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Seoul i1s now
headed for becoming
a city of taste.

As a city where historical palaces and skyscrapers
coexist, its gastronomy is also developing in taste
with a combination of tradition-modernity and nature-
technology, forming a unique culture of delicacy.

To promote the unique and diverse delicacies of Seoul,
Seoul Metropolitan Government (SMG), along with
fifteen gourmet curators and experts, has conducted the
project “Taste of Seoul 2021 for the second time after
last year, selecting the 100 Best Restaurants & Bar in
Seoul. The 100 places that represent the taste of Seoul
were selected considering “glocalism”, “expertise”,
and “public interest” among Korean, Western, Asian,
Grill and Plant-based restaurants, as well as Coffee &
Dessert café and Bar & Pubs.

We extend our gratitude and support to the people in
the food service industry doing their best to provide
the best food experience amid this period full of
uncertainties. Also, we hope Taste of Seoul will bring
happiness to all of us in the world.

Seoul will develop this “Taste of Seoul” guide as our
own local guide by discovering good Restaurants &
Bars and hosting related survey regularly every year.
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Taste fSeeU!

Taste of Seoul 2021 at a Glance

ME 8 XY 22

TH S SoM FE7H 36222 M@ RO| 2EJCE HALS 712-d1
7Y 2H22|, FES Lol Sl E22 VIS 2= nfel thol'd &
L2t 2IXI7| T2, 3 FIE 00 &2 ot 220|142

HREE= SX|2 Ao 3 585 o2 AFo| 2=

‘STt OB, eteS0| ZA2! STt

242t 15324 SmSCE 0] Yofl= HSO| M)

QAFSO| QI FRTL 14R0| HEHD, ™
HADIS T SISO| i MAT'E

8ROZ X|HHof| (5) =Lt RO,

Halsts v 24

O BICHE 0142 52 4 U=S Bk BI0|201R0] T3t 240 Tkl

49%E XIXISICH. BIZO) JH5t RIE2 1792 LIENSICE, $HE, B[4 244 Bt

L= QU2 Tl I 48%2 LIEIE, NSNS 4S4 EHCT} 8y S0l
o

o
=T A

o

N
mo rf
59 T
4>

HE 7t I 17 %
Blo|302
@ s L _WA-LA

@ HAEY IEEE——— .8,

M2 0|20l Chet 71 =

ISP ‘M 0140l CHR d4S =RUS M, tHait 22 71RIE7F S2RERIE

Sgfat
= 8%
HHI'?
Al X
oo %
N2
2%

Let’s look at the result of the 100 must-visit restaurants and bars in
Seoul recommended by gourmet curators and experts at a glance.

How the voting works

Restaurants &

Gourmet curators Natives Foreigners Categories bars selected by
each curator

¢ Our Curators ¢

QOO0

4% 13% 20%

Restaurant & Well-traveled Academics Relative journalists
bar experts gourmets
Voting rules

The best three businesses by each category where the curators paid a visit in the
past 2 years considering their “glocalism,” "expertise,’ and “public interest” were
selected.

Higher points were given by the priority of recommendation.

The recommended restaurants must have a “chef” and bars must have a
“bartender (or servers with a role equivalent to a bartender)”

Businesses where the curators work or have personal interest were excluded.

©0®



Proportion by cuisine

Half of the total 100 places were selected as new businesses different
from last year's (2020). The selected 100 businesses were categorized
into Korean (23), Asian (17), Western (25), Grill (6), Plant-based (7), Café
& Dessert (11), and Bar & Pub (11).

Bar & Pub

IIII% Korean
23%

Plant-
based
7%

Grill 6%

Proportion of sub-genres of Korean cuisine

22% Korean cuisine is a genre with interesting sub-categorization between
39% traditional and modern styles. Among the selected 23 restaurants, Korean
cuisine took up 39% (9), followed by modern Korean restaurants at 39% (9)
and traditional Korean restaurants at 22% (5).
Korean Modern Korean Traditional Korean

Proportion of sub-genres of Asian cuisine

Among the selected 17 Asian restaurants, Japanese and Chinese
restaurants took up 41% (7) of the survey result, respectively, which are
the highest proportion. Next came Thai at 12% (2), followed by modern
Vietnamese at 6% (1), showing great diversity.

[ Chinese [1] Japanese Thai Modern Vietname

Proportion of sub-genres of Western cuisine

Among the 25 western food restaurants, French restaurants took up 52%
(13 establishments). Next came Italian at 32% (8), followed by Innovative at
12% (3), and Spanish at 4% (1).

¥ French Italian Innovative Spanish

9.5%
(ﬁas% Proportion of sub-genres of Café & Dessert

Among the 11 café & dessert businesses, Korean desserts took up 27% (3),
followed by Western dessert at 27% (3), bakery at 27% (3), café at 9.5% (1),
27°% and chocolate at 9.5% (1).

Korean Dessert Dessert Bakery Café Chocolate

Proportion of sub-genres of Bar & Pub

Among the 11 bars and pubs, cocktail bars and wine bars took up the same
proportion, accounting for 45.5% (5), respectively, while traditional bars
took up 9% (1).

M Cocktail Bar [ Wine Bar Traditional Bar

Distribution by district

36 out of 100 establishments are located in Gangnam-gu, showing the highest
concentration. This is because most fine dining restaurants that are well-received
from both Korean and overseas reviewers are located in Garosu-gil in Shinsa-
dong, Apgujeong Rodeo Street, and Cheongdam-dong area. Eulji-ro area, the up
and coming hot place, Jung-gu where many 5-star hotels are located, ltaewon,
and Hannam-dong in Yongsan-gu have 15 establishments, respectively. Other
than these areas, 14 establishments are

located in Jongno-gu where the traditional ferrman

street of Insa-dong is located. 8 establishments 837

are found in Seocho-gu, where -

ae
3 - J Ye n-gu
Seorae Village and Yeoksam-dong "5 .Iunsgf/: 1 g o
are located, with an increase of

5 establishments year on year.
Songpa-gu

Changing menu options

49% of the selected restaurants offer takeaway menus for customers to enjoy
culinary experiences in their homes. Restaurants that offer delivery service account
for 17%. Meanwhile, 48% of the selected businesses have vegan options for their
menus, showing how the vegetarian trend is rising in Seoul.

Sy, —17%
@ Tekeaway e £,0Y/,
@ g EE—— 1,8,

Keywords

When curators were asked for their thoughts on “Seoul delicacies;’ the following
keywords were highlighted.
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A Korean dining restaurant by Kwangjuyo, a premium ceramic brand. Quality dishes
made by chef Kim Byung-jin are served on gorgeous tablewares. The course menu,
which is created by adding imagination to the dishes that were served to kings, keeps
the tradition of Korean cuisine while adding a modern touch.

Address MEA| ZET EAHE 317, M5
M floor, 317, Dosan—-daero, Gangnam-gu, Seoul
Tel 02-545-9845
Menu 24 FA Onnal course W120,000-159,000
742 3A Gaon course #240,000
Hours 2-E2% Friday & Saturday 12:00-14:30, 17:30-23:00
2H-=52 Y Tuesday-Thursday 17:30-23:00
-2 =8 Closed on Sundays & Mondays

gaon_seoul

Chef Kwon Woo-joong uses his handmade sauces, vinegar, kimchi, and pickled
vegetables to present a quality Korean fine dining experience. Starting with a table
of drinks and small snacks and finishing with beautiful desserts, diners will be served
with a luxurious, private table course.

Address M2A| g7 LTEHR80Z 37
37, Apgujeong-ro 80-gil, Gangnam-gu, Seoul
Tel 02-542-6268

Menu  2X| ZA Lunch course #110,000-150,000
C|{ ZA Dinner course %210,000-240,000

Hours  12:00-15:00, 18:00-22:30
AQAU =52 Closed on Sundays

kwonsooksoo
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A Flower Blossom on the Rice
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A Korean restaurant that serves healthy meals made with quality Korean ingredients.
[t uses eco-friendly ingredients and traditional sauces to create soothing flavors.
Bojagi Bibimbap, its signature menu, is a dish made of brown sticky rice and five
types of seasoned vegetables wrapped in a thinly fried egg sheet topped with an
edible flower.

Address M2A| Z27 2AS16Z 3-6
3-6, Insadong 16-gil, Jongno-gu, Seoul

Tel 02-732-0276

Menu  7HHR E£& 28! Light green flower rice 29,000
24 AZok2E8E Precious flower rice W39,000

Hours  11:30-15:00, 17:30-21:00
flowerrice_official

$21,23
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A place to enjoy the authentic taste of Tongyeong in Seoul. Owner chef Chang Ho-
jun, who has been serving Japanese dishes, now presents Korean seafood omakase

inspired by the “get-what-you-paid-for bar,” a special type of bar you find in Tongyeong.

You will enjoy around 20 types of seafood dishes including Tongyeong’s regional foods
such as Chungmu gimbap and dried sweet potato soup in a course menu.

Address AMZA| S2F MEQHZ224 10
10, Saemunan-ro 2-gil, Jongno-gu, Seoul
Tel 02-512-0803
Menu SR Set menu #98,000
Hours  11:30-15;00, 18:00-22:00
22 =8 Closed on Sundays

dooreyoo
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Taste the traditional and healthy Korean course meals with classical charms served
by chef Yu Hyeon-su. Handmade sauces and seasonal ingredients add points to the
flavors. Unique Korean dishes such as “seasonal vegetables and sweet and sour fried
fish,” a dish that serves a whole fried rockfish, and “chimche,” a seasonal salad, are
served. You can also pair the dishes with traditional liquors.

Address M2A| E27 TA302 28
28, Pyeongchang 30-gil, Jongno—gu, Seoul
Tel 02-3217-1090

Menu  Sk= ZA Sky course #55,000
= FA Moon course #77,000

Hours  11:30-15:00, 17:00-22:30
dooreyoo__

24 | 25



E:“]\ E ao- %Z]% BkAl Korean
ONJIUM

RN} X[AO| 2} SH 22 0]0{2= 22 |¢S Aok H IX K| 1 pitiH 22

[

At 212 0K 4 QITt, HESSI P4 XS0 225f Bl Clo|doz
FMUE BFSH OHKIR| £28| YT LPHH H2) M| ZHSO| £ B4l

HEQICE

Experience Korean fine dining that serves dishes made with strictly selected
ingredients from all regions of Korea. Deep flavors made by executive chef Kim
Seong-il with 30 years of experience in The Shilla Seoul, elegant decorations, luxury
plating, the view of Namsan Mountain from the 23rd floor above the ground, and
exquisite hospitality will offer you an unforgettable dining experience.

