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The contents of this booklet were prepared as of December 2025,

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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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

2026
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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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Busan Excellent Food

In Busan, a city known for its vibrant gastronomic culture, the Busan Metropolitan City
annually operates the Busan Excellent Food Certification Program, through which locally
produced food products undergo a rigorous evaluation of management, hygiene, freshness,
technology, and taste before being certified by the Mayor of Busan.

Once selected through this process, Busan Excellent Foods are recognized as trustworthy
products guaranteed by the Busan Metropolitan Government, serving as yet another

testament to Busan’s identity as a city of gastronomy.
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Park Sang-hyeon

= Food columnist
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Park Gi-seop Jeong Ji-yong Eom Hyeon-ju
Chef, Sogonggan Chef, Head of the Department Chef, Restaurant Ambience

of Food and Dessert Startups,

Daedong University

B-FOOD Recipe

Fa| Hg= Fa ki
Season 3 Mz Blaier Mz ‘@ AEf2lo} o nlE Aol 720 TR i E
Transforming Busan Excellent Foods Kim Yun-hye Cheong Yong-wook Kim Seong-jin
. . Chef, Lalaguan Chef, Osteria Aboo Patissier, Kurumi Sweets
Into Cuisine
The third B-FOOD series was developed using “Busan Excellent Food” products
ZIx3| ooy
as ingredients, with a focus on finger foods suitable for various tasting events f'°'| - _
i SNV [EN=rd ‘THE|HI CHE
and amuse-bouches that can be incorporated into boxed meals and formal dining.
Kim Jeong-hui Mun Yun-ho
This project aims to elevate food products developed in Busan to the level of cuisine, Patissier, Sogonggan Owner, Party Been

and through the continued collaboration between Busan Excellent Food and B-Food,

to develop dishes that can represent Busan as a tourism product.
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B-FOOD Recipe 1_|

Caponata Stuzzichini
with Obok White Doenjang & Gochujang Tartlet

Caponata Stuzzichini

| Ingredients |

Eggplant 300g
Onion 100g

Celery 1009

EVOO 1oz

Pine nuts 20g
Capers 30g
Cooking oil 1000cc
Tomato paste 20g
Sugar 40g

I Recipe |

. Cut the eggplant into 10mm cubes.

N

Finely dice the onion and celery into 5Smm pieces.

w

. Heat the cooking oil to about 160°C, then add the eggplant and fry until lightly
browned. Once fried, place the eggplant on a kitchen towel to drain the excess oil.

&~

In another pan, add a small amount of EVOO and slowly sauté the onion and celery

over medium-low heat.

5. When the onion and celery become translucent and softened, add the pine nuts

and sauté together.

6. Add the fried eggplant, capers, and sauce, then cook over medium-low heat for

B-FOOD Recipe 2. |

Samjin Eomuk Taco

| Ingredients |

Mayonnaise 100g
Chopped onion 30g
Lettuce 50g

Sugar 10g

Lemon juice 10 g

| Recipe |

N —

w

. Cut the brick pastry sheets into taco-sized pieces.

. Place the eomuk fish paste on the brick pastry, spreading it

evenly while leaving about 1cm around the edges.

. Fry in oil preheated to 160°C for about 40 seconds to set the

shape.

White wine vinegar 80g about 15 to 20 minutes, until the sauce has almost completely reduced.

Herbs/edible flowers 3g

~

Turn off the heat, add finely chopped basil, and season with salt.
Salt to taste

oo

. Strain once through a sieve to remove excess oil, then let cool and store in the
Burrata cheese 120g refrigerator.

Gochujang tartletas needed 9 Finlly, place burrata cheese on top of the gochujang tartlet, add the caponata,

3% EVOO: Extra virgin olive oil herbs, and edible flowers, and finish with a drizzle of EVOO.

Obok White Doenjang & Gochujang Tartlet

| Ingredients | | Recipe |

Obok White Doenjang 10g 1. Choose one of the two pastes and mix it well with all the ingredients except the
Obok Gochujang 10g bread flour.

Water 40g 2. Add the bread flour and knead to form a dough. Cover with plastic wrap and let it
Clarified butter 20g SR i

Egg yolk 15g 3. Lightly dust the dough with flour, roll it out thin with a rolling pin, and cut it to the
Sugar 10g size of the tartlet using a round mold.

Salt 3g 4. Thinly coat the inside and outside of the tartlet mold with clarified butter. Attach
Bread flour 150g the cut dough to the mold, then place another tartlet mold on top and press firmly.

5. Stack about three molds together when preparing them.

6. Bake in a preheated oven at 150°C for about 35 minutes.
(Adjust the baking time depending on the color and doneness.)

. . 4. Fill the fried taco shell with the onion and lettuce sauce.
Perilla leaf oil 90g
5. Sprinkle the prepared chives on top.
Egg yolk 1
6. Finally, add the perilla mayonnaise and garnish with chervil,

Lime juice 20g
cilantro, and edible chrysanthemum.
Minced garlic 20g
Salt to taste
Black pepper to taste
Eomuk paste as needed

Brick pastry sheets as needed

Chervil, cilantro,
and edible chrysanthemum for garnish

Chives as needed
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Where the River Meets the Sea
Flavors of the Season
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#RiversideDrive #FamilyDining #Freshingredients #BreathOfThePlains
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At the estuary of the Nakdonggang River lies an open stretch of space with-
in the city. Instead of a forest of buildings, the horizon unfolds here, bring-
ing an abundance of ingredients from the meeting point of river and sea.
Dishes made with ingredients grown slowly and with care awaken a sense
of pure flavor that had long been hidden behind culinary extravagance.
Gangseo-gu, the largest district in Busan by area, is home to Gimhae In-
ternational Airport and Busan New Port, and it is also known for agricultural

specialties such as Myeongji green onions and Daejeo salty tomatoes.

35
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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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051-271-2068
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11:30-14:30 / 17:00-20:30

E=}=1
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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
QE 051-271-2068

11:30-14:30 / 17:00-20:30
Open every day
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A nearly century-old Japanese colonial-era

house has been reinterpreted as a refined space
reminiscent of a traditional Japanese ryokan.
The restaurant offers a variety of broths and Ko-
rean beef graded 1++, allowing guests to enjoy a

distinctive meal alongside beautiful landscaping.

Striploin (per person) #28,000
Sukiyaki broth 3,000

&, 36, Gonghang-ro 1347beon-gil, Gangseo-gu
QY 0507-1310-2671

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

ZATF Gangseo-gu

2.

EXSHlo|#z]
TOBUK BAKERY

AIZLX E7|IH50] AR|(ERY Otdf2|7}e) #5,000
Az 271 w4,000

GMT HSH R 526-1 ESH0|7{2(7 |

0507-1371-0250

@@C@

10:00-22:00

MLt clol so
e o= T

® s BR

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) 5,000
Salt Bread W4,000/2

@) Tobuk Bakery Cafe, 526-1, Nakdongnam-ro,
Gangseo-gu
QE 0507-1371-0250

10:00-22:00
Closed on Lunar New Year(1 day)
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Geumjeongsan Mountain is both the root of Busan and a place of quiet ref-
uge. Beneath its slopes, dishes that echo the stillness of thousand-year-
old temples cleanse the modern palate, long accustomed to bold and stim-
ulating flavors. Along the winding roads of Sanseong Village, restorative
dishes and carefully prepared vegetarian meals appear one after another,

resembling a kind of quiet practice that restores both body and mind.

Named after Geumjeongsan Mountain, the district is home to Geumjeong-
sanseong Fortress, Beomeosa Temple, Pusan National University, and

Spo1l Park, while Sanseong Village is especially known for its grilled goat.
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Maparam Haemuljjim Haemultang Guseo Main Branch
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OH2L AHE] AR TEOIN Kbk 22 MAS S
MMt 32 748 13 BEEIORE T9uCt o)
9|2 2 HRHe| ALSO| R BChs OfR
© M2 sl x4 CIZ0|N TS 8t3 0|22
o ZIAlS B ir

L1
(T

OF7|E2| 2A #29,000
OF7|E2| LAAMN|5E 16,000

27 BACEE50412 43

0507-1338-4691

® R 6

11:00-20:00

2lool SO

Fresh chicken delivered each dawn from a
poultry facility is carefully trimmed and grilled
over premium binchotan charcoal. Despite
specializing in yakitori, the restaurant is sur-
prisingly popular with an older clientele. The
name itself, taken from the Korean consonant
“C ” the initial sound of dak (chicken), reflects
the restaurant’s sincere dedication to yakitori.

L]
(e

Yakitori Course 29,000
Top 5 Yakitori Osusume (Chef’s Selection)
16,000

&, 43, Busandaehak-ro 50beon-gil, Geumjeong-gu
QY 0507-1338-4691

11:00-20:00

Closed on Mondays

247 Geum jeong-gu

ZE0 et QIE2[0E Tl 2 HR2ol ofEE
AR £EEZ TS Xt QUCH 200501 7HRISH
uf QFE AIZE AfZHEOF 2 SMERE[HREEOR
Aldot sfitEt SALE EBorg 21 242 5ol o
O= Q7| & Ro|tt
[ 122 w60,000-90,000

Si2E W60,000-90,000
O 2x7zd=41825
QY 051-557-5577
11:00-15:00 / 17:00-22:30

247 80U 52

® i B

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 mar-
inade that anyone would enjoy.

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

@ 2F, 418, Geumgang-ro, Geumjeong-gu
QY 051-557-5577

11:00-15:00 / 17:00-22:30
Closed on second and fourth Mondays
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[ 259 3==2! w6500

oft2| 7t A28} ¥6,000

ST LUIARZ20
051-512-7034

I
E
08:00-18:00

HE 22X d 7R

h B

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 6,000

@ 20, Osige-ro, Geumjeong-gu
QE 051-512-7034

08:00-18:00
Closed on national holidays and Labor Day

247 Geum jeong-gu
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Aset(22l) #35,000
Bset(22!) w39,000

ST AH= 124 16
051-583-2682
11:00-15:00 / 16:30-21:00

ENelellyoj=]|
TFRYRF

® B 6o

To make proper broth, this restaurant boils beef

leg bones for over 24 hours and carefully pre-
pares 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 Vietnamese food.

Aset(2 persons) 35,000
B set(2 persons) 39,000

&, 16, Jangjeon-ro 12beon-gil, Geumjeong-gu
QY 051-583-2682

11:00-15:00 / 16:30-21:00
Closed on Wednesdays
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FE°F 17|E HIAMSHA §7| 1, 21 2t =7kA  Thick cuts of meat are fried to a crisp and Owned by one of the most famous Korean con-
AAE ARSI OFs T 22|7|0f| A AIAE &2 served with house-made tonkatsu sauce. In a fectionery masters, it uses quality ingredients
2 0l= 3102 FIAIS Clo} Off|L} £x8) 1 B cozy setting, the restaurant takes pride in pre- such as sun-dried salt from Sinan that removed
22 EJIAS o= 1 9lct paring tonkatsu that is always moist and ten- salt water for four years and seasonal domestic
der, made with genuine care. produce. Over 100 kinds of bread and desserts
are prepared and served every day.

[ 25=7~ w13,000 [E Assorted Tonkatsu ¥13,000 (B 22 w4800 [ saltbread(2) 4,800

EAME 1#10,000 Tonkatsu Sandwich ##10,000 HETHYH W14,700 /26,700 Myeongjang jeonbyeong 14,700 / 26,700
O 2¥7sEzcHAR &, 83, Dongbugok-ro 5beon-gil, Geumjeong-gu 9 27 Rtz 634230 & 30, Busandaehak-ro 63beon-gil, Geumjeong-gu
QY 070-8259-8403 QY 070-8259-8403 QY 051-711-4454 QY 051-711-4454
11:00-15:00 / 17:00-20:00 11:00-15:00 / 17:00-20:00 08:30-21:00 08:30-21:00

UL FL Closed on Sundays HERR Closed on national holidays

52 =83 Geum jeong-gu 2026 F4ke|gt Taste of Busan 53
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[ #12M4KE 2A71% ¥18,500
Bl2lI7tx w12,500

ST SLE247-10
010-5685-5482
11:00-21:00
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K
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2023~2026

This is the main branch of the famous tonkatsu
specialty store Tonshou. The restaurant selects
quality ingredients and makes amazing tonkat-
su through four stages: low-temperature frying,
high-temperature frying, resting, and charcoal
grilling.

