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Book: Bones of Brooklyn by Ira Gold
Movies: The Nun

Music: Karma for Cheap by Aaron Lee Tasjan
Wine: The Well of Mary; or, Safe Haven
F&B: Brasserie introduces 
cuisine from west of France 

From penny press to Snapchat

Today’s grandparents may have fond memories of the “good old days,” but adults 
have worried about their kids’ fascination with technology and entertainment 

since the days of dime novels, radio, the first comic books and rock n’ roll
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As frightening as the “The 
Nun” is, it doesn’t hold 

a candle to today’s real-life 
horrors in the Catholic Chur-
ch.
But while a new generation 
of filmmakers has breathed 
new life into horror by em-
bedding it with frightful and 
salient social commentary, 
the “The Conjuring” franchi-
se — of which “The Nun” is 
a spinoff and the fifth install-
ment — isn’t about anything 
so real. It’s about exhuming 
classic horror archetypes — 
creaky old houses and creepy 
old dolls — with (mostly) ol-
d-school effects. And what’s 
more old school than a mean 
ol’ nun?
Set in 1952, “The Nun” is the 
origin story of Valak (Bonnie 
Aarons), a demonic nun who 
first turned up in “Conjuring 
2,” as the pursuit of Vera Far-
miga’s paranormal expert. 
This time, our protagonist is 
Sister Irene (played by Ve-
ra’s younger sister Taissa 
Farmiga), a novitiate who, 
just before her vows, is dis-
patched by the Vatican, along 

Howard Fenster, son 
of a bookkeeper for 

the Mafia, has been “in 
the life” since he was 10. 
But now, he and his gir-
lfriend, Ariel, have fled, 
hoping to escape the Ita-
lian, Russian and Asian 
gangs fighting over 
what’s left of non-gentri-
fied Brooklyn.
They had dreamed of 
faraway places, but they 
make it only a subway 
ride away to Greenwich 
Village before becoming 
paralyzed by “iner-
tia” and post-traumatic 
stress from the blood-
shed of “Debasements 
of Brooklyn,” the first 
novel in Ira Gold’s noir 
series.
Near the opening of 
“Bones of Brooklyn,” 
Fenster’s old boss, Pauli 
Bones, tracks him down and orders him back. 
Some people need killing, and Pauli’s depleted 
gang requires reinforcements.
Fenster wonders if one of those who needs 
killing is himself. After all, his attempt to di-
sappear put his loyalty into question. Worse, 
it’s no secret that he reads, a bizarre habit that 
makes him suspect in his violent world.
Fenster’s fellow mobsters would be even more 
suspicious if they knew that he longs for a life 
of the mind, his thoughts swimming with the 
wisdom and folly of the classics from Orwell 
to Proust.

Nevertheless, over 
Ariel’s initial objec-
tions, Fenster returns 
to Brooklyn. There, he 
discovers that Pauli isn’t 
the only one who wan-
ts something from him. 
Rose Spoleto, widow of 
a mobster Fenster killed 
in the first novel, wants a 
favor. So does Alexandra 
Rachmaninoff, the wife 
of a Russian hoodlum. To 
name a few.
The result is a yarn thick 
with tension, violence, 
profanity, kinky sex and 
triple crosses that have 
Fenster, and the reader, 
continually wondering 
who is on whose side and 
where the next bullet will 
come from.
Fenster gradually dis-
covers that he is much 
better at scheming and 

killing than he ever realized. This alternate-
ly energizes and depresses him, but it excites 
Ariel.
“Eighty-five percent of life may be showing up, 
while a mere 15 percent consists of an ability to 
pull a trigger,” Fenster muses. “If my lifelong 
ambivalence gets ripped away, what remains? 
It’s my questioning of the value of doing any-
thing that provides all the meaning of my life.”
Gold tells his fast-paced tale in a tight, quirky 
style that is rich with irony, black humor, color-
ful settings and memorable characters.

