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History of Rui Jin Hotel and Garden Complex 
 
Rui Jin Guest House is a villa type hotel in an elegant 
setting. There is one small lake, three separate but 
connected gardens and four villas of different European 
styles. 
 
Wo Yin Lou (No.1 building) and Huan Lou (No.2 building) 
in the middle of the complex were built in the 1920’s. The 
owner was a British businessman Mr. Morris who was the 
boss of the dog-racing course in the 1920’s (now the 
flower market). It was converted into the Kuo Ming Tang’s 
Li Zhi She Headquarters in 1945. Madame Song Mei Ling 
once stayed here. After Liberation in 1949, the building 
was taken over by the East China Bureau of the 
Communist Party. The first Mayor of Shanghai Mr. Chen 
Yi also used these buildings as his office during his term. 
 
Qi Si Lou, on the west south of the headquarters (No.3 
building) was built in 1932. It was originally also Mr. 
Morris’s independent garden residence. When Morris died 
in 1952, this building was taken over by Shanghai 
Building of Land Bureau. 
 
Can Ying Lou (No.4 building) located at the north side of 
the gardens was built in 1936. It was an independent 
garden residence belonging to Mitsui Trading Co. Later 
famed as the “Mitsui Garden”. After the Anti-Japanese 
War the Kuo Ming Tang took it back, and it became the 
headquarters of “San Qing Tuan”. After Liberation 1949, 
the Communist party took it over and it became the office 
building for the Confidential Section of the East China 
Bureau. 
 
Rui Jin Guest House was established in 1956. Before it 
was opened to the public, it was the government regional 
hotel. It accommodated Party Leaders Liu Shao Qi, Zhu 
De, Dong Bi Wu, Zhou En Lai, etc. Leaders of other 
countries also stayed here like, President Soekarno of 
Indonesia, the Premier of India, President Hu Zhi Ming of 
Vietnam, President Jin Ri Cheng of Republic of Korea, 
and other high level government delegations. Starting from 
1979 the guest house was open to the public and has 
welcome many famed scholars, experts and entrepreneurs 
as well as tourists. 
 

 



 

HOUSE SPIRITS 1 oz. 
 
Vodka / Gin / Tequila / Whisky / 
Rum / Bourbon       

HOUSE WINE 
 
Stimson Estate Cellars Chardonnay, USA 
Stimson Estate Cellars Cabernet Sauvignon, USA 
G
 

lass :     Bottle : 

Saltram Maker’s Table Sauvignon Blanc, Australia 
Brown Brother Shiraz, Australia 
G
 

lass :     Bottle : 

Bodegas Chivite Gran Feudo Chardonnay 
Glass :      Bottle : 
Knappstein Cabernet Merlot 
Glass :     Bottle : 

BEERS 
(All beers served in glasses)  

DRAFT 
Tetley’s Ale:  Pislner /Pint /Pitcher  
Hoegaarden: Pislner /Pint /Pitcher 
Carlsberg:   Pislner /Pint /Pitcher 
 
BOTTLE 
New Castle Brown / Kingfisher    
Singha Beer        
Carlsberg / Heineken       
Tsing Tao                      
Strongbow        
Krombacher        
Guinness Stout        
Duvel, Leffe & Chimay      

WHISKY & BOURBON 1 oz. 
 
John Jameson        
J. Walker Black Label       
Chivas 12 yrs.        
J & B Rare        
Canadian Club        
Jim Beam        
Jack Daniel’s        

VODKA 1 oz. 
 
Absolut Citron / Orange / Vanilla    
Absolut        
Stolichnaya        
Stolichnaya Orange / Vanilla / Pepper   
Belvedere        
Grey Goose        
   

10 % service charge to be added 
 

 
 
All Scotch Single Malt are served in a special 

glass accompanied with  
water & ice. 