Address M3A| ST S22 249, MS L2t H 235
23F, The Shilla Seoul, 249, Dongho-ro, Jung-gu, Seoul

Tel 02-2230-3367

Menu  ®4& FA Lunch course W109,000-199,000
X ZA Dinner course #198,000-280,000

Hours  12:00-14:30, 18:00-22:00

(W) www.shilla.net

It not only recreates the recipes from ancient manuscripts and recipes from regional
noble families but also adds new flavors to traditional dishes for today's modem
cuisine. This is the Korean dining restaurant run by Onjium, a research institute of
traditional Korean culture. Executive chef Cho Eun-hee and senior chef Park Sung-bae,
who have studied the royal cuisine of the Joseon Dynasty, are in charge of the kitchen.

Address M2A| S22 EXIZ 49, 45
4F, 49, Hyoja—ro, Jongno-gu, Seoul

Tel 02-6952-0024

Menu 4 Lunch #110,000
X4 Dinner #176,000

Hours  12:00-15:00, 18:00-22:00
2. FA =8 Closed on Mondays & Weekends

onjium_restaurant

26 | 27
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Arestaurant designated as a Seoul Future Heritage that specializes in seolleongtang
(ox bone soup). The long years of service since 1949 shines in its deep flavors of soup

and kimchi. The Mapo-style seolleongtang with clear broth offers you a deep umami,

while the beef brisket soup made with Korean beef brisket will satisfy you with its
plainand neat flavor.

Address APEA|OMZE EMZ 312
312, Tojeong-ro, Mapo—gu, Seoul
Tel 02-716-6661

Menu  X| MHE Yangji seolleongtang 15,000
XIZ% Beef brisket soup #25,000

Hours  07:00-21:00

H.U] 25 Bt Modern Korean

AKorean fine dining restaurnt run by chef Kim Jeong-mook. Contemporary cuisine
that reflects the philosophy of the chef; seasonality and simplicity, built upon the
traditional Korean recipes, will draw out “delicate pleasures” for you. Another charm
of this place that you cannot miss is the elegant view over Changdeokgung Palace.

Address M2A| 521 2822 83,5&
5F, 83, Yulgok-ro, Jongno-gu, Seoul
Tel 02-515-8088

Menu  #X| ZA Lunch course ¥100,000
C|{ ZA Dinner course ¥180,000

Hours  12:00-15:00, 18:00-22:00
- 22U 2 Closed on Sundays & Mondays

myomi_seoul
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Asliced raw fish specialty restaurant located in Samgakji. It uses fresh fish from
Noryangjin Fisheries Wholesale Market every moming to serve extremely fresh
assorted sliced raw fish. Thanks to its diligence to serve various seasonal fish, you
will enjoy a plateful of thick and chewy sliced raw fish in all four seasons.

Address AfA| 4t SHITHZ482 19
19, Hangang-daero 48-gil, Yongsan—gu, Seoul
Tel 010-8857-8713

Menu  ZFEH BE3D|(4) Assorted sliced raw fish (small) #70,000
=3 Am|8(4) Mulju special (small) 100,000

Hours  14:00-23:00

mulgogi_house

Afine dining restaurant by chef Kang Min-gu who presents Korean cuisine-based
creative dishes made with the best ingredients of the season. He uses various
fermented vegetables and combines them in creative ways to create new flavors from
familiar ingredients. It is praised for having added depth to its food as the years go by.

Address MEA| ZET EATH267Z 19
19, Dosan-daero 67-gil, Gangnam-gu, Seoul
Tel 02-515-7306

Menu  &X| ZA Lunch course #125,000
C|q A Dinner course #220,000

Hours  12:00-15:00, 18:00-22:30
mingles_restaurant
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Afusion Korean restaurant located in lkseon-dong, the hot place of Seoul. Chef Park
Seong-yun who worked in “La Yeon” presents unique fusion menus added with
flavors of Korean cuisine. It has interesting apéritif and the signature menu is eggplant
bibimbap with seasonal vegetables, special soy sauce, avocado, and pollack roe.

Address N2A| S22 =3221CH 51,15
1F, 51, Donhwamun-ro 11da-gil, Jongno-gu, Seoul
Tel 02-6408-6511
Menu A NE O A Set menu #25,000
OFEFt W2 JEX|H|
Eggplant bibimbap with avocado and pollack roe 14,000
Hours  E Weekdays 11:30-15:00, 17:00-21:30
ZF2 Weekends 11:30-21:30
bangida_ikseon
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A place to enjoy neat Korean courses with a view over Seoul on the 81st floor of
Jamsil Lotte World Tower. Executive chef Jeon Kwang-sik uses seasonal ingredients
to serve Korean course menus that are reinterpretation of forgotten regional dishes in
delicious yet traditionally stylish way.

Address M2A| St S 300, RHIZEELR 815
81F, 300, Olympic-ro, Songpa-gu, Seoul
Tel 02-1811-1870

Menu X FA(FF ™M) Sancheon course (weekday lunch) #77,000
A& FA(FS XH) Irwol course (weekend dinner) ¥160,000

Hours  11:30-14:30, 18:00-22:00
bicena_seoul
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Afine dining restaurant run by chef Kim Dae-cheon where you will be served with
Korean cuisine-based creative dishes with the theme of fermentation and aging.
Fermented foods made from up to 10 years of storage and seasonally delivered
ingredients add the deep flavor to the dishes. You can have a culinary experience like
watching a performance ata small bar table.

Address M2A| 2T SHE297Z 41
41, Hakdong-ro 97-gil, Gangnam-gu, Seoul
Tel 010-9660-3011

Menu  #X| H5 Lunch menu W120,000-160,000
C|H Hj% Dinner menu #250,000
Hours  12:00-15:00, 18:00-22:00
-2l =8 Closed on Sundays & Mondays

7thdoor_official
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Chef Eom Tae-chul, who has been dedicating his career to Korean cuisine, presents

his dishes with a touch of modern imagination like a novel in this fine dining
restaurant. You will have an integrated experience of gastronomy along with a
modern, relaxed, and stylish decorations and interior design.

Address APA| 847 SHATHE20Z 21-18, X515
B1F, Building B, 21-18, Hannam-daero 20-gil, Yongsan-gu, Seoul
Tel 02-797-5995

Menu  2X| ZA Lunch course #85,000
Ll A Dinner course 150,000

Hours  12:00-15:00, 18:00-22:00
22 Z2 Closed on Mondays

soseoul_hannam

Afusion Korean bistro run by chef Woo Jeong-wook who is also known as the “master
chef of home cooked meals” thanks to the knack for food she inherited from her
mother, a second-generation Seoulite. Taste the Korean-based multi-national cuisine
in home meal style that are great to be paired with wine.

Address M| ZET =0i21672 15
15, Nonhyeon-ro 167-gil, Gangnam-gu, Seoul
Tel 02-515-3848

Menu  M2Z|Ef DFATFIE| X|= Black soybean mascarpone cheese #15,000
QT4 22 Boiled short plate W52,000

Hours  11:30-14:00, 17:30-22:00
AU =52 Closed on Sundays

superpan_seoul
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Itis a restaurant run by chef Lee Jun famous for its refined “Seoul Cuisine.” Like

Seoul where traditions, modemnity, and diverse cultures melt into one pot, it offers
contemporary cuisine made with seasonal ingredients from ancient recipes to French
styles. When paring its dishes with wine, you will be served to have a complex culinary
experience that will make you feel as if visiting the wineries from other country.

Address MSA| AX7 B2 392! 46, X[SH1S
B1F, 46, Banpo-daero 39-gil, Seocho—gu, Seoul
Tel 02-3477-9386

Menu  ZX| Lunch #98,000
LI Dinner 185,000

Hours  12:00-15:00, 18:00-22:00
soigneseoul

An oldest Pyeongyang cold buckwheat noodles restaurant in Seoul. Jang Won-il,
the founder of “Myeongwolgwan,” a famous cold buckwheat noodles restaurant in
Pyeongyang, came south and opened the restaurant in 1946 in Eulji-ro. Since then,
the business has been passing down for three generations. Buckwheat noodles that
easily break and deep aroma of meat broth attract visitors all year round.

Address M2A| 57 HEZZE 62-29
62-29, Changgyeonggung-ro, Jung-gu, Seoul
Tel 02-2265-0151
Menu  HHM Pyeongyang naengmyeon #14,000
£117| Bulgogi 37,000

Hours  11:30-21:30
2o =2 Closed on Mondays
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Amodern Korean fine dining restaurant that opened in Seoul and New York by chef
Yim Jeong-sik who pioneered a new culinary genre of “New Korean.” The place turns
even familiar Korean dishes into extraordinary gastronomic delights, such as gimbap,
bibimbap, and gujeolpan, offering unique course meals reinterpreted from familiar
Korean dishes.

Address MZA| 2T ME2158Z 11
11, Seolleung-ro 158-gil, Gangnam-gu, Seoul
Tel 02-517-4654

Menu  #X| ZA Lunch course #98,000-185,000
Ll A Dinner course W155,000-230,000

Hours  EY Weekdays 12:00-15:00, 17:30-22:30
ZF2 Weekends 11:00-17:00, 17:30-24:00

jungsik_inc

__'_Q.z 25 Modern Korean
|
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A modern Korean dining by chef Shin Chang-ho who has been studying to create
the most Korean flavors by mixing seasonal ingredients, traditional sauces, and
fermented sauces from all corners of Korea. The home-made natural fermented
vinegar and perilla oil are the secret ingredients of the restaurant which add delicate
flavor to the premium dishes.

