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There's been a lot going this week. Have 
you been paying attention?

1. What’s the most surprising thing to 
come out of the 17th Annual People’s 
Congress?

a. Hu Jintao lifts shirt to show that the massive 

China tattoo on his back now includes Taiwan 

b. Congress agrees to incorporate limited internal 

party democracy into lunch-ordering procedures 

c. Wen Jiabo’s phone goes off during speech, revealing “Sweet Child 

of Mine” ring tone

2. Why was Donald Tsang under fire recently?
a. Kept referring to Anson Chan and Regina Ip as “Laverne and Shirley”

b. Declared that West Kowloon Cultural Centre to be turned into 

private grotto 

c. Thought rock, paper, scissors was enshrined in Basic Law 

d. He controversially likened democracy in 2012 to the Cultural 

Revolution during an interview. No, really!  

3. There are less than 300 days until the Beijing Olympics! How 
are we preparing?

a. Six-foot high advent calendar

b. Already checking odds on dressage events 

c. Stepping up steroid regimen

4. What are fast food companies doing to make up for the low 
wages of their employees? 

a. Employees entitled to as much coagulated fat as they can carry 

home in their arms

b. Twice a week, employees are permitted to bread themselves 

c. Get to keep all irregular happy meal toys for their own children 

d. No longer required to wash hands

5. The new Elements mega-mall has just opened. What sets it 
apart from other Hong Kong malls?  

a. In the food court, diners are “shown to their periodic table” 

b. Even has a store that sells smaller, cheaper malls 

c.  This is the one that is finally going to give your life meaning  
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Fair-weather Friends 

Dear HK,
Last weekend was so smoggy. I can’t help 
but remember how just a few weeks ago 
during our unlikely streak of sunny days, 
the Secretary for the Environment [Edward 
Yau] was out bragging about our good 
weather (Donald Tsang did too, I believe.) 
Where was he last weekend? Why didn’t he 
come forward when the pollution returned? 
Shouldn’t someone step up to tell us how to 
handle this pollution when it’s at its worst? 
Does he only think he has to deal with the 
politics, not the actual problems? Oh wait, 
I think he doesn’t even have a background 
in environmental issues [Yau is a lifetime 
bureaucrat.] No wonder. 

Sammy Lai
Kowloon Bay

Crazy for Cricket 

Dear HK,
I’m a huge cricket fan, and where I come 
from, cricket is a kind of “religion” and our 
cricketers are treated like super heroes. 
Your editor obviously does not have much 
understanding of the game, hence the 
remark you printed last issue, “the most 
boring game in the world.” 

Just let us enjoy our game!

Neena Aswani
Tsim Sha Tsui 

Nowhere to Walk 

Dear HK,
I enjoyed Natasha Stokes’ article about 
how there’s hardly any coastline open to 
the public on Hong Kong Island. This poor 
planning reminds me exactly of how the 
government builds needless railings, barriers 
and obstacles on nearly every walkway in 
the city, from the hiking and biking trails 
to the sidewalks. It’s like they don’t want 
anyone to ever enjoy a nice stroll anywhere! 

Charles Hung 
Mid-Levels 

  

Private Eye 

Xxxxx
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Last Week
In Reality

UPFRONT
The Bookie

The Food Safety Authority has 
warned consumers to avoid the JP 
Chenet 2006 vintage cabernet due 
to fears of glass fragments in the 
bottles. However, we spoke to our 
resident fake wine expert Carlos 
von Hoondenwaart who said, “Glass 
fragments in wines, especially reds, 
is a big trend at the moment, as your 
bleeding gums, when mingled with a 
full-bodied merlot tend to add an oaky 
timbre and provides for a clean fi nish.”

JP Chenet 2006 vintage 
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Legislate This!
Donald Tsang recently made his policy address. 
What’s in the fi ne print?

6 SAT
Birthday Bombs A 14-year-old girl makes 
a birthday present for her friend and 
attaches a tag that reads "Don’t open." 
She forgets to give it to her friend and 
a pedestrian later discovers the bag. He 
thinks it’s a bomb and calls the police. 
The police later fi nd the girl and she 
apologizes for the misunderstanding.

7 SUN
Rain of Beer Bottles A scuffl e breaks 
out between customers and staffers 
in a congee restaurant in Sha Tin. 
Two drunken customers are asked to 
leave following complaints of noise. 
They refuse, jump on a table and start 
pelting the staffers with empty beer 
bottles, injuring a few of them. The 50 
frightened patrons fl ee the restaurant 
without paying, before the police arrive.

8 MON
Follow the Money After a botched 
attempt to rob a taxi driver in Yuen 
Long, two illegal immigrants from the 
mainland hold up a convenient store 
for $2,000. The police rush to the scene 
and spot a trail of banknotes leading 
to a construction site. The two men are 
fi nally captured inside a sewage drain. 

9 TUE
Rolex or Your Life Finding there is no 
electricity supply in his fl at, Shum, 
71, goes out to check the electricity 
transformer. A man suddenly 
approaches and strangles him until 
he’s unconsciousness. He wakes 
up to fi nd his $30,000 Rolex watch 
missing, but $4,000 cash still there.

10 WED
Vote Ho in '07 Angry about Anson 
Chan’s decision to leave the pro-
democracy rally on Sunday for a haircut, 
preservation activist Ho Loy declares 
her candidacy for the Legco by-election 
on Hong Kong Island. Her 9-year-old 
daughter is currently out of school.

11 THU
Don't Go Overboard A man in Tung 
Ching gets in a cab and tells the driver 
to go to the Kwai Fong MTR station. 
Halfway through the journey, he leaps 
out of the cab, jumps off the Kap 
Shui Mum Bridge and into the sea. A 
helicopter was dispatched to fi nd the 
man, but he still has not been found. 

12 FRI
Ropey Robbers A refugee from Sri Lanka 
is robbed by four men while drinking on 
the street in Tsim Sha Tsui. The robbers 
fi nd $20 in his wallet. Unsatisfi ed, they 
then beat the refugee and force him 
to get more money. He pretends to 
phone his friends and informs the police 
instead. The gangsters are arrested.

Street Talk Movie extras - can't live 
without them, don't notice them 
otherwise. Leo Leung tells TC Fung what 
it's like behind the scenes. 

HK Magazine: Is being an extra the fi rst step to being a 
movie star? 
Leo Leung: Stars? Come on – they’re just ordinary folks. As 
a fi lm student, I just want to expose myself to the movie-
making industry and try to learn a thing or two about 
it. Some people do it to catch a glimpse of their favorite 
celebrities, but you’re defi nitely not a professional extra if 
that’s your only motivation. 

HK: You think extras are professional?
LL: Sure. Most people believe that extras are just the "extra" 
part of a movie. (Laughs) But seriously, that isn’t the case. 
Even as a passerby, you have to know how to walk while 
avoiding the main stars. If you’re just coasting through it, 
you’ll be in deep shit.

HK:  Isn’t it an easy job?
LL: There’s no such thing as a free meal. We have to wait 
around for hours and hours with mosquitoes biting us if it’s 
shot in countryside. Sometimes we have to act like security 
guards to stop pedestrians from taking photos because it 
affects the fi lming process. Plus, the meals aren’t even fi t 
for hogs - the best one I ever had is a box of "siu mei rice" 
(roasted meat in Hong Kong style).

HK: So you’re a fan of cosplay - do you like the movie 
costumes they give you? 
LL:  Defi nitely not! I like cosplay costumes because I feel 
like a whole different person. But the costumes for extras 
stink and sometimes make you itch. To make things worse, 
wardrobe assistants try to cover up the smell with air 
freshener – but you know how awful it is if you wear fake 
fragrances when you’re soaked with sweat. 

HK: Why do you carry a bag of props with you?
LL: Directors may want people with different looks for 
different scenes, so with a wig or something, I can change 
my appearance instantly. And I bring chocolate bars because 
sometimes you don’t have time to eat. 

HK: So it seems like a job as an extra isn’t all that.
LL: And you have to be prepared to go through hard times. 
Sometimes production assistants growl at you if you make 
a small mistake. There’s no fair treatment. And don’t even 
think about dropping out halfway through – the middlemen 
always keep your I.D. card until the second they pay you. 

HK: Ever encountered any prima donnas?
LL: Er, yea. But they’re usually wannabe artists. Most of the 
time, the real stars are quite easygoing, while some of the 
second-rate artists pretend to be prima donnas just to boost 
their ego.
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Hong Kong’s Person (People) of the Year 
Star Ferry Protesters (54%), Alan Leong (13%) and Cecilia Cheung (9%)

Who’s the talk of the town this year? Not the award-winning actress who can’t wait to 
ditch her career, marry and have babies; not the sharp legislator who dared to run against 
the chief executive in the non-election – but the common citizens who stood in front of 
wrecking balls, hoping to stop the demolition of the Star Ferry Pier last December. No, 
they didn’t succeed but what they brought to Hong Kong was an awakening to the impor-
tance of our heritage. One of the most visible of these protestors is Ho Loy, a single mother 
who got herself a criminal record when she was found guilty of damaging the Star Ferry 
demolition site. Now she plans to run on a platform of conservation for the Legco by-elec-
tion this December. Is she nuts? Well, read our interview with her on p.46 to find out. 

Reader’s Choice 
Awards 2007 
Harnessing the power of the hive mind to present to you the best – and worst – of Hong Kong. By HK Staff 

Best Happy Hour 
FINDS 
2/F, LKF Tower, 33 Wyndham St., Central, 2522-9318

The FINDS bartenders not only do some very innovative things with a mint leaf and shot of 
grenadine, they let it all go for half the usual price at happy hour (2-for-1 on drinks, Mon-Fri, 6pm-
8pm). It’s also an absolutely gorgeous, elegant bar to be in, and when you factor in the compli-
mentary bar snacks (Mon-Fri, 6pm-7pm), it’s no wonder FINDS left everyone else in the dust. 

Best Gay Hangout 
Volume
83-85 Hollywood Rd., Central, 2857-7683, www.volume.com.hk

This snazzy little house-playing, gay bar beat out last year’s gay 
fave Propaganda, most probably due in large part to resident DJ 
Stonedog’s “Hyper Handbag” Saturdays with all that’s kitschy, hard 
and pumping (no pun intended). Then there are the gallons of booze 
they’re giving away on a weekly basis: 2-for-1 drinks with free 
snacks every day (7pm-10pm) and four hours of free vodka every 
Wed (6pm-10pm). Wednesdays are also “New Arrivals” night - gay 
flight crews, tourists, business travelers, and the locals who perv 
on them - while Fridays are Hong Kong’s longest gay happy hour 
(7pm-10pm). Free entry, 2-for-1 drinks and the cheesiest in 80s pop. 

Best Wine Bar
Tivo
43-55 Wyndham St., Central, 2116-8055

Tivo won with a 60-bottle collection and one of the most straightforward 
wine menus in town. “We want to reduce the mystique and general ‘snob-
bery’ that can occur with wine,” says Hayden Winch, director of operations. 
With that in mind, we asked Winch for a little help in ordering some. 

For people who don’t know wine “I’d introduce them with white 
over red. Easy wines to like “In the beginning, most people prefer lighter 
wines. Try German Rieslings or French Pinot Gris. Reds - try a Central 
Otago Pinot Noir (New Zealand) or a Barossa Valley Shiraz (Australia).” 
Watch out “If there are lots of wines available by the glass in a place 
that isn’t very busy. If wine has been exposed to air for a while, it 
will oxidize and develop an almost vinegary taste.” In general “New 
World wines tend to be sweeter, fruitier wines. Old world wines tend to be about texture and savory notes. People tend to 
educate on New World wines and move into Old World. That said, it doesn’t bloody matter; just drink what you want.”  

Best Set Lunch 
Isola Bar & Gril
Shops 3071-75 and 4011, IFC Mall, 8 Finance St., Central, 2383-8765.

One of the city’s finer Italian restaurants, Isola has a straightforward, rustic food ethos. Executive chef 
Gianni Caprioli simply calls it “common ingredients cooked uncommonly well.” The lunch set menu 
is a great sampling of their seafood, pasta, roasts and grills and you should probably set aside a few 
hours for it. It starts with a choice of soup, or salad and appetizer buffet, followed by a main from a 
list of pastas and grills, and finished off with a dessert duo and coffee. Phew! Pick it up for $228. 
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Best Live Music 
Fringe Club
2 Lower Albert Road, Central, 2521-7251.

No surprises here – the Fringe Club is the city’s 
most reliable venue for music from credible artists. 
Unfortunately, it’s part of a sadly small group of such 
venues. “A lack of mid-size venues is definitely a 
problem for the live music scene,” says promoter Kap 
Liu. “It’s not just the size, either – many venues lack 
at least one of the things necessary for a good show. 
Convenient location, good audio equipment and the 
open-mindedness of the venue bosses, as well as the 
audience.” This means that shows in Hong Kong are 
generally limited to either massive acts from overseas 
or little-known bands playing for little crowds, while the astronomical rental costs of most central venues preclude most 
owners from taking a risk on alternative music. Except, of course, the Fringe, who fully deserved to top off this category. 

Best Concert
Christina Aguilera

Gwen’s just a bleached-blonde knockoff, those Nails aint 
Cantopop enough, and The Cure’s just too damn depressing. 
Xtina was worth ever penny of the dressing room demands she 
asked for (real list, culled from www.thesmokinggun.com):

Ten (10)  bottles of room temperature bottled water (NOT EVIAN)
Four (4)  packs of Carnation Instant Breakfast “Original Malt Flavor”
One (1)  small container of “Nesquik” Chocolate flavor
One (1)  Liter Full Fat Vanilla Soy Milk (Must not contain 

Canola Oil, Barley, Oats or malt of any kind)
One (1)  Package of “Soya Kaas” Soy Cheese Full 

Fat Mozzarella or Cheddar
One (1)  1⁄2 Pint of Fat Free Small Curd Cottage 

Cheese (Knudsen or Clover only)
One (1)  Small Cheese Platter with Cheddar, Jack, Gouda and Swiss
One (1)  Small Bottle of “Flintstones” Vitamins with Extra Vitamin C
One (1) Small Bottle of Chewable Vitamin C Tablets
Four (4) votive candles with matches

Best Pickup Joint 
Insomnia
38-44 D’Aguilar St., Central, 2525-0957 

You know you’re at Insomnia if you hear one of these gems... 

Is that a bottle of beer from 7-11 in your pocket or are you just 
pleased to see me?

I’m not saying you’re the prettiest girl in Lan Kwai, but you’re the 
prettiest one who doesn’t have vomit on her legs.

Let’s “bastus an na,” if you know what I mean... 

Hey baby, forget insomnia, I know another way to keep you awake 
all night...

Honey, you smell like sweat, red bull, and just a hint of heaven. 

I like your flashing badge. You can pin me against your chest any 
time you like.

How much?

