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For kids growing up in today’s cashless 
society, the piggy bank is going virtual 
creating a surge in pocket money apps

Books: The End of the End of the Earth: Essays
       by Jonathan Franzen

Movies: Widows

Music: Bought to Rot 
by Laura Jane Grace & the Devouring Mothers
Wine: The Spanish Spirit
Food: Captivating tales and Old World charm
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Fans of the Windy City may want to turn 
down song No. 8, titled “I Hate Chicago.” 
It’s an expletive-laced stew of angst toward 
America’s third-largest city, with Grace 
complaining about everything in her home-
town from the food (“Learn how to make a 
pizza”) to sports (“I hate the Cubs, the Sox, 
the Blackhawks and the Bulls”) to its citi-
zens (“You and all your self-righteous hips-
ter hoods can go to hell.”) It’s seething and 
frenetic and wildly funny.
Other standouts include the R.E.M.-remi-
niscent “Apocalypse Now (& Later),” the 
Lou Reed-ish tunes “Amsterdam Hotel 
Room” and “Manic Depression,” and the 
David Bowie-adjacent “Screamy Dreamy.” 
There’s electricity in every song and an 
abrasive unpredictability throughout. You 
can’t ask for more — if you live outside 
Chicago.

Mark Kennedy, AP Entertainment Writer

Franzen says. Well, not exactly. The trophy houses 
in 2018 are even bigger.
In the final essay Franzen slyly offers up a bit of 
advice for readers who, like him, worry about fin-
ding a moral and ethical way to live in the late An-
thropocene.
After noting the human tendency to take the short 
view, he observes that every minute in America, 
30,000 paper cups are tossed even as rain forests 
are leveled to supply the world with pulp.
“Your life is complicated enough already without 
dragging a reusable cup around with you all day,” 
Franzen says. Sure, but reading that sentence, you 
know that’s exactly what you should do.

Ann Levin, AP
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A commAnding turn 
from ViolA dAVis in 
‘WidoWs’
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DRIVE IN Lindsey Bahr, AP Film Writer
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BOOK IT

A neW collection of essAys by 
JonAthAn frAnzen

tTUNES

lAurA JAne grAce goes on 
A thrilling sonic side roAd

“The End of the End of the Earth: 
Essays” (Farrar, Straus and 
Giroux) by Jonathan Franzen

Laura Jane Grace & the Devouring 
Mothers, “Bought to Rot” (Bloodshot 
Records)

When you think of the 
wives and girlfriends 

of criminals and mobsters in 
cinema and television, what 
or who comes to mind? Kay 
Adams? Elvira Hancock? 
Skyler White? They are either 
victims of a man’s misdeeds 
or end up becoming part of the 
problem. They might get fan-
cy jewelry or a big house, but 
they are the ones who get shut 
out of the room. They get gree-
dy. They get addicted. They 
get killed. And, as an unwrit-
ten rule, they are secondary.
It’s part of the reason why 
Steve McQueen’s “Widows”  
is such a welcome cocktail: 
The wives are the ones in the 
spotlight. Their husbands, the 
criminals fetishized by so, so 
many movies, are the ones 
who die at the beginning.
In his first film since the Oscar- 
winning “12 Years a Slave,” 
McQueen has gone in a very 
different direction with this 
Lynda La Plante adaptation. 
Widows” is a B-movie thriller 
with an all-star ensemble and a 
dusting of art house cred. Mc-
Queen co-wrote it with “Gone 

The words just tumble out of Laura Jane 
Grace on her new album, a torrent of 

thoughts, observations and memories from 
one of rock’s most charismatic figures.
The Against Me! singer and guitarist has 
taken a break from her superb punk band 
to explore more glam-rock terrain with the 
side project Laura Jane Grace & the Devou-
ring Mothers.
Her lyrics are barely contained by the struc-
ture of the songs, bellowed one moment or 
stretched into sing-talk poetry. One song, 
“Manic Depression,” has 250 words, ano-
ther has 240 and a third has 230.
“Bought to Rot” is less heavy than previous 
Against Me! offerings, with some songs 
that could easily fit on mainstream alt-rock 
radio. It’s also less angry, more theatrical 
and more surreal. (Many of the songs feel in 
the vein of “Hedwig and the Angry Inch.”) 
It’s a dizzying, sometimes hysterical, so-
metimes heartbreaking, but always deeply 
personal album.
It kicks off with the claustrophobic “China 
Beach,” with Grace seemingly jarred awake 
and confused: “Are you my enemy and are 
we at war?” she asks. “Are you the hunter? 
Am I the prey?”
Grace, whose life and career changed dra-
matically when she came out as a transgen-
der woman in 2012, has teamed up in the 
new band with Against Me! drummer Atom 
Willard and Against Me! producer Marc Ja-
cob Hudson on bass.
The album’s lyrics explore everything from 
love gone bad to mental illness, with a sen-
se of rootlessness throughout — two songs 
have Grace in hotels and one in an airplane. 
“Infinite distance, eternal displacement,” 
she sings on “Born in Black.”