Bruce De Silva, AP

with Father Burke (Demian 
Bichir), an expert in unex-
plained phenomena (or as he 
says, “miracle hunting”), to a 
remote Romanian abbey whe-
re a young nun has just hung 
herself.
The decaying, overgrown 
abbey and its adjoining co-
venant are suitably eerie. The 
place, handsomely crafted by 
production designer Jenni-
fer Spence, has the feel of a 
horror-movie set, complete 
with a foggy cemetery, and 
the action that follows has 
the almost comforting pattern 
of surprises and scares that’s 
to be expected. Entering the 
gothic world of “The Nun,” 
built so sturdily on horror 
movie clichés, is to slide into 
a darkly fantastical realm 
that’s practically cozy it’s so 
familiar.
Crypts will turn into traps, 
apparitions will flicker in the 
mirrors and ancient Christian 
dogma will be used for all 
its sinister power. Certainly, 
anyone who goes anywhere at 
any time clutching a lantern 
will run into trouble.

But what distinguishes “The 
Nun” is its silky, sumptuous 
shadows. Directed by Bri-
tish filmmaker Corin Hardy 
(“The Hallows”) and shot by 
Maxime Alexander (who was 
also cinematographer on the 
“Conjuring” spinoff “Anna-
belle: Creation,” ‘’The Nun” 
shrouds itself so much in 
darkness that it at times ver-
ges on becoming a nightma-
rish abstraction. You almost 
lose sense of what exactly is 
going on, as Sister Irene falls 
into a labyrinthine abyss.
The spell, of course, gets 
broken as the demands of 
plot and franchise return. And 
“The Nun” has little to offer 
beyond: Beware of spooky 
Romanian abbeys. But for a 
moment or two, it hangs sus-
pended in a luxurious gloom, 
the kind that these days pas-
ses for a welcome escape.

“The Nun,” a Warner Bros. 
release, is rated R by the Motion 

Picture Association of America 
for terror, violence, and distur-

bing/bloody images. Running 
time: 96 minutes. 

In ‘The nun,’ whaT evIl lurks 
beneaTh a habIT
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DRIVE IN Jake Coyle, AP Film Writer

BOOK IT

relucTanT mobsTer pulled 
back In ‘bones of brooklyn’

tTUNES

engagIng pop poTpourrI 
from aaron lee Tasjan

When performing on 
a cruise ship, Aa-

ron Lee Tasjan has been 
known to play New York 
Dolls music that sends 
listeners fleeing for the 
exits. The amusing les-
son: Don’t try to pigeo-
nhole this guy.
The one-time glam rocker 
has dabbled in Ameri-
cana, and on tour does 
a hilarious Dylan-style 
talking blues. Now he’s 
into ear candy.
“Karma for Cheap” is 
a 10-song pop potpour-
ri heavy on hooks and 

memorable melodies, 
with pounding piano and 
plenty of air guitar invi-
tations. There’s a slightly 
druggy haze to the who-
le thing and the album 
echoes classic rock, from 
ELO (“The Rest Is Yet 
to Come”) and The Tra-
veling Wilburys (“Heart 
Slows Down”) to Elliott 
Smith (“Dream Drea-
mer”) and Tom Petty 
(“Set You Free”). Bits of 
The Beatles abound.
But there’s nothing stale 
about the material be-
cause it’s so well-crafted 

and joyfully performed 
by Tasjan and his tou-
ring band, which includes 
standout guitarist Brian 
Wright. It also helps that 
there’s a topical bent to 
the lyrics, which stress 
the need to overcome the 
negativity of creepy ti-
mes.
This album should im-
prove anyone’s world 
outlook, and it captures 
the considerable charms 
of Tasjan’s live perfor-
mances, even without any 
New York Dolls covers.

Steven Wine, AP

Aaron Lee Tasjan, “Karma for Cheap” (New West)

Taissa Farmiga in a scene from “The Nun”
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“Bones of Brooklyn” (Permanent Press) by 
Ira Gold
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When Stephen Dennis was 
raising his two sons in 
the 1980s, he never heard 

the phrase “screen time,” nor did 
he worry much about the hours his 
kids spent with technology. When 
he bought an Apple II Plus comput-
er, he considered it an investment in 
their future and encouraged them to 
use it as much as possible.
Boy, have things changed with his 
grandkids and their phones and their 
Snapchat, Instagram and Twitter.
“It almost seems like an addiction,” 
said Dennis, a retired homebuilder 
who lives in Bellevue, Washington. 
“In the old days you had a comput-
er and you had a TV and you had a 
phone but none of them were linked 
to the outside world but the phone. 
You didn’t have this omnipresence of 
technology.”
Today’s grandparents may have fond 
memories of the “good old days,” 
but history tells us that adults have 
worried about their kids’ fascination 
with new-fangled entertainment and 
technology since the days of dime 
novels, radio, the first comic books 
and rock n’ roll.
“This whole idea that we even worry 
about what kids are doing is pretty 
much a 20th century thing,” said Ka-
tie Foss, a media studies professor at 