Best Place for People Watching 
Staunton’s Wine Bar and Café
10-12 Staunton St., SoHo, Central, 2973-6611

The Field Guide to SoHo Stereotypes: 
ABC Woman who thinks she’s from “Sex and the City”
This small but intimidating species 
tends to gather in clusters of two to 
four, especially when searching for a 
mate. They select the male by specu-
lating on the size of either his wallet 
or his phallus. What they actually 
feed on remains a mystery to even 
the most skilled zoologists, but there 
have been documented cases of the 
ABC woman enjoying cosmopoli-
tans, soy lattes and artesian water.
 
Flyer Guys
These rascally bandits are parasitic creatures that 
attempt to attach themselves to passing organ-

isms by thrusting dining and massage vouchers to-
ward them. Easily spooked by loud noises. 

Too Cool for Lan Kwai
This common beast demonstrates 
typical alpha male behavior, and feeds 
mainly on organic wine and tapas. 
Highly territorial, Too Cool for Lan 
Kwai Fong would never dare venture 
beyond Wyndham Street for fear of 
encountering its rival, the Loosened 
Necktied Jello-Shooting Banker. 

Bewildered Tourist
This creature is easily identified by 
its vibrant plumage. The European 
variety is marked by its sports socks, high-rise shorts and 
preponderance of facial hair. The North American variety, 
meanwhile, can be identified by the baseball cap, cer-
emonial camera, and fanny-pack-carrying pouch where 
it hoards its possessions much like a common squirrel. 

Best Cocktails 
Feather Boa
38 Staunton St., Central, 2857-2586

Despite their ambivalence toward media coverage, Feather Boa came in 
first with their innovative, original cocktail concoctions. Sure, Feather Boa is 
expensive and more often than not, overcrowded – but you have to admit 
those strawberry daiquiris are out of this world. But forget the Boa, here’s how 
you can make the very same beverage in the comfort of your own home:

Frozen Chocolate Strawberry Daiquiri:
- 2 oz light rum
- 1 oz fresh lime juice
- 1/2 oz gomme syrup
- 1 cup ice
- 5 strawberries
- Chocolate syrup
- Blend together all ingredients and ice for 45 to 60 seconds, or until uniform. 
- Rim glasses with chocolate syrup and pour daiquiris into glass. 
- Drink. Laugh at thought of avoiding absurd Feather Boa crowds and prices.
- Drink more. Feel depression at the thought of drinking alone.
- Down daiquiri, deal with brain freeze. 
- Hail cab and go to Feather Boa.

»

+



8    HK MAGAZINE FRIDAY, OCTOBER 19, 2007

Best Place to Charge to Your Expense Account
SPOON by Alain Ducasse
InterContinental Hong Kong, 18 Salisbury Rd., 2721-1211 

Alain Ducasse’s fine-dining French restaurant narrowly beat out Nobu’s eponymous fusion 
Japanese joint as your favorite place to stick it to the company. But what exactly lures cus-
tomers to such pricey cuisine? The finest of rare ingredients? Actual, tangible love incorpo-
rated into every dish? Here’s the most expensive meal1 you could possibly eat2 at Spoon:

Soup
Chilled cucumber soup, chopped garnish, parmesan cheese/yogurt sorbet $130
Starter
Maine lobster, vegetable tartare and coral sauce $295
Pasta
Squid ink lobster cannelloni, fennel carem $295
Main
Sole from the coast of Brittany, asparagus and yabbies, creamy sauce with Arbois wine $575
Vegetables
Warm asparagus and baby leeks, crushed black truffle $235
Dessert 
Crispy pineapple, vanilla/lime sorbet $110 
Cheese 
Creamy goat cheese faisselle, aragula and condiments $125
Put it on the company Visa: $1,765

Note 1: excludes alcohol 
Note 2: based on assumption diner is not a glutton and chooses only one item per course. 

Best View
Aqua
1 Peking Rd., Tsim Sha Tsui, 3427-2288

It looks something like this... »
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Most Sinful Desserts
Tiffin Lounge
Grand Hyatt, 1 Harbour Rd., 
Wan Chai, 2584-7822

The cheesecakes at Tiffin are the richest 
thing in the place (and by extrapolation, the 
whole of Hong Kong) but their best-selling 
pastry is this red bean green tea cake. Mm. 

And A Dual-Pronged Food Award Goes To... 
Amber
The Landmark Mandarin Oriental, 15 Queen’s Rd., Central, 2132-0066

The fine-dining restaurant in the Landmark Mandarin Oriental scored both “Best Designed 
Restaurant” and “Favorite Restaurant.” Designed by Transylvanian hospitality designer 
Adam Tihany, Amber is a meticulously clean, modern space styled around the color 
amber, right down to the 4,320 golden copper rods reaching down from the ceiling. “It’s 
our version of a chandelier,” says director of communications Josephine Lee. The modern 
European haute cuisine menu takes a contemporary and very, very innovative approach. 
Eating at Amber means enjoying your dungeness crab at any of five textures and four 
temperatures: jell-O, salad, foam, bisque and ice-cream (a signature dish by the way). 
And most of you do. “It’s the 6-star service alongside fine-dining in a non-pretentious, 
non-stuffy setting,” Lee says. Amber even has a chocolate sommelier on the weekends 
– never puzzle over which hot chocolate to finish off your iberian pork belly with again. 

Best Wellness Treatments 
Best New Spa Treatment
Hot Stone Therapy

Best Beauty Salon 
il Colpo
3/F, Century Square, 1 D’Aguilar St., Central, 3102-0238

Best Spa
The Landmark Oriental Spa
5/F-6/F, The Landmark Mandarin Oriental, 15 Queen’s Rd., Central, 2132-0011

Best Yoga Studio 
Pure Yoga
www.pureyoga.com
The health and beauty industry is billions 
of dollars strong in Hong Kong and it’s 
only getting bigger. “The spa industry has 
dramatically changed in the last few years,” 
says Spa Resources Asia general manager 
Linda Au. “After Sars, more people became 
concerned about their health, and fitness 
has become part of their daily habits.” In 
response, more, better and bigger spas 
have opened. And with the proliferation of 
wellness-oriented establishments from spas 
to gyms to cafes touting their whole-grain 
organic macrobiotic fare, it’s never been 
easier to get fit. That or spend quite a lot of 
money on gyms you don’t go to and fat-free 
rice cakes you can’t seem to choke down. »



The Cathay Pacifi c/Standard Chartered Hong Kong Cricket Sixes are 
back to light up the Kowloon Cricket Club on October 27th to the 28th. 
Since the fi rst tournament in 1992, the Cricket Sixes have attracted 

some of the best Test cricket and One Day International Cricket players in the 
world to show their passion for their teams and their country on the pitch.

This year the biggest names in international cricket will come to compete 
for Sixes supremacy at the Kowloon Cricket Club. The annual two-day 
event promises to be more exciting then ever before with an All-Star Team 
joining the international nine teams to make a total of 10 teams.

Asha Gill, Model and Television host, will MC this year’s Cricket 
Sixes. Asha Gill is one of Asia’s hottest talents. After rising to 
fame on Asia’s Channel V, she was selected to host the travel 
documentary series ‘Lonely Planet Six Degrees’. She has been 
featured on the cover of Time Magazine and recently made 
it to Cover Magazine’s Top 50 Hottest Rising Asian Stars. 

For more information please visit the website at www.cricketsixes.hk 

Lan Kwai Fong Sixes Carnival

Two giant screens are being set up in Stormies Bar at Lan Kwai Fong, 
which will broadcast the tournament live, with another big screen on 
Nathan Road in Tsim Sha Tsui broadcasting the live fi nal. You are sure 
to catch every exciting moment of the matches transmitted from 24 cam-
eras around the pitch while enjoying happy hour priced drinks be-
tween 12-5pm at the Lan Kwai Fong Cricket Sixes Village. Check out 
www.cricketsixes.hk to fi nd out which bars have got cricket fever.

* Terms and conditions apply

ADVERTORIAL

2006 Winners
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Best Burger
Triple O’s
www.tripleo.com.hk

A fast-food chain winning best burger? Inconceivable! You’ve crowned 
Triple O’s king not only for their quality value-for-money ($60 a meal), 
but that special sauce; that ridiculously addictive concoction which might 
be ketchup, mayonnaise or just be a hearty helping of heroin.

As most fans know, two key ingredients are easily deciphered: the standard sweet 
mayonnaise, and the Bick’s red relish. But there’s also that third all-essential spice no one 
could ever get right. We think we’ve figured it out – well, not really us, but an unnamed 
source who’s worked at a Canadian Triple O’s for over 30 years: Cayenne pepper. Yes, it’s 
that simple. The Triple O’s head office in Hong Kong did not return our calls as of press time.

Best New Restaurant
Zuma
Level 5 & 6, The Landmark, Central, 3657-6388 

Some say our obsession with high-end brand 
dining reflects a more sophisticated Hong Kong, 
others say it reflects an increasingly shallow 
one. Either way, we just can’t seem to keep 
our money in our pockets when we hear a 
flashy name. Like its sister restaurant in London, 
the recently opened Zuma serves its sushi at 
dizzying prices, but still manages to get punt-
ers fighting for seats everyday. How long will 
this super-brand trend last? Many say as long 
as the city remains awash in cash. But the 
hype also has its doubters, notably food per-
sonality and restaurateur Frank Sun. “I doubt 

the trend will sustain itself for too long,” he says. “Eventually, lots of smaller, local 
restaurants will have the upper hand again, which I think will be much healthier.”

The Smog: Multi-Award Winner
The Hong Kong Symbol, What 
You Most Want to Go Away, and 
Hong Kong Would Be Better 
If (the smog went away)

This year’s biggest winner was 
The Smog, who scooped up 
no less than three awards. We 
caught up with plume of the hour 
for an exclusive interview.

HK Magazine: So, how did you end up here in Hong Kong?
Smog: Well, it’s a long story. But the quick and dirty version is that I was living in LA 
for a long time, but everyone’s so phony there, it just gets to you after a while. Once 
they brought out those hybrid cars, it was just too much for me. So I headed east. I 
settled on Hong Kong after a few brief stints with the smog scene in the mainland.
 
HK: How do you like Hong Kong?
S: I love it, it’s that great combination of east meets west, low taxes, almost 
no anti-pollution legislation. And they even have diesel trucks, right on the wa-
terfront! Pretty much anything a pollution plume could ask for. Great views, 
too. You can often find me just sitting around the harbor, taking it all in. 

HK: You disappeared for a while earlier this year...
S: Yeah, I took a summer break to visit up north. I generally do when 
the southeasterly winds are in town. They rub me the wrong way.

HK: Where do you hang out?
S: I get around a bit, but I like Causeway Bay. It’s where a lot of the action is. The rural 
areas and the outlying islands don’t really do it for me.

HK: Don’t you worry that you’re hurting people? 
S: Sometimes I find it hard to sleep, but let’s be honest, the people don’t really seem 
to mind too much, judging by the amount of air con they have pouring out of any 
given shopping mall at any random time. Plus, I really enhance the sunsets, with my 
particulates giving them a nice, purplish glow and everything. That’s gotta count for 
something, right? 

HK: Are you worried about Donald Tsang’s pledge to combat pollution in his recent 
policy address?
S: Oh please. The Blue Sky Campaign didn’t scare me off, so why should this one? I’m 
not afraid of a little hot air coming from government house every now and then.

HK: So, three big wins this year. How does that make you feel? 
S: Well, I’d like to thank all the diesel trucks, idling engines, pollution-spewing fac-
tories, unregulated ship traffic, SUV drivers, private jets, ice-cold movie theaters...  »



14    HK MAGAZINE FRIDAY, OCTOBER 19, 2007

Overhype of the Year 
H&M
68 Queen’s Rd., Central, 2110-9546

Yes, the opening of the first H&M in Asia was a bizarre spectacle of hype, rivaled 
only by the feng shui-related scandal over Nina Wang’s will, which took second 
place. Located in the four-storey spot on Queen’s Road formerly occupied by Lane 
Crawford, H&M opened in a flurry of excitement, with hours-long queues snak-
ing around the block under the store’s massive billboard featuring Madonna’s hag-
gard countenance. But hey, it’s bargain basement prices, so you can’t complain 
that much – just keep telling yourself, “This is not the European Giordano...” 

Best Airline
Singapore Airlines

Best Overall Hotel in Asia
Four Seasons

Best Business Hotel in Asia
Mandarin Oriental Hotel Group 

Best Spa Resort
Banyan Tree Resorts

Best Mobile Phone Brand
Nokia

Best Camera Brand
Canon

Best Gadget
iPod

Best Video Game Console
Nintendo Wii

Best Party City & Best Shopping Destinations in Asia 
Hong Kong (hey, that’s us!) 

We’re the best, according to us. With the economy going swimmingly and more than 
enough cash floating around, Hong Kong’s been living up to the stereotype paraded 
endlessly around the world by the tourism board. New shops, bars and clubs jostle for our 
feverish attention spans every week. Rising expectations also encourage higher-end retail 
and nightlife venues, which only further entice our inner materialist. “Now more than 
ever, shopping in Hong Kong is an experience rather than a simple business transac-
tion,” says retail architect Mathilde Lucas. It’s hard to disagree when individual shops 
boast interactive technology and in-store martini bars, and even malls feature midnight 
shopping. On the party front, people readily line up to get turned away from all the latest 
clubs, while bars everywhere are toasting the rising consumption levels of local drinkers. 
They say those that work hard party hard, and nobody works harder than Hong Kong.

»

Best New Bar   
The Privé vs M1NT Showdown 

And... it turned out Hong Kong wanted so bad to be on the list that you couldn’t 
cross either Privé or M1NT off the list – these members-only joints tied for 
first as Hong Kong’s best new bar. And considering the recent spat of exclu-
sive VIP lounges opening their doors this year, it’s a trend that’s here to stay. 

Privé M1NT

Regional Awards
We also asked you for the best around Asia. Here’s what you thought...
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Did You Guys Go Out Even Once This Past Year?
You voted in the following award-winners for the second year running: 

Best Vegetarian Restaurant 
Life Café 10 Shelley St., Central, 2810-9777
You can’t separate the Hong Konger from his organic hummus and Life Live Salads, 
apparently. 

Best Clothing Store
Zara www.zara.com  
The Spanish retail giant wins for the third year running and received twice the votes of 
runner-up H&M. Ah, maybe next year. 

Best place for a caffeine fi x
Starbucks www.starbucks.com.hk 
Guess who came in second? Hint: They’re the only other coffee chain in 
Hong Kong...

Most Overrated Bar & Favorite Bar
Dragon-i  UG/F, The Centrium, 60 Wyndham St., Central, 3110-1222
Yup, most of Hong Kong still can’t get past Dragon-i’s relentless door 
bitchery or how fricking awesome it is. 

