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The contents of this booklet were prepared as of December 2024,

The menu, prices, and opening hours at each establishment are subject to change.

Temporary and permanent closures of businesses may occur due to their operating environment.

Please note that the information listed in this booklet applies to weekday services by default, and menu and
operating hours may vary on weekends.
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The City of Gastronomy in Korea
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Where traditional and new flavors coexist

and the taste of the ocean, river, mountain, and the field harmonize
A place where people from all over the world

gather to enjoy delicious food together

This is Busan, a city of gastronomy in Korea.

Taste of Busan
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What is Taste of Busan?

Taste of Busan is the official gourmet guide
compiled and published every year by Busan Metropolitan City
to establish Busan'’s brand as a city of gastronomy.

It is a gourmet brand that represents Busan,

one that has passed user-oriented criteria and rigorous review.
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= Seafood
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Green Onions

Tomatoes

Sweet potatoes
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Myeongji Green Onions
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The area around Myeongji-dong in Gangseo-gu is highly suitable for growing green onions because of the

0
o

sedimentary soil deposited by the Nakdonggang River. As a result, green onion cultivation became widespread
in the region. Myeongji green onions have long, firm white stalks and are renowned for their unique aroma and

spicy punch.
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Daejeo Jjapjjari tomatoes
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Daejeo Jjapjjari (salty) tomatoes, which are produced in the fertile land where the Nakdonggang River and the
sea meet, are not a special variety but a specialty of this region created by the unique environment where the

abundant natural minerals and saltiness of seawater seep into the soil
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Yeong-do Jonaegi sweet potatoes
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Sweet potatoes were brought to Korea from Tsushima in 1764 by a man named Jo Eom and were planted
in the area of Dongsam-dong and Cheonghak-dong in Yeong-do, and then spread throughout the country. This

very sweet with a flavor similar to roasted chestnuts

sweet potato, the first variety to be cultivated in Korea, was the size of a baby’s fist, had a strong red color, and was
2025 Taste of Busan
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B-FOOD Recipe
Season 2

- Busan’s hospitality

Inspired by Busan'’s local cuisine,
ingredients, history, and the environment,
Chefs in Busan have come up with

Busan’'s representative dishes

made of local ingredients.

This is the second episode of foods and courses

intended to meet the global standards and help

visitors discover
the city’s charms anew
through the experience of

tasting Busan.
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Park Sang-hyeon
(Food columnist)
Executive director,

story development

sl
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Kim Jeong-hui
(Patissier)

Desserts and beverages

(237 QUM)
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Park Gi-seop
(Chef-owner, Sogonggan)
Food director,

course decoration

Kim Eun-ha
(Director of
Busan Local Food Lab)

Traditional food, temple food
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Jeong Ji-yong
(Dean, Department of Food
& Dessert Entrepreneurship,
Daedong College)

Japanese cuisine

Ham Eun-kyung
(Potter, CEO of
Farmer’s Studio)

Ceramic tableware production

2025 Taste of Busan
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B-FOOD Recipe 1_|
Daejeo Tomato Gazpacho

Gazpacho, a regional dish from the Andalusia region of Spain, is a cold soup made with a
variety of vegetables commonly eaten in homes during the hot and dry summer months in
Spain.

With the right amount of acidity and sugar content, the Daejeo tomatoes are the ideal ingre-
dient for bringing out the flavor of gazpacho. To overcome the short storage period of Daejeo
tomatoes, an alternative of utilizing the paste instead of fresh tomatoes is suggested to use
them all year round.

Considering that gazpacho is served as a cold soup, it is topped with various summer vege-
tables and fruits, and the regionality is maximized by pairing it with popped black rice grown

in Gijang instead of the bread used in traditional gazpacho.

| Ingredients | | Recipe |
Daejeo tomato lea Dried tomato Tea 1. Combine Daejeo tomato, cucumber, watermelon, celery,
Cucumber 20g Sweet shrimp 2ea and garlic and juice the mixture.
Watermelon 50g Yuja dressing 10g

2. Prepare the sauce by boiling water with tomatoes, on-
Celery 20g Feta cheese 3g

; o jons, garlic, thyme, basil, salt, pepper, and tomato paste.

Garlic Tea Mini carrot Tea
Onion 20g Basil oil 2g 3. Mix #1 and #2 to make gazpacho.
Garlic 10g Popped black rice 2g
Thyme 1ea 4. Make a ceviche with sweet shrimp using yuzu dressing.
Basil 2ea , . .

5. Place dried tomatoes, sweet shrimp ceviche, carrots,
Salt 1g

feta cheese, pour the gazpacho on top, and finish with

Black pepper 1
e e popped black rice and basil oil.

Tomato paste 20g
Water 200ml

-
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B-FOOD Recipe 2. |

Mackerel Padakpadak

Korea's beloved fish, mackerel, also symbolizes Busan.

In 2011, Busan City selected mackerel as its official fish through a vote by citizens, making
it the first city in the country to designate a fish symbolizing the city. Eighty percent of the
mackerel distributed in Korea is shipped to the rest of the country through Busan.

As the home of mackerel, Busan citizens eat a lot of the fish.

However, they are eaten in more or less similar ways, either grilled or stewed.

B-FOOD proposes a combination of fried mackerel and Myeongji green onions as part of
developing new mackerel recipes. This is an adaptation of the recent trend of combining
fried chicken and green onions.

The combination of fried mackerel and green onions and the harmony of the spicy and

sweet sauce present new possibilities for eating mackerel.

| Ingredients | | Recipe |
Water 3 Tbsp Dried red pepper and 1. Remove the head and entrails from the mackerel and cut
i it into bite-sized pieces, seasoning with salt and pepper.
S 45 Vietnamese red pepper p , 1 pepp!
To taste
Vinegar 4 Tbsp 2. Dice the green and red bell peppers and green and red

Green and red pepper chili peppers, cut the green onions into long slices and
Soy sauce 2 Tbsp To e
soak them in ice water.

Rice wine 1 Tbsp Red pepper oil 2tsp

3. Make a marinade by mixing water, sugar, soy sauce, rice
Dark soy sauce Mackerel 2ea
and tamari 1 Thsp wine, dark soy sauce, and tamari.

Starch 200g

Lemon 1/2ea 4. Coat the mackerel with starch and deep fry at 160
Cooking oil (for frying) _

Green bell pepper To taste degrees Celsius.

Red bell pepper To taste 5. Put the fried mackerel on a plate, add plenty of green

Green onion 2ea peppers and green onions, mix the seasonings in #3 with

) chili oil (seasoning 2: chili il 1), and sprinkle to finish.
Minced garlic 1 tsp

Raw soy sauce 1/2 tsp

21 2025 Taste of Busan



B-FOOD Recipe 3.

Ripe Persimmon and Sweet Potato
Yanggaeng Jelly

The late Joseon period’s Silhak scholars made great efforts to bring Japanese sweet
potatoes to the Korean peninsula. The crop’s introduction was a key policy issue for the
Silhak scholars who served as magistrates in Dongnae. As a result, sweet potatoes were
cultivated for the first time on the Korean Peninsula in Yeong-do, Busan, and since then,
they have saved many people from starvation as a relief crop. B-FOOD tried to use it as
much as possible to highlight the symbolic nature of sweet potatoes, which started to be
cultivated in Busan. Yanggaeng, a type of jelly made by combining sweet potatoes and
agar, is also the result of such considerations.

Itis the perfect recipe for bringing out the flavor, aroma, and texture of sweet potatoes.

| Ingredients | | Recipe |

Water 120g 1. Add water and agar to a pot and when it boils, pour in sugar and stir

Sugar 60g 2. After turning off the heat, add the sweet potato paste and the grain
Jocheong grain syrup 40g syrup. When the paste is all boiled down, lower the heat to medium
White bean paste 130g or low and reduce more until the mixture thickens.

Persimmon puree 1508

Semi-dried sweet potatoes, 3. Add the persimmon puree and semi-dried sweet potatoes, mix

as needed quickly, and pour into a mold to set.
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1. Manho Galmi Shabu-shabu
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Daetimulkkong
Yeongjin Dwaeji Gukbap
Main Branch

Ha Gi-yeon

Jinju Naengmyeon

Mongsil Jongga Dwaejigukbap

Sinchang Gukbap
Yennal Omakjip
Wonjo 18beon Wandang

Pyeonuibang
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. 1969 Buwondong Kalguksu

Busan Main Branch

. Mackerel Research

Institute Main Branch

. bubu coffee
. DONGSAMJUNG

-

1. Gayapocha Seonjigukbap
Main Branch

2. Dubeonjjae Neulhaerang

3. RANAHAN

4. BAOHAUS

5. Werk Roasters

6. Blue Haven

7. Samseong Milmyeon

8. Sosuin
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9.
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Kalguksu

Sonnae hyangmi

. Yasumaru Ninniku
. Yeonhwa bakery
. Wonjo Halmaejip
. Osteria Aboo

. Jeez

. Cor pasta bar

. Hytte roastery Jeonpo Branch

. Mulkkong Sikdang

. Bugwang Dwaejigukbap

5.
6.
7. Bonchamchi
8.
9,

. Busan Myeongmul Hoetjip

10.Samsong Chobap

11.

12.Yeongyeongjae

13.Wonsanmyeonok 1953

14, Wonjo Badajip

15.Yuwon

16.Lee Jae-mo Pizza

Gombo Sikdang
Samnak Hadong
Jaecheopguk
Halmae Jaecheopguk

Haemul Wangchang

(
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1. Geumyong Dumpling

2. Shunsai Kubo
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-

™
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Halmae Gukbap

88 Dwaejigalbi
Miryang Galbi
Baeksan Kitchen
Beomil Bindaetteok
Sinbarwon
Choryang Ondang
Hongseongbang

VoA W N R

N

. Dongnae Halmae Pajeon
. Mimiru

6.
7.
. Bae Jong-gwan Dongnae 8.
9.

Samgyetang
Bong Sikdang

. Singane Hotteok Gimbap

Tteokbokki

~
. Donald Tteokbokki N
. Buheung Sikdang

. Jaegi Dwaejigukbap

. Jeju Bokguk

. P. Ark Cafe & Bakery

. Wonjo Kkorigomjip

. Cho Gwangsim Minsok Wangsundae
Cheek to Cheek

. Thai Bin
10. Biscuiterie francaise BRILLANT

< ©vYeonje-gu

©
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Gupo Chonguksu

N

w

Momos Coffee

LA

PNU Branch

o

Maparam Haemuljjim
Haemultang Guseo Main Branch

Tonshou PNU Branch

Phomantico PNU Branch
Lee Heung-yong Bakery

. Gamasot

. Geodae Galbi
. Geumsubokguk

1. Gohyangyeonhwa

2. Daeseong Galchi Jjigaegui

3. Mujinjang Hoetjip
Gijang Branch
Olbareut Main Branch
limi Agujjim
Chiramsagye

Tambok

N o w

8. LAB XXIV by Kumuda
9. Le DORER
10. Mori

11. Monnani Sikdang
dae Branch

1
2
3,
4. Myeonokhyangcheon
5
6
7

. DALTHAI

12. Budamyeonok
13,

. Go-ok

<

. 611WoodFire
. GOGIHYUNG

. Gwangalli Eonyang

Bulgogi Busanjip

© ® N

. D
\

8. Daily Lucky

9. Donggyeongbapsang
10.Ramsey
11.100.1.pyeongnaeng
12.0utro by Vito

@ . Namcheonmeonga 13. Afekt
6. DAIDOKORO 14.Yakitori BAEKTAN
. akitori
7. Dakbaljizon 15. Yakitori HAEGONG
-J N
=9
1. Godeungeodaiji
Yeonsan Main Branch =
2. Gukje Milmyeon
Main Branch
3. DELIBONG
4. DESSERT CINEMA
5. Bonheur Patisserie
099 1. Gwangmyeongjip
@ e 2. Kim Yu-sun Daegu Ppoljjim
3. Baekgabaekban
@ 4. Busan Yakkong Milmyeon
@ 5. Ssangdungi Dwaejigukbap Main Store
6. Alcheon Sundae Gopchang Jeongol

Jeonmunjeom
Chowonbokguk
Taehwa Banjeom
Hapcheon Gukbapjip

Hoetjip

16.Wooripocha
17.Wootopia

14.Seonchang Hoetjip

15.Sogonggan

16.SHOJIN

17.Sooble

18.Chef Lee

19. Sushi sian

20. Yeije

21.Woobong Shabu

22. Yukhwamok

23.Zen Sushi

24.JYUGA

25. Chopilsal Dwaejigui

26.Kuziramen

27.Palate

28.HAREMA

29.Haeundae RibBarbecue
Restaurant

18.EUTTEUM Iroribata
19. Jamae Gukbap

20.Zerobase

21. Goldfinch by joyful joyful
22.Cheongsan 1954
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Busanjin-gu
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Manho Galmi Shabu-shabu
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LM ELASZ 602

051-271-4389

© B o

11:00-15:30 / 17:00-21:30

245 2 B2

e

The restaurant specializes in hen clams and of-
fers a variety of dishes-shabu-shabu, steamed,
and grilled. Also famous for their hearty soup,
hen clam shabu shabu and steamed clams are
the top picks.

[

Hen Clam Shabu Shabu W50,000-80,000
Hen Clam Samgyeopsal #50,000-80,000

£, 602 Renault Samsung-daero, Gangseo-gu
QY 051-271-4389

11:00-15:30/ 17:00-21:30
Closed on second and fourth Mondays
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This restaurant with an eccentric exterior is

home to pizzas and pasta baked in the oven.
They use fresh ingredients and new recipes to
create rich and light flavors. Truffle-flavored
pizza and blue cheese pizza are the most pop-
ular dishes.

!

Fungi Truffle Pizza #22,000
Fig and Blue Cheese Pizza ##20,000

&, 51 Saejinmok-gil, Gangseo-gu
QY 051-271-2068

11:30-14:30 / 17:00-20:30
Open every day
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ESHI0IFE]
TOBUK BAKERY

IEfl2/ofe] 7hH| Chek I i
H0172'S S 52 + Ick 32

B

AL E77|7450] HI|(ERY ottf2|7He) 5,000
A7 W4,000

UM HEE R 526-1 ESH0|72|7 1|
0507-1371-0250
10:00-22:00

MutCio] o

The cafe has a spacious hanok interior and
serves Korean pastry master Kim Deok-gyu’s
baked goods. It's a charming spot where you
can look out over the courtyard that blends
in with the hanok and enjoy the beauty of the

four seasons.

Signature Rabbit Turtle Coffee
(Brewed Americano) W5,000
Salt Bread W4,000/2

Tobuk Bakery Cafe 526-1 Nakdongnam-ro,
Gangseo-gu

0507-1371-0250

10:00-22:00
Closed on Lunar New Year(1 day)
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The menu features only one noodle dish, using

broth simmered for more than 12 hours with
four or five of the South Coast’s finest ancho-
vies. This renowned noodle shop has been in
business for more than 30 years, spanning two
generations, and can be recommended to an-

yone.

Noodles ¥6,000 /7,000 /8,000
@ 490, Geumsaem-ro, Geumjeong-gu

Q§ 051-515-1751

10:30-15:00

Closed on Mondays
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Maparam Haemuljjim Haemultang Guseo Main Branch

[ s1=% v60,000-90,000
SHSEH W60,000-90,000

O ZH7 24241825
QE 051-557-5577
11:00-15:00 / 17:00-22:30

245829 3e

Geumjeong-gu 49

The spacious hall, with stylish external and

internal decor, is always full of customers.
Opened in 2005, it has been a longtime local
favorite for its fresh seafood and delicious
marinade that anyone would enjoy.

[ Steamed seafood #60,000-90,000
Seafood soup #60,000-90,000

&, 2F, 418, Geumgang-ro, Geumjeong-gu
Q§ 051-557-5577

11:00-15:00 / 17:00-22:30
Closed on second and fourth Mondays
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Momos Coffee
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08:00-18:00
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The winner of the 2019 World Barista Champi-
onship (WBC) is from this cafe, Momos Coffee,

one of the most famous cafes in Busan, the city
of cafes. It is a space full of love for coffee, of-
fering high-quality beans that they roast them-

selves.