Middle Tennessee State University. 
But when it comes to screen time, 
she added, “all we are doing is rein-
venting the same concern we were 
having back in the ‘50s.”
True, the anxieties these days seem 
particularly acute — as, of course, 
they always have. Smartphones have 
a highly customized, 24/7 presence 
in our lives that feeds parental fears 
of antisocial behavior and stranger 
danger.
What hasn’t changed, though, is a 
general parental dread of what kids 
are doing out of sight. In previous 
generations, this often meant kids 
wandering around on their own or 
sneaking out at night to drink. These 
days, it might mean hiding in their 
bedroom, chatting with strangers 
online.

Less than a century ago, the radio 
sparked similar fears. “The radio 

seems to find parents more helpless 
than did the funnies, the automobile, 
the movies and other earlier invad-
ers of the home, because it can not be 
locked out or the children locked in,” 
Sidonie Matsner Gruenberg, direc-
tor of the Child Study Association of 
America, told The Washington Post 
in 1931. She added that the biggest 
worry radio gave parents was how 

it interfered with other interests — 
conversation, music practice, group 
games and reading.
In the early 1930s a group of moth-
ers from Scarsdale, New York, 
pushed radio broadcasters to change 
programs they thought were too 
“overstimulating, frightening and 
emotionally overwhelming” for kids, 
said Margaret Cassidy, a media his-
torian at Adelphi University in New 
York who authored a chronicle of 
American kids and media.
Called the Scarsdale Moms, their ac-
tivism led the National Association 
of Broadcasters to come up with a 
code of ethics around children’s pro-
gramming in which they pledged not 
to portray criminals as heroes and to 
refrain from glorifying greed, selfish-
ness and disrespect for authority.
Then television burst into the public 
consciousness with unrivaled speed. 
By 1955, more than half of all U.S. 
homes had a black and white set, ac-
cording to Mitchell Stephens, a me-
dia historian at New York University.
The hand-wringing started almost 
as quickly. A 1961 Stanford Univer-
sity study on 6,000 children, 2,000 
parents and 100 teachers found that 
more than half of the kids studied 
watched “adult” programs such as 
Westerns, crime shows and shows 

that featured “emotional problems.” 
Researchers were aghast at the TV 
violence present even in children’s 
programming.
By the end of that decade, Congress 
had authorized USD1 million (about 
$7 million today) to study the effects 
of TV violence, prompting “literally 
thousands of projects” in subsequent 
years, Cassidy said.
That eventually led the American 
Academy of Pediatrics to adopt, in 
1984, its first recommendation that 
parents limit their kids’ exposure to 
technology. The medical association 
argued that television sent unrealis-
tic messages around drugs and alco-
hol, could lead to obesity and might 
fuel violence. Fifteen years later, in 
1999, it issued its now-infamous 
edict that kids under 2 should not 
watch any television at all.
The spark for that decision was the 
British kids’ show “Teletubbies,” 
which featured cavorting humanoids 
with TVs embedded in their abdo-
mens. But the odd TV-within-the-
TV-beings conceit of the show wasn’t 
the problem — it was the “gibberish” 
the Teletubbies directed at preverbal 
kids whom doctors thought should 
be learning to speak from their par-
ents, said Donald Shifrin, a Univer-
sity of Washington pediatrician and 
former chair of the AAP committee 
that pushed for the recommenda-
tion.

Video games presented a different 
challenge. Decades of study have 

failed to validate the most prevalent 
fear, that violent games encourage 
violent behavior. But from the mo-
ment the games emerged as a cul-
tural force in the early 1980s, parents 
fretted about the way kids could lose 
themselves in games as simple and 
repetitive as “Pac-Man,” ‘’Asteroids” 
and “Space Invaders.”
Some cities sought to restrict the 
spread of arcades; Mesquite, Tex-
as, for instance, insisted that the 
under-17 set required parental su-

pervision . Many parents imagined 
the arcades where many teenagers 
played video games “as dens of vice, 
of illicit trade in drugs and sex,” Mi-
chael Z. Newman, a University of 
Wisconsin-Milwaukee media histo-
rian, wrote recently in Smithsonian .
This time, some experts were more 
sympathetic to kids. Games could 
relieve anxiety and fed the age-old 
desire of kids to “be totally absorbed 
in an activity where they are out on 
an edge and can’t think of anything 
else,” Robert Millman, an addiction 
specialist at the New York Hospi-
tal-Cornell University Medical Cen-
ter, told the New York Times in 1981. 
He cast them as benign alternatives 
to gambling and “glue sniffing.”