Best Hong Kong band
Beyond
Geniuses are never appreciated in their own time. Two 
years after their dissolution, Canto-rock band Beyond have 
won your vote as Hong Kong’s worthiest music-makers. 
They won last year, too.

Stupidest Dining Trend 
Fusion dining
We thought the fusion lunacy had come to an end last year, but wasabi foams and chili 
ice-cream are still weighing heavily on everyone’s minds. 

Best Brunch 
Flying Pan www.the-fl ying-pan.com 
...who also scooped up “Best Late-Night Eats.” Of course, the Bloody Caesars (take the 
Pan’s excellent house Bloody Mary and throw in some clam juice) are pretty damn near 
to heaven on a hangover. 

Best Gym 
Pure Fitness www.pure-fi t.com 
We suspect that, while Pure is of course a fi ne establishment, you guys haven’t even 
looked at your membership cards since last year. Here, have another martini. 

Best Grocery Store
c!ty’super
Somewhat understandable, considering they have quite a few outlets across Hong Kong. 
And then there’s always the weird selection of things they sell. ■

Most Embarrassing Moment
The Chinese University Sex Survey classifi ed indecent 

A bunch of college students being slightly provocative in their student newspaper? 
Sounds like ordinary college life to us! But not to the Obscene Articles Tribunal, which 
ruled in May that the paper’s sex survey was “indecent,” thus landing its student 
editors in all kinds of legal trouble, and stirring a pretty big public outcry against this 
antiquated censorship apparatus. Unfortunately, the Tribunal’s authority hasn’t been 
diluted at all since then, and it has continued to make nonsensical rulings, including 
most recently declaring a blog post made in protest of them (and featuring a bare 
nipple) indecent. For more on this bizarre case, visit freeoiwanlam.blogspot.com.

Pickled octopus, Japan Duck liver mousse, 
France

Seaweed paste, 
Japan

Pickled octopus, Japan

Oat milk, Australia Duck tongues, Germany Chocolate Beer, Belgium
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Cemented 
and Demented

The government has a new blueprint for nature. 
Those steep slopes, loose rocks, wayward streams 
and unkempt bushes simply won’t do. They’re 

messy, unwieldy, and they slow down the flow of foot 
traffic. The solution? Flatten them down and roll out the 
cement carpet. 

All too often these days, hikers, mountain bikers 
and other nature enthusiasts find themselves increas-
ingly confronted with an unwelcome sight while trying 
to escape from the concrete jungle: freshly concreted 
jungle. “The authorities have flattened undulating paths 
with bare concrete, channeled once-vibrant streams into 
square-sided concrete drains, and on gentle climbs, built 
uninspiring concrete steps and bomb-proof railings of 
heavy-duty steel,” writes publisher Frank Fischbeck in 
the preface to a new book by local author Pete Spurrier, 
“The Serious Hiker’s Guide to Hong Kong” (FormAsia).

Admittedly, who the “authorities” are in this case can 
be a source of deep confusion. The Agriculture, Fisheries 
and Conservation Department (AFCD) has generally 
overseen country park concrete projects over the years, 
often in the name of the “safety” of country park users. 

At the same time, departments such as Home Affairs fre-
quently run their own projects at the level of local District 
Councils, under the claim of “enhancing” nearby villages. 

Either way, the desecration of nature trails and 
country parks with taxpayer’s money is hardly a novelty. 
But the recent publication of Spurrier’s book has drawn 
fresh attention to the issue, and adds significantly to the 
growing chorus of calls for the government to end its 
concrete splurge before irreversible damage is done.

Unsurprisingly, the calls have always come loud-
est from the hiking community. Aside from tainting 
the visual beauty of a natural scene, there are mul-
tiple other ways concrete can ruin a hiker’s day. 

“When you’re hiking on natural ground, you’ve got 
rocks and hurdles to go over and your mind becomes 
focused, unlike when you’ve got miles of sheer carpets 
of concrete,” says Fischbeck. On steeper terrain, the 
monotony of artificial steps built to ostensibly assist 
the user can be all too evocative of a stair-master: “all 
you can do is count the steps on your way to the top, 
and you lose the actual pleasure of feeling the gravel 
and the rocks and the stones under your boots.”

Funnily enough, the prime reason cited for pav-
ing hiking trails over with concrete is to protect the 
wellbeing of hikers. “Concrete will not be used un-
less there are safety concerns,” says a spokesper-
son for the Agriculture, Fisheries and Conservation 
Department (AFCD). “For example, if the footpath is 
too steep, there are excessive loose materials, or there 
are specific needs for the aged at certain locations.” 

Almost all hikers reject the rationale. “You need 
to have a little risk when hiking, otherwise what’s the 
point?” says avid hiker and nature photographer Gary 
Pang. Pete Spurrier agrees, adding that it’s “patronizing to 
the hiker – it’s as if we can’t be trusted to look after our-
selves once we’ve left the safe pavements of Mongkok.” 
As for the supposed concern for “the aged,” Fischbeck 
counters tha “elderly people dependent on railings simply 
aren’t going to be venturing up along rugged hillsides.”

Another factor sometimes adduced in fa-
vor of concrete paths is “erosion control,” as cited 
by one AFCD official in response to a complaint. 
Again, critics reject the claim. “Where soil ero-
sion really is a genuine threat, that can be tastefully 

John Robertson questions the government’s ludicrous efforts to make 

the great outdoors more pedestrian-friendly.

  “Natural” colors don’t quite hide it
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solved by the use of natural stones,” says Martin Williams, the founder of Hong Kong Outdoors (www.
hkoutdoors.com). He points to the ancient stone trails that formed the primary footpaths between vil-
lages and markets long before Hong Kong became a colony, still popular among today’s hikers.

For many critics, the government’s gratuitous construction programs come down to a more 
obvious source: the government’s mania for reckless spending and development. “It’s un-
necessary and even potentially harmful for a lot of this trail work to be going on,” says District 
Councillor Cyd Ho. “Unfortunately, it’s part of the urban mindset to think that building on an 
area is automatically improving it, without looking at whether that’s actually the case.”

In years gone by, groups such as Hong Kong Outdoors, the Hong Kong Trampers (www.hktrampers.
com), the Hong Kong Mountain Biking Association (www.hkmba.org) and the WWF (www.wwf.org.hk/
eng) have lobbied together against such work, with a few marginal successes. Two years ago they man-
aged to prompt the AFCD to stop the Water Service Department (WSD) from concreting Lady Clementi’s 
Ride in Aberdeen. Yet attempts to carry such small-scale victories into the bigger picture of unwarranted 
development have proved far more difficult. “After dipping our toes into the bureaucratic minefield, we 
ended up running around in circles,” says outdoors enthusiast Shaun Horrocks of the campaign. “We didn’t 
have the knowledge to deal with officials.” As mentioned, just knowing which officials to deal with can 
be perplexing. “The common conception is that it’s all the AFCD,” says Horrocks. “But really what you 
end up with is a political maelstrom with different departments all pointing fingers at each other.” 

The AFCD explain that other departments such as Home Affairs and Water Services do frequently have 
their own local projects, in which case it provides them with “general design guidelines” for minimiz-
ing environmental impact. Guidelines or not, it’s clear that all departments need to bring their desecrating 
developments to a halt. Ho is optimistic in this respect, observing that greater power will soon be granted 
to District Councils to supervise department work. “I hope the new District Councils returned by the elec-
tion will make full use of this if approached by concerned groups,” she says. “So that ultimately we can 
keep the environment natural and preserve ecology in its natural state.” Fischbeck too is optimistic, em-
phasizing the gradual, incremental manner in which public pressure on such issues has to take effect: “It’s 
a problem that comes back perennially, but we’ve got to keep on pushing bit by bit to achieve results, 
like water dripping on a rock.”Let’s hope both are right while there’s still a natural rock to drip on. ■

The latest downhill challenge

Escalators coming soon

Eyesore Patrol
Have you seen a particularly bad example of concrete in the actual jungle?
Email us, letters@asia-city.com.hk. 
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DINING

In Our Elements
Winnie Yeung and Johannes Pong visit our newest mega-mall to 

check out the newest dining scene. Pictures by Debby Hung.

Pour soup into your own 
wonton noodle at Full MoonSala Thai Cuisine

There was never a reason to go to the Kowloon MTR 
station. Nestled among a bunch of ugly residential 
buildings, the surrounding area resembled a ghost 

town. So developers did what they do whenever there’s 
a wasted bit of real estate – they built a huge mall on it. 
Elements, which opened earlier this month, is filled with 
chic designer stores and 33 restaurants, many of which 
are worth the visit alone. Be afraid, IFC. Be very afraid.

At the Roof Garden
On the roof of Elements (3/F) is a garden, with an 
area that houses eight bars and restaurants. This al-
fresco dining area is the highlight of Elements. 

El Pomposo
R009, 3/F, 2196-8123
The ninetysevengroup’s latest addition is a Span-
ish restaurant, decked out in colorful mosaic tiles. 
The food: Try the fig carpaccio with Serrano ham, octopus with 
potato and paprika. Make sure you line your stomach - besides 
sangria, the manager recommended a huge range of Jerez, a 
traditional Southern European tipple, to pair with each dish.
Price: $-$$

Malouf’s
R008, 3/F, 2810-8585
Internationally renowned chef Greg Malouf and his excel-
lent Mediterranean dishes at Olive in SoHo are so popular, 
so it's of little wonder that restaurant group Dining Con-
cepts has opened a new restaurant here named after him. 
Born in Melbourne of Lebanese descent, Malouf is one of 
the top Lebanese chefs in the world.  The first floor of the 
restaurant is for casual mezze - a selection of small dishes 
taken with drinks - while the upstairs is for fine dining. 
The food: Exquisite mains include crispy honey and orange 
blossom pork hock with butternut pumpkin tagine, and clay pot 
roasted free-range chicken with couscous and Turkish sausage. 
Price guide: $$-$$$

Megu
R002-3, 3/F, 3743-1421
The popular Japanese restaurant from New York has 
opened its first Asian outlet here. Designer Yasumichi 
Morita has shied away from Japanese minimalism in fa-
vor of a striking gold and red design, highlighted by the 
handmade kimono-patterned ceiling and 88 bamboo 
lamps from Kyoto, each costing a staggering $10,000. 
The food: Megu is also all about organic, seasonal din-
ing. The menu is largely traditional Japanese, though 
with a modern touch. Don’t miss the grilled smelt 
shishamo fish with roe flown in from Hokkaido and blue 
fin toro with avocado and wasabi sauce, ravioli style. 
Price guide: $$$$

In the mall
If you’ve burned out your gold card shopping, 
try one of these more affordable outlets. 

Full Moon
Shop 1028B, 1/F, 2955-5113
Billed as a Cantonese eatery that prizes itself on its won-
ton noodles, the menu reads like an upscale cha chaan 
teng. Western iced coffees are on offer as well as your 
dim sum staples like pan fried turnip rice cakes. 
The food: Their take on Hainan chicken rice and mari-
nated cucumbers is served charmingly in a wooden bar-
rel and as tasty as any you might find in town. Traditional 
har gau, or shrimp dumplings, are served pan fried with 
a champagne-lobster dipping sauce on the side. 
Price guide: $-$$

Sala Thai Cuisine
Shop 1028A, 1/F, 2609-1898
Sala means “pavilion” in Thai, and indeed, most of 
the tables are all separate roofed gazebos with comfy 
cushions for you to lounge on. Too bad it’s within 

the mall and not one of the alfresco restaurants out-
side. Thai cooks and staff guarantee authenticity.
The food: Seafood is their specialty. Fiery favorites include 
tiger prawns stir-fried with curry sauce and fried mus-
sels with chili paste. Skip the tom yum kung in favor of the 
hot and sour tTom yum nam sai, a clear seafood broth. 
Price guide: $$

TMSK
Shop 2103-2104, 2/F, 2204-3268
Or “Tou Ming Si Kou”, which translates to “Crystalline Ideas” 
in Cantonese. It’s the second outlet opened by Liuligong-
fang - the atelier for modern Chinese glassware – after the 
success of the first one in the upmarket Xintiandi area in 
Shanghai. It’s Chinese cuisine with a Western twist. Liuli-
gongfang custom-makes their utensils asw well – each piece 
comes with unique glass decorations. It’s worth having a 
meal there just to check out the intricate tableware.
The food: Try the fresh crabmeat in “red suit," a chilled, 
hollowed-out tomato stuffed with egg white and god-
knows-what. Don’t miss the chicken soup with pear and 
dried scallop – cooked for 10 hours to extract the essence. 
Price: $$-$$$

Husk 
Shop 2002, 2/F, 2196-8696
This is the sister of popular Lotus on Pottinger Street, haven 
of brilliant cocktails and modern Thai dishes. Husk’s con-
cept is essentially a more casual Lotus, with long, comfy 
benches. It’s right by the Grand Cinema, so it's great for 
drinks while waiting for your fashionably-late friends.
The food: The menu is similar to Lotus. Bartender Manoj 
makes the same tasty cocktails, but with a twist – try 
their virgin Mule, a healthy lime drink packed with herby 
cilantro. Signature dishes include the crispy salmon 
salad and the masaman red curry lamb shank.
Price range: $-$$ ■

El Pomposo 



Pearl on the Peak
Level 1, The Peak Tower, 128 Peak Road, Hong Kong
T: 2849 5123

Lawry’s The Prime Rib
4/F, The Lee Gardens, 33 Hysan Avenue, 
Causeway Bay, Hong Kong
T: 2907 2218

MEZZ
Shop M20-M28, Mezzanine Floor, 
Prince’s Building, Central, Hong Kong
T: 2523 8989

LIAN
Shop 2004, Podium Level 2, 
ifc mall, Central, Hong Kong
T: 2521 1117

Kiku
Shop B13-16, Basement, 
The Lanmark, Central, Hong Kong
T: 2521 3344

café Landmark
1/F, The Landmark, Central, Hong Kong
T: 2526 4200

Thai Basil
Shop LG005, Pacific Place, Admiralty, Hong Kong
T: 2537 4682

The Square
4/F, Exchange Square II, Central, Hong Kong
T: 2525 1163

Hoi Yat Heen
2/F, Harbour Plaza Hong Kong, Whampoa, 
Hung Hom, Kowloon
T: 2996 8459

JASMINE
Shop G-25, Festival Walk, Kowloon Tong, Kowloon
T: 2333 0222

m.a.x. concepts reveals what passion for food is about – it’s about 
the striving for delivering a perfect dining experience.  Its stylishness, 
friendliness and portfolio of international gourmet restaurants with 
contemporary setting revel not only your taste buds but also yourselves  
in exquisite pleasure.  The extraordinary experience with m.a.x. concepts 
is now further enhanced by its partnership with MasterCard, which only 
partners with renowned merchants in food and fashion.