[ Today’s drip coffee #6,500
Americano chocolat W6,000

9 20, Osige-ro, Geumjeong-gu
QY 051-512-7034

08:00-18:00
Closed on holidays and Labor Day
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Phomantico PNU Branch

HIEHZ 2l 0F0] & 4= QUA| ALS HE 24417t O]
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M0 -’EHIGHOF Z2 00| Ltz A2 o L2t
SA0[ ORZEXICE O7E HIEES AN E2 7|
0| Sl AIZIS0IA| TN FHoiF10 42 2.
(B Aset(22]) 29,000

B set(291) #37,000
9 =7 aEEz 12216
QE 051-583-2682
11:00-15:00 / 16:30-21:00

49932
Geumjeong-gu

To make proper broth, this restaurant boils

beef leg bones for over 24 hours and carefully

prepares the ingredients every morning. No
matter which cuisine it is, dedication is what
makes great food. It’s highly recommended to
people who have been unfamiliar with Viet-
namese food.
[[B Aset(2 persons) 29,000

B set(2 persons) 37,000
&, 16, Jangjeon-ro 12beon-gil, Geumnjeong-gu
QY 051-583-2682
11:00-15:00 / 16:30-21:00

Closed on Wednesdays
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Lee Heung-yong Bakery PNU Branch
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Owned by one of the most famous Korean

confectionery masters, it uses quality ingre-
dients such as sun-dried salt from Sinan that
removed salt water for four years and season-
al domestic produce. Over 100 kinds of bread
and desserts are prepared and served every
day.

Salt bread(2) 3,800
Myeongjang jeonbyeong ¥ 13,000 /23,000

& 30, Busandaehak-ro 63beon-gil, Geumjeong-gu
QS 051-711-4454

08:30-21:00

Closed on public holidays
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Tonshou PNU Branch

LS =IIX This is the main branch of the famous tonkat-
ZE M nl su specialty store Tonshou. The restaurant se-
Aol X2|2 HM DHSojRl B9tk =31 of lects quality ingredients and makes amazing
S MAFSICH tonkatsu through four stages: low-tempera-
ture frying, high-temperature frying, resting,
and charcoal grilling.
[ H3MKE 2A91% w16,500 [J§ Berkshire K Special Roast Katsu #16,500
SIR|IZkE W 11,500 Hirekatsu #11,500
O 2H7 24224710 & 247-10, Geumgang-ro, Geumjeong-gu
QY 010-5685-5482 QY 010-5685-5482
11:00-21:00 11:00-21:00
FEHRR Closed on public holidays
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Interview

2e|g7tof EHY

The birth of a culinary
master

M=

0|

Chef
Ju Mi

Chef
Lee Bong-cheon

LE|A[Of]

Ofx|ot

Patissier

Lee Ji-a

ga

Bong Sikdang

sl Ql2l SABHS 212 B2, 0152 92I2 ZOKICH 2004
R 2ATIS 2usIRer) Zaiaoly SRt Al 0)

Q. Bong Sikdang is famous for its familiar name and
high-quality courses. I'm curious about your beginning.

JuMi | enjoyed cooking, and my son also loved to cook. | had
been running a bossam restaurant since 2004, and my son,
who studied in France and gained experience in Spain, the
United States, and Japan, joined me and developed the recipe.
That's how Bong Sikdang started.

Q. 7150| 2F At QE|AIEel BAlgho| X|gks 2
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22 AP 47 22 CINES ME0l F0[th 5iR/et 23
FTHe 212 BILICL 2YS0| PSS it 242 HE
Zolct,

Q. Al of your family members are cooks. What
does Bong Sikdang, a restaurant run by a family of
chefs, aim to be?

Lee Bong-cheon Bong Sikdang is a place that seeks
to be popular. We have many regular elderly cus-
tomers, and Mother’s final dish, a set of bossam in
a basket, is very satisfying. The confectionery store
on the first floor, Brillant, is something else. It is a
place for serving exquisite desserts. But in the end,
we pursue only one thing: seeing customers satis-
fied and happy

Q R0l OjAel mAR 22|11 HoteE AlRISE
SO{LED QUCL O BES 0]017t7| flal 2odt X2 7

o2} Wzst=

mlogy F2 22 SHIZ WAL B2 Elojzof
CBtfis 7128 B XI740} BICT B3t 2|t ALY

oA 7Fg of242 o QAL

Olxlot floll XXX §i1 2 S48 Bies
AYE Q1Fsh= tiEXR 237t &2 O H=50{0f
St W2IBICE 2= 340 &8 =0l A2 14
ojct.

55

Q. Busan is now called a city of gastronomy,
and more visitors are coming here for the food.
What should we do to maintain this reputation?

Ju Mi, Lee Bong-cheon We must keep the basics
of serving food with good ingredients, made of the
right methods, and at the right time. It may sound
like a cliché, but this may be the most difficult.

Lee Ji-a | think we need a mature popular cul-
ture where we recognize restaurants that make
good food without focusing too much on the
trends. Ultimately, it is the customers who elevate
the standard of food.

Q FYUS FHot= H2 2[AS0H =S £
El5ta AICt

2 ZRS LOLoF BTt A5t TIUFYHO| Hot &
Ol= A2 ZALE 21 =& ALC0HH B2 (9t
=240 ERS(Cf

Q. What advice do you have for young chefs
looking to start their own business?

You need to gain a lot of experience. At first
glance, the barrier to entry may seem low, but
that is a misconception. It requires more prepa-
ration and effort than just watching and listening.
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Gohyangyeonhwa
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[ BSET %51,000

CSET w50,000
71E2 71HE el 338

051-724-9005
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11:30-20:30

Aol O
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It's a warm and bright restaurant with an ex-
terior that looks like something you'd find at
a vacation spot. The restaurant is known for
its pork cutlet made with premium domestic
pork and abalone risotto made with abalones
from Wando Island delivered the same day.

L

[} BSET %51,000
C SET #50,000

9 33-8, Yeonhwa-gil, Gijang-eup, Gijang-gun
QY 051-724-9005

11:30-20:30

Closed on Wednesdays
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Daeseong Galchi Jjigaegui
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QY 051-721-2289

11:00-20:30
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Gijang-gun

A Daebyeon Port restaurant with many local

regulars that serves stewed and grilled galchi
(cutlassfish), anchovy sliced raw fish, and jji-
gae (stew). The dishes are made of fresh raw
anchovies and raw cutlass fish from Jeju Is-
land, with chunky volume and tender flavor.

L
11N

Galchi Jjigae(cutlassfish stew) for 1 43,000
Galchi Gui(grilled cutlassfish) for 1 43,000

&, 9, Daebyeon 2-gil, Gijang-eup, Gijang-gun
QY 051-721-2289

11:00-20:30

Open every day

2025 Taste of Busan
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Mujinjang Hoetjip Gijang Branch
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At this conger eel restaurant, the chef carefully
checks the condition of the eel 365 days a year
and takes charge of cleaning and cooking. It
makes everything on the menu, from the se-
cret sauce to the kimchi.

[l Conger eel platter(2 servings) #60,000
Rock bream platter(2 servings) (market price)

& 137, Yeonhwa 1-gil, Gijang-eup, Gijang-gun
QY 051-721-2956

11:00-21:00

Open every day
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Olbareut Main Branch
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070-8845-7277
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11:00-16:00 / 17:00-20:00
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Gijang-gun 63

Olbareut is a popular restaurant with more

than 1,000 visitors per day. It offers kkomak
bibimbap with special sauce, yukjeon, and
other dishes using only domestic ingredients
that are served in a unique style. Expect a
queue when you are there.

[ Kkomak platter #38,000
Kkomak and yukjeon platter 37,000

&, 61, Munoseong-gil, llgwang-eup, Gijang-gun
QY 070-8845-7277

11:00-16:00 / 17:00-20:00
Closed on holidays and Labor Day
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Ilmi Agujjim

—

(B

ORI #+40,000-60,000

051-724-3318

® B 6

10:30-20:00

siny A we

Located in Ilgwang Beach, this is an agujjim
(braised monkfish) specialty restaurant. They
use extra-large monkfish for the braise and al-
low customers to choose the level of spiciness
at the time of order. It is very famous and filled
with guests all the time.

[l Agujjim(braised monkfish) #40,000-60,000
Agu suyuk(steamed monkfish) #60,000-80,000

&, 102, Hangnideungdae-ro, ligwang-eup, Gijang-gun

QY 051-724-3318

10:30-20:00

Closed on Tuesdays and public holidays
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Gijang-gun

This place attracts so many people that the

huge hall feels small. At this famous cafe, cus-
tomers can enjoy a variety of bread and drinks
as they view the sea of Gijang. All the places
are pretty, all the bread is delicious, and salt
bread and Chiramdol Manju are especially fa-

mous.

L]
\THo

Salt bread(2) 4,000
Chiramdol Manju %2,300

&, 7-10, Chiram 1-gil, llgwang-eup, Gijang-gun
QY 0507-1318-4900

10:00-21:00

Closed on public holidays

2025 Taste of Busan



=

Tambok

Taste of Busan

2025

EFZ1 2Ly This casual Korean restaurant specializes

o

in abalone dishes, such as Korean abalone
served on beautiful plates and the signature

o

abalone guts sauce. The architecture features
a blend of traditional Korean and casual interi-
orsin an old Hanok building.

[l Tambok Porridge, Tambok Rice 17,000
Tambok Gui(grilled abalone) ¥38,000

&, 31, Munoseong-gil, llgwang-eup, Gijang-gun
051-727-4213 @ 051-727-4213

10:30-16:00 10:30-16:00
23U s Closed on Mondays and Tuesdays
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Kim Yu-sun Daegu Ppoljjim
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For over twenty years, this restaurant has been

operated by generations of family members.
They specialize in braised monkfish and cod-
fish dishes made with fresh and quality ingre-
dients. For braised codfish heads, their unique
cooking style adds heaps of onions on top.
Both braised fish dishes are popular.

L]
(T

Agujjim(Braised Monkfish) ¥#40,000-60,000
Daegujjim(Braised Codfish) #40,000-60,000

@ 458, Sinseon-ro, Nam-gu
QY 051-621-4376

11:00-22:00

Closed on Mondays and public holidays
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Z2AICHO|2E 0|20 R BHO| 7|6t Q= Cf Also remembered by its old name, Chungmu
TEUHMBEHEOZ ATt 7t S0{7t W7k HE Restaurant, this restaurant specializes in
0| EXIO|C} ZLI2 0} W7t OHA0| 28} 4o braised codfish cheek, characterized by the
ol EEB} 20| [ 1EX S 0k242| 9} E X 0 spicy marinade and a heap of onion slices. The
2|1, ZX{B Af2|2 27}l A] 2D @hesict unique presentation of braised codfish cheeks,
which are topped with bean sprouts and spicy
marinade, pairs well with makgeolli and is per-
fect when eaten with potato noodles.
CHH27 31,000 /43,000 / 50,000 [l Braised codfish cheeks 31,000 /43,000 / 50,000
=t =215 15, Jinnam-ro, Nam-gu
O grrgz O 15,4 Nam-g
QY 051-627-4319 QY 051-627-4319
11:30-21:00 11:30-21:00
FERT Closed on public holidays

Nam-gu 73 2025 Taste of Busan
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Baekgabaekban
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051-711-0211
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10:30-15:30/ 16:30-21:00
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It is a Korean-style home-cooked meal res-

taurant that serves carefully arranged dishes.
Grilled fish is popular here, where all the side
dishes are made from scratch, and the main
dishes are cooked immediately after the or-
ders are placed.

[

Grilled fish set menu #£10,900
Seafood ttukbaegi 12,000

No. 2097, 2F, W Square Shopping Building,
145, Bunpo-ro, Nam-gu

(o)

QY 051-711-0211

10:30-15:30/ 16:30-21:00
Closed on Tuesdays
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11:00-15:30 / 17:00-19:30
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Nam-gu

To make milmyeon more flavorful and healthy,
they applied 40 years of know-how to create
a unique recipe using natural brine from yak-
kong soybeans, hamcho (glasswort), and tot
(hijiki) and vinegar made of kelp produced in
Gijang.
[/ Mul milmyeon 8,000

Mulbibim milmyeon #9,000
&, 1F, 80, Dongmyeong-ro 145beon-gil, Nam-gu
QY 051-611-1231
11:00-15:30 / 17:00-19:30

Closed on Mondays

75 2025 Taste of Busan
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Ssangdungi Dwaejigukbap Main Store
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Alcheon Sundae Gopchang Jeongeol Jeonmunjeom
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85t 111,000
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It is a famous restaurant where you can see a

long line during mealtime. Ssangdungi is one
of the most popular dwaejigukbap (pork soup)
restaurants in Busan, home of this local dish.
They are famous for the tenderness of their
pork meat.

[ Pork Soup 9,000
Steamed Pork Set W 11,000

&, 351, UN pyeonghwa-ro, Nam-gu
QY 051-628-7021

09:00-22:00

Closed on public holidays

2025 F4telok
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11:00-15:00 / 16:00-21:20
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Nam-gu

From the handmade sundae with ingredients
sourced directly from the farm to the hand-cut
gopchang, everything here is done with care.
With the rich broth and mild flavor of the hot
pot, the restaurant attracts a wide range of
customers, from college students to the mid-
dle-aged.

[} Sundae Gopchang Hot Pot for 1
(minimum 2 servings) 15,000

&, 88, Yongso-ro Tbeon-gil, Nam-gu
QY 051-612-5952

11:00-15:00 / 16:00-21:20
Closed on Sundays

2025 Taste of Busan
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Chowonbokguk
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Chowonbokguk is a well-known restaurant
specializing in pufferfish cuisine. Started by a
father with 50 years of experience as a Japa-
nese restaurant chef, it is now managed by
his son, who was the first to obtain the special
cooking license for pufferfish in Busan. The
place is always packed with customers who
want to taste their top-notch pufferfish dishes.

|

Bokguk(pufferfish soup) 16,000
Bok suyuk(steamed pufferfish meat) W40,000

£, 30, Hwangnyeong-daero 492beon-gil, Nam-gu
QY 051-628-3935

09:00-15:00 / 17:00-21:00
Closed on public holidays
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Nam-gu

A different style of Chinese cuisine that com-

bines Korean and Japanese styles of Chinese
cuisine. It is known for the Cantonese hot
and sour pork with ketchup sauce and Japa-
nese-style Sichuan mapo tofu.

i

Guangdong-style Sweet and Sour Pork 22,000
Sichuan-style Mapo Tofu 13,000

(o)

#109, Building B, Hilltop Top Place,
115, Bunpo-ro, Nam-gu

QY 051-611-6799

17:00-24:00

Closed on Mondays

2025 Taste of Busan
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This restaurant is indispensable when discuss-
ing dwaejigukbap in Busan. It’s differentiated
from other gukbap joints by the clear and lean
broth. Large chunks of domestic pork are gen-

erously served in the soup.

Dwaejigukbap(pork soup with rice) ¥#12,000
Steamed pork ##40,000 /45,000

&, 235, Yongho-ro, Nam-gu
Q5 051-628-4898

09:00-14:00 / 14:30-20:00
Closed on public holidays
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This is a restaurant specializing in pork soup

with 60 years of tradition. It’s so famous that
you have to wait longer than 30 minutes dur-
ing meal times. Unlike most other pork soup,
their dwaejigukbap has clear broth, and the
roughly sliced pork meat is incredibly tender.
The steamed meat set, which serves the pork
broth and meat separately, is especially pop-

ular.

Ddaro gukbap 7,000
Steamed meat set W9,000

&, 4, Jungang-daero 533beon-gil, Dong-gu
QY 051-646-6295

10:00-19:00

Closed on Sundays

2025 F4telok
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Dong-gu

The taste of the masterfully grilled meat is in-

describably good. This 40-year-old restaurant
with a rustic and quaint entrance is a local fa-

vorite that specializes in marinaded barbecue.

Marinaded pork shoulder 10,000
e 101-1, Gogwan-ro, Dong-gu

& g g8

QY 051-468-3065

12:00-22:30

Closed on second Sundays

2025 Taste of Busan
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Miryang Galbi
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It is one of the best restaurants in Choryang
Pork Ribs Alley and only uses domestic sows.
Both seasoned and unseasoned ribs are avail-
able, and all the food served is made from

scratch.

[T Porkribs #11,000
Unseasoned rib #11,000

@} 17-5, Choryang-ro, Dong-gu
QY 051-466-4546

11:30-21:30

Closed on second Tuesdays
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Baeksan Kitchen
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Dong-gu

[F 2==43| w60,000-120,000
= AE[0|3 W35,000
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This Japanese-style izakaya restaurant uses

seasonal ingredients to create a variety of dish-
es such as sliced raw fish, grilled dishes, and
soup. People come here for drinks but end up
very full. The service is friendly and pleasant,
and the food is carefully prepared by experi-

enced chefs.

[/l Assorted aged sliced raw fish
160,000-120,000
Sous vide steak 35,000

£ No.225, Dongil Tower, 14, Jobang-ro, Dong-gu
QY 051-635-8219

17:30-01:00

Closed on Sundays

2025 Taste of Busan
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Beomil Bindaetteok
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T ¥12,000

ST Y= 519

051-646-0081
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15:00-24:00
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It appeared on the famous cooking variety
show called, “Baek Jong-won’s Top 3 Chef
King” It's a bindaeddeok (pancake) shop,
rare to find these days. Their classic dish is
bindaeddeok with quaint sensibilities, made
with 100% mung beans. It has a light yet sa-

vory taste.