Address M2A| 531 AZZ 19, HE2XH SH 35
3F, The Plaza Hotel, 119, Sogong-ro, Jung-gu, Seoul
Tel 02-518-9393

Menu F=2 H4 FA Joo Ok lunch course W120,000
F2 XY FA Joo Ok dinner course #200,000

Hours  12:00-15:00, 18:00-21:30
QU SH(AA|) Closed on Mondays (temporary)

joook_seoul
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Opened in 1991 by the late prof. Hwang Hye-seong, the master of Joseon Dynasty
royal cuisine and National Intangible Cultural Heritage, it is a restaurant that
specializes in Korean royal cuisine. You can taste authentic dishes from royal
feasts that create flavors with natural ingredients only without adding any artificial
flavorings.

Address AEA| B2 X[SHREE 125
125, Jahamun-ro, Jongno—-gu, Seoul
Tel 02-2269-5834
Menu  Z3ZA Full course #120,000-180,000
MIE 0I5 Set menu W80,000

Hours  11:30-15:00, 17:30-21:30
312 Z2 Closed on Tuesdays

jihwajaseoul

stA | Korean

A Pyeongyang cold buckwheat noodles restaurant with 20 years of know-how that
chef Lim Se-kwon gained through his career. The clean and savory meat broth and
chewy buckwheat noodles offer amazing umami. You can taste various North Korean
dishes including mandu and boiled meat slices hot pot as well as side menus such as
boiled pork slices and bulgogi.

Address M2A| 2T SH52 305-3
305-3, Hakdong-ro, Gangnam-gu, Seoul
Tel 02-515-3469

Menu  '#T Naengmyeon #12,000
HAIZEE Mandu %12,000
Hours ~ 11:00-21:30
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The two star chefs of “Mingles” and “Joo Ok” who lead the modern Korean cuisine
joined and created a fried chicken brand. A crispy batter and a uniquely developed
special sauce are some of the characteristics of this restaurant. The signature menu
is Hyodo Kkwarimyeol Chicken that is inspired by stir-fried shishito peppers and dried
anchavies, one of the representative Korean side dishes.

Address MSA| A5 CHARE 20
20, Daesagwan-ro, Yongsan—gu, Seoul
Tel 02-792-0628

Menu 2% 12|38 X|Z! Hyodo kkwarimyeol chicken ¥19,000
J1940| Kkobaengi #23,000

Hours  11:30-23:30
hyodochicken
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Ufl — BY —('S—Zl_clb_ggl Chinese
XE BY & dJE®0

A Chinese restaurant in Lotte Hotel Seoul that is led by executive chef Yeo Kyung-ok
who worked in “Palsun” in The Shilla Seoul for 24 years. They keep the traditional
recipes of Cantonese and Beijing cuisines with refined cooking methods while adding
creative touches to them. The view from the restaurant that overlooks Bukhansan
Mountain and Seoul’s cityscape is also one of the highlighting feature of the place.

Address MSA| Z7 SX|2 30, REISHAMS HIQIERR 375
37F, Main Tower of Lotte Hotel Seoul, 30, Eulji-ro, Jung-gu, Seoul
Tel 02-317-7101

Menu  ©HE 05 A la carte ¥22,000-200,000
TA Hi(X], C|H) Course menu
#89,000-195,000 (lunch), ##115,000-450,000 (dinner)

Hours  11:30-14:30, 18:00-22:00

(W) www.lottehotel.com

OFAI2t | Asian

A Chinese restaurant where you can taste the touch of the chef Hou De zhu, a master
of Chinese cuisine. You will be immersed in the chef's signature premium dishes such
as Buddha's temptation, beijing duck and shark fin which all boast the original flavors
of the ingredients.

Address A2 MZE+ ZHTHZ107Z 6, O 2|HAO|ESH 22 25
2F, main building of The Riverside Hotel, 6, Gangnam-daero 107-gil,
Seocho-gu, Seoul

Tel 02-6710-1888
Menu  H|OJHE(EZH22]) Beijing duck W105,000
[HS AT EM 6STAMO|RE, SEE APAL TSt AA)

Dda Ddung special 6 course menu (Beulng duck, Buddha’s temptation,
Shark fin included) #115,000

Hours  11:30-15:00, 17:30-22:00

(W) www.riversidehotel.co.kr
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[tis known as the origin where the “omakase” culture began to spread in Korea. Enjoy
amazing sushi omakase while enjoying the view over the skylines of Gangbuk on the
38th floor of Lotte Hotel Seoul. 40 types of sake to pair with Kaiseki dishes will also
excite your tastebuds.

Address MZA| S5 SXI2 30, REISEMS HIQIEIR] 385
38F, Main Tower of Lotte Hotel Seoul, 30, Eulji-ro, Jung-gu, Seoul
Tel 02-317-7031

Menu  ©HE 05 A la carte ¥40,000-350,000
T A Ol Course menu %130,000-280,000

Hours  11:30-14:30, 18:00-22:00
(W) www.lottehotel.com

OFAI2t | Asian

Chef Kwon Young-woon and Kim Bo-mi presents the finest kaiseki omakase. The
restaurant offers quality dishes such as zensai (otoshi) like the “strawberry monaka”
that has many layers of flavars, hassun with seasonal taste, and carefully prepared
tomewan.

Address MEA| ZE =252 17

17, Nonhyeon-ro 151-gil, Gangnam-gu, Seoul
Tel 010-7286-9914
Menu  © FA Single course #180,000

Hours  18:00-22:00
HeABD 2l 23] YA 22 Closed on Mondays
Closed twice a month on Sundays

mitouseoul
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AThai bistro of CEO Lim Dong-hyuk who has made Thai food popular in Korea. The
restaurant offers delicious Thai dishes along with various beers and natural wine.
From the exterior of the signboard written in Thai to the interior props, the place has
been decorated to make you feel as if you are in Thailand.

Address XA g~ ZUIIE532 30
30, Dosan-daero 53-gil, Gangnam-gu, Seoul
Tel 02-545-5130
Menu  JZHE72| Kung pad pong curry 32,000
FE Tom yum kung #25,000
Hours  11:30-15:00, 17:00-22:00
-2l =8 Closed on Sundays & Mondays
S0i_mao
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Thai restaurant “SOIE ET EPICE,” the first Thai restaurant launched in Korea by Silk &
Spice in Paris, recently joined with “CRAZY THAI" located one floor above. Sensual
menus with fresh vegetables and handmade condiments and the house-brewed,
handmade makgeolli (unrefined rice wine) will excite your taste buds.

Address M| 2T MER1572 27
27, Seolleung-ro 157-gil, Gangnam-gu, Seoul
Tel 02-548-2191

Menu  EHTEEZ42| Pu pad pong curry W24,000
TIPHIRZ Pad krapow moo 13,000
Hours  11:00-22:00
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A Japanese restaurant in the Westin Josun Seoul that serves quality sushi omakase
by the Japanese executive chef who worked in “Kyubey,” a famous sushi restaurant
inTokyo. It is recognized for its wasabi and abalone entrails sauce. Fresh Korean
ingredients such as salmon roe are also used in their dishes.

Address MEA| ST ASE 106, YAE =M M2 205
20F, Westin Josun Seoul, 106, Sogong-ro, Jung-gu, Seoul
Tel 02-317-0373
Menu  AAZ Z2IF S Z2|0|Y 25 443
Shushi Cho chef’s special premium assorted sashimi ##320,000
AAZE REY EM Z20|Y 2F A
Shushi Cho chef’s special premium assorted sushi #135,000
Hours  12:00-15:00, 17:30-22:00

thewestinjosunseoul

O}El O]-ﬂ“ A Japanese
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Itis a Japanese restaurant in The Shilla Seoul that is led by master sushi chef

Morita. It is the first sushi bar that introduced aged sushi in Korea. The restaurant is
recognized for being faithful to the basics and its strictly chosen ingredients amid new
Japanese restaurants that spring up everywhere.

Address M2A| 53 SZZ 249, NSAEtSH 25

2F, The Shilla Seoul, 249, Dongho-ro, Jung-gu, Seoul
Tel 02-2230-3356
Menu  ARK| AA] A Sachi sushi course W205,000

FofE SH HA S8 HE(0| He)
Chef’s special lunch set (stir-fried eel with rice) #125,000
Hours  12:00-14:30, 17:30-21:30

(W) www.shilla.net

54 | 55



32

o'l_o'lglﬂ__lc_)r 2E HEY Modern Vietnamese
| PHO U ® &Y

RIS DS L QA HEO| IS 2R Tl 91| A7 3!

33
o]x}7}ok EH}Tlo} 7l

|IZAKAYA LOBATAYA CADEN =®

L= AP AR ZEUFHZN WS S FS G HZQ| A T2, =S| SMPF
7
—

B2 AMer | QRIS ILEE 4 QI CIBH 52| 8IS 012 4 s RS AP}

AVietnamese restaurant run by chef Yim Jung-sik who boasts his sense of art. A
unique pho of deep and refreshing soup made with various beef cuts and seafood will
enchant your palate. You will enjoy the dishes even more when pairing the fried rice,
salad, and grill menus with wines. The place is also known for its great desserts.

Address MEA| JET EMIZ 153, HEIESH 1S

1F, HOTEL ANTEROOM SEOUL, 153, Dosan-daero, Gangnam-gu, Seoul
Tel 02-517-4656
Menu  ZEJHZE Shell pho w22,000

£ Bun cha #19,000
Hours  07:30-23:00
i_pho_u

OfAI2F | Asian

A Japanese restaurant run by chef Cheong Ho-young who graduated the “Tsuji
Culinary Institute” in Osaka, Japan. The chef serves colorful and delicate dishes.
Assorted sashimi where six types of sliced raw fish including octopus, ark shell,
salmon, mackerel, tuna, and flatfish are served on a plate is a popular menu of the
restaurant.

Address MZA| MOHES A15|2173, 25
2F, 173, Yeonhui-ro, Seodaemun-gu, Seoul
Tel 02-3142-6362

Menu  2F AMA|O| Assorted sashimi #45,000-63,000
2 70| Grilled red tilefish #34,000

Hours  11:30-15:00, 17:30-22:00
AU =52 Closed on Sundays

(W] www.caden.co.kr
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A Chinese restaurant by chef Wang Yuk-sung with 40 years of experience in Chinese
cuisine. The signature dishes are quality menbosha and steamed chingjjing rockfish
which is steamed after aging fresh live fish for 24 hours. The reasonable price range,

which has lowered the threshold of authentic Chinese food, also adds charm to the place.