I:@ Berkshire K Special Roast Katsu 18,500
Hirekatsu W12,500

@ 247-10, Geumgang-ro, Geumjeong-gu
QY 010-5685-5482

11:00-21:00

Closed on national holidays

=83 Geum jeong-gu
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Where the East Sea and the South Sea Meet
Abundant Flavors of the Sea

#lLhESHE #7| 32| #2237 | #HICte|dE
#SeafoodShowcase #GijangAnchovies #0ceanViewLargeCafe #GiftFromTheSea
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Seafood raised while enduring the rough and untamed waves of the Gi-
jang sea offers bold and distinctive flavors, while stylish large cafés and
dining spaces add a modern sensibility to the area. In Gijang, the most
elemental flavors of the sea coexist with contemporary spaces for relaxa-

tion, demonstrating how far Busan’s food culture can evolve.

Gijang is the only gun (county) in Busan and is home to two beaches,
Imnang Beach and llgwang Beach, as well as Haedong Yonggungsa Tem-
ple and the Osiria Tourism Complex. The region is also known for its local

specialties, including Gijang seaweed and anchovies from Daebyeon Port.
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Gijang Beach Straw-Fire Grilled Hagfish

ofZo] Soies BFOIE Fzo 79
8 w02 =2 4 9l Buols YEoRE
4 91, QU{7E XY K2t Brol HZ
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11:00-21:20
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® i B
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This restaurant grills fresh hagfish, delivered
daily, over straw fire so that diners can fully ex-
perience its natural freshness and flavor. The
hagfish can also be enjoyed with seasoning,
and a variety of side dishes prepared directly
by the owner are served together. The young
radish mulgimchi is especially memorable for
its distinctive taste.

[ Straw-Fire Grilled Hagfish (for 2) #60,000
Seasoned Hagfish (for 2) w60,000

@ 11, Gongsu 2-gil, Gijang-eup, Gijang-gun
QY 051-721-4539

11:00-21:20

Open every day

7|22 Gijang-gun

2
i dz=|ni7H~ol

Daeseong Galchi Jjigaegui

ZXIPHet 70I, K|t Mot Srolis chiet
01T NgoR 2 CHETI0| %L AL A
WEIK|t ZA MZXIS ALSIO 282 9T
H
we

L1
(e

ZEXIT7H 191 143,000
ZX|L0| 1218 43,000

71EE I 1dE tiH2E 9

051-721-2289

® B 6o

11:00-20:30

=0Os
HERR

by
A Daebyeon Port restaurant with many local
regulars that serves stewed and grilled galchi
(cutlassfish), anchovy sliced raw fish, and jjigae
(stew). The dishes are made of fresh raw ancho-
vies and raw cutlass fish from Jeju Island, with

chunky volume and tender flavor.

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

I

£, 9, Daebyeon 2-gil, Gijang-eup, Gijang-gun
Q8 051-721-2289

11:00-20:30

Open every day

2026 4|t Taste of Busan 63



3

HIAES AH|NHA
Restaurant Ambience

_|T|_
Ral
o
=
19
on
Ral
19
10
>
e
rot
=
HU
N
Ol
]
nt
=
>

ot
=2
oC ox
[0 ox
HU >
N
o X
18 o
oH Mo
ond
sy
w =
o Ir
MHo
L]
rr
©
Op
=}

o
0x
m
£Q
il
kl
o
il

fal

2] w88,000
£l W 149,000
(Aol wet s E 2 9lS)

712 71EE Hel1Z2 10

0507-1370-3441

® B 6o

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

ohL+Rd §7

®Bx

64

This contemporary Korean dining restaurant
carefully brings out refined flavors using fresh
local ingredients such as kelp and seaweed.
The space, which harmonizes beautifully with
the landscape of Gijang, was completed after

two years of discussion and planning.

fad

Lunch W88,000
Dinner #149,000
(Prices may vary depending on the season)

10, Naeri 1-gil, Gijang-eup, Gijang-gun
0507-1370-3441

® B 6o

11:30-15:00 / 17:00-21:30
Closed on Tuesdays and Wednesdays
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This restaurant is run by Korean cuisine master
chef Park Gyeong-rye, who has received numer-
ous awards. Many people visit to enjoy the gom-
tang that the master chef personally prepares in
a traditional cauldron. The side dishes served
with the meal are also made with seasonal vege-

tables that are grown and harvested by the chef.

[l Someorigomtang (Beef Head Meat Soup) 11,000
Oribaeksuk (Whole Duck Soup) 76,000

&, 83, Sansugok-gil, llgwang-eup, Gijang-gun
QY 051-758-6349

08:00-15:00 / 16:00-19:30
Closed on Mondays
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365 2T SE0{9| MEHE M0 MBS, At this conger eel restaurant, the chef carefully L2 E|CH ofEtQl Sha|etof| M Z4=%F AlMSEH|  This restaurant prepares its dishes using fresh
ARIEE X2 7HK| ZHEN0| MRl X|= EX0{XME  checks the condition of the eel 365 days a year H HABE 2418 FH[SH= 0|22 ES| Rt seasonal seafood sourced from Hakri Port, the
& H|Hol RXIHE| ZIX|7IX| 2ulato| 22f7p=  and takes charge of cleaning and cooking. It XML QIOlE ARER 017 =2 =52 ot largest fishing port in llgwang-eup. In addition
DE S XX 0HS0] AFR ST} makes everything on the menu, from the secret N to its well-known anchovy ssambap, the res-
sauce to the kimchi. taurant also offers a variety of popular seasonal
dishes.

[ =z sHEAI2212) w60,000 Conger eel platter(2 servings) #60,000 (B 2 wi15,000 Myeolchissambap

=5 AR A7t Rock bream platter(2 servings) (market price) CHTAEF 20,000 (Leaf Wraps and Rice with Anchovies) W 15,000
9 IR oEg shiZ 137 & 137, Yeonhwa 1-gil, Gijang-eup, Gijang-gun 9 e s ootz 1312 Daegutang (Codfish Soup) 20,000
QY 051-721-2956 QY 051-721-2956 QY 051-724-7188 & 1312, Gijanghaean-ro, llgwang-eup, Gijang-gun

O 051-724-

11:0021,00 11:00-21:00 09:00-21:00 S 051-724-7188

dizme Open every day s En 09:00-21:00

Closed on Tuesdays

® B
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2023~2026

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 famous.

Salt bread(2) ¥4,000
Chiramdol Manju 2,500

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

10:00-21:00

Closed on national holidays

7|22 Gijang-gun

3

=2y

Tambok Main Branch

ofle Z2f0|glo] B! FLiA HER2|, ALK
QI HE LT AA S HEQEIE TECE ol
o StAlg MHEO|= ROR Q2El 7122 2ast
St QIE|2|0f 7 =R elnt
[ E=% e=g wi8,000

EF=120] 139,000
9 Iz YEg 2ol
QY 051-727-4213
10:30-16:00

2 58U 52

This casual Korean restaurant specializes in ab-

alone dishes, such as Korean abalone served
on beautiful plates and the signature abalone
guts sauce. The architecture features a blend of
traditional Korean and casual interiorsin an old
Hanok building.

Tambok Porridge, Tambok Rice #18,000
Tambok Gui(grilled abalone) 39,000

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

10:30-16:00

Closed on Mondays and Tuesdays
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Nam-gu is a place where the vibrant energy of university districts meets
the dignified atmosphere of the UN Memorial Cemetery, Busan Cultural
Center, exhibition halls, and museums. From trendy shops to long-estab-
lished eateries hidden in old alleyways, the wide spectrum of flavors found

in Nam-gu pleasantly blurs the boundaries of taste and preference.

The district has the largest number of universities and cultural facilities in
Busan. It is also home to the Busan International Finance Center and Igi-
dae Cliff, while Seopjari in Yongho-dong is well known for its raw fish and

conger eel dishes.
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£SO 01502 B10| 7|ofet QU o
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0] SFOICt BLH2TH 87 0] 456t Mol
U= S5 Dol CREHS ST B of
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g LR 15

051-627-4319
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Also remembered by its old name, Chungmu

Restaurant, this restaurant specializes in braised
codfish cheek, characterized by the spicy mar-
inade and a heap of onion slices. The unique
presentation of braised codfish cheeks, which
are topped with bean sprouts and spicy mari-
nade, pairs well with makgeolli and is perfect
when eaten with potato noodles.

Braised codfish cheeks W33,000 /45,000 /52,000
@ 15, Jinnam-ro, Nam-gu
QY 051-627-4319

11:30-21:00

Closed on national holidays

= Nam-gu

2

| E-X1A
Miso Oden

tions even with strangers sitting nearby.

[ AXIQHEr w27,000-32,000 Sujiodentang
AX| W18,000 (Oden with Beef Tendons) w27,000-32,000

O U7 golms210MZ 9 Suji (Beef Tendons) 18,000

Q® 051-902-2710
18:00-24:00
ygozo 18:00-24:00
Closed on Sundays

&, 9, UN pyeonghwa-ro 10beon-gil, Nam-gu
QE 051-902-2710

2026 4|t Taste of Busan

When evening falls, this place is always filled with

people. The warm and nostalgic atmosphere of

the oden bar makes it easy to strike up conversa-

77
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LHY| SHp HZ2 S| I8H, 4057 401 =S To make milmyeon more flavorful and healthy, AMARAIZIE 2H &2 M 258 2 = Y= §  Itis a famous restaurant where you can see a
QEHIEtOR oF=0l otk EOZ Oh= MoIZts  they applied 40 years of know-how to create a ot AlctoR HAto| A0t i X|ZEMEA = long line during mealtime. Ssangdungi is one
OF J|&F CIA|OIR RIF Ot= AlRZ A}23}0] 212 unique recipe using natural brine from yakkong OlIME 20| B|= Alck = o 20|C} gf&Al & of the most popular dwaejigukbap (pork soup)
OrS 74| EM 0= S JHErsH Wi UM SR Soybeans, hamcho (glasswort), and tot (hijiki) goz ousict restaurants in Busan, home of this local dish.
and vinegar made of kelp produced in Gijang,. They are famous for the tenderness of their
pork meat.

[ =2 ws000 Mul milmyeon 8,000 [ =xi=2 w10,000 Pork Soup ¥ 10,000

SH[ZH w9000 Mulbibim milmyeon W9,000 S=SEEE W 12,000 Steamed Pork Set 12,000
O yrszRIsHU01E & 1F, 80, Dongmyeong-ro 145beon-gil, Nam-gu 9 g7 gdmetz3s &, 35-1, UN pyeonghwa-ro, Nam-gu
Q® 051-611-1231 Q® 051-611-1231 QE 051-628-7021 QE 051-628-7021
11:00-15:30 / 17:00-19:30 11:00-15:30 / 17:00-19:30 09:00-22:00 09:00-22:00

HRARR Closed on Mondays FEHRR Closed on national holidays

i B ® ® & B2
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Alcheon Sundae Gopchang Jeongeol Jeonmunjeom kil

A ot HEEE A Hes et 2T &
ot 2% 5 E& 50| ZyAHL] Tlot 494
S22 St 2 TSP YRE EEEASIIA| CHYst
A Aot 2ok

SOIZATZ(20112) - 20104 =2 135,000

O drerz7iziss

Q® 051-612-5952

11:00-15:00 / 16:00-21:20

olool o
ERE%T

®

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 2
(minimum 2 servings) 35,000

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

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

= Nam-gu
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Jungjaejip

L]
\uilie

A3 H0]7 =77| W18,000
C| LtZe| off 252t 17,000

g 8422142 109

051-793-1866

® Rt

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

0lO0| HX 2l00l BO

This Italian restaurant, known for its gnocchi,

feels like a bistro tucked away on a quiet Euro-
pean alley. The cozy interior is clean and well
maintained, and the restaurant offers friendly
service along with delicious food.

Mushroom Cream Bacon Gnocchi 18,000
Di Napoli e Rucola #17,000

&, 109, Yongso-ro 21beon-gil, Nam-gu
QE 051-793-1866

11:30-15:00 / 17:00-20:00
Closed on Sundays and every other Monday
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Chowonbokguk

24 R 5012 TEHC! o[22 50H £
O UM QE[A[QI OFHX|QF FAF K|S E4FE|
AP SOIXIA S AX[XIR! OFS0| 20 ZHSE D QA
= XOE CINILT i £HER SX0[= 20|Ct
M9 50{R2E B 5 e 2oICt

[ == w18,000

S5 W45,000
T ZE2 49242 30

051-628-3935

® R 6

09:00-15:00/ 17:00-21:00

pSk=i=]
FERR

® ® @B

82

K
5 years

2022-2026

Chowonbokguk is a well-known restaurant spe-
cializing in pufferfish cuisine. Started by a fa-
ther with 50 years of experience as a Japanese
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 al-
ways packed with customers who want to taste
their top-notch pufferfish dishes.

Bokguk(pufferfish soup) 18,000
Bok suyuk(steamed pufferfish meat) w45,000

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

09:00-15:00 / 17:00-21:00
Closed on national holidays

=27 Nam-gu
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17:00-24:00
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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.