Initially, the internet — touted 
as an “information superhigh-

way” that could connect kids to the 
world’s knowledge — got a similar 
pass for helping with homework 
and research. Yet as the internet be-
gan linking people together, often in 
ways that connected previously iso-
lated people, familiar concerns soon 
resurfaced.
Sheila Azzara, a grandmother of 12 
in Fallbrook, California, remembers 
learning about AOL chatrooms in 
the early 1990s and finding them 
“kind of a hostile place.” Teens with 
more permissive parents who came 
of age in the ‘90s might remem-
ber these chatrooms as places a 
17-year-old girl could pretend to be 
a 40-year-old man (and vice versa), 
and talk about sex, drugs and rock ‘n’ 
roll (or more mundane topics such as 
current events).
Azzara still didn’t worry too much 
about technology’s effects on her 
children. Cellphones weren’t in com-
mon use, and computers — if fami-
lies had them — were usually set up 
in the living room. But she, too, wor-
ries about her grandkids.
“They don’t interact with you,” she 
said. “They either have their head in 
a screen or in a game.”

Parents fret through 
the ages from penny 
press to social media

Kathy and Steve Dennis pose with a photo they took of some of their grandchildren 
and their phones
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WORLD OF BACCHUS  Jacky I.F. Cheong

Covering approximately 78,000sqkm, 
Scotland has some 10,000km of coastline, 
in addition to nearly 800 islands around the 
perimeter of its mainland. Somewhat counte-
rintuitively, those islands situated in the war-
mer waters of the North Atlantic Gulf Stream 
actually enjoy a more moderate climate than 
much of mainland Scotland. Such favourable 
conditions to grow crops, mature nectars and 
not least dodge HM’s taxmen are of course not 
overlooked by ambitious distillers.
In scotch terms, all these islands except Islay 
belong to the Highland region. According to 
the Scotch Whisky Regulations 2009, there 
are but five single malt regions, namely Cam-
pbeltown, Highland, Islay, Lowland and Spey-
side. Island is curiously and conspicuously 
not on the list, as it is not so much an official 
region as it is a subregion of Highland. Island 
may possess only seven distilleries, but all 
without exception are characterful and formi-
dable. So stylistically diverse are the Island 
single malts that they do not seem to hail from 
the same region, but for the maritime influen-
ce and salinity they generally embody with 
varying degrees of peat and smoke, although 
never as protruding as those from Islay.
Island is proportionally the most dynamic sin-
gle malt (sub)region in Scotland, with two out 
of its seven distilleries established within the 
past quarter of a century, namely Arran (est. 
1995) and Abhainn Dearg (est. 2008), while 
more are in the pipeline. By the time it attains 
a critical mass of ten or more distilleries, 

Island should become a distinct region unto 
itself, so as to differentiate its distilleries from 
those in coastal Highland. In a nutshell, Island 
is a jewel box of treasures.
The Isle of Mull is said to be the prettiest of 
the Inner Hebrides, an archipelago off the 
west coast of mainland Scotland. There is but 
a single distillery on the Hebridean island, 
named after the eponymous fishing village – 
Tobermory. The name probably derived from 
Gaelic tobar mhoire, meaning “the well of 
Mary”, referring to the well and chapel of St. 
Mary in the vicinity. When the distillery was 
founded in 1798, it was known as Ledaig, 
meaning “safe haven” in Gaelic, as the bay 
nearby is one of the safest anchorages in the 
entire Hebrides.
A clear majority of Scottish distilleries was 
established after the Excise Act of 1823, 
which legalised the production of whisky, but 
Ledaig / Tobermory is one of few exceptions. 
Three years prior to its establishment, the 
British government banned distilling across 
the country so as to conserve food during the 
War of the First Coalition, and it was during 
the War of the Second Coalition that the dis-
tillery was founded. It has since been closed 
and reopened several times.
Unlike Irish distilleries, which often produce 
several brands within the same premises, 
Scottish distilleries generally adopt “one dis-
tillery, one brand” model. Ledaig / Tobermory, 
however, is a distillery with two brands: the 
peated Ledaig and unpeated Tobermory.