Address MZA| O TR |2 123
123, Jandari-ro, Mapo-gu, Seoul

Tel 070-5035-8878

Menu  HEAF Menbosha QB+ General W25,000, 3|47} Exclusive #20,000
AR Steamed chingjjing rockfish
A} General W39,000, 3|47} Exclusive #31,200

Hours  12:00-15:00, 17:00-21:00

(W] wwwjinjinseoul.modoo.at

OfAI2F | Asian

Itis a yakitori restaurant run by chef Chun Kwan-woong who supervised many kappo
restaurants in Gangnam. Diners will be served with creative charcoal dishes and
chicken dishes cooked with seasonal Korean ingredients. Its main menus include
chawanmushi, monaka, and tsukune burger, which are chicken dishes that have been
creatively reinterpreted.

Address M2A| A2 AFE1532 14,25

2F, 14, Eonju-ro 153-gil, Gangnam-gu, Seoul
Tel 010-7697-8729
Menu  2OPM|(HY) Omakase (single menu) #58,000
Hours  18:00-24:00
koshun03
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Sushi omakase dining by chef Park Kyung-jae. The place is known to have raised the class

of Japanese restaurants in Seoul by one notch by insisting on using natural seafood only. It
offers a combination of the experience of the chef whose hometown is Sinan-gun, Jeollanam-
do and his delicate touch. Popular menus include “shimofuri” of Pacific bluefin tuna.

Address M3A| JET ¥THZR60Z 21,65
6F, 21, Apgujeong-ro 60-gil, Gangnam-gu, Seoul
Tel 02-2056-1291

Menu  3X| 2OBPIM| Lunch omakase #200,000
Ll QO IA| Dinner omakase #380,000

Hours  12:00-14:30, 18:00-22:00
Ao =8 2.43 EQAU 28 Closed on Sundays and
2nd/4th Mondays every month

(W) www._kojima.modoo.at

OFAI2t | Asian

The restaurant serves Cantonese dishes featuring the know-how and philosophy
of Hong Kong’s modern Chinese restaurant “Mott32.” The signature menu “Beijing
duck,” created by cooking a 42-days old duck in a brazier, has succulent meat and
crispy skin. The interior design also gives a splendid vibe of Shanghai in the 1930s.

Address M2A| B3 EAZ 67, Y AHO|ZDH 65
6F, L’Escape Hotel, 67, Toegye-ro, Jung—-gu, Seoul
Tel 02-317-4001

Menu  H|0|&Y Beijing duck ¥140,000
A2t AZ Shilla xiao long bao #18,000

Hours  11:30-15:00, 17:30-22:00
lescape_hotel
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A Chinese restaurant of The Shilla Seoul that leads the Chinese dining in Korea. Enjoy
the taste of mainland China presented by chefs from Canton and Beijing. Popular
dishes include Buddha's temptation, one of the high-end dishes in Fujian Province,
China. Precious ingredients such as shark fins, sea cucumbers, wild pine mushrooms
and abalone create rich flavor.

Address AMSA| ST SZE 249, MSLEISH 25
2F, The Shilla Seoul, 249, Dongho-ro, Jung-gu, Seoul

Tel 02-2230-3366

Menu  =&% Buddha's temptation #158,000
H1|O| 15 Beijing duck ¥159,000

Hours  12:00-14:30, 17:30-21:30
(W) www.shilla.net

OFAI2t | Asian
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A restaurant where Chinese-based Asian dishes are served by two chefs who have
built their career in Hong Kong, Australia, Macau, etc. Pork neck char siu on Chinese
pancake seasoned with hoisin sauce and fried jokbal (braised pigs’ feet) are just some
of its popular menus.

Address MEA| E8F M28=4218-7
18-7, Seoulsup 4-gil, Seongdong-gu, Seoul
Tel 02-469-9954
Menu  FZE|Z Fried jokbal #17,000
SH|IZH2| Emperor’s curry gt OF2| Half %52,000, 3t OF2| One #98,000

Hours  HY Weekdays 16:00-22:00, EQY Saturday 15:30-22:00
A2 Sunday 12:00-21:00
22U 28 Closed on Wednesdays

flavourtownseoul
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Despite the fast-changing culinary trend of Seoul, this Chinese restaurant is
recognized for its consistent quality. They serve Cantonese dishes that harmonizes
seafood, tofu, and vegetables. Buddha's Temptation that is packed with rare seafood
and rich flavor of pine mushrooms is a popular menu. Enjoy a luxury dining in an
elegant mood.

Address MZA| 5T ASZ 106, YAE =M ME X[5HS
B1F, Westin Josun Seoul, 106, Sogong-ro, Jung—-gu, Seoul
Tel 02-317-0494

Menu X FAXZ4) Lunch course (The Forbidden City) 120,000
L FA(FZN Dinner course (Phoenix) #150,000

Hours  12:00-15:00, 18:00-22:00

thewestinjosunseoul
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Chef Kang Woo-seok’s Neapolitan pizzeria. The chef bakes “Darobe pizza,” the
signature menu of the restaurant in a pizza oven that has been custom-ordered from
[taly. You will have a pleasant dining experience with great Italian dishes in a great
atmosphere.

Address MZ2A| B MEZ 75715
1F, 757, Seolleung-ro, Gangnam-gu, Seoul
Tel 02-3445-3666
Menu  C}2H| Darobe W26,000
2k Ragu 26,000
Hours  11:30-15:00, 17:30-22:00
pizzeria_darobe

You will enjoy contemporary dining experience with the elegance of Korean seasons.
Chef Kim Eun-hee uses seasonal vegetables and herbs grown in her family's farms
and gardens, presenting diners with delicate French-based and Korean-inspired
dishes.

Address MZA| 2T MER1552 13,25
2F, 13, Seolleung-ro 155-gil, Gangnam-gu, Seoul
Tel 02-591-2672

Menu  AEBX| ZA Seasonal lunch course #85,000
HEC|H A Seasonal dinner course W150,000

Hours 2 Weekdays 12:00-15:00, 18:00-22:00
229! Sunday 12:00-15:00, 18:00-21:30
22U 32 Closed on Tuesdays

the_greentable
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A neo bistro in Hannam-dong by chef Kim Tae-min who once led the kitchen of
“L'enfance” in Seongsu-dong. Diners can enjoy special French courses made
with Korean ingredients paired with natural wines. It aims to be a restaurant that
welcomes everyone.

Address AMZA| M SIATHZ 37
37, Hannamdae-ro, Yongsan—-gu, Seoul
Tel 070-4848-6359

Menu  #X| ZA Lunch course W55,000
Ll ZA Dinner course W85,000

Hours  12:00-15:00, 18:00-22:30
A-2A S Closed on Sundays & Mondays

detempore_neobistro

A contemporary French restaurant of L'Escape Hotel. Chef Son Jong-won who built
his career in prominent restaurants in the U.S. offers creative “Seoul cuisine” made
with local ingredients. Just like the name of the restaurant that means “a secret
lover,” the interior decorated in red will strike you hard while leaving a romantic vibe.

Address M2A| BT EAIR 67, Y AH0|Z2H 265
26F, L’Escape Hotel, 67, Toegye-ro, Jung—gu, Seoul
Tel 02-317-4003

Menu  &X| M= H|O]A& Chef’s lunch tasting course %110,000
LIl M= E{|O| AR Chef’s dinner tasting course 180,000

Hours  HY Weekdays 12:00-22:00, EQ¥Y Saturday 12:00-15:00, 18:00-22:00
A2 Sunday 12:00-15:00
lamant_secret
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Itis an ltalian restaurant, located in a small alleyway of Seorae Village, where you
can meet regional Italian dishes paired with wines. As it is run by two brothers, a
sommelier and a chef, you will find its wine list full of uniqueness. It has a charming
wine list that is not second to any wine bar.

Address AMgA| MET SH239Z 50,25
2F, 50, Donggwang-ro 39-gil, Seocho—gu, Seoul
Tel 02-595-3997
Menu  ZZ(F0{70]|) Polpo (grilled octopus) #35,000
- AL TEAEL Morel mushroom pasta #49,000
Hours  12:00-15:00, 18:00-22:00
AL =2 Closed on Sundays

(W) lamorra.modoo.at
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Enjoy the classic French cuisines and dining experience like in Paris. Having a vision
to serve French dishes that taste just like the ones you can taste in France, Chef Lim
Ki-hak insists on creating classic French dishes without following the trends. Escargot
and foie gras are steady sellers of the restaurant.

Address AA| ZET ME521524 33
33, Seolleung-ro 152-gil, Gangnam-gu, Seoul
Tel 02-517-6034
Menu  OfL|®! ~I Onion soup W14,000-16,000
Ct B De Confit W48,000
Hours  12:00-15:00, 18:00-22:00
312 Z2 Closed on Tuesdays

lespoirduhibou
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A French restaurant run by a married chef couple. Chef Oh Se-hun who built his career
inaMichelin starred restaurant in France takes up the role of the main chef while
chef Yun Ah-young who studied at Le Cordon Bleu in Paris prepares desserts. Opened
last year, this restaurant is being recognized for its consistent tastes and wine service
that proves chefs’ years of experience.

Address XN2A| ZL7 MEZ148HZ 48-12, 1%
1F, 48-12, Seolleung-ro 148-gil, Gangnam-gu, Seoul
Tel 02-515-7250

Menu  &X| ZA Lunch course #60,000
C|{ ZA Dinner course ¥130,000

Hours  12:00-15:00, 18:00-22:00
- 22U 2 Closed on Sundays & Mondays

restaurant_oy
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A contemporary French restaurant by chef Kim Jun-hyeong, the best pupil of chef Seo
Seung-ho who is one of the first-generation French chefs in Korea. Experience high-
quality French dishes made with seasonal Korean ingredients in a private room. Ruby
Grapefruit, a dish made with finely cooked tomato and grapefruit, is the restaurant’s
representative vegetable dish.