Experience exquisite international cuisine in a fabulous,  
modern environment
With a spectacular 270° view of the city and 12 feet high windows 
overlooking one of the best cityscape views, Pearl on the Peak  
guarantees you the most visually stimulating food in Hong Kong.  
The ambience goes well with dishes, which you can enjoy, in the  
warm welcoming atmosphere. Indulge in the great selection of wines  
on the stunning terrace overlooking Hong Kong. 

The first Lawry’s The Prime Rib opened in 
1938 and it’s only the 8th branch in the 
world and the only one in Hong Kong. The 
food is hand carved and served on a silver 
cart, like in bygone times when dining was 
accompanied by a little flair and theatre.  
The high ceilings, elegant wooden interiors 
and the wide selection of champagne and 

wines from all over the world make it the perfect place for dinner or 
celebrating a special occasion. 

With a minimal and contemporary design, 
MEZZ provides an airy, elegant ambience 
for customers in Central.  This restaurant is  
a popular spot with city views serving 
refined, modern European cuisine.  They 
also have a unique bar if you want to pop in 
for a relaxing drink with friends. 

m.a.x. concepts and MasterCard jointly offer exclusive privileges to 
its MasterCard cardholders. From now till Oct 31 2007, pay with your 
MasterCard and enjoy a 20% discount on any a la carte food items at 
specifics parts of the day at below selected m.a.x. concepts restaurant.  

m.a.x. concepts and MasterCard bringing 
you the finest in wining and dining

For details, please visit: http://www.mastercardmoments.com/luxury/

Advertorial

Pearl on the Peak

Lawry’s The Prime Rib

Caramelised Onion Tarte of MEZZ
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DINING

Price Guide
$  Less than $200
$$  $200-$299
$$$  $300-$399
$$$$  $400 and up

Price per person, including one drink, appetizer, main course and 
dessert. Prices do not include bottles of wine unless stated.

Ratings
★  Forget it
★★   Only if you're stuck in the  

neighborhood
★★★   A pleasant dining experience
★★★★   More than just great food,  

tell your friends
★★★★★   Not to be missed

Our Policy
Reviews are based on actual visits to the establishments listed, without the knowledge of the restaurants. Reviews are included at the 
discretion of the editors and are not paid for by the individual restaurants.
Opinions expressed here are those of HK Magazine and our super-sneaky team of hungry reviewers. 
Menus, opening hours and prices change and should be checked. New restaurants are not reviewed within one month of their opening. 
Reviews are written from a typical diner's perspective. A dining experience includes more than just food; ratings are also based on service, 
atmosphere and fun. Ratings are awarded in accordance with the type of restaurant reviewed, so the city's best wonton noodle stall could 
earn a "not to be missed" rating while a fancy French restaurant could be a "forget it."

Work at HK Magazine
Experience in journalism? 
We are now accepting applications for staff writers. A minimum of one year’s experience 
required. Cantonese is an advantage.  

No experience? 
Join our internship program. 

The internship is full time for 10 weeks and unpaid. But don’t worry; the only coffee you’ll 
be fetching is your own.

You’ll work closely with our editorial staff and learn everything you need to start a career 
in media. Your published articles will be read by over 250,000 Hong Kongers. 

 
Applicants must have a Hong Kong ID entitling them to work 
or a valid work visa. Send your info and a cover letter to 
resume@asia-city.com.hk. Please indicate which post you are 
applying for.

RESTAURANT 
REVIEWS

Naha ★★★★★

Japanese. G1014, G/F, Yiu Sing Mansion, Taikoo Shing, 2186-6969

We really wanted to give this fine restaurant five 
stars, but $1,700 for two in Taikoo Shing seemed 
a little steep. Still, they're known as the best 
Okinawan restaurant in town, so maybe they can 
get away with such prices. The menu includes such 
perfect home-style staples as green caviar and 
Okinawa seaweed tempura. But to get the best 
of what they offer, you’re going to have to drop 
some serious coin on the more expensive items 
on the menu: the deluxe sashimi ($350) is very fresh and the wagyu beef 
is tender and juicy. And of course no Okinawan meal is complete without 
a bottle of awamori, the island chain’s slightly less potent version of sake. 
We had the fantastic plum variety after the manager courteously offered us 
some samples from the list. This is a great restaurant – just don’t expect to 
eat here habitually unless you can put it on an expense account. $$$-$$$$

Jaspas ★★★★★

Modern Australian. G9-11, Empire Centre, 68 Mody Rd., Tsim Sha Tsui East, 2311-3310

Yes, the popular SoHo staple has arrived in Kowloon. 
Here in their Tsim Sha Tsui East location, they have 
two separate seating areas, one smack-dab in the 
middle of the mall, and the other in a semi-outdoor 
area with an impressive view of Central across the 
harbor. We had a light lentil salad to start, tossed with 
baked goat’s cheese, olive oil and beetroot. Next, 
the lamb koftas with cumin, spices and mint yogurt 
sauce beckoned. And we just couldn’t resist the grilled 
prawn skewers with sweet Hoisin sauce. We also had a fantastic creamy leek and 
asparagus risotto – the garlic, white wine and ample shavings of parmesan gave 
it a robust flavor. Complete with attentive service, it was a fine mod-Oz meal. $$ 





26    HK MAGAZINE FRIDAY, OCTCBER 19, 2007

DINING

OPEN
DOOR
Initial

FRESH
CUTS
Bruce 
Dawson 

With the good weather 
suddenly back, I went for a 
fresh meal at a breezy, new 
rooftop place called Travel 
Book Café. It was right under 
(above?) my nose at 6/F, 
Parekh House, 63 Wyndham 
St., Central. Who knew you 
could have alfresco dining 
in SoHo safely beyond the 
braying crowds?  The place 
was opened by the people also 
own the little travel agency 
there, Hip Holiday. For more, 
visit www.hipholiday.com.hk. 

Over in Quarry Bay a new 
Vietnamese place called Pho 
Saigon just opened at 27 Hoi 
Wan Street, but be warned 
it’s only open noonish-8pm. 

By now, you must know I’ve 
been supporting a campaign 
to get free tap water in 
restaurants around town. And 
so, it was to my horror that 
I learned my old pal Nobu is 
now using Fiji water not only 
on the menu, but to cook 
with! Even more appalling is 
the Bubbles Bar at the Marco 
Polo Hotel (3 Canton Rd., Tsim 
Sha Tsui, 2113-6044), which 
is guilty of employing a water 
sommelier. Guys, I’ve been 
drinking tap water for over 
the past month and I’m as 
bright and chipper as always.  

One of our favorite bistro-style 
places in Tsim Sha Tsui, 798 
Unit & Co., is now serving a 
healthy, pretty much fat-free 
brunch on weekends, noon-
4pm, which includes a buffet 
and main dish for only $128. 

1/F, 9 Hau Fook St., 2366-0234, 
Tsim Sha Tsiu MTR exit B2.

Many a dizzying feast has been 
served since Lawry’s The Prime 
Rib opened one year ago at 
4/F, The Lee Gardens, 33 Hysan 
Ave., Causeway Bay, 2907-
2218. They’ll be celebrating 
their first birthday with a 
special five-course menu, 
including a cocktail, appetizer, 
a famous slab of prime rib 
and if you’ve still got room, 
dessert. All for an even $500 
- quite the discount for such top 
class beef. Only until Oct 31. 

If you like rustic, meaty fare, 
‘tis the season for Italian game 
all October. DiVino has a great 
deal - $188 for wild boar ragout 
with ribbon pasta. It’s from chef 
Michele, who knows all the 
great sources because he hails 
from Tuscany. G/F, 73 Wyndham 
St., Central, 2167-8883. 

There just aren’t enough 
Sinaporean-Chinese crossover 
buffets in town, wouldn’t 
you agree? Thank goodness 
for La Scala, which until the 
end of October, has a groovy 
buffet deal with all your old 
faves – from Hokkien prawn 
mee to abalone wonton soup. 
The puzzling range of prices 
favors the late diner: the first 
seating from 6pm-10:30pm 
is $298, but the second from 
9pm-10:30pm is just $198. Sat 
and Sun are a little bit more 
expensive, so phone ahead. 
Phew. 2/F, Royal Plaza Hotel, 
193 Prince Edward Rd. West, 
Yau Ma Tei, 2622-6154. 

The Air Up There

The buzz: Local fashion brand Initial 
combines lifestyle, art and shopping 
in a hip, elegant environment. 
It’s a concept store that’s part 
retail space, part exhibition area, 
part hair salon and part café.

The décor: Minimalist, with 
high ceilings giving it a spacious 
feel. The retro furniture seats 
up to 10 and the rest of the 
look is filled out with antiques 
restored by interior designers.  

The food: Pastries, cakes, sodas, 
coffees – all your basic Japanese-
style café food. Try their roast 
beef croissant and sashimi salad, 
or the green apple and passion 
fruit mousse. Sure, the espressos 

and lattes are nice, but go for 
the double dose of caffeine 
with the green tea coffee.  

Why you’ll come back: It’s a 
great break from the urban bustle. 
It really is a chic retreat of calm, 
even though there’s construction 
going on across the busy urban 
street. Come sip on a latte while 
waiting for your salon booking, 
or enjoy a mille-feuille with fresh 
fruit after a long day of shopping. 
Johannes Pong

Open 11am-11:30pm. Shop 2, G/F, 48 

Cameron Rd., Tsim Sha Tsui, 2311-4223. 
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Saturday 20

Bollywood Nights 11pm, California. DJ 
Romi spins electro in this SilverBlack-
sponsored show, page 37.

Chinese Instrumental Concert 8pm, 
Tuen Mun. Acoustic guitar performance 
of Vivaldi and others, page 30.

Live Show Vol. 8 7:30pm, The 
Warehouse. With the Geeks, Shepherds 
the Weak and King Ly Chee, page 37.

Have Laptop, Will Entertain 
Emmanuel Mieville

Parisian experimental musician Mieville 
elevates music (or degrades, depending how 
you look at it) to pure science. A graduate 
in musique concrete, he operates in the 
paradoxical genre of “electro-acoustic” 
music. Wasn't the leaf rustle overlaying the 
xylophone entrancing? Show details on page 37.

Oktober Film Fest
Before prancing around in your lederhosen and stuffing your face 
with beer and bratwurst at the end of the month, check out the MAX! 
Festival of German Films. The films arrive after making the rounds 
at various international award events such as the Berlinale. “Run 
Lola Run!” director Tom Twyker is a major presence this year, with 
his “Wintersleepers” and “The Princess and the Warrior” appearing 
alongside last year’s “Perfume: The Story of a Murderer.” Also catch 
an open-air evening of short films on the Fringe Club Roof Garden, 
screened by local film critic and writer Law Waiming. And it wouldn’t 
be a German festival if there weren’t beer and sausages here too 
- eat them at the opening party after the screening of German Film 
Award favorite “Grave Decisions.” Macht spass! Listings on page 42.

Friday 19

Disco Darling 11pm, M1NT. 
British DJ duo spin funky-house 
and floor anthems, page 37.

Men of Steel 8pm, Fringe Club. 
Opening night of puppet show 
about insane chefs, page 30.

Secret of Resurrection 7:45pm, 
Academy for Performing Arts. 
Stage show about a murder 
involving mooncakes, page 30.

Butt is it Porn? 
Guy Bourdin Photography

With a picture like that, do we really need 
to write anything? OK, fine – an exhibition 
of photos by the late, great photographer 
Guy Bourdin is opening this Friday and will 
go on till the end of the month. Famed 
for his 30-year career at French Vogue, 
Bourdin was one of the first "auteur" 
photographers, never compromising for the 
sake of his art. We interview his lifelong 
muse and owner of the rump over there 
on page 30. Exhibition details on page 31.

MTWThFSaSu

chart the week ahead

The Cricket Sixes are coming up 
next Saturday! Ticketing and 
venue details on page 32.

Sunday 21

Haleton Philharmonic 
8:30pm, Sha Tin Town Hall. 
Harmonicas galore, page 30.

Michelle Wylie 8pm, Le Rideau. 
Last night to see the award-winning 
jazz singer/composer, page 37.

Think After Ink 1pm, Lotus Gallery. 
Opening reception of an exhibition 
featuring a modern spin on classical 
Chinese ink paintings, page 31. 

Monday 22

Living Colour 6pm, Exhibition Gallery. 
Opening reception of the 13th annual 
Artists Abroad exhibition, page 31.

Musical Moments 8pm, 
Cultural Centre. Broadway 
tunes for charity, page 30.

Tuesday 23

Mozart’s Complete Sonatas 8pm, 
Academy for Performing Arts. Amy 
Sze and Benedict Cruft perform on 
fortepiano and violin, page 30.

Finding Yourself Lost John 
Batten Gallery Gallery reopening 
exhibition with mixed-media by 
Stephen Eastaugh, page 31. 
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Need to Know
Theater & Arts
Urbtix (credit cards) 2111-5999
Urbtix (enquiries) 2734-9009
HK Ticketing 3128-8288
HK Arts Center 2582-0200
Fringe Club 2521-7251
HK Cultural Center 2734-2009
HK City Hall 2921-2840
HK Academy for Performing Arts 2584-8500
Kwai Tsing Theater 2408-0128
LCSD Music Programme Office 2268-7321
LCSD Dance/Multi-Arts Office 2268-7323
LCSD Theater Office 2268-7323

Cinema
Cityline 2317-6666
Broadway Circuit 2388-3188
AMC Festival Walk 2265-8595

Wednesday 24

Sr Jayanti 7:30pm, the Raja Yoga 
Meditation Centre. The great sage speaks 
on benefits to your mind and body, 34.

Rising Stars 8pm, Sheung Wan Civic 
Centre. Javier Perianes performs in 
this monthly piano concert, page 30.

Thursday 25

Monument of Time Plum Blossoms 
Gallery. The Cultural Revolution gets a 
satirical spin in these sculptures, page 31.

Ladyland Grotto Fine Art. Cartoonish 
ink drawings of women masquerading 
as famous buildings, page 31. 

Book Now 
Air Supply
MOP$400-$550 (HK$388-$534) from 
www.venetianmacaotickets.com. Sat, 
Oct 27, 8:30pm. The Venetian-Macao-
Resort-Hotel, Cotai 
Strip, Taipa, Macau.

Beyonce
Tickets MOP$400-
$1,200 (HK$388-
$1,165) from www.
venetianmacaotickets.
com. Sat, Nov 3, 
8:30pm. The Venetian-
Macao-Resort-Hotel, 
Cotai Strip, Taipa, 
Macau.

Black Eyed Peas
Tickets MOP$400-
$1,200 (HK$388-
$1,165) from www.

venetianmacaotickets.com. Sat, Oct 27, 
8:30pm.The Venetian-Macao-Resort-
Hotel, Cotai Strip, Taipa, Macau.

David Sylvain 
$580-$780 from HK 
Ticketing and Tom 
Lee outlets. Sat, Oct 
27, 8pm. HITEC, 1 
Trademark Drive, 
Kowloon Bay, 2620-
2838.

