

Seasonal Tastes
Sun 11.30am-3pm Unlimited buffet for 
RMB428-498 per person plus 15 percent 
surcharge.
> Westin Chaoyang, 7 North 
Dongsanhuan Beilu, Chaoyang 朝阳区东
三环北路7号(5922 8880)

Sureño
RMB228 for 2 courses, RMB328 for 3 
courses. Supplement RMB150 for free 
flow cocktails; supplement RMB200 for 
free flow Champaign (all prices subject 
to 15% service charge)
> Bldg 1, The Opposite House, 11 
Sanlitun Lu, Chaoyang 朝阳区三里屯路11
号瑜舍酒店1号楼 (6410 5240) 

Vasco’s
Sun 11.30am-3pm, international buffet 
with free-flow champagne for RMB458 
plus 15 percent service charge.
> Hilton Beijing Wangfujing, 8 
Wangfujing Dongjie, Dongcheng 东城区
王府井东街8号(5812 8888 ext. 8411)

SATURDAY TO SUNDAY
Agua
Sat-Sun, Agua’s Infinity Weekend Brunch 
is RMB298 for infinite food, plus RMB168 
for free flow drinks.
> 12-2:30pm (free flow until 3pm), 
Agua, 4/F Nali Patio, 81 Sanlitun Beilu, 
Chaoyang 朝阳区三里屯北路81号那里花
园4楼D308号 (5208 6188)

Aroma
Sat-Sun 11.30am-3pm, international 
buffet starting at RMB518 plus 15 
percent service charge. 
> Ritz-Carlton Beijing, 83A Jianguo Lu, 
China Central Place, Chaoyang 朝阳区建
国路83甲(5908 8161)

Café Sambal
Sat-Sun, RMB98, Café Sambal is rolling 
out weekend brunch. Three courses plus 
coffee, tea or fruit punch.
> 43 Doufuchi Hutong, Jiugulou Dajie, 
Dongcheng 东城区旧鼓楼大街豆腐池胡同
43号 (6400 4875)

 Eudora Station
Sat-Sun 10am-3pm, breakfast buffet with 
one main and free flow juice or coffee 
for RMB98. 
> Opposite Lido Palace, 6 Fangyuan Xi 
Lu. Chaoyang 朝阳区芳园西路6号(6437 
8331)

Migas
Migas rocks two different brunch 
options: Saturday, grilled meat heavy; 
and Sunday, paella heavy (both RMB210, 
+RMB138 for 2hrs free flow cava, coffee, 
tea soft drinks). 
> Daily 12pm-3pm; Migas 6/F Nali Patio, 
Sanlitun Beijie, Chaoyang 朝阳区三里屯
北街那里花园6层

Sui Yuan
Sat-Sun and public holidays 10.30am-
2.30pm, unlimited dim sum for RMB128 
plus 15 percent surcharge.
> Hilton Double Tree, 168 Guang’anmen 
Waidajie, Xicheng 西城区广安门外大街
168号 (6338 1999 ext. 1726)

Tiago
Weekend brunch from noon-4pm.
> Shop L173, Indigo Mall, 18 Jiuxianqiao 
Lu, Chaoyang 朝阳区酒仙桥路18号颐堤港
购物中心L173商铺 6438 8772 

Parlor
Daily 6-8pm, buy one get one for free. 
> 39-8 Xingfuercun, Chaoyang 朝阳区幸
福二村39-8 (8444 4135 )

The Big Smoke
Daily 4-7pm, 20 percent off all cocktails, 
house wines and beers.
> 57 Xingfucun Zhonglu, Chaoyang 朝阳
区幸福村中路57号楼利世楼 (6416 2683)

Blue Frog
Daily 4-8pm, buy-one-get-one-free all 
drinks.
> Daily 10.00am-late. Sanlitun: Level 3, 
S2 Tower, S2-30 Taikoo Li, Sanlitun Lu, 
Chaoyang District 朝阳区三里屯路太
古里3层S2-30 (6417 4030) Additional 
branches in Jiuxianqiao and U-Town (see 
www.bluefrog.com.cn for details)

Centro
Daily 5-8pm, two-for-one deals. 
> Shangri-la’s Kerry Centre Hotel Beijing, 
1/F, 1 Guanghua Lu, Chaoyang 朝阳区光
华路1号香格里拉北京嘉里中心大酒店1层  
(6561 8833 ext. 42)

Feast (Food by East)
Works for dinner, 2 course RMB168+15% 
with a glass of wine or soft drinks.
> 5.30-10.30pm, 2/F, 22 Jiuxianqiao Lu, 
Chaoyang 朝阳区酒仙桥路22号2层 (8414 
9820)

Flamme
Cocktail, beers and wine by the glass are 
50 percent off from 3-7.30pm daily. 
> S4-33, 3/F, Sanlitun Taikooli, 19 Sanlitun 
Lu, Chaoyang 朝阳区三里屯路19号三里屯
太古里南区3层S4-33 (6417 8608)

Modo Urban Deli
4-7pm cocktails and house wine RMB25 
and beer RMB15.
> S10-31, 3/F, Bldg 8, Sanlitun Taikooli 
South, 19 Sanlitun Lu, Chaoyang 朝阳区
三里屯路19号三里屯太古里南区8号楼S10-
31 (6415 7207)

Mosaic
4-8pm daily happy hour.
> Daily 12pm-2am; 32 S. Sanlitun St 
(Behind/North of Yashow Silk Market), 
Chaoyang 朝阳区三里屯南32号楼临街店 
(137 1883 7065)

Mosto
6-7pm discounts on cocktails, wine and 
beer.
> 3/F Nali Patio, 81 Sanlitun Beilu, 
Chaoyang 朝阳区三里屯北路81号那里花
园3层 (5208 6030)

NOLA
3-8pm. Sun-Thu, half price on Pabst 
Blue Ribbon, Tsingtao and all cocktails 
including daiquiris.
> A-11 Xiushui Nanjie, Jianguomenwai 
Dajie, Chaoyang 朝阳区建国门外大街秀水

南街A-11 (8563 6215)
R Lounge 
Daily 6-9pm, two-for-one standard 
drinks and cocktails. 
> 4/F, Renaissance Beijing Capital Hotel, 
61 Dongsanhuan Zhonglu, Chaoyang 朝
阳区东三环中路61号北京富力万丽酒店4
层 (5863 8112)

Transit
Daily 6pm-7:30pm, two-for-one.
> N4-36, Sanlitun Taikooli North, 11 
Sanlitun Lu, Chaoyang 朝阳区三里屯路11
号三里屯太古里北区N4-36号 (6417 9090)

Isola 
11:30am-3pm. Lunch for RMB138.
3-6pm Fashion high tea
5-8pm Happy hour, two-for-one on 
selected drinks
6-10:30 Dinner set menu, 2-course 
RMB238, 3-course RMB258.
> N3-47, 3/F, Building 3, Taikoo Li North, 
Chaoyang 朝阳区三里屯路11号院太古里
北区N3-37和 47商铺 (6416 3499)

Bene Restaurant
Daily 11.30am-2pm. RMB98 includes 
antipasto with main course, pizza or 
pasta.
> Sheraton Dongcheng, 36 Beisanhuan 
Donglu, Dongcheng  东城区北三环东路
36号 (5798 8888)

Cafe Sambal
Nasi Campur Malaysian set: two meats 

and vegetables each, varying daily. With 
soup, appetizer for RMB78. Curry sets 
from RMB55-65
> See Listings for details

Beijing Marriott Hotel
Daily 11.30-2pm, dumplings, noodles 
and desserts, including juice or tea, 
RMB118. Sun/Sat 11.30-2pm, dim sum, 
lobster and unlimited beer, RMB168. 
> 26A Xiaoyun Road, Chaoyang 朝阳区霄
云路甲26号 北京海航大厦万豪酒店(5927 
8888)

Vivid
Daily, 6pm-10pm, two-for-one drinks.
> Vivid, Level 5, Conrad Beijing, 29 North 
Dongsanhuan Beilu, Chaoyang 朝阳区东
三环北路29号北京康莱德酒店5层 (6584 
6310)

Transit
Daily 12pm-2.30pm. Choice of 
appetizers, mains, rice or noodles with 
dessert for RMB88. 
> N4-36/37 Sanlitun Taikooli North, 11 
Sanlitun Lu, Chaoyang 朝阳区三里屯路11
号三里屯太古里北区N4-36号 (6417 9090)

Tiago
Buy one, get from free refill during 
happy hour, 4-8pm.
> Shop L173, Indigo Mall, 18 Jiuxianqiao 
Lu, Chaoyang 朝阳区酒仙桥路18号颐堤港
购物中心L173商铺 6438 8772 
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RESTAURANTS
The Hot One Hundred

About This guide represents our editors’ 
top 100 picks, and includes some That’s 
Beijing advertisers. Restaurants rated(*) 
have been personally reviewed by our 
experts, and scored according to the 
cuisine, experience and affordability.

CHINESE

Contemporary & Mixed Cuisine
8 Qi Nian 祈年8号 (Cantonese/Sichuan)
The New World Hotel’s flagship restaurant 
has classic Chinese cuisine in abundance, 
as well as some vitality-restoring medicinal 
soups. (Their decent wine list is just as 
effective.)
> Mon-Fri 11:30am-2:15pm, 5:30-9:30pm, Sat/Sun 
12-2:45pm, 5:30-9:30pm; 2/F, New World Hotel, 8 
Qinian Dajie, Dongcheng 东城区祈年大街8号新世界
酒店2层 (5960 8822)

Din Tai Fung 鼎泰丰 ¥ (Taiwanese) 
This Taipei-based franchise impressed Ken 
Hom enough to call it one of the best 10 
eateries in the world, back in 1993. Famous 
for its dependably delicious xiaolongbao 
or little steam buns. Book ahead, there’s 
always a long wait. 
>  Daily 11.30am-2.30pm, 5-10pm, weekends 
11.30am-10pm; 24 Middle Street, Xinyuanxili, 
Chaoyang 朝阳区新源西里中街24号 (近渔阳饭店) 
(6462 4502) > Additional branches in Shin Kong 
Place; Parkview Green; Grand Pacific Mall Xidan; 
Modern Plaza Zhongguancun; see www.dintaifung.
com.cn for details 

Jing Yaa Tang 京雅堂 (Chinese, Peking 
Duck)

Resembling something between a night-
club and a theater, the Opposite House’s 
basement restaurant proves to be more 
than just style over substance with their 
range of expertly prepared classic dishes.
> Daily 12-10:30pm, B1/F, The Opposite House, 
Sanlitun Bei Lu, Chaoyang 朝阳区三里屯路11号院1号
楼瑜舍酒B1楼 (6410 5230)

Wu Li Xiang 屋里香 (Cantonese, Sichuan) *
Impressive views don’t detract from the 
exquisitely presented cuisine of Chef Kam, 
especially the dim sum. Swanky classics 
from all the main culinary regions of China, 
including, of course, “Monk Jump Over the 
Wall” – braised pork in oyster sauce.
> Daily 11am-2pm, 5pm-10pm; 2-3/F, Traders Upper 
East Hotel, Beijing, 2 Dongsihuan Beilu, Chaoyang 
朝阳区东四环北路2号北京上东盛贸饭店二三层 
(5907 8406)

Peking Duck
The Horizon 海天阁 (Cantonese Beijing 
Duck) **
Kerry Hotel’s Chinese restaurant has 
widened its predominantly Cantonese 
and Sichuan horizons to include dim sum, 
double-boiled soups and Peking duck – and 
the roast bird here really is fabulous.
> Daily 11.30am-2.30pm, 5:30pm-10pm 1/F, Beijing 
Kerry Hotel, 1 Guanghua Lu, Chaoyang 朝阳区光华路
1号嘉里中心1层 (8565 2188) 

Country Kitchen 
The name ‘Country Kitchen’ may sound like 
a diner, but a diner this is not. Rosewood 
Beijing’s resplendent Northern Chinese 
restaurant serves elegant Hebei fare unlike 
you’ve ever had. Excellent peking duck is 
on offer as well.
> Daily 11.30am-2.30pm and 5.30-10:30pm; 3F 
Rosewood Beijing, Jing Guang Centre, Hujialou, 
Chaoyang 朝阳区呼家楼一号京广中心北京瑰丽酒店
3层 (6597 8888)

Da Dong 大董
Among the city’s most famous haunts, Da 
Dong guarantees slick cuts of Beijing-style 
roast duck and delectable wrap fillings. The 
venue’s a class act and the plum sauce is 
hard to follow. 
> Daily 11am-10pm; 22 Dongsishitiao, Dongcheng 
东城区东四十条甲22号 (5169 0328); see www.dadon-
gdadong.com for more locations

Duck de Chine 全鸭季 ¥ *
Good duck is meant to show your guests 

how wonderful you are, as much as the 
food. Duck De Chine does that in spades, 
with fantastic presentation of its crispy, 
succulent duck (RMB188).  
> Daily 11.30am-2.30pm, 6-10.30pm; Courtyard 4, 
1949 The Hidden City, Gongti Bei Lu, Chaoyang 朝
阳区工体北路4号院 (6501 8881) ; 98 Jinbao Jie, 
Dongcheng 东城区金宝街98号 (6521 2221)

Xihe Village Restaurant and Bar

>  Mon-Fri Lunch: 11am-2.30pm; Dinner: 5-9pm; 
Sun: 11am-9pm, S9-33, 3/F, South Area of Sanlitun 
Taikooli, 19 Sanlitun Lu, Chaoyang 朝阳区三里屯路19
号三里屯太古里南区三层S9-33(6417 6082)

Shanghai

Shanghai Min 小南国
Many swear this chain has the best 
Shanghai-style hongshaorou north of the 
Yangtze. The jury’s out, but its popularity 
remains.
> 0505, 5/F Raffles City Mall, 1 Dongzhimen Nan 
Dajie, Dongcheng 东城区东直门南大街1号来福士
购物中心5楼0505号铺 (400 820 9777)> Additional 
branches in Financial Street; Jinbao Jie; Oriental 
Plaza; Sanlitun Soho; Xinyuan Nan Lu (see www.
online.thatsmags.com for details)

Wang Jia Sha 王家沙 
Modern Shanghai cuisine – popular with 
Hong Kong celebrities – famed for its crab-
meat dumplings. Try the spiced-salt ribs 
(RMB62) for a bit of Adam action. 
> Daily, S1-30a Taikoo Li Sanlitun (on the third floor 
of i.t shop) 朝阳区三里屯路19号院太古里1号楼3层
S1-30a号商铺 (6416 3469)

Sichuan/Hunan

Chuan Ban 川办 *
This bright, modestly decorated dining hall 
is frequently cited as Beijing’s best Sichuan 
restaurant. 
> Mon-Fri 7-9am, 10.50am-2pm, 4.50-9.30pm; Sat-
Sun 7am-10pm; 5 Gongyuan Toutiao, Jianguomennei 
Dajie, Dongcheng 东城区建国门内贡院头条5号 (6512 
2277, ext. 6101) 

Karaiya Spice House 辣屋 *
Bold and fiery Hunan cuisine in the most 
serene of restaurant interiors. Don’t miss 
the dry roasted duck with a dozen spices 
and stir fried bullfrog with shiso leaves and 
ginger. Peanut milk is there to soothe the 
palate: you’ll need it.
> Daily 11:30am-2pm, 5:30-10pm; 3/F, Sanlitun 
Taikoo Li South, Chaoyang 朝阳区三里屯太古里19号
院南区三层S9-30 (6415 3535) 

South Memory 望湘园
This restaurant chain is the Hunan staple 
in the capital. The trademark shilixiang 
niurou (fragrant beef), duojiao shuangse 
yutou (dual-colour spiced fish head) and 
meltingly tender frog dishes are among the 
favorites with locals. 
> Daily 11am-10pm; 2/F, 230-232, Fenglian Plaza, 18 
Chaoyangmen Wai Dajie, Chaoyang 朝阳区朝外大街
18号丰联广场2楼230-232号 (6588 1797); see www.
southmemory.com for more locations

Yu Xin 渝信川菜
Open since 1993, Yu Xin’s authentic Sichuan 
dishes have earned a loyal fanbase. Their 
liangfen – a jelly-like substance cut into 
chunky strips and dressed in an addictive 
spicy sauce – hits the spot. The rustic, inti-
mate setting of bamboo cubicles and swift, 
friendly service complete the experience.
> Daily 11am-10pm; 5A Xingfu Yicun Xili, Chaoyang 
朝阳区幸福一村西里甲5号 see www.yuxin1997.com 
for other locations.

Expensive...................................¥ 
Expense Account ....................¥¥
Highly Recommended ..............*
Top Ten ....................................**

TIGER PANCAKE HOUSE   
Achin’ for Some Bacon 
Inspired by the great IHOPs of America, Shuangjing’s Tiger Pancake House has 
been satiating ravenous bellies with its fat round discs of butter and flour for 
several months now. Contrary to what its name suggests, the cafe-restaurant 
offers zero tigers, but in fact a range of hearty American fare, guaranteed to 
satisfy all cravings at any time of the day. 

Obviously, the pancakes are a must-try (like the strawberry pancakes for 
example, RMB52) but there’s much more to Tiger than fluffy flapjacks. Burgers. 
Ribs. Fish’n’chips. Pasta. Salads. There’s something for everyone, meaning it’s a 
good spot for dinners with friends or family – you know, the type of instance 
when everyone has a different fancy. We recommend the classic hamburger 
(RMB75), a teetering tower of lettuce, cheese, beef, mushrooms and fried on-
ion rings (plus, a bucket of fries on the side). For a lighter dish try Tiger’s signa-
ture salad (RMB55). Unlike most salads this particular combo, including shrimp, 
bacon, avocado and egg, hits the mark. 