1.5 ounces of pure malt for your pleasure 
Aberlour a’bunadh        
Ardberg 10 yrs        
Auchentoshan Triple Distilled     
Bowmore 12 yrs        
Bushmills 10 yrs        
Caol Ila 12 yrs        
Connemara         
Edradour 10 yrs        
Glenfiddich 12 yrs        
Glenfiddich 15 yrs        
Glenkinchie 10 yrs        
Glenlivet 12 yrs        
Glenlivet 18 yrs        
Glenmorangie 10 yrs       
Glenmorangie 18 yrs       
Glenmorangie Sherry/Madeira/Port Wood   
Glenmoray         
Jura Legacy 10 yrs        
Laphroaig Quarter Cask      
Macallan 12 yrs        
Talisker 10 yrs        
W hyte & Mackay 15 yrs       

OTHER DELECTABLES 
Grappa Montecorno Sparici Landini    
Costa Russi Grappa       
Calvados du Pays VSOP       
Labrot Graham Bourbon Reserve     
Pyrat XO Gold Reserve Rum      
Sang Som Thai Rum       
Suntory Whisky 12 yrs       
Grand Marnier 150 yrs anniversary    

 
10 % service charge to be added 

CIGARS SELECTION 
(Available in our humidor, ask your server for 

assistance) 

 
Montecristo #2        
Partagas-Serie D #4       
Romeo Y. Julieta Churchills     
Hoyo De Monterrey Double Coronas   
Cohiba Esplendidos       
Cohiba Siglo II        
Mini Cigar         
Sampoerna Mild        
Gudang Garam        

 
 
 
 



 
COFFEE SELECTION 

Cappuccino         
Espresso         
Double Espresso        
Regular Coffee        
Café Latte         
Irish Coffee         
Ice Coffee         
Decaffeinated Coffee       
  

TEA SELECTION 

Green Tea         
Red Tea          
Jasmine Tea         
Darjeeling Tea        
Mango Tea         
Chrysanthemum        
Ice Lemon Tea        
Pu Er           
Oolong          
  

JUICES 

Tomato Juice        
Pineapple Juice        
Orange Juice        
Cranberry Juice        
Apple Juice         
Grapefruit Juice        
Dark Grape Juice       
Seasonal Fresh Fruit Juices      
  

SOFT DRINKS 

Coca Cola         
Diet Coke         
Sprite          
Ginger Ale         
Tonic          
Soda           
Red Bull          
   

WATER 
Evian (330ml)        
Perrier (375ml)        
San Pellegrino (750ml)       
Evian (1000ml)        

 
10 % service charge to be added 

 

 

GIN 1 oz. 
Tanqueray        
Bombay Sapphire        

RUM 1 oz. 
 
Myers’s        
Havana        

COGNAC 1.5 oz. 
Courvoisier VSOP        
Hennessy VSOP        
Remy Martin VSOP        
Hennessy XO        
Remy Martin XO        

APPERITIF 1.5 oz. 
 
Martini Rosso        
Martini Dry        
Martini Bianco        
Campari        
Pimm’s No. 1        
Pernod        
Kirsch        

PORT & SHERRY 1.5 oz. 
 
Taylor’s Port        
Dry Sack        
Harvey’s Bristol Cream      

LIQUEUR 1.5 oz. 
Amaretto        
Bailey’s        
Cointreau        
Galliano        
Midori        
Tia Maria        
Sambucca        
Kahlua        
Southern Comfort        
Jaegermeister        
Drambuie        
Grand Marnier        
Benedictine DOM        
Frangelico        
 
 
 
 
 

10 % service charge to be added 
 



 
COCKTAILS 

 
G
 

lass: 

WHITE RUSSIAN  
Vodka, Kahlua & Cream.  
BLACK RUSSIAN 
Vodka & Kahlua. 
GIMLET  
Gin, Lime Cordial. 
WHISKY SOUR  
Whisky, Lemon juice & sugar. 
FACE OFF  
Cinzano, Gin & fresh Lemon juice. 
CAIPIROSKA 
Vodka, Fresh Lime & Sugar. 
 
G
 

lass:          Pitcher: (frozen) 

SEX ON THE BEACH 
Vodka, Peach Schnapps & Orange juice. 
MARGARITA 
Tequila, Triple Sec & Sour mix. 
TEQUILA SUNRISE 
Tequila, Orange juice & Grenadine. 
HARVEY WALLBANGER 
Vodka, Galliano & Orange juice . 
MAI TAI 
Dark rum, Orange curacao & Orange juice. 
 