Address MEA| ZET EAME922 42, X[6H1E
B1F, 42, Dosan-daero 92-gil, Gangnam-gu, Seoul
Tel 02-547-0467

Menu  TAB B course W132,000
2| A C Top premium C course #165,000

Hours  12:00-22:00
22 22 Closed on Mondays

restaurant_on
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Le bistro namsan
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AFrench bistro nestled in the alleyways of Haebangchon that faces Namsan
Mountain. Chef Park Young-mi who studied culinary art for 14 years in France presents
classical tastes that she learned in the home of the cuisine. It is a French restaurant
that even the French recommend. You will find a superb wine list here as well.

Address M| 84 LBE 2515
1F, 25, Sinheung-ro, Yongsan-gu, Seoul
Tel 02-6465-9293

Menu 22| 7k&54 AH|O|3 Duck breast steak #36,000

ot AM A2 228 French Charcuterie platter #40,000
Hours  12:00-15:00, 18:30-12:00

-2 =2 Closed on Sundays & Mondays

lebistronamsan
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majangdong tiger
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This easy-going French bistro/wine shop offers wonderful wine pairing suggestions.
Liquors carefully selected by an expert who is also a member of the judging
committee of the International Wine Competition include natural wines to premium
traditional liquors. Most of all, the bistro’s barbecue with meat taken from Majang-
dong butcher market in the neighborhood makes this place stand out.

Address A2\ G5+ OFSE352 76,35
3F, 76, Majang-ro 35-gil, Seongdong-gu, Seoul
Tel 02-2299-1214

Menu  E0OI23 AH|0|=(1kg) Tomahawk steak (1kg) #150,000
SARA|D| F}21}X Sliced raw beef carpaccio #30,000

Hours  14:00-01:00
22U 22 Closed on Mondays

majangdong_tiger
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Afine dining restaurant by chef Ahn Sung-jae who stood in the spotlight even when he was
back in San Francisco. The restaurant presents innovative dishes that breaks the boundaries
of cooking by mixing Asian techniques with French-style plating added with Korean
fermentation skills. A subtle change in flavor made by fermentation is unique feature of this
restaurant, which is often referred to as having “yeast on top of every ingredient.”

Address M2A| St O[EHRIZ5571 45
45, Itaewon-ro 55ga-gil, Yongsan—gu, Seoul
Tel 02-793-5995

Menu  ZX| 3A Lunch course #140,000
C|H FA Dinner course ¥270,000

Hours  12:00-15:00, 18:00-23:00
. 2192 &8 Closed on Sundays & Mondays

mosuseoul
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Chef Choi Kyeong-hun serves gourmet Spanish dishes from Basque region, Spain.
You can enjoy the seasonally changing course menu of 12—14 dishes and the
seasonal menu added with the chef’s touch to seasonal Korean ingredients. It serves
Spanish dishes that are less known to Koreans.

Address AM2A| AL =259 5 35
3F, 5, Hakdong-ro 59-gil, Gangnam-gu, Seoul
Tel 070-8888-6012

Menu  H|O|AE O Tasting course W120,000
BIX Pincho 10,000~

Hours  18:00-22:00
-2l =8 Closed on Sundays & Mondays

mozkorra_seoul
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You will encounter a unique contemporary dining experience with chef Park Moo-
hyun who endeavors to deliver more than the natural flavors by studying the
potentials of ingredients. A variation of palate created by single ingredient with
diverse cooking methods in one plate is unique to this restaurant. The open kitchen
that looks like a stage adds a charming vibe.

Address AMgA| U sEE2552 12-12, 25
2F, 12-12, Hakdong-ro 55-gil, Gangnam-gu, Seoul
Tel 010-2948-4171

Menu  2X| ZA Lunch course #78,000
Ll A Dinner course #160,000

Hours  12:00-15:00, 18:00-22:00
ARA B2 Closed on Sundays

muoki_jamespark

Itis regarded as a restaurant that made the “raw noodle pasta bar” trendy in Korea
since its opening in 2019. Chef Kim Hyun-joong presents a tasting course with five
dishes that consist of pasta and desserts. The restaurant will open up a new world of
pasta before your eyes by cooking with various ingredients to create complex flavors
with pasta.

Address MEA| a7 215 27 128 ohd s 01 o
27, Ttukseom-ro 15-gil, Seongdong-gu, Seoul
*Scheduled to be relocated to Hannam-dong in December

Menu  T}AE}E|O|AEl FA Pasta tasting course #75,000

Hours  17:00-24:00
2. 2192 &8 Closed on Sundays & Mondays

bawipastabar
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As you enjoy the taste of Italy that a native chef recreates on your palate, you will feel
as if you are on a journey. Chef Stefano di Salvo who served as the Executive Chef of
many hotels including Park Hyatt Seoul presents you with Italian dishes from Turin,
Genoa, Tuscany, Milan, etc. with modern interpretation.

Address AN2A| M S 684-62, 35
3F, 684-62, Hannam-dong, Yongsan—gu, Seoul

Tel 02-6082-2727
Menu  22fE} Orata W23,000
ZITHZ Caldaro 38,000

Hours  17:00-22:30
22U 22 Closed on Mondays

borgo_hannam
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Itis a place where you can experience an authentic French dining. Chef Park Min-jae,
one of the first-generation French chefs in Korea, delivers a serene and solid French
dining that doesn't blindly follow the trend. Reasonably priced yet thoughtful menus
inthe course will bring satisfaction as if you are treated like royal ina French mansion.
Soufflé is a representative dessert menu of this restaurant.

Address MSA| 2T SATHZ 420
420, Dosan—-daero, Gangnam-gu, Seoul
Tel 02-549-3800

Menu  &X| A|ZL|IX ZA Lunch signature course #65,000-115,000
Ll A|3L|X ZA Dinner signature course ¥150,000

Hours -2 Wednesday-Sunday 12:00-22:00, 22 Tuesday 18:00-22:00
2o =2 Closed on Mondays

votremaison_seoul
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Volare alla prima
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A pizzeria run by chef Jeong Du-won who has been certified by the Associazione Arrestaurant that highlights bold and creative cuisines by chef Kim Jin-hyuk. Its menus
Verace Pizza Napoletana for the first time as a Korean. A chef from the original are based on Korean ingredients but cooked with reinterpreted recipes and cooking
Neapolitan pizzeria that invented “margherita pizza” in 1889 presents the classic methods from French, Japanese, Italian, and Southeast Asian cuisines, inviting you to
margherita pizza made with tomato, basil, and mozzarella cheese. an exciting culinary experience. The food is recognized for nat only its taste but also

refined aroma and texture.
Address MEA| AT ABHEIHZ20Z 8, 1%

1F, 8, Sapyeong-daero 20-gil, Seocho-gu, Seoul Address MgA| ALt skE2 17213
Tel 02-537-1100 13, Hakdong-ro 17-gil, Gangnam-gu, Seoul
Menu  OEA2|} Z|XF Margherita pizza #23,000 Tel 02-511-2555

M2ELEEALA|E| Carbonara spaghetti #21,000 Menu  2iX] FA Lunch course 110,000
Hours  11:30-22:00 L4 A Dinner course #210,000

Hours  12:00-14:30, 18:00-22:00
AQAU =52 Closed on Sundays

restaurant_allaprima
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Chef Joseph Lidgerwood from Australia prepares the innovative dining based on
Korean cuisine. Plating with a touch of Korean aesthetics and dishes made with local
ingredients that the chef harvests will impress the diners. It also offers drink pairing
with traditional Korean liquors personally brewed by the chef.

Address M2A| ZHRLEZZ 23243315
1F, 33, Dogok-ro 23-gil, Gangnam-gu, Seoul
Tel 070-4231-1022
Menu  2X| FA Lunch course W75,000
Ll £=-& FA Short/long dinner course ¥150,000-180,000
Hours =-22% Thursday & Friday 18:00-23:00
ZF Saturday & Sunday 12:00-15:00, 18:00-23:00
-2 32 Closed on Mondays through Wednesdays
restaurantevett

An Italian restaurant by chef Biagio Aprea who served as the Executive Chef of “The
Kitchen Salvatore Cuomo.” This is a place where you can taste unlocalized, classic
Italian dishes. In particular, the Neapolitan chef can make proper Neapolitan sauces
suchas la dieta.

Address MSA| 2T =321572 33
33, Nonhyeon-ro 157-gil, Gangnam-gu, Seoul
Tel 02-540-0401

Menu  I}Z0|X|Oft Parmigiana #18,000
K| =HIA| IHAH|2| TEAEF Genovese pacheri pasta 26,000

Hours  11:30-15:00, 17:30-22:00
QY =2 Closed on Mondays

iimurettosinsa
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ChefLee Chung-hu presents modern and experimental dishes inspired by fresh local
ingredients. Based on French style, unique dishes with enhanced flavors of the ingredients
will pleasantly surprise the diners. Inaddition, visitors will enjoy the wine pairing
suggestions by the sommelier who is the pioneer in the Korean natural wine scene.

Address A2A| SF EAIZ 67+ 30,35
3F, 30, Toegye-ro 6ga-gil, Jung—gu, Seoul

Tel 02-532-0876

Menu  #X| FA Lunch course ¥100,000
Ll A Dinner course #160,000

Hours  12:00-15:30, 18:00-22:30
22U 22 Closed on Mondays

zerocomplex_seoul
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Continental

NSRS KR M =L ZAX| THO| 2| HARS MLiRdz 2| AES. =L S
ZI=0IM UG ARPIRL V|2 U= E2I01-2 LOKSIE FUX| 852 ZHIX| TIo|ds

LS —i

HE0|1 QUCt. D 2350M LIACIE = 32| ZE0| 4SS HEt

Ooo=

Arestaurant that has been writing the history of French dining in Korea since the
opening of The Shilla Seoul. With the strictly chosen ingredients from all over the
world and Korea and poised plating, you will find yourself enjoying an elegant French
dining. The view of Seoul from the 23rd floor above the ground will add emational
touch to the experience.

Address MEA| 57 S22 249, MSL2SE 235
23F, The Shilla Seoul, 249, Dongho-ro, Jung-gu, Seoul

Tel 02-2230-3369

Menu  &X| ZA Lunch course #95,000-155,000
C|{ FA Dinner course W240,000

Hours  12:00-14:30, 17:30-21:30
(W) www.shilla.net
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AFrench dining of chef Lee Bang-won from “LAmitié.” Just like the name of the
restaurant that means “passion,” the chef prepares dishes with fresh, Korean-grown,
and seasonal ingredients every day. The chef himself insists on explaining “today’s
course” with a blackboard in his arms to every visitor.