-
Ao}

Bindaeddeok 10,000
Pajeon(green onion pancake) ##12,000

@, 519, Jungang-daero, Dong-gu
QY 051-646-0081

15:00-24:00

Closed on first and third Sundays
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This famous restaurant is one of the two major
dumpling shops in Busan Chinatown. You will
find long lines of people regardless of the time.
Specializing in Chinese bread and dumplings,
this shop’s thick and fluffy dumplings, mainly
the juicy meat dumplings, are popular.

A}

Meat Dumplings 4,500
Grilled Dumplings 5,300

£ 62, Daeyeong-ro 243beon-gil, Dong-gu
QY 051-467-0177

11:00-21:00

Closed on Tuesdays

2025 Taste of Busan
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Choryang Ondang

QIA|ZI0|H 2ISH= 2 A7 |8l 21 =0| 47| At this famous bakery, a long queue is formed

SH H|O|HZ| 2 Wo| TA| EAOME HY| to buy the bread around the opening hour. You
M2 Fshap |A|T|e| Crekst W= of can find a variety of combinations and recipes

ueopo rr
4 rin 4

| 0] that are rare even in Busan, the city of bread.

The most popular items are bread made with

7| QUCHD Bk
yellow cheese.

[} 224 we,700-7,700 [T} Mammoth 6,700-7,700

3HE W5,700-6,500 Crumble 5,700-6,500
9 srxuz=13515 £, 1F, 135, Choryangjung-ro, Dong-gu
Q8 0507-1318-1271 Q8 0507-1318-1271
12:00-19:00 12:00-19:00

ol 2igo| o Closed on Sundays and Mondays
7 92 2025 Hate|gt
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Dong-gu

This restaurant, which has been operated for

over 50 years by three generations, is one of the
most famous restaurants in Busan’s Chinatown.
Water dumplings are so popular that they have
long been called “Yeongju-dong water dump-
lings,” and there are many regulars coming

from other provinces on weekends as well.

L]
\ T

£ Water Dumplings #8,000 /10,000
Ohyangjangyuk(Five-Spice Sliced Steamed Pork)
30,000 / 40,000

&, 16, Jungang-daero 179beon-gil, Dong-gu
QY 051-467-5398

11:00-15:00 / 17:00-21:30
Closed on public holidays

2025 Taste of Busan
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Dongnae Halmae Pajeon
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Dongnae Halmae Pajeon is a famous restau-
rant that has been in business for four genera-
tions. It continues the tradition of Dongnae pa-
jeon, Busan’s signature local food. The green
onion pancakes, with more presence in the
material than in the photos,will keep exceed-

ing your expectations with each bite.

[T} Dongnae halmae pajeon #28,000 /40,000
Dongnae steam conch 30,000

£, 43-10, Myeongryun-ro 94beon-gil, Dongnae-gu
QY 051-552-0792

11:30-15:00 / 17:00-21:30
Closed on Mondays
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Dongnae-gu

Popular for its stylish Chinese cuisine, you’ll

find a wide variety of dishes that you won’t find
at your average Chinese restaurant. At meal-

time, there is always a queue here.

[ Jjajangmyeon 7,000
Sweet and Sour Pork W23,000

@) 91-1, Oncheonjang-ro, Dongnae-gu
QY 051-555-6609

11:30-15:00 / 17:00-21:00
Closed on public holidays

99 2025 Taste of Busan
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This restaurant serves samgyetang with a heap
of sliced green onions on top. It uses secret
beef bone broth with a 30-year old tradition
that boasts deeply nourishing flavors. Expect
a long queue here as the place is very popular
among the locals.

Dongnae Samgyetang 18,000
Gungjung Yakgyetang 20,000

39, Dongnae-ro 116beon-gil, Dongnae-gu
051-555-2464

11:00-15:00 / 17:00-20:30
Closed on Mondays and Tuesdays
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Run by a mother who formerly owned a Kore-
an restaurant and a son who is a French chef,
this restaurant features courses that utilize
seasonal ingredients and a finishing meal of

bossam hansang. Itis also a popular venue for
various events.

S Course 59,000
A Course #47,000

26, Oncheonjang-ro 119beon-gil, Dongnae-gu
051-556-9911

12:00-15:00 / 17:00-22:00
Closed on holidays and the day before
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EUSE w1,000

22k 3,000
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This 26-year bunsik joint in Dongnae Mar-
ket is beloved by people of all ages, genders,
and even foreign tourists. Ingredients in gim-
bap, including burdock, are all domestically

sourced.

[T] Sweet rice Hotteok 1,000
Gimbap #3,000

£, 61, Chungryeol-daero 249beon-gil, Dongnae-gu
QY 051-552-2644

06:00-22:00

Closed on second and fourth Tuesdays
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Opened in 1980, it is a longtime local favorite.
The skin is preserved using a special method
for a softer texture. The secret is to boil a large
amount of meat for a long time, which is stay-

ing true to the basics.

[l Steamed Hanwoo tail Slices #90,000
Oxtail soup ##25,000

@) 52, Oncheonjang-ro, Dongnae-gu
QY 051-552-1106

08:30-21:30

Closed on Mondays and public holidays
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Cheek to Cheek
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Pisundae, made of pork blood curds and
entrails, are made and served freshly be-
cause they cannot be frozen. All menu items
use domestic ingredients. The restaurant
doesn’t open for business on Mondays but
opens a free kitchen for the underprivileged.
The kindness of the owners always attracts lo-

cal regulars.

[l Makchang pisundae #25,000 /35,000
Sulguk 12,000

T

@ 223, Bansong-ro, Dongnae-gu
QY 051-527-3927

04:00-21:00

Closed on Mondays
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Dongnae-gu

The space was opened by a pastry chef who

studied and was active in the UK with her sis-
ter, a florist. It prepares desserts with the fla-
vors of the season, using the best ingredients,
and aims to create a place that people want to
visit with their loved ones.

T

B Hazelnut new opera 8,800
Strawberry mascarpone ¥9,300

£, 17, Oncheoncheon-ro 441beon-gil, Dongnae-gu
QY 051-531-1005

12:00-19:00

Closed on Mondays

2025 Taste of Busan
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This Thai restaurant has received the signature

certification, the highest grade of Thai select,
by the Thai government. They serve authentic
Thai food prepared by a Thai chef. The decor
of this place makes you feel like you are in
Thailand.

Crab Pat Phong Curry #¢38,000-65,000
Punim Pat Phong Curry #¢30,000-55,000

12, Geumgang-ro 73beon-gil, Dongnae-gu
051-558-8885

11:00-15:00 / 17:00-22:00
Open every day

2|2k 120,000
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0507-1342-5709
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Located on the first floor of Bongsikdang, this

authentic French patisserie is the shop of a
renowned pastry chef. You can find original

French sweets with special flavors.

Brillant Collection 20,000
1F, 26, Oncheonjang-ro 119beon-gil, Dongnae-gu
0507-1342-5709

12:00-until sold out
Closed on Mondays and Tuesdays
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This restaurant, which has remained open 24

hours for over 30 years, serves sugure gukbap
and other sugure dishes that are hard to find
elsewhere. It is a comfortable spot where you

can order dishes to go with alcohol after 4 PM.

Sugure(beef skin lining) gukbap 9,000
Seonji(beef blood curd) gukbap ¥8,000

58, Gayagongwon-ro, Busanjin-gu
051-894-6921

00:00-24:00
Closed for two days during holidays
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Famous for its suyukbaekban (steamed pork
meal), this second branch of Neulhaerang
makes glutinous rice sundae from scratch
every day and serves domestic meats, vegeta-
bles, and kimchi. It serves sikhae dishes that
accompany the meat.

Steamed pork meal ##12,000
Pork rice soup ##9,000

24, Yangji-ro 5beon-gil, Busanjin-gu
051-867-5382

10:00-21:00
Closed on Mondays and holidays
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This place feels like a direct transplant of a

shop from the streets of Thailand. Run by a
chef with experience in Thai hotels, it offers
authentic Thai cuisine with no compromises,
staying true to the bold and vibrant flavors of
the region.

Leng Saeb 34,000
Kkung Patpong Curry 25,000

14-1, Seojeon-ro 37beon-gil, Busanjin-gu
0507-1412-9983

14:30-24:00
Closed on Mondays
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ST M2 382 629
0507-1324-1031
11:30-15:00 / 17:00-21:00
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This is a casual restaurant that offers Taiwan-

ese cuisine interpreted in a unique way. You
can enjoy Taiwan’s representative dishes, such
as bao and beef noodle soup. It is also famous

for its fast food service.

Classic bao 5,000
Stir-fried flavored eggplant #9,000-14,000

62-9, Seojeon-ro 38beon-gil, Busanjin-gu
0507-1324-1031

11:30-15:00 / 17:00-21:00
Open every day
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Werk Roasters
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At Werk Roasters, one can explore a special-
ty roastery showroom featuring a variety of
beans, from espresso to filter coffee, with in-
formation and guidance on beans, purchas-

ing, and branded merchandise.

[T] Espresso 5,000
Tasting set W 7,000

£, 1F/2F, 115, 58 Seojeon-ro, Busanjin-gu
QY 051-817-2111

10:00-18:30

Closed on Sundays
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Blue Haven

Hofls SR 9 MOtSt oRER 2/VIE &
o= =A & ot ey 228 ZHo| Helo|
ZOHE[SH 27| AHAESH= 0|22 75 CHO|
o OlFef ZiH|Y ol S LISt =27t &HIE|
Of QICt

[l Lunch Course 67,000

Dinner Course #85,000-135,000
— Course Menuz S&H AXHZ0f| w2t o 7 HE

ST TOINZ 772 REl|l=E BT

051-810-6300
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12:00-22:00
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Busanjin-gu

With the comfortable and laid-back atmos-

phere of a resort by day and the romantic at-
mosphere of a garden with soft lighting along
with the night view of the city by night, Blue
Haven offers a casual dining menu and a varie-

ty of drinks, including cocktails and wine.

C

=

Lunch Course #67,000

Dinner Course ¥#85,000-135,000

— Provided as a course menu; the menu may
vary depending on the ingredients

@ TF, Lotte Hotel Busan, 772, Gaya-daero,
Busanjin-gu

Q5 051-810-6300

12:00-22:00

Open every day

2025 Taste of Busan
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This milmyeon specialty restaurant has main-

tained its original taste for 60 years. It is also
the only remaining milmyeon restaurant run
by the first-generation owner. What more is

there to say?

Milmyeon 7,500
Jumulleok milmyeon #8,500

47, World Cup-daero 449beon-gil,
Busanjin-gu

051-806-1256

10:30-18:00
Closed on Tuesdays
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Sosuin is a Japanese-style bar that offers new
Japanese-inspired dishes. Shortly after its
opening, it started becoming packed with cus-
tomers. Their distinct dishes make great meals

and also pair well with drinks.

Shime Saba Isobemaki 18,000
17, Gaya-daero 750beon-gil, Busanjin-gu
051-808-4036

17:00-24:00
Closed on public holidays
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Here, guests can watch as their rice is cooked
in a stone pot and smell the aroma of Mok-
po-style grilled ribs from the hearth that fills
the space. After waiting for about 20 minutes,
the Mokpo-style galbi sotbap (stone pot rice) is
served in an atmosphere where one can focus
solely on their meal.

Galbi sotbap #/30,000
Yeopo highball #12,000

4, Dongseong-ro 30beon-gil, Busanjin-gu
051-715-4648

12:00-16:00 / 17:30-20:00
Closed on Wednesdays
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The restaurant started out to present good
food when people lose their appetite in the
summer. But it’s known for the long queue re-
gardless of the season. It’s known for parang
guksu noodles with a unique appearance and
not having a signboard.

Parang guksu 11,000
Mackerel seaweed roll W12,000

35-14, Seojeon-ro 38beon-gil, Busanjin-gu
010-9238-0508

12:00-14:50 / 17:30-21:00
Closed on Sundays and second and fourth
Mondays
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0507-1415-4191
11:00-18:00
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At Yeonhwa Bakery, you can find desserts
made with healthy and wholesome ingredi-
ents in a quiet and clean space. They make
cakes and baked goods using seasonal fruits

and vegetables.

Cake(price may vary) Seasonal flavors
Baked goods(price may vary) Monthly flavors

12, Saessak-ro 265beon-gil, Busanjin-gu
0507-1415-4191

11:00-18:00
Closed on Tuesdays and Wednesdays
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051-643-5037
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One word is enough to introduce this place,

which was established in 1968. This is where
Busan’s local food, “jobang nakji,” was born.

There’s nothing more to add.

Nakgopsae(small octopus/pork intestines/
shrimp) 10,000
Various toppings 1,000

10, Goldthema-gil, Busanjin-gu
051-643-5037

10:00-20:50
Closed on public holidays
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Instead of catering to the Korean palate, this

restaurant presents the flavors of lItaly as
closely as possible for those who love authen-
tic taste. While it is located in Busan, the res-

taurant’s food will take you to Italy.

Signature Tasting Course(1 person) # 148,000
La carbonara #33,000

58, Dongcheon-ro, Busan-jin-gu
051-802-8858

17:00-22:30
Closed on Tuesdays
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This restaurant, located in a small alley, serves
Japanese-style tonkatsu with Western ele-
ments. As the name of the restaurant, Jeez
(short for Jesus), suggests, it aims to serve
food that will impress you the first time you
taste it.

Sirloin katsu set meal W12,000
Tenderloin katsu set meal W13,000

1F, 34-1, Seojeon-ro 58beon-gil, Busanjin-gu
0507-1485-1331

11:30-15:00 / 17:00-21:00
Open every day
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This fresh pasta restaurant is run by one chef

who puts his heart and soul into his dishes, in-
cluding handmade pasta and bread. It is char-

acterized by a bar-like space and a food menu

that matches the wine.

Bottarga W28,000
gnocchi #25,000

2F, 13, Dongseong-ro 25beon-gil, Busanjin-gu
0507-1474-4570

12:00-14:30 / 17:00-21:00
Closed on Mondays
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Both the space and the coffee are meant to
be relaxing and smooth to the last drop, and
it puts the most time and effort into making
sure the coffee is balanced and has a clean

aftertaste.

Filtered coffee 6,000
Cafe latte 5,500

2F, 59, Dongseong-ro, Busanjin-gu
070-7607-7060

10:00-20:00
Open every day
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This Chinese dumpling restaurant has been
operating since 1960, making Shandong-style
dumplings with braised pork skin and oxtail

meat. It is so popular that the prepared ingre-

dients are always sold out on the same day.

Steamed Dumplings #8,000
Pan-fried Dumplings 8,000

75, Gupomanse-gil, Buk-gu
051-332-1261

10:30-20:30
Closed on public holidays
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Shunsai Kubo is a restaurant specializing in
hitsumabushi, a Nagoya-style eel rice bowl
that uses only the finest Pungcheon eels. It of-
fers traditionally prepared eel, grilled with care
by brushing special sauce, as well as dishes for
children to enjoy.

Hitsumabushi %39,000
Salmon rice bowl W17,500

17, Yangdal-ro 4beon-gil, Buk-gu
051-365-2959

12:00-15:00 / 17:30-20:20
Closed on Mondays
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Q. You represent Busan’s fine dining and still con-
tinue to participate in the development of unique local
recipes. How did you first begin cooking?

Park Qriginally, | majored in art. One day, | looked at the
food on the plate, and it looked like a work of art on a
white canvas. From that day on, | aimed to become a food
stylist and got deeply involved.

Q. Sogonggan has been consistently receiv-
ing good reviews. What kind of cuisine does it
pursue?

Park Even as | study and make Western-style
food, | have a strong attachment to Korean cui-
sine. | use beef to express Korean food with
the Western culinary skills | have. | believe we
shouldn’t eat expensive food and then go home
to eat ramen. That's why our course ends with
gomtang (beef soup).
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Q. Busan is the most popular gourmet city
right now. What are your thoughts on this phe-
nomenon?

Park Busan-style dining as seen from the per-
spective of a foreigner, different from our own, is
amazing. About 40% of the customers at Sogong-
gan are foreign visitors, which is a testament to
the fact that the area is developing into a gour-
met city.

Q. RALI2 S40[2t R0f2tT MZsILE

iy g BA0M B 4 s F2 24j0] 4o
SHOIK| 227 Mol IR, Bitofets 817 B
JHRMCHR S48 BIES @4 0[%0)

Be MZ £ RiED A28 of

50| BoIct

Q. What do you think makes something an au-
thentic Busan dish?

Park |sn’t the good food that you can find in Bu-
san enough to make it an authentic Busan dish?
The ingredients and the environment of Busan are
both elements that make food that is unique to
Busan. If you think a little outside the box and put
down the preconceived notion about what makes
something “authentically Busan,” you might see
more than what meets the eye.
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Q. What advice do you have for young chefs
looking to start their own business?