One subject comes up frequently in Jonathan 
Franzen’s latest collection of essays: how to 

live responsibly in the face of our all but certain ex-
tinction as a species.
“Every one of us is now in the position of the in-
digenous Americans when the Europeans arrived 
with guns and smallpox: our world is poised to 
change vastly, unpredictably, and mostly for the 
worse,” he writes. “I don’t have any hope that we 
can stop the change from coming. My only hope is 
that we can accept the reality in time to prepare for 
it humanely.”
If you’re late to the Franzen game, or know him 
only through one of the controversies that have 
dogged him online — He snubbed Oprah! Dissed 
Edith Wharton! Disrespected the Audubon Society! 
— this book is a good place to catch up with the ac-
claimed novelist (“The Corrections,” ‘’Freedom”) 
whose graceful, trenchant essays are a joy to read 
even when the subject is terrifying.
“The End of the End of the Earth” brings together 
16 essays and speeches written mostly in the past 
five years, although the publisher chose not to list 
the original publication date or media outlet. Half 
are about birds, birdwatching and climate change, 
subjects he cares about as deeply as literature and 
writing.
“If you could see every bird in the world, you’d see 
the whole world,” he writes in “Why Birds Matter,” 
a lyrical essay that persuasively argues that bird 
populations “indicate the health of ... our ethical 
values.”
The rest touch on a variety of subjects, including 
photography, technology and Manhattan, pre-gen-
trification. One piece published two days after 9/11 
shows the limits of deadline journalism because 
like virtually everyone else in America, Franzen 
thought things would never be the same.
“In the space of two hours, we left behind a happy 
era of Game Boy economics and trophy houses,” 

Girl” author Gillian Flynn and 
it is dark, relentlessly intense 
and crafted for mass audien-
ce appeal. And who better to 
stare down the camera, and 
every seedy character the city 
of Chicago has to offer, from 
corrupt legacy politicians (Co-
lin Farrell and Robert Duvall) 
to truly terrifying gang muscle 
(“Get Out’s” Daniel Kaluuya), 
than the incomparable Viola 
Davis?
Davis plays Veronica Rawlins, 
a well-heeled teacher’s union 
representative who is mar-
ried to a very powerful and 
very bad man, Harry Rawlins 
(Liam Neeson). Harry has 
done well in a corrupt Chicago 
— the passionate couple share 
a sleek high-rise Lake Shore 
Drive apartment, a driver and 
all the niceties that sort of real 
estate implies. But when he 
and his crew (including Jon 
Bernthal and Manuel Gar-
cia-Rulfo) get gunned down 
during a robbery gone wrong, 
Veronica is the one the aggrie-
ved come after to collect.
Unfortunately for her, the 
crew her late husband was 

stealing USD2 million from 
are also a powerful, murde-
rous and, now, angry, rival set 
of criminals. They’re led by 
Jamal Manning (Brian Tyree 
Henry) and his brother Jatem-
me (Kaluuya), and have until 
this point managed to keep the 
peace with Rawlins’ crew. Ja-
mal is running for alderman of 
his South Side neighborhood 
that is a stronghold of a Chica-
go political dynasty, the Mulli-
gans (Duvall and Farrell) that 
maintains property there only 

as a front — and the Mannings 
need the money to take them 
down. One on-the-nose, but 
startlingly effective, sequence, 
shows Jack Mulligan’s dri-
ve home from the projects to 
his own gilded, heavily armed 
part of the neighborhood. This 
is just context for what’s going 
on with Veronica and it will all 
come together eventually, with 
some good twists and turns in 
the mix.
Jamal threatens Veronica to 
collect what was stolen and 