Finally, if there’s one dish everyone agrees on, it’s Texas pork ribs (RMB138). 
Luckily Tiger’s pork ribs plate is perfect for sharing. Just make sure to leave 
room for dessert. 
> Daily, 9.30am-11.30pm; 24 Guanghua Beiyi Jie, 105 Shuanghuayuan Nanli San 
Qu, Chaoyang 朝阳区光华北一街双花园南里三区24号楼105 (6770 5882)

LISTINGS
OPEN  DOOR
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Transit 渡金湖 ¥¥ **
Sichuan is known for its blazing spices and 
hot climate. While the latter isn’t able to 
be replicated, the creative minds at Transit 
have made some fiery additions to the clas-
sical, chili-thumping canon, and they will 
charge you for that knowledge. But unlike 
many equally expensive joints, this is high-
end Chinese dining at its best. 
> Daily 12-2.30pm, 6 -10pm; N4-36, Sanlitun Taikoo Li 
North, 11 Sanlitun Lu, Chaoyang 朝阳区三里屯路11
号三里屯太古里北区N4-36号 (6417 9090)

Yunnan

Dali Courtyard 大里院子 *
If you like authentic Yunnanese food, you’ll 
have to trust the staff: there’s no menu, it 
all just arrives in an intimate courtyard set-
ting. The price (RMB120/person) matches 
the rustic ingredients. 
> Daily 12-2pm, 6-10.30pm; Gulou Dong Dajie, 67 
Xiaojingchang Hutong, Dongcheng 东城区鼓楼东大
街小经厂胡同67号 (8404 1430)

Lost Heaven 花马天堂 (Yunnan, SE Asian) 
An emphasis on Yunnan characterizes this 
menu’s fresh journey through the SE Asia 
passage, with a grandiose yet dark teak 
interior. 
> Daily noon-2pm, 5pm-10.30 (bar open till 1am). 
Ch’ien Men 23, 23 Qianmen Dongdajie, Dongcheng 
东城区前门东大街23号(8516 2698)

Middle 8 Restaurant 中8楼 *

An oasis at the top of Taikoo Li, Middle 8 
is the go-to destination for fresh authentic 
Yunnan cuisine. The restaurant, stylish yet 
understated, has plenty of flavorsome well-
priced dishes and a killer view to boot. 
> Sanlitun: Daily 11am-10pm, Taikoo Li Sanlitun 
South South Area F4, Chaoyang 朝阳区三里屯太古
里南区4层(6415 8858); Indigo: Daily 11am-10pm, 
Jiuxianqiao Road No.20 Indigo F2 , Chaoyang 朝阳区
酒仙桥路20号颐堤港2层(8420 0883); Zhongguancun: 
Daily 11am-10pm, Zhongguancun Plaza Pedestrian 
Street, No.R17, Haidian海淀区中关村广场步行街R17
号(5172 1728); Fenglan: Daily 11am-10pm, Xizhimen 
North Street No.32 Maples International Center Blok 
B, 1 Floor, Haidian海淀区西直门大街32号枫蓝国际中
心B座1层(6223 5583)

Yun’er Small Town 云洱小镇
Folksy and affordable Yunnanese fare on 
Beiluoguxiang. Fragrant dishes including 
the jasmine bulbs with scrambled eggs, 
lemongrass shrimp and banana leaf 
wrapped bolete mushrooms will keep us 
crawling back. 
> Daily 10am-11pm, 84 Beiluoguxiang, Dongcheng 
东城区北锣鼓巷84号 (8404 2407)

Dumplings

Baoyuan Jiaoziwu 宝源饺子屋
Famous for their rainbow of dyed dump-
lings, Baoyuan have their jiaozi (six, under 
RMB10) wrapped in a larger yuanbao 
silver-ingot shape, with creative vegetarian 
options and authentic Sichuan food. 
> Daily 11am-10pm; north of 6 Maizidian Jie, 
Chaoyang 朝阳区麦子店街6号楼北侧 (6586 4967)

Mr Shi’s Dumplings 老石饺子馆
Since recieving a Lonely Planet recommen-
dation the prices have risen and the walls 
are covered in backpackers’ scribbles, but 
the fantastic dumplings – boiled and fried – 
are still fantastic. 
> 74 Baochao Hutong, Gulou Dong Dajie, 
Dongcheng 东城区鼓楼东大街宝钞胡同74号 (8405 
0399, 131 6100 3826)

Regional

Crescent Moon (Xinjiang) *
Roast mutton enthusiasts go over the 
moon at this reputable Xinjiang Muslim 
restaurant. Eastern European and Central 
Asian influences are evident throughout, 
with peppery and cumin-spiced dishes 
livening up traditional Chinese favorites. 
> Daily 10am-11:30pm; 16 Dongsi Liutiao, 
Dongcheng 东四六条16号 (6400 5281)

Da Gui (Guizhou)
Guizhou’s famed hot-and-sour cuisine nes-

tled into a charming traditional alleyway. 
Munch happily into pickled greens and 
don’t miss the salty-sweet deep-fried black 
sesame balls. They’re sensational. 
> Daily 10am-2pm, 5-10pm; 69 Daxing Hutong, 
Jiaodaokou, Dongcheng 东城区交道口大兴胡同69
号 (6407 1800) 

Jia Chinese Restaurant禾家中餐厅
(Cantonese)
Featuring modern Ming elements with 
inspired paintings from Xu Wei, a painter, 
calligrapher and food and wine connois-
seur, the quintessentially authentic house 
of agriculture produces, Jia Chinese restau-
rant serves exquisite traditional Cantonese 
specialties in their purest form with chefs 
hailing from Hong Kong. Using the freshest 
ingredients from NUO’s very own green 
farms, NUO Hotel Beijing provides an alter-
native green gourmet option in town.
>Mon-Fri: 11.30am-2pm, 5.30-10pm; Sat-Sun: 11am-
2.30pm, 5.30-10pm; 1/F, NUO Hotel Beijing, 2A 
Jiangtai Lu, Chaoyang 朝阳区将台路甲2号北京诺金酒
店一层（5926 8281） 

Makye Ame (Tibetan)
Determined to prove that Tibetan cuisine 
consists of more than just yak-butter tea, 
the Beijing branch of this nationwide chain 
serves up nomadic classics such as curried 
potatoes and roast lamb.
> Daily 10-midnight; 11A Xiushui Nanjie, 
Jianguomenwai, Chaoyang 朝阳区建国门外秀水南街
甲11号 (6506 9616)

Xinjiang Red Rose (Xinjiang) *
One of Beijing’s most famous Xinjiang 
restaurant, Red Rose serves some of the 
tenderest lamb skewers around, matched 
by enormous servings of classics like da-
panji (a chicken, potato and pepper stew), 
latiaozi (noodles with a spicy tomato sauce) 
and nang (baked flatbrea).
> Daily 10.30am-11pm; Inside 7 Xingfuyicun, oppo-
site Workers’ Stadium North Gate, Chaoyang 朝阳区
工人体育场北门对面幸福一村7巷内 (6415 5741)

WESTERN

Fine Dining
Barolo ¥¥ (Italian) *
Average Italian abounds in Beijing: not 
here, though. Quite the opposite, in fact, 
meaning Barolo is as well-regarded as the 
Piedmont wine it is named after. 
> Mon-Sun 11.30am-2pm, 6pm-10pm. Ritz Carlton 
Hotel, China Central Place, 83A Jianguo Lu, 
Chaoyang 朝阳区建国路甲83号华贸中心丽思卡尔顿
酒店内 (5908 8151) 

Brasserie Flo ¥¥ (French) *
Marble slabs, mosaic floors and brass 
fittings establish the Parisian bona fides; 
dishes like snails (RMB78), oysters (RMB48 
each) and steak tartare (RMB158) confirm. 
The grandeur is matched only by the ser-
vice, and the prices reflect the authenticity 
of the experience. 
> Daily 11am-midnight; 18 Xiaoyun Lu, Chaoyang 朝
阳区霄云路18号 (6595 5135)

The Georg **
This hutong mansion has an elegant 
restaurant, leather-couched lounge area, 
sleek bar and sick location near Houhai. But 
most importantly, it has some of the most 
thoughtful, innovative cuisine in town. Go 
for a dinner you won’t forget.
>10.30am-midnight (dinner 6-10.30pm), closed 
Mondays; 45 Dongbuyaqiao Hutong, Dongcheng 东
城区东不压桥胡同45号 (8408 5300)

Capital M ¥ (Contemporary Western) **
The Art Deco interior, swish staff and 
breathtaking views over the archery towers 
from Qianmen ensures the pinnacle of 
al-fresco dining, with world-class modern 
European stylings and deliciously posh 
afternoon tea.
> Daily 11.30am-10.30pm. Floor 3, 2 Qianmen 
Buxingjie, Dongcheng 东城区前门步行街2号3层 
(6702 2727)

Héritage ¥¥
A French country-style chateau in the 
heart of Beijing. A chef de cuisine with 
Michelin star restaurant experience and an 
extensive wine cellar make this Sofitel Hotel 
restaurant one of the best French dining 
experiences in town.
> 6F Sofitel Wanda Beijing, Tower C, Wanda Plaza, 
93 Jianguo Lu, Chaoyang 朝阳区建国路93号万达广场
C座索菲特酒店6层 (8599 6666)

Temple Restaurant Beijing (TRB) ¥¥ **
Setting is everything here, especially if 
it’s fashioned inside a restored Buddhist 
temple. The bold contemporary European 
cuisine is fitting in majesty and the service 
alone is worthy of worship. 
> Daily 11.30am-2.30pm, 6-10pm; 23 Songzhusi 
Temple, Shatan Beijie, Dongcheng 东城区沙滩北街嵩

TREAT 
Behind the scenes at the Oakwood Residence 
Damei Beijing’s new restaurant
The Oakwood Residence Damei Beijing recently opened its restaurant, TrEat, 
to the public. We sat down with executive chef Sky Lin to talk about his new 
concept and menu.
—What has the experience of opening a new restaurant at Oakwood Residence 
Damei Beijing been like?

From 1994, I worked for two years in Germany learning Western cuisine. I 
then came back to Beijing and worked in Crowne Plaza, Radisson, Ramada and 
the Accor Hotels brand (Novotel, Pullman, Sofitel, Grand Mercure). I also have 
experience with many new hotel pre-openings, including Guangzhou Airport 
Novotel (now changed to Pullman), a Ramada Hotel and so on. Opening a new 
restaurant is demanding; not only must the chef survey the market, prepare 
the menu, calculate costs and so on, but you also have to develop the concept 
behind the restaurant. In my opinion, the concept is the restaurant’s soul.

—Was it exciting to start a new dining concept from scratch?
Of course. Especially with the restaurant located in such a great building. We 

started from scratch; it’s huge work but also lots of fun.

—Can you talk us through some highlights from your menu?
TrEat is a mixture of traditional European food and Western comfort foods, 

as well as Asian dishes. The main dishes are basic and traditional European 
options, like the TrEat Salad [the signature chef’s salad], coq au vin, and schnit-
zel. I believe such food will never be old-fashioned. These dishes can become 
amazing with a little creativity. 

—What were some of your inspirations when designing the menu?
Simplicity, speed of service and elegance. 

—Where do you source your ingredients from?
Mostly from the market. I like go to the market myself – to find something 

new. It gives me new ideas for my dishes. 

—What is your vision for TrEat in one or two year’s time?
To be your first choice when hungry, and to become the best restaurant in 

Beijing.

—You have a lot of experience in hotels – what is about the hotel dining that 
attracts you?

Each hotel, city and brand has its own special culture. Oakwood Residence 
Damei Beijing has a lot of long-term guests. For them, TrEat is a family dining 
room. For me, the challenge is to build my own kitchen and dining room, cook-
ing dishes from different countries. It’s a real pleasure for so many friends to 
enjoy my food. 

—Is it difficult to balance the needs of long-stay guests with those of outside 
diners?

That’s easy for TrEat. Our room service menu will be updated regularly after 
we collect guests’ feedback. Weekly or monthly specials will always provide 
something different. Since we never stop updating the menu, I think everyone 
will find their favorites here.
> Daily, 11am-10pm (dinner set menu available 6pm-9.30pm); 5/F Oakwood 
Residence Damei Beijing, Building 1, Damei Center, 7 Qingnian Lu, Chaoyang 
朝阳区青年路7号达美中心1号5楼 (call 8514 4048, www.OakwoodAsia.com/
DameiCenter)

OPEN  DOOR
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祝寺23号 (8400 2232) 

Mio ¥¥
Glitzy Italian fare at the Four Seasons, with 
a mobile Bellini cart, wheeled straight to 
your table.The Chef crafts a superb squash 
tortellini by hand, and pampers diners with 
desserts like the deconstructed tiramisu.  
>Daily lunch 11.30am - 2.30pm, dinner 5.30pm 
-10.30pm, Four Seasons Hotel, 48 Liangmaqiao 
Lu, Chaoyang, 朝阳区亮马桥路48号北京四季酒店
(5695 8888)

Grange Grill **
Located in the Westin Beijing Chaoyang, 
Grange Grill serves up some of the city’s 
best steak, seafood and grill offerings. The 
restaurant’s welcoming decor provides a 
relaxing atmosphere to enjoy a cocktail or 
a glass of fine vintage from the extensive 
wine collection.  Be sure to try the ‘luxuri-
ous oyster feast,’ where you can enjoy the 
delicacy raw, grilled or with cheese.
> Lunch: Mon-Fri 11.30am-2.30pm, Sat and Sun 
11.30am-3.pm; Dinner: Daily 5.30-10.30pm; The 
Westin Beijing Chaoyang 7 North East Third Ring 
Road, Chaoyang 东三环北路7号 (5922 8888)

Contemporary Western
Alfie’s ¥ (British)
What’s all this about, then? British gastro-
pub classics, (like pukker fish and chips, 
RMB188), a swanky gentleman’s club 
interior, and located in a chic modern art 
gallery-cum-mall. That’s what, mate.
> Daily, 11:30am-2:30pm, 5:30-10pm, brunch served 
on weekends; Parkview Green, 9 Dongdaqiao Lu, 
Chaoyang 朝阳区东大桥路9号芳草地L1-22 (5662 
8777)

Bistrot B
Rosewood Beijing’s exquisite French res-
taurant is the sort of place chefs like to eat. 
Expect lavish luxury.
> Daily, 11.30am-2.30pm and 5.30-10:30pm; 1F 
Rosewood Beijing, Jing Guang Centre, Hujialou, 
Chaoyang  朝阳区呼家楼一号京广中心北京瑰丽酒店
3层 (6536 0066)

Caribeño (Latin)
Heavy Cuban influence, but there are dishes 
from all over the Latin continent here. The 
Ropa Vieja (shredded beef on potato) is 
excellent – as are the Mojitos.
> Daily 11:30am-9:30pm, 1/F, China Overseas Plaza, 
8 Guanghua Dongli, Chaoyang 朝阳区光华东里8号中
海广场北楼1层 (5977 2789)

Chi (Organic, Fusion)
Hutong set-menu dining par-excellence, 
with organic ingredients all locally sourced. 
From the owners of neighboring Saffron.
> Daily, opens 10:30am, last order 9:30pm, 67 
Wudaoying Hutong, Dongcheng 东城区五道营胡同
67号 (6445 7076)

C Pearl (Oysters, Seafood) ¥ *  
This slick oyster restaurant imports fresh 
shells from Canada, South Africa, France, 
USA and more – and they are well worth 
the price. The fries are the best we’ve had 
in Beijing, beer and wine selection also 
excellent.
> Tue-Sun 5.30pm-2am; 14-2, Bldg 14, Shunyuanli, 
Xinyuan Jie, Yansha Qiao, Chaoyang 朝阳区燕莎桥新
源街顺源里14号楼14-2号 (5724 5886)

Grill 79 (Steak)
With views this good, Grill 79 would prob-
ably make it onto the list even if the food 
was terrible. It’s something of a bonus then 
that the kitchen is superb, and supported 
by one of the most extensive wine lists in 
town. 
> Daily 6.30-10.30am, noon-2pm, 6-10pm. 79/F, 
China World Trade Center Phase 3, 1 Jianguomenwai 
Dajie, Chaoyang 朝阳区建国门外大街1号国贸大酒店
79楼 (6505 2299 ext 6424)

JF Royal Teahouse
>Daily 10am-9:30pm;B215 China World Trade 
Center Tower 3, Jintong East Road,Chaoyang Beijing 
北京市朝阳区国贸商城区域3 地下二层B215(8535 
1625)

Miss K Cafe (Xing Fu Cafe)
Whether it’s a rainy morning or a sunny af-
ternoon, relax with your favorite novel and 
a cup of freshly brewed coffee. Experience 
a quiet moment of serenity amid the hustle 
and bustle of Beijing. 
>Daily, 8am-8.30pm; 1/F, Tower A, East Gate Plaza, 
Dongzhimen, Dongcheng 东城区东直门东环广场A座
一层幸福咖啡馆 (6418 1096)

Mosto (European, South American) ¥ * 
A perpetually busy lunch and evening spot, 
thanks to chef Daniel Urdaneta’s skill for 
modernising South American-style dishes 
like ceviche and risotto in his open kitchen.  
> Sun-Thu noon-2.30pm, 6-10pm; Fri-Sat noon-
2.30pm, 6-10.30pm. 3/F, Nali Patio, 81 Sanlitun Lu, 
Chaoyang 朝阳区三里屯路81号那里花园3层 (5208 
6030)

Sizzler
Sizzler invented ‘casual dining’ in Australia 
when it introduced the first soup, salad, 
pasta and fresh fruit concept. Since those 
pioneering days, it has expanded its ‘classic 
grill’ to include, not only steak and sea-
food, but also delicious chicken dishes, BBQ 
ribs, combination meals and burgers. 
‘Variety’ and ‘freedom to choose’ set Sizzler 
apart from other dining experiences. At 
Sizzler customers are free to control the 
volume, nutritional balance and variety of 
each meal by ordering from the grill and 
helping themselves to our famous soup, 
salad, pasta and fruits. 
>All stores open daily, 10am-10pm ;Wangfujing 
Oriental Plaza Store 王府井东方广场店 (8518 6315); 
Chongwenmen Glory Mall Store 崇文门国瑞购物中
心店 (6714 0399); Wangjing Capital Mall 望京凯德购
物中心店 (6471 3876); Wanliu BHG 万柳华联商场店 
(8258 9405) Wan Shoulu Crystal Capital Mall 万寿路
凯德晶品店 (6826 086); Xizhimen Capital Mall 西直
门凯德购物中心店Mall (5830 2199); Sanlitun Shimao 
Gongsan 三里屯世茂工三店 (8400 4014); Changying 
Paradise Walk 常营龙湖天街店 (8539 0438); Tianjin 
Joy City 天津大悦城店 (8728 1620)

The English Tearoom英国茶房
>Daily 10am-9.30pm; 101, Bldg 10, North area of 
Xiangyun Town, 9 Antai Dajie, Shunyi 顺义区安泰
大街9号院中粮祥云小镇北区10号楼101(8047 9661 
/ 8047 9661); Daliy 10am-7pm Creativity Garden,1 
Shunhuang Lu，Sunhe xiang,Chaoyang 朝阳区孙河
乡顺黄路甲1号创意园内(8459 4407)

Tomacado
Tomacado is indeed a mash-up of ‘tomato’ 
and ‘avocado’ – and while you’ll certainly 
find these ingredients on the menu, you 
can also expect pleasant drinks, light soups 
and heartier main courses from this charm-
ing cafe. Fowers are also available for sale.
> Daily 10am-10pm (Lunch start from 11am, Only 
afternoon tea served on Mon-Fri 2.30-5pm), No. 
19/20, B1/F, Jia Ming Center, 27 Dongsanhuan Beilu, 
Chaoyang 朝阳区东三环北路27号嘉铭中心地下一层
19/20号(6500 3354)

VIC
Not to be confused with the notorious 
nightclub of the same name, this VIC is 
the Sofitel Beijing’s casual dining restau-
rant. All the major world cuisines are in 
attendance here – make sure you pay 
special attentions to the French-inspired 
breads and pastries – as is the customary 
Sunday champagne brunch.
> Sofitel Wanda Beijing, Tower C, Wanda Plaza, 93 
Jianguo Lu, Chaoyang 朝阳区建国路93号万达广场C
座索菲特酒店6层 (8599 6666)

Yi House (Contemporary Western)
Nestled in the confines of 798, Yi’s great 
tasting brunch is bettered only by their 
wide range of cocktails. Sundays offer jazz 
brunches with lobster and champagne.
> Daily 11am-3pm, 6pm-12am; 2 Jiuxianqiao Lu, 798 
Yishu Qu, No.1 706 Houjie, Chaoyang 朝阳区酒仙桥
路2号院798艺术区706后街1号 (6436 1818)

Wood
>Daily 10.30am-11pm, Lakeside Gourmet Street, 
Solana, 6 Chaoyang Gongyuan Lu, Chaoyang 朝阳区
朝阳公园路6号蓝色港湾南边湖畔美食街 近南边地面
停车场  5726  8255 

Stuff’d (Contemporary Western)
The concept of Stuff’d is to simply stuff 
one kind of food in another. From sausage 
calzone pizzas (RMB68) to scotch eggs – it 
all works. On-site micro brewery a bonus.
> Wed-Mon, 11:30am-2:45pm, 6-10pm, 9 Jianchang 
Hutong, Dongcheng 东城区箭厂胡同9号 (6407 6308)

Café/Deli/Sandwich
Café Flatwhite

Hailing from New Zealand, Café Flatwhite 
uses fresh and healthy ingredients in its 
tasty selection of sandwiches, pizzas, salads 
and brunch options, all served alongside 
some of the best coffee in Beijing.
> Open Daily, Mon-Fri 8am-9pm, Sat-Sun 9am-9pm;  
798 Dashanzi Art District Store: D09-1, No.4, 798 
Dashanzi Art District, Jiuxianqiao Lu, Chaoyang
朝阳区酒仙桥路4号 798艺术区D09-1 (5978 9067 / 
13051771436); Jianguomenwai DRC Store: Building 

ELEMENT FRESH 
An Element of Surprise 
As far as contemporary Western dining in the capital goes, Element Fresh is a 
proper mainstay and with good reason. The sleek surrounds are always wel-
coming and the outdoor patio is delightful on a clear Beijing day or night. And 
the food? Healthy yet delicious. The consistently packed tables suggest we’re 
not the only ones with a bit of a crush but luckily we’re willing to share. On our 
latest visit we sample a few of the new fall and winter specials, several of which 
are endorsed by retired tennis star and Element Fresh spokesperson Li Na. The 
caldo verde (RMB59), a Portuguese soup made with pork sausage, kale, barley 
and potato, is a winner, delivering warmth yet lightness to our bellies. We also 
love the steak cobb, a hearty Korean-style beef and vegetable salad combo 
(RMB120), mixed with a creamy sauce. We wash it all down with a strawberry 
coconut shake, which is so thick and filling, it could be a liquid meal in itself. 
> Element Fresh (see Listings for details)

PARK AVENUE
Park Up Here For a While 
You’d be forgiven for thinking February isn’t the best time of year for a park. 
But this isn’t any old park – in fact, it’s not a park at all. Rather, Park Avenue is a 
cozy restaurant and bar located on – you guessed it – Park Avenue. 