L1
Y

£ #109, Building B, Hilltop Top Place,

115, Bunpo-ro, Nam-gu
QE 051-611-6799

17:00-24:00

Closed on Mondays

2026 4|t Taste of Busan

2 Guangdong-style Sweet and Sour Pork 22,000
Sichuan-style Mapo Tofu W 13,000
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Interview
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The Restaurant That Started
Busan Agwijjim

o0 chE
o A
el

Second-generation Owner
Yun Geun-sun
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Mulkkong Sikdang
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Q. This restaurant stands out even in Jung-gu, where
many famous eateries are located. We have heard that
it is the origin of Busan-style agwijjim(spicy braised
monkfish). How did it all begin?

Yun  During difficult times, my mother started this restau-
rant to feed and support her seven children. Back then, the
cheapest thing at Jagalchi Market was mulkkong, or monk-
fish. She would buy monkfish, cook it into soup, and give it
away for free while selling the dongdongju she brewed her-
self. My mother was a very good cook, so word gradually
spread. One day, a customer mentioned a dish from Masan
called agwijjim and suggested she try making it.

My mother had never even seen the dish before,
but she created it in her own way. That was the
beginning of Busan-style agwijjim.

Q.  3cij ojoj=0{ Aot QICt HIZO| 3
ZoILL.

e3¢ 2SS X20/CE AHSE 0f2] 7| o 7}
= Al2HS0[2} Bl 2 BlmsiTt e SIE K8k of
SIct 92 & 0jur] & 3 D207 1 MY A
A8t 2, MY B 2 MO, Fa3H| LhOlopx|
D 2 712 FAH SAIT Lzjof 1A 22t
YAZ Q8 & 4 2l U YOIt

Q. It has now been loved by customers for
three generations. What is the secret?

Yun Customers are the real measure. They
have been to many different restaurants, so they
compare right away. That means we cannot cut
corners. We do not know how to make things
fancy, so we simply use the freshest and best
ingredients and serve generous portions. Only
when customers leave satisfied can we continue

running the restaurant for a long time. That is the
only way.

bR HRAH S4S T2

Z[TH O RATH2 S ofenR

Q. Busanis now considered a gastronomic city
in Korea. What do you think makes a dish unique
to Busan?

Yun | am not entirely sure, but if someone eats
something in Busan and comes back looking for
that same dish on their next visit, then that must
be Busan-style food.

Q Ox[ZeR S FH[sh= F2 22IUSl

oz Y
A Eig Pefst Al

22 ZH| GO ARISHA| Of2t, 2T ZFE 3o 41

AR A f T BIEA] AA 20| SO 2 AEfSHEt

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

Yun Do not start without preparation. First, gain
as much experience as you can, and when you feel
confident, start on your own. And when you do,
make sure you begin with your own strength.
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The Stories of Busan’s Gateway
Flavors of Warmth
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#TheEpitomeOfDwaejiGukbap #ChoryangBulbaek #PathsOfHistory
#TheTasteOfWaiting
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As the gateway to Busan and the starting point of countless journeys, the
dining table of Dong-gu carries both the sorrows and the hopes of everyday
life. Like the winding roads of the hillside neighborhoods, a bow! of guk-
bap rich with untold stories and the comforting pork ribs of Choryang offer
both a reflection of Busan people’s resilience and a simple, honest form of

comfort.

Home to Busan Port and Busan Station, this district is where the past and
present coexist most vividly. The area also features several well-known

food streets, including Choryang Dwaeji Galbi Alley and Shanghai Street.
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60\d U sHif== 2
Halmae Gukbap a0z3-a02s

60 HEO| HHX|= MEHSZ

= This is a restaurant specializing in pork soup
30& Ol&fS 7|Cteof Sh= REH =

Al
=
AlCtO|CH CHE  with 60 years of tradition. It’s so famous that

E9O HX|=ESE HE #H2 =20
=

EX|0| you have to wait longer than 30 minutes dur-
CHE M 74 22 BiX| A2 ofjAl|2 HER|Q of ing meal times. Unlike most other pork soup,
O|C}. EHX|RE2D} 7|7 T2 LiQ= AQuHsto| their dwaejigukbap has clear broth, and the

£3) 07| 9}, roughly sliced pork meat is incredibly tender.

The steamed meat set, which serves the pork
broth and meat separately, is especially popular.

[ m= 28 ws,000 [ Ddaro gukbap #8,000
2=SHHE 1w 10,000 Steamed meat set #10,000
O =7 5YciE533H2 4 & 4, Jungang-daero 533beon-gil, Dong-gu
QY 051-646-6295 QY 051-646-6295
10:00-19:00 10:00-19:00
ded g2 Closed on Sundays

92 &7 Dong-gu

2

LI
Baeksan Kitchen

K
4years

2023~2026

; .

— L e

HAEMZE A8l 3], 10|, Bl S Ctst @2|E  This Japanese-style izakaya restaurant uses

IEHUE AAFHOZ =2 Z7|8d AQUCHE  seasonal ingredients to create a variety of dish-

B2 27| AARSH| EICH=s 2MQ 320|CH &24E  es such as sliced raw fish, grilled dishes, and

HIIF RAH ZH|ste £IEstn 78 =2 o] soup. People come here for drinks but end up

Ct very full. The service is friendly and pleasant,
and the food is carefully prepared by experi-
enced chefs.

[l 2542 w60,000-120,000 [El Assorted aged sliced raw fish

Z=H|E AE0]=2 ¥35,000 #60,000-120,000
O ST rYRI4EUER 255 Sous vide steak #35,000
%3 051-635-8219 % No. 225, Dongil Tower, 14, Jobang-ro, Dong-gu
051-635-8219
17:30-01:00 S

olgol o 17:30-01:00
Closed on Sundays
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Beomil Bindaetteok

ICHE 12,000
T4 ¥#14,000
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ST SYUZ519
051-646-0081
15:00-24:00
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G years

2023~2026

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. Theirclassic dishis bindaed-
deok with quaint sensibilities, made with 100%

mung beans. It has a light yet savory taste.

Bindaeddeok 12,000
Pajeon(green onion pancake) 14,000

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

15:00-24:00

Closed on first and third Sundays

& Dong-gu

FAXIOILIER29] A 2IEHEY & oLl &
Yot Ao, AlZhat 2HARL0] 2 E0| MU=
XO|Ch S PHEE WECZ St= 029 2t
FE FHHO| =HX|E Filet HEIer SEE
S5°| nV|2EIFESA 0|t

L]
\uilie|

107|2HF w4,500
T2HE 5,300

ST UE=243HZL 62

051-467-0177

® B 6o

11:00-21:00

SeU 7L

® & X

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.

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

2026 4|t Taste of Busan 95



5

248d
Oseongjip
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S50| SRt M= M17|E AEd0te ARE 7
Hot 70| MEFHO 2 oA Mlsk= St SLt
=W0| 17| Sks LK SEoHA BHELE
H|ZE AAAAH130g) W 13,000

HZE MOZAH(130g) W12,500
9 srxuz=8l
QY 0507-1408-4931
16:00-24:00

SEE
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At this grill restaurant, thick cuts of meat are
skillfully cooked by the staff at the table. The
restaurant is known for using juicy, fresh pork
from Jeju, and the spicy braised bean sprouts
served alongside enhance the flavor of the

meat.

Jeju Fresh Pork Belly (130g) #13,000
Jeju Fresh Five-Layer Pork Belly (130g) #12,500

@, 81, Choryangjung-ro, Dong-gu
QY 0507-1408-4931

16:00-24:00

Open every day

& Dong-gu

6

=ekLCk

e O = ©

Choryang Ondang

QEA|ZIOIH Ast= W AR|2fs) 7
= R H|O|7{2| 2 W] A| FA0f M
= AMCHE et 2| AT O] Chrst s
RUCL 53] & A=E Arget WS0| |
Cta otct
S A W5,100

ITE W4,100
9 srxuyz=13515
QY 0507-1318-1271
12:00-19:00

ol 2ol sO
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® & B

K
4years

2023~2026

At this famous bakery, a long queue is formed
to buy the bread around the opening hour. You
can find a variety of combinations and recipes
that are rare even in Busan, the city of bread.
The most popular items are bread made with

yellow cheese.

DQ Mammoth W5,100
Crumble 4,100

@ 1F, 135, Choryangjung-ro, Dong-gu
QY 0507-1318-1271

12:00-19:00

Closed on Sundays and Mondays
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Layered with Time and the Spirit of Scholars

Flavors of Refinement
#ETFH #HEDNH #7|ZY AR # O EITHT

#DongnaePajeon #TraditionAndModernity #ElegantTable #LongtimeRegulars
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Dongnae, once the historic center of Busan, carries its sense of refinement
into its food. From the elegance of carefully prepared Korean course meals
to the humble flavors found along the old hot spring streets, the cuisine
of Dongnae reveals a standard of “good taste” that has endured through

time.

As one of the oldest areas in Busan, Dongnae is home to sites such as the
Bokcheon-dong Ancient Tombs, Dongnae Hot Springs, Dongnaeeupseong
Fortress, and Sajik Baseball Ground. It is also known for the famous Dong-
nae pajeon, which was once presented to the king and enjoyed by common

people alike.
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Gwihwasikdang Sakeui Hyang
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This restaurant offers a welcome combination

of aged sashimi in various selections, delicate
dishes reminiscent of fine dining, and an exten-
sive sake list. Guests can enjoy authentic Japa-
nese flavors here, including the house specialty
omurice, which has become something of a

signature dish.

Grilled Scallops #28,000
Signature Omurice 15,000

&, 18, Jungang-daero 1367beon-gil, Dongnae-gu
QY 0507-1351-0470

17:00-24:00

Closed on Sundays

S2l7 Dongnae-gu

19865 AIZfBHO] 20 2 &2l 0|X2 |7t=5
SHEH 20 5 22 59 A5 AT MEHsH0]
AFETITE M3 AlZts S0 10Ml= TIst S
Of| EXISHA| 107(7H 2017t SEES BHe 5= UL
[§ =2as w800

12 TIHLIE 16,000
O =af7 2HE211942 28
QE 051-558-6767
07:00-15:00 / 16:00-24:00

SEE

Founded in 1986 and now run by the second

generation, this restaurant carefully selects
high-quality cattle directly through the auction
process and works closely with its own meat
processing facilities. Guests can enjoy gom-
tang filled generously with beef, served in arich

broth that has been slowly simmered overtime.

Premium Hanwoo Gomtang (Beef Bone Soup)
8,800
Hanwoo Doganitang (Korean Beef Tendon Soup)
16,000

& 28, Oncheonjang-ro 119beon-gil, Dongnae-gu
QE 051-558-6767

07:00-15:00 / 16:00-24:00
Open every day
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Dongnae Halmae Pajeon is a famous restaurant
that has been in business for four generations.
It continues the tradition of Dongnae pajeon,
Busan’s signature local food. The green onion
pancakes, with more presence in the material
than in the photos,will keep exceeding your ex-

pectations with each bite.

(B SaetoimbE 28,000 /40,000 Dongnae halmae pajeon 28,000 /40,000
SIS W30,000 Dongnae steam conch 30,000

9 =P mER U410 O 43-10, Myeongryun-ro 94beon-gil, Dongnae-gu

Q® 051-552-0792 QE 051-552-0792

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

URAF2 Closed on Mondays

® & m B

106 S2i7 Dongnae-gu

L]
\uilie

® R G

=]

7,000

PR w
42 W23,000
2

(=]
A
T

om

4 Hore

oft

2 MEE91-1
051-555-6609

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

(B Jjajangmyeon ¥7,000
Sweet and Sour Pork 23,000

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

11:30-15:00 / 17:00-21:30
Closed on national holidays
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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 #19,000
Gungjung Yakgyetang #21,000

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

11:00-15:00 / 17:00-20:30
Closed on Mondays and Tuesdays

S2i7 Dongnae-gu

%
1z
o0
fjo
Ho
08
sot
il

OfTHL |2k K| Azl

=
;

roe Ho

HL oR
ot
rr
sl
|0

Jm Hu
3
10al
=l
HU
i
e
ru
&l
> o
o

0=
rot

-
Is)

oo

62 40 0¢

S o

-
rr
!
i)

L]
\uilie
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AT A 55,000

el 2T Z 119812 26
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Run by a mother who formerly owned a Korean
restaurant and a son who is a French chef, this
restaurant features courses that utilize season-
al ingredients and a finishing meal of bossam
hansang. It is also a popular venue for various

events.