Linkin Park
$388-$850 from HK 
Ticketing and Tom 
Lee outlets. Tue, Nov 
20, 8pm. AsiaWorld-
Arena. Enquiries: 
2629-6240.

Great Week To...
Get schooled in the classics

People with a bit of culture and class can get 
their tailored-shoe kicks all over town this 
week, with flutist Peter-Lukas Graf, pianist 
Javier Perianes and violinist Benedict Cruft all 
performing separately for one-night-only shows. 
If the stage is more of your thing, Stephen 
Sondheim’s award-winning Broadway play 
“Company” is on for five days at the Fringe, while 
a Chinese version of “Tuesdays with Morrie” is 
over at the Cultural Centre. Details on page 30.

MTWThFSaSu
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Music
Chinese Instrumental Concert
With the Tuen Mun Youth Chinese Orchestra. 
$60-$80 from Urbtix. Sat, Oct 20, 8pm. Tuen 
Mun Town Hall, 3 Tuen Hi Rd. Tuen Mun.

Guitar Extravaganza
The Sinfonietta performs Vivaldi and more 
with guitars. $100-$220 from Urbtix. Fri, Oct 
26, 8pm. City Hall, 5 Edinburgh Place, Central.

Haletone Philharmonic
Concert of harmonicas. $50 from 
Urbtix. Sun, Oct 21, 8:30pm. Sha Tin 
Town Hall, 1 Yuen Wo Rd., Sha Tin. 

Mozart’s Complete Sonatas
In fortepiano and violin, with Amy Sze 
and Benedict Cruft. $75-$150 from HK 
Ticketing. Tue, Oct 23, 8pm. Academy for 
Performing Arts, 1 Gloucester Rd. Wan Chai.

Peter-Lukas Graf
Flute performance. Tickets $240-$580 
from Urbtix. Tue, Oct 23, 8pm. City 
Hall, 5 Edinburgh Place, Central.

Musical Moments
Fund-raising Broadway show for mainland 
eye-hospital train Lifeline Express. Mon-Tue, 
Oct 22-23, 8pm. Cultural Centre, 10 Salisbury 
Rd., Tsim Sha Tsui. Donations at 2861-0862.

Rising Stars
Monthly piano series with Javier Perianes. 
$180-$360 from Urbtix. Wed, Oct 24, 
8pm. Sheung Wan Civic Centre, 5/F, 345 
Queen’s Rd. Central, Sheung Wan. 

Stage
Ark Sparks in the Dark
Dance, music and theatre in the tale of 
Noah’s Ark. $96-$250 from HK Ticketing. 
Fri-Sun, Oct 26-28, 8pm. Baptist University, 
224 Waterloo Rd., Kowloon Tong. 

Company
Stephen Sondheim’s Broadway show 
redone on the local stage. $150-$250 from 
HK Ticketing. Mon-Sat, Oct 22-27, 7:30pm. 
Fringe Club, 2 Lower Albert Rd., Central.

Men of Steel
Three mad chefs mess about in the kitchen 
in this puppet show. $120-$150 from HK 
Ticketing. Fri-Sat, Oct 19-20, 8pm. Fringe 
Club, 2 Lower Albert Rd., Central.

Secret Of Resurrection
Mooncakes, murder and a centuries-old 
secret. $60-$300 at HK Ticketing. Fri-Sun, Oct 
19-21, 7:45pm. Academy for Performing Arts, 
1 Gloucester Rd. Wan Chai. 
 
Tuesdays with Morrie 
The best-selling novel gets a Chinese 
spin. $220-$500 from Urbtix. Thu-Sun, 
Oct 25-28, 3pm, 8pm. Cultural Centre, 
10 Salisbury Rd., Tsim Sha Tsui.

Late photographer Guy Bourdin was famed 
for his abstract, beautiful and just slightly 
pornographic works, often centered on muse 
Nicolle Meyer. She speaks to Pavan Shamdasani.

HK Magazine: What 
was your relationship 
with Guy Bourdin?
Nicolle Meyer: I was 
first and foremost his 
model. There was a 
big age difference 
– I started working with 
him at age seventeen 
– and I didn’t socialize 
with him other than 
on the shoots and when we traveled together. I worked with 
him during what is considered the highlight of his career – this 
somehow earned me the title of “muse.” I think he felt free to 
try out what ever he had in mind with me. But looking back, I 
feel both proud and detached, as if I’m looking at someone else.

HK: What was Bourdin’s process like?
NM: Guy was incredibly creative and resourceful. He’d 
develop his ideas into these sophisticated sets or scenes 
staged in various locations. This was long before digital 
technology and many of his ideas were difficult to produce. 
But within those parameters I could also bring my own take, 
though I would at times be just a leg or a headless body.

HK: He was said to notoriously difficult to work with.
NM: Guy was definitely anti-establishment and did have 
the reputation of being very difficult to work with. He 
was a perfectionist and knew exactly what he wanted 
to achieve in an image. And he was very demanding, 
but it was always for the sake of the image.

HK: Give us an example.
NM: He was very influenced by superstitions. He’d only work 
with girls having certain astrological signs. And I remember this 
time we were on a road trip across the US and stopped alongside 
the road to shoot. While we were preparing, a mirror broke. Guy 
became completely obsessed with the bad luck behind it, so 
we had to pack up all the equipment, get back in the van and 
backtrack for miles until he could throw the shards of glass into 
the Mississippi river. We were “saved,” but the shot was lost.

The Guy Bourdin exhibition runs till Oct 31. 
For gallery details, see Art, opposite.

UP
CLOSE
Guy 
Bourdin's
muse
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Opening
Art of Johnson Chow
Solo exhibition of traditional Chinese 
paintings. Oct 20-31. Intercontinental Hong 
Kong Hotel, 18 Salisbury Rd., Tsim Sha Tsui.

Emotion°C
Wong Yuen-man expresses her emotions 
in watercolors. Oct 22-28. Murmur 
Gallery, 1-7 Lyndhurst Terrace, Central, 
www.murmurgallery.com.hk.

Guy Bourdin
Abstract allusions to pornography from the 
late French photographer and his muse. Oct 
19-31. LG/F, 233 Hollywood Rd., Sheung Wan.

Ladyland
Cartoonish ink drawings of women 
masquerading as famous buildings. Oct 24-
Nov 17. Grotto Fine Art, 2/F, 31C-D Wyndham 
St., Central, www.grottofineart.com. 

Living Colour
13th annual exhibition of Artists Abroad, with 
nine female artists. Opening reception: Oct 
22, 6pm. Through Oct 25. Exhibition Gallery, 
7/F, City Hall, Edinburgh Place, Central.

Monument of Time
Surrealistic sculptures on the theme of 
the Cultural Revolution, from Austrian-
based Jiang Shuo. Oct 20-Nov 1. Plum 
Blossoms Gallery, G6, 1 Hollywood Rd., 
Central, www.plumblossoms.com. 

HK PICKS

Red
Intricate, photorealistic paintings of pro-
vocative women from Liu Yuanshou. 
Oct 22-Nov 22. Galerie du Monde, 
108 Ruttonjee Centre, 11 Duddell St., 
Central, www.galeriedumonde.com. 

Think After Ink
Seven artists put a spin on classical 
Chinese ink paintings. Opening reception: 
Sun, Oct 21, 1pm. Through Dec 2. Blue 
Lotus Gallery, 5/F, Unit 24, Block A, 15-
21 Wong Chuk Yeung St., Fo Tan.

Ongoing
82 Republic Day
New works their best artists for 82 Republic’s 
first anniversary. Through Oct 30. 62A Peel 
St., Central, 3521-0300, www.82republic.com.

Bande a Part
10 photographers recount the New York 
underground music scene. Through Nov 10. 
Agnes B. Galerie, 30 Harbour Rd., Wan Chai. 

Devashard
Preview of the locally made comic. Through 
end Oct. The Attic, 2/F, 143-145 Bonham 
Strand, Sheung Wan, www.theattic.hk.

HK PICKS

Finding Yourself Lost
The return of the John Batten Gallery, with 
mixed-media paintings from nomadic artist 
Stephen Eastaugh. Through Nov 10. 2205 
Remex Centre, 42 Wong Chuk Hang Rd., 
Aberdeen, www.johnbattengallery.com. 

Go and the Electric Circus
Mixed-media works from Wayne Bregulla, 
influenced by Japanese aesthetics. Through 
Nov 10. Culture Club Gallery, 15 Elgin St., 
Central, 2127-7936, www.cultureclub.com.hk.

Meninas Y Apollos
European-inspired drawings, wax paintings 
and watercolors from Carmen Bobillo. 
Through Oct 30. Omm Gallery, 20/F, 28 
Queen’s Rd., Central, 2551-0490.

Odyssey
Figurative and still-life paintings of China 
in lacquer and ink. Through Nov 9. Zee 
Stone Gallery, 43-55 Wyndham St., Central, 
2810-5895, www.zeestone.com.

Radio Lines
Former film artist Nicholas Burton exhibits 
his intricate, almost psychedelic oil-on-metal 
paintings. Through Oct 30. 5 o.p.t. Gallery, 
5 Prince’s Terrace, Mid-Levels, 2536-9818.

Recent Acquisitions
Antique maps and prints, including early 
20th-century city plans of Hong Kong. 
Through Oct 27. Wattis Fine Art, 20 Hollywood 
Rd., Central, 2524-5302, www.wattis.com.hk.

Scarlet Ladies
Yu Fengli’s photorealistic oil portraits explore 
our outer beauty and inner complexities. 
Through Oct 27. Gallery on Old Bailey, 17 Old 
Bailey St., SoHo, www.galleryonoldbailey.com. 

Still Looking
Malcolm Golding’s oils exhibition of colorful 
heads. Through Oct 30. Karin Weber Gallery, 
20 Aberdeen St., Central, 2544-5004.

Urban Life Fantasy
Figurative acrylic paintings about everyday 
life. Oct 11-31. Asia Fine Art, 99 Queen’s 
Rd. East, Wan Chai, www.asia-fineart.com. 

Closing
Mystic World
Cha Guojun draws on his eastern and 
western background for a spin on Chinese 
contemporary paintings. Through Oct 26. Art 
Beatus Gallery, 35-39 Graham St., Central, 
www.artbeatus.com. 
 
Sense Of Moment 
Contemporary Korean paintings, photography 
and installations on life’s everyday moments. 
Through Oct 19. Cais Gallery, D2-3, UG/F, 16 
Harcourt Rd., Admiralty, www.caisgallery.com.
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Upcoming 
Cricket Sixes
Our fast-paced, frantic version of cricket 
returns once again, featuring such leading 
nations as India, Pakistan, England, Australia 
and New Zealand. $350-$500 on sale now 
from www.cricketsixes.hk. Sat-Sun, Oct 27-28. 
Kowloon Cricket Club, 10 Cox’s Rd., Jordan. 

HK PICKS

Squash Open
An all-star cast of squash athletes arrive 
for the 2007 Open. Men and women 
will compete together for the first time. 
Tickets from www.hksquash.org.hk. Sun-
Mon, Nov 10-11. Squash Centre, Admiralty 
and Plaza Hollywood, Diamond Hill.

UBS Golf Open
Professionals from the Asian tour, PGA and 
HK Golf Association compete for the $2 
million prize. Tickets from www.cityline.
com. Thu-Sun, Nov 15-18. Hong Kong 
Golf Club, 1 Fan Kam Rd., Sheung Shui.

Get Physical
Blade and Impact Weapon Training
Want to fight like Jason Bourne? Join this 
Filipino Martial Arts training system, every 
Sat and Sun. Details: keat_cms@yahoo.com. 

Coors Light Ice Hockey League 
Divisions for all skill levels. Sign up at www.
hockeynightinasia.com, or contact Keith Fong 
at keith@asiasports.com.hk or 9181-1662.

Cycling Association 
Holds at least two races a month. 
Membership is $30 and entry fees 
range from $35-$100 per race. Details: 
2504-8176 or www.cycling.org.hk. 

Darts
Can you finish a game in fewer than 30 
darts? Join the Darts Association League. 
Enquiries: hkdarts@gmail.com.

Diadora Leagues
Now accepting applications from teams 
interested in playing the 2007-2008 season, 
as well as volunteers for Head Coach 
position. Please email aafc88@gmail.com.

Gatorade Off Road Series
5km run and 20km mountain bike; 
individual and relay team races. Sun, Oct 
14, 8:30am. Tai Lam, New Territories. 
Details: www.actionasia.com.  

The Hong Kong Foosball Association
Tournaments every month. Wed and 
Sun. Al Petra, 96 Kimberly Rd., Tsim Sha 
Tsui. Details: www.foosbalhk.com.

Hobie Club
This low-key sailing group has been going for 
nearly 30 years. It’s out at secluded beach To 
Tei Wan in Tai Tam Bay. www.hobie.com.hk.

Hong Kong Dragons
Aussie Rules football club invites players 
of all levels. For venues and training 
times, visit www.hk-dragons.com.

Horse Riding
Beginners’ classes with ex-Jockey Club 
thoroughbreds. Courses Tue-Sun; call 
one week in advance. Tuen Mun Public 
Riding School, Lot 45, Lung Mun Rd., 
Tuen Mun, 2461-3338.

Inline Hockey
Inline hockey training open to all 
levels every Tue, 8pm. Details: 
george@ymca.org.hk or 2710-3912.

Ladies Road Runners Club
Both men and women welcome. 
Weekly training sessions. Details: www.
hklrrc.org or call 2550-9042

Mountain Biking
Book a ride on one of their lightweight 
bikes for pleasure, fitness or MTB skill 
building. Guided by a UK-registered instructor. 
Details: info@crosscountryhk.com.

Triathlon Training Programme
Training sessions coached by a team of 
highly experienced coaches. Available on 
a membership or walk-in basis. Details: 
www.eteamz.com/ihptriathlon.

Riding For The Disabled
Seeks volunteers to lead classes for disabled 
children at Pok Fu Lam Riding School. 
Details: www.rda.org.hk or call 2875-7711. 

Rock Climbing
Private classes at $350 per hour for members, 
$400 for non-members. Equipment rental 
starts at $50. YMCA King’s Park Centenary 
Centre, 22 Gascoigne Rd., Yau Ma Tei, 
2782-6682, www.kpcc.ymcahk.org.hk.

Shooting
Beginners take part in a four-hour course 
before hitting the range. $200 per person. 
1/F, Block D, Wing Hing Industrial Building, 
226 Choi Hung Rd., San Po Kong, 6494-2222.

HK PICKS

Ladies Rugby
Beginners and experienced players wel-
come.  Training Tue-Thu, 7.30pm-9pm 
at Aberdeen Sports Ground. Details: 
9634-1443 or www.aberdeenrfc.com.

South China Diving Club
Runs weekend dives and offers a 
variety of introductory courses, including 
underwater photography and nature 
conservation. www.scdc.org.hk.

