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Mi Shang’s cocktail menu draws from the layered history of Rong Zhai
— not as inspiration alone, but as structure, language, and perspective.
The project unfolds as a dialogue between past and present, East and
West, preservation and reinterpretation. Built on duality, the menu
reflects two narratives inverted yet inseparable.

The history of Rong Zhai becomes a field of reference: from Rong
Zong Jin, its original owner, to the Italian craftsmen who restored it, to
cinematic associations such as Wong Kar Wai. Each offers a sensorial
lens through which the space is reinterpreted.

Its materials, geometries, and ornamentation are translated into liquid
form. Through 16 drinks, the building’s story is retold as a sequence of
reflections — flavors, textures, and compositions shaped by contrast
and harmony.

Téte-béche, a term from philately describing identical stamps printed in
opposite orientations, defines the narrative structure: a mirrored duality
where opposing forces coexist and find balance.Mi Shang emerges
as a point of equilibrium, where Eastern and Western influences are
interwoven rather than juxtaposed, shaping a contemporary drinking
experience.

The journey unfolds across four chapters:

1 Introduction — origins, foundations, first impressions
2 Intervention — restoration, transformation, external influence
3 Exploration — reinterpretation, exchange

4 Revival — continuity, modern expression

Together, these chapters form a shifting narrative — like téte-béche
itself — inviting guests to experience Rong Zhai and Mi Shang as a
living dialogue.
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INTRODUCTION

RS EMFHITERANREAR K=5LE,
RES £, REBLERE, REMBENTZTH, ANEREEHRFS
FIETENEEF.

K=, PradaTREL/R_HKER (Galleria Vittorio Emanuele 1) FH&E
5, BETREHTIZE5MAEMEITNES . FRRE AN XLIBIEN LR
2, & BRI, XRILEARMEN,

WIRLUB AN S PEERFIEX LN EMBR, BEEMEREE <.

Introduction reflects two parallel origins: Milano and Shanghai.

In Shanghai, Rong Zong Jin lived in Rong Zhai, a private refuge shaped
by continuity and domestic rhythm during a period of rapid change.

In Milano, Prada opened its first store in the Galleria Vittorio Emanuele
Il, defining an early language of craftsmanship and modernity. Two
independent paths emerge from distinct cultural contexts, forming
separate yet resonant identities.

Introduction presents foundational references from Italian and Chinese
drinking traditions as origin points before any dialogue begins.

INTRODUCTION

FFIRSIEIX | LIMONATA (EE# Non-Alcoholic) ¥ 88
BB BEAFEE KB RIERBITRR, I BRGS0 E .

An elevated lemonade emerging from the hot summers of Southern Italy.

MEFEEHR . SRK TR

Freshly squeezed citrus, sparkling water, bicarbonate essence

fFEZ | CHINESE TEA (E&#E Non-Alcoholic) ¥ 88
REFFLZ NELGBERAEN, B85 —RFZ095F,

A ritual of sharing Chinese tea among close community.

FREZFHED
Chinese tea blend

HK=-#3R | MILANO TORINO ¥ 118

WEFREBOBIZEZE, ISR 2R BTN o
A classic born in the heart of Milano, bittersweet and elegant simplicity.

T EBF) FRIRERIREE. ZR0M

Campari, clay aged vermouth rosso, sesame oil

HiBmE | BAJIU FLIGHT ¥ 118
— BB ESHIEENIEZ o

A flight of baijiu traversing a spectrum of modernity and antiquity.

Br=mEA
Curated selection of three baijiu

NOILONAOYLNI . Eif

NOILVHOdX3 E¥ NOILNIAYILINI B L]

IVAINTY T 4%
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INTERVENTION

EEfRSEPradaS RENERES, LA 7 XETIBHE N EEM
TRINFR.

—RBANEANZERFTVENEFEN T ZRESXNMBHIZRHRRA,
APREEALEIR M OB BEAR B, TARBRIT RV EE 2B, L AR 8], 1245 1L
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Intervention marks Prada’s first involvement with Rong Zhai and the
beginning of its transformation into a flagship space in China.

A constellation of ltalian artisans brings new precision and material
sensitivity into the building, treating restoration as gradual refinement
rather than disruption. Over seven years, interventions accumulate as
subtle inscriptions, allowing different material languages to coexist within
the same space.

Classical cocktail structures become the base, while Chinese ingredients
introduce variation — not reinvention, but a shift in balance between
structure and context.

(R 1
INTERVENTION

iS4 | SHANGHAI EXPRESS (FEEfE Non-Alcoholic) ¥ 88
LURF NI BB R T, FRERIAR. AR R AT Z

A classic Italian spritzer with green tea at its center, served on express.

4255, Seedlip Spice T/EIEZVE. BREET. T8
Green tea, Seedlip spice, verjus, bubbles

E&#8E8 | SOUR PLUM SOUR ¥ 118

MBS FRET— R R ol i@ 4E, IR /9 1Z 0
A playful take on the Amaretto sour, featuring sour plum.

BH OB ST BRI AHE
Amaretto, Martell cognac, sour plum, citrus

BLOODY MARY | IMAEIZFR ¥ 118
LUBEBEE R %0, OB /IS Kk E BT E o

A bold, umami-driven take on the classic cocktail.