S Course W68,000
A Course #55,000

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

12:00-15:00 / 17:00-22:00
Closed on national holidays and the day before
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This restaurant is run by a livestock product
specialist who studied animal science. The
meatis prepared through 300 hours of low-tem-
perature aging, cut to an optimal thickness of
15 mm, and scored with precise 4 mm intervals.
The restaurant also serves house-made side
dishes prepared with vegetables grown by the
owner’s parents.

Unseasoned ribs (130g) # 11,000
Seasoned ribs (180g) 11,000

£ 72, Jungang-daero 1367beon-gil, Dongnae-gu
QY 051-555-7021

16:00-23:00

Closed on 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 staying
true to the basics.

Steamed Hanwoo tail Slices #92,000
Oxtail soup 27,000

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

08:30-21:30

Closed on Mondays and national holidays
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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.

Makchang pisundae 25,000 /35,000
Sulguk 13,000

@) 223, Bansong-ro, Dongnae-gu
Q® 051-527-3927

04:00-21:00

Closed on Mondays

S2l7 Dongnae-gu

m20po] |91 APEIOFRE 20| U OFF
SE AR, 0iZ0l= HY 28 7ICt0F S
A1 9HE 4 ULk BAO| CEREI URAHET
91 0|22 FSSRINE IEHOR RE2fR 5
X480 Cig Resct

(B == w11,000
28 W28,000/33,000

O sar AEzseHz g
Q® 051-501-7856

11:00-21:30

=0Os
HERR

It's a very famous restaurant near the Sajik

Baseball Stadium, the holy ground of profes-
sional baseball. In summer, you have to wait
a long time before enjoying their food. This
restaurant is a top makguksu specialty shop in
Busan. It’s also known for the extremely tender

steamed pork.

Makguku ¥11,000
Steamed meat 28,000 /33,000

£ 8, Sajik-ro 58beon-gil, Dongnae-gu
QE 051-501-7856

11:00-21:30

Open 365 days
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This bakery makes bread using a variety of nat-
ural starters cultivated in-house and blends
several types of flour that are not easily found. It
is a must-visit destination for anyone planning
a bakery tourin Busan.

Fresh Milk Bread 8,000
Kurumi Mochi W8,000

&, 71-1, Oncheoncheon-ro, Dongnae-gu
QE 051-553-8725

11:00-19:00
Closed on Tuesdays

S2i7 Dongnae-gu

m
-

ct & 1 5=¢! signature
EHOR H=0IR2
HEEN=SA10] F=H|=|0f T Ef
7

28 =77 sliF= UE2|07t

D:_|[
D:

m
_|
>
Q,
w0
®
(‘D

$0 HU
_IT‘_
rr
m
H
njo
s
I'_._

ro
o H
=
o

P
N
r
o
ro fIr

H
|0

ro Hu e mo ox

0.

-0
s
A
ro
>H
©
Il

2 712] w38,000-65,000
2 T E 72| %30,000-55,000

L]
\io|
[
i
]

s FEEHE 12
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11:00-15:00 / 17:00-22:00
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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 Thai-
land.

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

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

11:00-15:00 / 17:00-22:00
Open every day
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Biscuiterie Francaise Brillant

SEAG 50| Xf2gt HE T2EANXIEORZ QW Located on the first floor of Bongsikdang, this

[Sha Ko}

THE[AOf|2] ZFAQl 0|22 EEet &
u] =

O|H{Z X| authentic French patisserie is the shop of a
ol TS TYLIA} of

C} renowned pastry chef. You can find original

French sweets with special flavors.

[E] se|ddEMd w24,500 [E] Brillant Collection W24,500
O seipesxz 119422615 & 1F, 26, Oncheonjang-ro 119beon-gil, Dongnae-gu
QE 0507-1342-5709 QY 0507-1342-5709
12:00-THZ AT A| 12:00-until sold out
E=Reielelp=i) Closed on Mondays and Tuesdays

® i B

116 S2l7 Dongnae-gu
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Taste of Busan

The City’s Growth Never Stops
Flavors of Today

HAZFH|He| #AHEE #22H0|A #EA 20|

#)eonpoCafeStreet #SeomyeonHotspot #GlobalCuisine #EnergyOfTheCity



2026 H to|gk Taste of Busan

He S1AHEle| =& HE AO| 2 mof i Z2HQ1 71| S2t MIA| 2t=e| eelE HE Stylish cafés emerging between the rusted shutters of the old hardware
Ol Ezliciet AlFE2 oA 242 Hof 22t sH|dS 712 (A| =ISict 2iel district, along with trendy restaurants serving cuisine from around the
O| HEID MESS Z16Hs 0|22 24 A7 RS2 2= TAl2| £lZH0|C world, have turned this area into a place that attracts attention far be-

b Afo| ZAlol| o|3[3t o2 2 yond Busan. Constantly changing and always seeking something new, this

che| #ist7tel Aol it RETH UHIIS0] of

2|0 oni, MlAlH o 2 Suist HEslHA st Lido| 1 date neighborhood is the beating heart of a city that never sleeps. Located in the

2L

7t 2
heart of Busan, the district includes Seomyeon, the city’s largest and most

vibrant commercial district. The area is also home to several well-known
milmyeon restaurants, and the globally famous Jeonpo Cafe Street contin-

ues to expand its presence day by day.
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Kappo Hyeon Gaetmaeul Hoetjip

DO HE MZE ArRoto] ME AE2AI ZIE @ Run by Chef Hyeon Yeong-gil, this restaurant 20E0fl= AtHAM ZCF2|, 7122 AS0fl= 244 This restaurant serves only two kinds of sashi-
2|2 ote = S Z 4mo| JHA|Z @2t 40| & serves authentic Japanese kappo cuisine using = o £ J1X| 3|0 #2810 Q= ROZ 0|0 mi: wild-caught flounder in spring and summer,
HOl= AR =0 FAQICHE Gp|Z2 okt A olr}  the finest seasonal ingredients. Guests can en- St R ZASE 31242 Allst XS fop - and black seabream in autumn and winter. The
MTHOIA Q2H A7 AFZEEIOF 2 Fo|ct joy refined course meals and a la carte dishes =L} 1976 7HQIBI0] 20HO| 2K 24 =0l 3, fish, sourced directly every two days, is served
shaped by the chef’s many years of experience. simply but generously. Opened in 1976, the res-
It has long been a beloved dining spot in Seo- taurant has been run by two generations.
myeon.
[ 2tze 20| w100,000 [T Kappo Hyeon Omakase ¥100,000 [ xigtar ol 221) w80,000 [T wild Flounder (Small, for 2) 80,000
ARAIO] 22|0F2FA]| 60,000 / 80,000 / 110,000 Sashimi Moriawase 60,000 /80,000 /110,000 ZNE A4 290) W65,000 Black Seabream (Small, for 2) #65,000
9, BT AHE6241Z 46 9, 46, sincheon-daero 62beon-gil, Busanjin-gu O BAXIT EH2107HZ 24,25 £, 2F, 24, Dongcheon-ro 107beon-gil, Busanjin-gu
QY 051-804-7757 QY 051-804-7757 QY 051-808-4162 QY 051-808-4162
16:00-24:00 16:00-24:00 11:30-14:00 / 17:00-20:30 11:30-14:00 / 17:00-20:30
FHRR Closed on national holidays AdRARR Closed on Sundays

A K
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0507-1412-9983
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14:30-24:00

2lool SO
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L AF

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.

[E LaengSaeb 36,000
Kkung Patpong Curry #27,000

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

14:30-24:00

Closed on Mondays
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Blue Haven
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[ Lunch Course #65,000-70,000
Dinner Course ¥#100,000-150,000
— Course Menuz M2&H AXHZ0f| wet o7 HE

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 Ha-
ven offers a casual dining menu and a variety of

drinks, including cocktails and wine.

[ Lunch Course #65,000-70,000
Dinner Course #100,000-150,000
— Provided as a course menu; the menu may

AS vary depending on the ingredients

@ SHARI JIOIHR 772 RO S E 2AH 7S @ TF, Lotte Hotel Busan, 772, Gaya-daero,
QO 051-810-6300 Busanjin-gu
12:00-22:00 & 051-810-6300

A 2y 12:00-22:00

Open every day
® B
2026 4|t Taste of Busan 127
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S2AlHR W5,500
O127IX| =12 #9,500-14,000

LTI M2 382 629

Bl

0507-1324-1031

© R 6

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

=os
gST%

L AF

Thisis a casual restaurant that offers Taiwanese

cuisineinterpreted in a unique way. You can en-
joy Taiwan’s representative dishes, such as bao
and beef noodle soup. It is also famous for its
fast food service.

[T Classic bao 5,500
Stir-fried flavored eggplant #9,500-14,000

62-9, Seojeon-ro 38beon-gil, Busanjin-gu

0507-1324-1031

© & 6

11:30-15:00 / 17:00-21:00
Open every day

128

HARITE Busanjin-gu
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Samseong Milmyeon

K
4years

2023~2026

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?
(B 2 ws,000 [# Milmyeon 8,000
=2 W9,000 Jumulleok milmyeon ¥9,000
O saziT Es=a4942 47 8O, 47, World Cup-daero 449beon-gil,
Q5 051-806-1256 Busanjin-gu
O 051-806-
10:30-18:00 Q5 051-806-1256
s ge 10:30-18:00

Closed on Tuesdays

2026 4|t Taste of Busan 129
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Here, guests can watch as their rice is cooked in

Sosuin is a Japanese-style bar that offers new
Japanese-inspired dishes. Shortly after its a stone pot and smell the aroma of Mokpo-style

opening, it started becoming packed with cus- grilled ribs from the hearth that fills the space.

tomers. Their distinct dishes make great meals After waiting for about 20 minutes, the Mok-

and also pair well with drinks. po-style galbi sotbap (stone pot rice) is served
in an atmosphere where one can focus solely
on their meal.
AlT{AtHF O] AH(OFZ| W18,000 Shime Saba Isobemaki ¥ 18,000 ZH[£&8E W30,000 Galbi sotbap #30,000
B :
SAEIR ZI0H 2750842 17 17, Gaya-daero 750beon-gil, Busanjin-gu CIZBIOIZ W12,000 Yeopo highball 12,000
HA I==P§| 21 _ ol iin-
051-808-4036 051-808-4036 ST 8= 30HE4 4, Dongseong-ro 30beon-gil, Busanjin-gu
17:00-24:00 17:00-24:00 051-715-4648 051-715-4648
EEsk=tn Closed on national holidays 12:00-16:00 / 17:30-20:00 12:00-16:00 / 17:30-20:00
TRURF Closed on Wednesdays

130 ELRISE Busanjin-gu 2026 £4to|gt Taste of Busan 131
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Yakitori Onjeong
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010-4463-4363
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18:00-20:00 / 20:30-22:30

olgolso
ERE%T

Watching the skewers grilling over charcoal
at the counter creates the feeling of being in a
local Japanese izakaya. This small skewer grill
restaurant tucked away in an alley of Jeon-
po-dong offers a variety of yakitori made with

fresh chicken.

[E Seseri (Chicken Neck) 3,500
Tsukune (Chicken Meatball Skewer) W4,500

£, 142, Jeonpo-daero 223beon-gil, Busanjin-gu
QY 010-4463-4363

18:00-20:00 / 20:30-22:30
Closed on Sundays

132

ELRISE Busanjin-gu

S &Toh SUM ESHE = R0
Y YA 79 O I H|

E\\m

EZE0F7|E2| Q0HM Ww33,000
O|L|ZA 19,000

Here, locally raised native chicken, carefully
prepared each morning, is grilled one skewer at
a time over the fire and served in an omakase-
style course. Each skewer is cooked to bring out
the most appealing flavor of every part of the

chicken.

[T Tojongdak (Native Korean Chicken)
Yakitori Omakase 33,000

@) EARIT EX 21082 9-7 Mini Course 19,000
%3 010-2281-9293 £, 9-7, Dongcheon-ro 108beon-gil, Busanjin-gu
18:00-23:30 & 010-2281-9293
dizme 18:00-23:30
Open every day
A B3
2026 4|t Taste of Busan 133
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L AE|2jo} 0% 4X SISl 4X
Osteria Aboo 20z 202 Wonjo Halmae Nakji a0z3-a02s

E

One word is enough to introduce this place,

Instead of catering to the Korean palate, this

restaurant presents the flavors of Italy as closely which was established in 1968. This is where

as possible for those who love authentic taste. Busan’s local food, “jobang nakji” was born.

While it is located in Busan, the restaurant’s There’s nothing more to add.

food will take you to Italy.