she decides to step into Har-
ry’s shoes and enlist the wi-
dows of his crew to help. The-
re’s Linda (Michelle Rodri-
guez), a mother of two whose 
Quinceanera shop has been 
repossessed because of her 
late husband’s gambling ha-
bits, and Alice (Elizabeth De-
bicki), a woman who has been 
mistreated by everyone in her 
life, from her husband to her 
mother, who suggests she be-
come a high-end sex worker. 
All are basically riffs on the 

typical film “victim wife,” 
only here they get to take 
charge and plan and execute 
the elaborate heist. Veronica is 
a tough boss and pushes Ali-
ce and Linda, and eventually 
Belle (Cynthia Erivo), to rea-
lize their own power as they 
amusingly use their skills, 
whether plain street savvy or 
just taking advantage of the 
fact that they are underestima-
ted and overlooked simply by 
being women (a point that is 
much better made here than in 
“Ocean’s 8”).
The ensemble is a blast. 
Everyone gets their moment 
and you come away feeling 
like you really got to know 
most of them, but it is Davis 
and her unforgettably searing 
intensity (and killer wardro-
be) who owns “Widows” from 
start to finish.
McQueen builds tension mas-
terfully throughout, although 
is so sprawling that at times 
you’re left wondering whe-
ther this might have been be-
tter told as a limited television 
series. Then again, is it worth 
complaining about relative 
brevity when done this well?

“Widows,” a 20th Century 
Fox release, is rated R by the 

Motion Picture Association of 
America for “violence, language 

throughout, and some sexual 
content/nudity.” Running time: 

129 minutes. 

Viola Davis (left) and Cynthia Erivo in a scene from “Widows”
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Pocket money apps aim to 
help kids in cashless world

NEWS OF THE WORLD

Father of two Roland Hall 
turned to a British startup’s 
digital pocket money app 

because his kids were still too 
young to get bank cards from tra-
ditional banks.
With prepaid debit cards linked 
to the app, Hall’s kids, aged 8 and 
10, can spend their allowance and 
chore money by shopping online 
or by tapping at contactless pay-
ment terminals in stores. Sound 
like a recipe for splurging? Not 
so, he said.
“When kids have cash they want 
to spend it quickly. They want to 
go to the shops and spend it on 
rubbish,” said Hall, an IT proj-
ect manager. But an app lets 
them check their balances online, 
“which actually makes them start 
thinking about saving rather than 
getting rid of the money,” said 
Hall, who also prefers giving dig-
ital allowances because he never 
carries cash.
The app, which is called gohenry 
and expanded to the U.S. in April, 
is part of a wave of digital mon-
ey apps combined with prepaid 
cards for kids as young as six that 
parents have access to. They are 
powerful new money manage-
ment and savings tools that re-
place old-fashioned piggy banks 
and account passbooks. Some 
say they can help enhance finan-
cial literacy even as the growth of 
cashless payments upends tradi-
tional notions of money.

Globally, the number of non-
cash transactions rose 11.2 

percent to 433 billion in 2015 
from the year before and is fore-
cast to nearly double by 2020, 
according to the World Payments 
Report by financial services firms 
Capgemini and BNP Paribas. 
Britain, Canada and Sweden are 
among the world’s most cashless 
countries, according to a 2017 
ranking by currency website 
ForexBonuses, with widespread 
use of “contactless” bank cards 
that let shoppers merely tap on 
payment terminals for small 
transactions.
In China, where mobile pay-
ments rule, Alipay and WeChat 
Pay allow teens to hold accounts. 
Hong Kong offers a kids’ version 
of its stored value Octopus card, 
based on older technology.
In the U.S., the fragmented bank-
ing sector means most cards still 
need to be swiped and, some-
times, require a pin number. 
Merchants in big U.S. cities are 
increasingly going cashless be-
cause they can gather more cus-
tomer data, which makes it hard-
er for teens without bank cards, 
said Stuart Sopp, CEO of Cur-
rent, a two-year-old U.S. fintech 
startup.
“Parents are willing to pay to 
solve a problem that banks are 
not solving” - helping youngsters 
deal with digital money, said 
Sopp.
Current , gohenry and others such 
as Britain’s Nimbl and Osper , 
Australia’s Spriggy and Famzoo 
and Greenlight of the U.S. oper-
ate on similar principles. They 
typically charge a monthly or 
annual fee for prepaid debit 
cards. Parents can load money 