Surfing
Learn to surf in a fun, safe environment 
taught by instructors qualified in CPR 
and first aid. Pui O Beach, Lantau, 2984-
8711, www.treasureislandhk.com

Tenpin Bowling
Join the HK Tenpin Bowling Congress to 
take part in tournaments. Visit www.hktbc.
org.hk for a list of bowling centers. 
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WHYNOT
Take Your Meds 
First it was Le French May, then 
Mexican September, and now: 
Mediterranean October and uh, 
November too. The Mediterranean 
Festival kicks this week off with the 
“Italian Feast” (see Stage, p.30) and 
continues with flamenca concerts, 
belly dance workshops, talks about 
Ancient Greece and enough Euro-
Arabian events to satisfy even the 
deepest of obsessions. Oct 19-Nov 18. 
Details: www.medifestival.gov.hk.

Classes and Seminars
Cheze Darville and    
Chinta Reiss Workshops
Workshops include African Dance, Drum, 
Body Percussion, Soul Dance and Body 
Alive. Oct 26-31. Dance Beat Studio, 
5/F, 303 Hennessy Rd., Wan Chai, 
2877-8038, www.drum-jam.com. 

Juggling Meetup
For experienced and beginner jugglers alike. 
Equipment provided. Mon, 6:30pm. Victoria 
Park, Causeway Bay, www.HKjugglers.com. 

Public Speaking
Improve your public presentation skills with 
the Victoria Toastmasters Club. Meetings 
every first and third Tue of the month. Guests 
very welcome. Next event: Nov 6, 6:45pm. 
6/F, L’Hotel Causeway Bay Harbour View, 18 
King’s Rd., Tin Hau. Enquiries: 2719-5369.

Raja Yoga Meditation
Providing benefits to mind and body. Special 
visit from Sr Jayanti: Wed, Oct 24, 7:30pm. 
Reservations: hongkong@hk.bkwsu.org. 
The English introductory course takes place 
every first and third Thu, 7pm. 17 Dragon 
Rd., Tin Hau, 2806-3008, www.bkwsu.org.

Stand-Up Comedy
A free introductory workshop on the art 
of comedy, with a chance to perform 
for 5 minutes in front of a live audience. 
Oct 20, 2pm-6pm. Take-Out Comedy 
Shop, 34 Elgin St., Central, 6220-
4436, www.takeoutcomedy.com 

Bulletin Board
Cathay Camera Club
This English-speaking photographic society 
welcomes new members for tutorials, 
competitions and outings. Contact 
Benjamin at 3147-4474 or Bing at 9076-
9667. www.cathaycameraclub.com. 

Discovery Bay Market 
Open-air bazaar selling produce, art, 
clothing, antiques and homewares. 
Every first Sun of the month. Next 
market: Nov 4, 10am-5pm. The Piazza, 
Discovery Bay, www.openairhk.com.

English-in-action
Volunteer native English speakers needed to 
meet with non-native speakers to practice 
English in a relaxed atmosphere. Contact 
Venni Tam. 2186-8449 or www.esuhk.org.

Help Children Fleeing Torture
Sponsor a needy child for $500 a 
month. Contact hsd-hk@christian-
action.org.hk or call 2723-6626.

Hong Kong Photography Club
Monthly photographic excursions for people 
who want to improve their camera skills in 
a relaxed, social atmosphere. Visit www.
hongkongphotoclub.com for details.

Jam Night
Grab a musical instrument and jam 
with bar staff and other customers. Thu, 
9:30pm. Joyce Is Not Here Bar and Cafe, 
38-44 Peel St., Central, 2851-2999.

Open Mic Standup
Test out your comedy skills in front of a live 
audience. $50 at the door. In Chinese, Mon, 
8pm. In English, Tue, 8pm. TakeOut Comedy 
Shop, B/F, 34 Elgin St., Central, 6220-4436. 

Oxfam Hong Kong
The Hong Kong branch of this international 
charity was founded in 1976 and has 
supported anti-poverty projects in more 
than 60 countries. To volunteer, campaign or 
donate, contact 2520-2525 or info@oxfam.
org.hk. Or visit www.oxfam.org.hk. 

Pok Fu Lam Market 
From the organizers of the Discovery 
Bay Market. $20 entry fee. Every 
second and third Sun of the month. 
Next market: Oct 21, 10am-5pm. Cyber 
Plaza, Level 4, 100 Cyberport Rd., 
Cyberport, www.openairhk.com. 

Rangefinder Forum Club
Take street scene photos and review them 
over an evening pub dinner. Details: www.
rangefinderforum.com or 9196-7039. 

Museums
Hong Kong Heritage Museum
Thematic exhibition: “Fashion Attitude:  
Hong Kong Fashion Design.” Through Mar 31. 
1 Man Lam Rd., Sha Tin, hk.heritage.museum.

Hong Kong Museum Of Art
Current exhibitions: “Treasure of the 
World’s Cultures,” featuring historical pieces 
from the British Museum. 10 Salisbury 
Rd., Tsim Sha Tsui, hk.art.museum.

Hong Kong Science Museum
Special exhibition: “Soaring Dinosaurs.” Over 
200 fossils unearthed solely in China, tracing 
out an evolutionary path to modern-day 
animals. Through Nov 25. Science Museum 
Rd., Tsim Sha Tsui East, hk.science.museum. 

Hong Kong Space Museum
Omnimax shows: “Deep Sea” and “Jane 
Goodall’s Wild Chimpanzees.” 10 Salisbury 
Rd., Tsim Sha Tsui, hk.space.museum.
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SPIRITS
Limoncello 

“This yellow Italian 
liqueur, made from 
lemon rinds and sugar, 
is lemony but not sour,” 
says the bar manager 
at Lumiere, Phil Murphy, 
“It adds a little zest to 
drinks with its slightly 
sweet taste and is great 
in tea or lemonade. Try 
it with sparkling wine or 
fresh juice.” It’s usually 
served as a digestif and 
always cold. Or just head 
to Lumiere and try the 
Lumiere Martini – mango 
with passionfruit, shaken 
with vodka and boosted 
with a shot of limoncello. 
Unit 3103, 3/F, IFC Mall, 8 

Finance St., Central, 2393-3933.

Members Only

Owning an exclusive club in Hong Kong isn’t easy. If it’s not 
people in flip-flops breaching the guards, it’s three other clubs 
springing up and biting your members-only shit. What’s a simple 
conglomerate who owns one of Central’s hottest clubs to do?

You could take a cue from what clubs are already doing. For 
example, you could ignore the tacky newcomers and concentrate 
on improving what people love about you. You could instruct 
your black-suited army to increase the forbidding in their 
glares, tighten the ban on open-air footwear and, possibly most 
important, score the finest DJs who play only the most relevant. 
May we suggest Nelly and his classic song “Hot in Here”? 

Of course, many shrewd clubs have already taken this line 
of defense, so you may want to go for a whole different niche. 
The early 20s “AZN”-pride demographic is all sewn up, but what 
about the older counterparts to these beacons of our shiny future? 
You know, the ones for whom Chivas is a cheap and reliable 
investment for potential sex. They’d probably like to buy it in a 
club where nobody can get in until the managers remember that 
the place is completely empty. 

Maybe you could score a strategic partnership with some 
luxury brand. You’ll then want to do something artistic yet 
profitable like plaster several thousand unobtrusive logos around 
the place, or even embed precious stones into the walls. Don’t 
worry – it’ll practically pay for itself! 

Or, you could think like a few simple club-owning 
conglomerates think: OK, excuse the crazy person, but what if 
we assume not all clubbers get it on by dirty dancing to Daddy 
Yankee? It’s a one in a million chance, but throwing on some 
breaks or electro just might work! 

So for the rest of October, I'm hitting up Volar Fridays, Halo 
most days, and on the 27th, Dragon-i, just ‘cause they’ve been 
spending all those members’ dollars on music and DJs that 
(usually) don’t instruct you to jump around, jump around. Well, if I 
can get in with my flip-flops, that is.

Email me at nstokes@asia-city.com.hk 
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Gigs

GO!
A rare hip-hop night at the Fringe with MC 
Yan, YP, Lo.J, and special guest Hu Bei Wei. 
Members free, non-members $120, includes 
one Beck’s. Fri, Oct 26, 10:30pm. Fringe Club, 
2 Lower Albert Road, Central, 2521-7251.

Listen Up! 
High-powered 60s and 70s influenced rock 
with Very Ape, Grin and Velvet Vendetta. 
Members free, non-members $90, includes 
one drink. Fri, Oct 19, 10:20pm. Fringe Club, 
2 Lower Albert Road, Central, 2521-7251.

Life Show Vol. 8
Korean hardcore band The Geeks are sup-
ported by local ruffians Shepherds the Weak, 
King Ly Chee and more. $90. Sat, Oct 20, 
7:30pm. The Warehouse, 116 Aberdeen 
Main Rd., Aberdeen. Enquiries: 9057-7653.

Michelle Wylie
Peter Scherr presents the award-win-
ning American jazz singer/composer. 
$150; $350 including dinner. Sat, Oct 20, 
9:30pm; Sun, Oct 21, 8pm. Le Rideau, 1/F, 
49 Hollywood Rd., Central, 2850-8833.

Teenage Band Competition Finals
Final showdown of the “teen” (actu-
ally under 25) tournament. $58. Fri, Oct 
26, 6pm-10pm. Sheung Wan Civic Centre 
Theatre, 4/F-7/F, 345 Queen’s Rd. Central, 
Sheung Wan. www.warehouse.org.hk.

Zoot Money
The UK’s biggest blues rocker hits Hong 
Kong. $288, includes one drink. Fri-Sat, Oct 
26-27, 9pm. Grappa’s Cellar, Jardine House, 
1 Connaught Place, Central, 2521-2322.

HK PICK

Worst of the Time
Avant-garde political rock from former 
Blackbird member Lenny Kwok and indie 
veteran Edmund Leung the first night, fol-
lowed by art rockers Mininoise and Juicy 
Ning the second. $150 (10 percent off for 
two nights). Sat-Sun, Oct 27-28, 7:30pm. 
Onandon Theatre, Unit 7, Cattle Depot 
Artist Village, 63 Ma Tau Kok Rd., To Kwa 
Wan, www.mackiestudy.com/worsttime.

Clubs 
Disco Darlings 
Disco floor-fillers and funky house with 
UK DJ duo whose claimed aim in life is 
simply to entertain crowds and party. 
Members, shareholders and their guests 
only. Fri, Oct 19, 11pm. M1NT, 108 
Hollywood Rd., Central, 2261-1111. 

Twist and Crawl  
Deep house, disco-dub, electro and 
Italian disco with DJ Samuel Faction and 
the Jilted Johns. Every first and third Fri. 
Free. Fri, Oct 19, 11pm. Buddha Lounge, 
23 Hollywood Rd., SoHo, 2526-2562.

SilverBlack Card Presents   
Bollywood Nights
Funky desi and electro with DJ Romi, 
courtesy of the recently launched points-
accumulation lifestyle card. Free. Sat, Oct 
20, 11pm. California, G/F, California Tower, 
24-26 Lan Kwai Fong, Central, 2521-1345. 
Info from benefits@silverblackcard.com

HKClubbing.com Presents Passion 
Launch of monthly night on the third Sat 
of the month. Upfront house with Arun 
R plus special DJ and live acts. Free. Sat, 
Oct 20, 10pm. Solas, G/F, The Centrium, 
60 Wyndham St., Central, 3162-3710.

HK PICK

Emmanuel Mieville 
Sound artist and experimental electronic 
musician Mieville plays alongside local 
guys and fellow left-fielders Alok and 
No One Pulse. $80 at the door. Fri, Oct 
26, 8pm. Kapok, G/F, 9 Dragon Rd., Tin 
Hau. Details: info@lona-records.com. 

BT and Adam Sheridan 
Extremely euphoric, progressive trance from 
veteran DJ-producer BT, with hard house 
support from Leeds DJ and Soundstage 
magazine honcho Adam Sheridan. $380 
from all HMV outlets up till Oct 26, includes 
shuttle bus transport; $420 at the door. 
Sat, Oct 27, 11pm. Fame Hall, 56 Ka Yip 
St., Siu Sai Wan. Info from 6554-7777.

Forbidden Fruit Party 
Dinner and drinks bash at JJ’s with new 
resident band Seven Senses playing funk 
and DJ Arun with funky house. Dress code: 
“dark sensual.” $1,088 for Thai buffet, 
glass of champagne and open bar from 
10pm-2am; $588 for open bar, 10pm-2am; 
$180 for entry and one drink. Pre-book-
ings necessary from 2584-7662. Sat, Oct 
27, 10pm. JJ’s, 1/F, Grand Hyatt Hotel, 1 
Harbour Rd., Wan Chai, 2588-1234.

Jazzy M
Solid house with legendary UK house music 
pioneer who has the credit of being the 
first to drop a record at the Ministry of 
Sound way back in ’91. Funky and yes, a lit-
tle bit jazzy. $200 at the door. Sat, Oct 27, 
11:30pm. Dragon-i, UG/F, The Centrium, 
60 Wyndham St., Central, 3110-1222.

Spineasy 
Hip-hop DJ from NYC, whose claim to fame 
is having once spun for Snoop Dogg. It’s 
also a Halloween “Eyes Wide Shut” party, 
so dress appropriately bloody, while retain-
ing pure sex appeal. May we suggest sexy 
nurse? Members only. Sat, Oct 27, 11pm. 
Prive, 60 Wyndham St., Central, 2850-6285. 
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Ladies Nights 
Bulldogs Bar and Grill Free champagne, margaritas, 
Smirnoff Ice and Absolut Cosmos. Wed, 8pm-
midnight. 2/F, 21-25 Luard Rd.,Wan Chai,2529-2661. 
Drop Half-price on all drinks. Wed. B/F, 39-43 
Hollywood Rd, Central, 2543-8856.
Haha All standard drinks. Sat, 10pm on. B/F, 2-3 Lan 
Kwai Fong, Central, 2810-9983.
Heat Free vodka mixers. Fri-Sat, 2am-3am. G/F-1/F, 
54-62 Lockhart Rd., Wan Chai, 2528-0997. 
JJ’s Free martinis. Thu, 9:30pm-late. 1/F, Grand Hyatt, 
1 Harbour Rd., Wan Chai, 2584-7662.
Mink Free Cosmopolitans. Wed, 9pm-midnight. 19 
Hollywood Rd., Central, 2525-7722.
Swindlers Free standard drinks. Wed, 9pm-late. Shop 
B, 33 Lockhart Rd., Wan Chai, 2520-5101.