The Well of Mary; or, Safe Haven

canTonese

ImperIal courT 
Monday - Friday
11am - 3pm / 6pm - 11pm
Saturday, Sunday & Public Holidays
10am - 3pm / 3pm - 11pm 
T: 8802 2361
VIP Hotel Lobby, MGM MACAU

beIjIng kITchen
Level 1, Grand Hyatt Macau
Opening Hours
11:30am – 24:00

kam laI heen
Grand Lapa, Macau
956-1110 Avenida da  Amizade, 2/F
T: 8793 3821
11:00 - 15:00 / 18:00 – 22:00
(Close on Tuesday)

shanghaI mIn
Level 1, The Shops at The Boulevard
Opening Hours
11:00 – 15:00; 18:00 - 22:30

 
shanghaI
caTalpa garden
Mon - Sunday
11:00 - 15:00 / 17:30 - 23:00
Hotel Royal, 2-4
Estrada da Vitoria
T: 28552222

french

aux beaux arTs
Monday – Friday
6pm – 12midnight
Saturday – Sunday
11am – 12midnight
T: 8802 2319
Grande Praça, MGM MACAU

RESTAURANTS

brasserIe
Level 3, The Parisian Macao
Monday - Sunday: 
11:00am - 11:00pm
Tel: +853 8111 9200

global
café bela vIsTa
Grand Lapa, Macau
T: 87933871
Mon -Thurs
06:30 – 15:00 / 6:00 – 22:00
Fri – Sunday
06:30 – 22:00

mezza9 macau
Level 3, Grand Hyatt Macau
Opening Hours
Dinner: 5:30 – 11:00

vIda rIca (resTauranT)
2/F, Avenida Dr Sun Yat Sen, NAPE
T:  8805 8918
Mon - Sunday
6:30 – 14:30 / 18:00 – 23:00

morTon’s of chIcago 
The Venetian(r) Macao-Resort-Hotel 
Taipa, Macau 
T:853 8117 5000 
mortons.com
• Bar 
Open daily at 3pm 
• Dining Room 
Monday - Saturday: 13:00 - 23:00 
Sunday: 17:00 - 22:00

aba bar
5pm – 12midnight
T: 8802 2319
Grande Praça, MGM MACAU

copa sTeakhouse
3/F, Sands Macao Hotel
OPENING HOURS:
Cocktails: 4:30 pm - 12:00 am
Dinner: 5:30 pm - 11:00 pm
Tel: +853 8983 8222

pasTry bar
10am – 8pm 
T: 8802 2324
Level 1, MGM MACAU

rossIo
7am – 11pm 
T: 8802 2372
Grande Praça, MGM MACAU

norTh by square eIghT
11am - 1am
T: 8802 2388
Level 1, MGM MACAU

souTh by square eIghT
24hrs
T: 8802 2389
Level 1, MGM MACAU

ITalIan
la gondola
Mon - Sunday
11:00am – 11:00pm
Praia de Cheoc Van, Coloane, 
next to swimming  pool
T: 2888 0156

porTofIno
Casino Level1, Shop 1039,
The Venetian Macao
TEL: +853 8118 9950

bars & pubs

38 lounge
Altrira Macau,
Avenida de Kwong Tung, 38/F Taipa
Sun-Thu: 13:00 – 02:00
Fri, Sat and Eve of public holiday: 
15:00 – 03:00

r bar
Level 1, Hard Rock Hotel
Opening Hours
Sun to Thu:
11:00 – 23:00
Fri & Sat:
11:00 – 24:00

The sT. regIs bar
Level One, The St. Regis Macao
Cuisine: Light Fare
Atmosphere: Multi-Concept Bar
Setting: Refined, Inviting
Serving Style: Bar Menu
Dress Code: Casual
Hours: 12:00 PM - 1:00 AM; Afternoon Tea: 
2:00PM - 5:30 PM
Phone: +853 8113 3700
Email: stregisbar.macao@stregis.com

d2
Macau Fisherman's Wharf
Edf. New Orleans III
Macau

vIda rIca bar
2/F, Avenida Dr. Sun Yat Sen, NAPE
T: 8805 8928
Monday to Thusday: 12:00 – 00:00
Friday: 12:00 – 01:00
Saturday: 14:00 – 01:00
Sunday:  14:00 – 00:00

