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Tasty Dixie fare
is around the cor

AmericafSouthern Belle

Lust for Barbect

An elegant Southern house he
sprung up in Shanghai and, o
course, we're bound to notice. Whi
other friends admired the antique
style lamps and wrought iron décc
on the restaurant's expansive pat
our eyes were glued to the stainle
steel grill, bright orange spice ru
and confident grill man. As sool
as we got comfortable on Southe
Belle’s plush sofas, we smelle
the delicious barbecue and beg:
drooling as our portion of charrec
well-seasoned Cajun chicken (¥6

with Bourbon BBQ sauce, arrive
at the table with a side of chunk
Southern potato salad and luscio
grilled vegetables. Next up was ¢
burger—-200 grams of fresh, me-
um-rare beef grilled until juicy ther
stacked with a cut of sweet onio
tomato, Swiss cheese and lettu
plus sides. It wasnt the best burg:
we've ever had in Shanghai, b
it's top 10 material. The Louisian
shrimp gumbo (¥50), a plate of rict
tomato-y stew filled with okra an
vegetables around an island of s

rice, was tasty enough, but skimg
on the shrimp and the spices. Tt
most confounding dish of the nigh
was our pastrami poboy (¥60)lite
ally eight meager slices of spict
pastrami stuck into a cartoonishl
big round of rye bread instead ¢
the sourdough baguette listed ¢
the menu. The bread was of a go
quality, but we were looking for

sandwich. We'd go back again—f
the barbecue Alphonse Stal

Find It 433 Changle Lu | A a433%,
Tel. 152-2111-9609

Cafés Mayson Café

Cute, Comfy

How many places do you kno
of in Shanghai where you ca
get a set meal with a main, sala
beverage and dessert for ¥28?
your answer is “not many,” ad
Mayson Café to your list. O
mains, pasta with tomato, bee
and curry chicken, were all &-
equate. But you should really ste
into this whimsical little café fol
the well-priced coffee, smoothie
and dessert-that's what will brin
us back. Since the sets come w
mini desserts, we opted to sha
a full-size serving of the chocola

and Che

truffle cake (¥18). Bites of th
rich, buttery chocolate ganact
melted in our mouths. For beve
ages, choose from soda and juic
or pay half the price of any othe
beverage to add it to your set. T
full-bodied latte (¥15) had an &-
petizing dollop of foam on top. li
you're in the mood for a sweett
drink, pay the extra ¥7.5, becau
we were ghting over sips of ou
cherries and cream blended ic

(¥15) Cristina N
Find It 469 WushengLu 6 > a 469 ,
Tel. 63:8-384%

Japanesd{ua JinAa: W
sw 0

Seafool
Standout:

Every inch of our table was cover
with sashimi, sushi and yakitori
For ¥158, you can feast on a
you-can-eat Japanese food t
Since the menu was in Chines
(English menus are forthcoming
the management assured us), v
asked our super-friendly waitres
to bring us “the best of everything
She brought some real stando!
dishes: a to-die-for baked codfi:
(¥45 a la carte) that was rm, aky
and bursting with avor, as well as
sampler plate of sashimi (¥150 a
carte) with generously portioned ar
deliriously fresh salmon, tuna an
red snapper. Seafood generally w
over.meat. A sizzling beef plate (¥
a la carte) was a bit chewy for c
taste. The black pepper sau
< beef (¥38 a la carte) met wi
mixed reviews. Meanwhile
sweet and sticky barbecus
eel (¥45 & la carte) outshone tl
red meat with its meltingly tende
texture. The potato croquette
(¥20 a la carte), a recommend:
dish, were still cold on the inside
Mackerel lovers can look forward
a gorgeous whole, grilled sh (¥25
la carte) with crackling skin or try
yakitori sampler (¥40 a la carte) th
includes delicious, crunchy chicke
cartilage skewers. You'll enjoy yo
limitless meal to the fullest if you
stick to seafood and grilled dishe
but skip the rou. Lingbo L
Find I Shop E, 4/F, Charity Euildirg,

Wanhangdulu | w ale |l ry 340EBY,
Tel. 6249-2066