Indeed, this “Park” is a fantastic place to escape Beijing’s harsh winter weath-
er. The spot is fitted out with all manner of plush chairs and leather booths, and 
on our most recent visit, American movies are projected on the wall. The staff 
here is well versed in making anyone feel at home. 

Given Park Avenue’s robust selection of imported beers, you’re bound to get 
comfy in no time. Sure, you can come here at lunch for a bite, but we think this 
place shines brightest as a bar – especially for those who live near Chaoyang 
Park, who can call it their local. Whether you’re hankering for beer, cocktails or 
wine, Park Avenue’s got you covered. 
> Park Avenue (see Listings for details)

OPEN  DOOR
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7-1-11, 1 Silk Street, Chaoyang 朝阳区秀水街1号建
国门外外交公寓7-1-11 (8532 2633 / 18701092189); 
FFCStore:-107,B1/F,Fortune Financial Center,5 
Dongsanhuan Zhonglu,Chaoyang District朝阳区东三
环中路5号楼财富金融中心1层107 (6596 9108); China 
Central Mall Store:L315,China Central Mall,Chaoyang 
District朝阳区华贸中心写字楼三层L315单元 (8588 
7978)www.cafeflatwhite.com, cafeflatwhite@hot-
mail.com, WeChat username: Cafe-Flatwhite

Café Zarah (Café) *
A smart new interior and menu for this 
longstanding cafe has propelled it from 
hipster hangout to Gulou institution. Large, 
airy and with a terrace for summer, the only 
downside is it’s always packed.
> Daily 9.30am-midnight，42 Gulou Dongdajie, 
Dongcheng 东城区鼓楼东大街42号 (8403 9807)

awfullychocolate

This place is anything but awful. The cakes, 
ice creams and pastries are enough to 
satisfy any sweet tooth. 
>Daily 9am-10.30pm, 1) Sanlitun: Opposite to BHG, 
B1/F, Southern area of Taikooli, Sanlitun, Chaoyang 
朝阳区三里屯太古里地下一层华联超市对面 (8468 
3802); 2) Indigo: B1/F, Indigo Mall, 18 Jiuxianqiao 
Lu, Chaoyang 朝阳区酒仙桥路18号颐堤港地下一
层 (8426 0917); 3) Joy City Chaoyang: 5/F Joy City 
Chaoyang, Qingnian Lu, Chaoyang Beilu, Chaoyang 
朝阳区朝阳北路青年路朝阳大悦城5楼悦界区 (8582 
2677);  4) Raffles City: B1/F, Raffles City, Dongzhimen, 
Dongcheng 东城区东直门来福士地下一层 (8409 8038)

Element Fresh (Contemporary Western)
Chain of restaurants and one of the longest 
running with quality ingredients and good 
service. One of the mainstays in Beijing.
> Daily Mon-Fri 10am-11pm, Sat-Sun 7am-11pm.  
833, Building 8, 19 Sanlitun Taikoo Li South, Sanlitun 
Lu, Chaoyang 朝阳区三里屯路19号三里屯太古里南区
8号楼833 (6417 1318)

Maan Coffee漫咖啡文化体验馆
>Daily 9am-20:00pm;The south gate of Jiangfu 
Park,Half tower road,Chaoyang 朝阳区半截塔路将府
公园南门西侧(5949 8336)

MODO Urban Deli (Contemporary 
Western) * 
Yates Wine Lodge this is not. Unconven-
tional and great fun, this compact eatery 
was designed around an ever-changing se-
lection of fine wines. Serves up fresh tapas 
style food and original finger food. 
> Sun-Thu noon-10pm, Fri-Sat noon-10.30pm; 3/F, 
Sanlitun Taikoo Li South (close to Element Fresh), 19 
Sanlitun Lu, Chaoyang 朝阳区三里屯路19号三里屯太
古里南区3楼(近新元素) (6415 7207)

MOKA Bros (Contemporary Western) *
Power bowls, salads and wraps are the kind 
of fare on offer at this trendy Nali Patio 
space, which also has a great selection of 
cakes and pastries if you’re feeling more 
indulgent.
> Sanlitun: Sun-Thu 11am-10:30pm, Fri/Sat 11am-
11:30pm, B101b Nali Patio South, 81 Sanlitun Beilu 
Chaoyang 朝阳区三里屯路81号B101B南楼 (5208 
6079) ; Solana: Solana Lakeside Dining Street, 6 
Chaoyang Park Road, Chaoyang 朝阳区湖畔美食街 
朝阳公园路6号院蓝色港湾 (5905 6259)

Ricci
Named after a 17th century Italian Jesuit 
(duh), this creative café has a funky, kooky-
meets-organic vibe and serves up some of 
the best casual western food in town, and 
a great brunch at the Wudaokou location 
(Chaoyang branch closed weekends).
> 1/F, Building D, Tsinghua Science Park, 1 
Zhongguancun Donglu, Haidian 海淀区中关村东路1
号院清华科技园D座1楼 (8215 8826 )

TRIBE *
Salads, wraps and sandwiches, and noodle 
and grain bowls are as tasty as they are 
holistic, and there are more superfoods in 
one single dish than we even knew existed.
Come hungry, leave basking in the warm 
glow that comes from knowing that you 
are eating well. Kombucha is the icing on 
the (organic, locally-sourced) cake.
> Daily 8am-10.30pm, 1/F, Building 3, China View 
Plaza, 2A Gongti Dong Lu, Chaoyang 朝阳区工
体东路甲2号中国红街大厦3号楼1层大厅入口南侧
(8587 1899) 

The Rug (Contemporary Western, 
Organic) *
With ingredients supplied by local organic 
farms like Dahe and De Run Wu, and an 
emphasis on sustainability, this café’s wide 
ranging menu has something for everyone, 
especially green types, bored foreign moms 
and freelance Macbook types. 
> Mon-Fri 7.30am-10:30pm, Sat/Sun 9:30am-
10:30pm; Bldg 4, Lishui Jiayuan, Chaoyang 
Gongyuan Nanlu (opposite Chaoyang Park South 
Gate), Chaoyang 朝阳区朝阳公园南路丽水嘉园4
号楼(朝阳公园南门对面) (8550 2722) > Additional 
location in Sanlitun Nan Jie (see online.thatsmags.
com for details)

Wagas (Contemporary Western)
Quality eats with minimal pretension. This 
stylish, no-fuss Shanghai rival to Element 
Fresh offers some of the best and most 
affordable Western lunch options in town. 
The zesty carrot-and-zucchini cake is a 
crowd pleaser. 
> Daily 8am-10pm; S8-33, 3/F, Bldg 8, Taikoo Li 
South, 19 South Sanlitun Street, Chaoyang 朝阳区三
里屯太古里南区三层 (6416 5829) > Additional loca-
tions in The Kerry Centre, Raffles Mall Dongzhimen 
(see www.thatsmags.com for details)

American/BBQ/Grill 
Eudora Station 亿多瑞站
> (Near Lidu place))No 6,Fangyuanli Chaoyang 朝
阳区 芳园西里6号(丽都广场对面)(6437 8331, 6437 
8334)

Home Plate BBQ *
Scruffy looks and laid-back staff belie the 
popularity of this entry-level brick-smoker 
barbecue joint, that blossoms in the 
sunny months. Pulled-pork sandwiches 
are the favorites, followed by baby-back 
rib racks. Beer and bourbons are taken 
care of, too. 
> Daily 11am-10pm. 35 Xiaoyun Lu courtyard 
(20m north of Xiaoyun Lu intersection, first right), 
Chaoyang District 朝阳区霄云路35号院过霄云路路口,
往北走20米,到第一个路口右转(5128 5584)  
> Additional location in Sanlitun Nan Jie (see www.
thatsmags.com for details)

NOLA
N’Orleans finds a dark-wood home in the 
leafy embassy area, with a jazz soundtrack, 
shrimp and grits, gumbo, fried chicken, 
jambalaya and decent-enough po’boys – 
yes’m. Excellent Cajun snacks, craft beers 
and cocktails also make NOLA a popular 
watering hole.
> Mon-Fri 8am-11pm, Sat-Sun 10.30am-11pm. 11A 
Xiushui Nanjie, Chaoyang 朝阳区秀水南街11号  
(8563 6215)

The Big Smoke *
Taking the Home Plate BBQ concept and 
upscaling was a gourmet masterstroke. Full 
menu evenings only (also delivers rotisserie 
chicken via Uncle Otis). 
> Daily Mon-Sat 11am-midnight, Sun 11am-10pm. 
First Floor, Lee World Building (opposite Frost Nails), 
57 Xingfucun Zhong Lu, Chaoyang 朝阳区幸福村
中路 57号楼利世楼 (6416 5195, 6416 268, www.
uncle-otis.com)

The Woods *
New York native-owned, Manhattan-style 
restaurant, tucked in amongst the skyscrap-
ers of CBD: you can’t get more Big Apple 
than that.  
> Daily 12pm-10pm, Central Park Tower 1, Suite 101, 
No. 6 Chaowai Dajie, Chaoyang 朝阳区朝外大街6号
新城国际1号搂101 (6533 6380)

Mexican/Tex Mex
Cantina Agave (Tex-Mex)
Great selection of burritos, tacos and 80+ 
imported tequilas. Spice up dishes with the 
walk-up salsa bar and don’t leave without a 
bite of the custardy flan.
>Sun-Thurs 11am to midnight. Fri–Sat 11am to 2am, 
S4-32 South Block, Sanlitun Taikoo Li, 19 Sanlitun 
Lu, Chaoyang 朝阳区三里屯路19号三里太古里南区 
(6416 5212)

Taco Bar
Rising from the ashes of its deceased 
hutong location, the new Taco Bar is hip, 
popular and able to produce some of the 
most authentic Mexican fare in town. Only 
RMB45 for three and great cocktails to 
complement.
> Tue-Thu 5.30pm-1am, Fri-Sat 5.30pm-2.30am, Sun 
11am-1am; 1/F, Unit 10, Electrical Research Institute, 
Sanlitun Nan Lu, Chaoyang 朝阳区三里屯南路机电研
究院内10号1层 (6501 6026)

Palms L.A. Kitchen and Bar * (Korean-
Mexican fusion)
Tucked away near Gulou, this hip little 
hutong concept is truly one of a kind in 
Beijing. Quesadillas with kimchi and bibim-
baps with melted cheese and hot sauce. 
Guess what? It works. Killer range of classic 
Cali’ cocktails, too.
> Daily 11:30am-midnight (closed Mondays); 14 

Zhangwang Hutong, Dongcheng 东城区旧鼓楼大街
张旺胡同14号 (6405 4352)

Q Mex Bar & Grill
> Sanlitun Courtyard (across from Salsa Caribe, 
nearby Bookworm), Chaoyang 朝阳区工体北路4号院
机电研究院餐饮街内 6585 3828 

Burgers
Blue Frog 
Blue Frog is pleased to introduce a creative 
new Drinks Menu. As the new year begins, 
this new menu will wake up everyone’s 
taste buds with a bevy of specialty and 
original cocktails, mocktails, shots, beer, 
wine and healthy drinks inspired by popu-
lar ingredients.
> All open Daily 10am-late;  S2-30, Level 3, S2 Tower, 
19 Sanlitun Lu, Chaoyang 朝阳区三里屯路19号三
里屯太古里南区三楼S2-30 (6417 4030) ; No.167, 
1/F, 18 Jiuxianqiao Lu, Chaoyang 朝阳区酒仙桥路
18号1层167号 (8426 0017) ; No.125, 1/F, Bldg 1, 
Sanfeng(North), Chaoyang 朝阳区三丰北里1号楼1层
125号 (8561 2665) ; Unit 15-16, 1/F, Bldg AB, Ocean 
International Center, 10 Jintong Xilu, Chaoyang 朝阳
区金桐西路10号远洋光华国际中心AB座一层15 16单
元 (8590 3168) 

Chef Too ¥ 
With its crisp white tablecloths and service, 
this upscale New York diner serves up some 
of the classiest burgers in town. 
> Tue-Fri 11am-1pm; Sat-Sun 9.30am-3pm; Tue-Sat 
5.30pm-10pm. Opposite the West gate, Chaoyang 
Park, Chaoyang 朝阳区朝阳公园西门 (6591 8676)

Steak
Morton’s of Chicago (American) ¥¥ *
Meat so tender the knife falls through it: 
ritzy Morton’s deserves the worldwide 
praise. Expensive, but where else are you 
going to get steak this good? (Try the 
RMB550 set menu if you want to save cash)
> Mon-Sat 5:30-11pm, Sun 5-10:30pm; 2/F, Regent 
Hotel, 99 Jinbao Jie, Dongcheng 东城区金宝街99号
丽晶酒店二层 (6523 7777)

Steak Exchange Restaurant+Bar (Contem-
porary Western) ¥¥ *
The bill is hopefully on the company kuai at 
this opulent eatery, where charcoal-grilled 
cuts of 250-day, grain-fed Australian Angus 
start from around RMB428 and merrily 
spiral. But the meat is unquestionably suc-
culent, and cooked exactly to order.
> Daily 11.30am-2pm, 5.30-10.30pm. InterContinen-
tal Beijing Financial Street, 11 Jinrong Jie, Xicheng 西
城区金融街11号北京金融街洲际酒店 (5852 5921)

O’Steak
A well-cooked steak in Beijng isn’t all that 
rare anymore, and here we have affordable 
but quality cuts. Don’t be fooled by the 
Irish sounding name, it’s an authentic 
French bistro – not a Guinness in sight.   
> Daily midday-midnight, Xingfu: No.55-7 Xingfucun 
Zhonglu, opposite of April courmet, Chaoyang 朝
阳区幸福村中路55-7杰作大厦底商绿叶子超市斜对
面 (8448 8250) ; Central Park: No.o103 building 20, 
Central Park, No.6 Chaowai Avenue, Chaoyang 朝
阳区朝外大街6号新城国际20号楼103 (6533 6599); 
shunyi: No.11-102 Shine Hills, No.9 Antai Avenue, 
Shunyi 顺义区后沙峪安泰大街9号祥云小镇南门 11号
楼102 (8048 5080) 

29 Grill (Contemporary Western) *
Top-notch steak, along with just about eve-
ry other cut of meat found in the barnyard 
in this well-priced meat-eaters’ mecca.
> Mon-Fri lunch: 11.30am-2.30pm; Mon-Sat dinner: 
6-10.30pm (closed Sundays); Conrad Beijing, 2/F, 29 
North Dongsanhuan, Chaoyang 朝阳区东三环北路9
号2层  (6584 6270) 

Italian
Assaggi ¥ *
This fine Italian spot in the leafy embassy 
district has one of Beijing’s best terraces for 
summer dining. The tagliata steak is worth 
a return visit.
> Daily 11:30am-2:30pm, 6pm-11:30pm. 1 Sanlitun 
Beixiaojie, Chaoyang 朝阳区三里屯北小街1号 (8454 4508) 

Bene ¥ *
Chef Ricci will have you singing like a sopra-
no with his pork ravioli and prize-winning 
tiramisu. Excellent set menus (RMB588) and 
extensive wine selection.
> Daily 11am-2.30pm, 5.30-10.30pm. Sheraton 
Beijing Dongcheng, 36 Northeast Third Ring Road, 
Dongcheng District 东城区北三环东路36号(5798 8995)

BOCCA DELLA VERITA¥  
Good-value homestyle Italian is the order 
of the day at this little-known spot in 
Beixinqiao.
> Dinner: 5-10pm; Lunch: 10am-3pm; 3/F, 277 
Dongzhimen Nei Dajie, Dongcheng 东城区东直门内
大街277号三楼 雍和宫大街和北新桥头条交叉处的四
层商业楼三楼 (6455 3832, 1391 0969 240) 

Cepe ¥  
In a city inundated with Italian offerings, 
Cepe manages to stand out thanks to its 

attention to the smallest detail – everything 
from the vinaigrette to the Parma ham is 
import quality, and the wine is superb.
> Daily 11.30am-2.30pm, 6-10.30pm. The Ritz-
Carlton Financial Street, 1 Jinchengfang Dongjie, 
Jinrong Jie, Xicheng 西城区金城坊东街1号北京金融街
丽思卡顿酒店大堂 (6601 6666) 

Annie’s ¥ *
Now a certified Beijing institution, Annie’s 
serves up the city’s most reliable Italian 
fare. Delivery is free anywhere between 
Line 5 and the the Fifth Ring Road (call for 
delivery prices outside this area), and can 
be ordered in English between 10.30am 
and 10.30pm from www.annies.com.cn. 
Alternatively, drop in to your local branch. 
> All open Daily,10.30am-11pm; Beijing Riviera: 
opposite west gate of Lane Bridge Villa, Shunyi 朝
阳区来广营东路5号长岛澜桥别墅西门对面尚古城一
楼 (8470 4768);  Lido: Jiangtai Lu, opposite United 
Family Hospital 朝阳区将台商业街4号楼2楼和睦家
医院对面 (6436 3735); Wangjing: 2F, beside the 
Daimler Tower, LSH Plaza, 8 Wangjing Jie 朝阳区利星
行广场A座戴勒姆大厦裙楼2层近望京商业中心 (8476 
0398);  Chaoyang Park: West Gate of Chaoyang 
Park 朝阳区朝阳公园老西门南侧 (6591 1931);  
Sanlitun: China View Building, opposite East Gate of 
Workers’Stadium 朝阳区工体东门对面中国红街一楼 
(8587 1469); Ritan Park: Ritan High Life, 3F, north of 
Ritan Park 朝阳区神路街39号日坛上街3-108号 (8569 
3031); The Place: East of the Place, south of Central 
Park 朝阳区金桐西路10号远洋光华国际中心AB座1
层 (8590 6428); Guomao: Ruisai Business Building 
(southest of Guomao subway) 朝阳区东三环南路2
号瑞赛大厦商务楼1层 (6568 5890);  Sunshine 100: 
Guanghua Lu, opposite Sunshine 100 Building 朝阳
区光华路阳光100公寓对面首经贸南门 (858 98366)

Florentina 翡冷翠意大利餐厅

Florentina serves authentic Italian fare in 
low-key, yet elegant surrounds. Cuisine is 
high-end, the environment is relaxed. A 
beautiful outdoor terrace makes this place 
a godsend for Lido residents. 
> Daily 11-late (Kitchen serves until 10pm), 1/F, Bldg 
2, No. 6 Yard, Fangyuan Xilu, Chaoyang 朝阳区芳园
西路6号院2号楼1层(8431 0027)

Mercante ¥ *
Old World family charm in an intimate 
hutong setting. Time (and, occasionally, 
service) slows with a rustic menu from Bo-
logna offering an assortment of homemade 
pastas and seasonal mains. 
> Tue-Sun 6-10.30pm. 4 Fangzhuanchang Hutong, 
Dongcheng 东城区方砖厂胡同4号 (8402 5098) 

Opera Bombana ¥ 
Head chef Umberto Bombana boasts three 
Michelin stars to his name, earned at his 
wildly successful Hong Kong restaurant 
Otto e Mezzo. He’s the only Italian chef to 
do so outside of his native land, and cer-
tainly the only to have opened a restaurant 
in Beijing.
> Daily, 12pm-10:30pm; LG2-21 Parkview Green 
Fangcaodi, 9 Dongdaqiao Lu, Chaoyang 朝阳区东大
桥路9号侨福芳草地地下2层21号 (5690 7177)

Tiago Home Kitchen

Even the most exacting palettes are delight-
ed by TIAGO, whose team prepares globally 
sourced ingredients and sustainably grown 
produce. TIAGO’s dining experience is dis-
tinctly Italian, but its menu also offers such 
classics as Australian steaks and Boston lob-
ster - plus a wide selection of salads, pizza, 
pasta and desserts.
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Bhoomi Store Philippines Food Shop
Bhoomi store One stop destination where 
a wide range of Philippines food products 
are served. 
> Mon-Sat 9.30am-9.30pm, Sunday 2-7pm. 266 
Yaohong Lu by Hongsong Dong Lu, Minhang 
Shanghai, 上海闵行区姚虹路266号, 近红松东路 (021 
2428 3400)

Cafe Sambal (Malaysian)
When it comes to Malay-style food in a 
hutong, nowhere does it better. Admittedly, 
it’s something of a niche category, but then 
so is the food on offer. The spicy Kapitan- 
style chicken is pricey, but worth it. 
> Daily 11am-midnight. 43 Doufuchi Hutong (just 
east of Jiugulou Dajie), Xicheng 西城区豆腐池胡同43
号 旧鼓楼大街往东走(6400 4875)