Address M2A| 2T ¢iF21642 39
39, Eonju-ro 164-gil, Gangnam-gu, Seoul
Tel 02-546-7719

Menu  2X| ZA Lunch course W50,000
Ll ZA Dinner course W88,000

Hours  12:00-15:00, 18:00-22:30
ARA B2 Closed on Sundays

A place with superb raw pasta. Having worked in prominent Michelin restaurants in
the U.S., the chef couple make their own ravioli, pici, andarinos, cavatelli, lasagna,
etc., offering pasta with complex flavors as well as pleasant chewiness. Unique
starter menus like eclair filled with chicken liver is a must try.

Address M2 ZET S2AE682 6-5,15
1F, 6-5, Bongeunsa-ro 68-gil, Gangnam-gu, Seoul

Menu  2fXif Lasagna w25,000
OICI2|=A Andarinos 33,000

Hours  17:00-22:00
- 22 =8 Closed on Sundays & Mondays

perigee_seoul
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Paul's Diner
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Naturalist Italian restaurant with natural wine. The place offers ltalian dishes made
with organic ingredients. Mushroom duxelles and truffle lasagna are the popular
menus. It is a reservation-only restaurant boasting simple and private atmosphere.

Address AJSA| AT =AMHIHE542 6
6, Noksapyeong—daero 54-gil, Yongsan—gu, Seoul

Tel 010-4045-5011

Menu  HAFM & EZE 2fXHt Mushroom duxelles & truffle lasagna 26,000
=t of| AT K| Mussel escabeche 24,000

Hours 322 Tuesday-Friday 17:00-24:00
Z Saturday & Sunday 12:00-24:00
222 22 Closed on Mondays

paulsdiner_
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™ g—@—?— HIZ CIO|'d Korean Beef Dining

Tteurak So0&
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A briquette-grilled pork restaurant known for the chewy texture of its meat. The
restaurant uses only the premium YBD variety, a hybrid of Yorkshire, Berkshire, and
Durok breeds. Patented clean briquettes and traditional British salt are the other
distinguishing features of this restaurant. It is praised as a restaurant that enhanced
the pork grill dishes of Seoul’s culinary culture.

Address AEA| 57 CHYE 149
149, Dasan-ro, Jung-gu, Seoul
Tel 010-4484-8750

Menu 24 Pork belly 17,000
=224 Pork neck 17,000

Hours  EY Weekdays 12:00-24:00, &% Weekends 12:00-15:00, 16:00-24:00
gold_pig1982

a3 | Gril

AKorean beef grill dining restaurant known for its grilled tenderloin with 20 years of
tradition. The restaurant grills Korean beef aged in low temperature at 1.2°C for 4

to 6 weeks with high-quality charcoal. The nicely presented home-made side dishes
such as salted and fermented plaice and pickled vegetables as well as gray sea salt
from Guérande, France add a new level of flavors. There are various dining areas from
pleasant terrace to private rooms.

Address M2A| dET ISUZ142213-3

13-3, Yeongdong-daero 142-gil, Gangnam-gu, Seoul
Tel 02-543-2987
Menu =4 QFM(150g) Aged tenderloin (150g) W54,000

ok FA(421 0] 0|2f 7+s) Korean beef course

(available upon reservation for 4 persons or more) ¥150,000
Hours  11:30-23:00
tteurak_jk
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Areputable barbecue restaurant located in Majang-dong, a place famous for the
butcher's market. It serves the Korean-style omakase with quality Korean beef.
Butcher's shop and lounge are on the ground floor, and the omakase bar is located in the
basement. The second floor is where you can enjoy casual dining such as shabu-shabu,
and the third floor is private dining area.

Address MEA| €57 OFYE 422 1
1, Majang-ro 42-gil, Seongdong-gu, Seoul
Tel 02-2294-5005

Menu  $HQ LZXIR! Korean beef matgim charim (course meal) #350,000
AL ZIKERN(221) Shabu matgim charim (course meal/2 servings) #99,000

Hours  3}-$Q% Tuesday & Wednesday 18:00-22:30
E-2 2 Thursday-Sunday 12:00-15:00, 18:00-22:30
22U =8 Closed on Mondays

bornandbredkorea
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A contemporary grill dining restaurant opened by chef Kim Se-kyeong of “Hue 135, a
steakhouse that specializes in dry-aged steaks. Intuitive menus of fresh vegetables, fish,
seafood, and meat grilled over charcoal fire grab the appetite of diners with their natural
taste. Another strength of this restaurant is its unique wine list with more than 200 wines.

Address M2A| S oHTHZ20Z 21-18
21-18, Hannamdae-ro 20-gil, Yongsan-gu, Seoul
Tel 02-793-9400

Menu  259°| MM T2l Today's fillet o fish #65,000
St 202 Korean beef bone marrow #24,000

Hours 3} —¢—°°' Tuesday & Wednesday 17: OO 23:00

cesta.seoul
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Yooyongwook BBQ Lab
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One-table barbecue dining that is available with reservation only. Director Yoo Yong-
wook with extensive barbecue experience offers 8-9 dishes in a course, serving beef
ribs, Iberico bacon, Korean chicken, etc. grilled on oak firewood. Befitting the name
“Lab,” it continuously develops new menus.

Address ASA| 847 SHUTHE84Z 5-7

5-7, Hangangdae-ro 84-gil, Yongsan—-gu, Seoul
Tel 010-4275-1177
Menu  3A Course menu %120,000

Hours  11:00-22:00
U219 =3 Closed on Sundays & Mondays

yooyongwook

a3 | Gril

D

'(:)'l-_c')_'q-O] 16] %_%.@9— HIZ CIO|'d Korean Beef Dining
ULLEUNG =0

Itis a restaurant run by chef Kim In-bok specializing in Korean beef from Ulleungdo
Island. Grilled and nicely served foods made with native ingredients from Ulleungdo
Island present a great local dining experience. Medicinal beef and tiger beef from cattle
that grazed mountain herb, soft wild vegetables from Ulleungdo Island, seafood dishes,
and pot rice set menu are some of the popular Ulleungdo-style menus.

Address MEA| MATL MR22 135

135, Seoun-ro, Seocho—gu, Seoul
Tel 02-581-2235
Menu 25 FA Ulleung course #200,000-250,000,

("‘:‘*0._98 During weekends #+150,000)

4 BE0|(221 71%)

UIIeung assorted tiger beef barbecue (2 servings) ¥200,000
Hours  11:00-15:00, 17:00-21:30
dining_ulleung
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Chef Nam Jeong-seok uses local ingredients from farmers” market, small farms, and
his parents’ garden and present healthy and delicious European dishes. Hummus
made with grilled vegetables and white soybean and vegetable terrine made with
layers of vegetables are the restaurant’s signature menus.

Address MEA| 43T SHIEA 33,25

2F, 33, Hallimmal-gil, Seongdong-gu, Seoul
Tel 02-2282-1124
Menu X4 B2l Vegetable terrine W15,000

AZX| =7 Spinach gnocchi #18,000

Hours 322 Tuesday-Friday 11:00-15:00, 17:00-21:00
E QY Saturday 11:00-21:00
-2 =8 Closed on Sundays & Mondays

the_local_eater

& | Plant-Based

73

'la‘_'__l_.O(;I: F&t 241 Korean Temple Dining
Balwoo Gongyang GIN%

Arestaurant that specializes in Buddhist temple dishes which is run by the Jogye
Order of Korean Buddhism. You can taste feel-good course menus made with
traditional recipes and hand-made sauces as well as organic vegetables. Take the
opportunity to experience the food culture of spiritual cultivation in an independent
€ozy room.

Address MEA| B2 LEFIZ 56
56, Ujeongguk-ro, Jongno-gu, Seoul
Tel 02-733-2081

Menu 24 Wonsik #45,000
A1 Huisik %95,000

Hours  11:30-15:00, 18:00-21:30
AU =52 Closed on Sundays

balwoogongyang_official
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Vegetus dJ@OEY
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This restaurant presents creative vegetable dishes that focus on the scent and
flavor of ingredients by drying, grilling and smoking them while applying Korean
cooking style of boiling and blanching vegetables. The signature dish is rice topped
with fried radish and baked corn which offers a fresh texture.

Address AM2A| 0P £8122 20
20, Dohwa 2-gil, Mapo-gu, Seoul
Tel 010-9617-6724

Menu  HRAFHBOL 244 8 Crunchy radish and corn rice #17,000

FoRltE ST UaHE Y0

Fresh grilled burdok root rice with fermented butter and fig ¥17,000
Hours  11:30-15:00

oYU 32 Closed on Mondays

baseisnice_seoul

4 | Plant-Based

Avegan bistro that uses plant-based ingredients and attracts non-vegan diners
as well with its delicious foods. It offers unique menus made with richly flavored
vegetables and a variety of vegan wines. Enjoy the easy atmosphere with subtle
lighting and plants.

Address MEA| 847 LZE2 59
59, Sinheung-ro, Yongsan-gu, Seoul
Tel 070-8824-5959

Menu  2fXiLf Lasagna 15,000
HIXIFE A Vegetus burger W13,000

Hours  HY Weekdays 12:00-15:00, 17:00-21:30, =& Weekends 12:00-21:30
vegetuskr
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X. AP 24 Korean Temple Dining
A

Sanchon N7
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_ﬁ,l%ﬁﬂl 71| Grocery Café
jLLE

Qyun ®&¥

Atemple food restaurant that offers courses with wild vegetables as well as fresh
vegetables. You can taste seven assorted wild vegetables and various seasonal side
dishes. A hanok, a traditional Korean house, nestled in an alleyway in Insa-dong is
adorned with plants and Buddhist decorations, offering a tranquil atmosphere.