4 AlTLA 0| AR 2A(121) W 148,000 [ Signature Tasting Course(1 person) ¥ 148,000 L HEMER/EE/MRES) W11,000 |[Jl Nakgopsae(small octopus/pork intestines/
20k N2 EL2E W33,000 La carbonara 33,000 25 Al2| W1,000 shrimp) 11,000
9 =saximEx2sg £, 58, Dongcheon-ro, Busan-jin-gu O =aE7 BcEOR 10 Various toppings 1,000
Q& 051-802-8858 Q8 051-802-8858 Q8 051-643-5037 £ 10, Goldthema-gil, Busanjin-gu
O 051-643-
17:00-22:30 17:00-22:30 10:00-20:50 S 051-643-5037
sey e Closed on Tuesdays b 10:00-20:50

Closed on national holidays

® ®®
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SZ3Mo MHY A=
Yongkangjie Seomyeon Branch Jeez

e

CHRMO| QB H2|QI 8ZHI'S A2 st= T2 Named after Yongkang Street, a famous street A2 SF0M0f At2[oh 0|2 YAMeI QA4S M This restaurant, located in a small alley, serves
SA HMBHOZ &K L21S M EJ|= 0|20  inTaiwan, thisrestaurant specializes in Taiwan- 8 YBAl EFIXZE 0= IO X|HAQ| & Japanese-style tonkatsu with Western ele-
M= SHolo| Qlotof Ot sist XIst 20| ©  ese cuisine. With an atmosphere that captures olgto| X|X2H= JpAHEAE] KlQlol| ZIEFSr & o) ments. As the name of the restaurant, Jeez
SEIHD} Df2SH EFEIHS Ot A o)} the vibes of Taiwan, the restaurant serves rich L oAlg 22 siC)m sich (short for Jesus), suggests, it aims to serve food
beef noodle soup and spicy dandan noodles that will impress you the first time you taste it.
prepared to suit Korean tastes.
[B e w10,500 [T Beef Noodle Soup #10,500 [H 229bx8A w13,000 [T sirloin katsu set meal #13,000
EFEFH 9,500 Dandan Noodles 9,500 SIFEAH A 14,000 Tenderloin katsu set meal 14,000
9, BT 4292 60 9, 60, Seojeon-ro 9beon-gil, Busanjin-gu O AR R 58HL 341,15 £, 1F,34-1, Seojeon-ro 58beon-gil, Busanjin-gu
QY 0507-1334-6094 QY 0507-1334-6094 QY 0507-1485-1331 QY 0507-1485-1331
11:00-21:30 11:00-21:30 11:30-15:00 / 17:00-21:00 11:30-15:00 / 17:00-21:00
HIH7| RS Subject to occasional closures AE 2R Open every day

| A £4]
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Cor pasta bar

K

Taste of Busan

2026
EIALO]

T e
This fresh pasta restaurant is run by one chef

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

acterized by a bar-like space and a food menu
that matches the wine.

HEF27} Ww28,000 Bottarga 28,000
7| W25,000 gnocchi 25,000

AR SH2 258 2132F £, 2F, 13, Dongseong-ro 25beon-gil, Busanjin-gu
0507-1474-4570 %D 0507-1474-4570

12:00-14:30/ 17:00-21:00 12:00-14:30 / 17:00-21:00
R Closed on Mondays

(A %3

HARZISE Busanjin-gu




Shaped by the Passion and Resilience of Everyday Life
Flavors of Vitality

H#HZ|ATE #71Z2 Al #7HIH|UR #ZH LR

#LocalFavorites #FamilyDining #GreatValueEats #RiversideWalk
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Amid the lively calls of vendors in Gupo Market lies the resilience of peo-
ple striving to make a living. Along the alleyways filled with the warmth
of everyday life and the riverside walking paths, visitors discover modest
restaurants and cherished local favorites that offer a sense of comfort and

familiarity that polished tourist destinations often cannot provide.

The district is also where many of Busan’s major outer roads converge and
where large residential areas have developed. It is home to places such as
Gupo Station and Gupo Market, and it is also known as the birthplace of the

famous Gupo Noodles.

143



827
Buk-gu

TAtO|FE 31

Shunsai Kubo Hwamyeong
Branch

Geumgok Station

ngwon Station

4S2

Nakdonggang River

22|
Yulli Station

T

Hwamyeong Station

ok
Sujeong Station

GHIC

g prefol
2201 Namsanjeong Station Mandeok Station
Tyxio] Sukdeung Station
Deokcheon Station

Gumyeong Station

JILFO:
e

Gunam Station



1

=Ao|2 4 1S

Shunsai Kubo Hwamyeong Branch

S| AOHRA| 39,000
M W17,500

(B

ST LG4 1T
051-365-2959
12:00-15:00 / 17:30-20:20

o0l sO
=R

© B G

® B

146

Shunsai Kubo is a restaurant specializing in hit-

sumabushi, a Nagoya-style eel rice bowl! that
uses only the finest Pungcheon eels. It offers
traditionally prepared eel, grilled with care by
brushing special sauce, as well as dishes for

children to enjoy.

L1
o

Hitsumabushi 39,000
Salmon rice bow! W17,500

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

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

® B 6o

E+Buk-gu



Interview
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The Final Stop on the Busan
Bakery Pilgrimage
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Owner
Kim Seong-jin
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Kurumi Sweets
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Q. This bakery is widely considered a must-visit stop
on Busan’s famous bakery pilgrimage route. | have al-
ways wondered who is behind the bread.

Kim  When | was in the military, | watched a TV program
about Belgian artisan chocolate makers and was deep-
ly impressed. Around that time, | heard that there was a
place near Hongdae that made Belgian chocolate. On my
next leave, | went there straight in my military uniform
and insisted that | wanted to learn how to work there.
After my discharge, | started working there right away.
While making chocolate, | also wanted to learn baking
and pastry, so | went to Japan to study and began pursu-
ing this profession in earnest.

—atl (1

THIE AR |2 2efet 20l 108 He

Q. You seem to be someone who acts bold-
ly. How did Kurumi Sweets come to be?

Kim  When | returned from studying abroad,
the treatment and perception of pastry chefs
in Korea were not what they are today. There
were not many environments where one could
properly make bread, and it was not easy to find
work in such places, so | wandered for a while.
About ten years ago, | decided to start my own
shop. In some ways it felt like | did not have
many other options besides opening my own
business, but | did not begin the shop simply
because | was pushed into it.

Q  XI5HH2) & 84 XILIXIE JH7t RIS 9K ©
=2 ofy| 2lnf2 JISAA S SUFRIel S2g
of gick

AE OfF FH5| T OIRICI H2ASict Yol 2
T Ofi= & AR IHE Y 4 JZRIR T2 0lof
7| #Ax0R P SOt of0f WopiCt BL| &
Ol 25 234 S0/L R0l 0|2 2 2 15

Q. Localresidents say that the shop in front of the
subway station, which they used to walk past with-
out much notice, suddenly began drawing crowds
lining up before opening.

Kim | think we built it very slowly, little by little. From
the outside, it might seem as though success hap-
pened overnight, but that's very unlikely in real life.
By continuing day after day, the number of people
who came to visit gradually increased, and that is
how we arrived where we are now. Thanks to that, we
have not faced any major crises since the beginning.

Ox|afe = FUS FHIsH= 2 22[2AS0AH =

QIS FEf5i ALt

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

Kim For people in skilled trades, there is no such
thing as work-life balance. Busan is full of strong
competitors, and even experienced and talented
pastry chefs struggle. You have to pour in everything
you can invest: your time, your effort, everything you
have.
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In the alleys of Sasang, where the lively noise of factories meets the hur-
ried footsteps of office workers, the sizzling aroma of meat on the grill and
a relaxing glass of soju at the end of a long day tell the unique story of this
district. The worn tables may not be polished, and the shop owners may
not be refined, but their generous spirit quietly supports people through

the fatigue of everyday life.

Sasang is home to the Sasang Industrial Complex, one of Busan’s major
industrial areas. Although it is known as a manufacturing district, it also of-
fers well-developed green spaces such as Samnak Eco Park. It is also home
to Eomgung Agricultural Wholesale Market, the largest wholesale produce

market in western Busan.
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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 Kore-
an beef cows, which are always selected with
experienced expertise. The focus is on bringing
out the savory flavor of Korean beef beyond its

tenderness.

L]
\To

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

&, 1564, Nakdong-daero, Sasang-gu
QE 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.

[l Jaecheopguk set meal 8,000
Jaecheop hoe 10,000

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

05:00-21:30

Closed on national holidays
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Itis a jaecheopguk (freshwater clam soup) spe-
cialty restaurant that has been in business for
30 years at the corbicula specialty town located
alongside the Nakdong River. The popular way
of enjoying the shellfish is making bibimbap
with soybean paste and freshwater clam. and

eating it with the soup.

L1
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Shellfish Soup 8,000
Jaecheop hoe(freshwater clam served raw)
10,000

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

07:00-21:00

Open every day
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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 in-
gredients and tender loving care, is never going

to be unpopular.

L1
o

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

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

11:00-21:00

Closed on Mondays and national holidays
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At the most romantic place where the crimson sunset of Dadaepo colors
the horizon and the nostalgic atmosphere of the old port lingers, a leisurely
meal enjoyed with freshly caught fish and the glow of the evening sky be-

comes both a visual discovery and a deeply emotional experience.

Located at the Nakdonggang River estuary, the district is home to Gam-
cheon Culture Village, Dadaepo Beach, Eulsukdo Ecological Park, and im-
portant migratory bird habitats. In fact, the area is also well known for its
hoe (thinly sliced raw fish), rivaling famous seafood districts such as Mil-

lak-dong and Jagalchi.
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The renovated house has a cozy decor, filled
with props that bring out the nostalgia of the
older generation. It is a beloved neighborhood
hole-in-the-wall that specializes in braised
monkfish, and serves generous portions at af-

fordable prices.

Agujjim(braised monkfish) ¥29,000-59,000
Kodarijjim(Braised Dried Pollack) 29,000~
59,000

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

11:30-15:00 / 17:00-21:30
Closed on national holidays
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It is one of the leading restaurants of Busan’s

local food, dwaejigukbap, and is always crowd-
ed 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.

[ =Suiet w14,000 [ Suyuk Baekban(Steamed Pork Set Menu)

SHXI= W 10,000 14,000
@) A1 81 A 2157812 39 Dwaejigukbap(Pork Soup with Rice) ##10,000
%) 051-206-3820 &, 39, Hasinbeonyeong-ro 157beon-gil, Saha-gu

®)

09:30-15:00 / 17:00-21:30 G 051-206-3820

dpdze 09:30-15:00 / 17:00-21:30

Closed on Sundays
(F4)
® i B
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Songdo Beach holds the distinguished history of being Korea’s first pub-
lic beach, while the rugged cliffs stretching beside it have long endured
the rough waves of the sea. Resembling that steadfast landscape, the
long-standing restaurants that have weathered the passage of time here
remind us to reflect on the essential flavors that should not be lost, evenin

a world that changes so quickly.

Among basic local governments nationwide, this district uniquely hosts
four major medical institutions: Pusan National University Hospital,
Dong-a University Hospital, Kosin University Gospel Hospital, and Busan
Adventist Hospital. It is also known as the place where Busan-style pork

gukbap first began.
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Established in 1958, Yennal Omakjip is a long-
time local favorite for grilled beef innards. Their
amazing grilled meats prove their history and
taste even better with pickles and tossed vege-
tables offered on the side.

Tripe 170g 40,000
Large Intestines 180g 39,000

& 14, Gudeok-ro 274beon-gil, Seo-gu
Q® 051-243-6973

12:00-21:30

Closed on second and fourth Mondays
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Since 1947, this famous restaurant has been

operating for three generations. The founder
learned how to make wontons in Japan and
developed it to accommodate the Korean pal-
ate. This is a historic restaurant that played an
important part in establishing the food culture

in Busan.

Balguksuk 9,000
Wandang(Wontons) 9,000

£ 6, Gudeok-ro 238beon-gil, Seo-gu
Q® 051-256-3391

10:30-19:30

Open every day

2026 4|t Taste of Busan 175



2026 H to|gk Taste of Busan

7:.*7414‘1' ot

A Variety of Tastes Beneath
the Gwangandaegyo Bridge
Flavors of Sensibility

#2QIZ|0FE #2tpHT2 #olQIHl #2201 Z(
#GwanganriNightView #MillakWatersidePark #WineBars #RefinedTastes




2026 H to|gk Taste of Busan

ettwo| o 22 2F0| Hit 15 =2 M, Sh3fst g2l 0l 250|
Eajdrt. 2IetEo| 27|z 3|AIEet sl M efeldiet 2 E

Z
So| ticict, o A2lE HfFo = gt

Ir
Uh‘.
rlo
S

Zote|, ot ot o= 2| H o = H4tAle

CHE =32 222417H 1z == 220]7]

LS. sfigte] Eztatel elztsof| o2 Sl4lE ER20| 2/8E|0f 9/

178

When the colorful lights of Gwangandaegyo Bridge illuminate the sea, the
vibrant and stylish character of this district comes into full view. With the
lively hoe center of Millak-dong alongside elegant wine bars and local din-
ing spots along the beach, this area has become a seaside gathering place
where young people share not just food but their tastes and lifestyles. As
the night deepens to the sound of the waves, the flavors of this neighbor-

hood grow richer as well.