Purple Haze (Thai)
Given Beijing’s lack of white sand beaches 
and backpacker bars, Purple Haze has to 
make do for the best Thai experience in 
town. Has all the classics like veggie spring 
rolls (RMB40), papaya salad (RMB46) and 
curries (RMB44-180) – but our pick’s the 
seafood pad Thai (RMB45).
 > Daily 11am-11pm, 55 Xingfu Yicun, Chaoyang 朝
阳区幸福一村55号 (6413 0899)

Greyhound Café (Modern Thai/Fusion)

Yotsuba **
It doesn’t come cheap (tasting menu 
RMB1,000), but what would you expect 
from some of the best sushi in town? 
Buttery and meaty fatty tuna sashimi is 
a cut above. 
> Dongcheng: Tue- Sun 11.30am-11pm. Sanlitun 
branch: 2 Sanlitun Bei Xiaojie, Chaoyang 朝阳区
三里屯北小街2号 (6464 2365); Lido branch: 2F, 
No.9-3, Jiangtai Xilu, Chaoyang 朝阳区将台西路
9-3号2层 (8420 0998)

Sui Ka
Is this what after-work hangouts are 
like in Japan? We’re not sure, but we 
hope so: This charming izakaya nails 
it when it comes to sake selection and 
fried delights to munch alongside it. 
>Daily 5pm-1am, Ichibangai First Avenue Food 
Court, Zaoying Nanli, Maizidian, East 3rd Ring 
Road, Chaoyang朝阳区东三环农展馆北路宾都苑
东侧一层底商一番街内 (137 1692 7543)

Hyoki ¥ (Japanese)
Hidden away in the depths of the 
Sofitel Hotel, this labyrinthine Japanese 
restaurant of all private dining rooms 
has some stunning food, and is the 
only place to sample traditional Japa-
nese paper hot pot in Beijing.  
> 6F Sofitel Wanda Beijing 100022 93 Jianguo 
Road, Chaoyang 朝阳区建国路93号索菲特万达
北京酒店6层 (6581 0072)

Korean
Ai Jiang Shan 
This upscale seafood restaurant proves 
that chargrill and composure can go 
together. Their RMB58 bibimbap lunch 
is an absolute bargain.  
> Daily 11am-10pm, Sat and Sun until 
9.30pm; 5/F, LG Twin Towers (East Tower), 12 
Jianguomenwai Dajie, Chaoyang 朝阳区建
国门外大街乙12号双子座大厦东塔5层 (5109 
6036/6037) see www.thatsmags.com for other 
locations

Saveurs de Coree
This upmarket Korean bistro has 
undergone several changes in recent 
years, not least its move away from 
the hipper-than-thou confines of 
Nanluoguxiang. Fortunately, the menu 
remains largely intact. The Shin Ramyun 
is among the best in Beijing, while the 
Wagyu barbecued beef is almost too 
good to be true. 
> Daily noon-11pm; 128-1 Xiang’er Hutong, 
Dongcheng 东城区香饵胡同128-1号(5741 5753)

Vegetarian
Tianchu Maoxiang (Asian) 
Like many arrivals to Beijing, this place 
started out in Wudaokou and it’s 
since made a successful migration to 
Chaoyang. Great range of veggie fare, 
reasonably priced and they offer cook-
ing classes as well.
> Daily 10am-10pm; 19 Rm 0260, 2/F, Bldg D, 
Chaowai SOHO, 6B Chaoyangmenwai Dajie, 
Chaoyang 朝阳门外大街乙6朝外SOHOD座2层
0260 (5900 1288)(see www.online.thatsmags.
com for details)

Veggie Table (Western, Asian) *
Proving that Beijing-style vegetarian cuisine 
is by no means the exclusive preserve of 
Buddhist monks and soppy Jack Johnson 
fans, this superbly honed eatery offers some 
of the very best sandwiches – vegetarian or 
otherwise – found anywhere in the city. 
> Daily 10.30am-11.30pm (last order 10.30pm); 19 
Wudaoying Hutong, Dongcheng 东城区五道营胡同
19号 (6446 2073)

BARS
TOP 40 BARS AND CLUBS

About This guide represents our editors’ 
top 40 picks, and includes some That’s 
Beijing advertisers. Bars rated(*) have 
been personally reviewed by our experts, 
and scored according to the cuisine, 
experience and affordability.

Arrow Factory
The newest craft beer taproom on the 
block, Arrow Factory is a rustic hideaway 
brimming with good Anglo-Scandinavian 
vibes (courtesy of the brew-masters) and 
the brand’s distinctive Chinese brewed ales. 
A winning combination
> 38 Jianchang Hutong, Dongcheng District 东城区箭
厂胡同38号(6407 6308)

8-Bit
Drinking alongside multiplayer retro gam-
ing – why didn’t anyone do this sooner? 
Megadrive, Super Nintendo, N64... some 
real gems make up an ever-growing col-
lection. Draft Kirin goes for a reasonable 

>Indigo: Daily 11.30am-10pm, Shop L173, Indigo 
Mall, 18 Jiuxianqiao Lu, Chaoyang 朝阳区酒仙桥路
18号颐堤港购物中心L173商铺(6438 8772); Chaoyang 
Joy City: Daily 11am-10pm, 5F50/6F, Chaoyang Joy 
City, 101 Chaoyang Beilu, Chaoyang 朝阳区朝阳北路
101号朝阳大悦城5F50/6F(8558 3892)

German
Drei Kronen 1308 *
Authentic (truly – when they say 1308 they 
mean it) displays of armour and brewing 
kits draw regular evening crowds for the 
superb pork knuckle and heavy-duty helles 
(pale lager), wheat and dark beer (brewed 
on-site).
> Daily 11am-2am. 1/F, Bldg 5, China View, Gongti 
Donglu, Chaoyang 朝阳区工体东路中国红街5号楼1
层(6503 5555)

Hacker-pschorr Brauhaus
If you’re looking for authentic German 
fare and, most importantly, German-style 
beer, then you can’t go wrong with Hacker-
Pschorr Brauhaus. Made from centuries-old 
recipes – and in accordance with the 1516 
German Beer Purity Law – the brews here 
are some of the finest in Beijing. Prost!
> Room 3, Building 3, No 12 ,Xindonglu Chaoyang 
朝阳区 新东路12号院3号楼3门(5323 3399)

Paulaner Brauhaus
The grand old man of Beijing brauhauses, 
Paulaner delivers the Teutonic goods in the 
hands of lederhosen-clad staff from the 
provinces. It can be pricey but is usually 
worthwhile, especially during Oktoberfest. 
> Daily 11am-1am. Kempinski Hotel, 50 Liangmaqiao 
Lu, Chaoyang 朝阳区亮马桥路50号凯宾斯基饭店 
(6465 3388 ext. 5732)

Brotzeit German Bier Bar & Restaurant  
博璨德国啤酒餐厅
Brotzeit offers its customers a unique expe-
rience with authentic German cuisine and 
world famous German beers in a casual en-
vironment. Coupled with its contemporary 
setting and unique brand appeal, Brotzeit 
is distinct from the traditional-style German 
restaurants still seen in Germany and other 
parts of the world.
> Daily 11am-late; F109, Grand Summit, bldg 5, 19 
Dongfang Donglu, Chaoyang 朝阳区东方东路19号
楼(DRC外交办公大楼)一层F109 (8531 5166, www.
brotzeit.co)

Pizza 
La Pizza 
Among the upper echelons of Beijing 
pizzerias is this Sanlitun goldfish bowl 
with a wood-fired oven and Neapolitan 
manners. Further branches in Solana and 
pasta/salad/mains-buffet restaurant in 
Sanlitun 3.3 
> Sanlitun Branch: daily 10.30am-3pm, 6-11pm. 1/F, 
3.3 Mall, 33 Sanlitun Lu, Chaoyang 朝阳区三里屯
路33号3.3服装大厦西北角底商(5136 5582); Solana 
Branch: SA-48, 1/F, Bldg 3, Solana, 6 Chaoyang 
Park Road, Chaoyang 朝阳公园西路6号蓝色港
湾3号1层 SA-48 ( 5905 6106) > SOHU Shangdu 
Branch: SH1112, SOHO Shangdu, 8 Dongdaqiao Lu, 
Chaoyang District 朝阳区东大桥路8号SOHO尚都
SH1112号(5900 3112); La Pizza Buffet: 4F, Sanlitun 
3.3 Mall, Chaoyang 朝阳区三里屯3.3服装大厦4层 
(5136 5990)

Tube Station
Nowhere does gigantic toppen-laden pizza 
quite like Beijing, and these guys claim to 
be the biggest in town.  
> Sanlitun 3.3 Branch: Mon-Fri 10am-10pm, Sat/Sun 
10am-11pm, delivery Mon-Thu 11:30am-10:30pm, 
Fri-Sun 11:30am-11pm 3/F, 3.3 Building, No. 33 
Sanlitun Beijie, Chaoyang 三里屯北街33号3.3服
装大厦3层3008号 ( 5136 5571, delivery 8989 177) 
> Additional branches in Gongti, Beida, Beitai, 
Yayancun, Solana and Weigongcun, see www.on-
line.thatsmags.com for details) 

Spanish
Agua ¥ *
Occupying the high end of Nali’s Spanish 
invasion, Agua excels with reasonably 
priced classics like suckling pig, chorizo 
and jamon. Winner of the 2014 Golden 
Fork Editors’ Pick for best restaurant.
> Daily Midday-2pm, 6pm-10pm. 4/F, Nali Patio, 81 
Sanlitun Lu, Chaoyang 朝阳区三里屯路81号那里花
园 (5208 6188)

Casa Talia by Tiago
>Daily 11.30am-9pm, 01B, 4/F, Raffles City, 1 Dong-
zhimen Nan Dajie, Dongcheng 东城区东直门南大街1
号来福士购物中心4层01B 8409 4009 

Niajo ¥ *
With homely Mediterranean influences and 
a charming management, Niajo is prime 
Sanlitun smart-casual dining. Order the 
paella (their star dish) together with some 
tapas and be automatically transported to 
Spain (minus the constant sunshine).
> Daily noon-10.30pm. 3/F, Nali Patio, 81 Sanlitun 
Lu, Chaoyang 朝阳区三里屯路81号那里花园3层 

(5208 6052)

Migas ¥ *
The boys at Migas have turned a concept 
bar into a thriving Mediterranean res-
taurant, bar and party venue, and one of 
summer’s rooftop destinations. 
> Daily 10am-3pm, 5pm- late. 6/F, Nali Patio, 81 
Sanlitun Lu, Chaoyang 朝阳区三里屯路81号那里花园
6层 (5208 6061)

African/Middle Eastern
1001 Nights
There’s no missing this beast of a Middle 
Eastern on the way into Sanlitun. The 
whole Arabic dining package is on offer 
here, from kebabs, to shisha to belly danc-
ing shows between courses. 
> Daily 11am-2am, 3-4 Gongti Beilu, Chaoyang 朝阳
区工体北路3-4号 (6532 4050) 

Pinotage ¥ (South African) *
A seasonal blend of Dutch, English and 
regional African influences, this contem-
porary and stylish eatery has an impressive 
selection of fine import-quality meats, and 
wines to match. The traditional borewor 
ground beer-sausage (RMB100) is tender 
and sweet, while the red-wine pork ten-
derloin makes the trip out to their Shunyi 
branch worth it. 
>  Dongmen Building, 12 Dongzhimen Wai, 
Chaoyang 朝阳区东直门外大街12号东门下楼 (5785 
3538) > Additional location in Shunyi (see online.
thatsmags.com for details)

Biteapitta *
Enjoyed by vegetarians (hummus, falafel) 
and 58 kuai kebab-lovers alike, Biteapitta 
has the Middle-East mid-range market all 
wrapped up in a fluffy pitta. 
> Daily 11am-11pm, Second Floor, Tongli Studio, 
Sanlitun Houjie, Chaoyang 朝阳区三里屯后街同里2
层 (6467 2961)

Asian

Indian 
Raj 
Tucked away in musty old building just un-
derneath the drum tower, this curryhouse 
may look Chinese but everything on the 
menu is authentic Indian, espcially the 
rather fine naan.   
> Daily 11am-2pm, 5pm-11pm, 31 Gulou Xidajie 
Dongcheng 东城区鼓楼西大街31号 (6401 1675)

Ganges 
Conveniently located above popular 
Irish sports bar Paddy O’Sheas, this solid 
Indian curry house provides the perfect 
post-match culinary accompaniment. Or 
put another way: it’s what you’ll be craving 
after eight pints of beer. 
> Daily 11am to 10.30pm; Dongzhimen Branch: 2/F, 
28 Dongzhimen Wai Dajie, Chaoyang 朝阳区东直门
外大街28号2层 (6417-0900) > Additional branch in 
Sanlitun, see online.thatsmags.com for details. 

Indian Kitchen 

The go to curry house among Beijing’s 
homesick Indian community, this ever 
popular no-nonsense restaurant has built 
up a solid reputation thanks to its wide 
range of quality dishes and particularly 
friendly service. Looking good after a 
recent rennovation and very available on 
JinShiSong online delivery.
> Daily 11am-2:30pm, 5:30-11pm, 2/F 2 Sanlitun 
Beixiaojie, Chaoyang 朝阳区三里屯北小街2号2楼  
(6462 7255)

South-East Asian
4Corners (Vietnamese, Fusion)
The definitive hutong bar/restaurant? Chef 
Jun Trinh took a break from his celebrity TV 
work to host this part-Vietnamese venue, 
serving up steaming bowls of pho with 
zesty, fresh rolls, as well as a great bar, with 
frequent live indie performances. 
> Tue-Sun 11am-2am, 27 Dashibei Hutong (near 
west end of Yandai Xiejie), Xicheng 西城区大石碑胡
同27号烟袋斜街西口附近) (6401 7797)

Greyhound Café originated in Bangkok of-
fering Thai food with a twist and served in 
a fashionable surrounds. Perfect for Taikoo 
Li Sanlitun then.
> Daily 11am-11pm, S1-30B, Building 1, Sanlitun 
Road 19, Chaoyang 朝阳区三里屯路19号1号楼 S1-30B 
(6416 3439)> Additional branch in Shin Kong Place 
(see online.thatsmags.com for details)

Nyonya Kitchen (Malaysian, Nyonya)
This chain specializes in Nyonya style cook-
ing – ostensibly Malaysian but with a mix 
of Chinese, South-East Asian and European 
influences resulting in lots of bold flavors 
and bright colors.
> CBD: EB105, B1/F, China World Mall Phase 
1, 1 Jianguomen Wai, Chaoyang 朝阳区建国门
外大街1号国贸商城一期地下一层EB105 (6505 
0376); Taiyanggong: Unit 10-11, 4/F, CapitaMall 
Taiyanggong, Chaoyang 朝阳区凯德Mall太阳宫4层
10/11号 (8415 0863,www.nyonyakitchen.com)

Malacca Legend
Malaysian food with a view, this spacious 
and airy restaurant sits on the banks of 
Shunyi’s Roma Lake and at a new unit in 
the heart of the city at The Place, making a 
great spot for their beef rendang or green 
curry prawns.
> Daily 11am-10pm; 6 Roma Lake: 6 Luodong Lu, 
Luogezhuang Village, Hoshayu Town, Shunyi 顺义
区后沙峪镇罗各庄村罗马湖东北三路6号C院 (8049 
8902); Signature: Shop L203, 2/F, The Place, 9 
Guanghua Lu, Chaoyang 朝阳区光华路9号世贸天阶2
层L203 (6587 1393) 

Susu (Vietnamese)
The first step is finding it. Follow that up 
with a dreamlike renovated courtyard, ex-
tensive wine list and a listing of top-notch 
Vietnamese curries, banh mi sandwiches, 
stews, soups and la Vong fish. 
> Tue- Sun 11.30am-11pm; 10 Qianliang Hutong 
Xixiang, Dongcheng 东城区钱粮胡同西巷10号 
(8400 2699)

Japanese 
Hatsune ¥ * (California Japanese) 
As much a California roll joint as true 
Japanese, Hatsune is now an old favorite 
among the sake-swilling, sushi-swallowing 
set, though less so among sashimi purists. 
> Daily 11.30am-2pm, 5.30-10pm; 2/F, Heqiao Bldg 
C, 8A Guanghua Lu, Chaoyang 朝阳区光华路甲8号
和乔大厦C座2层 (6581 3939) >Additional locations 
in Sanlitun Tai Koo Li South; Kerry Centre Mall (see 
www.online.thatsmags.com for details)

Inagiku *
This Beijing branch of one of Tokyo’s oldest 
and most celebrated restaurants is as near 
to perfection as you’re likely to find. 
Deceptively simple yet finely crafted, 
the handmade Inaniwa udon (RMB80) 
is not to be missed. 
> Daily 11am-3pm, 6-10.30pm; Rm 315, 3/F, 
Park Life, Yintai Centre, 2 Jianguomenwai Dajie, 
Chaoyang 朝阳区建国门外大街2号银泰中心悦生
活3层315室 (8517 2838)

Sake Manzo *
The barmen here are serious about 
their sake. Boasting one of the best 
stocked drinks cabinets in town with 
over 60 different sakes on offer, this 
super-cool little eatery is the perfect 
place to unwind after a hard day’s toil. 
The sashimi is fresh to the cut, and the 
beer-marinated chicken is out of this 
world. One of the very best and least 
appreciated restaurants in town. 
> Daily 6pm-midnight. 7A Tuanjiehu Beisantiao, 
Chaoyang 朝阳区团结湖北三条甲7号(6436 1608)
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(5717 1399) ; Sanlitun: Daily 11:30am-2pm; Sun-Thu 
5pm-midnight, Fri /Sat 5pm-1am, B12 Xinzhong 
Street 新中街乙12号 (6416 6887,  www.greatleap-
brewing.com)

Heaven Supermarket
A purgatory of bottles, bongs and bedrag-
gled English teachers, Heaven sells the 
cheapest alcoholic takeaways in town. You 
can also hang around and appreciate the 
afterlife (clientele) if you want. Caveat: the 
food is straight from Hell’s own kitchen. 
> Daily 11-4am. 14 Xindong Lu (next to The James 
Joyce), Chaoyang 朝阳区新东路14号 (6415 6513)

Hidden Lounge *
Although frustrating to find, Hidden 
Lounge rewards the intrepid with good art-
work and comfortable seating, suggesting 
a Kasbah, plus well-made drinks at great 
prices (wine from RMB100 a bottle, mix 
drinks from RMB25). You’ll probably have 
to call them to find it, though. 
> Daily 6pm-1am. Room 101, Bldg 8, CBD Apartments, 
Shuanghuayuan Nanli Erqu, Chaoyang 朝阳区双花园
南里二区CBD公寓8号楼101屋 (8772 1613)

Jane’s & Hooch ¥ *
Acclaimed by some foreign press as one 
of the best bars in the world (cough), this 
not-so-plain Jane has been at the vanguard 
of the South Sanlitun gentrification. It 
serves RMB60-80 measures of your favorite 
Prohibiotion-era hooches in a fanstastic 
speakeasy atmosphere, with attentive staff 
and unimpeachable cocktails.
> Daily 8pm-2am, Courtyard 4 Gongti Beilu, Chaoyang 
朝阳区工体北路4号院 ( 6503 2757)

Jing-A Taproom **
In just a few years, these guys developed 
from shady guerrilla brewers to upstanding 
publicans with their own range of souvenir 
T-shirts. Their bar is a peach: a bricks-and-
mortar taproom, which is large, warm and 
sociable, and has up to 16 different beers 
on tap.
> Building B, 1949 The Hidden City, Courtyard 4, 
Gongti Bei Lu, Chaoyang 朝阳区工体北路4号院

Mao Mao Chong **
The cocktails at Mao’s – such as their 
sublime ‘Mala’ Mule, a Sichuan peppercorn-
infused vodka drink that’s a long way from 
Moscow – are unique infusions using 
local ingredients and know-how. Grungey 
without being grimey, Mao’s eschews flash 
while still keeping it real. And those pizzas. 
> 12 Banchang Hutong, Jiaodaokou, Dongcheng 东
城区交道口南大街板厂胡同12号 (6405 5718, www.
maomaochongbeijing.com)

Mesh ¥
Whether it’s an early evening cocktail or a 
late-night infusion, Mesh’s moody interior 
and underground soundtrack draws the 
bright young things (and on LGBT Thurs-
days, quite a few old things, too). 
> Daily 5pm-1am. Building 1, 11 Sanlitun Lu, 
Chaoyang 朝阳区三里屯路11号院1号楼 (6417 6688)