Park | have often seen people starting a business
without being fully prepared, and | don’t recom-

mend starting your first challenge with a failure.
“What you see is not always what you get,” | rec-
ommend starting with sufficient experience and
skills.
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Established in 1975 and operating for more

than 50 years, this Korean beef specialty res-
taurant has been handling only the best Ko-
rean beef cows, which are always selected
with experienced expertise. The focus is on
bringing out the savory flavor of Korean beef

beyond its tenderness.

Meat from whole ribs 29,000
Yukhoe bibimbap 15,000

1564, Nakdong-daero, Sasang-gu
051-304-7733

10:00-22:00
Closed on holidays and the day before
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This is an especially popular freshwater clam

soup restaurant in the area populated by sim-
ilar restaurants. They only use domestic fresh-
water clams from Seomjingang River and boil
them after washing several times after soaking
it in saltwater. Freshwater clam soup is said to
help liver and stomach health. The restaurant
also researched how to serve freshwater clam

as raw fish and steamed, and helped establish.

Jaecheopguk set meal ¥8,000
Jaecheop hoe 10,000

33, Nakdong-daero 1518beon-gil, Sasang-gu
051-301-7200

05:00-21:30
Closed on public holidays
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It is a jaecheopguk (freshwater clam soup)
specialty restaurant that has been in business
for 30 years at the corbicula specialty town lo-
cated alongside the Nakdong River. The pop-
ular way of enjoying the shellfish is making
bibimbap with soybean paste and freshwater

clam. and eating it with the soup.

Shellfish Soup #8,000
Jaecheop hoe(freshwater clam served raw)
W 10,000

20-15, Nakdong-daero 1530beon-gil, Sasang-gu
051-301-7069

07:00-21:00
Open every day
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AT AR Z 316
0507-1357-2579

11:00-21:00
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Clams for the broth are supplied every day
from Goheung, Jeolla Province. The dough for
the kalguksu(knife-cut noodles) that goes into
the seafood soup is made freshly and rested
each morning. The noodle soup, made with
fresh ingredients and tender loving care, is

never going to be unpopular.

Haemul Wangchang Kalguksu
(hand-cut noodles with seafood for two) #12,000
Mul milmyeon with yukjeon 8,000

316, Sasang-ro, Sasang-gu
0507-1357-2579

11:00-21:00
Closed on Mondays and public holidays
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Abot SR 13580k 15
051-203-4425
11:30-15:00 / 17:00-21:30
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The renovated house has a cozy decor, filled
with props that bring out the nostalgia of the
older generation. Itis a beloved neighborhood
hole-in-the-wall that specializes in braised
monkfish, and serves generous portions at af-
fordable prices.

Agujjim(braised monkfish) ##28,000-45,000
Kodarijjim(Braised Dried Pollack) ##28,000-
45,000

15, Nakdong-daero 135beonan-gil, Saha-gu
051-203-4425

11:30-15:00 / 17:00-21:30
Closed on public holidays

Q818 W 12,000
i X|=2EF W9,000

Attt SHAIHE 215712 39
051-206-3820
09:30-15:00/ 17:00-21:30
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It is one of the leading restaurants of Bu-

san’s local food, dwaejigukbap, and is always
crowded with customers. The distinct meat
odor is removed for a refreshing taste, and
their Suyuk Baekban with steamed pork, tofu,
and stir-fried kimchi is very popular.

Suyuk Baekban(Steamed Pork Set Menu)
W12,000
Dwaejigukbap(Pork Soup with Rice) 9,000

39, Hasinbeonyeong-ro 157beon-gil, Saha-gu
051-206-3820

09:30-15:00 / 17:00-21:30
Closed on Sundays
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Jinju naengmyeon is made of seafood broth

with anchovies, clams, and kelp and garnished
with yukjeon (meat pancakes). It’s a rare del-
icacy, and only a few masters have been pro-
fessionally trained to make it. This restaurant
is characterized by using only black buck-

wheat from Jeju Island to make noodles.

Mulbibim naengmyeon 12,000
Beef yukjeon 24,000

32, Goejeong-ro, Saha-gu
051-207-6555

10:30-19:30
Closed on Sundays
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The restaurant is located near Gamcheon Cul-
ture Village. The interior is neat and friendly
staff provide memorable service. It is famous
for the soup made from boiling beef broth
for more than 24 hours. You can choose the
amount and the cut of meat to eat with the

soup.

Pork Soup ¥9,000
Steamed pork #¢24,000

1F, 3, Kkachigogae-ro 197beon-gil, Seo-gu
051-256-0133

09:00-20:00
Closed on public holidays
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The famous restaurant was named Sinchang
Gukbap, as it was established in 1969 at the
Gukje Market in Sinchang-dong. This is the ori-
gin of clear-broth dwaejigukbap. They insist on
fresh ingredients and the traditional toryeom
method, and their North Korean-style sundae

made from scratch is also very popular.

Wangsundae Gukbap #+9,000
Steamed pork #¢30,000 /45,000

53, Bosu-daero, Seo-gu
051-244-1112

09:00-21:00
Closed on Sundays
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1958 F5E] 2FstD = R LIETO0IHE Established in 1958, Yetnal Omakjip is a long- 1947 A2E| 3LHE 0|0 Y F0I SETHAIEIO  Since 1947, this famous restaurant has been
o=z @ Mg AfztT 9l= 310|C 0] time local favorite for grilled beef innards. 2 101 AT A=0) A HiRl L 2bets sH2ol operating for three generations. The founder
LIE20|= MEDHZ0|L} 23t ot X 2tst= Theiramazing grilled meats prove their history o olotof| BHA| BERA|ZCEH BAF SAlRSlo| Bt learned how to make wontons in Japan and
O] SHH| R 2E| = Xopw|et LIZSES Z=0f 5o and taste even better with pickles and tossed HHO XEAISE QA 212 AlTto|C} developed it to accommodate the Korean pal-
Of IF C}2 012 =2 4 9L} vegetables offered on the side. ate. This is a historic restaurant that played an
important part in establishing the food culture
in Busan.
£94170g 38,000 Tripe 170g 38,000 Y24 W8,500 Balguksuk W8,500
CHA 180g W37,000 Large Intestines 180g #37,000 2t w8,500 Wandang(Wontons) 8,500
MT 22742 14 14, Gudeok-ro 274beon-gil, Seo-gu M FEHZ 238H2 6 6, Gudeok-ro 238beon-gil, Seo-gu
051-243-6973 051-243-6973 051-256-3391 051-256-3391
12:00-21:30 12:00-21:30 10:30-19:30 10:30-19:30

247 ERUF[R Closed on second and fourth Mondays AR Open every day
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051-256-2121
11:00-15:30 / 16:30-21:00
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Flashing a striking red signboard, Pyeo-
nuibang is a Chinese dumpling shop operated
by the third generation of owners. It is famous
for samseon dumplings, which are limited to
40 servings per day, and must be ordered by
phone 30 minutes in advance. Made at the
time of order, juicy samseon dumplings are
filled with various vegetables and prawns.

Samseon dumplings 10,500
Grilled dumplings 8,000

13-5, Daesingongwon-ro, Seo-gu
051-256-2121

11:00-15:30 / 16:30-21:00
Closed on Mondays
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This wood-fired restaurant combines the own-
er’s style with the colors of Busan, creating
a unique yet comfortable atmosphere. The
smoky aroma from cooking with wood adds to

the flavor of the food.

Lunch w42,000
Dinner W75,000

2F, 14-1, Hwangnyeongsan-ro, Suyeong-gu
010-6549-0611

12:00-14:45 / 18:00:22:00
Closed on Sundays and Mondays
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At this premium Korean beef restaurant, the

owner, who is serious about meat, carefully
ages selected Hanwoo beef and makes daily
recommendations for guests. They offer Han-
woo tongue and fresh fatty brisket, which are

hard to come by.

Meat-eaters set(for2) W 125,000
Hanwoo beef tongue(100g) 25,000

22, Suyeong-ro 679beon-gil, Suyeong-gu
0507-1445-9312

17:00-02:00
Open every day
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It is a famous restaurant in Busan known for
making hitsumabushi popular. They use coal
to grill eels and close early when the prepared
ingredients are sold out. It is first come, first

served without reservations.

Hitsumabushi #38,000
Anago Hitsumabushi 28,000

6, Gwangnam-ro, Suyeong-gu
0507-1360-1638

11:30-15:00 / 17:00-21:00
Closed on Mondays

oler=2117](200g) W35,000
ST HHHICHE 32
051-754-1004

11:00-21:30

rn

Mo

This 30-year-old Gwangalli Eonyang Bulgo-

gi restaurant uses carefully selected 100%
Korean beef cows and home-grown organic
produce. This is one of those restaurants that

doesn’t need much introduction.

Eonyang Bulgogi(200g) 35,000
32, Namcheonbada-ro, Suyeong-gu
051-754-1004

11:00-21:30
Open every day
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This restaurant serves buckwheat noodles

that are made from scratch daily from domes-
tic buckwheat. They put a lot of effort and time
into each bowl of food to serve healthy food to

customers.

Perilla oil buckwheat noodles %9,500
Namcheon soba #10,000

14-2, Hwangnyeongdae-ro 473beon-gil,
Suyeong-gu

0507-1349-1631

11:00-20:00
Open every day
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This popular Japanese home-style restaurant
offers a variety of local Japanese dishes that
are hard to find. It continues to work on the

menu despite its popularity.

Chicken karaage set #13,900
Curry set 13,900

2F, 27, Namcheondong-ro 108beon-gil,

Suyeong-gu
070-8631-8402

11:00-15:00 / 17:00-21:00
Open every day
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This is a restaurant with a heritage that has
been only serving chicken feet and clam soup
for over 40 years. The spicy seasoning of the
chicken feet made from scratch goes fantasti-
cally well with the nourishing broth of the clam
soup. It has been beloved by many people in

the area for a long time.

Seasoned chicken feet W15,000-21,000
Clam soup #15,000-21,000

374, Yeonsu-ro, Suyeong-gu
051-865-8449

16:00-24:00
Closed on first and third Sundays
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This cozy and pleasant bakery opens every

morning at 7:00 with sourdough bread, sand-
wiches, and hot soup. The sourdough bread is

made of organic domestic wheat.

Italian ham and cheese sandwich #9,200
Carottes Rapées Sandwich W8,700

7, Suyeong-ro 540beon-gil, Suyeong-gu
0507-1330-1707

07:00-20:00
Open every day
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The owner-chef, who trained for a long time at

Jyubako, a 240-year-old eel specialty restau-
rantin Japan, presents the authentic Jyubako-
style grilled eel. The exterior and interior decor

will also make you feel like you are in Japan.

Unajyu 43,000
Hitsumabushi #38,000

34-6, Namcheonbada-ro, Suyeong-gu
0507-1320-1428

11:30-15:00 / 17:30-21:00
Closed on Mondays

2%| 83,000
Tl #179,000

=G ol 28412 38, SHYEIENY &0F304%
010-9406-3135
12:00-15:00 / 18:00-22:30

2 392 52

The restaurant pursues classic French cuisine

and offers different courses for each season
using local ingredients from Busan. They also
have a professional sommelier on staff with a

wide selection of wine glasses.

Lunch 83,000
Dinner #179,000

#304, Harrington Tower Gwangan, 38, Gwan-
ganhaebyeon-ro 284beon-gil, Suyeong-gu

010-9406-3135

12:00-15:00 / 18:00-22:30
Closed on Monday and Tuesday
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With the traditional flavors and the principle of
the cold noodle technicians, the restaurant has
completed the art of making authentic Pyeo-
ngyang naengmyeon, consisting of beef broth,
salt, and 80% buckwheat noodles. The menu
also includes homemade North Korean man-
duguk (dumpling soup) and Hanwoo bulgogi.

Pyeongyang naengmyeon 13,000
Bibim naengmyeon ##13,000

1F, 29, Namcheonbada-ro 10beon-gil, Suyeong-gu
051-625-5515

11:30-15:30 / 17:00-19:00
Open every day
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This bistro by Chef Vito, who graduated from
ICIF in Italy, is the first place in Busan to serve

fresh pasta. It offers dishes prepared by a chef

with 22 years of experience and natural wines.

Sweet shrimp, burrata cheese,
vichyssoise, yuja soy jelly ¥ 16,000
Original ragu, fresh tagliatelle #27,000
1F, 18, Millakbondong-ro 19beon-gil,
Suyeong-gu

051-758-7123

17:00-24:00

Closed on Mondays and Tuesdays
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This impressive restaurant with a large

U-shaped table is a French-based dining res-
taurant that uses seasonal ingredients and

offers a menu that pairs great with wine.

Squid ceviche W28,000
Spinach shrimp oil sauce tajarin /25,000

1F, 31, Muhak-ro 64beon-gil, Suyeong-gu
0507-1307-7822

18:00-21:00
Closed on Sundays and Mondays

SE WXz 0jY O S0 dHeE =Y =
Sl0] LAt GeiTinfol 2K 02 KZoHs Of
I|ERNETEOR FARE T HES FESH=
SHAO|CE & TRIE WXIS Clret wyoz 5
24 Qlrt

EHA 35000

EHEA 19,000

0507-1332-6043
17:30-23:30

ool SO
2SR

All the skewers are served on the same day
as they are made using chicken that has been
deboned by hand every morning. This yakitori
specialty restaurant follows the principle of
serving what is cooked on the same day. To
order, choose a course first, then add individu-
al items. You can enjoy well-grilled skewers in

various ways.

Baek Course 35,000
Tan Course 19,000

2F, 21, Millak-ro 13beon-gil, Suyeong-gu
0507-1332-6043

17:30-23:30
Closed on Mondays
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This place, which has an atmosphere like that

of a high-end Japanese restaurant, serves
yakitori, which is made by boning and care-
fully grilling Korean native chickens. It is also
a unique place where kkomjangeo (hagfish),
which are caught on the same day and grilled

over charcoal, are also popular.

Korean native chicken yakitori omakase
59,000

1F, 30-5, Millakbondong-ro 19beon-gil,
Suyeong-gu
051-758-8333

17:30-23:30
Closed on Sundays
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This restaurant, which serves yellowtail
sashimi(sliced raw fish) made with only wild
yellowtail weighing 10 kg or more caught in
Gangwon-do and Jeju-do, is always full of cus-
tomers from the moment it opens. Must-order
items include grilled yellowtail heads and yel-

lowtail sashimi.

Yellowtail Small W65,000 / medium #90,000
/ large 115,000

1F, 9, Gwangil-ro 29beon-gil, Suyeong-gu
010-8033-6342

16:00-23:00
Closed on Sundays



At Wootopia, you can enjoy 2++ Grade Han- The fish being grilled in the Japanese-style

woo chosen and grilled by the chef, with the hearth “irori” adds an exotic atmosphere

view of Gwangalli Beach. From preparation to to this restaurant, which serves a variety of
eating, the whole experience is one-of-a-kind. Japanese course meals centered on char-

It's a great place for a romantic night out. coal-grilled dishes using the hearth. It oper-

ates on a reservation basis.

201 set W146,000 2-person set 146,000 QOFFEA A 100,000 Omakase course ¥100,000

e ;

M #29,000 Bone rice 29,000 £ £HZ2408H2 20,15 1F, 20, Suyeong-ro 408beon-gil, Suyeong-gu
A04T1 ol £ B .

TG YoHZ 24935 3F, 249, Gwanganhaebyeon-ro, Suyeong-gu 0507-1460-4790 0507-1460-4790

0507-1388-3199 0507-1388-3199 -2 1900-22:00(157) Mon-Thu 19:00-22:00(1 Session)

17:00-23:00 17:00-23:00 =-E 17:30~22:002 2 Hl) Fri-Sat 17:30~22:00(2 Sessions)

oA 72 Closed on Tuesdays U D2, 48T U Z2 Closed on Sundays and the 2nd and

4th Mondays of every month



300 HE 2L 2oz oY M HEl17|=2 This is a hole-in-the-wall that has been loved This stylish Japanese restaurant offers
LHH 45 AIZSI0] X|HDISO0f|AH| Al2HEHO} by the locals for over 30 years, serving broth omakase courses featuring seasonal ingre-
2 ZZAICo|Ct B0 AL QH O R RISt made from fresh pork head meat every day. dients, with courses changing monthly. The
215t gro| Exlo|ct The soup is rich and strong, flavored with dishes are prepared using carefully selected
doenjang-based seasoning. ingredients from the fish market and local in-
gredients from Busan.