G
 

lass:   Pitcher: (frozen) 

FRESH FRUIT COCKTAILS  
Ask your server for some ideas, Daiquiries, 
Margaritas… 
BABY FACE  
Vodka, Blue Curacao & Sprite. 
SLOW COMFORTABLE SCREW  
Sloe gin, Southern Comfort, Vodka, Orange juice & 
Galliano. 
E=MC2  
Malibu, Cointreau & Pineapple juice. 
SNOWBALL  
Advocaat, Gin & Sprite. 
ALABAMA SLAMMER  
Amaretto, Southern Comfort, Sloe Gin, Orange & 
Pineapple juice. 
 
 
 

 
 
 
 
 
 

10 % service charge to be added 
 

 

SHOOTERS 

Shot:  

KAMIKAZE  

Triple Sec, Vodka & fresh Lemon juice. 

FLATLINE 

Vodka, Sambucca & Angostura bitters. 

FRENCH CONNECTION  

Brandy & Amaretto. 

COUGH SYRUP  

Amaretto & Southern Comfort. 

SPARK PLUG  

Espresso, Vodka & Kahlua. 

OH MY GOSH 

Amaretto & Peach Schnapps. 

SLIPPERY NIPPLE  

Sambucca & Bailey’s. 
 

Shot :  

ORGASM 

Amaretto, Kahlua & Bailey’s. 

SCREAMING ORGASM 

Vodka, Amaretto, Kahlua & Bailey’s. 

B-52 

Bailey’s, Kahlua & Grand Marnier. 

BLOW JOB  

Bailey’s Vodka & Whipped cream. 

IRISH FLAG  

Crème de Menthe, Bailey’s & Grand Marnier. 
 

 
 
 
 
 
 
 
 
 
 
 

10 % service charge to be added 
 



 

NON ALCOHOLIC COCKTAILS 

Glass:      Pitcher:  

FRUIT PUNCH  
Orange, Pineapple, Apple, Grapefruit juice & Grenadine. 
BARBADOS  
Banana, Grenadine, Cream, Coconut Cream & 
Pineapple juice. 
CINDARELLA  
Orange and Pineapple juice with fresh Lemon juice. 
COLADA  
Cream, Coconut cream, Sugar syrup & Pineapple juice. 
OLD FASHINED LEMONADE 
Lime Cordial, Angostura Bitters, Sprite & Lemon 
juice. 
COOL BANANAS 
Banana & Milk. 
COCONUT MILK 
Coconut cream, Cream & Milk. 
SHIRLEY TEMPLE 
Lemon juice, Ginger Ale & Grenadine. 
 
LASSI     Glass:  
(Sweet, Salty, Plain or with seasonal fruits) 
A home made yogurt drink – a refreshing Indian 
speciality. 
 

FRUIT SMOOTHIES 
Glass:  
PASSION FRUIT 
Passion Fruit, Milk & Vanilla Ice Cream. 
COCONUT PASSION 
Passion Fruit, Coconut, Milk & Vanilla Ice Cream. 
STRAWBERRY 
Strawberry, Milk & Vanilla Ice Cream. 
RASPBERRY 
Raspberry, Milk & Vanilla Ice Cream. 
BANANA CHOCOLATE 
Banana, Chocolate Milk & Chocolate Ice Cream. 
MANGO 
Mango, Milk & Vanilla Ice Cream. 

 
All fruit smoothies contain milk, vanilla  

or chocolate ice cream 
 
   
  

10 % service charge to be added 

 

 
COCKTAILS 

 
Glass:     Pitcher :  
 

JADE ISLAND 

Lemon Vodka, Lemon Tequila, Gin, Rum, Triple Sec, 

Lime Cordial & Sprite. 

LONG ISLAND ICED TEA 

Vodka, Gin, Rum, Tequila, Triple Sec, Lime juice & 

Coke. 

ILLUSION  

Rum, Vodka, Tequila, Triple Sec & Midori. 
 
Glass:           Pitcher: (frozen) 
 

SHANGHAI BLUES (frozen)  

Vodka, Blueberry Vodka, Crème de Cassis, Lime  

& Soda. 

SUMMER BREEZE (frozen) 

Lime Vodka, Triple Sec, Lime cordial & Lime juice. 

CITRUS ORCHARD (frozen) 

Lemon Vodka, Lime Vodka, Lime Cordial & Sour mix. 