REFA0. A0, W, T EE

Vodka, oxheart tomato, wasabi, ponzu

£ BT E | BLOSSOM NEGRONI ¥ 118
LB SEBENREKZEHEEER.

A Milanese icon, the Negroni, reimagined with a spiced, floral twist.

BB METEM. BEL RER

Gin, autumn flowers, white pepper, vermouth rosso

NOILVHOdX3 E¥ NOILNIAYILINI B L]

IVAINTY T 4%
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EXPLORATION

REFR T REABEIRET, AMRIES 8B RABM R P

EAXBRELZUISTEIMER G BLIER HRIIB X ARIESE
RRISEEET N, §S—E T ZANEFE T R N IMARENE
B, BEBHERA—HNZENE IR A5 ERTEZTRAHE, =
B2NEHERFEERFL

‘X" (téte-béche) WIFER Z BT HIEF . X—M ERAYIS BB 11
BB SPRMIVE ST, B & R E BRI ERFRRE,

Exploration marks a phase in which Rong Zhai develops increasing
material and spatial definition through restoration.

Rooms acquire distinct identities through key interventions: cloisonné
enamel, stained glass, and carved wood in dialogue with the original
structure. Each layer contributes to a vocabulary of texture, light, and
material contrast, where restoration becomes interpretation. A layered
identity emerges, where historical and contemporary elements coexist.

Téte-béche appears as a condition of balance between differences.
The cocktails reflect this phase through Italian classics and Chinese
ingredients, evolving into more autonomous expressions.

7
EXPLORATION

£%E | MEETING ROOM (EEfE Non-Alcoholic)
MHES. BEH, SUEHSNBERIH SRR BB,

A slightly spicy, full-bodied sour that invokes the spirit of social gatherings.

1R E B MELLERRI ITIRER. 1%
Tangerine Pu’er, pink peppercorn, lemon salt, citrus

##iE | THE GRAPEVINE
—HAABRA AT, LUER R AR BRI BB ARAIAA A,

A sunlit highball layered with fruit reminiscent of the grandeur of the villa.

REFIN. KERk BRF. SE
Vodka, honey peach, raspberry, bubbles

HEE | SUNBURST
LREE S5, B ERER T ELEE,

A bright reinterpretation of Sgroppino with Chinese citrus and yellow wine.

HBEE. RUER. EFRLE HiEK

Citrus gelato, Longshan yellow wine, prosecco, zest

7Ki& | THE INLET

—RIETENEXEL R, HEEMIEATEKIINH,
A floral twist on the Martini inspired by the villa’s timeless elegance.

FREREFIN. $HF BE. BFR=H
Chinese vodka, peony, honey, apricot eau de ie

¥ 88

¥ 118

¥ 118

¥ 118

NOILVHOdX3 E¥

IVAINTY T 4%
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REVIVAL

WEEERTBRELIERRIRT, EXA LS EEFTHR.

XEBHE FRMATZ N BN E, R ERVEE, LUSHTAAER=
18, BRAESIEEARLEM “WE” (téte-béche) W HMNZTT LS EI LA
2, TERFLURT ZTnRBIKIIEKE, MIFR KA LA R,

BREUITIRG SRR SRS EERE, REEN. PR SEERIkRM,
BUEH 23 XK T EREFMAIBI R —M B EMA MRS —B A%
e, MDTEEAET L, B RS U ER X — A IEE,

Revival marks the completion of the Rong Zhai restoration and its opening
to Shanghai and the world.

A landmark returns after more than a century of history, reintroduced
through a lens that respects tradition while expressing a renewed
perspective — still early in its contemporary life. Here, téte-béche is fully
expressed as a condition of balance, where identity emerges through
relationships held in tension rather than origin alone.

The menu concludes with cocktails that move beyond classical structure,
combining Italian, Chinese, and selected international ingredients into
new compositions. Revival reflects a confident yet open identity — fully
formed, yet still evolving — closing the menu with cocktails expression of
this perspective.

wik
REVIVAL

i5EF | VERANDA (EE#% Non-Alcoholic)

LRI SIRAIAR A X ATER, 2HERARREIFFPIEL,
Yunnan coffee meets tiramisu flavors in a layered serve.

Zra0NEE. DHEE.Z 1. Seedlip Grove TEMEZUE. AJH]
Yunnan coffee, mascarpone, Seedlip grove, cocoa

&)t/Fit | HAPPY TOGETHER
—ERRINAS T RKEI R T Z RO RE, 1L SR EF X1,

A locally inspired tequila cocktail putting bitter and sour into conversation.

HerE=. /A &/l RE=HEK
Tequila blanca, bittergourd, cucumber, agave

£/ | CONSTELLATION
BEMIEN T SEIED, HBEANNEE S,

Clarified cognac milk punch with a subtle anise note.

SZFFE. HCHOAE. BEFOE. FEFY

Martell cognac, amaretto, sambuca, fresh milk

#=NXIE | LEFT UNSAID

LU G EEF 9 BET, LUBNAB U 3R H 1T B R L1/
An Old Fashioned with local ginger and maple for balance.

BB LTS BARIRE R, £,

Bourbon, premium lItalian butter, wood ginger root, maple syrup

13

¥ 88

¥ 118

¥ 118

¥ 118

IVAINTY T 4%
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