+SPHHAl W 10,000 Steamed pork slices 10,000 121 130,000 Omakase for 1 130,000

SHXI=R 9,000 Dwaeji gukbap(pork soup with rice) 9,000 £ 0IElZ233#H2 17202 202, 17, Millak-ro 33beon-gil, Suyeong-gu

YT RS R27HE 56 56, Millakbondong-ro 27beon-gil, Suyeong-gu 070-8803-0318 070-8803-0318

051-752-1912 0517521912 18:30-21:00 18:30-21:00

10:00-21:00 10:00-21:00 ARARR Closed on Sundays

LRARS Closed on Sundays
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0507-1342-3814
18:00-23:00
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The Japanese-style bar, which can seat about

10 people, serves seasonal fish dishes and
Japanese-style street Chinese food that are
hard to find in Korea. It is a good pub where
both the atmosphere and the food are enjoy-
able.

Assorted sushi set W35,000
Mapo tofu W17,000

1F, 21, Millakbondong-ro 11beon-gil,
Suyeong-gu

0507-1342-3814

18:00-23:00
Closed on Sundays and every other Monday
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497 HME 29
051-622-1954
11:00-15:30/ 17:00-20:50
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This restaurant serves a pork belly dish first
boiled with 12 Korean medicinal herbs and
steamed in cypress wood, along with a side
of fresh leafy greens grown in a hydroponic
system for 576 hours. The space was created
by renovating a wooden building established
in 1968.

Pork belly bossam with small octopus in cypress
steamer(1 person) ##23,000

Stir-fried octopus(1 person) 14,500

29, Hwangnyeongsan-ro, Suyeong-gu
051-622-1954

11:00-15:30 / 17:00-20:50

Closed on the last Wednesday of every month
(varies in months with national holidays)
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Godeungeodajji Yeonsan Main Branch
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SHEHES

Gukje Milmyeon Main Branch

S AR NS0 HMET2RE HOIRl= 1S
0121 E 8= = e 2. SFY O{TolM 2 A
OfU= TSOIE 345101 dalet nS0{2|E H|
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[} gmnsoisl w45,000-

BE3| #55,000-
SOy e E kS Ry
QY 051-853-9374
16:00-01:00

AB2H
oz

This is Busan’s first restaurant specializing in
live mackerel sliced raw fish. It serves fresh
mackerel sliced raw fish by sourcing live
mackerel directly from the fishing grounds in

Tongyeong.

[/l Live mackerel hoe 45,000-
Assorted sliced raw fish W55,000-

&, 42, Gobun-ro 31beon-gil, Yeonje-gu
QY 051-853-9374

16:00-01:00

Open every day
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Yeonje-gu

This place is widely recognized as one of the

best spots for milmyeon, mainly for its excep-
tional taste. It is one of the most famous res-
taurants among Busan’s many wheat noodle
restaurants. They present a distinct type of
wheat noodles in beef bone broth. Elsewhere,
the meat topping is usually cut by machines,
but they are known for hand-pulled thin piec-
es of brisket.

L.

Mul Milmyeon %9,000
Bibim Milmyeon 9,000

&, 23-6, Jungang-daero 1235beon-gil, Yeonje-gu
QY 051-501-5507

10:00-20:00

Closed on public holidays

2025 Taste of Busan
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DELI BONG
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[ cldz2 w75,000
AR AFE 25, 22| AAF 0] 1102

051-868-6848
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19:00-21:00

ol 2ol sO
A EeYse

HAH T

DELI BONG, run by a single-owner chef, offers

French course dining using charcuterie. Upon
the first visit, guests may be a little confused
because there is no signboard, but there is

definitely a feast going on inside.

[} Dinner course 75,000

@ #110, Noblesse Square, 25, Singeum-ro 25,
Yeonje-gu

QY 051-868-6848

19:00-21:00

Closed on Sundays and Mondays
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Yeonje-gu

Dessert Cinema bakes pastries such as crois-

sants and pain au chocolat and sells them on
the same day. The most popular item is the
croissant, and if you arrive late, many items

may be sold out.

[ original croissant 4,000
Pain au chocolat #4,300

&, 32-1, Ssangmicheon-ro, Yeonje-gu
QY 051-867-5757

12:00-until supplies last
Open on Saturdays and Sundays

2025 Taste of Busan
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Bonheur Patisserie

47t miE(o) N 2
[E[Alofe] CIME T2 Zataat

& ZYALINE HZHOolT,

[

AECIRE W9,500-12,000
Thsail W2,900

SHT WOHZ 7,25
051-502-2451
11:30-19:00

EEUED]

Thisis a French dessert shop run by pastry chef
Kim Ji-yeon, who graduated from Le Cordon
Bleu in France and worked at Hotel Shangri-La
Paris and Hotel Ritz Paris for 14 years.

Seasonal dessert #9,500-12,000
Canelé 2,900

@ 2F, 7, Gyodae-ro, Yeonje-gu
Q5 051-502-2451

11:30-19:00

Closed on Mondays

Taste of Busan
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Donald Tteokbokki

KHUISOAH FAo HAQl 0|22 3572 Afamous nostalgic joint for the locals, Donald Yol LWl N|Z= X2 SHMEHMOZ MASHX}  This is a popular pearl-spot chromis special-
R SHst SMEHE0| MEXOZ {2 242  Tteobokki is a made-to-order tteobokki shop 2|=1} ZIF oH= of ROl ato| 24 & 022l ty shop in Yeongdo. The fresh fish goes nicely
NEXAAE AIRSI0] EEBH OIS X2ISICE S that has been in operation for 35 years. They Cf kel mhof & 2 Q)= Sh- &l oot mofst 1 Q) with their original sauce. Also famous for their
AlO2 myste w3212 Ho| s stotei= A} are known for their original flavors with sea- L 0|22 M= Q2|25 Susith Jeju cutlassfish dishes, the restaurant only
2IE air} food broth and gochujang sauce. Many also sells a limited number of dishes every day.
o= [Eoa B

come here for Ppeong Cream, an ice cream

sandwich with ppeongtwigi (rice puff) sold as

dessert.
[ 29!set w10,400 [ setfor2 w10,400 [ xtz1=3] w30,000 [[§ Jaridomhoe(Raw Slices of Pearl Chromis)

391 Set W 14,100 Setfor3 14,100 X2IS23| w12,000 30,000
9 d=7BEUSZL267(15) O, 1F, 267, Kkumnamu-gil, Yeongdo-gu O gzrEdgziM éarliddzmm;{rvole;izg Slices of Pearl Chromis with
old Soup X
QY 051-413-9990 QY 051-413-9990 QY 051-417-0227
@) 104, Jeoryeong-ro, Yeongdo-gu
11:00-19:30 11:00-19:30 11:00-19:00 5
+ 2 Ao sa Closed on Wednesdays, Thursdays, and deAFR G 0514170227
Sundays 11:00-19:00
Closed on Sundays

gdeF 202 2025 F4te|nt Yeongdo-gu 203 2025 Taste of Busan
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Jaegi Dwaejigukbap
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SHX|2EF W 10,000
DESS W25,000-35,000

G HI2 49 25

051-418-0526

© R G

08:00-21:00

EEHE

204

A famous pork soup restaurant in Yeongdo’s

Namhang Market that has been operating for
55 years, the pork soup is served hot in the
traditional toryeom style. Customers can cus-

tomize the meat and other parts to their liking.

Ao}

Dwaeji gukbap 10,000
Assorted steamed meats #25,000-35,000

O, 25, Jeoryeong-ro 49-gil, Yeongdo-gu
QY 051-418-0526

08:00-21:00

Closed on Mondays
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THA= X|2|/0f2E 18,000
& XI2|/02E 22,000

ST HIZ 481

051-405-5050

® B 6o

10:00-15:00 / 17:00-20:30

psiyey=
FER2

Yeongdo-gu

Unlike most bokguk (pufferfish soup) places

that serve in earthen pots, this restaurant di-
vides the soup on the spot by the number of
people and serves them directly in the bowl. It
is one of the best bokguk spots in Busan that
always makes the list. The spacious hall is no-

table for its classic atmosphere.

[ Striped puffer soup(spicy or mild) #18,000
Tiger puffer soup(spicy or mild) #22,000

@ 481, Jeoryeong-ro, Yeongdo-gu
QY 051-405-5050

10:00-15:00 / 17:00-20:30
Closed on public holidays

2025 Taste of Busan
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LESFSHIEHE ¥8,000
Tjol= S22 #7,500

ST YT 195214 1804F
051-404-9204
10:00-23:00

=0
O-"ET-‘rDr

This huge bakery cafe boasts its harbor view.
During weekends, crowds gather here like an
amusement park, but the wait is short thanks
to the spacious hall. It serves over 80 different
pastries, drinks, and ice cream and has various
things to see.

Mild blue dolce latte #8,000
P.ARK mont blanc 7,500

£, 4F, 180, Haeyang-ro 195beon-gil, Yeongdo-gu
Q5 051-404-9204

10:00-23:00
Open every day

Taste of Busan
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1969 Buwondong Kalguksu Busan Main Branch
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Mackerel Research Institute Main Branch

MMEE QX|SH7| Qol 0L OfEl Hof=! A= To maintain freshness, the restaurant receives Clofst HG1E E510] 150{2] H|ZIBrS 2AHEH This restaurant perfected the art of serving
= 2581 AR AKX o Thofstn Q= the ingredients auctioned off every morning A HAHet 0] 2 AAH|O|AS TSENHREIE H| mackerel dishes in the freshest way possible
O AMSHZT} I |H| 7 S 28R 224 and operates in limited quantities until noo- ToH= OZ DEfEEL NS0{RAH 1S through various research. It offers a wide array
= 0ff 2 OICH 18A|Z XZ I} ARlE[= HOo} dles are sold out. Here, you can enjoy noodles x5 S CRY2Q DS0{Qe |7} Zt|=o] it of Japanese-cuisine-based dishes, including
oiCt SiCH topped with plenty of fresh oysters and scal- stone pot rice with mackerel, warm soba with
[k —
lops. Typically, the ingredients are exhausted mackerel, and mackerel sushi.
around 6 PM.
[ 2Z=4 w9,000 [ Buwon kalguksu #9,000 [l DEf&R+ &= w10,900 [ Stone pot rice with mackerel with ochazuke
HIZIZ =4 9,000 Bibim kalguksu ¥£9,000 DSO{2AHE #10,900 10,900
9 s peERHY31E O, 1F, 3, Gudeok-ro 22beon-gil, Jung-gu & z7EeU=T91 Warm soba with mackerel #10,900
QY 0507-1477-9925 QY 0507-1477-9925 QY 0507-1428-0048 & 791, Jungang-daero, Jung-gu
o _ .
11:00-19:30 11:00-19:30 11:00-15:00 / 17:00-21:30 G 0507-1428-0048
oz gz Open every day FERR 11:00-15:00 / 17:00-21:30
Closed on public holidays
T 212 2025 g4telok Jung-gu 213 2025 Taste of Busan
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bubu coffee

It is a cozy cafe decorated by a couple who Ztast D70 YAl R2|HO R Ot= =E5t This is a Korean bar where you can enjoy
pursue a happy space. It is carefully organ- SHAl AFRIQE|Z Otk 4~ 9= 0] 2 AI™DiC} unique Korean fusion dishes made with West-
ized to make guests feel joy with the in-house HESAIS AFRSI0] Clokst 21 0|22 | = 24 ern cooking methods in a clean space. It serves
dark-roasted specialty coffee. 0| 7|Cla|m §)= stAI=Fo|C}, seasonal dishes that go well with various types
of alcoholic drinks.
[l RI=&71| w6,500 [ RIdrip coffee #6,500 [H stess| Ef=2EIZ W25,000 [ Yukhoe(Korean beef tartare) ¥25,000
AlLE2 otdzie 2t w7,000 Cinnamon island latte ¥7,000 SeEE w10,000 Dongsamjung gimbap 10,000
9 z73=EzYE35115 & 1F, 351, Gwangbokjungang-ro, Jung-gu O zrx=E=A2 146215 O 1F, 14-62, Gwangbokjungang-ro, Jung-gu
QY 010-7516-0484 QY 010-7516-0484 QY 051-912-8343 QY 051-912-8343
11:00-22:00 11:00-22:00 18:00-23:50 18:00-23:50
AEER Open every day LRARR Closed on Sundays
=3 214 2025 g4tolot Jung-gu 215 2025 Taste of Busan



oy

Donghwa banjeom

-
\me|

SLITE W8,500
LIXIRIA 128,000

BT SUR75HE3

051-253-6661

© R G

11:30-15:00 / 17:00-21:00

SEUES

This is the first Chinese restaurant in Busan,

founded in 1950. It moved to Bosu-dong in
1987 and also has a store in Namcheon-dong,
Nam-gu. It's been around for a long time, and

the quality of food is guaranteed.

-
\mie|

Yuni jjajang ¥8,500
Nanja wans(Korean Chinese meatballs) ##28,000

9 3, Heukgyo-ro 75beon-gil, Jung-gu
QY 051-253-6661

11:30-15:00 / 17:00-21:00
Closed on Tuesdays
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Mulkkong Sikdang
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O}/ ¥ 15,000-70,000
O} 74+ 1440,000-70,000

ST S50 3

051-257-3230

® B 6o

10:00-21:00
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Jung-gu

Handed down to the third generation, this
60-year specialty restaurant uses fresh monk-
fish to steam, braise, and make soup. The
mild-tasting monkfish is their signature dish.
Despite the old history, the restaurant is very
clean.

B Braised Monkfish #15,000-70,000
Steamed Monkfish #40,000-70,000

& 3, Heukgyo-ro 59beon-gil, Jung-gu
QY 051-257-3230

10:00-21:00

Closed on public holidays

2025 Taste of Busan
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18,000
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051-463-3737

11:30-14:30 / 17:00-22:30
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This is a famous tuna restaurant that attracts
tuna lovers from all over the country. It is run
by an owner-chef who is a master cook. All the
ingredients are used up within the day. They
also contribute to the local community by
holding events for the elderly.

[[8 Special Set #34,000
Special Sushi 18,000

&, 73, Haegwan-ro, Jung-gu
QY 051-463-3737

11:30-14:30 / 17:00-22:30
Closed on Sundays

>~
(]
2

2025 g4te|

I

B3ER==
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HX|2EF W 10,000
28 130,000/ 35,000

S UEZ 14142 151
051-466-1708
09:30-19:30
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Jung-gu

This authentic dwaejigukbap restaurant has

been in business for more than 40 years for
three generations. Kimchi and kkakdugi are
made from scratch, and their insistence on
fresh quality ingredients shows why they have
been popular for so long.

-
\ T

g Dwaejigukbap(pork soup with rice) #+10,000
Steamed pork #¢30,000 / 35,000

& 15-1, Daecheong-ro 141beon-gil, Jung-gu
QE 051-466-1708

09:30-19:30

Closed on Sundays and public holidays

2025 Taste of Busan
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Busan Myeongmul Hoetjip Samsong Chobap

1946 2E 28l & 2N Qo) 3IFloZ o This is a very well-known restaurant special- HAOIM 71E QTS UAMEN S ot 02 As one of the most well-known Japanese res-
2 QUOIALS 0| CHEXI0|7 | SICE Zojg| st & izing in sliced raw fish since 1946, frequented 65 O AL HAIZ 71X 1 QIO S 0] @ taurantsin Busan, it has a history of more than
AlOf] TV B2 Z 10pM DHE TIS} 1 Cheist of by numerous celebrities. Their popular dish is S ALIS0| 0|30 BIX| Ot= 0rS HE81T Q) 65 years. Generations of customers guarantee
o 2} o4l JFR| LHERHO| LIQ= 3™ AlO| 01 a hoe set menu with a plate of sliced halibut, L} E3| ZxHtoz wo| Az 917|E ot 2 its consistent taste. Their futomaki is especial-
J|ojs0|ct rich and nourishing meat and bone broth, and o|ct ly popular.
six side dishes.

[ sl=tgr1ol= w40,000 [ Hoe Set Menu for 1 40,000 [ 2xg(==0m) wi17,000 [ Futomaki 17,000

MM W110,000 Hoe(sliced raw fish) 110,000 XEHHALEM w32,000-52,000 Sushi Special ¥32,000-52,000
9 =7 xzxsetz 55 O, 55, Jagalchihaean-ro, Jung-gu O =7 y=25HZ 13 &, 13, Gwangbok-ro 55beon-gil, Jung-gu
QY 051-245-4995 QY 051-245-4995 QY 051-245-7870 QY 051-245-7870
10:30-15:00 / 16:00-22:00 10:30-15:00 / 16:00-22:00 11:00-14:30 / 16:30-21:00 11:00-14:30 / 16:30-21:00

13:2edR7 Closed on first and third Mondays LY HHERE Closed on Sundays and public holidays
3T 220 2025 F4te|ot Jung-gu 221 2025 Taste of Busan
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010-2334-0358
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15:00-21:00

olool M Osolso
EHE,DO:‘E,_é_'?rE =T

222

Opened in 1987, this restaurant specializ-

es in Chinese dumplings. It is known for af-
fordable and tasty dumplings and five-spice
steamed pork. It is frequented by local regu-
lars for casual dining and drinks.