Great Happy Hours
Big Ernie’s All-you-can-drink Carlsberg, $100. Daily, 
noon-9pm. Shop A, 33 Lockhart Rd., Wan Chai, 2520-
5303. 
Buddha Lounge $25 Vodka. Wed, 6pm-10pm. LG/F, 
23 Hollywood Rd., Central, 2526-2562.
The Cavern $40 margaritas and $168 for six white 
tequila shots. Tue, 5pm-on. LG/F, LKF Tower, 55 
D’Aguilar St., Central, 2121-8969. 
Lotus $25 Mojitos and draft beer. Fri, 6pm-8pm. 37-
43 Pottinger St., Central, 2543-6290.
Slim’s Discounted prices on all standard drinks. Daily, 
2:30pm-8pm. 1 Wing Fung St., Wan Chai, 2528-1661. 
Vodka Bar $25 drinks. Daily, 6pm-9pm. 13 Old Bailey 
St., Central, 9803-6650, www.vodkabar.com.hk. 

Aqua
The Aquatini, $188. Only the finest liquors go 
into making what the bar calls its “jewel in the 
martini crown” – Grey Goose vodka, Chambord 
and the obligatory twist of lychee liqueur. And 
then it’s shaken over ice with gold leaf for that 
wealthy aftertaste that’s so often missing from 
lesser drinks. Those go for around $90; beers for 
$60 and wines (20 by the glass) are $80 and up. 
30/F, 1 Peking Rd., Tsim Sha Tsui, 3427-2288.

Got an idea for Barfly? Email us at nightlife@asia-city.com.hk

BARFLY Hong Kong’s most expensive cocktails 

JJ’s
The Caviar Martini, $190. At one point, it was 
considered the height of elegance to serve 
dollops of caviar on perfectly trimmed toast 
rounds. In today’s rather post-modern circles, 
dropping the stuff into a paint-stripping mix of 
vodka, vermouth and Cointreau is de rigueur. Fret 
not, plebian indulgers – the martini bar at JJ’s 
also serves ordinary cocktails for around $90.
1/F, Grand Hyatt Hotel, 1 Harbour Rd., Wan Chai, 2588-1234.

MO Bar 
The Truffle Martini, $265. You know you’ve made 
it when you mash the world’s second most 
expensive foodstuff into your dry martini for 
kicks. What’s next, swirling Red Bull into your 
Moet (the “d 2,” $175)? For the more determined 
purists, MO also serves classic drinks and fruity 
sake cocktails for around $80, and of course, 
has an extensive wine and champagne list. 
G/F, The Landmark Mandarin Oriental, 15 Queen’s Rd., Central, 

2132-0077.
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Two for One
Bohemian Lounge Mon-Sat, 5pm-9pm. 3-5 Old 
Bailey St., Central, 2526-6099. 
Club 71 Mon-Fri, 6pm-9pm. B/F, 67 Hollywood 
Rd., Central, 2858-7071.
Finds Mon-Fri, 6pm-8pm. 2/F LKF Tower, 33 
Wyndham St., Central, 2522-9318.
Racks Mon-Fri, 6pm-8pm. 7/F, M88, 2-8 
Wellington St., Central, 2868-3762. 
East End Brewery House drafts and discounted 
prices on bottled beers. Daily, 4pm-8pm. 23-27 
Tong Chong St., Quarry Bay, 2811-1907. 
Inn Side Out  Draft beers. Happy hour prices 
on wine, spirits on bottled beer, not including 
microbrews. Daily, 2:30pm-8:30pm. G/F, Sunning 
Plaza, 10 Hysan Ave., Causeway Bay, 2895-2900. 
Belgos East Bottled beers (not microbrews) and 
house spirits. Daily, 5pm-8pm. Oxford House, 
Taikoo Place, Quarry Bay, 2250-5020. 
Soda Tue, 5pm-late. UB/F, 79 Wyndham St., 
Central, 2522-8118.

Gay Happy Hours 
Club 97 With DJ Thierry. Fri, 6pm-10pm. 9 Lan Kwai 
Fong, Central, 2810-9333.
Gay Invasion Gay invading party storms random 
happy hours around town. Thu, 7pm-9pm. Venue 
rotates every week; check spyderboy.com/gi for 
updates. 
Half Past Ten 2-for-1 drinks. Daily, 5pm-9pm. 10 
Glenealy Rd., Central, 2869-9089. 
Rice Sun-Fri, 7pm-9pm; Sat and PH, 8pm-9pm. 33 
Jervois St., Sheung Wan, 2851-4800.

Meilanfang Bar Mon-Thu, 7pm-10pm. 14 On Wo 
Lane, Sheung Wan, 2152-2121.
Mink Half-price Cosmopolitans and blowjob 
shooters. Last Tue of the month, 9pm-11pm. 19 
Hollywood Rd., Central, 2525-7722.
Propaganda 40 percent off drinks. Tue-Thu, 
9:30pm-1:30am. B/F, 1 Hollywood Rd., Central, 
2868-1316. 
Volume Daily, 7pm-10pm (Fri, 7pm-midnight). 
83-85 Hollywood Rd., Central, 2857-7683, www.
volume.com.hk.
Yellow Devil Half-price on standard drinks. Sat, 
7pm-11pm. 3/F, Soho Square, 21 Lyndhurst Terrace, 
Central, 3102-2066.

Frozen Drink Corner 
La Bodega Free strawberry daiquiris for ladies. Thu, 
10pm-1am. 42 D’Aguilar St., Central, 2524-7790.
Mink $30 Daiquiris. Mon-Sat, 5pm-9pm. 19 
Hollywood Rd., Central, 2525-7722.
Racks Cheapo frozen drinks with soul tunes. Sun, 
8pm on. 7/F, M88, 2-8 Wellington St., Central, 
2868-3762. 

Free Booze 
Soda Champagne for ladies. Wed, 9pm on. 
UG/F, 79 Wyndham St., Central, 2522-8118.
Volume Vodka for all. Wed, 7pm-10:30pm. 
83-85 Hollywood Rd., Central, 2857-7683.
Yumla Vodka for all. Wed, 9pm-10pm. LB/F, 
79 Wyndham St., Central, www.yumla.com.

The buzz: The recently-opened Belgian beer 
hall from the owners of Mink and Soda. 
 
The décor: A nondescript Stanley Street door 
wouldn’t be expected to yield a beer hall, 
but that’s exactly the point. The technically-
not-in-LKF location has given ample room 
for well, room. There are ridiculously high 
ceilings that could accommodate another floor 
if need be, colossal windows overlooking 
Queen’s Road, and hints of Europe in 
the tacky, porcelain dog sculptures.  

The drinks: Beer galore. You’ve got 
plain-as-day Stellas and your here-and-
there Hoegaardens. But then there’s the 
Bible – a dozen pages of fine-print text, 
scripting Frites' innumerable number of 
hops and barley. From Leffes on draft to 

monastery-refined brews, these ain’t your 
five-pints-on-a-Saturday blends; they range 
from 26-proof sharp to $590 a bottle. 

The food: Grease galore. It’s either raw or 
fried – croquettes made exclusively of parma 
ham and cheese (no potato, no problem), balls 
of gouda and do-it-yourself steak tartars. But 
it’s their mussels that’ll put them on the map, 
steamed in a variety of soups that include 
everything from Belgian-style to Oriental blend. 

Why you’ll come back: Their limited food 
selection might bear heart palpitations. The 
sweat-filled air might increase your sodium 
intake. The inebriating tipples might send 
you crashing off that high chair. But dollars 
to donuts, once all the hubbub dies down, 
you’ll be back for the beers. Pavan Shamdasani 

OPEN BAR
Frites
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Opening
Becoming Jane
(UK) Jane Austen fans have criticized 
Julian Jarrold’s new biopic for playing 
fast and loose with the facts. We’re 
more concerned that it won something 
called the “Truly Moving Picture Award.” 
Opened Oct 18. AMC, BC, MCL, UA

HK PICK

Brothers
(Hong Kong) In Derek Chiu’s new action 
flick, Michael Miu and Eason Chan play 
two rival triad brothers. Makes Cain and 
Abel seem like something you heard 
about in church. Also starring Andy 
Lau. Opened Oct 18. AMC, BC, MCL

Coming Soon

HK PICK

Amazing Grace
(USA) Ioan Gruffudd plays British abolitionist 
William Wilberforce in this honorary biopic. 
A step up from Fantastic Four, to say the 
least. Opens Oct 25. AMC, BC, MCL, UA

Blind Mountain
(China) Hard-hitting cinema verite 
director Li Yang tackles the sex-slave 
trade in China. Based on real-life 
interviews with both traffickers and 
law enforcers. Opens Oct 25. BC, UA

Michael Clayton  PPPPP
Directed by Tony Gilroy. Starring George Clooney, Tom Wilkinson, 
Tilda Swinton. 119 mins. Category IIB

It was with a heavy heart that I dragged my ass to watch “Michael Clayton.” 
The title that couldn’t be less arresting if it was called “Movie About Some Guy.” 
Nevertheless, with a strong cast behind it, I expected a solid, enjoyable thriller; it 
turned out to be just that, and pretty damn good one as well.

Michael Clayton (Clooney) plays a “fixer” for an elite law firm, meaning that 
he makes a living clearing up the more suspect cases for wealthy corporate 
clients, sweeping undesirable elements out of sight. Life would be good if 
he wasn’t also a single parent with a gambling problem, and a brother who 
specializes in running up massive debts. One day, Clayton takes on a case that 
uncovers much more about his immediate world than he originally bargained 
for. And after the suspicious death of his friend and colleague, Clayton has good 
reason to believe he may be next in line. 

What follows is a tense and intelligent thriller that delves as much into the 
characters’ psyches as it does into the seedy operations of global companies. 
Clooney, as ever, is excellent in the title role. More than simply easy on the 
eye, he shows his usual knack for conveying emotion through subtle gestures 
and movements, brought to the fore in one of his most utterly engrossing 
performances. Director Tony Gilroy, who penned the screenplay for the "Bourne" 
trilogies, proves that he is as capable of directing taut, intelligent films as he is at 
writing them, with muted colors lending an additional sense of grit to the story. 
“Michael Clayton” is truly compelling stuff. Just get past the title. Justice Lai
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Detective Conan: 
Deep Roger in the Deep Azure
(Japan) The anime hero ventures to a 
remote Pacific island in search of buried 
treasure. Another celebrity victim to the 
Fiji Water craze? Directed by Kanetsugu 
Kodama. Opened Oct 18. AMC, BC, MCL, UA

Hero
(Japan) This legal comedy about a former 
delinquent turned successful lawyer tells 
us that anyone can be a hero. But only 
terribly good-looking boy-band stars (Takuya 
Kimura, Lee Byung-hun) get to star in a 
massive box-office hit. Directed by Masayuki 
Suzuki. Opens Oct 18. AMC, BC, MCL, UA

Knocked Up
(USA) See review, p.40. AMC, BC, MCL, UA

Mein Fuhrer
(Germany) German Jewish director 
Dani Levy caused quite a stir at home 
with the unlikely source of humor for his 
new comedy: Hitler. Opened 18. BC

The Nightmare before Christmas 3D
(USA) Tim Burton’s animated masterpiece 
about the hijacking of Christmas by 
Halloweentown’s Jack Skellington returns 
to the screen in Disney Digital 3D at the 
newly opened Grand Cinema. Opened Oct 
18. Elements, Kowloon MTR Station.

Continuing
300 (IMAX)
(USA) Catch the epic on an epic scale now 
at MegaBox’s UA IMAX theatre. PPPP

Death Sentence 
(USA) A respectable executive (Kevin 
Bacon) whose family is viciously attacked 
becomes obsessed with violent revenge. 
SAW director James Wan’s attempt to go 
straight. Not reviewed. AMC, BC, MCL, UA

The Detective
(Hong Kong) Oxide Pang’s thriller 
stars Aaron Kwok as a PI on the trail 
of a murderous mahjong enthusiast. 
Not reviewed. AMC, BC, MCL, UA

The Drummer
(Hong Kong) Jaycee Chan stars in Kenneth 
Bi’s latest offering about a young gangster 
forced to flee to the mountains of Taiwan, 
where he’s taken in by a group of Zen 
drummers. Not reviewed. BC, MCL, UA

Lust, Caution
(USA/Taiwan) Ang Lee’s triumph sees Tony 
Leung and Tang Wei caught up in a web 
of sensuous intrigue in Japanese-occupied 
Shanghai. Also starring Joan Chen, Wang 
Lee-hom. PPPPP AMC, BC, MCL, UA

Michael Clayton
(USA) See review opposite. AMC, BC, MCL, U

The Nanny Diaries
(USA) Scarlett Johansson plays a fresh college 
graduate who ends up working as a nanny 
in a dysfunctional upper-class household. 
Directed by Shari Springer Berman, 
Robert Pulcini. PP AMC, BC, MCL, UA

No Reservations
(USA) Romance and plenty of mush get 
cooking between Catherine Zeta-Jones and 
Aaron Eckhart in this comedy set in the 
kitchen of an upscale Manhattan restaurant. 
Directed by Scott Hicks. P AMC, BC, MCL, UA

Resident Evil 3: Extinction
(USA) It appears violent video games really 
can have tragic effects, sometimes three in 
a row. Directed by Russell Mulcahy. Starring 
Milla Jovovich. PP AMC, BC, MCL, UA

Secret Sunshine
(South Korea) After losing both her 
husband and son through two grisly 
events, a former Christian decides to 
wage war against God. Directed by Lee 
Chang-dong. Not reviewed. BC, MCL, UA

Stardust
(USA) The adaptation of Neil Gaiman’s 
bestseller is the best action-adventure-
fantasy-romance-comedy since “The 
Princess Bride.” Directed by Matthew 
Vaughn. Starring Charlie Cox, Robert 
De Nero, Sienna Miller. PPPP 

The Sun Also Rises
(China) Jiang Wen’s four stories of tragedy 
and desire, set in a Yunnan village, a 
university campus, and the Gobi desert. 
Starring Jaycee Chan, Anthony Wong, Joan 
Chen, Zhou Yun. Not reviewed. BC, MCL

Arthouse
Le Secret 
(France, 2000) Yet another French film 
about bourgeois values wrought apart by 
primitive sexual urges. And why not? Directed 
by Virginie Wagon. Starring Anne Coesens, 
Michel Bompoil, Tony Todd. Tickets $40 from 
Urbtix. Sun, Oct 21, 12:15pm. Broadway 
Cinematheque.

MAX! Festival of German Films
The Goethe-Institut’s annual program of 
German films awarded at the Berlinale 
and other international events. Tickets 
$60/$40 from Urbtix. Through Oct 28.

Grave Decisions
(2005) An 11-year-old boy haunted by 
the death of his mother struggles with 
a deep, irrational sense of guilt over the 
event. Directed by Marcus Rosenmuller. 
Fri, Oct 19, 7:30pm. Agnes B. Cinema.

Offset
(2005) Drama about a young Romanian 
immigrant forced to choose between her 
German fiancée and her charismatic boss. 
Directed by Didi Danquart. Sat, Oct 20, 
7:35pm; Sun, Oct 21, 5:30pm. Festival Walk.