Address AgA| E27 QAIEZ 30-13
30-13, Insadong-gil, Jongno-gu, Seoul
Tel 02-735-0312

Menu A= HAI(FHA]) Sanchon set menu (Lunch) #29,000
A HA(XYH) Sanchon set menu (Dinner) W29,000

Hours  12:00-20:30

(W) www.sanchon.com

X4 | Plant-Based

A restaurant/café by day and a bar/pub by night. It is a fermented food restaurant in
Seochon that is only available with reservation. Here, you can enjoy menus that uses
fermented vegetables and healthy beverages. On Wednesdays, a small vegetable
stall pops up where you can purchase fresh produces.

Address XN2A| B2 XGIR2264 17-2, 15
1F, 17-2, Jahamun-ro 26-gil, Jongno—gu, Seoul
Tel 010-5079-0591
Menu 72 XAt H|HAYSHE 72| Grilled vegetables with vegan fermented
butter curry ¥16,000
SO} A EDIEAA S MESK]
Tempeh sambal tomato sauce hot sandwich #9,000
Hours 2% Wednesday 11:00-15:30, S-22 % Thursday & Friday 11:00-15:30
17:00-19:00, EQ¥ Saturday 11:30-15:30, 17:00-19:00, 19:30-21:30
A Sunday 11:00-15:30, &- 322 S 2 Closed on Mondays & Tuesdays
grocery_cafe_gyun
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X Co|d 7| Dining Café
THHE

PLANT )&=

Avegan dining café located in [taewon where diners can enjoy plant-based dishes
and desserts. Hummus made with chickpeas and sweet pumpkin salad are its
signature menu. It also offers unusual vegan menus such as burgers and pasta. Vegan
beer and wine are also available.

Address AN2A| M1 HEZ 117 25
2F, 117, Bogwang-ro, Yongsan—gu, Seoul
Tel 02-749-1981

Menu ZF2A ESHFMHE Hummus sweet pumpkin salad #14,500
HIE H|X|Z Lentil veggie bowl #13,000

Hours  11:00-22:00
plantcafeseoul

4 | Plant-Based
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10% 19?_;- CIME Dessert
108 19H

A dessert bar run by chefs who are a married couple. It offers seasonal dessert
courses made with Korean ingredients. The chefs create diverse tastes by nat only
using vegetables and fruits but also herbs. Seasonal wine pairing suggestions are
available for a richer culinary experience.

Address AMZA| MXEIZLIZ3Z 31 1012

#1071, 31, Banpo-daero 3-gil, Seocho-gu, Seoul
Tel 010-9461-1906
Menu 534 5 course menu #32,000

Hours  12:00-20:00
232 32 Closed on Mondays & Tuesdays

songi_19oct

ZJAI;IJ_?_C_I)J $H CIME Korean Dessert
Kimssibooin

dh

You will be served with Korean desserts on a soban (small portable dining table),
inspired by the private table culture of noble houses in Joseon Dynasty. Enjoy a platter
of tteok (rice cakes), danja (rice cake balls), candied desserts, etc. with traditional local
tea that creates harmony both in taste and visuals. The place offers seasonal Korean
dessert menus such as candied apple in autumn and strawberry danja in winter.

Address MSA| MET AFEHZ26Z 26-6, 25
2F, 26-6, Sapyeong-daero 26-gil, Seocho—gu, Seoul
Tel 02-532-5327

Menu  ABEXRINE(IQIE, E| 251 Soban set (spedal, tea induded) #23,000-29,000
SIERI2~(291) Shaved ice with red bean (2 servings) w18,000

Hours  11:30-19:00
AU =52 Closed on Sundays

kimssibooin_korean_dessert
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Comme d Habitude
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A dessert shop of the patissier who studied baking in Japan and France. Tarts and
madeleines made with premium French baking ingredients added with seasonal
ingredients such as figs and peanuts are popular here. Just like the name of the shop
that means “as usual” in French, its slogan is to be a local bakery frequented by local
residents.

Address M2A| B ZHUZ110Z 62, X[6H1E
B1F, 62, Gangnam-daero 110-gil, Gangnam-gu, Seoul
Tel 070-4101-8456

Menu LW 32 MELIX| Bell pepper jam grilled sandwich %8,000
OFE2l Madeleine W3,000

Hours =-EQ% Thursday & Saturday 11:00-17:00
comme__d_habitude

g-%'-g()" %ﬂ—;—%‘ ?l}\}‘%@ ¢H CIXE Korean Dessert

CCOT (Insa-dong Branch)

HE0] S Q42 Tt SIS Tl 320t 5= Tt MR H2{o|A
X 601 & RO MEE 047 (HEVH S ZZBICH To| W20l e ESst
At2 QB 2HO0IZ M S 2125 A THRES KT ARSIt

A café where you can enjoy traditional sweets with a modern twist along with various
beverages. It is run by CEO Oh Suk-kyeong who was selected as the 6th master of
tteok (rice cake) at the National Tteok Master Contest. She uses healthy domestic
ingredients such as Chucheongmi rice to create chewiness of rice cakes.

Address MEA| B2 QIMSZ 49,28
2F, 49, Insadong-gil, Jongno-gu, Seoul
Tel 02-6954-2979
Menu  EHREHI4 Shaved ice with red beans ¥12,900

BR(I2CES, SHES, PIgSES)

Red bean porridge (smooth porridge, whole bean porridge,
non-sugar whole bean porridge) %8,800

Hours  11:00-21:00
ccot_insa
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La base
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Abakery of chef Lee Sang-jun who studied in France and worked in a French
bakery. Just like its name suggest, La base “follows the principles” by sticking to
the traditional French baking style while using quality seasonal ingredients directly
purchased from small-scale domestic farmers. Only pick-up bookings are available
currently. Baking classes are also available.

Address AZA|DFE YEHZ13219-23 2025
#202,19-23, World Cup-ro 13-gil, Mapo—gu, Seoul

Tel 070-7537-0006

Menu  Q#IX| 7[2}*H EF2E Orange caramel tart #8500
Hh2t Z2¢ Vanilla flan w8,500

Hours &-EQ% Friday & Saturday 11:00-19:00

la_base_official

Uﬂ%‘ﬂ Qo2 Bakery

Maison M.O

<H|Of2 o ZH]> =2 XIHfM FEO| 15 Y2 2 XTI H| X0,
:

=
THEIARIC, DR -2 EHe XHE0H Rt TA CIXES 31 42 &

A patisserie run by a married couple, patissiers Tetsuya Otsuka and Lee Min-sun, who
met at Pierre Hermé Tokyo. It offers a limited amount of French desserts with different
ingredients every day. Desserts made with traditional recipes topped with uniqueness
of Maison M.0. will be a pleasant surprise to your palate.

Address M2A| METEHEZE 262 22,15
1F, 22, Bangbae-ro 26-gil, Seocho-gu, Seoul
Tel 070-4239-3335

Menu 7|2 OFS3 Basic madeleine #2,800
B|'AJ0]| Financier W2,800

Hours =-2R2% Thursday-Sunday 11:30-20:00
-+ 52 Closed on Mondays through Wednesdays

maison_m.o
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Hﬂ] o].ﬁ Z33 Chocolate

IRgAA 47 232 SO0ICT, TF TRAM F{i0] U
S

A French handmade chocolate shop run by chef Ko Eun-soo. The shop offers a wide
range of premium chocolate that uses the best ingredients such as high-quality
French Couverture and sun-dried salt. This is the place to find the most classic
chocolate bonbon in Seoul.

Address ASA| ZETE STE242 27-3
27-3, Apgujeong-ro 4-gil, Gangnam-gu, Seoul
Tel 02-545-0317
Menu MUY TEB|Y| Sun—dried salt praline ¥2,700
SXt Yuzu (citron) #2,700

Hours  12:00-19:30
AL =2 Closed on Sundays

piaf_artisan_chocolatier
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SONA
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A place where you can taste dessert courses that are prepared upon the order. The
three-course desserts made with seasonal ingredients and champagne sugar ball
are the signature menus of this place. The bright and neat interior design also allows
visitars to focus on their desserts.

Address M2A| ZHE ZAHIZ16224 40, 25
2F, 40, Gangnam-daero 162-gil, Gangnam-gu, Seoul
Tel 02-515-3246

Menu  3ZA CINERF ZSZME 3-course desserts and drink set 24,000
A9l 7 H8 Champagne sugar ball #13,000

Hours  12:30-22:00
32U =8 Closed on Tuesdays

sona_seoul
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Z-" O] g]ﬁl Z-'IE_H'I- CIME Dessert

JL DESSERT BAR

CIHES S siLfol
B {7 SOl ¥ O 2 20| CIXE Al

S[JESS

Adessert bar where you can taste desserts as a la carte cuisine. Chef Justin Lee, an
experienced chef in Italian cuisine, runs the bar in his unique way. To enjoy the bar
properly, get a cocktail or a glass of hard liquor to a tasting course that offers you a
variety of chef’s recommendations.

Address MEA| 8452 O[ERI=5571H 38,28
2F, 38, ltaewon-ro 55ga—gil, Yongsan-gu, Seoul
Tel 02-543-6140

Menu  Z2|0|E C|ME Plate dessert W12,000-13,000
C|XE H|O|AE! 0|5 Dessert tasting course 50,000

Hours #-22% Monday-Friday 13:00-17:00, 18:00-22:00
E Q9 Saturday 13:00-23:00, 22 Sunday 13:00-21:00

jldessertbar

_i_t_%_i_ %jﬁlq E_ﬁ'l.;g 7t Café

FRITZ COFFEE

FI7HL SR B eI A B0l e
§ 199t 7l B0 o
Aol S o HI HRHE S 43 @%om.

Ii-‘if9 I-’OOUH OIE*OFO'E I

A“Korean vintage” café housed in a renovated old \Western-style detached house.
By reducing the time heat is applied to fresh beans, the place offers unique taste of
coffees of its own. Fritz doesn't simply make coffees; it owes its success to localizing
its coffee brand by coming up with uniquely designed Fritz products. A different lineup
of bread in each of its branches also adds uniqueness to this café.