Maggie’s ¥
A notorious sausage fest (we refer, of 
course, to the hot-dog stand outside), 
Maggie’s has been providing its special 
comforts for so long, it’s practically a time-
honored Beijing brand – although it’s also a 
bastion of Mongolian culture. 
> Sun-Thur 8pm-4am, Fri-Sat 8pm-5am, Ritan Park 
South Gate, Chaoyang District 朝阳区日坛公园南
门 (8562 8142)

Parlor
Learn a few quotes from Gatsby before 
heading to this 20s Shanghai-style speak-
easy and you’ll fit right in. 
> Daily 6pm-2am, 39-8 Xingfuercun, Chaoyang 朝阳区
新东路幸福二村39-8 (8444 4135)

Mai Bar *
Understated hutong hideaway with a long 
list of some of the best cocktails in town.    
> Daily 5pm-late, 40 Beiluoguxiang, Dongcheng 东城
区北锣鼓巷40号 (6406 1871)

Revolution *
Sanlitun doesnt really do hipster bars but 
if it did, this cramped ode to Maomorabilia 
would be it. The East may be red but their 
cocktails (RMB45) are fit for a Chairman.
> Daily, 12pm-late, west of Yashow, Gongti Bei Lu,  朝
阳区工体北路雅秀市场西侧 (6415 8776) 

The Brick
A Cheers-style atmosphere ensures you’ll 
find this neighbourhood drinking hole-in-
the brick-wall faux dive bar either cliquey 
or inclusive. The heavy-duty cocktails 
(including the devastatingly boozy RMB80 
Terminator) are probably needed for the 
bizarre Wednesday pub quiz. 
> Daily 4pm-late. Unit 2-11, Bldg 2, Tianzhi Jiaozi, 31 
Guangqu Lu (northeast corner of Shuangjing Qiao), 
Chaoyang 朝阳区双井桥东北角广渠路31号院天之骄子

RMB25 a glass. 
> Daily 1pm-2am; 13 Beiluoguxiang, Dongcheng 东
城区北锣鼓巷13号 (159 1025 6538)

BBC (Bottle, Boot & Cigar)
The brainchild of local spirits professional 
Douglas Williams, this bar provides the 
discerning Beijing drinker with a peerless 
selection of liquor for sale, cocktails and 
coming soon, shoe shines, cigars and 
straight-razor shaves.
> 1pm-late. 1 Taipingzhuang Nanli (At Xingfucun, 
between Frost: Coffee, Nails & Cocktails and Commix 
Bar), Chaoyang 朝阳区太平庄南里1号 (1861 405 7407, 
www.bbcbeijing.com)

Capital Spirits
A team of non-China natives doing a baijiu 
bar? Brave and, luckily, brilliant. Lovely 
hutong setting, friendly owners and great 
bottle collection.
> Tue-Sun 8pm-late; 3 Da Ju Hutong, Dongcheng 东城
区大菊胡同3号 (6409 3319; www.capitalspirits.com)

China Bar ¥¥
Top views from the 65th floor and flash 
drinks are the attractions on offer at this 
hip hotel bar. 
> Sun-Thu 5pm-1am, Fri-Sat 5pm-2am. 65/F, Park 
Hyatt, 2 Jianguomenwai Dajie, Chaoyang 朝阳区建国
门外大街2号柏悦酒店65层 (8567 1838/40)

Cu Ju
Moroccan-inspired bistro, cocktail destina-
tion and sports fan’s manna all rolled into 
one, Renaissance man Badr Benjelloun’s 
hutong gem is constantly evolving. Offering 
North African food with an international 
cocktails, Beijing’s widest selection of rums 
and sports broadcasts from basketball to 
cricket, Cu Ju is truly one of the city’s best 
all-around bar-restaurants.
> Sun-Tue, Thu 5-11pm ;Fri-Sat 5pm-late ; closed Wed. 
28 Xiguan Hutong (Hutong entrance is 300m north of 
subway line 5, Zhangzizhong Lu stop), Dongcheng 东
城区细管胡同28号(6407 9782, www.cujubeijing.com) 

Daily Routine 日常生活
This cozy bar is a diamond in the rough. 
Owner Travis is a cocktail aficionado, and 
the drinks at this establishment change sea-
sonally according to ingredient availability. 
Light cafe fare is available during the day.
> Daily 11am-11pm. 34 Wudaoying Hutong, 
Dongcheng 东城区五道营胡同34号 (8400 1159) 

El Nido *
The first hutong hang-out to patent the 
fridge-full-of-cheap-imports formula, El 
Nido inspires a loyal following, particularly 
in summer. The roast leg of mutton place 
next door is one of the best locally. 
> Daily 6pm-late, 59 Fangjia Hutong, Dongcheng  东
城区方家胡同50号(158 1038 2089)

First Floor
First Floor is like that friend who’s too 
popular to properly enjoy their company. 
At weekends, it gets aggressively full, with 
regulars and the passing tourist trade all 
baying at the bar. A good place to meet 
new friends, perhaps. 
> Daily, 4pm-late, Sanlitun Beixiaojie, Chaoyang  朝阳
区三里屯北小街 (6413 0587, first.floorbeijing.com)

Glen ¥
Experiences can vary at Glen (we’ve 
endured poor service and drinks that are 
scandalous at the price), which is located in 
a decidedly downbeat compound. But whis-
ky lovers have been known to swear by its 
selections and dark, intimate atmosphere. 
See for yourself.
>Daily 6.30pm-2am. 203, 2/F, Taiyue Suites Hotel 
Beijing, 16 Nansanlitun Lu, Chaoyang 朝阳区南三里屯
路16号泰悦豪庭2楼203室 (6591 1191)  

Glen Classic ¥
Tucked away in the grounds of Face hotel, 
Glen Classic is a Japanese-owned whisky 
bar where discerning drinkers can sink 
into an arm-chair, glass in hand, and while 
away the hours. Huge range of whiskies 
and rums are personally selected by expert 
owner Daiki Kanetaka – let him recommend 
you something special.
> Mon-Sat, 7pm-2am, reservation required, 
minimum spend RMB200, Face Hotel Courtyard, 26 
Dongcaoyuan, Chaoyang 朝阳区工体南路东草园26
号 (6551 6788)

Great Leap Brewing 大跃啤酒 ¥ *
The bar that began the whole Beijing mi-
crobrewing frenzy (yes, frenzy) specializes 
in idiosyncratic, local-style brews (RMB25-
40) with intriguing flavors – their Sichuan 
peppercorn ale was memorably good. 
Reservations used to be recommended 
for their original hutong brewhouse, but 
the opening of a wildly popular new pub 
on Xinzhong Lu has shifted most drinkers 
there instead.  
> Gulou: 5pm-late, Tue-Fri, 2pm-late Sat-Sun 2-10pm, 
6 DouJiao Hutong, Dongcheng 东城区豆角胡同6号 

2号楼底商2-11 (134 2616 6677)

The Irish Volunteer
Everything – from the red-faced owner to 
the grub – is authentically Irish: tinged 
with alcoholism, doggerel and drunken 
regret. A good place to down a pint and a 
pizza before heading into town, then. 
> Daily 9pm-2am. 311 Jiangtai Lu (opposite Lido 
Hotel East Gate), Chaoyang 朝阳区将台路311
号 (6438 5581)

The Tree 
A cozy stalwart of the Beijing bar scene, 
you’ll find wood-fired comfort pizza, beer 
aplenty and a hearty, mature atmosphere. 
Has two neighborhood offshoots: By the 
Tree (brickwork, pool, old man’s pub) and 
Nearby the Tree (live music, two floors). 
> Daily noon-2am. 100m west of Sanlitun Bar Street, 
Youyi Youth Hostel, Chaoyang 朝阳区三里屯酒吧街往
西100米友谊旅馆后面三里屯医院东面 (6415 1954)

Trouble Bar 
Beijing’s leading venue for imported craft 
beers. Stocks a large draft selection and 
an even larger selection of bottles. Also 
does a nice line in creative cocktails, if 
brews aren’t your thing. Conveniently 
located next to Gung-Ho, hosts a full-sized 
foos-ball table, darts, and plenty of TV’s to 
accommodate any event, meetings, and 
gatherings.
> 2-101, China View Building, 2B Gongti Donglu, 
Chaoyang (Next To Gung-Ho) 朝阳区工人体育场东
路乙2号中国红街2-101叫板比萨隔壁 (8590 0390, 
troublebar@gmail.com, www.trouble.bar)

Slow Boat Brewery Taproom **
This popular microbrewery has its own 
pub hidden away in Dongcheng’s hutongs. 
Quality ales that change depending on 
the season, heated floors and a great little 
kitchen round out the deal.
> Mon Closed, Tues-Wed: 5pm-midnight, Thu 5pm-
1am, Fri 5pm-late, Sat 2pm-late, Sun 2-10pm; 56 
Dongsi Batiao, Dongcheng 东城区东四八条56号 
(6538 5537) 

10 Best Livehouses
School Bar 学校酒吧 *
Crap drinks and regular, unscheduled 
fights: no wonder the cool kids adore this 
alternative livehouse/ DJ bar, founded by 
Beijing and Shanghai rock n’ rollers. 
> Daily 8pm-late. 53 Wudaoying Hutong, Chaoyang 
朝阳区五道营胡同53号 (6402 8881, 6406 9947)

Jianghu 江湖酒吧
This former Qing Dynasty courtyard home 
is exactly where you’d take that friend from 
out of town to prove you’re cool. Its cozy 
atmosphere is also its downfall – any show 
with under 40 people and you’re stuck 
looking through the windows. Hip and 
casually familiar, the jazz and folk bookings 
keep things low-key enough for the get-
home-for-the-babysitter crowd.    
> 7 Dongmianhua Hutong, Jiaodaokou Nan Dajie, 
Dongcheng 东城区交道口南大街东棉花胡同7号 (6401 
5269, site.douban.com/jianghujiubar, jincanzh@
gmail.com)

Dusk Dawn Club (DDC) 黄昏黎明俱乐部
Great little livehouse near Meishuguan 
with a focus on jazz, folk and indie rock. 
Craft beer and whisky means you won’t get 
bored of the drinks list quickly.
> Tue-Sun 1pm-2am; 14 Shanlao Hutong, 
Dongcheng 东城区美术馆后街山老胡同14号 (6407 
8969) 

Hot Cat Club 热力猫
A true stalwart of the Beijing scene, Hot 
Cat is the type of hard-working venue that 
helps cement a city’s music scene. From 
Afro Funk to Math Rock to painful open-mic 
nights, this everyman’s club breeds good 
vibes. Decent drinks, lots of loungy seats 
and plenty of space. 
> Daily 10am-late, 46 Fangjia Hutong (just south 
of Guozijian Jie), Dongcheng 东城区方家胡同46号
(6400 7868)

The Post Mountain 后山
Built into a man-made hill in the center of 
the MOMA Complex, this new addition to 
Beijing’s growing livehouse empire is The 
Hobbit meets Manhattan. With as much 
vibe as a sterile modern-art gallery. Its 
imported sound system and ramped floor 
makes for decent sound and sightlines.
> Bldg T8, MOMA, 1 Xiangheyuan Lu, 
Dongzhimenwai, Dongcheng (next to MOMA 
Cinemateque) 东城区东直门外香河园路1号当代
MOMA园区T8楼北百老汇电影中心北侧 (8400 4774)

Temple 坛 *
Probably the manliest venue in town, this 
dimly lit and unventilated space is owned 
by rockers (Gao Xu, Gao Jian and Clement 
Burger) and known for late sets of hard 
rock, punk and ska, with weekend gigs 

and DJ sets every fortnight. It offers a long 
drinks menu, with plenty of cheap pastis 
and shooters, but you’ll probably stick to 
the RMB15 draught.
> Daily, 7pm-late. Bldg B, 206 Gulou Dong Dajie, 
Dongcheng 东城区鼓楼东大街206号B楼202 (131 
6107 0713)

Yugong Yishan 愚公移山 *
We’ve lost more body weight than we’d 
care to remember in YY’s mosh pit. Fortu-
nately, almost all the acts – usually hip-hop 
DJs, emo rocks and obscure indie outfits 
from across the globe – were worth it. The 
upstairs bar area is a refuge from the sweat 
glands below. 
> Daily 7pm-late. 3-2 Zhangzizhong Lu (100m west 
of Zhangzizhong Lu subway station), Dongcheng 东
城区张自忠路3-2号(6404 2711）

Sports Bars
The Local *
Formerly Brussels, this beery bar has come 
into its own, with large (yet strangely 
unobtrusive) screenings of sports and 
political events, a pub quiz, quality fare and 
a nice selection of draughts and cocktails. 
Try the Bourbon Street Ice Tea – you won’t 
need another.
> Daily 11-2am. 4 Gongti Beilu, Chaoyang 朝阳区工
体北路4号院 (6591 9525)

Paddy O’Shea’s *
An entire Irish-themed pub, which could 
easily been trasnsported, untouched, from 
a back alley in Limerick and gently depos-
ited in central Beijing. With plenty going 
on, including pub quiz and sports.
> Dongzhimen: Daily 10am-late, 28 Dongzhimen-
wai Dajie, Chaoyang 朝阳区东直门外大街28号 (6592 
6290); Sanlitun:  2/F, Tongli Studio, Sanlitun Back 
Street 三里屯北路43号同里二层 (6415 0299) 

V Sports
Spacious, comfortable, huge screens and 
no rowdy drunken cretins, V Sports makes 
a claim for the champion of Beijing sports 
bars.
> Daily 5.30pm-6am, Gongti North Gate East side, 
Chaoyang 朝阳区工体北门内东侧 (5293 0333)

Nightclubs
The Bar at Migas *
A place to dance and prowl, perhaps, rather 
than a drinks destination, TBAM, as no one 
calls it, focuses on upscale local DJs to get 
the party started. Good-enough cocktails 
range from RM55-70 but mostly it’s about 
the music, man. 
> Sunday to Wednesday 6pm-2am, Thursday to Friday 
6pm-late. 6/F, Nali Patio, 81 Sanlitun Lu, Chaoyang 
District 朝阳区三里屯路81号 (5208-6061) 

Chocolate
It’s impossible to discuss Chocolate without 
mentioning gold leaf, dwarves, cabaret 
dancers and oddly-friendly Russian women. 
Timed right, a visit can be raucous fun, with 
bottles of spirits from around RMB200, 
cocktails under RMB50 (including the 
absinthe-based Flaming Armageddon) and 
regular floor shows.
> Daily 7pm-6am. 19 Ritan Beilu, Chaoyang 朝阳区日
坛北路19号 (8561 3988)

Dada *
It hasn’t been on the Beijing scene for 
too long, but already Dada is the hippest 
hangout in town. Their cosy Gulou confines 
under rock house Temple offer an intimate 
place to nod along to an eclectic range of 
all things electro from the best names on 
the underground scene.
> Daily 9pm-late, Rm 101, Bldg B, 206 Gulou Dong 
Dajie, Dongcheng 东城区鼓楼东大街206号B栋101室 
(183 1108 0818)

Lantern *
Founded by now-defunct Acupuncture 
Records, Lantern is a beacon of light in the 
strip of truly ghastly nightclubs and bars 
known as ‘Gongti.’ Serious about its music, 
it also makes good drinks and attracts 
international electronica DJs. 
> Thurs-Sat 9pm-6.30am. 100m north of Worker’s 
Stadium West Gate, Chaoyang 朝阳区工人体育场西
门向北100米 (139 119 77989)

MIX
A bit like a trip to the Forbidden City, Mix 
is one of those places in Beijing you have 
to experience before you leave. Not much 
is forbidden in this underground hip-hop 
disco palace and if you don’t leave with 
hook-up in tow then you’re doing some-
thing very wrong.
> Daily 8pm-6am, Inside Worker’s Stadium North 
Gate, Chaoyang 朝阳区工人体育场北门内 (6506 9888, 
6530 2889, 150 1138 2219, mixclub@sohu.com)

Vics
Separated at birth from its identical twin 
brother, Mix, this is the definition of Gongti 
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waxing services and imported wax that 
smells like hot chocolate. If waxing isn’t 
your thing, the salon also specializes in 
an array of other treatments including IPL 
Facial Rejuvenation and lifting, a 90-minute 
treatment that uses a laser to stimulate 
collagen production and soften lines. Laser 
and IPL permanent hair removal treatment 
is also proving popular and effective.
> Daily, 10am-8.30pm, Rm301, Building 
B,Sunshine100 International Apartment, Guanghua 
Donglu, Chaoyang 朝阳区光华东路2号阳光100国际
公寓B座301室 (5100 0556 / 0557, www.daisysbeau-
tysalon.com)

Beijing Hikers
Want to experience the wild, unrestored 
Great Wall, away from the tourist masses? 
Or do you just want to get out of the city 
for some exercise? Beijing Hikers offers 
hikes in the countryside of Beijing every 
week all year round. Hikes for all fitness lev-
els! Regular hikes are priced from RMB380, 
with discounts for members. Cost includes 
hiking guide, transportation, tickets, food 
and water. We’ve also got adventures all 
over China. 
> For more information, visit www.beijinghikers.com

Shang Xia
>L118 & 119, L1 China World Mall, China World 
Trade Center 1, Jianguomen Waidajie, Chaoyang 朝
阳区建国门外大街1号中国国际贸易中心国贸商城1楼
L118 & 119 (6505 3446) 

Lily Nails

A long-time favorite among locals and 
expats alike, Lily Nails is much more than a 
nail spa; they eyelash services, of pamper-
ing treatments and waxing too. 
>3.3 Flagship store: Daily 11am-11pm, Shop 5009, 
5/F, 3.3 Fashion Plaza, Sanlitun, Chaoyang 朝阳区三
里屯3.3大厦5层5009号(5136 5919); 3.3 Star store: 
Daily 11am-11pm, Shop 2049, 2/F, 3.3 Fashion Plaza, 
Sanlitun, Chaoyang 朝阳区三里屯3.3大厦2层2049
号(5136 5829); Yashow shopping mall: Daily 10am-
10pm, Shop 22, 4/F, Yashow shopping Mall, Sanlitun, 
Chaoyang 朝阳区三里屯雅秀购物中心4层22号(6416 
6441); Shimao store: Daily 10am-10pm, Shop E301, 
3/F, ShiMao shopping center, Sanlitun, Chaoyang 朝
阳区三里屯工体北路世茂购物中心3层E-301号(8590 
0569 ); Ginza store: Daily 10am-10pm, Shop B1-11H, 
Ginza Mall, Dongzhimen, Dongcheng 东城区东直门东
方银座Mall B1-11H号(8447 7178) ; CapitaMall Crystal 
store: Daily 10am-10pm, Shop B1-09,CapitaMall 
Crystal, Haidian 海淀区复兴路51号凯德晶品购物中心
B1-09号(8819 7078); CapitaMall Wangjing store: Daily 
10am-10pm, Shop K01, 2/F, CapitaMall Wangjing 
store, Guangshun Beidajie, Chaoyang 朝阳区广顺北大
街凯德望京购物中心2层02-K1(5602 0736) ; Carrefour 
Siyuanqiao store: Daily 10am-10pm, Shop 08, 3/F, 
Carrefour Siyuanqiao store,Yiju Lu, Chaoyang 朝阳区
四元桥家乐福购物中心3层08号(647 71889) 

HAIR SALONS                     
Catherine de France

Awarded best expat salon in 2014/ 2015, 
with a trained team of international and 
local stylists, colorists and beauticians, this 
salon welcomes all ages and budgets in 
a modern and relaxed atmosphere for a 
wide range of hair and beauty treatments, 
include manicure, pedicure and waxing. 
Wella, SP, INOA, TIGI
Language: French, English, Spanish, Chi-
nese, Russian.
>  East Avenue BLD Ground Floor, No.10 Xindong Lu, 
Chaoyang 朝阳区新东路10号逸盛阁首层(8442 5120, 

sweatbox meat-market chic at its very 
finest. The Chinese love it – as do moody 
Russians and jailbait students – helping Vics 
to become one of the most infamous clubs 
in the capital. 
> Daily 8.30pm late, Inside Worker’s Stadium North 
Gate, Chaoyang 朝阳区工人体育场北门内 (5293 0333) 

Hotel Bars
Atmosphere ¥¥
Beijing’s highest bar, on the 80th floor of 
the 1,082-ft China World Tower, offers 300+ 
swanky cocktails from RMB65 with 360-de-
gree views of the 700AQI PM2.5. 
> Mon-Fri noon-2am, Sat and Sun noon-4am. 80/F, 
China World Summit Wing, 1 Jianguomenwai Dajie, 
Chaoyang 朝阳区建国门外大街1号北京国贸大酒店80 
(6505 2299 ext. 6433)