FACE 2 FACE  

Vodka, Malibu, Midori, Cream, Coconut Cream & 

Pineapple juice. 

CHINESE WHISPER  

Cointreau, Midori, topped with Sprite. 

RAIN FOREST 

Midori, Vodka, Triple Sec, Lemon juice & Sprite. 
 

 

 

 

 
          
 
 

10 % service charge to be added 
 

 



 

Face Favourites 
 
FRESH ORANGE MARTINI      
Belvedere Vodka, Grand Marnier  
& Fresh Orange juice. 
WATERMELON MARTINI      
Belvedere Vodka, Crème de Banana  
& Fresh Watermelon juice. 
MANGO MARTINI       
Belvedere Vodka, Mango puree,  
Fresh Mango juice & Dash Grenadine Syrup. 
KIWI MARTINI       
Belvedere Vodka, Grand Marnier  
& Fresh Kiwi juice. 
BLUEBERRY MARTINI       
Belvedere Vodka, Crème de Banana  
& Blueberry juice. 
LYCHEE MARTINI       
Belvedere Vodka, Lychee Liqueur  
& Lychee juice. 
APPLE MARTINI       
Belvedere Vodka, Apple Liqueur  
& Fresh Apple juice. 
CHOCOLATE MINT MARTINI     
Vodka, Crème de Menthe & Crème de Cacao  
with grated chocolate on the rim. 
DRY MARTINI          
Just as you like, with Gin or Vodka. 
FACE SLING         
Gin, Cherry Brandy, Galliano, Grand  
Marnier, Pineapple juice, Lime juice,  
Grenadine Syrup  
& topped with soda. 
*Special design glass for your keep @ 30 rmb. 
SHANGHAI BLUES (frozen)     
Vodka, Blueberry Vodka, Crème de Cassis, 
Lime cordial & soda. 
JAPONESIE             
Kiwi fruit, Sake and honey.  A nod to  
Brazil’s Japanese population. 
MANGO MOJITO        
Mint Infused Rum, Lime wedge,  
Mango Puree, Sugar Syrup, Sour mix  
& topped with soda. 
STRAWBERRY MOJITO     
Mint Infused Rum, Lime wedge,  
Strawberry Puree, Sugar Syrup, Sour mix 
& topped with soda. 
PASSION FRUIT MOJITO      
Mint Infused Rum, Lime wedge,  
Passion Fruit Puree, Sugar Syrup,  
Sour mix & topped with soda. 
MOJITO       
Mint infused Rum, Lemon, Fresh mint & sugar. 
COSMOPOLITAN      
Vodka, Cointreau, Lime & Cranberry juice.   
A modern classic. 
SEABREEZE        
Vodka, Cranberry juice and Grapefruit juice. 
CAIPIRISSIMA           
Rum, Fresh limes and sugar. 
CAIPIRINHA          
Cachaca, Fresh limes and sugar. 
FACE SANGRIA    Glass  
     Pitcher 

10 % service charge to be added 
 

 
CHAMPAGNE BY THE GLASS 

Moet & Chandon         
Veuve Cliquot         
Rose Moet & Chandon      
 
 

CHAMPAGNE COCKTAILS 
Champagne Cocktails 

KIR ROYALE  

Champagne & Crème De Cassis. 

SKIN TONE  

Champagne, Brandy, Grand Marnier & a cube  

of sugar. 

FACE CHAMPAGNE COCKTAIL  

Champagne, Angostura bitters, cube of sugar  

& lemon peel. 

BELINI  
Champagne, Peach Brandy & Lemon juice. 

DIAMOND FIZZ  
Champagne, Gin, Lemon juice & powder sugar. 

FRENCH 125  

Champagne, Brandy & Sour mix. 

MIMOSA 
Champagne & Orange juice. 

GRAND MIMOSA  
Champagne, Grand Marnier & Orange juice. 

PEACH TREAT 
Champagne, Peach Brandy & Orange juice. 

RITZ FIZZ  
Champagne, Blue Curacao, Amaretto & Lemon juice. 

CHAMPAGNE RED 
Champagne & Red Bull. 

LIQUID COCAINE  

Champagne, Vodka & Red Bull. 
 

 
 
 

*  All our champagne cocktails are made with  
Moet & Chandon. 

 

 

 
 
 

10 % service charge to be added 
 