from their bank onto their own 
account, set weekly allowance 
amounts and spending limits, list 
chores to earn extra money, and 
block certain types of transac-
tions, like online shopping.
Money is sent to kids’ linked ac-
counts, which they can use to set 
savings goals. The Current app 
rounds up each transaction and 
sweeps the change into a savings 
account.
Crucially, the apps send instant 
alerts about transactions, a fea-
ture parents love, said gohenry 
CEO Alex Zivoder.
“You give cash to a kid, how do 
you as a parent know what he will 
do with this money?” he said.
Hall said his son, Ralph, 8, uses 
it to save up to buy 70 pound 
(USD92) soccer shoes and Play-

Station video games while his 
daughter Lilly, 10, saves for shoes 
or clothing. They both also save 
up to buy extras on the video 
game Fortnite.
He said he turned to the app be-
cause “I want them to understand 
what the value of money is.”

The apps are making inroads 
amid growing adult uncer-

tainty about how the shift to 
cashless payments is affecting 
children’s view of money. In one 
U.K. survey commissioned last 
year by Prudential, about 78 per-
cent of teachers and 37 percent of 
parents said it hurt youngsters’ 
understanding of money.
More than a quarter felt contact-
less cards encouraged them to 
spend more and didn’t help them 

develop mental arithmetic skills 
as well as handling cash, the poll 
of 501 parents found. No margin 
of error was given.
They’re valid concerns, said Rus-
sell Winnard, head of programs 
and services at financial edu-
cation charity Young Money, a 
charity, but he added that apps 
can help parents explain to chil-
dren how money works.
“Young people are seeing less and 
less cash transactions, which just 
means that we have to be even 
more careful to talk about what is 
happening at each of those stag-
es, because it has become more 
abstract,” said Winnard.
Paddy Kelly, another gohenry 
user, says he started using it be-
cause he was looking for a better 
way to help his 8-year-old daugh-

ter, Ailish, both save money and 
improve her math skills.
She had a piggy bank full of coins 
but her younger brother kept 
emptying it, Kelly said.
He likes the app’s savings fea-
ture, which his daughter has used 
to set a goal of saving 20 pounds, 
at 2 pounds per week, with the 
aim of buying a pet gerbil. Get-
ting her to figure out how long it 
would take to reach that goal is 
better than forcing her to do ab-
stract math questions, which just 
makes her “irate,” he said.
“It gets her thinking about mon-
ey in a slightly smarter way,” said 
Kelly. “Money is such an abstract 
concept, in today’s world it kind 
of makes sense” for kids to use 
digital pocket money apps, he 
said.

Kelvin Chan, London

Alex Zivoder, CEO of Gohenry
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WORLD OF BACCHUS  Jacky I.F. Cheong, MDT

Spanish brandy is possibly the firstborn 
of Europe, and definitely a proud tradition 
unto itself. Various forms of distillation 
may have been attempted in the Near 
East, South and East Asia before the 3rd 
century BC, but irrefutable evidence of 
alcohol distillation dates back only to the 
9th century AD, invented by the Arabs 
during the Islamic Golden Age. Indeed, 
the etymology of words such as “alcohol” 
and “alembic” is Arabic.
The introduction of distillation in Europe 
very much followed the same route as 
the Early Muslim conquests, i.e. from 
the Middle East across North Africa into 
Southern Europe and onwards to Western 
and Central Europe. Spanish brandy may 
have existed since the 12th century or 
even earlier, predating Armagnac – ear-
liest records of which are from the 14th 
century – and Cognac – a serendipitous 
invention in the 16th century – by hun-
dreds of years.
Similar to Armagnac and Cognac, which 
rely on otherwise insipid varieties such 
as Colombard, Follos Blanche and Ugni 
Blanc (a.k.a. Trebbiano), Spanish brandy 
makes heavy use of rather neutral varie-
ties such as Airén and Palomino. This 
apart, Spanish brandy is very much a 
different beast, differing from its French 
counterparts in many regards.
First off, Spanish brandy has a much wider 
range of cask types, thanks to its world- 