Centro ¥
Although it’s no longer quite the go-to 
place for beautiful people it once was, Cen-
tro still draws a cute crowd with its nightly 
jazz performaces, spacious and recently 
renovated lounge areas and classic drinks 
like the blue-cheese martini. 
> Open 24 hours. 1/F, Kerry Hotel, 1 Guanghua 
Lu, Chaoyang 朝阳区光华路1号北京嘉里大饭店1层 
(6561 8833)

MEI 
One of the livelier hotel bars in town, 
MEI has a nightly band, serves creatively 
delicious cocktails and overlooks the CCTV 
‘trousers.’ Don’t leave without trying the 
frightfully delicious Panjiayuan Bramble.
Mon-Wed 6pm-2am, Thu-Sat 6pm-3am, Sun 5pm-
midnight; 5F Rosewood Beijing, Jing Guang Centre, 
Hujialou, Chaoyang District朝阳区呼家楼一号京广中
心北京瑰丽酒店3层 (6536 0083)

O’Bar 
With both a fantastic cocktail menu and 
one of the finest terraces in the city, NUO 
Hotel’s O’Bar is a sure bet for classy evening 
drinks in the city. 
>Sun-Thr:6pm-1am;Fri-Sat:6pm-2am;2 Jiangtai 
Lu,Chaoyang朝阳区将台路甲2号(5926 8888) 

BEAUTY & FITNESS
YANFF: Deep Cleansing Center
Clean Out What’s Deeply Buried In The Skin
By clean out the free radicals, make-up 
residue, PM2.5, blackheads, acne, grease, 
dust, etc, the skin can be rejuvenated and 
metabolism will be enhanced. So as to pro-
mote the effect of your daily skincare and 
improve the skin texture in every aspects.
World Top Equipments
The partner of YANFF are all leading brands 
in the world, for instance, the Almas of 
Israel, the Lumenis of US, the Pollgen of 
Israel.
Customized Skin Solutions
Equipped with VISIA detection system, our 
experienced beautician will choose the 
most suitable product and equipment for 
each customer, to ensure each distinctive 
skin of yours can be nicely taken care of.
Bestseller:(First Visit 40% Off)
Deep Facial Cleaning- 880rmb/once
> 10.30am-10.30pm, Bldg. 1,No.6 West Fangyuan 
rd, Chaoyang 朝阳区芳园西路6号院1号楼
 Tel:010-53659418) inside Narcisse Beauty Brands 
Encompassed  水仙美容品牌集合店内

Alona Pilates Studio
Pairing up traditional Pilates with an in-
novative, full-body workout, Alona Pilates 
offers classes designed to tone  and whip 
you into shape fast. It also provides a 
personalized experience for all its students, 
regardless of fitness, strength and 
flexibility levels.
> Daily, 7.30, late. 5/F at Heavenly Spa by Westin, 1 
Xinyuan Nanlu, Chaoyang 朝阳区新源南路1号威斯汀
酒店五层 ( 139 1029 0260, www.alonapilates.com)

Black Golden Tanning Studio                  
古铜日晒中心
Beijing is hardly the best place to pick up 
a natural tan. When it finally reaches the 
warm summer, the sun’s rays struggle 
to penetrate the smog. Thankfully, Black 
Golden Tanning Studio is on hand to give 
you that golden glow with its quick, safe 
and effective technology. With a member-
ship card, enjoy a 50-minute session for 
RMB400 and come away with natural, 
healthy-looking color.
> Sanlitun: 11am-9pm, 2/f, Bldg 3, Sanlitun SOHO, 
Gongti Bei Lu, Chaoyang 朝阳区工体北路三里屯Soho3
号楼2层217 (5785 3711, jusonghao@hotmail.com); 
Wangjing: 11am-9pm, Rm T5, 3/F, BOTAI International 
Building, 36 Guangshun Bei Dajie, Chaoyang 朝阳
区望京广顺北大街36号博泰国际商业广场3层T—5 
(8472 2855) 

Daisy’s Beauty Salon
Since 2001, Daisy’s beauty salon has 
catered to thousands of Beijing expats and 
locals and is renowned for its premium 

135 2147 3492, eastavenue@catherinedefrance.com, 
Wechat: CDFSalon, www.catherinedefrance.com)

Blow+Bar 
This salon is equipped with more than 
shampoo – the team here provides 
haircuts, dye, updos, hair treatments and 
more. With prices for almost everything 
listed under RMB1,000, Blow+ is a haven of 
reasonably priced good taste in Sanlitun’s 
3.3 Mall. They have champagne and a well-
stocked bar, so bring your friends and make 
a night of it.
>3/F 3.3 Mall, 33 Sanlitun Lu, Sanlitun, Chaoyang朝
阳区三里屯路33号3.3服3/F (for appointments, call 
5136 5432)

Laurent Falcon

The salon is a cut above, thanks to skills of 
experienced French stylist Laurent Falcon. 
Guys/girls. Blow-dry, up-dos, highlights, 
coloring available. L’Oreal, Schwarzkopf, 
KeraSraight, Inoa. RMB165-980 women, 
RMB115-468 men.
> 209 2/F, zoon3 China World Trade Centre 
Shopping Mall. 国贸商城区域3二楼209 (8535 1002, 
131 4667 9913); 43 Sanlitun Beijie Nan,Chaoyang.   
三里屯北街南43号楼 (6409 4243, 135 0137 2971)

Sport
Yihe 42° Hot Yoga                                            

2 locations in Beijing: the best Yoga for Be-
ginners! No previous experience necessary 
- and if your body is a bit stiff – that’s okay! 
Yihe knows it can be a little intimidating to 
begin your journey into Yoga, so they are 
available to answer any questions you may 
have. It’s a great workout for the body and 
calming for the mind. Call them today on 
(5905 6067, 8599 7395) 
> Daily  10am-8pm. 3/F, No. 2 South Building, Blue 
Castle, Dawang Lu, Chaoyang 朝阳区大望路蓝堡国际
中心南写字楼2座3层 (8599 7395/96, www.yh42.com); 
3/F, Bldg. 14, Solana, No. 6 Chaoyang Gongyuan Xilu 
Chaoyang 朝阳区朝阳公园西路6号,蓝色港湾14号,三层 
(5905 6065/67, www.yh42.com) 

Broadwell International Tennis Academy
Located inside Chaoyang Park’s Tennis 
Center, this indoor club boasts a complete 
state-of-the-art air-supported structure for 
all-weather year-round indoor tennis, with 
an advanced lighting system and controlled 
climate. Ideal for peeps looking to perfect 
their service and batting a few balls. 
> Nongzhan Nanlu, Chaoyang 朝阳区农南路1号朝
阳公园网球中心(400 6406 800/ 6595 8885, www.

broadwell.cn1)

California Fitness Beijing Club
California Fitness Beijing’s Group X program 
is among the best in the region, and with 
membership you have access to over 150 
weekly Group X classes and a team of 
professional personal trainers in Asia.  Your 
membership also includes free towel usage 
and a fitness assessment.
>South Tower, L4, 9 Guanghua Lu, Chaoyang (4008 
100-988,www,californiafitness.com)

Cycle China Inc. 北京非常之旅 
Cycle China provides organized cycling and 
hiking tours in and aroundBeijing as well 
as longer tours throughout China. Some 
of their more popular tours take cyclists 
through the Olympic Green, Tian’anmen 
Square, and Beijing’s traditional hutongs.
>12 Jingshan East Street, Dongcheng 东城区景山东街
12号 (6402 5653 ,139 1188 6524)

Heyrobics
“Sweat like a Swede!” they say with annoy-
ingly smug grin and toned abs. The only 
fitness craze worth following in Beijing, 
Heyrobics is all about a punishing full-body 
workout set to pumping beats – not forget-
ting the fluorescent spandex. Differing 
classes for all abilities, check online for the 
full schedule.
> www.heyrobics.com, info@heyrobics.com

HEALTH SERVICES
Amcare Women’s & Children’s Hospital
With a zero waiting-time policy, top-quality 
inpatient facilities, home visits, night ser-
vices and transportation assistance, Amcare 
provides a trustworthy experience. English-
speaking services include pediatrics, 
gynecology and obstetrics. 
> 9 Fangyuan XiLu, Chaoyang District 朝阳区芳园西
路9号 (6434 2399, 24hr hotline 800 610 6200, www.
amcare.com.cn)

American-Sino OB/GYN/Pediatrics Ser-
vices 北京美华妇儿医院
> 18 anyuan road,chaoyang district,Beijing 北京市朝
阳区安苑路18号 (8443 9666, bj.americanobgyn.com)

Beijing International Medical Center 
(IMC)
Established in 1993, the International Medi-
cal Center-Beijing counts on an expert team 
of foreign doctors, offering a wide range of 
medical services, including family medicine, 
psychological services, dental, ob/gyn, 
pediatrics and TCM. Drop-in services for 
travelers; x-rays and ultrasounds are also 
available. English, Farsi, Japanese, Chinese, 
Arabic and Russian spoken. 
> 24hours. Room S106/111 Lufthansa Center, 50 
Liangmahe Lu, Chaoyang 朝阳区亮马桥路50号燕莎
中心写字楼1层S106 (6465 1561/2/3, 6465 1384/28, 
www.imclinics.com)

Beijing United Family Hospital and Clin-
ics 北京和睦家医院
> Wi-fi internet. Lido, Emergency Room is open 
24/7/365, Mon-Fri, 8.30am-5pm; 2 Jiangtai Road, 
Chaoyang District, 朝阳区将台路2号. (5927 7000 / 
5927 7120  Emergency Hotline);United Family CBD 
Clinic和睦家朝外诊所 Mon-Sat, 9.30am-6.30pm, 
Suite 3017, Building AB, Vantone Center, 6 Chaowai 
Street, Chaoyang, 朝阳区朝阳门外大街6号万通中心
AB座2层3017室(5907 1266); Jianguomen Health and 
Wellness Center和睦家建国门保健中心, Wi-fi internet, 
Mon-Sun 8:30am-5pm, 21 Jianguomen Dajie, B1, The 
St. Regis Residence, St. Regis Hotel朝阳区建国门外大
街21号北京国际俱乐部饭店 ( 8532 1221 / 8532 1678 
Immigration Clinic ); Shunyi Clinic和睦家顺义诊所, 
Wi-fi internet, Mon-Fri, 9.30am-5.30pm, Sat and Sun, 
9.30am-4.30pm.Pinnacle Plaza, Unit 806, Tian Zhu 
Real Estate Development Zone, Shunyi District, 顺义区
天竺开发区荣祥广场806号(8046 5432); Shunyi Dental 
Clinic顺义牙科诊所, Wi-fi internet, Mon-Sat, 9.30am-
7.30pm, Pinnacle Plaza, Unit 818, Tian Zhu Real Estate 
Development Zone, Shunyi 顺义区天竺开发区荣祥广
场818号 (8046 1102) ; Liangma Clinic亮马诊所 , Wi-fi 
internet, Mon-Fri, 8.30am-5pm, 2nd Floor Grand 
Summit, 19 Dongfang East Road朝阳区东方东路19号
1号楼会所27号 外交人员公寓B区官舍16号 (5927 7005  
www.ufh.com.cn, patientservices@ufh.com.cn)

Raffles Medical
International SOS and Raffles Medical 
Group have formed a joint venture to en-
hance and expand the services of its China 
Clinics. From March 30 the International 
SOS clinics in China will be branded and 
operated by Raffles Medical with expanded 
services to all patients and privileged access 
for International SOS members. Patients of 
the clinic will continue to have access to 
the same doctors, the same facilities and 
same level of high quality care.
Raffles Medical Group is a leading medi-
cal provider in Singapore and has been 
operating for 40 years with over 100 clinics 
and hospitals in Asia. The joint venture is 
committed to maintain the high standard 
of quality with a focus on innovative and 
expanded clinical services and excellent 
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patient care.
> Suite 105, Wing 1, Kunsha Building, No.16 
Xinyuanli, Chaoyang 朝阳区新源里16号琨莎中心1座105
室(6462 9112/ 6462 9100, www.internationalsos.com)

OASIS International Hospital
OASIS International Hospital specializes in  
serving the expatriate community with the 
latest world-class technology and a broad 
range of services, all in a pristine facility de-
signed to provide patients with the utmost 
comfort, care and privacy. 
> Mon-Fri, 8.30am-5.30pm; Sat-Sun, 8.30am-
12.30pm; 24 Hour Emergency Bldg C1, 9 Jiuxianqiao 
Beilu Chaoyang 朝阳区酒仙桥北路9号C1栋 (400 876 
2747, 5985 0333, www.oasishealth.cn)

Beijing HarMoniCare Women and Chil-
dren’s Hospital 北京和美妇儿医院
> Wi-Fi available. Chaoyang: 2 Xiaoguan Beili, 
Beiyuan Lu 北苑路小关北里甲2号 (6499 0000. con-
tact@hmcare.org, en.hmcare.net)

Hongkong International Medical Clinic, 
Beijing 北京港澳国际医务诊所
> Dongsishitiao: 9/F, Office Tower, Hongkong Macau 
Center-Swiss Hotel, 2 Chaoyangmen Bei Dajie 朝阳门
北大街2号 港澳中心瑞士酒店办公楼9层 (6553 9752, 
6553 2288/2345/6/7; service@hkclinic.com; www.
hkclinic.com)

DENTAL                                 
Arrail Dental 
Affiliated with the University of Pennsyl-
vania, Arrail Dental has access to top-class 
equipment. Its well-trained staff, multiple 
locations across town and excellent facili-
ties make it one of the best dental provid-
ers in Beijing. English-speaking staff. Dental 
services including examinations, whitening, 
root-canal treatment, orthodontics and 
implants. 
>Rm 201, the Exchange-Beijing, 118B Jianguo Lu, 
Chaoyang 朝阳区建国路乙118号国贸桥东南角京
汇大厦201室 (6567 5670); Rm 208, Tower A, CITIC 
Building, 19 Jianguomenwai Dajie, Chaoyang 朝
阳区建国门外大街19号国际大厦A座208室 (6500 
6473); Rm 308, Tower A, Raycom Info Tech Park 2 
Kexueyuan Nanlu, Haidian 海淀区中关村科学院南路2
号融科资讯中心A座308室 (8286 1956); Rm 101, Bldg 
16, China Central Place, 89 Jianguo Lu, Chaoyang 
朝阳区建国路89号华贸中心公寓16号楼101室 (8588 
8550/60/70); 1/F, Somerset Fortune Garden, 46 
Liangmaqiao Lu, Chaoyang 朝阳区亮马桥路46号燕莎
东侧盛捷福景苑1层 (8440 1926)

PrettySmile Dental
If you are looking for professional and 
comfortable dental care, PrettySmile Dental 
ishighly recommended by many patients. 
The clinic is standing out because of the 
professional team, all doctors are from the 
dental hospital of Peking University and 
most of them got professional training in 
USA. The strictest sterilization processes 
and high-end imported equipment and 
materials all help guarantee the highest 
quality of all dental services. 
>Mon-Fri, 9.30am-6pm (closed Thu); 5-105-1, 
Building 5, Sanlitun SOHO Chaoyang 朝阳区三里屯
SOHO 5号商场1层5-105 (5785 3689/5785 3898)

Joinway Dental
A reputable and trusted dental practice, 
Joinway Dental provides the perfect com-
bination of cutting edge technology and 
comfortable treatment, while maintain-
ing the strictest sanitary and sterilization 
processes. The clinic uses high-quality 
imported materials, and its professional, 
US-trained staff offers a personalized and 
private service.
> Mon-Sat, 9am-6pm; 11D, Building D, Oriental 
Kenzo Plaza (Ginza Mall), 48 Dongzhimen Wai Dajie, 
Dongcheng 东城区东直门外大街48号东方银座D座
11D (8447 6092/93, mobile:1326 181 6708, join-
way@dentalcn.com, www.dentalcn.com)

United Family Shunyi Dental Clinic 
The Beijing United Family Dental Clinic in 
Shunyi is a satellite of the main hospital 
in Lido (which has its own dental clinic 
onsite). A comprehensive range of services 
are at hand, including restorative dentistry 
and cosmetic dentistry. Call ahead for all 
appointments.
> 818 Pinnacle Plaza, Tianzhu Real Estate 
Development Zone, Shunyi 北京和睦家医院牙科诊所, 
顺义区天竺开发区荣祥广场818 (8046 1102)

SDM Dental 固瑞齿科
The full spectrum of dentistry. Services 
include teeth cleaning, root-canal treat-
ment, porcelain crowns, dental implants, 
orthodontics, cosmetic dentistry, fillings, 
pediatric dentistry, extraction, teeth-
whitening and veneers. Credit cards 
accepted. 
>Mon-Fri 9am-8pm. NB210, 2/F, CBD, Guomao, China 
World Shopping Mall, 1 Jianguomenwai Dajie建外
大街1号国贸商城地下2层 (6505 9439/31/93, www.
sdmdental.com); Mon-Fri 9am-8pm.Olympic Area,F-
0186B, Sunshine Plaza, 68 Anli Lu(east of Sunshine 
Plaza)亚运村安立路68号阳光广场东侧  (6497 

2173,6498 2173) ; Mon-Sun 10am-19pm.LB07-08, 
Euro Plaza, No.99 YuXiang Road,Shunyi 北京顺义区
天竺镇裕翔路99号欧陆广场LB07-08号 (8046 6084); 
Mon-Fri 9am-8pm. FC222, 21st Century Hotel, 40 
Liang Maqiao Lu,Sanyuanqiao 亮马桥40号21世纪饭
店2层 (6466 4814, 6461 2745); Mon-Fri 9am-8pm. 
4076B, 4/F, New Yansha Mall, Yuanda Lu,Haidian 远
大路金源燕莎购物中心Mall4层4076B (8859 6912/13); 
Mon-Sun, 10am-7pm, Rm 5, 3/F, North Tower, China 
Overseas Plaza, 8 Guanghua Dongli 北京朝阳区光华
东里8号中海广场北楼3层05号(5977 2488)

IDC Dental 
>Daily: 9am-6pm, Room 209, Bldg 7, Richmond Park 
Clubhouse, Fangyuan Nanli, Chaoyang 朝阳区芳园南里
丽都水岸会所209 (6538 8111, info@idcdentalbj.com)

EDUCATION
Mandarin Schools

Hutong School 
Learn Mandarin with Beijing’s best 
Mandarin school, Hutong School. Our 
experienced teachers will customize your 
classes and help you learn in a fun environ-
ment.