Ohyangjangyuk(five-spice steamed pork)
19,000 / 25,000
Fried dumplings W6,000

& 75-1, Donggwang-gil, Jung-gu
Q5 010-2334-0358

15:00-21:00

Closed on Sundays and public holidays
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Yeongyeongjae

HEXPFAH T 27t 2 Yeongyeongjae operates in a building de-
2t ({RAS HE Hoto| LAHK|= Z2t signed by the founder with a philosophy that
O] EAM QIC} FHHS 28 OFL|2} LY 2tX|o| = expresses the convergence of time, space, and
2 Kot S2 MBS Y2 Jestn 9l= 1 culture. It continues to create and develop cof-
fee drinks, tea, and beverage ingredients from
all over the country.
[ 7:01 AM Blend(A|2L| K| E2=) OFd 2|7t 5,500 [l 7:01 AM Blend(signature blend) Americano
=fefot2|(Dal Hangari) W8,000 W5,500
9 =7 zUtz9HZe Dal Hangari W8,000
Q(o) 0507-1412-5753 &, 6, Jungang-daero 29beon-gil, Jung-gu
08302130 QY 0507-1412-5753
Hz2H 08:30-21:30

Open every day

Jung-gu 223 2025 Taste of Busan
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11:00-21:30

=05
ﬁg—r%

224

Wonsanmyeonok is a longstanding naengmy-

eon(cold noodle soup) establishment with 60
years of history, run by third-generation family
members. They use Hanwoo, domestic pork,
and fresh chicken, and the naengmyeon broth
made of over 10 ingredients boasts the same

flavor every time.

[} Pyeongyang Naengmyeon 14,000
Hamheung Naengmyeon #14,000

9 56-8, Gwangbok-ro, Jung-gu
QY 051-245-2310

11:00-21:30

Open every day

2025 F4telok

h B

212 HiCkE

Wonjo Badajip

(B

051-245-1924

® B 6o

11:00-21:00

psiyey=
FER2

Jung-gu

ST EE243HL 185

The famous restaurant, which has been in
business for more than 50 years, has also been
introduced on several TV shows. Sujung jeon-
gol, full of seafood ingredients, is the dish that
made the place famous. It also evokes nostal-
gia to the locals.

B Sujungjeongol(Seafood hot pot) #12,000
Nakjibokkeum(Stir-fried small octopus) 11,000

O 18-5, Gwangbok-ro 43beon-gil, Jung-gu
QY 051-245-1924

11:00-21:00

Closed on public holidays

2025 Taste of Busan



QEFES 38,000
FAMS 35,000
TS0 W11,000
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ST SUHRIHZ 29 HHLE X[shE
0507-1492-5659
12:00-15:00 / 17:00-20:30
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Located a little away from the downtown area

near the Komodo Hotel, it doesn’t seem to
have any outstanding features at first glance,
but it is a Chinese restaurant where the own-
er-chef, who is of Chinese descent and has
been in charge of the kitchen for more than 50

years, cooks the food himself.

[ Five-spice braised pork #38,000
Chili shrimp 35,000
Guangdong noodles 11,000

(o)

B1, Bojeon Building,
29, Chungjang-daero 9beon-gil, Jung-gu

0507-1492-5659

12:00-15:00 / 17:00-20:30
Closed on Sundays

® R

2025 F4telok
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OIAHZ2 LA}
Lee Jae-mo Pizza

i
rot
=

g
T =LA YK =S
t &

-
Ao

X|IZIRAETIX W25,000 /29,000
QEATIA|E| #8,500

T EEILR3L

051-255-9494

® B 6o

10:00-21:00

olool s
B

Jung-gu

This is a 30-year-old pizzeria, which has a very

long tradition considering when pizza actually
became popular in Busan. Characterized by
generous toppings and Imsil cheese, the pizza

is as tasty as ever.

[} Cheese Crust Pizza ¥25,000 /29,000
Oven-baked Spaghetti 8,500

&, 31, Gwangbokjungang-ro, Jung-gu
QY 051-255-9494

10:00-21:00

Closed on Sundays

2025 Taste of Busan



Interview
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Best of the best.

=El
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Master

Baek Seon-pil

Q  FTO| ANIS L 0f 4 K| H2E|E 0jZolct £
WS FPHIE 717k BRI

HAA 8 AlCS SHAJR 219 §EOR 85 Mg HESe| 8

Zen Sushi ALEIOIA AZIZICE %S| LS 37| 01N E7[5121 3

- 0 OMB{XI7H & 3t & Bfiiet SHAICIE J2jA 1 7
73| st U X130 0|23

Q. Yours is the first name that comes to mind when
talking about the best sushi. What was the reason you
got into sushi?

Baek | started out in 1985 at a Japanese restaurant in
Cheongdam-dong, Seoul, under the influence of my fa-
ther, who ran a restaurant. At first, | didn't want to do it
and was going to give up, but he told me to try it just once.
So | just kept at it, and here | am today.

Q  HAA}EDE} BRI 097t 8 2 2Lk 4 X7
1 9k izlo] glrtet 2otelrp

ey SASHe AlRNS 7182 JHIT Qlofosict 7)o
Fu13| o st 2 S| HiEste X, M T2 )
S0 9l4Er2IZ of A3 st 2S0| BEo[C
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228 2025 K 4Ako|
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Q. There must be a reason why Zen Sushi is
called the best. What are the principles you al-
ways keep in mind?

Baek A cook must stay nervous. The principles
are to be faithful to the basics, to repeat daily
tasks consistently, and to be more thorough in
hygiene management because we handle fish.
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Q. Busan is now the most popular gourmet
city. What do you think is the reason?

Baek \We're benefitting a lot from social media.
Today, social media represents word of mouth,
and influential chefs with many followers are
leading the way. Also, because customers have a
much better understanding of food, good restau-

rants are thriving these days.

Q. I'would like to hear your views on what Bu-
san needs to develop further as a gourmet city.

Baek | believe good restaurants should receive
good reviews. And in the end, they should become
restaurants that are frequented by many Busan

residents.
Q. HYUS FHIsts 2 2zoISolH Toig B
Etsta AlC}

Q. What advice do you have for young chefs
looking to start their own business?

Baek You should study more and experience more.
You can become a good cook if you steadily accu-
mulate practical knowledge with experience.

229 2025 Taste of Busan
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This pork ribs specialty restaurant has been
operating for over 30 years with a single menu
of seasoned domestic pork rib barbecue. All
the food is made in-house. The jjigae and

praised crab served at each order are delight-

ful beyond expectations.

Ao}

Pork ribs(200g) 14,000
Meal(1 person) ¥2,000

&, 60, Jwadong-ro 14beon-gil, Haeundae-gu
QY 0507-1305-6175

12:00-22:00

Open every day
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This Korean charcoal barbecue restaurant
uses only the highest-grade meat and the best
raw ingredients. The interior is clean, and the
service is nice. The price is high as they serve
the highest-grade Korean beef, but with the
staff’s grilling service, it’s quite satisfactory.

A

Sirloin(100g) 79,000
Beef ribs(100g) 79,000

& 22, Dalmaji-gil, Haeundae-gu
QE 051-746-0037

11:30-15:00 / 17:00-22:00
Open every day

2025 Taste of Busan
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Geumsubokguk

L]
A}

2(X|2| /2 W15,000 /16,000
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This 50-year-old bokguk (pufferfish soup)
restaurant is said to be the original bokguk
restaurant. The secret to its flavor is its fresh
ingredients, precise logistics system, and the
fact that all the sauces are made from scratch.
Itis open 24 hours a day.

[l Eunbokguk(brown-backed toadfish soup)
clear / spicy broth #15,000 /16,000
Milbokguk(green toadfish soup)
clear / spicy broth #20,000 /21,000

23, Jungdong 1-ro 43beon-gil, Haeundae-gu
051-742-3600

® & 6

24 hours
Open every day
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[(f =2lABHA0|U=R HEiA]) w9,000-14,000
o2 (20 YR MEfA]) #9,000-14,000
O sheciz etz 383HL 26
QY 051-747-4601
11:00-15:30
SEOES

Haeundae-gu
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Located at the entrance to the traditional

market in U2-dong, this place uses good buck-
wheat and serves up noodles made with fresh-
ly ground flour using millstones and a milling
machine. They make their own sauces and are
known for croquettes on the side.

[l Morisoba(when selecting 100% buckwheat)
#9,000-14,000
Makguksu(when selecting 100% buckwheat)
W#9,000-14,000

£, 26, Haeundae-daero 383beon-gil, Haeundae-gu
QE 051-747-4601

11:00-15:30

Closed on Sundays

2025 Taste of Busan
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sHelcizel Ut YEREINeEoR $R0
Sfo| Qs UM QU HBEHOIC,
H30 H20H2 B 2 2 Bo| WA}
510712 S0t Q34 SAJ0f 2I0IHO| ARKEl=
2o |= sic

—

|

I
N

FooF 22 W 10,000
LE7Fstor 2 mxtHE w16,000

i+ *s1=257 YU 15

051-731-0886

© R G

11:00-15:30/ 16:30-20:30
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It is a famous Japanese ramen restaurant in
Haeridan-gil and is the only Korean branch of
Fukuoka’s famous ramen restaurant. In recent
years, it has become a mandatory stop for
young people who visit the Haeundae area.
The waiting begins at the time of its opening.

-
(T

Nagahama Ramen 10,000
Nagahama Ramen Gyoza Set ¥ 16,000

& 1F, Daeyeong Building, 57, Udong 1-ro,
Haeundae-gu

QY 051-731-0886

11:00-15:30 / 16:30-20:30
Closed on public holidays

238 2025 FAtolgt
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EOrE W23,000

sh2ch 25012 1931%

051-741-1122
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11:00-20:00
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Haeundae-gu

This Thai restaurant has been a fixture on

Dalmaji-gil for over a decade. The kitchen is
staffed by a team of Thai chefs who use in-
gredients sourced from Thailand or from con-

tracted local farms.

[l Punim pad pong kari #33,000
Tom yum goong 23,000

&, 1F, 193, Dalmaji-gil, Haeundae-gu
QY 051-741-1122

11:00-20:00

Open every day

239 2025 Taste of Busan
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Dongbaekseom Hoetjip

ALt gofe| M2 sIFoz WMo g FEotH
202, YA, ®=, 7EAH0|0], MPEE 52
CHFoH RS AN & DR & 52| K27t ot
M HSELE CHEES] MM AIZHol| w2 7+
20| HSEICE
[ =7ixtai1aztal) (Al7h)
O sheriT shech)H =002 17
QY 051-741-3888
12:00-14:00 / 16:00-22:00

=R
SHeoi+

At this wild-caught raw fish (hwareohoe) res-

taurant, every order of hoe comes with a table
full of side dishes such as steamed octopus,
sea urchin, abalone, grilled flounder, fried
prawns, and spicy fish stew. The cost of most
fish fluctuates according to market prices.

-
Ao}

Roughscale sole (market price)

&, 17, Haeundaehaebyeon-ro 209beonna-gil,
Haeundae-gu

QY 051-741-3888

12:00-14:00 / 16:00-22:00
Closed on public holidays
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[ lunch course #70,000-130,000
dinner course ¥125,000-155,000

O sieci s™zolzz 41
Q§ 051-701-1301
11:30-15:00 / 17:30-22:00

49U 7L

Haeundae-gu 241

Chef Edward Kwon offers his style of French
fine dining using Busan ingredients. It is the
only restaurant in Busan to be listed in the
world’s top 1000 restaurants, “La Liste 1000,”
in 2023.

[ lunch course #70,000-130,000
dinner course W125,000-155,000

&, 41, SongjeongGwangeogol-ro, Haeundae-gu
Q8 051-701-1301

11:30-15:00 / 17:30-22:00
Closed on Mondays

2025 Taste of Busan
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Le DORER

HAO| ATHZE 78O 2 St SICHA 0| 1 Ao A It is a modern and creative Korean contem- E0ME 7t HiEet stiE w24 £ Ql=0] 2 The moment you step inside, you'll feel the
Ol stAl HEITLZ{2| CIO|HO 2 HAS] oinf of porary restaurant focusing on the ingredients S O S ATA ROl M 21 24Tt AMSHAIXERY warmth of thoughtful hospitality. This restau-
S Ciof BAZ Ed)| EMS AL 2SS M2 of Busan, offering a unique dining experience 2 ZH|SHHESAIS 710|M)7| BARE|Z Okt rant offers kaiseki-style course meals prepared
st= 3o|ct with courses that capture the local style and A0l J0|C} with the freshest seasonal ingredients, careful-
flavors. ly selected daily from the local fish market.

Dinner course 210,000 [l Dinner course ¥210,000 [E 7rolzI(@=) w210,000 [ Kaiseki course 210,000

Lunch course #$120,000 Lunch course 120,000 9 oo shecho= 29812 24 9, 2F #2-4, Pale De Cz, 24 298beon-gil,
@ SHRCHT OF2IAE[32 37 213,214% @) #213-214, 37, Marine City 3-ro, Haeundae-gu LR SA| R 2E0-4% Haeundaehaebyeon-ro, Haeundae-gu
QY 051-747-8522 QY 051-747-8522 QY 051-731-9889 QY 051-731-9889
12:30-14:30 / 17:00-22:00 12:30-14:30 / 17:00-22:00 19:00-23:00 19:00-23:00

o +RUYRE Closed on Tuesdays and Wednesdays HARARR Closed on Mondays
sH2ch+ 242 2025 F4te|ot Haeundae-gu 243 2025 Taste of Busan
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Monnani Sikdang Haeundae Branch Budamyeonok

SXISH H|ZF=AF 2K E AIRSH= 24K Qe |HEX This restaurant specializes in cutlassfish dish- HHHS MIOZ Sh= 0|22, ALt Al For a clean and refreshing taste, this Pyong-
OF MMEIL Q3 ZX[32ES ot 4= QL es using large cutlassfish from Jeju, and you of 2 HZ21S 9ol 3t AIE 2l o2 OFKHES = yang naengmyeon specialty restaurant uses
[} 52582 AR Chote L= 2428t 2 can enjoy fresh tossed cutlassfish. They make 22 50, RE 84 ES M2 20| Alg|= the shank from Hanwoo beef and various veg-
AlS ots 7 olct healthy food using sweetness from squash. FE HHA|O2 QA2 D=L} AJRlO2 = Bl etables to make the broth. Each of the ingre-
X| 9F= 2)2 92 J1El 2o|Ct dients is boiled in different pots and cooled in
the traditional way. The depth of their flavors
is indescribable through photos.
[ Z#70l w43,000 [ Grilled cutlassfish 43,000 [ = ol2 &2t %12,000 [ Pure buckwheat naengmyeon 12,000
ZXM7H 43,000 Galchi jjigae(cutlassfish stew) #43,000 SIE7| ot =5 #20,000 Steamed Hanwoo sampler #20,000
O sheci7 oiRINEI1R 91,1015 2018 &, #101-201,91, Marine City 1-ro, Haeundae-gu 9 dlednEs123625 &, 2F, 36, Jungdongl-ro, Haeundae-gu
QY 0507-1418-2528 QY 0507-1418-2528 QE 051-746-8872 QY 051-746-8872
11:00-15:00 / 17:00-19:30 11:00-15:00 / 17:00-19:30 11:00-20:00 11:00-20:00
U ERAFS Closed on Sundays and Mondays HARARR Closed on Mondays
sH2ch+ 244 2025 F4te|ot Haeundae-gu 245 2025 Taste of Busan
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Seonchang Hoetjip

DEEXE, RMEXIQL 22 B2 LSS AFE It is a traditional Korean teahouse that uses 400 HE 28l 0|22 ofUZto] OFOICt  In operation for more than 40 years, Seon-
N Qe M UMS LA A QI=SIEMERIR O antique Goryeo celadon and Joseon white A P42 21de ZH|stn 2 g=l A chang Hoetjip prepares its own seafood every
Kfot SHHSH= A|7HS E8] At Mo &2 oL porcelain teapots, giving visitors a sense of the OF XM Bt 2| S2 ZFH[sIH Q2= 1Y A morning and serves dishes made fresh daily
= MZsh= Jo|ch past. Through tea time, it presents one with 2 oh=of X2 X2 E4t Yollz o2z with vegetables delivered that day and hand-
the little leisures in life. = Zxjo|ct made kimchi. This is a Korean-style sliced raw
(RN = |
fish restaurant that is suitable for a special oc-
casion.
B &t w15,000 [l Matcha 15,000 [l “% 34 w50,000-150,000 [l Seonchang course #50,000-150,000
fSH A i
HESES W13,000 Pumpkin Shaved Ice #13,000 9 sieci eao|zeHZ 67 9 67, Dalmaji-gil 62beon-gil, Haeundae-gu
sHe COh | - =S _ ool _
O sheri garo|Z 239-16,45 &, 4F,239-16 Dalmaji-gil, Haeundae-gu QQ 051-747-7470 QQ 051-747-7470
9] 746~ 9] _746-
QY 051-746-0705 QY 051-746-0705 10:00-22:30 10:00-22:30
10:30-21:30 10:30-21:30 FEAR 22U RR Closed for 2 days during the national holidays
AEER Open every day
sH2ch+ 246 2025 F4te|ot Haeundae-gu 247 2025 Taste of Busan
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Sogonggan

X2 BIH(NER)T AP CIRE Sulets
o|Dje] AT BIR(1+)S BRI AU B4

=H0[= oAl CHol' o]t
EEI Dinner(11 course) W 182,000

Lunch(8 course) %92,000
SHRCHT SHRCHSHHZ 2082 47,45

010-5191-9002

© R G

12:00-15:00 / 18:00-21:30

SEHES

[E] R )
7

K

Sogonggan, which means both small space

and being skilled at cooking beef, is a Kore-
an restaurant that serves 1++-rated beef and
features a harmonious composition of local,
colorful, and seasonal ingredients sourced on
the same day.