renowned sherry production. Yes, single 
malt scotch producers purchase large 
quantities of ex-sherry casks every year, 
but the majority remains in Spain. There 
is a kaleidoscopic variety of sherries ran-
ging from light and refreshing to dark and 
creamy, e.g. Fino, Manzanilla, Manzanilla 
Pasada, Amontillado, Oloroso, Palo Cor-
tado and Dulce. In an instant, the diversity 
of Spanish brandy in the cask department 
exceeds even the most experimental dis-
tillery from Highland or Speyside.
Second, the criaderas y soleras method 
applies to the painstaking maturation pro-
cess of not only sherry, but also Spanish 
brandy, enabling the nectar to accumulate 
layers upon layers of complexity, as oppo-
sed to the final marriage process in the 
production of French brandy.
Last but not least, Spanish brandy is 
usually less alcoholic than its French 
counterparts, generally between 36% and 
40% ABV, sometimes as low as 33%. At 
relatively low alcohol levels, its bold, lush 
and plump style is further enhanced.

To be continued…

Sample provided by Imperial Wine Ce-
llar International Ltd., exclusive importer 
of Francisco José I 150 Aniversario Gran 
Reserva in the Greater China region; E: ja-
ckalyap@imperialwinecellar.com; T: +852 
9626 3125

The Spanish Spirit

cAntonese

imperiAl court 
Monday - Friday
11am - 3pm / 6pm - 11pm
Saturday, Sunday & Public Holidays
10am - 3pm / 6pm - 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 – 10:30pm 
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

Francisco José i 
150 aniversario 

      Gran reserva

Bright mahogany with ochre-
sinopia rim, the woody nose 
offers hazelnut, caramel, nutmeg 
and sandalwood. With a syrupy 
mouthfeel, the spicy palate 
delivers dried fig, clove, almond 
shells and toasted oak. Medium-
full bodied at 37%, the tangy 
entry continues through a sweet 
mid-palate, leading to a supple 
finish.
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TASTE OF EDESIA

Captivating tales and 
Old World charm

MDT Review

For serious gourmets, Hong Kong’s bustling 
Wan Chai district is full of places for 
exploration and discovery, yet very few 

establishments exude old world charm and cha-
racteristics like JUNON, a restaurant inspired by 
worldly exotic European grandeur with elaborate 
drapery, antique furniture and ornate fixtures. 
Divided into two main parts, BISTRO JUNON 
presents a casual atmosphere while LA SCÈ-
NE DE JUNON enables guests to enjoy formal 
dining pleasure amidst the backdrop of live mu-
sic performance. 
This ambiance sets the tone for a harmonious 
union of music and food, and its is precisely for 
this reason that Former 3 Michelin Stars Chef 
Bruno Ménard has been enticed to join the team- 
his first foray into the Hong Kong culinary scene.  
“I believe that when a guest enters a restaurant, 
they should embark on a beautiful and romantic 
journey filled with exquisite cuisine and memo-
rable entertainment. For me, food is purely for 
enjoyment and the restaurant’s ambiance plays a 
big role in this enjoyment process, so what better 
way to fully emerge in the experience than with 
melodious music that heightens the atmosphere? 
Each of my dishes tells a story and I hope that 
those who get the chance to enjoy them will bui-
ld unforgettable memories with their loved ones,” 
he says. 
Having found a love for cooking at a young age, 
Chef Bruno was heavily influenced by his family 
who worked in the food and beverage industry 
for more than 100 years. His father, a famous 
chocolatier in France, nurtured and helped him 
hone his passion and talent over the years. As one 
of the youngest chefs in France to gain the score 
of 17/20, Chef Bruno obtained three “toques” in 
the Gault-Millau Guide by the age of 28. Prior to 
joining JUNON, he worked at The Dining Room 
at Ritz Carlton Buckhead in Atlanta, Georgia, an 
establishment that was one of 14 restaurants in 
North America to receive 5 stars by the Mobil 
Travel Guide and 5 diamonds by the American 
Automobile Association. 
It was later at L’Osier in Tokyo, one of nine res-
taurants in Tokyo awarded with the coveted 3 
stars recognition, that Chef Bruno earned his dis-
tinction as a former 3-Michelin Stars Chef. Since 
his time at L’Osier, he launched his own culinary 
consulting firm, Bruno Ménard Pte. Ltd, and out 
of the base country of Singapore, he has provi-
ded expert consultation to renowned restaurants 
across Asia. A TV personality, Chef Bruno is one 
of the three judges on the hit show, MasterChef 
Asia. He also created the Bocuse d’Or Academy 
Singapore and was nominated as the President of 
Bocuse d’Or Asia Pacific. 
With 35 years of experience in the industry, the 
Culinary Director for JUNON will craft seasonal 
menus and source premium quality, fresh ingre-
dients from Hong Kong and around the world. 
His style is neoclassic, with a French base that is 
constantly heightened by new cooking techniques 
and ingredients. Highlights on the menu include 
Lightly Cooked Tasmanian Trout, Chlorophyll 
Jelly, Wasabi and Vegetable Condiments, a crea-
tion that combines umami flavors of the sea with 
the earthy and colorful elements of the land. For 
conclusion, Chocolate “Madness” invites dis-
cerning diners to dive into a rich cocoa land of 
no return. With a thick consistency that delivers  
mouthfuls of sumptuous satisfaction, the bowl of 
mousse-like wonder is complemented by a half-
circle piece of fudge cake sprinkled with drops of 
powder sugar. Perfection indeed.
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mondAy (noV 19)
KJ WonG solo Piano recital seasons oF 
liFe Macau Debut
 