>Room 1501, 15/F, Zhongyu Plaza, A6 Gongti Beilu, 
Chaoyang 朝阳区工体北路甲6号中宇大厦1501室

Gloria Chinese School
Focusing on teaching Chinese, making 
sure your improvements, organizing task-
based. practical activities and providing 
180-day student visa.
>R202 East Building, No.78 Maizidian Street, 
Chaoyang 朝阳区麦子店街78号一幢二层202室(6500 
8201. WeChat:1381 186 4656,www.gloriachinese.com)

The Bridge School                                             
北京桥汉语言学校
>The Bridge School Head office, Room 503, 5/F, 
Guangming Hotel, 42 Liangmaqiao Lu, Chaoyang 朝
阳区亮马桥路42号光明饭店5层503室(153 2179 3321 
Grettchin)

The Frontiers School

Join the friendly and professional team at 
Frontiers, who’ve been teaching Mandarin 
for 11 years.
> 3/F, Bldg 30, Dongzhongjie, Dongzhimenwai, 
Dongcheng 东城区东直门外东中街30号三层 (6413 
1547, www.frontiers.com.cn, frontiers@frontiers.
com.cn)

International Schools
Canadian International School of Beijing     
北京加拿大国际学校
Located in the Third Embassy Quarter of 
downtown Beijing, the Canadian Interna-
tional School of Beijing (CISB) opened its 
doors in September 2006. This world-class 
facility offers an internationally recognized 
Canadian & IB PYP, IB MYP and IBDP educa-
tion. The Canadian International School 
of Beijing develops the whole child in an 
environmentally sensitive school within a 
kind, caring community to become a citizen 
of the world.
> 38 Liangmaqiao Lu, Chaoyang  朝阳区亮马桥路38
号 (6465 7788,www.cisb.com.cn)

Springboard International Bilingual 
School 君诚国际双语学校
Springboard International Bilingual School 
is a place where children, staff and parents 
work in partnership to enable all their 
students to realize their full potential. They 
are offering a stimulating and full inter-
national curriculum as well as an exciting 
after school program, which will include 
Kung Fu, calligraphy, health and fitness and 
football.
> 15 Gucheng Duan, Huosha Lu, Houshayu Town, 
Shunyi 顺义区后沙峪镇火沙路古城段15号 (8049 
2450; www.sibs.com.cn, office@sibs.com.cn)

The British School of Beijing 北京英国学校
The British School of Beijing, established in 
2003, has campuses in Shunyi (primary & 
secondary) and Sanlitun (primary). BSB of-
fers an enhanced English National Curricu-
lum to 1,500 expatriate students, aged 1 to 
18, beginning with Early Years Foundation 
Stage, Primary, Secondary, IGCSE exams in 

Year 10 and 11 and the International Bac-
calaureate (IB) Diploma programme in Year 
12 and 13. Admission & Fees: RMB102,993-
246,057. Contact our Admissions team to 
arrange a school tour.
> Mon-Fri, 8am-4.30pm, South Side, 9 An Hua Street, 
Shunyi 顺义区安华街9号南侧 (8047 3558,  www.brit-
ishschool.org.cn, admissions@britishschool.org.cn)

Western Academy of Beijing                          
京西国际学校 
The Western Academy of Beijing (WAB) is 
a creative and innovative IB World School 
built upon a solid foundation of core 
values and our mission to Connect, Inspire, 
Challenge; Make a Difference. Our students 
exemplify these values through their aware-
ness of the world around them, service to 
others, can-do spirit and commitment to 
excellence. WAB graduates are accepted 
into world-class colleges and universities 
across the globe.
> 10 Lai Guang Ying Dong Lu, Chao Yang 朝阳区来广
营东路10号(5986 5588) 

3e International 北京3e国际学校
>9-1 Jiangtai Xilu Chaoyang 朝阳区将台西路9-1号(四
德公园旁) (6437 3344 , www.3eik.com) 

Kindergartens
House of Knowledge International Kinde 
garten (HOK)
House of Knowledge International kinder-
garten (HOK) has locations in both Shunyi 
and Chaoyang. Both locations offer a 
Kindergarten program for children aged 10 
months to 6 years (Pre-school). Students 
are treated as competent learners and the 
school emphasizes critical thinking and col-
laboration skills, in an environment where 
children “Lean to Learn”. In additional, 
the Shunyi location also has a elementary 
school starting from grade 1 in September 
2014.
> Quanfa Gardens Campus: North gate of Quanfa 
compound, 15 Maquanying, Chaoyang District 朝
阳区马泉营15号泉发花园北门(6431 8452, www.
hokschools.com);Victoria Gardens Campus: 15 
Chaoyang Gongyuan Xilu, Chaoyang District 朝阳
区朝阳公园西路15号维多利亚花园公寓(6538 2624, 
www.hokschools.com)

EtonKids International Kindergarten            
伊顿国际幼儿园
> LidoRoom C103 Lido Country Club, Lido Place 
Jichang Lu, Chaoyang  朝阳区蒋台路机场路丽都广场 
(6436 7368 www.etonkids.com) ;3/F, Block D Global 
Trade Mansion Guanghua Lu, Chaoyang 朝阳区光华
路世贸国际公寓D座3层 ( 6506 4805) ; Southwest cor-
ner of Beichen Xilu and Kehui Lu, Chaoyang District 
朝阳区北辰西路与科荟路交汇处西南角(8437 1006); 
Kehui Lu, Chaoyang, Beijing 朝阳区科荟路大屯里
社区(8480 5538) ;Bldg 19, Central Park, 6 Chaowai 
Dajie Chaoyang 朝阳区朝外大街6号新城国际19号楼 
(6533 6995); Palm Springs International Apartments  
8 Chaoyang Park Nanlu  Chaoyang 朝阳区朝阳公
园南路8号棕榈泉国际公寓  (6539 8967);  Bldg 21, 
Guangqu Jiayuan, Guangqumen- wai, Dongcheng东
城区广渠门外广渠家园21号楼  (6749 5008); Baoxing 
International Phase 2, Wangjing Chaoyang朝阳区望
京宝星园国际社区2期 (8478 0578); Block 1, Arcadia 
Villas, Houshayu Shunyi 顺义区后沙峪罗马环岛北侧
天北路阿凯笛亚庄园1座(8047 2983); 20A Xidawang 
Lu, Chaoyang District 朝阳区西大望路甲20号首府社
区内 (5870 6779) 

Beanstalk International Bilingual School     
青苗国际双语学校
> Kindergarten: 1/F, Tower B, 40 Liangmaqiao 
Lu, Chaoyang 朝阳区亮马桥路40号B座一层 (6466 
9255); Primary School: Block 2, Upper East Side, 6 
Dongsihuan Beilu, Chaoyang 朝阳区东四环北路6
号阳光上东二区 (5130 7951);Middle & High School 
: 38 Nan Shiliju, Chaoyang朝阳区南十里居38号 
(8456 6019)

Ivy Schools 艾毅幼儿园
> www.ivyschools.com ; East Lake Campus  C-101, 
East Lake Villas, 35 Dongzhimenwai Main Street, 
Dongcheng 东城区东直门外大街35号东湖别墅C座
101室(8451 1380/1) ; Ivy Bilingual School 艾毅双语
幼儿园 Ocean Express Campus: Building E, Ocean 
Express, 2 Dongsanhuan Beilu, Chaoyang 朝阳区东
三环北路2号远洋新干线E座 (8446 7286/7) ;Orchid 
Garden Campus: Orchid  Garden, 18 Xinjin Lu, 
Cuige Xiang, Chaoyang 朝阳区崔各乡新锦路18号卓
锦万代(8439 7080); Wangjing Campus: Kylin Zone, 
Bldg 11, Fuan Xilu, Wangjing, Chaoyang 朝阳区望
京阜安西路11号楼合生麒麟社内 (5738 9166/1332 
110 6167) ; Rm106, warehouse4, 653 Waima Lu, by 
Wangjia Matou Lu 外马路653号4库106室, 近王家码
头路 (3376 8308) 

MBA & EMBA Schools

Rutgers International Executive MBA
> 5/F China Life Tower, 16 Chaowai Dajie Chaoyang 
朝阳区朝阳门外大街16号中国人寿大厦 (5877 1706, 
www.rutgersinasia.com)

BBA at BFSU-SolBridge                                    
北京外国语大学国际商学院 
> 19 Xisanhuan Beilu, Haidian, 海淀区西三环北
路19号 (solbridge.bfsu.edu.cn, 8881 6563/8881 
6763/8881 8537) 

LEMBA
The Leadership EMBA from the University 
of Maryland 
Robert H. Smith School of Business is a 
unique learning experience in Beijing.  The 
program offers world class executive and 
leadership education from some of the best 
professors the world has to offer.  Every 
month one of the professors from the 
University of Maryland comes to Beijing to 
instruct the class for 4 consecutive 
> days (Thurs – Sun). The program lasts 18 months; 
the impact lasts a lifetime. (8526 2528/29, beijing@
rhsmith.umd.edu)

Other 
Atelier Art School                                        
阿特黎尔艺术工坊
Atelier is the reference art school for artistic 
education for all ages and profiles in Bei-
jing. Founded in 2012 by a team of french 
professionals, Atelier offers a high quality 
instruction, with sensibility, creativity and 
openness to the world in the center of its 
educational programs. 
>Sanlitun campus: C202, Jinxiuyuan, Xingfucun 
Zhonglu, Chaoyang 朝阳区幸福村中路锦绣园C202 
(6416 1614 / 132 4018 4908); Shunyi campus: 204-
205, Bldg 2, Central Park, 16 Yufeng Lu, Shunyi (Go 
to 2/F from Entrance A of Commercial Buildings) 顺
义区裕丰路16号院会展誉景2号楼204-205 商铺A入口
2楼 (5686 4243 / 151 1009 8260, contact@atelier.
cn.com, www.atelier.cn.com)

Bookstores 
The Bookworm * 
This glass cube looks over Sanlitun Village, 
providing a cozy atmosphere for browsing 
bibliophiles. The Western bookstore, li-
brary, film house, bar, bistro-cafe and event 
space always has a cultured evening on its 
shelves for both adults and kids. 
> Daily 9am-2am. Building 4, Nan Sanlitun Road, 
Chaoyang District, Beijing 三里屯南街4号楼 (6586 
9507, www.beijingbookworm.com) 

Page One
The go-to shop for new releases and special 
requests. With sister venues in Hong Kong, 
Taiwan and Singapore, and two locations in 
Beijing, its network allows for fresh authors 
whilst upholding an extensive collection 
of titles. 
> Daily 10am-9pm. Shop 3B 201, Zone 3 China World 
Mall, No.1 Jian Guo Men Wai Avenue, Chaoyang 
District 朝阳区国贸商城三期地下二层3B201 (8535 
1055, www.pageonegroup.com); Page One Indigo. 
Shop LG50, INDIGO, 18 Jiuxianqiao Lu, Chaoyang 
District 朝阳区酒仙桥路18号颐堤港商业中心B1楼50号
(8426 0408, www.pageonegroup.com)

GALLERY
Tang Contemporary Art 
Stressing cutting-edge exhibition installa-
tion and curatorial theory. With locations 
in Bangkok, Hong Kong and Beijing, Tang 
focuses on promoting artistic exchange 
throughout East Asia. 
> Free. Tues-Sun 10.30am-6pm. 798 Factory, 2 
Jiuxianqiao Road, Chaoyang District 朝阳区大山子酒
仙桥路798工厂2号入口前行300米 (5978 9610, www.
atngcontemporary.com)

Galleria Continua *
In the often-insular 798, Galleria Continua 
is the international gallery. Their ware-
house space is a forum for high-caliber art-
ists from nearly every continent, including 
several of China’s artistic nobility. 
> Free. Tues-Sun 11am-6pm. 798 Art District, 2 
Jiuxianqiao Lu, Chaoyang District 朝阳区酒仙桥路2
号798大山子艺术区 (5978 9505, www.galleriacon-
tinua.com)

Ullens Center for Contemporary Art
 > RMB10, free Thursdays. Tues-Sun 10am-7pm. 798 
Art District, 4 Jiuxianqiao Lu, Chaoyang District 朝
阳区酒仙桥路4号798艺术区 (5780 0200, www.ucca.
org.cn) 

Ullens Center for Contemporary Art
Filling the largest factory space in 798 with 
Chinese and international art, the UCCA has 
the curatorial power and financial backing 
to put together some of Beijing’s most 
impressive exhibitions. 
> RMB10, free Thursdays. Tues-Sun 10am-7pm. 798 
Art District, 4 Jiuxianqiao Lu, Chaoyang District 朝
阳区酒仙桥路4号798艺术区 (5780 0200, www.ucca.
org.cn) 

Pace Beijing 
With locations in New York, London and Beijing 
hosting the likes of Zhang Xiaogang, Yue Minjun, 
Robert Rauschenberg, Mark Rothko, Kiki Smith 
and Sol LeWitt, Pace inhabits Bauhaus-style 
buildings 798 is idealized for. Go there! 
> Free. Tues-Sun 10am-6pm.798 Art District, 2 Jiuxianqiao 
Lu, Chaoyang District 朝阳区酒仙桥路2号大山子艺术区 
(5978 9781, www.pacegallery.com)



ACCOMMODATION 
Ascott Beijing
>No.108B Jianguo Road,Chaoyang 
District,Beijing 北京市朝阳区建国路乙108号
(6587 0888) 

Ascott Raffles City Beijing
Located in Dongzhimen, one of the most 
vibrant areas, Ascott Raffles City is near the 
second embassy district, which is rich in 
cultural heritage and is only a 15 minute 
drive to The Forbidden City.
Other nearby leisure attractions include 
Food Street (Gui Jie) and Sanlitun nightlife 
district.
> No.1-2 Dongzhimen South Street 
Dongcheng District Tel: 8405 3888

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 

Beijing Kerry Residence
Whether you’re a single business executive 
or a busy family, Beijing Kerry’s fully-
furnished 1, 2 and 3-bedroom   apartments 
will feel just like home. As well as 
enjoying all the comforts of modern living 
– including a well-equipped kitchen, 
entertainment systems, high-speed 
broadband and much more – residents are 
just moments away from the Kerry Centre’s 
shopping mall and sports facilities. The rest 
of the CBD is on your doorstep too.
>1 Guanghua Lu, Chaoyang 朝阳区光华路1
号 (8535 6888, www.beijingkerryresidence.
com)

Lusongyuan Hotel
A traditional compound of quadrangle 
composing of 5 courtyards which lies in 
the "hutong" area of Beijing. The hotel 
building is famous for its imperial living 
taste of the Qing Dynasty with a history of 
nearly 170 years. The original owner of this 
large private house was the Grand General 
SenggeRinchen, who lived here while he 
carried out top official duties, such as 
defense minister.
> Tel: (86 10) 6404 0436, Fax: (86 10) 6403 
0418 , Address:No.22 Banchang Lane , 
Kuanjie, Dongcheng District 东城区宽街板
厂胡同22号 www.the-silk-road.com, E-mail: 
webmaster@the-silk-road.com

Lee Garden Service Apartments
A newly renovated high-end premier living 
residence in a central location next to the 
shopping and cultural sites of Beijing’s 
Wangfujing, suites range from studios to 
4-bedroom apartments (60-610sqm in size) 
and are tastefully furnished with specially 
selected materials.
> 18 Jinyu Hutong, Wangfujing, Dongcheng 
(100m East of Sun Dong An Plaza) 东城区
王府井金鱼胡同18号 (新东安东侧100米); 
24hr front desk: 6525 8855, Fax: 6525 8080, 
general.manager@lgapartment.com, www.
lgapartment.com)

FraserResidence CBD East Beijing 
Our location on the Fringe of the CBD with 
excellent connections to the subway line 
1 (Sihui station), BRT Lines (Ciyunsi) and 
public bus system mean that wherever your 
intern needs to be in the city, getting there 
is relatively fuss free!
One bedroom deluxe: RMB16,000 /month
Two bedroom Executive: RMB26,000 /
month
Three bedroom Deluxe: RMB33,000 /month
Email: sales.frbeijing@frasershospitality.com
> Website: http:>beijing-east 
frasershospitality.com Tel: 010-58709188 / 
400-881-6988

FraserSuite CBD Beijing
The ultimate luxury in apartment living, 
Fraser Suites CBD Beijing epitomizes style 

and comfort, that surpasses the service 
level of many Beijing hotels. The 357 
Gold-Standard Beijing apartment features 
contemporary concepts designed for luxury 
living.
> 12 Jintong Xilu Chaoyang District Beijing
Tel: 5908 6000

GTC RESIDENCE BEIJING
One of the top residences in Beijing, GTC 
Residence is located beside the third ring 
road with 5 minutes’ walk to subway line 
5 , 10 minutes’ drive to Hou Hai . It is 
also within easily reach of CBD, embassy 
area, Financial Street and other urban 
commercial,shopping and recreation areas. 
Fully equipped apartments with impeccable 
quality offer you a cozy living system and 
will meet all of your requirements for room 
decoration, furniture, electric appliances 
etc..

Unique sky garden with golf practice 
field and barbecue area is another symbol 
of GTC Residence. 
> sales@gtcresidence.com, website: www.
gtcresidence.com Tel:56756666

Marriott Executive Apartments
Ideally located in the center of Wangfujing 
area where the prestigious business, 
commercial, entertainment, and shopping 
center of Beijing. The Imperial Mansion, 
Beijing – Marriott Executive Apartments 
reflects an exceptional level of luxury.
> Gate, No. 1 Xiagongfu Street, Dongcheng 
District Tel: 6564 9999

The Millennium Residences of the Beijing 
Fortune Plaza
The Millennium Residences of the Beijing 
Fortune Plaza is located in the heart of 
the Beijing CBD which bears the most 
momentously potential of development 
and value elevation. While 25 minutes away 
from the Beijing International Airport, the 
Millennium Residences is walking distance 
from nearly all Embassies. 
> 7 Dongsanhuan Zhonglu Chaoyang 
District. Tel: 8588 2888

Oak Chateau Beijing
Oak Chateau Beijing offers 236 stylish 
and contemporary studios, one and 
two bedrooms serviced apartments. All 
apartments fully equipped with high speed 
broadband Internet, flat screen television 
and modern furnishings.

Guest reception offers a round the clock 
service and regular housekeeping services 
available through the week. All crockery, 
cutlery, glassware, linen and electrical items 
are making it a real home away from home. 
For the health conscious there is an on site 
fitness centre and swimming pool available 
in an adjacent building (available for a 
moderate fee).

Just 19km from Beijing Capital Airport, 
Oak Chateau Beijing is conveniently located 
in Chaoyang, on the Third Ring Road by 
the Sanyuan highway flyover. It’s located 
in the Ocean Express commercial complex, 
adjacent to the Gateway Center and Silver 
Tower office buildings.

The corporate offices of BMW, Sony, 
Hyundai Moto, Lockheed Martin, Zurich 
Insurance, Toshiba, Cummins Investment, 
TATA, Denso and Bank of Tokyo Mitsubishi 
UFJ are all within walking distance from 
the building. Further the Embassies of the 
US, Isreal, Korea and Malaysia are all just 
minutes away by taxi.

The complex is conveniently located 
for shopping and dining with the 
Beijing Lufthansa centre and Sanlitun 
entertainment district all nearby.
Block D, Ocean Express, 66 Xiaguang Li, 
Third East Ring Road, Chaoyang District, 
Beijing 北京市朝阳区东三环北路霞光里66号
远洋新干线D座(86-10) 84465888, Fax: (86-
10) 84465999,Website: www.oakchateau.
com

Oakwood Residence Beijing
Oakwood Residence Beijing offers 406 

fully equipped luxury apartments ranging 
from studios to four bedroom penthouse 
and terrace apartments, all exquisitely 
furnished in elegant and stylish decor. Each 
apartment is fitted with a state-of-the-art 
air purification and air conditioning system 
which ensures 99.9% pure, triple filtered air, 
so you can trust in Oakwood and breathe 
easy.
> No. 8 Dongzhimenwai Xiejie, Chaoyang 
District, Beijing 100027, China
reschaoyang@oakwoodasia.com
Website: www.oakwoodasia.com/resbeijing
Tel: 5995 2888 Fax: 5995 2999

THE WESTIN EXECUTIVE RESIDENCES 
The Westin Executive Residences at The 
Beijing Financial Street offer an array of 
world-class cuisine options and Westin’s 
signature amenities designed to elicit 
personal renewal. Just 40 minutes from the 
airport, the Westin Executive Residences 
provides direct access to Beijing’s business, 
entertainment and shopping district and 
close proximity to cultural landmarks such 
as The Forbidden City and Tiananmen 
Square. Each apartment is also fitted with 
contemporary furnishings, fully equipped 
kitchens, state-of-the-art appliances, home 
entertainment system and LCD flat screen 
televisions. 
> Email: reservation.beijing@westin.com 
Website: www.westin.com/beijingfinancial
Tel: 6606 8866

BUSINESS CENTER
Regus Serviced Office 雷格斯服务式办公室
•Flexible office leases from 1 day to 1 year
•Quick and easy to set up for 1-200 people
•Prices from RMB180 per month
•Find more on Regus.cn
•Tel:  400 120 1207

>> BEIJING (20 LOCATIONS) <<

Lei Shing Hong Plaza [New]
北京利星行广场
5/F, Tower C, Lei Shing Hong Plaza, No.8 
Wangjing Street, Chaoyang District
北京市朝阳区望京街8号利星行广场C座5层

Sun Dong An Plaza [New]
北京新东安广场
7/F, Office Tower 2, Sun Dong An Plaza, 
No.138 Wangfujing, Avenue, Dongcheng 
District 北京市东城区王府井大街138号新东
安广场写字楼2座7层

Zhongyu Mansion [New]
北京中宇大厦
6/F, Zhongyu Mansion, No.6 North Workers 
Stadium Road, Chaoyang District
北京市朝阳区工体北路甲6号中宇大厦6层

Diplomatic [New]
北京亮马桥外交办公大楼
17/F, Tower E, Liangmaqiao, Diplomatic 
Office Building, 3rd Embassy District, 
Chaoyang District 北京市朝阳区第三使馆区
亮马桥外交办公大楼E座17层

Kerry Centre - South Tower [New]
北京嘉里中心-南楼
10/F, South Tower, Kerry Centre, No.1 
Guanghua Road, Chaoyang District
北京市朝阳区光华路1号嘉里中心南楼10层