vasco
Grand Lapa, Macau
956-1110 Avenida da Amizade, 2/F
T: 8793 3831
Monday to Thursday: 18:30 – 12:00
Friday to Saturday: 18:00 – 02:00
Sunday: 18:00 – 24:00

fw rIo grIll & seafood markeT
Tel: (853) 8799 6338
Email : riogrill_and_seafoodmarket@
fishermanswharf.com.mo
Location: Cape Town, Macau Fisherman’s 
Wharf

japanese
shInjI by kanesaka
Level 1, Crown Towers
Lunch 12:00 - 15:00
Dinner 18:00 - 23:00
Closed on
Tuesday (Lunch and Dinner)
Wednesday (Lunch)

asIan pacIfIc

golden peacock
Casino Level1, Shop 1037,
The Venetian Macao
TEL: +853 8118 9696
Monday - Sunday:
11:00 - 23:00

porTuguese
clube mIlITar
975 Avenida da Praia Grande
T: 2871 4000
12:30 – 15:00 / 19:00 – 23:00

fernando’s
9 Praia de Hac Sa, Coloane
T: 2888 2264
12:00 – 21:30

ThaI

naam
Grand Lapa, Macau
956-1110  Avenida da Amizade, The Resort
T: 8793 4818
12:00 – 14:30 / 18:30 – 22:30 
(Close on Mondays)

Jacky I.F. Cheong is a legal professional by day and columnist by night. Having spent his formative years in Britain, 
France, and Germany, he regularly writes about wine, fine arts, classical music, and politics in several languages

Tobermory 10 years old

Translucent citrine with shimmering golden 
reflex, the enchanting offers mirabelle, 
white pepper, toasted barley, acacia honey 
and salted butter. With a clear mouthfeel, 
the invigorating palate delivers Hami 
melon, turmeric, gingerbread, fleur de 
sel and wood smoke. Un-chillfiltered and 
medium-full bodied at 46.3%, the fleshy 
entry persists through a lively mid-palate, 
leading to a piquant finish.

ledaig 10 years old

Translucent citrine with flickering golden 
reflex, the fragrant nose presents dried 
orange, cardamom, rye bread, tarry ropes 
and peat. With a robust mouthfeel, the 
vibrant palate supplies salted lemon, 
celery seeds, buttered toast, kippers and 
iodine. Un-chillfiltered and medium-
full bodied at 46.3%, the potent palate 
continues through a pungent mid-palate, 
leading to a structured finish.
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BraSSerie inTroduceS 
cuiSine froM WeST  
of france

The Parisian Macao’s 
signature Brasserie 

restaurant has launched 
a regional French set 
menu, A Journey to the 
West and Loire Valley, 
made available until Octo-
ber 31.
Bringing an authentic taste 
of the west of France and 
Loire Valley, the new four-
course set menu is priced 
at MOP480 per person and 
includes an appetiser, soup, 
main course and dessert. 
Highlights include two 
classic French beef dishes 
using superb Charolais 
beef, prized for its quality 
and flavour. 
French beef tartar with 
foie gras terrine is crafted 
with chilled Charolais beef 
artfully blended with shal-
lots, cornichon, egg yolk 
and herbs, accompanied by 
homemade duck foie gras 
terrine and fig compote, 
while braised French beef 
with potato and white wine 
from Saumur uses Charo-
lais beef chuck, marinated 
overnight with Saumur 
white wine, garlic, herbs 
and spices, then slow-
baked until tender.
Other standout dishes 
include black mussel soup 
with white wine, cream, 
saffron and croutons, and 
traditional Paris-Brest 
with pâte à choux, hazelnut 
mousse, roasted hazelnuts 
and feuillantine.
In a media gathering early 
this week, Brasserie exec-
utive french Chef Daniel 
Brolese remarked, “We had 