Suyeong-gu is home to Gwangalli Beach and the iconic Gwangandaegyo
Bridge, and it also hosts Busan’s representative festival, the Busan Fire-
works Festival. At the far end of the beach in Millak-dong, a large hoe

center complex has been established.
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611WoodFire
611WoodFire

This wood-fired restaurant combines the own- 710f| ZIAOI Z=010] MAMAM MESEGIRLE ZF At this premium Korean beef restaurant, the
er’s style with the colors of Busan, creating MO0 B Aoz B2 4 Ql=m2|0|¥ 3t owner, who is serious about meat, carefully
a unique yet comfortable atmosphere. The OF| A | SIE k2 oM} st Aikjsaio|  ages selected Hanwoo beef and makes daily
smoky aroma from cooking with wood adds to 7} Z=H|g)of 9t recommendations for guests. They offer Han-
the flavor of the food. woo tongue and fresh fatty brisket, which are
hard to come by.
(B 21X 42,000 Lunch 42,000 (B SAFAMEERSN w125,000 [E Meat-eaters set(for2) 125,000
ClH w75,000 Dinner W75,000 ohR24(100g) ¥ 25,000 Hanwoo beef tongue(100g) 25,000
O srEngyMRI4125 & 2F 14-1, Hwangnyeongsan-ro, Suyeong-gu O +¥7+g=2679HL 2 8 22, Suyeong-ro 679beon-gil, Suyeong-gu
Q8 010-6549-0611 Q8 010-6549-0611 QE 0507-1445-9312 QE 0507-1445-9312
12:00-14:45 / 18:00-22:00 12:00-14:45 / 18:00-22:00 17:00-02:00 17:00-02:00
U ARASFL Closed on Sundays and Mondays s 25 Open every day

®

® B (A 53
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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.

fal

Hitsumabushi ¥40,000
Anago Hitsumabushi #28,000

6, Gwangnam-ro, Suyeong-gu

0507-1360-1638

® B 6o

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

£E Suyeong-gu

.-
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Gwangalli Eonyang Bulgogi Busanjip

1= 17((200g) ¥39,000
T HHHILHE 32
051-754-1004
11:00-21:30

E=}o
EST%
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This 30-year-old Gwangalli Eonyang Bulgogi
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.

[E Eonyang Bulgogi(200g) 39,000
Q 32, Namcheonbada-ro, Suyeong-gu
& yeong-g

QY 051-754-1004

11:00-21:30

Open every day
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Narutteo Guksu Namcheonmeonga

Z2 ZXO| [|R2| HX| 5SS ARSI 842 0t This restaurant prepares its broth using ZLHA H|2US AFR3I0] DY =X HEESHD 8= This restaurant serves buckwheat noodles that
S0 AE 2 2|9 X2 AR &Eg g high-quality dried fish such as sardines and an- HYHS HZotD Q= 2oz MUt 2Alg f  are made from scratch daily from domestic
O} MEXQ| 21| 2tAlO 2 LY ISt Al chovies, and welcomes guests with house-made HSln Ale 0j2oz 24| st 1200 e &AY buckwheat. They put a lot of effort and time
22 Xjatste ARH|7F QEsiTH kkakdugi and kimchi. Its handmade sujebi, torn T} A|7HS SO} LHs=Cha 3t} into each bow! of food to serve healthy food to
by hand in the traditional style and known for its customers.
pleasantly chewy texture, is especially popular.
HEX|2f4RH| W8,000 Clam Sujebi 8,000 S7|20122 w11,000 [ Perilla oil buckwheat noodles 11,000
LIZE{=4= #5,500 Narutteo Noodles 5,500 XA $#12,000 Namcheon soba 12,000
O 27 2g2741L 25 & 25, suyeong-ro 741beon-gil, Suyeong-gu 9 497 ez 142 & 14-2, Hwangnyeongdae-ro 473beon-gil,
QY 051-754-2619 QY 051-754-2619 QY 0507-1349-1631 Suyeong-gu
) _1349-
11:00-16:00 / 17:00-21:00 11:00-16:00 / 17:00-21:00 11:00-20:00 S 0507-1349-1631
2RI RR Closed on Mondays ASER 11:00-20:00

Open every day
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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
QY 0507-1330-1707

07:00-20:00

Open every day

£E Suyeong-gu

AMFEHZIE 80t IHA DAQRHEHOR A
IOt =Xt 2Fot0 Q= ROICE 0|2 S Ah=CH
ZHHO| glof E7F g AR E =2 /S A0ILH T
2toi| 4 B BIEHO] HOfX| 1 QUL

CILIZA 188,000

8 g7 oiEETHZ4

QY 051-868-6848

19:00-21:00

ol 2ol 5O
=, 2RUZE

®

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 defi-
nitely a feast going on inside.

Dinner course 88,000
8 4, Millak-ro 27beon-gil, Suyeong-gu
QY 051-868-6848

19:00-21:00

Closed on Sundays and Mondays
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Tokyo Table Main Branch 2uza 20

24004 Ao| 71 AAIZ 748 Y2o| KO{RQE[ME  The owner-chef, who trained for a long time at
H ZHIZOA @ 222 HEl QM= JF ZHF  Jyubako, a 240-year-old eel specialty restaurant

3 AEfelo| MEHIAlOZ Ot= XH0{710|2 M inJapan, presents the authentic Jyubako-style
Ol= ZOZ QEHHE| LIETIK| U=0o| & S8t & grilled eel. The exterior and interior decor will
o712 74X 9ict also make you feel like you are in Japan.
[H <uiz w43,000 [E Unajyu w43,000
S| XA 38,000 Hitsumabushi 38,000
9 497 gHbiCiZ 346 O 34-6,Namcheonbada-ro, Suyeong-gu
QY 0507-1320-1428 QY 0507-1320-1428
11:30-15:00 / 17:30-21:00 11:30-15:00 / 17:30-21:00
URAF2 Closed on Mondays

® m B
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Sei4] THIX|E F716H= CHo|Jo 2 F4tof 4
H=E AHESI0] AEDICt CHE IAE ME0|1
UCE. CHAFDE QI THF SHH ME A S2[0f|7F A
St Q= 30|17 | BT

[§ 21K w83,000

Tl ¥179,000
TG FelellH= 2841412 38, o TN 23042

010-9406-3135

® B 6o

12:00-15:00 / 18:00-22:30

2 32282

AEY

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.

2026 4|t Taste of Busan

Lunch W83,000
Dinner ¥W179,000

#304, Harrington Tower Gwangan, 38, Gwangan-
haebyeon-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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This innovative French restaurant uses house-
made natural vinegar, soy sauce, and doenjang
throughout its menu. The cuisine combines
classic French techniques with Korean season-
al ingredients, along with traditional fermen-
tation and pickling methods. Guests can also
enjoy watching the cooking process through
the open kitchen.

Dinner Tasting Course ##180,000
Lunch Tasting Course 80,000

& 17, Gwangnam-ro 22beon-gil, Suyeong-gu
QY 0507-1325-7050

12:00-14:30-17:30-23:00
Closed on Mondays and Tuesdays

£ Suyeong-gu

12

HHOIGILH
=00

100.1.pyeongnaeng

O 2% gHbictR10MZ 29,15
Q® 051-625-5515
11:30-15:30 / 17:00-19:00

=0
HAE 25

AEY

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.

[E Pyeongyang naengmyeon #13,000
Bibim naengmyeon 13,000

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

11:30-15:30 / 17:00-19:00
Open every day
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Brunch Restaurant Sobo

AHEAK| 15,000
HIZREHS T MELIX| W 16,500

4H7 Dlet26H 464

051-900-4045

® B 6o

08:30-16:00

=os
gST%

i B
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This restaurant prepares warm and comforting
dishes by roasting, steaming, and boiling at
least fifteen kinds of fresh seasonal vegetables.
The vegetables used are reliable seasonal pro-
duce harvested directly by the owner’s parents

in the countryside.

Sobo Brunch #15,000
Beef and Truffle Cream Sandwich 16,500

&, 46-4, Millak-ro 6beon-gil, Suyeong-gu
QY 051-900-4045

08:30-16:00

Open every day

£ Suyeong-gu

14

Ol ER Hlo| HIE
Outro by Vito

TR, F2IEFX| X, H|A|7:0tE, R R EZ| [ Sweet shrimp, burrata cheese,
Ww17,000 vichyssoise, yuja soy jelly ¥ 17,000
22|X|d 27, HHE2|OFEZ]| 28,000 Original ragu, fresh tagliatelle #28,000

O 297z 19421815 &, 1F, 18, Millakbondong-ro 19beon-gil,

QE 051-758-7123 Suyeong-gu

9] _758-

17:00-24:00 S 0517587123

2 sed g 17:00-24:00

Closed on Mondays and Tuesdays

2

2026 4|t Taste of Busan

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.

195



'—’,-"

F{CI2 UR efe] efolo]
28 olgstof Bl 1

L —

eAEOR Qfolel HO{Zo] Z2 HwE

=

gt AC.

fad

© B G
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ST DR 642 31, 15

0507-1307-7822
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4IX] H|0|AC] Clo|Y

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.

fal

Squid ceviche ¥28,000
Spinach shrimp oil sauce tajarin #25,000

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

® B 6o

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

£E Suyeong-gu

fal

® B 6o

SHXI=E 10,000
S W16,000

0507-1461-0523
11:00-21:00

=0Os
HERR

AEY

TS SO0 vt HO|STZ LIFE
2

AZIAIE SEAZIRIE 0|2 2F0| &

With its bar-style seating centered around an

open kitchen, the interior may remind visitors
of a Japanese ramen shop. However, this res-
taurant is clearly a dwaejigukbap spot that re-
interprets Busan’s iconic dish with a modern

sensibility.

el

Dwaejigukbap (Pork and Rice Soup) #$10,000
Samgyeopsuyuk (Steamed Pork Belly) 16,000

3, Gwangnam-ro 22beon-gil, Suyeong-gu

0507-1461-0523

® B 6o

11:00-21:00
Open every day
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of7|E| et Toka] o7IER]| SHS
Yakitori BAEKTAN Gwangalli Yakitori HAEGONG

HE IX|= 01 OFE] E0{e MEsS 21 8F538F Al the skewers are served on the same day g YAEZe 227]9] 0|22 EZES 2™ This place, which has an atmosphere like that
Of GrelAfAt tolmool IXlOZ &|ZsH= 0F7| as they are made using chicken that has been 2r o5l A AR 1 O |E2|E NHjZ2stm @ of a high-end Japanese restaurant, serves yaki-
ED|FRXOR AAXE & CHLg =ogi= uf  deboned by hand every morning. This yakitori = OZ cholof ZOpA £E0i| 12 BE{E 0l tori, which is made by boning and carefully grill-
AlO|CH & 1| A2 Clorst o2 20 & specialty restaurant follows the principle of 719/ eL|3st 3o|ct, ing Korean native chickens. It is also a unique
olCt serving what is cooked on the same day. To place where kkomjangeo (hagfish), which are
order, choose a course first, then add individ- caught on the same day and grilled over char-
ual items. You can enjoy well-grilled skewers in coal, are also popular.
various ways.
(B =32 w35000 Baek Course #35,000 EZE oF7|E2| QO7HM| W59,000 [ B Korean native chicken yakitori omakase 59,000
IR W19,000 Tan Course 13,000 297 QIEER 1912 305,15 O 1F, 30-5, Millakbondong-ro 19beon-gil,
8 g7 oERE13H2 21,25 & 2F, 21, Millak-ro 13beon-gil, Suyeong-gu 051-758-8333 Suyeong-gu
QY 0507-1332-6043 QY 0507-1332-6043 17309330 QY 051-758-8333
17:30-23:30 17:30-23:30 ey ga 17:30-23:30
HRY T Closed on Mondays Closed on Sundays

AEY

198 £ Suyeong-gu 2026 £4to|gt Taste of Busan 199
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selZa =4 o =0|22]H}E}
Wooripocha Main Branch EUTTEUM Iroribata