Four Minutes
(2005) Hannah Herzsprung delivers an 
internationally lauded performance in this 
tale of a prison piano teacher and a convicted 
female murderer locked in a passionate 
duel of life and love. Sat, Oct 20, 9:40pm; 
Sun, Oct 21, 7:30pm. Festival Walk.

The Princess and the Warrior
(2000) A young nurse falls for a man 
who saves her life after a car accident, 
only to discover even greater danger 
lurks further down the road. Sun, 
Oct 21, 5:30pm. Space Museum.

Yella
(2007) An eastern German woman leaves 
her husband and hometown for Hanover, 
where she meets with success in the business 
world, before the past comes back to haunt 
her with menace. Directed by Christian 
Petzold. Sun, Oct 21, 7:30pm. Festival Walk.

The Runaway, Butterflies
(2004, 1988) Two award-winning 
shorts, one about a man approached 
by a six-year-old boy claiming to be 
his son, the other focusing on the sole 
witness of a young girl’s drowning. Tue, 
Oct 23, 7:30pm. Agnes B. Cinema.



MAX! On the roof. 

Programmer and film critic Law Wai-ming 
gives a free screening of recent German 
short films on the roof garden of the 
Fringe. Wed, Oct 24, 7:30pm. Fringe Club, 
2 Lower Albert Road, Central, 2521-7251.

The Red Jacket, Never More
(2002, 2006) Two short films, one 
about the Sarajevo civil war, the other 
about an abandoned fisherman’s son 
who witnesses a miracle. Thu, Oct 
25, 7:30pm. Agnes B. Cinema.

UK Film Festival 2007
This year’s program focuses on 
adaptations of novels for the big screen. 
Tickets $50-$70 from Urbtix and Broadway 
Circuit. Ends Oct 21. For full listings see 
www.britishcouncil.org.hk/ukff07.

Notes on a Scandal
(UK, 2006) Cate Blanchett and Judi Dench 
give duelling performances in this tale of 
lust, obsession and treachery between two 
female teachers. Directed by Patrick Marber. 
Fri, Oct 19, 3:45pm. Broadway Cinematheque.

Love’s Labour Lost
(UK, 2000) Kenneth Branagh adapts 
Shakespeare’s farce as a 30s Hollywood 
musical. Fri, Oct 19, 7:45pm. Arts Centre.

The End of the Affair
(UK, 1999) Neil Jordan’s loose take 
on Graham Greene’s novel ties Ralph 
Fiennes, Julianne Moore and Stephen Rea 
together in a twisted, precarious ménage 
a trois. Sat, Oct 20, 5:10pm. IFC.

Great Expectations
(UK, 1948) David Lean’s version of 
the Dickens classic is hailed as one of 
the grandest literary adaptations in the 
history of cinema. Starring John Mills, 
Jean Simmons, Alec Guinness. Sun, Oct 
21, 2:30pm. Broadway Cinematheque.

Last Orders
(UK, 2001) This adaptation of Graham 
Swift’s Booker Prize winner follows a 
circle of friends on their journey to scatter 
a deceased member’s ashes in the sea. 
Directed by Fred Schepisi. Starring Michael 
Caine, Bob Hoskins, Helen Mirren. Sun, Oct 
21, 4:45pm. Broadway Cinematheque. 

Moonlight Movies
Catch the final two screenings of the 
open-air film program: Something About 
Mary on Fri, Oct 19; Moulin Rouge on 
Sat, Oct 20. Cyberport Plaza. Ticktes 
$200 from www.hkiticketing.com. For 
full details see www.openairhk.com.

FILM
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Knocked Up  PPPPP
Directed by Judd Apatow. Starring Katherine Heigl, Seth Rogen. 
Category IIB, 129 Minutes. 

“You know how they say, don’t drink and drive? DON’T DRINK AND BONE.” Those 
words of wisdom in “Knocked Up” sum up the moral of the movie. It’s the baby of 
Judd Apatow, director of  "The 40-Year-Old Virgin," and far cuter than that one by far.

The plot revolves around a drunken, unprotected one-night stand gone 
wrong, which paves the way for some crude and vulgar but undeniably 
hilarious comedy. Seth Rogen plays Ben, a dopehead who spends his days 
marking the precise minute Hollywood celebrities get nude in films for his 
upcoming website FleshOfTheStars.com. One night, he gets lucky with a very 
drunk Allison Scott (Katherine Heigel), a drop-dead gorgeous news reporter at 
E! Entertainment. Soon enough, however, he faces a reversal in his stroke of 
good fortune when he finds out Allison’s, well, knocked up. She decides to keep 
the baby, which provides the unlikely catalyst some of the most uproarious 
humor you'll see on film this year.

Unlike many other blockbusters of the same genre, this one leaves a 
pleasant aftertaste. If you look past the locker-room sex gags, unsubtle 
innuendos and frenzied profanities, you’ll find a surprisingly real, intimate and 
warm portrayal of life (and drinking, and unprotected sex), with charming 
characters that grow on you, including the overweight, foul-mouthed Ben. A 
must watch for anybody who’s looking for a laugh, this sure-shot smash hit is 
bound to stick around for a while. Dee Sadhwani



HK MAGAZINE FRIDAY, OCTOBER 19, 2007 43

ARTHOUSE PICKS

Sorrows of the Forbidden 
City (Hong Kong,1948) 

Zhou Xuan plays the fragile princess 
in this epic historical drama that 
was eventually singled out for 
extreme censure during the Cultural 
Revolution. Tickets $30 from Urbtix. 
Sat, Oct 20, 2:30pm. Part of the 
Enchanting Songstress program..

Perfume: The Story of a 
Murder (Germany/Spain/
France, 2006) 

Tom Twyker’s adaptation of the 
bestseller by Patrick Suskind, about a 
perfumer whose obsession with the 
human aroma leads him to kill. Tickets 
$60/$40 from Urbtix. Sat, Oct 20, 8pm; 
Sat, Oct 27, 8pm. Film Archive. Part of 
the MAX! Festival of German Films. 

Wintersleepers (1997)

Love, sex, and death unfold with plenty of 
crossed wires between four city slickers 
stuck in the rural mountains. Directed 
by Tom Twyker. Tickets $60/$40 from 
Urbtix. Sun, Oct 21, 3pm, Space Museum; 
Fri, Oct 26, 7:30pm, Film Archive. Part 
of the MAX! Festival of German Films.

Four Minutes (2005) 
Hannah Herzsprung delivers an 
internationally lauded performance 
in this tale of a prison piano teacher 
and a convicted female murderer 
locked in a passionate duel of life 
and love. Sat, Oct 20, 9:40pm; Sun, 
Oct 21, 7:30pm. Festival Walk.

Need to Know

AMC Cinemas, 2265-8933
Pacific Place and Festival Walk
www.amcinemas.com.hk

Broadway Cinematheque, 2388-0002
Prosperous Garden
3 Public Square Street, Yau Ma Tei
bc.cinema.com.hk

Broadway Circuit, 2388-3188
www.cinema.com.hk

Cityline, 2317-6666
www.cityline.com.hk

Agnes B Cinema, 2582-0200
Arts Centre, 2 Harbour Road, Wan Chai
hkac.org.hk

Film Archive, 2739-2139
50 Lei King Road, Sai Wan Ho 
www.lcsd.gov.hk/CE/culturalservice/hkfa

Space Museum, 2721-0226
10 Salisbury Road, Tsim Sha Tsui

Urbtix, 2111-5999
www.urbtix.gov.hk

HONG 
KONG’S 
TOP FIVE
EARNERS

Local box-office 
earnings for the 
weekend of 
Oct 4-7.

1. Lust, Caution
 $6,687,000
2. Resident Evil
$5,258,000
3. The Detective 
$1,019,000
4. Stardust
$800,000
5. The Nanny 
Diaries
$446,952

$
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Yan Fei Solo Exhibition ★★★★★

Baoqu Tang Gallery

The trouble with modern art is that some 
of us less artsy folk can’t see the merit in 
it. Too much abstraction gets old quick. 
So thank goodness for people like Yan 
Fei, whose artwork is refreshingly repre-
sentational. Sure, he’s not pushing many 
boundaries - the oil on canvas paintings 
are portraits of young beautiful Asian 
women with the occasional surreal piece - but that doesn’t 
detract from his mastery. Each mole, each hair, each vein 
beneath pale skin is carefully captured. It's a little creepy how 
pre-teen the models look in the photo-realistic paintings, 
but the portraits are still beautiful to look at. Leeann Bennett

MEDIA

Little Dragon ★★★★★

Little Dragon / Peacefrog

Little Dragon’s Yukimi Nagano has been 
compared to Bjork and Kate Bush. Such 

comparisons 
couldn’t be 
more misleading 
– for starters, she 
doesn’t suck. 
More specifically, 
the higher vocal 
ranges don’t sound 
quite so much 

like a seal imitating a police siren. On 
the contrary, they’re likely to sit quite 
well with listeners usually allergic to 
whimsical, unpredictable cadences. Clearly 
the centerpiece of the band, the Swedish-
Japanese-American singer has already 
made her name recording with Koop. Little 
Dragon has a similar electro-jazz vibe as 
the latter, though gentler and minus the 
uber-camp spectacle. Overall, it’s artsy 
and genre-bending but still safe for the 
less musically promiscuous.  John Robertson

Music

Books

Britney Spears ★★★★★

Blackout / Jive

I was almost inclined to give Britney a 
sympathetic review, given her recent 

public meltdown, 
but I decided that 
no number of 
stints in rehab, 
head-shavings or 
drunken vagina-
flashing can atone 
for the aural 
assault wrested 

on me with this record. "Blackout" is 
riddled with painfully juvenile songs 
extolling Britney's sexual prowess and 
general awesomeness, which are all the 
more phony given her current emotional 
state. Diabolical backing vocals have been 
criminally overprogrammed, sounding 
like Jestons-esque robot servants, 
which almost could have worked if 
they were laid over anything other 
than turgid synth loops that channel 
Top 40 Euro-trance. The sheer number 
of supposedly sensual heavy breathing 
and awful spoken word interludes 
makes it feel as though the producers 
are masking some pretty substandard 
vocals, too. Sympathizers have told fans 
to leave Britney alone. I completely 
agree. Leave well alone. Sarah Fung

Mum ★★★★★

Go Go Smear the Poison Ivy / Love Da Records

Mum, an experimental band from Iceland, 
is best described as an infusion of folk-pop 

and electronica, 
with plenty of 
piano ballads and 
forlorn psych-blues 
thrown in for good 
measure. Not 
easily imagined, 
is it? The album 
opens with a rather 

twitchy melody, further mutating through 
the combination of clearly incompatible 
instruments - acoustic guitar, accordion, 
piano, xylophone, horns, flutes and 
harmonic - yet all surprisingly blending 
well together with the eerie vocals and 
indistinct synth hazes. It grows on you as 
the tracks roll on – the music begins to 
sound a little less agitated and perhaps 
even rhythmic. Of course, it take a few 
listens before one appreciates the musical 
nonconformity - Mum is an acquired 
taste worth working on. Dee Sadhwani 

Beauty of Life ★★★★★

Ng Yuen Wa

Ng Yuen Wa seems to have spent her entire 
art career depicting Hong Kong scenes. 
Using a range of media including char-
coal, crayons, watercolors and a chemical 
printing process called lithography, she 
specializes in portraying the mundane 
moments and settings of city life. Those 
familiar images of trams, racetracks and 
cafés have an innocence about them, but the simplicity of the 
images belies the time and effort employed in making them 
– lithography is no walk in the park. They aren’t the prettiest 
to look at, but they’ll strike a cord with locals who may have 
stopped seeing the simpler side of city life. Leeann Bennett
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BACKUP

I belong to the grass roots society.

Hong Kongers are not happy – and it is 
our job to understand why we are unhappy. 

Our idea of happiness is a momentary 
escape from reality, like hiding away 
in a karaoke box or getting drunk. 

The government’s way of building an 
“International City” is to imitate what 
happens in the west. That’s our idea of 
progress: to be more like the west. 

I am a Hong Konger – but I am not 
quite sure if I want to be Chinese.  

Hong Kong is like a person without a 
sense of self. We don’t know who we were, 
who we are, or who we want to be. 

By forgoing our heritage, the 
government is trying to merge Hong 
Kong with China. To them, Hong Kong is 
evaluated only according to its economic 
value – it is identifi ed as merely a place 
where mainlanders can spend their money.  

We’re an international city without 
an international mentality. We achieve 
whatever we are asked to achieve. 
We don’t have independent thinking, 
nor the awareness that we should 
respect people’s differences. 

Buy, buy, buy. That’s Hong Kong. 

The government’s idea of preservation 
is to protect buildings in a way so that they 
can be changed into a tourist attraction. 
They protect whatever is hot in the 
news – they almost never initiate any 
preservation unless it has been called for.

Our infrastructure is bland. The 
parks, the malls – they all look the 
same. They are repeating the same 
structures and calling it urban planning. 
Even Sim City is more creative. 

There never seems to be an end when 
it comes to building new roads in Hong 
Kong. The government is constantly doing 
construction work without explaining why. 
They don’t care if people fi nd it annoying. 

Many people were thrilled when 
they heard I was going to run for the 
by-election. I guess I added a little more 
fun to the “who’s winning?” question. 

I don’t think I will be a threat to 
Anson or Regina. If a person like me 
can be a threat, I think they should 
worry about their own capabilities.

I am not just an image. I don’t need 
those suits to prove I am real. I will wear 
camisoles and jeans whenever I feel like.

A certain government offi cial criticized 
me for not sending my daughter to an 
international school. It’s funny that he 
attacked me instead of blaming himself 
for the messed up education system.

Education is learning about different 
options, rather than using violence 
whenever a confl ict arises. Yet his way of 
solving problems is to make the matter 
personal and bully people with the law. 

I did not break the law!

Heritage is anything that defi nes a city’s 
history and culture. It includes the way 
people live their lives. For example, the 
practices of people in walled villages – not 
just the walls and houses in the village. 

The Heritage and Conservation 
Committee, they don’t have any record 
of this, they don’t have any record of 
that. All in all, they don’t have any 
record that Hong Kong has a history. 

The urge for preservation will only 
grow stronger as young people in this 
generation, those who have grown up in 
a non-colonial society, begin to question 
their own identity. This isn’t some pop song 
everyone will forget in six month’s time. 

First Person

THE 
PERRY 
BIBLE 
FELLOWSHIP
Nicholas 
Gurewitch

I am a Hong Konger
but I am not quite sure 
if I want to be Chinese.

Heritage activist Ho Loy is best known as the controversial 
defender of the Queen’s and Star Ferry Piers. She 
is now running in the Hong Kong by-election. She 
talks to Jan Leung about Hong Kong’s identity. 


