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BANANAFISH
Daily noon-10pm. 3/F, Tongli Studios, Sanlitun Beilu, Chaoyang District (6415 7166)
朝阳区三里屯北路同里3层

LICENSE TO GRILL

Pity the poor microwave. Such a marvel in its 
day, yet for all its radioactive posturing, it did 
for the culinary arts what Peaches Geldof has 

done for world peace. Put simply, not since cave 
dwellers first struck flint on flint have we devised a 
better way of turning meat into food than 
plain old fire.

Which makes the robata grill  (a 
fancy name for a beach bonfire)  
a  sor t  of  central  shr ine to  
mankind’s greatest discovery:  
cook ing.  Gazing into the 
glowing embers is as much 
o f  a  s p i r i t u a l  re c o n n e c t 
as watching your skewed  
mackerel  cur l  and spit  on 
the sand – a reminder that 
providence used to be what stood 
between man and his next fish.  
Now it’s a mere matter of 18 kuai.

But I suspect diners won’t dwell on such 
things. More likely it’ll be “Hey, this was the corner of 
China Doll where I puked on my birthday” or “Drink-
ing booze out of a coconut shouldn’t be this much 
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WHAT’S NEW RESTAURANTS
JAPAN ESE

FISH MAMA 鱼匠料理

Daily 10am-10pm. 37 Dongdaqiao Lu (across the street from 
The Place), Chaoyang District (8561 5367)
朝阳区东大桥路37号楼  

It’s always strange to stumble upon a new comfort 
food. I didn’t grow up with oden, and I wasn’t in 
need of succor or solace when I first ate here, yet 
I understood the simplicity of this Japanese dish 
immediately. For one thing, even a single-size 
serving (RMB 9) is reassuringly filling. I can’t say 
I’m crazy about all the fish cakes and konnyaku in 
the light dashi broth (really, it’s the stewed daikon 
that I’m after), but this is food that concentrates 
the mind on matters that don’t matter. You simmer 
in vague thoughts. Then your orders start rolling 
off the robata grill (mackerel RMB 18, ginkgo nuts 
RMB 12, onigiri RMB 5), and you’re ready to interact 
with the world again. There’s more to life than  oden 
(and more on the menu – sushi, noodles, tempura, 
fried rice), but thank goodness for the respite it 
provides. Jill Paige

Also try: Oden, BananaFish

fun.” Like its nightclub predecessor, BananaFish has a 
party vibe. Communal bench tables seat six or more, 
tropical cocktails come supersized, and the Pan Pacific 
grill fare and salads won’t bloat revelers gearing up 

for a date with the dance floor at White Rabbit. 
The signature sushi rolls (RMB 38) are 

generously crammed with tuna, 
avocado, and crab roe, and whole 

fish off the grill (RMB 18-58) are 
exceptional value – let’s hope 
the soft-launch menu prices 
stay put .  Cal i fornia-style  
salads heaped with peppery-
fresh arugula (RMB 25-33), 
a slew of chicken, beef and 

vegetable chuan’r, and some 
meatier entrees like honey BBQ 

ribs, codfish and blackened squid 
are lots more reasons BananaFish 

deserves your attention. Tom O’Malley

Standout dishes: Grilled mackerel, roasted banana 
with ice cream 
Also try: Let’s Seafood, Hatsune

MONGOLIAN

ORDOS RESTAURANT 乳香飘飘

Daily 10am-2pm, 4.30-9pm. 3 Shanglong Beixiang, 
Andingmenwai Dajie ( just outside the east gate of 
Qingnianhu Park, in the residential compound), Dongcheng 
District (8412 4216)
东城区安定门外大街上龙北巷3号(青年湖公园东门)

This restaurant delivers plenty of grassland favorites, 
dairy-themed and otherwise, from the Ordos Banner. 
In true Inner Mongolian fashion, one can breakfast 
on puffed rice (RMB 8) soaked in milk tea (RMB 10), 
feast on all manner of grilled mutton (RMB 68-108), 
and quaff flasks of fermented mare’s milk liquor (RMB 
15-88). But there’s more to Mongolian cuisine than 
mutton and milk. The steppe also offers up such 
wild indigenous wonders like crisp, tubular “desert 
scallion” (shacong, RMB 16), sautéed with chillies and 
served cold or mashed with potatoes. Hearty oat 
(youmian) and buckwheat (qiaomai mian) noodles 
(RMB 16-20) are generously sized and powerfully 
meaty – this is, after all, real Mongolian hospitality. 
To complete the experience, all tables are set in 
yurts, which are dim and dingy, but this, too, is true 
to Mongolian style. Shelley Jiang

Standout dishes: Qiangban shacong, grilled  
mutton, qiaomian geda 