-
(T

Dinner(11 course) 182,000
Lunch(8 course) 92,000

@ 4F, 47, Haeundaehaebyeon-ro 298beon-gil,
Haeundae-gu

QY 010-5191-9002

12:00-15:00 / 18:00-21:30
Closed on Tuesdays

2025 F4telok
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o
7tssta, 50| o o Z2to|

Q0I7H4| W 160,000

SHROF FEHE9, 20T E5H 2145
0507-1354-8060

18:00-22:00

Silelelliyoy =]
2R %

QR

Haeundae-gu

Serving omakase courses featuring seasonal

ingredients, the restaurant allows for corkage
and has rooms for more private dining. It’s a

place to experience upscale kaiseki.

Omakase W 160,000

ol ™|

#214, Ramada Encore Hotel, 9, Gunam-ro,
Haeundae-gu

QY 0507-1354-8060

18:00-22:00

Closed on Mondays

2025 Taste of Busan
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Chef Lee
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Sooble

KHAIO] M 4l 718 UIRE o1, Ot 1 A2 Sooble vows to serve what the chef wants to St 220l QM| TT 2Fot= 0|22t 2| This Italian restaurant, run by an owner-chef
AE2 D 5= 0| X2 OFELHR SE | eat and drink. This popular restaurant-bar of- AEZOR Qo|ntE & 022|= Q2|ES oty with an acclaimed career, presents delicious
AZ =0 QB2 0(7| =2 Q|=Fo|CH A2} fers a view of beautiful scenery and delectable 2 QIC} 0|t &0 2AIS0| ako| Qs Q) dishes that also pair well with wine. While fan-
7 Bta|g 3 Qe @7 |X10| OIAFEO|C cuisine. The open kitchen, maintained without X|oH S A] S4Alo| RS gholC}, cy decorations seem to be popular these days,
a spot, makes a great impression. when it comes down to food, it has to taste
good.

[ xt==s0l w15,000 [ Chadol tteokbokki #15,000 [ 57#goiot maixia 221H|(200g) 69,000 [ French Rack Lamb(under 5 months, 200g)

AEEX| 1B 129,000 Tuna gimbap #29,000 @AET 65,000 69,000
9 eleciz 2ol ez 19,05 9, 2F,19, Dalmaji-gil 62beon-gil, Haeundae-gu 9 H2OiT scR200H 136HIE SE 35 Osso Buco 65,000
QE 0507-1411-0178 Q8 0507-1411-0178 QE 051-757-6127 & 3, Baguettes Hotel, 13, Haeundaehaebyeon-ro

209beon-gil, Haeundae-gu
17:00-23:00 17:00-23:00 12:00-15:00 / 17:30-22:00
- - Q8 051-757-6127
LRARS Closed on Sundays LRARR

12:00-15:00 / 17:30-22:00
Closed on Sundays

>~
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Haeundae-gu 251 2025 Taste of Busan

4
g



2 AIAICE
Sushi sian

SSAMXE 0|28t ARZ|Z2 7|2F MMO|LF S This sushi restaurant uses red vinegar to pre-

2 MM3L 20| 22 AANE. QOFHM| &9 pare shari (vinegared rice), which goes well

ANZ H|ZE MEst J1HoZ ot & glom, with fatty fish or blue-backed fish. You can

Of|tH| 20t 2¢stn 9ICt enjoy omakase-level sushi at a relatively af-
fordable price, and the restaurant operates by
reservation only.

[ ZA(10T4) #35,000 [l Course(10 pieces) 35,000

O sheti® MH1Z 9ESAII2E 2108 &, #210, 2F, E-dong Sangga, 9, Centum 1-ro,

QE 051-611-2684 Haeundae-gu

18002030 QY 051-611-2684

AdaA g2 18:00-20:30

Closed on Sundays

>
o
3

to|

I

s 252 2025 %

ollo1Al
Yeije

Sh2CH ool 2ol Alet SFEAHEHECR, 7t
ZLQYOILS & Y S22 BO[ H= 2ot
FRI0] A 1 E HIE A=z et X[el0] 28t
SHOIM 7|2 KA AFESH= 0|22 HE A0
nRIAEE Y= ol S4/0| SFOICE

[T 21l %39,000 / 49,000
oil0|H 2A #69,000-150,000

(o)

Sl2CHT SH2CielH 229822 29
SHRCHEEX|AE 25

QY 051-731-1100
12:00-15:00 / 17:30-21:20

psik—y=|
TERR

Haeundae-gu

Located near Haeundae Beach, this Hanjeong-

sik restaurant is a favorite for family gatherings
and treating guests. Using seasonal ingredi-
ents selected by the owner and vegetables
grown in a farm run by an acquaintance, this
restaurant presents beautiful plates that you

can’t help but admire before eating.

L
1N

Lunch 39,000 /49,000
Yeije Course #69,000-150,000

@ Haeundae Prugio City 2F, 29, Haeundaehae-
byeon-ro 298beon-gil, Haeundae-gu

QY 051-731-1100

12:00-15:00 / 17:30-21:20
Closed on public holidays

2025 Taste of Busan
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Woobong Shabu Yukhwamok

"1-::

This premium shabu shabu is made with only 10 O|AF Aol =010 =21} Ao 17|12 The owner of more than 10 years of experi-
the finest 1++-rated beef and is cooked in a pa- ZH[SI M| Zot= LOZR oIRQ st=8 BE &= ence prepares and serves meat at the time of
per pot. Everything in sight, including the food 2% A QL) X2 EMSIA 17 |2 =7|1 Ale order. Both Hanwoo beef and Handon pork
served, is neat and carefully organized. Lt X 42} OFSE 2510 M2Ro|C} are available. It’s a coal barbecue restaurant
recommended for special occasions.
[ st xhEuto] AR=ARE(12]) W 19,000 [El Korean beef brisket shabu shabu [El a2 120g 11,000 [El Thinly sliced pork belly 120g #11,000
201 HIEHF W58,000 (1 person) #19,000 254 100g W33,000 Ribeye 100g 33,000
& siecr Az 127 Setfor2 58,000 9 ey saszgHd T8 8, 78, Jwadongsunhwan-ro 8beon-gi,
Q(DJ 0507-1349-9256 & 127, Cheongsapo-ro, Haeundae-gu %o 051-743-5747 Haeundae-gu
0O . R 0 743-
11:00-15:00 / 17:00-21:00 G 0507-1349-9256 16:00-23:00 G 051-743-5747
g g 11:00-15:00 / 17:00-21:00 Hz2H 16:00-23:00
Closed on Mondays Open every day
sH2ch+ 254 2025 F4te|ot Haeundae-gu 255 2025 Taste of Busan
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Zen Sushi

SiRCHel R LAHMEMOZ HOIISME B It is a famous Japanese restaurant in Haeun- CAZE LENEO|M ZH0|M7|RE|1E 43t @ This crowd favorite on Haeridan-gil is run by
2 QU M7t SHSHH, 4 2277t HHst dae, operated by the owner-chef who received 2} QAIEA LEO| QE|AFEEIF =1L H an owner who trained for many years in kaise-
T QMo BA AlAS M= {02 E QUESICE a certificate of Master Chef. Zen Sushi is known S B2 2 Q1= APto| HIE2Al2 ot= 11 Q) ki cuisine in Kyoto, Japan, and his wife, a Jap-
& JIX|o| At B DIAAR HZ W 2 S for its strict kitchen atmosphere and attention L siz|chzo| 917|7HA. anese chef from Osaka. Together, they make
02 NE FAQE|7} CHEDS. to hygiene. A course meal consisting of 10 tasty Osaka-based cuisine anyone can enjoy.
kinds of sushi, miso soup, egg custard, tempu-
ra, and more, is the top menu item.
(B cid 12! 150,000 [El Dinnerfor one #150,000 [E FA7-X107HHE W 19,000 [E 10-piece kushikatsu set 19,000
27X Ee w50,000 Corkage per bottle #50,000 Q! D2[OtM|(2F) W20,000 Oden moriawase(assortment) 20,000
O sheir o248 285 &, 28-5, Daecheon-ro 42beon-gil, Haeundae-gu O sfetir eE12202 53,25 &, 2F, 53, Udong 1-ro 20beon-gil, Haeundae-gu
QY 051-746-7456 QY 051-746-7456 QY 0507-1364-3516 QY 0507-1364-3516
18:00-22:00 18:00-22:00 17:00-23:00 17:00-23:00
U RE Closed on Mondays and Tuesdays HARARR Closed on Mondays
s+ 256 2025 g4telok Haeundae-gu 257 2025 Taste of Busan
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ZESTHX]S0]
Chopilsal Dwaejigui

A HUS0| 17| KT DUECL KT X
T Ol OI8Ol RCk OIS ofe

im?l w9,500
9 et olRIAERR 23
HAEQX| TRXFAS 1078

QY 0507-1417-5516

17:00-24:00

=
gST%

The friendly staff grills the meat for customers.

It's a famous restaurant, and there’s always a
wait. Guests can reserve a spot on the Catch
Table app. You can customize it with a variety

of sauces.

Pilsal rind ¥9,500
Various cuts #9,500

@ #107, Building A, Byeoksan E Orange Plaza
23, Marine City 3-ro, Haeundae-gu

QY 0507-1417-5516

17:00-24:00
Open every day

=

2025 £

|—>
1}

X2
Kuziramen

2iof2fH CHE R Tlet m=9 =3 xets M
S2|X|2H 0] X2 32 ==0| Al &7t
#ll 12|10 OpREtAHIE 2 o= Qs Rojch Z
=AY it &0t Ho| i=Xel OfL|oFS 0
EHERSH ZHAIC

[ aK2t w10,000
OHF2}AH} %10,000

O sedresiz17
QY 070-4795-7214

11:00-14:30

2|00l 5O
YeA o

Haeundae-gu

When it comes to Japanese ramen, most peo-

ple think of tonkotsu ramen with a thick broth,
but this is a place where you can find shio ra-
men and shoyu ramen with a clear broth, as
well as abura soba. The ramen shop with a
dedicated fanbase presents slightly thicker
noodles, similar to those used in kalguksu,

that have a unique appeal.

Shoyu ramen #+10,000
Abura soba #10,000

@ 17, Udong 2-ro, Haeundae-gu
QY 070-4795-7214

11:00-14:30
Closed on Mondays

2025 Taste of Busan
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CJL A ¥200,000
21K TA W88,000

St 2501265 154,35
051-626-2364
12:00-15:00 / 18:00-22:00

EECHEL]

A refined dining experience curated by Chef
Kim Jae-hoon, where French cooking tech-
niques meet a harmonious blend of diverse
ingredients, resulting in creative and sophisti-

cated cuisine.

Course Dinner #200,000
Course Lunch #88,000

O, 3F, 154, Dalmaji-gil 65beon-gil, Haeundae-gu
QE 051-626-2364

12:00-15:00 / 18:00-22:00
Closed on Mondays and Tuesdays

>
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olziiot
HAREMA

Zeo|8lgt 2970 Ot A

M
M
N

L= & AZHOZ LEF01M 100%

= =
=
OfMIZ 2FE|1 UACH DEAT T 2L

[l 21X 2017t 100,000
Tl @0[7kA| ¥ 180,000-200,000

O sieti7orRINERZ33
FARIEEFLA XS5 1062

QY 0507-1354-6558
12:00-14:00 / 17:00-22:00

2,392 52

Haeundae-gu

At Harema, the omakase course is served in

a private setting. The dinner service is divid-
ed into two times, and reservations are 100%
required. It is a restaurant with a classy, clean

atmosphere.

Omakase Lunch #100,000
Omakase Dinner ¥180,000-200,000

@ #106, B1F, Doosan We've the Zenith,
33, Marine City 2-ro, Haeundae-gu

QY 0507-1354-6558

12:00-14:00 / 17:00-22:00
Closed on Mondays and Tuesdays

261 2025 Taste of Busan
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Haeundae Rib Barbecue Restaurant

H2H| 58,000
H2t| W54,000

SH2CH sH2eHel#HZ 333
051-746-3333
11:30-15:00 / 17:00-22:00

E=]
ﬁa—r%

Established in 1964, this family-owned beef rib
barbecue restaurant has been in business for

two generations.

Fresh beef ribs #58,000
Spicy beef ribs W54,000

@ 333, Haeundaehaebyeon-ro, Haeundae-gu
QS 051-746-3333

11:30-15:00 / 17:00-22:00
Open every day

Taste of Busan
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Interview

A

A Movie of Handmade Noodles

Nl=
dax
Chef

Kim Sang-jin

Ol2E= H|O| HIE

Outro by Vito

Q. X|2 7zt akst M|=O|X} AlRHHE= FLHICL. OEA| Q2|2
ARIRH=R| Ofit Z2i2 HOIRHERI7L 23t

1 E ADSAIC 1S5RS ZUHES 1) 0fnflo| L
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Azt EOL| DjgAle QA 5 U2 Zatwats o )
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2 TRt M2i0] S8t Yo| MZiCh Hi2 o|22lot2

ZOPHCIFOIA B2 1 ZHSS *2ORRITt

me oo
u
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Q. You're the hottest chef with the most beloved res-
taurant right now. How did you start cooking, and what
kind of career did you build until now?

Kim | was a bit of a troublemaker. When | graduated from
high school, my mother told me | was good at making
something using my hands, so | should choose between
hairdresser or cook. | started cooking, and while working
at a few restaurants and gaining experience, | decided to
study properly. | flew to Italy right away to learn at the ICIF
and continued to build my career.
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Q. It's like the story of a lead character in a
food movie. How did Outro by Vito begin?

Kim  When | was young, | used to work part-time
at my friend’s father’s body shop in Jeonpo-dong. |
started my restaurant in Jeonpo-dong because of
that memory, but there was no proper fresh pasta
restaurant in Busan at the time. So, | wanted to

introduce that item to Busan. For 14 years, | have
been making fresh pasta.

Q. SMOj3of|M 7t Al Alcto 2 OFREZ HIO|
HIE7} XIF 7SI IR e

)

N B742 A28 TP OB SACHD M23ct T2
A 221 7Pi Beim Bt JPAE 82w el
2 30127| Hat 97l 2 olgirt

Q. Outro by Vito is often mentioned as a res-
taurant that people want to visit on their trip to
Busan. What do you think is the reason?

Kim | wanted people who visited my restaurant to
always feel comfortable and have a good time. So
| tried to make it that way. When | considered the
new location, | wanted it to be a remote location
that was still easy to access.

Q. X|Z0jAlZAlE} 28| BM0| O YHs) L7

9l3H Tt 2 20| YA

Q. What do you think Busan, now called the city
of gastronomy, needs to develop further?

Kim | think the city's reputation is not matched by
its cuisine. It lacks variety and has a narrow pool.
Shouldn’t those aspects be improved?

2w 0|AT} BAlo| X0|2 Hefsl QIx[sHorst
REAIO| H 511 A 70| DUQIR| &, 7H5 3t 20l
Xlofl il ZIX[si7 Delsigton Sict

Q. What advice do you have for young chefs
looking to start their own business?

Kim  You must be aware of the difference between
ideal and reality. I'd like you to seriously think
about what you really want to do and whether it is
possible.

265 2025 Taste of Busan
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of Busan

S0 H=EE=

Busan Station Dwaejigukbap (Pork Soup) Alley

HIASA-d 3
T O 1 == 1

Bupyeong Jokbal (Pork Trotter) Alley

I:lE#WI—E*PCI'
T OOOANIO

Bupyeong Kkangtong Market



20| S =E= Food Streets of Busan

e

Choryang Station

SA LT ISR ES
Food Streets of Bug

S0 Hll=E==

Dwaejigukbap (Pork Soup) Alley near Busan Station

BrEHofHE|D| 2
International Passenger Terminal,
Busan Port

) 44
Busan Station

Yl T =2 stz @
=52t 28 1001 20| 20{R\= =iX[=E ==0ICt, Songhnogear
O XO|Lt 34t DFot XIS EIEIS0| 2921 0]20fM

Ltol i5Ho]| Sk= EiX|=EE MotE e A= Mol X 20t

The alleys on both sides of Busan Station Square form the Pork Soup Alley,
where the main stores and about 10 branches of the pork soup stores that represent
Busan are gathered.