ZRAUERL HFE0 A &S|= 10kg Ol&fe] XA This restaurant, which serves yellowtail UL A B2 ‘0| 22| A FZo| 10 U= 2MM0| 0]=  The fish being grilled in the Japanese-style
Eio|o AFRSI0] HHo{2|2 HjZst /= 0|3 sashimi(sliced raw fish) made with only wild Mol 2|7 |E L0 Q= 0|22 st2E 0|2  hearth “irori” adds an exotic atmosphere to this
S oI ZA|of| 20| J}EXHs ROZ gofs|  vellowtail weighing 10kg or more caught in St £2710|2 ZAOZ ot Clokst QlAl AAQE|  restaurant, which serves a variety of Japanese
o} 3hH| 0j2|710| = 1 =SsjjoF & ofjatm sic, Gangwon-do and Jeju-do, is always full of cus- Z ott & Q1= J0|C} Of| QNI 2 Q| T QI course meals centered on charcoal-grilled dish-
tomers from the moment it opens. Must-order es using the hearth. It operates on a reservation
items include grilled yellowtail heads and yel- basis.
lowtail sashimi.
[ <0t 2A 130,000 [T Omakase course 130,000
Ad A 2l = - el -
THEO] A 65,000 / 2 W90,000 / T W115,000 (B Yellowtail Small 65,000 / medium #90,000 9 a7 +R40892 20,15 & 1F, 20, Suyeong-ro 408beon-gil, Suyeong-gu
0 . ; o : }
O woi7 mzowg 1= / large 115,000 QY 0507-1460-4790 QY 0507-1460-4790
QO 010-8033-6342 & 1F, 9, Gwangil-ro 29beon-gil, Suyeong-gu H-5 19:00-22:00(15Hl) Mon-Thu 19:00-22:00(1 Session)
O 010-8033-6342 =-E 17:30~22:00(25Al) Fri-Sat 17:30~22:00(2 Sessions)
16:00-23:00 S UQQ Ok 4N 2RYU 52 Closed on Sundays and the 2nd and
LRIFF 16:00-23:00 4th Mondays of every month

Closed on Sundays

200 £ Suyeong-gu 2026 §4to|gt Taste of Busan 201
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ZHOH=E
Jamae Gukbap

A2 2ot X ?
el S5 ALE0I0] AGTUS0A Arfeor2
SFAY0IC). EgH|ojao| EOR Tt &
ot oto] EFo|ct

+STHYAl W10,000
SHXI== 10,000

L]
\uilio|

+7 Blet=E 2T 56
051-752-1912
10:00-21:00

oloolsa
ERE%’T

® B 6o
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This is a hole-in-the-wall that has been loved

by the locals for over 30 years, serving broth
made from fresh pork head meat every day.
The soup is rich and strong, flavored with doen-
jang-based seasoning.

Steamed pork slices #10,000
Dwaeji gukbap(pork soup with rice) 10,000

&, 56, Millakbondong-ro 27beon-gil, Suyeong-gu
QY 051-752-1912

10:00-21:00

Closed on Sundays

£ Suyeong-gu

22

HEHlol&
Zerobase

This stylish Japanese restaurant offers

omakase courses featuring seasonal in-
gredients, with courses changing monthly.
The dishes are prepared using carefully se-
lected ingredients from the fish market and
local ingredients from Busan.

191 W150,000 Omakase for 1 #150,000
O «d7oEz33HZ 172008 &, 202, 17, Millak-ro 33beon-gil, Suyeong-gu
QY 070-8803-0318 QY 070-8803-0318
18:30-21:00 18:30-21:00
UL F2 Closed on Sundays
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ZOISZ0I=
Joyful joyful

SHUHREAA] 35,000
OF2ES W17,000

SYFEES211HA 21,15
0507-1342-3814
18:00-23:00

Q00| AX 2lgo|sO
ARY AF 2R 82

(A %3

The Japanese-style bar, which can seat about
10 people, serves seasonal fish dishes and Jap-
anese-style street Chinese food that are hard to
find in Korea. It is a good pub where both the
atmosphere and the food are enjoyable.

[ Assorted sushi set ¥35,000
Mapo tofu 17,000

&, 1F, 21, Millakbondong-ro 11beon-gil, Suyeong-gu
QY 0507-1342-3814

18:00-23:00

Closed on Sundays and every other Monday

£B5L Suyeong-gu

K
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Interview

siz|chz 2t

Ramen King of Haeridan-gil

b
PN

Branch Manager

Choe Ji-ung

Li7}stof 2tA|=
Nagahama Mangetsu

Q. TI0A HofRE 17|71, LiZksiof 2tH=7t o E
Al MEE 1X] 3351

e YYUCEs L2 TR QU0 THERER AYS SiE AL
2HOIUCE =T RII0| SFEHI/I A A2 EFS T, I
Ofct & S26 B 2fBIE0| AA=H| BEZ OFEO|(ZETIR))
dA o= RYE|E LIZks0F 2= 20Tt 2fHiatel Q1o
2 20, 0] 3t2 S0 M= a0 HEtn A= Y
ZIO =2 0]0M Q AjZ FIS HSal| T2 7|s2 X292
sli2|=Hd 2ol EhiCt

Q. This is a popular restaurant that attracts visitors
from across the country. How did Nagahama Mangetsu
begin?

Choe The founder was originally involved in a fashion business
and frequently traveled between Korea and Tokyo, Japan. He
also had a logistics warehouse in Fukuoka, so he visited there
often on business trips. Whenever he went, he made sure to
stop by a ramen shop he loved. It was the original Nagahama
Mangetsu, which operated as a street stall. Over time, his con-
nection to ramen grew deeper, and he began to think, “l want to
share this flavor in Korea.” After spending a long time persuad-
ing the owner, he eventually learned the techniques directly, and
that is how the current main branch in Haeridan-gil was born.

Q XZ2 2 2HHUEE Bo| ¥A Hsl7| 0
2 S OFH) 2ff 022 Stote= Afgo] softt
7H=X[? HIZO| 24=71

axg SA0| U2 S [AISHE HS 2 of
212 oICk J2jAf 22| HY OF 840t 21,
DE MEO| HEHE HS2E T st ZH
Ch 252 91 2ol @Al 2SE B2, 27|
o2 grice|n At

Q. Today, there are many Japanese ramen
shops, and ramen is no longer a difficult dish
to find. Why do people continue to seek out this
place in particular? Is there a secret?

Choe Maintaining consistent flavor in food is ex-
tremely difficult. That is why every morning we
check the broth, the soy sauce, and the condition
of all the ingredients from the beginning and pre-
pare everything again. Many people come from
far away to enjoy our food, and we want them to
leave with a good memory.

L MICHELIN
N 2024

[+]

ICHELIN
2025

Q  FZ LIS TAZRE EM Q= AES0| B
|

Q. Recently, many distinctive restaurants like
Nagahama Mangetsu have been opening. Why do
you think this is happening?

Choe The age of people starting businesses has
become younger, and the age of visitors has also
become younger. The types of dishes people cre-
ate and the foods that become trends have also
changed. | think these kinds of shifts may be driving
new trends and changes.

Q OixzoR Y Thists He 2eloISol
Totg Hetstn Alrt

b
el
00

N

r

k=)

ofy
z0}

—Ovh

_!T\_

oy

oo

£Q

=l

ﬁ

=)
In

rir
H1
>
ro
0x
O

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

Choe The fundamentals are important. Without ex-
perience, it is difficult to succeed.
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Taste of Busan

At the Center of the City
Flavors of Balance

HYHEIR N HAS UL HHZLFIRIA #EMOIRY

#GovernmentDistrictEats #PracticalLunchSpots #RefinedKoreanFood #UrbanBalance
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The food of Yeonje-gu, where administrative and judicial institutions
are concentrated, reflects a sense of neatness and balance. Rather than
chasing noisy trends, restaurants here tend to keep their own pace and
principles. They offer a comforting pause in the midst of busy daily life and
support your day with a subtle balance between formality and comfort,

sophistication and generosity.

Yeonje-gu serves as both the administrative and legal center of the city,
home to Busan City Hall, the Busan District Court, and the Busan District
Prosecutors’ Office. Old restaurants around the Yeonsan Intersection

area, once a bustling commercial district, are particularly well known.

211
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HE3] W55,000-

A+ DEE31HE 42

051-853-9374

® R 6

16:00-01:00

=0Os
HEER

Thisis Busan’sfirst restaurant specializingin live
mackerel sliced raw fish. It serves fresh macker-
el sliced raw fish by sourcing live mackerel di-

rectly from the fishing grounds in Tongyeong.

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

A Yeonje-gu

2

ZHZEH 2

Gukje Milmyeon Main Branch

K
5years

2022-2026

LETEY SHME E3| AIe2 2FH 0|2
2 ANEUS AEY S5 S SHHQ Lol EH
S USDACLL BE 7= HHT S0l 1Fe
2 2HXI=H|, 0|2 £02 LUO| g W2
X|H2| 2717F 224X|= Z10] EEOIT.

=T 9,000
HIZH 9,000

A+ SYTHR123582 23-6

051-501-5507

o
&

10:00-20:00

pSieye=
FE 2

® m B

This place is widely recognized as one of the best
spots for milmyeon, mainly for its exceptional
taste. It is one of the most famous restaurants
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 pieces of brisket.

[E Mul Milmyeon #$9,000
Bibim Milmyeon 9,000

T

£, 23-6, Jungang-daero 1235beon-gil, Yeonje-gu
Q8 051-501-5507

10:00-20:00

Closed on national holidays
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DESSERT CINEMA i

|u
Hu

OfAf i © AZ2t S HAKZ|FE J|EIO2  Dessert Cinema bakes pastries such as crois-

WS OrSOH TFQ) AHAFCHQI THOHE QA0 Z T} sants and pain au chocolat and sells them on
A201A0| E3] 017| Qo T2 = Atoj7j  the same day. The most popular item is the
= 80| OYEIE|0] B{2|= 017 10|72 croissant, and if you arrive late, many items
may be sold out.
[ <eIxId 3=0tA w4,000 Original croissant 4,000
i © AZ2t W4,300 Pain au chocolat 4,300
TN E0[E = 32-1 32-1, Ssangmicheon-ro, Yeonje-gu
9 or7 woHz 508 Ssangmich Yeonje-g
QY 051-867-5757 QY 051-867-5757
12:00-F 2 AT 12:00-until supplies last
£, 499 2% Open on Saturdays and Sundays
(B4

2.

216 A Yeonje-gu

B LjE|22g|

Bonheur Patisserie

&
&€

AELIME %w9,500-12,000
7h=2l 2,900

eH T W2 7,25
051-502-2451
11:30-19:00

ool SO
HARU RS2

This is 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
QY 051-502-2451

11:30-19:00

Closed on Mondays

2026 4|t Taste of Busan 217
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The soybeans used for the restaurant’s kong-

guksu are Jangdan beans from Paju, soaked the n
day before and seasoned simply with water and .

o
o o

of
~

£ o 2

L=
=

sun-dried sea salt from Sinan. The result is a
soybean broth that is creamy, mild, and deeply
nutty. Janchiguksu made with broth prepared

from anchovies from Namhae is also popular.

234 19,000 Kongguksu (Noodles in Cold Soybean Soup)
THX|= == W6,500 9,000

ofN| T HHA 2 68 Janchiguksu (Banquet Noodles) 6,500
051-851-3313 68, Bansong-ro, Yeonje-gu
10:00-15:00 051-851-3313
SRYR7 10:00-15:00
Closed on Thursdays

A Yeonje-gu
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Crossing the two bridges onto the island opens up another world of Busan.
Along Huinnyeoul-gil facing the open sea, cafes of every kind line the coast,
while the alleys filled with shipyards and port workshops conceal surprising
old restaurants. This unusual harmony of contrasts has given the island

an even more mysterious charm, earning it the nickname “Coffee Island.”

Yeongdo is both a center of Busan’s maritime industry and, more recently,
a hub of coffee culture. It is home to attractions such as Taejongdae, Korea
Maritime and Ocean University, and Yeongdo Port. The area is also known

forits local specialty, Jonaegi sweet potatoes.
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aZ0llofv]
Gominkkeute Yeogi

L]
\uilio|

EMREZ|E 11,000
TFEL|MAERD W12,400

G BEF229H L 12

0507-1314-1592

©® B 6o

11:30-18:30

2 32y 82

il AR

This restaurant prepares fresh corn tortillas in-
house every day and strives to make Mexican
dishes that are approachable even for first-time
diners. All dishes are prepared with fresh ingre-
dients that are newly prepared each day.

