
 
 
MANDARIN ORIENTAL, GUANGZHOU’S REVAMPED EBONY RESTAURANT 

RE-OPENS WITH ITS OWN GIN BAR  

 

Hong Kong, 9 June 2016 –  Mandarin Oriental, Guangzhou has unveiled its new look Ebony 

restaurant.  An eye-catching feature of the redesigned dining area and surrounding garden is 

the new gin bar, JIN at Ebony, which becomes the grill restaurant’s focal point. 

 

Housed within its own 30sqm glass structure, Ebony’s interiors have been transformed by 

Hong Kong-based Ronald Lu and Partners into an elegant space that connects harmoniously 

with the garden outside.  The designers converted a service station to create the stylish JIN at 

Ebony bar.  
 

The first gin bar in southern China, JIN at Ebony features over 37 different gins.  In addition 

to serving four house-infused gins, such as Ginseng and Mandarin Oolong, the bar offers a 

range of invigorating cocktails, including signature mixes that guests can enjoy indoors or in 

the garden. Among other drinks options on offer, guests can try the Ginless Gin Tonic that 

tastes very similar to gin and tonic, but without the alcohol, or enjoy free flow gin cocktails, 

which come with two snacks, during the bar’s ‘Happy Hours’ from 5.30pm to 7.30pm.     
 

For extra wow factor the open kitchens have been extended, so diners can see the restaurant’s 

skilful chefs at work. New furniture has been installed for diners’ comfort and the restaurant 

space reorganised so it can be used more efficiently. The garden dining area has been fitted 

with a new barbeque and towering white parasols to give it a resort feel.   
 

Prime cuts, fresh seafood and other classics are served at Ebony. Diners can visit 

Guangzhou’s chicest grill for weekend brunch, Friday night barbeque buffet dinners and 

Churrasco nights on Saturdays. A semi-buffet lunch is available on weekdays. 

 

-more- 

 

 

http://www.mandarinoriental.com/guangzhou
http://www.mandarinoriental.com/guangzhou/fine-dining/ebony/
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About Mandarin Oriental, Guangzhou 

Located next to TaiKoo Hui Shopping Centre, each of the hotel’s 233 spacious guestrooms, 

30 suites and 24 serviced apartments reflect the Group’s distinctive elegance and style. 

Diverse dining choices include Jiang by Chef Fei, one of China’s most notable chefs known 

for his creative flair; a classic grill restaurant, Ebony; The Taikoo Lounge; The Mandarin 

Cake Shop and The Loft. The Spa at Mandarin Oriental, Guangzhou offers city dwellers and 

visitors a rare opportunity for peace and tranquillity with nine private treatment rooms. Top-

tier meetings and function facilities are spacious and equipped with the latest technology, and 

the hotel’s expansive 710 square metre ballroom is the city’s premier celebration and events 

destination. 

 

About Mandarin Oriental Hotel Group 

Mandarin Oriental Hotel Group is the award-winning owner and operator of some of the 

world’s most luxurious hotels, resorts and residences. Having grown from its Asian roots into 

a global brand, the Group now operates 29 hotels and seven residences in 19 countries and 

territories, with each property reflecting the Group’s oriental heritage and unique sense of 

place. Mandarin Oriental has a strong pipeline of hotels and residences under development, 

with the next hotel openings planned in Doha and Beijing. 
 

Photography of Mandarin Oriental is available to download in the Photo Library of our 

Media section, at www.mandarinoriental.com.   
 

Visit Destination MO (http://www.mandarinoriental.com/destination-mo/), the online version 

of Mandarin Oriental Hotel Group’s bespoke publication, MO. News about our award-

winning hotels, the best dining experiences, spa treatments, travel retreats and interviews 

with the Group’s celebrity fans is now just a click away. Further information is also available 

on our Social Media channels.  
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For further information, please contact : 

Corporate Office 

Ada Chio de la Cruz (adac@mohg.com) 
Regional Director of Communications,                
North Asia 
Tel: +853 8805 8810  
 
www.mandarinoriental.com  

Mandarin Oriental, Guangzhou 

Cheryl Lum (cheryll@mohg.com) 
Director of Communications  
Tel : +86 20 3808 8898 
 
www.mandarinoriental.com/guangzhou 
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