in mind to create a menu 
based on this region […] so 
we incorporated the beef 
into this menu.”
“The reason why we chose 
the secondary cut is to get 
everybody know that it’s 
not only tenderloin and ri-
beye cut but also other cuts 
that we can use and make 
them delicious without us-
ing the cut that everybody 
knows,” the chef added. 
As part of A Journey to 
the West and Loire Val-
ley, guests can also pair 
dishes with a unique 
selection of wines from the 
Loire Valley, available both 
by the glass and bottle.
A gourmand’s paradise, 
the west of France includes 
Brittany, whose seafood is 
renowned worldwide for 
its quality, and Normandy, 
famed for its apples, cider, 
Calvados and cattle, which 
in turn produce some of 
the country’s best beef, 
cream, butter and cheese. 
Meanwhile the Loire Val-
ley is rich in cheese and 
seafood such as oysters, 
shrimp, fish and more.
In support of the first 
French Beef Festival, taking 
place in 20 Hong Kong and 
Macau restaurants from 
September 21, Chef Daniel 
Brolese has also incorpo-
rated some classic beef 
dishes for this menu.
“In line with French Beef 
Festival, we decided to 
incorporate beef instead 
of having a separate menu 
and it fits in the Loire Val-
ley region,” the chef added.

French beef tartar with foie gras terrine, 
mixed salad with walnut dressing

Vol-au-vent of escargots 
in mushroom sauce

Braised beef with potato and 
white wine from Saumur

Black mussel soup 
with white wine, cream, 
saffron and crouton

Butter poached Boston lobster on 
slow cooked savoy cabbage fish 
quenelle and mushroom cream sauce

6 shucked oysters 
with fresh raspberry 
dressing

Pâte à choux, hazelnut mousse, 
roasted hazelnuts, feuillantine

Selected cheeses from the west region
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monday (sepT 10)
3rd lanTern FesTival

The 3rd Lantern Festival is being held at the 
promenade outside One Central Macau and Wynn 
Macau, and at Anim’Arte NAM VAN, to celebrate 
the Mid-Autumn Festival. The first segment includes 
10 rabbit lantern-inspired installations, designed 
by Macanese architect and artist Carlos Marreiros, 
and several works of butterfly-themed floral art. 
The exhibits at Anim’Arte NAM VAN are produced 
by local design company Meeet, and include light 
projections. 
 
Time: All day 
venue: Promenade outside of One Central Macau 
and Wynn Macau (September 1 to October 15)
Anim’Arte Nam Van (September 1 to October 2) 
admission: Free 
organizers: One Central Macau and Wynn Macau
enquiries: (853) 8896 0779
www.miba.org.mo

Tuesday (sepT 11)
beginning anew: works by vong sek kuan

Marking a career spanning almost half a century, 
veteran local photographer Vong Sek Kuan presents 
this solo exhibition at 1844 Macau Photography 
Art Space. The showcase includes 14 black 
and white abstract photos, all under the theme 
“Beginning Anew”. The latter is a motto taken from 
an interpretation of the Chinese classic “Book of 
Changes”, arguing the world follows a perpetual 
cycle, from end to beginning. In the works exhibited, 
Vong Sek Kuan seeks to capture on still images how 
the world is in constant transformation. 
 
Time: 11am-1pm & 2pm-6pm (closed on Sundays) 
venue: 1844 Macau Photography Art Space 
admission: Free  
organizer: 1844 Macau Photography Art Space 
enquiries: (853) 6311 1390 
www.1844macau.com

Today (sepT 7)
giselle

Italy’s Teatro alla Scala Ballet Company brings to 
town the romantic 19th century ballet Giselle. It tells 
the story of a young peasant girl who dies of grief 
when she discovers her sweetheart is betrothed 
to someone else. Having joined a ghostly army 
of maidens that haunts the forests, Giselle will 
carry out the ultimate act of love and forgiveness, 
saving her beloved from the vindictive spirits, 
before disappearing with the first rays of dawn. The 
performance lasts for more than two hours, with a 
30-minute intermission. 
 
Time: 8pm (September 7)
          2:30pm & 8pm (September 8)
          2:30pm (September 9) 
venue: Grand Auditorium, Macau Cultural Centre 
admission: MOP150, MOP200, MOP280, MOP380 
organizer: Macau Cultural Centre 
enquiries: (853) 2870 0699 
www.ccm.gov.mo
TickeTing service: (853) 2855 5555
www.macauticket.com

Tomorrow (sepT 8)
29Th macau inTernaTional Fireworks 
display conTesT

Ten pyrotechnic teams from around the world are 
joining the 29th Macau International Fireworks 
Display Contest, with fireworks accompanied by 
laser light projections and music in the waterfront 
area in front of Macau Tower. Other popular viewing 
points to take in the display are Kun Iam Ecumenical 
Centre, Macau Science Center, the shoreline in 
Taipa, the top of Penha Hill and Anim’Arte NAM 
VAN, by the lakeside at Nam Van. The firework 
displays are being shown live on public television 
broadcaster TDM, while the soundtrack of each 
show can be heard on Radio Macau’s Chinese 
Channel (FM100.7) during the performance. A 
Fireworks Carnival is to be held next to the Macau 
Tower on each display night, bringing together 
delicacies, music, dance performances and games. 
 