Life is an unavoidable cycle of hopes, 
disappointment and acceptance for what inevitably 
unfolds. We depart for a destination in mind, 
before being deterred and tested by the defying 
hurdles; before we know it, we’d arrive somewhere 
unexpected, better and safer. Experimental pianist 
KJ Wong once again returns to his pillar programme: 
Seasons of Life – a metaphor for the three stages in 
life: Departure, Lost, Reunification. Pairing visuals, 
philosophies and music, SoLhas been his first 
musical confession to audiences worldwide, and 
has received raving reviews from touring concerts 
abroad, including the first prize award at the recent 
Alaska International Piano E-Competition in 2018. 

tiMe: 8pm 
venue: Small Auditorium, Macau Cultural Centre  
aDMission: MOP200, MOP250
enquiries: (853) 2855 5555 
orGanizer: Macau Orchestra
WWW.MacauticKet.coM

tuesdAy (noV 20)
18th Macau FooD Festival

This year’s Macau Food Festival takes Singapore 
as its special inspiration, while celebrating Macau’s 
status as a UNESCO Creative City of Gastronomy. 
The event brings together delicacies from all 
over the world and has several distinct areas, 
including the Chinese Food Street, the Asian Food 
Street, European Food Street, Local Food Street, 
Singaporean Food Street, and, for those with a 
sweet tooth, the Dessert Street. In total there are 
more than 150 food stalls, as well as game booths 
and live performances during the festival.  
 
tiMe: 5pm-11pm (Monday to Thursday)
          3pm to 12am (Friday to Sunday)
until: November 25, 2018 
venue: Sai Van Lake Square  
aDMission: Free  
orGanizer: United Association of Food and 
Beverage Merchants of Macau
enquiries: (853) 2857 5765
WWW.uaFbMM.orG.Mo 

todAy (noV 16)
Kenny G WorlD tour 2018 in Macau

Grammy Award-winning saxophonist Kenny G is 
bringing his smooth instrumental music to town 
as part of his World Tour 2018. The American 
turned professional at the age of 17 when he 
started playing in Barry White’s Love Unlimited 
Orchestra. In 1981 he signed with Arista Records 
as a solo artist, with his fourth album, “Duotones” 
providing his big breakthrough in 1986. Kenny G 
has been nominated for 16 Grammys, winning 
Best Instrumental Composition for “Forever in 
Love” in 1994. The saxophonist has collaborated 
with celebrated artists including Whitney Houston, 
Natalie Cole and Aretha Franklin and sold more than 
75 million albums worldwide. 
 
tiMe: 8:30pm 
venue: Venetian Theatre, Venetian Macao  
aDMission: MOP480, MOP680, MOP880, 
MOP1280
orGanizer: Venetian Macao
enquiries: (853) 2882 8818 
WWW.cotaiticKetinG.coM

chinese calliGraPhy exhibition by ao io naM

Ao Io Nam is a renowned local Chinese calligrapher 
and this exhibition showcases around 70 of his 
selected works. There is a Chinese calligraphy 
workshop taught by the artist on Nov 17. It is aimed 
at young people ranging in age from 10 to 16 and 
designed to promote traditional Chinese arts. The 
exhibition is part of the activities under the Macau 
Artists Promotion Programme organised by the 
Macau Foundation. The opening ceremony is held 
at 6:30 pm on Nov 12, with the launch of a book 
cataloguing Ao’s Chinese calligraphy works. 
 