It would be fun to find the best dwaejigukbap place for your taste buds on this street,

filled with highly praised soup spots at every turn.

269 2025 Taste of Busan
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Bosu-dong Bookstore Alley
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20| =S Food Streets of Busan [ ) Jungang Station

gEu3e

Yongdusan Park
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Bupyeong Jokbal (Pork Trotter)
Alley

Lizol
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%I-”AFOI'O_E_ Oe*ﬂx._' Nampo Station
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- Jagalchi Station
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At the end of Gwangbok-ro Street, known

as Gukje Market, you will find a famous
pojangmacha (tented food stalls) street and an alley
with signs of pork trotter restaurants.

This alley, where you can find vendors slicing jokbal

through the window from the street, is also famous as

the origin of naengchae jokbal (cold-tossed jokbal).

270 2025 F4to|st 271 2025 Taste of Busan
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Bosu-dong Bookstore Alley =ofod
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Jungang Station
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Bupyeong Kkangtong Market Yongdusan Park
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Bupyeong Kkangtong Market

Lol
CEa

Nampo Station

RRZRAE
Jagalchi
XX Market
Jagalchi Station
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In Bupyeong Kkangtong Market, which is connected to Gukje Market, you can try various street
foods such as eomuk and tteokbokki that represent Busan. When the night market opens in the

evening, dozens of food stalls open in an alley about 100m long, creating a spectacle for the eye.
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Dongnae Pajeon
(Green Onion Pancake)

MM
Sliced Raw Fish

(@D S
EYAETTY|
Black Goat Bulgogi
e )\ | =00l
1 | Grilled Hagfish

oHSE
Haemultang
(Spicy Seafood Soup)

O

Braised Monkfish

&=
Jaecheopguk
(Marsh Clam Soup)

e

El—]

Nakjibokkeum
(Spicy Stir-Fried Small
Octopus)

L]
Milmyeon
(Cold Wheat Noodle)

EHXI=&
Dwaejigukbap
(Pork Soup)

s=
Bokguk
(pufferfish soup)

S0

Braised Crucian Carp

S0 =0l

Grilled Conger Eel




BASEEZA! The local food of Busan

%EH HI';(|_-| Dongnae Pajeon (Green Onion Pancake)

S SFESA 13501 oi&oh= S41= BIEBA,
54 Olaf ot 24 S THl &M/ 1E & 2I0I1E S1I6H0 M EE S48
This is the dish that was offered to the royal court
" : X by the Magistrate of Dongnae and enjoyed by the
1999 2000 20014 20064 20074 g 5 ; " upper class. It is renowned for the unique flavor that
D S ) i combines various ingredients, including green onions,
e =022 O 2™ EHXI=Et ' R . d ater parsley, clams, mussels, oysters, shrimp, beef,
=Sl 2022 THE= eigl o] 0 ; egg, sweet rice, and nonglutinous rice flour.
SeAETYI H=E SNES =
& somunnan Dongnae Pajeon %EHZ’I]HHP‘.J Dongnae Halmae Pajeon
* 27 rTRMo| SESA, AR BARIE Sci+ =832=E 55 Sch+ BEZ94HZ 43-10
55, Geumganggongwon-ro, Dongnae-gu 43-10, Myeongnyun-ro 94beon-gil, Dongnae-gu
051-553-5464 051-552-0792
MMB| o .
oL Sliced Raw Fish
40| o125k Of
201 Eorn
Ot EfEtet 2
2l Shailel
Among the restaurants that serve one of the 13 local traditional Busan foods : L, — Due to the mixture of warm and cold currents, Busan's

coastal seas have always been rich in marine resources.
The fish living in rough currents have a lot of activity,
resulting in their solid flesh, Busan-style raw fish is
prepared from freshly caught fish, which has a pleasant
texture and a slightly sweet flavor.

and have been in business for 5 years or more, we have selected the estab-
lishments that passed our review criteria and screening process.

1999 2000 2001 2006 2007 E2IZ! Busan Myeongmul Hoetjip of 2H=E! Silla Hoetjip
7 XZXMEHet=E 55 7 D227 16 2745

Raw fish Grilled Hegfish Braised Monkfish Milmyeon Dwaejigukbap 55, Jagalchihaean-ro, Jung-gu 2-4F, 16, Millaksubyeon-ro 7oeon-gil, Suyeong-gu
Dongnae Pajeon Pufferfish Jaecheopguk (Cold Wheat (Pork Soup) 051-245-7617 051-753-2800
(Green Onion Haemultang (Marsh Clam Soup) Noodle) Braised Crucian
Pancake) i i
Black Goat Bulgog (SSOleg - (Nsa:ijésoggfi: - = £ap HEHZIE Geobukseon Hoetjip ST Bangpaje

Small Octopus) OHROHT 2201262812 69 ST ZOHHZ 2042 24

69, Dalmaji-gil 62beon-gil, Haeundae-gu 24, Gwanganhaeebyeon-ro 294beon-gil, Suyeong-gu
051-741-8850 051-753-7325

*Reference: Research Service Report, “Local Traditional Foods in Busan.”

2025 Taste of Busan




BAFSFESAI The local food of Busan

MEE Sanseongjip

S8 UEE 524

524, Sanseong-To,
Geumjeong-gu
051-517-5546

\t g f‘

TS T

I Black Goat Bulgogi

sattd DIS0M E5E SEOI S5 A7 2
T SYAE SO0 =222 72 SEAET/I= HE T
Silt= [IE S50t 22 Mol s34y D= 120
O 7Hel g 4217| H2AE0! 22 SOIC

Soft and odorless black goat bulgogi from grass—fed
goats in Geumjeongsanseong Village is grilled over
charcoal, creating a distinct flavor unique to this
locality. About 120 black goat bulgogi restaurants are
operating in the Geumjeongsanseong Village.

BILH7HE Hyeondae Garden RAELFRE Samso Tongnamujip  ZHEZE! changnyeongiip

saT MUEZ 510 S+ &2 78

78, Jungni-ro, Buk-gu

510, Sanseong-To,

=87 HEZ 520

520, Sanseong-To,

Geumjeong-gu 051-333-4277 Geumjeong-gu

051-517-6767

71&BE0 Gijang Kkomjangeo BHAATBENOE o

7IE2 718 7IEteR

70, Gijanghaean-ro, Gijang-eup,

Gijang-gun
051-721-2934

70 &7 = 103

103, Daegyo-ro, Jung-gu
051-463-5888

278

051-517-5288

S2HZ0I crilled Hagfish

X E SHOIE H71 AIFRAT, 012 DA AIE0M 221
Ol 258 237 TIACE XIS2 HE SF0!L ¥870| o5
F0I, 55 & CIo 2218 S0 Q27 AR L,

During the Korean War, refugees began to eat an
unfamiliar fish called "hagfish” to fill their hungry
stomachs. Later, it started being offered as a dish at
Jagalchi Market, Nowadays, hagfish dishes are beloved
in various ways: straw-fired, seasoned and grilled,
salted and grilled, and stir-fried.

Uz Seongiljip AITMUSEN Wonjo Sangomjangeo

7 ~YZ726HZ32
32, Suyeong-ro 725beon-gil,
Suyeong-gu

051-752-2596
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BAFSFESAl The (ocal food of Busan

HSTIHEE Jeongdongjin Haemultang
SAEIR HEEstE 37

37, Seomyeonmunhwa-ro, Busanjin-gu
051-809-8208

57 suE5oHd
3, Heukgyo-ro 59beon-gil, Jung-gu
051-257-3230

=
@ OHEEol. Haemultang (Spicy Seafood Soup)

AN 271 £2 AR OINE, SAE €10 15
OF YOI B =2 A2 H S92 HICIe QIF0H
O 25 1SS el 7E + Q=S4 X0 XI2IH O
ZI01 2t KA ST ATTEIOR2 S4I0ICH

Haemultang is a rich soup made of fresh crustaceans,
shellfish, and herbs and seasoned with gochujang (red
pepper paste). It became a natural favorite amongst
the locals with Busan's easy access to wide varieties
of seafood from the shores,

@ OFR! Braised Monkfish

10| QIR AIXEH OIS BLIS, X2 2 Z012
9IS SO [12 XSS Iz & gi= SEEO U2
THIT QU T DETIRE 0IS0I0! 2717t BT T2
E0100, 4 T2 AR S0 S0KRls 2 S22 &3
& 4 9= 20 SFOIC

The braised monkfish in Busan has a distinct flavor
differentiated from other regions, made of fresh raw
monkfish, bean sprouts, natural seafood seasoning, and
flavored soup. It is characterized by the use of fine red
pepper powder to reduce the spiciness while having an
appetizing color. By adding starch, the nutrients in the
soup are fully absorbed when eaten,

[HEIEE Daetimulkkong

ASH HSIHZ2135819t2 15
15, Nakdong-daero 135beonan-gil, Saha-gu
051-203-4425

2025 Taste of Busan



BAFSFESAI The local food of Busan

I Py
== Jaecheopguk (Freshwater Clam Soup)

>

SIS THE=R samnak Hadong Jaecheopguk
A=t HSHZ151881Z 33

33, Nakdong-daero 1518beon-gil, Sasang-gu
051-301-7200

SITEHEXI Wonjo Halmaenakiji

SAEIT SEHIOE 19
10, Goldtema-gil, Busanjin-gu
051-643-5037
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Jaecheopguk is a clear soup made of freshwater
clams, which are soaked overnight to remove the
sand, shelled, boiled, and seasoned with salt. It is a
local favorite for comforting hangovers, Unfortunately,
freshwater clams are disappearing from the Noksan
area of Busan, which used to be the major habitat, due
to environmental pollution,

EIHTHAS Halmae Jaecheopguk

AT HSIIE15308 2 20-15

20-15, Nakdong-daero 153@beon-gi, Sasang-gu
051-301-7069

SiX10] S SE0l Z80t7| Rl 12 IX/IRE E0 @
dLIR= =2 20l ot THROI0 HiXI ER0I 2 4
OFAl S 2 = AT MR, 71, 22X 52 0180 BE S+
O Of=S 0| A0 28, Z THEO! 2Tt CHIIRS
0I8ot= &0l SE0IC

To make full use of the flavor of small octopus, the soup
is made with fine red pepper powder that is light and
crisp in taste. It allows the genuine taste of octopus
to come out. It is made of broth from shrimp, clams, and
anchovies, seasoning with a lot of garlic, and only adds
essential vegetables such as onions and green onions.

QECLITIHUEXH Oryukdo Nakji Beomil Main Branch
4

46-1, Jeonggongdan-ro, Dong-gu
051-638-1589
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OFES Chunhechudong

LEIT MBESIE 48-1
8-1, Seomyeonmunhwa-ro, Busanjin-gu
051-809-8659

Rl

IN

b= Sinchanggukbap

M+ 22 53
53, Bosu-daero, Seo-gu
051-244-1M2

Milmyeon (Cold Wheat Noodle)
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Milmyeon is derived from Gyeongsang-do style wheat
noodles and North Korean-style naengmyeon that
were incorporated during the Korean War, For the broth,
beef, pork, and chicken bones and meat, various kinds
of medicinal herbs, and vegetables can be added. Eaten
cold, the dish showcases sweet, sour, and spicy flavors,

2 Myeonchaeum

S87 SEE231MHZE N

11, Geumjeong-ro 231beon-gil, Geumjeong-gu
051-513-4443

@ EHXI==E} owasiigukbap tork soup

O AIZOICH EHXI AE
Z2 01 Xl HAE

During the Korean War, refugees never had enough
food. Dwaejigukbap started from salvaging soup out
of pork bones from American military units. Pork bones
are boiled to make broth, and soju, doenjang (soybean
paste), and ginger are added to remove the pork smell
and generate distinct flavors,

US0IEHXI=E =28 Ssangdungi Dwaejigukbap Main Store

Lt o
=T T

35 UN

AIEotz 35-1

pyeonghwa-ro, Nam-gu

051-628-7021
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X2z Chowonbokguk

=T 2BHE49281Z 30

30, Hwangnyeong-daero, 492beon-gil,
Nam-gu

051-628-3935

SIFEm=Es Wonjo Haelmae Bokguk

OH20HT Z201Z628z
7, Dalmaji-gil 62beon-gil, Haeundae-gu
051-742-2790

sSlis= Dongdaebokguk

AT RIS 2Z 14-8

14-8, Daeshingongwon-ro, Sec-gu
051-246-2448

s llgwangdaebok

71EE LEE 0IRE 3
3, Ihwa-ro, llgwang-myeon, Gijang-gun
051-721-1561

Bokguk (pufferfish soup)
S0t TS =0io] RER0| ESBI0 Al A8t =012
T8 & Qe AT HIS 71201 T2 KIS0l High S=E0f 2
Of, OFRI1T CISt =01 QBI7H AR T ==0| THE
Q8lZ =3 = 57, = HE 98 =5 = 217 = 43
S Digst opis 52 4 AL

Because of the abundant resource of pufferfish in
Busan, fresh supplies are always available. Also, with
a high level of detoxification skills accumulated here
compared to other regions, safe and diverse pufferfish
cuisine are popular in Busan, Bokguk (pufferfish soup)
is the most famous, but a variety of dishes such as raw
fish, fried pufferfish, seasoned pufferfish skin, braised
pufferfish, pufferfish bulgogi and steamed pufferfish
are also enjoyed widely.

7HOFEMEE! Gamasot Saengbokiip

7182 7183 M2 327-2

327-2, Chaseong-ro, Gijang-eup,
Gijang-gun

051-722-2995

EMEE! Deokcheon Bokjip

SR7IEZE 412
41-2, Gichal-ro, Buk-gu
051-334-5454

=53 Geumsubokguk

2~ 55124382 23

23, Jungdong 71-ro 43beon-gil,
Haeundae-gu
051-742-3600
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oo

0’|-_|'-0| Oyangsusan Jangeogui

0

7182 7188 7I8012I= 548-3

548-3, Gijanghaean-ro, Gijang-eup, Gijang-gun

Braised Crucian Carp

S0i= EEH HR0| MOt Bl E00, E40Z Af
IO AL FA2 HEZ 05 T2 A M=XI7+ R0
QUTEE SORHS EAZCLEL HSZ0IM 0= &RA7HE
OIEY RE M=X171 =2X7 £l S01 S=01 Ol*IA
271 E2 SA0I TIof712 AL

Beloved as a nutritional food in Korea for ages, the
crucian carp is high in protein and iron, which is good
for anemia, Located at the mouth of the Nakdong River,
Busan locals have long been enjoying braised crucian
carp with many reservoirs that have provided a rich
supply of fish, However, as fishing in the Nakdong River
decreased and the supply from the Oryun reservoir
is relatively low, crucian carp dishes are becoming
increasingly rare to find,

@ %QO" -_|'-O| Grilled Conger Eel

The Gijang area of Busan is the main production center
of conger eel. Many specialty restaurants are also
located in this region. Since there is not much difference
in taste throughout the year, eel dishes are always in
demand. Most of them are eaten as raw fish or grilled.
The bones are fried and enjoyed as snacks, and the
head and intestines become ingredients for soup.

SHE Hwanggeumoejang

OO 278812 42

42, Gwanganhaebyeon-ro 278beon-gil, Suyeong-gu
051-751-9285
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A new landmark in Busan
BUSAN CONCERT HALL

After Busan citizens walted and prepa

28RO Jin 22 5

2Ixl -
Locatior! D ngpyeong ro, Busanljn gu, Bg;gz C o‘an‘ances educational programs, and café operations
2 | 29,408 | HHE 19 901m€%?1‘§, XI**3*) qﬁ_ii Y ZoIx &% Ijo|ZQ 27 MX|, HIOFE (E k) SEfo| 2T
Area’ P Land area: 29,408 / Total floor area: 19, 901:11..... style dedicated concert hall for classical music and the first installation
F. m‘"
: .-EJ:‘U%E» . (1 basement level, 3 above-, ground léve]s) - s ofa p_|.;') of'gan. outside of the Seoul Metropolitan area in a public institution
SU3Y EMEE(2,0114), % H19-(400“) - Enjojx| http://classicbusan.busan.go.kr
Space composition Concert hall(2 011 seats) ‘Cﬁ Website http://classicbusan.busan.go.kr
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The contents of this booklet were prepared as of December 2024,

The menu, prices, and opening hours at each establishment are subject to change.

Temporary and permanent closures of businesses may occur due to their operating environment.

Please note that the information listed in this booklet applies to weekday services by default, and menu and
operating hours may vary on weekends.
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