Time: 9pm & 9:40 (September 8, 15, 24 & October 1)
admission: Free
organizer: Macau Government Tourism Office 
enquiries: (853) 2833 3000 
fireworks.Macautourism.gov.mo

The world and i
Listen to their stories and view the world through 
their perspectives.  Even if we speak the same 
language, everyone has one’s own unique 
worldview, which make up a city’s collective 
worldview. This performance is a collective work 
by eight special needs performers that create a 
worldview map by sharing their own stories and 
perspectives. This performance is part of the 
“Community Arts Projects Support Programme” 
sponsored by the Cultural Affairs Bureau. It is 
collaboration between Comuna de Pedra and 
Association of Parents of the People with Intellectual 
Disabilities of Macau. From workshops to rehearsals 
and finally to the performance, participants have 
been preparing for a year. The stage is a platform 
to let public see the special needs community and 
understand their stories. 

Time: 8pm (September 8)
           4pm & 8pm (September 9)
venue: Auditorio do Conservatorio de Macau 
admission: MOP100
organizer: Comuna de Pedra
TickeTing service: (853) 2855 5555
www.macauticket.com

sunday (sepT 9)
sTar oF macau naTional music “Joy·music – 
lee’s solo piano and guzheng reciTal”
The concert will be performed by Lee Wan-
Hoi, rising star of Macau’s music scene.  She 
will be sharing the blossoming of many years of 
professional study and personal love of guzheng 
and piano.  The recital includes “Jardins sous la 
Pluie (Gardens in the Rain)”, “Ballade no. 1 in G 
minor op. 23”, “Argentinian Dance No. 1, 2 & 3”, 
“Lotus Ballad”, “Western Theme Fancy”, “Regret in 
Lin’an” and other well-known pieces.  This will be a 
musical extravaganza full of color and charm.

Time: 8pm
venue: Macau Cultural Centre 
admission: MOP100
organizer: Macau Musical Art Research 
Association
TickeTing service: (853) 2855 5555
www.macauticket.com

PÁTIO DO SOL  sun

WHAT’S ON ...
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wednesday (sepT 12)
exhibiTion oF new works in mam 
collecTion

This exhibition features eight vertical scrolls 
depicting flowers, plants and fruits, produced by 
painter Zhao Mingshan, who died in the 1960s. The 
artist is considered one of the clearest exponents 
in Macau of the Lingnan school of painting, and 
a disciple of Situ Qi, a renowned Lingnan school 
painter of flowers. Zhao Mingshan left few works, 
meaning his paintings are only rarely to be found 
in public or private collections. In 2015, relatives of 
Zhao Mingshan expressed willingness to donate to 
the Macau Museum of Art (MAM) the eight works 
now on exhibition. 
 
Time: 10am-7pm (last admission 6:30pm; closed on 
Mondays)
unTil: October 26, 2018 
venue: Macau Museum of Art 
admission: Free  
enquiries: (853) 8791 9814 
organizer: Macau Museum of Art
www.mam.gov.mo

Thursday (sepT 13)
beyond The scenery: exhibiTion 
commemoraTing The 300Th anniversary oF 
The passing oF wu li

The Macau Museum of Art has collaborated with 
the Palace Museum and the Shanghai Museum to 
put together this showcase. The exhibition features 
84 pieces of works by Chinese landscape painter 
Wu Li, as well as some works by his mentors and 
friends. Wu Li spent three years in Macau in order to 
receive religious training from the Catholic Church. 
While in Macau – and before becoming one of the 
first Chinese to be ordained a Jesuit priest – he 
continued to practice his painting, with 1681 being 
his most productive year. 
 
Time: 10am-7pm (last admission 6:30pm; closed on 
Mondays)
unTil: November 11, 2018 
Venue: Macau Museum of Art 
admission: Free  
organizer: Macau Museum of Art 
enquiries: (853) 8791 9814
www.mam.gov.mo
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