tiMe: 10am-7pm
until: November 19, 2018 
venue: UNESCO Centre of Macau 
aDMission: Free admission 
enquiries: (853) 2872 7066 (Exhibition); (853) 8795 
0914 / 8795 0923 (Workshop) 
orGaniser: Macau Foundation

tomorroW (noV 17)
Q&Y

Comuna de Pedra presents Q&Y, a new piece 
of experimental physical theatre, as part of the 
troupe’s “De-corps-struction” Series 2018. The 
double bill was created by two members of the 
Macau contemporary theatre group: “mo” by José 
Coelho, and “CAPITAL Q”, by Oscar Cheong, which 
is inspired by “The True Story of Ah Q” by modern 
Chinese author Lu Xun. The performance, suitable 
for those aged six and over, lasts for approximately 
90 minutes without intermission. 
 
tiMe: 8pm
Date: November 17-18, 2018 
venue: Black Box Theatre, Old Court Building 
aDMission: MOP150 
orGanizer: Comuna de Pedra 
enquiries: (853) 2855 5555 
WWW.MacauticKet.coM

sundAy (noV 18)
noetic

Conceived by choreographer Sidi Larbi Cherkaoui 
for the Gothenburg Opera Dance Company, Noetic 
merges fashion, design and contemporary moves 
into a dance performance. Dressed in black and 
white by Belgian fashion label Les Hommes, two 
dozen dancers step on the stage, manipulating 
carbon fibre shapes created by the imagination of 
renowned British sculptor and set designer Antony 
Gormley. The mood is set via a nod to Japanese 
tradition, with a percussionist playing taiko drums. 
The music gradually develops into a blend of 
orchestral passages, percussion and vocal solos 
specially composed for the Swedish company by 
Szymon Brzóska. 
 
tiMe: 8pm 
venue: Grand Auditorium, Macau Cultural Centre  
aDMission: MOP100, MOP150, MOP200, MOP250 
enquiries: (853) 2855 5555 
orGanizer: Macau Cultural Centre
WWW.MacauticKet.coM 

WHAT’S ON ...
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WednesdAy (noV 21)
asseMblaGe oF treasures
 
The exhibition is divided into six sections ─ 
“Lingnan Paintings”, “European Traveller’s 
Paintings”, “Style and Life”, “The Multicultural 
Macau”, “Exhibition Overview” and “Education 
Space” ─ which all highlight the cultural exchange 
between East and West that spans over four 
hundred years. The inheritance of Chinese cultural 
traditions can be found in Chinese and Western 
paintings, household appliances, and personal 
legacies of celebrities, such as of Gao Jianfu, 
George Chinnery and André Auguste Borget, who 
resided in Macau due to its unique environment and 
who built a special bond with the city, showcasing 
the charm of Macau’s culture.

tiMe: 10am-6pm (Last admission 5:30pm)
until: February 19, 2019 (Closed on Mondays)
venue: Macau Museum (Mount Fortress) 
aDMission: Free  
orGanizer: Macau Museum and Cultural Affairs 
Bureau 
enquiries: (853) 2835 7911 
WWW.MacauMuseuM.Gov.Mo 

thursdAy (noV 22)
aFa autuMn salon 2018
The Autumn Salon has arrived to its ninth year. The 
original intention of this annual Macau art event 
is to expand the local art market and cultivate the 
public’s habit of appreciation and collection of art. 
The exhibition is composed of artworks collected 
through an open call to artists from all over Macau. 
This year’s entries are among the most numerous in 
the past years. Some  55 artists have participated 
with a total number of 116 artworks, and 43 artists 
and a total of 82 artworks were selected at the end.

tiMe: 10am -7pm ((Closed on Saturdays, Sundays 
and Public Holidays)
until: November 30, 2018 
venue: 1st Floor, Tak Chun Macau Art Garden, 
Avenida Dr. Rodrigo Rodrigues N. 265, Macau 
aDMission: Free  
orGanizers: Art For All Society 
enquires: (853) 2836 6064 
WWW.aFaMacau.coM 
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