Landgent Building [Coming Soon]
北京乐成中心
5/F, Block A, Landgent Center, No.20 East 
Middle 3rd Ring Road, Chaoyang District
北京市朝阳区东三环中路20号乐成中心A座5层

China World Tower 3
北京国贸三期
15/F, China World Tower 3, No.1 
Jianguomenwai Street, Chaoyang District
北京市朝阳区建国门外大街1号国贸中心3座
15层

Lufthansa Centre
北京燕莎中心
C203, Lufthansa Centre, No.50 Liangmaqiao 
Road, Chaoyang District
北京市朝阳区亮马桥路50号燕莎中心C203

Kerry Centre
北京嘉里中心
11/F, North Tower, Kerry Centre, No.1 
Guanghua Road, Chaoyang District
北京市朝阳区光华路1号嘉里中心北楼11层

Pacific Century Place
北京盈科中心
14/F, IBM Tower, No.2A North Workers 
Stadium Road, Chaoyang District
北京市朝阳区工体北路甲2号IBM大厦14层

China Central Place
北京华贸中心
9/F, Tower 2, China Central Place, No.79 
Jianguo Road, Chaoyang District
北京市朝阳区建国路79号华贸中心2号楼9层

Parkview Green
北京侨福芳草地中心
15/F, Office Building A Parkview, Green, 
No.9 Dongdaqiao Road, Chaoyang District
北京市朝阳区东大桥路8号芳草地办公楼A座
15层

China Life Tower
北京中国人寿大厦中心
5/F, China Life Tower, No.16 
Chaoyangmenwai Street, Chaoyang District
北京市朝阳区朝阳门外大街16号中国人寿大
厦5层

China Life – West
北京中国人寿大厦-西
West, 5/F, China Life Tower, No.16 
Chaoyangmenwai Street, Chaoyang District
北京市朝阳区朝阳门外大街16号中国人寿大
厦5层西区

IFC
北京财源国际中心
10/F, IFC East Tower, No.8 Jianguomenwai 
Street, Chaoyang District 北京市朝阳区建国
门外大街甲8号财源国际中心东座10层

Prosper Center
北京世纪财富中心
6/F, Tower 2, Prosper Center, No.5 Guang 
Hua Road, Chaoyang District 北京市朝阳区
光华路5号世纪财富中心2号楼6层

Financial St. Excel Centre
北京金融街卓著中心
12/F, Financial Street Excel, Centre, No.6 
Wudinghou Street, Xicheng District 北京市
西城区武定侯街6号卓著国际金融中心12层

NCI Centre
北京新华保险大厦中心
15/F, NCI Tower, No.12A Jianguomenwai 
Street, Chaoyang District 北京市朝阳区建国
门外大街甲12号新华保险大厦15层

Taikang Financial Tower
北京泰康金融大厦
23/F, Taikang Financial Tower, No.38 East 
Third Ring Road, Chaoyang District 北京市
朝阳区东三环北路38号泰康金融大厦23层

Zhongguancun Metropolis Tower
北京中关村欧美汇大厦
7/F, Metropolis Tower, No.2 Dongsan Street, 
Zhongguancun Xi Zone, Haidian District 北京
市海淀区中关村西区东三街2号欧美汇大厦7层

Servcorp
Smart businesses understand that flexibility 
is the future of the workplace. They choose 
the world's finest Serviced Offices to grow 
their businesses, run critical projects and 
give their people flexibility.
Level 26 Fortune Financial Center, 5 
Dongsanhuan Zhonglu, Chaoyang 朝阳区
东三环中路5号财富金融中心26层 (Servcorp.
com.cn; tel: 5775 0310; fax: 5775 0350)

Need flexible and affordable ready work-
space to enhance your business or register 
a representative office for your temporary 
projects in Beijing? We have the perfect 
solution. Located within a Grade-A building 
in the popular Lufthansa Business Area, 
our work-spaces provide you, or your 
company, with the ideal business identity, 
and most importantly, come with the most 
competitive rates to minimize your cost and 
risks.

CLASSIFIEDS

7 8  |  F E B R U A R Y  2 0 1 7  |  W W W . T H A T S M A G S . C O M



> Gateway Plaza, Tower A, Suite 16D , NE 
3rd Ring Road, Chaoyang 朝阳区东三环
北路霞光里18号佳程广场A座16D  T:010-
84400606  M:15910782518  Cynthia LU

CSO (Singapore) Beijing Business Center
We have 10 years experience in 
managing serviced offices in the Asia 
and Pacific region, and our headquarters 
is in Singapore. CSO Beijing is our first 
business center in China . We are mainly 
providing fully renovated and equipped 
offices to clients for immediate use, and 
all the serviced offices can be used as 
incorporation purpose, and we offer 
maximum flexibility and complete smart 
office system to help our clients save 
cost. We also provide virtual offices, 
meeting room and conference room, video 
conferencing, incorporation services and 
many other services.
Level 6, Sun Palace Building, Taiyanggong, 
Beijing Ms. Stephanie Yan, Mobile: 
18210080591, Email: sales.beijing@
corporateso.com, Website: www.csochina.
cn, Tel: 86 10 64697000

BEAUTY SERVICES
Black Golden Tanning Salon Sanlitun 
Branch Grand Opening
Black Golden Tanning Salon is the only five-
star China flagship store by Ergoline.  As 
the 2011 model of Ergoline Esprit 770’s, 
to bring a continuous tanning effect 25% 
above standard machines with unique 
aquacool and aroma functions, we provide 
customers with the safest and most 
comfortable tanning space. 
> Open time:11:00-21:00 Sanlitun SOHO 
Branch  2rd Floor Building 3, Sanlitun 
SOHO,Chaoyang District  Tel: 57853711; 
Wangjing Branch Add: Room T5 3rd Floor, 
BOTAI International Building, No. 36 North 
Guangshun Street, Wangjing, Chaoyang 
District, Website: www.bjtanning.com Tel: 
84722855

LA BELLEZA
La Belleza means Beauty and Aesthetics in 
Spanish. Professional hair-designers from 
Hong Kong ,Korea and China gather here. 
LA BELLEZA is the hairdressing salon for 
you with its pleasant atmosphere, excellent 
service, and finest products.
New haircut! Good mood! Excellent life!
Add: F4 No.408, Jinbao Place .Jinbao Street 
No88,Dongcheng District, Beijing, china.
Website: www.labelleza.com.cn
Tel: 010 8522 1626

MegaSun Tanning Salon
As the only flagship store for this popular 
German tanning salon, megaSun Tanning 
will provide for each client the finest sun 
tanning experience.
Our center has prepared the newest 
functional 7900 alpha and pureEnergy 
chamber systems, combined with easyCare 
optical testers. At megaSun, enjoy our 
professional UV and tanning services.
> 8 Dongdaqiao Road, sShangdu SOHO 
North Tower, Rm. 2302
Chaoyang District, Beijing
Website: www.imegasun.com
e-mail: 1019771453@qq.com
Sina Weibo: @麦肤堂
Tel: 5900-2236/2238

CAR RENTAL SERVICE 
Beijing First Choice Car Rental Service Co., 
Ltd
We offer short and long term vehicle 
leasing services for both business and 
sightseeing. Our commpany could provide 
the latest elite, high-end vehicles such as 
Mercedes Benz S300, BMW S5 and more! 
Contact our friendly representatives for 
more information.
Tel: 138 1015 6525/6434 0778
www.fccars.cn
fccars@live.cn

Beijing TOP-A Vehicle Service Co., Ltd
Beijing Top-A Vehicle Service provides:
*English -speaking driver
*Long-short term leasing
*Airport-Pick up/Drop off
*Sedan, Van and Bus
We, ES-PATS Life Group, also serves with 
Mandarin, housemaid, Visa, driver, driving 
license, vehicle registration service.
Tel: 6438 1634, 1350 123 7292, service@
expatslife.com
www.expatslife.com

Beijing Top Rate Car Rental Service Co., Ltd
*Long/Short term leasing
*Daily car service
*Sifht-seeing car service, Tailor-made car 
service
*Airport-Pick up/Drop off
*Sedan (Audi A6, Audi A6L, VWPassat, 
Accord, Lacross 2.4, Benz MB100, Benz Vito, 
Hyundai) and Buses
*Native drivers with good English
*More information please contact
Tel:6504 7266/6504 7256
FAx:6504 7256
www.sxsdcar.com
Email:car-rental@live.com

CONSULTING SERVICE 
Harris Corporate Services Ltd

Beijing | Shanghai | Guangzhou | Hong 
Kong

Established since 1972

WFOE & Rep. Office Set Up
Accounting & Tax Compliance
Payroll, HR & Visa Solutions
Hong Kong & Offshore Company 
Registration
Hong Kong & China Bank Account Opening

Serving all your business needs for investing 
in China. Call us for a free consultation.

Tel: (86)10-6591 8087
Mobile: 186-019-43718
Email: info.bj@harrissec.com.cn

Beijing: Room 2302, E-Tower, No.12 
Guanghua Road, Chaoyang District, Beijing, 
PRC.北京市朝阳区光华路12号数码01大厦
2302室

Shanghai: Suite 904, OOCL Plaza, 841 Yan 
An Zhong Road, Jing-An District, Shanghai, 
PRC.上海市静安区延安中路841号东方海外大
厦904室

Guangzhou: Room D-E, 11/F., Yueyun 
Building, 3 Zhongshan 2nd Road, 
Guangzhou, PRC.广州市中山二路3号(东山
口)粤运大厦11楼D-E室

Hong Kong: 
7/F., Hong Kong Trade Centre, 161-167 Des
Voeux Road Central, Hong Kong.香港德辅道
中161-167号香港贸易中心7楼

MHI China LTD
凯特威（北京）咨询有限公司
Room 971, 9/F，Poly Plaza，No.14，
Dogzhimen Nan Dajie，Dongcheng 东城区
东直门南大街14号保利大厦写字楼9层971室
(6551  0663)

Beijing Office-TMF Group 
In order to enable clients benefit from 
the increasing globalization of the 
worlds economy, TMF Group offers 
a comprehensive range of corporate 
administrative outsourcing services in 67 
counties across the globe. With a genuine 
global network and qualified staff, TMF 
group provides an array of accounting, 
corporate secretarial and HR administrative 
outsourcing services.
> Colin.Zhang@TMF-group.com
Website: www.tmf-group.com
CCTV Tower and Kerry Centre
Suite 3107, Tower A Beijing Fortune Plaza,7 
Dongsanhuan Zhong Road, Chaoyang 
District
Tel: 65330533-860

FURNITURE 
Crossover
Crossover Center Flagship Store, is mainly 
marketing international super home 
furnishing brand products.
Our agent brands include Poltrona Frau, 
Cassina, Fritz Hansen, Moroso, Cappellini, 
Timothy Oulton, Tom Dixon etc, over 
20 international super home furnishing 
brands.
Our products are covered with all of fields 
in daily-life home furnishing, including 
furniture, furnishing, lighting, dinning, and 
office supplies etc.
Website: www.crossovercenter.com 
NO.81 North Road San-Li-Tun Bar St. Chao-
Yang District.Beijing.100027,P.R.C.
Tel: 5208 6112/6113 Fax: 8610-5208 6123

HOUSEKEEPING
JNY Home Service
JNY Home Service was established in 
2007, supplying foreign families with 
English speaking/non-English Speaking 
nannies(maids), either daily or live-in. 
As a part of our service,we make sure all 
references and ID cards are thoroughly 
checked to guarantee the safety and health 
of your family. 
Email : jieniyou@hotmail.com
Mobile: 13426362833(24h)

Beijing EX-PATS Service
Healty, reliable, experienced, English-
speaking housemaid/ nanny. Free agency 
and 24- hour English service. Medical 
and Accident insurrance covered. EXPATS 
Life Group also serves with Mandarin, car 
leasing, English-speaking driver, Chinese 
driving license, vehicle registration. 
service@expatslife.com 
Website: www.expatslife.com
Tel: 64381634 
Mobile: 13501237292 

MOVING AND SHIPPING
Rex Service Moving and Relocation
Is a dedicated and professional removals 
company based in China, Established in 
1995, which operates worldwide.
•Free of Charge Pre-Move Survey
•Professional Packing Material
•Professional Packing & Loading
•Special Crating
•Efficient Customs Clearance
•Shipment Forwarding
•Destination Delivery
•Unpacking and Set-up
•Transit Insurance for "All-Risks"
•Global Network in more than 200 
Countries
As a respected member of global 
organisations such as the International 
Association of Movers (IAM), Fédération 
Internationale des Déménageurs 
Internationaux (FIDI) and Japan 
International Movers Association (JIMA), we 
have sought and established relationships 
with over 2000 companies from around the 
world which gives us successfully logistics 
network worldwide.
Contact us:
Hotline: 400 8821 060
Tel: (86) 18222169211/ 15010058549
E-mail:  sales1@rexmovers.com; ew@
rexmovers.com
Website: www.rexrelo.com

STORAGE
China Self Storage Co. Ltd
As a member of SSA and SSAUK, China Self 
Storage Co. Ltd. introduces an international 
industry standard to professionally 
developed Self Storage for private, family 
and business. Safe, clean, air-conditioned, 
24h access, flexible size. To learn more, visit 
www.selfstorageinchina.com. To make a 
reservation, contact 400-600-6378 info@
selfstorageinchina.com. 
Jin’an Building, Tianzhu Garden West Rd., 
Shunyi District, Beijing.

Koala Ministorage 
Koala Ministorage is the first professional 
self-storage provider in Beijing. To learn 
more, visit our website www.koalaministor-
age.com. To make a reservation, call us 
toll free at 400-017-8889, email us at 
questions@koalaministorage.com, or visit 
one of our stores.

REAL ESTATE AGENTS
JOANNA REAL ESTATE RELOCATION 
SERVICE
We are one of China’s leading real estate 
agencies boasting an extensive database 
of high-end properties for rent. We have 
helped thousands of expatriates find their 
homes as well as hundreds of companies 
re-locate their employees. Once we have 
found you your ideal home we will be on 
hand to deal with any post move issues 
and our dedicated after sales team will be 
contactable 7 days a week to help you with 
any queries you have throughout your stay 
in our country.
> For more information please contact us:
Email: paulquin@joannarealestate.com.cn

Website: http:>beijing.joannarealestate.
com.cn/ (Tel: 84585667 ; 13501358971)

Replus-Benchmark
“Replus-Benchmark” is one of the leading 
real estate agencies and relocation service 
provider for expatriates in Shanghai, 
Beijing, Guangzhou, Chengdu and 
Shenzhen.
•  Residential Home Search Service
•  Visa Application
•  Commercial Office Space Search Service
•  Buying and Selling Property Service
E-mail:  marketing@replus-benchmark.com
Website: www.replus-benchmark.com
> A-1509,Xiaoyun Center, No.15 of Xiaoyun 
Road, Chaoyang District Beijing 
Tel: 84467119  Fax: 84467577

Silk Road Travel Management Ltd. 
Silk Road Travel is a pioneer in organizing 
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

TUI China
An affiliate of World of TUI, the world’s 
leading tourism group, TUI China was 
established in late 2003 as the first joint 
venture with foreign majority share in the 
Chinese tourism industry. Its headquarters 
are in Beijing whilst its operations reach 
deep into the far corners of China. World of 
TUI generated approx.50,000 predominantly 
western tourists to China yearly and 
provides M.I.C.E services for renowned 
companies worldwide.  
> Add: Bright China Chang An Building, 
Tower 2, Unit 921-926, 7 Jianguomen Nei 
Avenue (Fax: +86 (0)10 6517 1371; Email: 
sales@tui.cn; Website: www.tui.cn; Tel: 
8519 8800

JOBS
Café Flatwhite 
Positions available:
1. Shop Manager (full-time). 
Requirements: Speaks English, experience 
with coffee and Western food 
2. Chef (full-time and part-time, Western 
food)
3. Waiters and Waitresses (full-time and 
part-time)
4. Marketing Specialist (full-time)

CATERING SERVICES
Aurora Catering
An 100% authentic Italian experience 
whether tasting a mouthful Lasagna or a 
juicy Carpaccio. Our international team 
brings to you the authentic freshness and 
tidbit of an Italian Espresso or a homemade 
tastiness of a Mozzarella.
We offer a full range of catering and event 
planning services for all types of business 
and personal functions that are tailored for 
you. The best service, at your service.
Contact Jacopo Tomé at 137 1794 0458 
jacopo.tome@gptinternational.com

Zone de Comfort 
With our professional service, you can focus 
100% on your event at Zone de Comfort, 
every single assignment is unique for us.  
Our experience helps us understand your 
objectives with thorough planning, and 
of course, exquisite food with elegant 
presentation. In the past 5 years, we have 
handled numerous catering projects 
covering diplomatic/business functions for 
embassies, high-end cocktail receptions for 
luxuries brands, automobiles and month-
long hospitality center services.  Find out 
more from our Website: www.zdc-catering.
com
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Feeling unlucky in love? Well this 
year, you just might find the love of 
your life – if you eat Sichuan food on 
the third of every month. None of this 
advice applies if you’re already in a 
committed relationship, sorry.

Snake
2013, 2001, 1989, 1977, 1965, 1953

An important task will fall to you in 
the first quarter of the year. Use the 
opportunity to flex your leadership 
muscles, and you shall be rewarded – 
likely with a fat hongbao on the night 
of the subsequent full moon.

Dragon
2012, 2000, 1988, 1976, 1964, 1952

This year, you will focus on family. 
Whether or not this means a move 
to Shunyi is in the cards for you, we 
can’t say for sure. What we can say 
is: Be very careful when entering or 
leaving Fengtai district. 

Rabbit
2011, 1999, 1987, 1975, 1963, 1951

As one of the planet’s most fearsome 
felines and the world’s most popular 
Singaporean beer, tigers have egos 
the size of Chaoyang district. This will 
cause relationship issues in the fall. 
Don’t talk to cab drivers on Sundays.

Tiger
2010, 1998, 1986, 1974, 1962, 1950

You’re a beautiful, buxom bovine, and 
you’re going to slay in 2017 – as long 
as you don’t wear red on the 13th of 
any month, that is. As always, avoid 
anyone who owns covered wagons or 
has plans to travel to Oregon. 

Ox
2009, 1997, 1985, 1973, 1961, 1949

Last time it was the Year of the Rat, 
the greatest US president in living 
memory was elected, so honestly, 
this year, just please keep your health 
intact. We’re going to need you in 
2020 (the next Year of the Rat). 

Rat
2008, 1996, 1984, 1972, 1960, 1948

Hardship may strike in the sixth lunar 
month of this year, and pigs may find 
themselves in muddy situations. But 
do not give up hope – most crises can 
be averted simply by avoiding Taikoo 
Li on Saturdays. If anyone can put 
lipstick on a pig, it’s, well, a pig. 

Pig
2007, 1995, 1983, 1971, 1959, 1947

Congratulations: You are man’s 
best friend! But you are also kind of 
dumb. While your doggedness will 
pay off with financial returns this 
year, we predict trouble in your love 
life. Tap your nose three times before 
exercising.

Dog
2006, 1994, 1982, 1970, 1958, 1946

Rooster, 2017 is your year, quite 
literally. This year, you can truly be 
yourself, and by ‘yourself,’ we mean 
a right cock. You will get your bike 
stolen this year. Don’t watch the 
CCTV New Year’s Gala if it’s raining. 

Rooster 
2017, 2005, 1993, 1981, 1969, 1957

Ah, monkey – your year may be over, 
but your time to shine is not. We 
suggest starting a live-streaming 
career, or auditioning for laowai  trick-
monkey roles on TV. A trip to the 
jianbing  stand may lead to love. 

Monkey
2016, 2004, 1992, 1980, 1968, 1956

It is a year for austerity for goats, so 
stop brunching and start hustling. 
Discipline is key, for a massive 
feud with your landlord will result 
in catastrophic charges later this 
year. Also: A puppy will come to you 
bearing what appears to be a gift; do 
not trust it.

Goat
2015, 2003, 1991, 1979, 1967, 1955

Power is important to you, but 2017 
will bring circumstances you cannot 
control. Hold on to your withering 
sense of control by dedicating 
yourself to a cause you believe in, 
such as child poverty, or telling 
people ‘GIF’ is pronounced jiff  loudly 
at bars. 

Horse
2014, 2002, 1990, 1978, 1966, 1954

Our predictions for the Year of the Rooster
b y  N o e l l e  M a t e e r
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