Back-to-back hits
with Tour and
Magnolia Room

here’s something very Indiana Jones-like

T about speakeasies—trying to find the secret
entrance by running your fingers along antique
maps, looking for a button to open the door toa
1920s style cocktail lounge. For years, Shanghai’s
adventure-hungry cocktail enthusiasts have
beenrelishinginthistrend. Andluckily, itdoesn't
seem to be going anywhere anytime soon—prov-
en by the recent opening of The Magnolia Room:
abar within abar, located beneath Tour.

Opened last year in the new United Valley
complex, Tour quickly madeaname foritselfwith
its edible menu and drinks that come with food
(the Negroni comes with a grilled cheese). The
Magnolia Room, found by sliding one of Tour'’s
concrete walls, has the same foodie approach,
withan equally fun {and gimmicky) menu—pre-
sented asa scratch-offlottery ticket. Winners get
prizes ranging from a shot of Jameson, a grilled
cheese and even a bottle of Chivas18.

Westartoffwiththerefreshing Tier One (¥85),
recommended by our friendly bartender. A sim-
pledrinkof sweet vermouth, bitterItalian liqueur
Cynarand soda, it might be our favorite cocktail
come summer—especially since it comes with
crackerstopped with homemadesun-dried toma-

toand feta paste. The Whiskey Sour (¥8g)isanoth
erdrinklikelytomakeitintoourregularrotation.
Strong, slightlysweetand topped with someofthe
creamiest, frothy egg whites we've seen, it's
almost like dessert. Oh, and it's served with actu
al dessert—a home-baked lemon tart.

The 12th Ward (¥90) makes use of the bar’s
large collection of bitters, employing a fragrant
walnutvariety with bourbon, pulpy orangejuice,
gingerandsoda, and comeswith twospoonsfilled
witha tasty citrus feta salad. While we wanted to
tryall eight of the bar’s cocktails, we decided one
more was prebably enough, and went for the
unique PBS (¥90). It's a drink owner Mack Ross
sayswasinspired by hot pot dipping sauces—mix
ing tequila with peanut butter, Sriracha, sugar
and lime. Topped with quail eggs, it’s like drink-
ingalcohol infused satay. We dig it.

With all of Tour's gimmicky charm, in a
smaller, moreintimatesetting, weseethis being
another successful venture for Ross. And a
placeyou’ll likely need to get to early tosecure
aseat. % Jennifer Stevens

Findit: £104, 462 Changle Lu (near Shaanxi NanLu)
KR iE462 8 E104 (ITFRTERIER), Tek: 6075-5821
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