Address MSA| OFZ2 AFAZ22! 17
17, Saechang-ro 2-gil, Mapo-gu, Seoul
Tel 02-3275-2045

Menu  OH{|2|7t Cafe Americano W4,600
7tHi2HY| Cafe Latte ¥5,000

Hours  HY Weekdays 08:00-23:00, =& Weekends 10:00-23:00
fritzcoffeecompany
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This is the swests shop of chef Shin Yong-il who continues the tradition of Korean
traditional sweets. Its sweets are recognized for pioneering a new harizon for the Korean
desserts with a modern touch on top of the traditional recipe. Dessert course that pairs milk
porridge and sweets to Korean teas and grain coffee is also available by prior reservation.

Address MEA| Z21 822 83, Ak 2E

2F, New building, 83, Yulgok-ro, Jongno—-gu, Seoul
Tel 010-5027-8190
Menu  H|O|AE! H|= Tasting course W40,000

TR HSHE(E Rt o7 +ET BX| ZF)

Gugu gift box (9 types of sweets & cotton wrapping cloth packaging) #20,000
Hours  12:00-18:00, QY 52 = 0|2 12 02t Z HIE

Closed on Mondays, prior reservation is required for dining=in guests
haap2010
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77]-&]-15:;]_1:1]_1_-:_ fﬁ‘a';ﬁ ofel 8 Wine Bar
Casa del Vino SEOv

An epoch-making wine bar in Korea since its opening in 2002. It has been continuing
its 20 years of service with the professional service of a sommelier and a wine list
with about 700 wines. This bar is also renowned for its quality food menus. Aglio e
olio with radish kimchi pickle is the steady-seller here.

Address A2 ZET 1521622 43
43, Seolleung-ro 162-gil, Gangnam-gu, Seoul
Tel 02-542-8003

Menu  EZ{EM|SIZTIAE} Truffle mushroom cream pasta W33,000
A2|222|2 Aglio e olio #26,000

Hours  18:00-02:00
YA 22 Closed on Public Holidays

casadelvino2002

Ht & & | Bar & Pub

y, 2iE| 2 Ht Cocktail Bar
=234

Le Chamber @®[

M Aot RIXIS HorL A= 2 2E FLHM 2

QY2 Y- Yt QUABIHIET A1 ot |AT7|9F O 12| AEFAZ

Since its opening in 2014, this bar has remained No. 1 in Korea. “Chamber Mule,” a
Moscow mule reinterpreted in its own style, is a steady seller here. This place offers
avariety of whiskey selected by owner-bartenders Lim Jae-jin and Uhm Do-hwan.

Address M2 ZETt EUTHES5 42
42, Dosan-daero 55-gil, Gangnam-gu, Seoul
Tel 02-6337-2014
Menu  HMHAERZ| Chamber Story W27,000
2fEEKX Laughing Buddha %27,000
Hours  &-S2% Monday-Thursday 19:00-03:00
=-EQ Friday & Saturday 19:00-04:00,
le_chamber

21291 Sunday 19:00-02:00
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AFrench cuisine-based contemporary wine bar. Chef Hong Gang-seok who built
his career in Paris and London presents bistronomy-level dishes with natural wine.
You will experience luxurious seasonal delicacies such as dry-aged fish, steaks, and
handmade charcuterie that are flavored with aging and fermentation.

Address AJSA| 8415 O[EfRIZ542 68
68, ltaewon-ro 54-gil, Yongsan-gu, Seoul
Tel 070-7776-3052
Menu 259|444 Fish of the day W26,000
HZE =4 22|7K54 Dry aged duck breast #26,000
Hours  18:00-24:00
-2l =8 Closed on Sundays & Mondays

mutin_bar

Ht & & | Bar & Pub

A second bar of bartender Lim Byeong-jin of “Bar Cham,” the bar that is recognized
for creating its own cocktails with ingredients grown in regional areas of Korea. The
name of the bar means “apple” in French. True to its name, it mainly offers liquors
made with fruits and vegetable including apples. It offers a diverse series of cocktails
with themes of certain fruits.

Address MEA| B2 XBHREZ29Z 15,15
1F, 15 Jahamun-ro 9-gil, Jongno-gu, Seoul
Tel 02-725-4750

Menu  H2f Mela #19,000
Q|2 Regretful Chamoe %19,000

Hours  15:00-02:00
QY =2 Closed on Mondays

pomme_bar
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Acasual wine bar run by “Zero Complex,” a star restaurant. Here, you can taste the
pairing of tapas made with seasonal ingredients by chef Lee Seong-hun and natural
wines selected by sommelier Clément Thomassin. It is a single-table bar with a long
hardwood table.

Address M2A| 57 EHIZ671 30
30, Toegye-ro 6ga—gil, Jung-gu, Seoul
Tel 02-3789-0876
Menu  X|E #3A Cheese churros #12,000
O|H|2|Z B2| 23 Iberico shishito peppers ¥23,000

Hours  18:00-01:00
22U 22 Closed on Mondays

barpiknic

HF & # | Bar & Pub

A place where you can enjoy more than 300 kinds of Korean liquor and food. A list of
traditional liquor filled with liquor and rice wine as well as unrefined and refined rice
wine is unrivaled. This is the result of the efforts made by co-CEQs Lee Seung-hoon
and Yoo I-jin, who visited countless breweries all over the country.

Address M2A| Z'dT Y7E2482 39
39, Apgujeong-ro 48-gil, Gangnam-gu, Seoul
Tel 010-6822-7644

Menu  2FO0{ZX|H™ Squid and kimchi pancake 24,000
2= GE2EF Clam soup W28,000

Hours &-52% Monday-Thursday 17:00-24:00
=-EQ Friday & Saturday 17:00-01:30
AU =52 Closed on Sundays

whitebear_mak
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Big lights FEOY

M Z|ZO| 1ML L A2l BIZ &9
| —

=
[ gl
HIAE 21=0/30| HOiQl oS 52 +

Liz=E 2f2lo] BRot Ifofd2 0129

This place is regarded as the first generation natural wine bar in Seoul. Visitors can enjoy natural
wines and bistronomy-level creative menus in a relaxed atmosphere. The exquisite pairing of
cuisines made with fresh seasonal fish and natural wine is the biggest appeal of this bar.

Address MZA| M SIATZ 202 61-17, 25
2F, 61-17, Hannam-daero 20—gil, Yongsan—gu, Seoul
Tel 070-8888-2988
Menu  Zxi0| 22 H21t 1821 2, 2 LY 240 A4 915)
Wood-fired abalone with smoked dried laver and abalone entrails sauce
(frequent change of menu) #17,000
=0 MM Q2| Fish of the day A7+ market price
Hours  2-292% Monday-Friday 17:30-24:00
E -9 Saturday & Sunday 14:00-24:00
32 Z2 Closed on Tuesdays
biglights_seoul

Ht & & | Bar & Pub

D

_9_1_-:" I %I—O {21 HF Wine Bar

Honnétes Gens ®OY
CHIAEZ = REUI50| ORI ME0! L2 TRIXIY Q101 BICH 92 6A|HEH=
EOJAE] BA OAIREN=S THE Dift: 952 SUTI=G|, AAS F25101 Qj0l HEZ
O SO2 JIME| ASS AS2(0fQ] Ht{2|X| OIS Herst 4 It

Aneo Parisien wine bar by “Bistort De Yountville.” The bar mainly serves tasting
courses from 6 pm, and a la carte from 9 pm. When you order a course menu, you
can select “beverage pairing” of sommelier Shin Dong-hyeok which includes wine,
traditional liquors, beers, etc.

Address MEA| 2T MEZ158Z 13-7, X[6tH 15

B1F, 13-7, Seolleung-ro 158-gil, Gangnam-gu, Seoul
Tel 02-545-1550
Menu  E|O|AE FA Tasting course ¥150,000

0] BHO|(Y2} FFEE) Eel banh mi (a la carte) W21,000
Hours  17:30-24:00

- 22U 2 Closed on Sundays & Mondays

honnetes_gens
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A bar that seeks to achieve a sustainable bar culture by making its own tonic water to
reduce can waste and using fruit peels as gamish. The place’s name is also short of “Zero
Waste.” Redistilled gin with hallabong, a type of tangerine, and Korean melon is the
signature drink of the bar. It opens at 2 pm, so you can enjoy an early mid-day drink as
well as brunch.

Address AgA| ZET EMIH255 26,15
1F, 26, Dosan-daero 55-gil, Gangnam-gu, Seoul
Tel 010-3177-8801

Menu  Z&T Z&T W25,000
20| F2HH Soy Caramel 25,000

Hours  14:00-02:00

zest.seoul

Ht & & | Bar & Pub

2

ié-é_ H e st Cocktail Bar
CHARLES H. OO

EAEA SO Xf2 (et ALZO[X| BTt B|2Q| £5 21 SOIMTE, T AA|2

L

LI S 0= 27 HHA H HI0[HO| XMRESS HEis S7H0M
ol =7
==

—
24 4 QUL F0L SATMRIE| 23T Zee

A speakeasy bar located in Four Seasons Hotel. As you enter the secret door, a space
that portrays the freedom of U.S. writer Charles H. Baker, who discovered and enjoyed
cocktails around the world, is unveiled. You can also experience an outstanding
culture of hospitality.

Address MEA| Z2F MEQIZ 97, ZAEA TH ME LLE(X[SHE)
LL floor (B1F), Four Seasons Hotel Seoul, 97, Saemunan-ro,
Jongno-gu, Seoul

Tel 02-6388-5500

Menu  THSHE Z2}0|E Manhattan Flight #32,000
OjA Z2|Ct Miss Frida %28,000

Hours =-EQ% Thursday-Saturday 18:00-02:30
A-+2 A Sunday-Wednesday 18:00-01:00

charleshseoul
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A speakeasy cocktail bar hidden in a secret alleyway of Sinsa-dong. Bartenders Park
Beom-seok and Hong Du-ui who won multiple contests offer colorful cocktails. “Nuruk,”
a cocktail made of ehwagok and Apergillus Kawachii infused in whiskey with barley
and added with carbonated water, is the signature drink of the bar.

Address AgA| ZEF MEZ1574 33, X[t 15
BIF, 33, Seolleung-ro 157-gil, Gangnam-gu, Seoul
Tel 010-6817-0406

Menu 52 Nuruk #23,000
S|=77| Hinoki #23,000

Hours  20:00-02:00
22U 22 Closed on Mondays

(W] www.pineandcoseoul.com
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