Shrimp Burrito, Pico del Gallo 11,000
Carnitas Taco W12,400

& 12, Jungnibuk-ro 29beon-gil, Yeongdo-gu
QY 0507-1314-1592

11:30-18:30

Closed on Mondays and Tuesdays

226

& Yeongdo-gu

2

EZE

Donald

K
5years

2022-2026

ploi23E E ‘é E

XRISoA T HAQl 0|22 357t Y
Sl fETH SAHE0| MEECE Sz |9
URHAAS ABSI =52t 0F2 Aottt 2
AlOE THfst= W3 2is 97| Q[ 20te AL
=5 ot
[ 29!Set 11,000

391 Set 15,000
9 F=T B2 267(15)
QY 051-413-9990
11:00-19:30

42,989 58

® s BR

A famous nostalgic joint for the locals, Donald
Tteobokki is a made-to-order tteobokki shop
that has been in operation for 35 years. They
are known for their original flavors with seafood
broth and gochujang sauce. Many also come
here for Ppeong Cream, an ice cream sandwich

with ppeongtwigi (rice puff) sold as dessert.

Set for2 11,000
Set for3 W15,000

& 1F, 267, Kkumnamu-gil, Yeongdo-gu
QE 051-413-9990

11:00-19:30

Closed on Wednesdays, Thursdays, and Sundays
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Jaegi Dwaejigukbap

SHXI== 10,000
25+% W25,000-35,000

G BEZ 49814 25
051-418-0526
08:00-21:00

ool SO
HARUF2

@ B 6

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 tradi-
tional toryeom style. Customers can customize
the meat and other parts to their liking.

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

&, 25, Jeoryeong-ro 49beon-gil, Yeongdo-gu
QE 051-418-0526

08:00-21:00

Closed on Mondays

228

& Yeongdo-gu

4l

HE==
Jeju Bokguk

K
4years

2023~2026

EHI7|2 LIQE iRRe ST Ch=A| oI
02 2l 5=2 1 Xf2[0llM 20l HOokECt
2ot 2|09 E4FE AR ©f Sak XX
ol= X B0 XOE ST BRIV He 37t
Of Ql&r& ol 2o|ct
(B 7= XI21/0428 20,000

&= XI2|/02E 22,000
9 g=rEdz41
QE 051-405-5050
10:00-15:00 / 17:00-20:30

pSi—y=]
FERT

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 nota-

ble for its classic atmosphere.

Striped puffer soup(spicy or mild) w20,000
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 national holidays
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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 #8,500
&, 180, Haeyang-ro 195beon-gil, Yeongdo-gu
QE 051-404-9204

10:00-23:00

Open every day

& Yeongdo-gu
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Home to Jagalchi Market and Gukje Market, Jung-gu is a living museum
that reveals how Busan has grown into the city it is today. From the years
when Busan served as the temporary capital during the Korean War, the
district has preserved more than eighty years of food traditions and per-
sonal stories. Those memories remain vividly present in the alleyways,
where flavors from around the world mingle with the modern history of

Korea.

As Busan’s historic downtown, the area is filled with famous tourist sites
as well as streets known for food specialties, including yanggopchang
(tripe and intestine) alley, gogalbi (grilled mackerel) alley, hoe towns,
food alleys, jokbal (braised pork trotter) streets, and the Bupyeong Night

Market.
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To maintain freshness, the restaurant receives
the ingredients auctioned off every morning
and operates in limited quantities until noo-
dles are sold out. Here, you can enjoy noodles
topped with plenty of fresh oysters and scal-
lops. Typically, the ingredients are exhausted
around 6 PM.

Buwon kalguksu 9,000
Bibim kalguksu ##9,000

2

O =7 poEnHU31S & 1F, 3, Gudeok-ro 22beon-gil, Jung-gu
QY 0507-1477-9925 QY 0507-1477-9925
11:00-19:30 11:00-19:30
HE 25 Open every day
DX
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18:00-23:50
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This is a Korean bar where you can enjoy
unique Korean fusion dishes made with West-
ern cooking methods in a clean space. It serves
seasonal dishes that go well with various types
of alcoholic drinks.

Yukhoe(Korean beef tartare) 25,000
Dongsamjung gimbap 10,000

& 1F, 14-62, Gwangbokjungang-ro, Jung-gu
QE 051-912-8343

18:00-23:50

Closed on Sundays
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OFH ¥15,000-70,000
OF+=5 W40,000-70,000

ISP SU259HZE3
051-257-3230
10:00-21:00
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Handed down to the third generation, this 60-
year specialty restaurant uses fresh monkfish to
steam, braise, and make soup. The mild-tasting
monkfish is their signature dish. Despite the old
history, the restaurant is very clean.

Braised Monkfish #15,000-70,000
Steamed Monkfish W40,000-70,000

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

10:00-21:00

Closed on national holidays
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This is a famous tuna restaurant that attracts

tuna lovers from all over the country. Itis run by
an owner-chef who is a master cook. All the in-
gredients are used up within the day. They also
contribute to the local community by holding

events for the elderly.

Special Set 36,000
Special Sushi 20,000

& 1F,9, Jungang-daero 81beon-gil, Jung-gu
QE 051-463-3737

11:30-14:30 / 17:00-22:30
Closed on Sundays
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051-245-7870
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11:00-14:30 / 16:30-21:00
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As one of the most well-known Japanese res-
taurants in Busan, it has a history of more than
65 years. Generations of customers guarantee
its consistent taste. Their futomaki is especially
popular.

[ Futomaki 17,000
Sushi Special #30,000-50,000

&, 13, Gwangbok-ro 55beon-gil, Jung-gu
QE 051-245-7870

11:00-14:30 / 16:30-21:00
Closed on Sundays and national holidays
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QE 010-2334-0358

15:00-21:00

Q Q
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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)
23,000 /29,000
Fried dumplings 7,000

(o)

75-1, Donggwang-gil, Jung-gu
QE 010-2334-0358

15:00-21:00

Closed on Sundays and public holidays
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12:00-14:00/ 17:30-19:30 / 20:00-22:00
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Every morning, a chef with many years of expe-
rience in hotel restaurants prepares seasonal
menus using fresh ingredients sourced daily.
The confidently prepared “Jagalchi Chef Course
Special” will give you a whole new experience

of Jagalchi Market.

L]
\uilio|

Grilled Shrimp with Bisque Sauce #+17,000
Grilled Octopus with Pumpkin Sauce
32,000-52,000

1F, 12, Junggu-ro 23beon-gil, Jung-gu
0507-1371-6607

@ B 6o

12:00-14:00 / 17:30-19:30 / 20:00-22:00
Closed on Mondays
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Lee Jaemo Pizza Main Branch
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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 W 25,000 /29,000
Oven-baked Spaghetti #9,000

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

10:00-21:00

Closed on Sundays
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Flashing a striking red signboard, Pyeonuibang
is a Chinese dumpling shop operated by the n }

z
3
]

a
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third generation of owners. Itis famous for sam-

oS

seon dumplings, which are limited to 40 serv-

o2 Hon
=]

sl

ings 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.

AMBHE W 10,500 Samseon dumplings 10,500
T OHE 8,000 Grilled dumplings 8,000

ST = 641,15 & 1F, 64-1, Haegwan-ro, Jung-gu
051-256-2121 Q()D 051-256-2121

11:00-15:30 / 16:30-21:00 11:00-15:30 / 16:30-21:00
UKL Closed on Mondays

il AR

246 Z7Jung-gu




Hea EHET R0 2E012 =
718 slafet ok

Shaped by Youth and Trends
The Fanciest Flavors

#ollH 7 #AMLF | #FTHo|'d #ERIC|AERE

#0OceanViews #PhotoSpotCafes #FineDining #TrendyStreets




2026

27, HAlE, 0], shed,
2 2|25 012501, AL B AjRtS0| 23
Al 212 2UzIcHe] B2

0| 204 712 32t AlBHS 2HE0f

S&=o| =0 = sh2oatrE

= 7|ul|20f| - SaHE HIA|Z|CHEY

20|7| = St

250

DfRIAlel, 45t

2|l O|R0lME, 25= 7H

Taste of Busan

2ol stietzfel

259|0|50|7|= 5t =

dicista 71 22 ol

23, 2009

st SAIESE 7R

From Songjeong and Cheongsapo to Mipo, Haeundae, Dongbaekseom,
Marine City, Suyeong Bay, and Centum City— these names define Haeun-
dae’s coastal line, and they are also places that continually draw crowds of
visitors. As one of Korea’s largest tourist destinations, Haeundae is where
the most trend-conscious and youthful crowds gather, creating the most

vibrant dining scenes today.

The district is home to Haeundae Beach, lined with luxury hotels, Song-
jeong Beach known for marine leisure activities, and the world’s largest
department store recorded in the Guinness World Records in 2009. It is
also widely recognized as one of the centers of the city’s most trend-for-

ward food culture.
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051-746-0037
11:30-15:00 / 17:00-22:00
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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 ser-
vice 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.

Sirloin(100g) 85,000
Beef ribs(100g) 85,000

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

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

2L+ Haeundae-gu

BH(Bf2S4/H0FR ) W 19,000

nbJ
35

SRS W67,000 /87,000

SH2CH Si2CHoHH = 163
051-731-0157
07:00-21:00

pSi—y=]
FERT

This restaurant slowly simmers carefully se-
lected Korean beef bones using traditional
methods to produce a rich and smooth broth.
It offers a variety of styles of gomtang and aims
to present Korean soup cuisine that can be ap-

preciated on a global stage.

Gogi Gomtang (Clear Broth/Milky Broth) ¥19,000
Hanwoo Suyuk (Boiled Korean Beef Slices)
W67,000 /87,000

163, Haeundaehaebyeon-ro, Haeundae-gu
051-731-0157

07:00-21:00
Closed on national holidays
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This 50-year-old bokguk (pufferfish soup) res- sizictzo| Qs ULZIHME™MOZ S2QJF It is a famous Japanese ramen restaurant in
taurant is said to be the original bokguk restau- o] O} ZIHMEXC| Qolst st2EMOo|Ct %]  Haeridan-gil and is the only Korean branch of
rant. The secret to its flavor is its fresh ingredi- J0jl= SRz 2 @ Fle zo| mamaAayb g Fukuoka’s famous ramen restaurant. In recent
ents, precise logistics system, and the fact that 017}k 90| QED} =A|0f QO|EI0| A|Rtg|= Years, it has become a mandatory stop for
all the sauces are made from scratch. It is open 07| siCt young people who visit the Haeundae area. The
24 hours a day. waiting begins at the time of its opening.
25=(XI2| /&) W15,000/ 16,000 Eunbokguk(brown-backed toadfish soup) Liztstor 2t w11,000 Nagahama Ramen 11,000
L==(X2] /&) w22,000 /23,000 clear / spicy broth W15,000 / 16,000 Li7Fstof 2t nXHAIE w 18,000 Nagahama Ramen Gyoza Set ¥ 18,000
ST 512432 23 Milbokguk(green toadfish soup) SiRcl+ 2s1=257 0L 15 1F, Daeyeong Building, 57, Udong 1-ro,
clear / spicy broth ¥22,000 /23,000 Haeundae-gu
051-742-3600 d b l d 051-731-0886 &
23, Jungdong 1-ro 43beon-gil, Haeundae-gu a1
22 11:00-15:30 / 16:30-20:30 051-731-0886
HEEE 051-742-3600 FEz2 11:00-15:30 / 16:30-20:30
24 hours Closed on national holidays
Open every day
256 SH2CHT Haeundae-gu 2026 4|t Taste of Busan 257
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This Thai restaurant has been a fixture on Dal-
maji-gil for over a decade. The kitchen is staffed
by a team of Thai chefs who use ingredients
sourced from Thailand or from contracted local

farms.

Pu nim pad pong kari 33,000
Tom yum goong 23,000

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

11:00-20:00
Open every day

SH2rHT Haeundae-gu

T2A T2|o| A =
K|l RtAE F S0 Z-H0| HAJ= ROE R
EHMSE A =z 2]
AL E|= QI ARH

Ix OfC =
H ——

CIC DE AFHIZ| Z2E $#69,000
S0t W 18,000

SR RS1=5082 5
0507-1475-1682
12:00-22:00

oL+ 57

Having worked at a charcuterie shop in Paris
and earned professional certification there, the
chef brings that experience to this French char-
cuterie specialty shop, where all products are
made in-house. The restaurant focuses on char-
cuterie-style dishes that can also be enjoyed as

a full meal.

Dauphine Charcuterie Plateau 69,000
Boudin Noir W 18,000

5, Udong 1-ro 50beon-gil, Haeundae-gu
0507-1475-1682

12:00-22:00
Closed on Tuesdays and Wednesdays
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12:00-14:00 / 16:00-22:00
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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 fluctu-

ates according to market prices.

[T Roughscale sole (market price)

£, 17, Haeundaehaebyeon-ro 209beonna-gil, Hae-
undae-gu

QY 051-741-3888

12:00-14:00 / 16:00-22:00
Closed on national holidays
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LAB XXIV by Kumuda

260

SHeCHT Haeundae-gu

AlX|ohelCto| o 2 20231 MIA| 1000CH 2| A
E2“La Liste 1000701 SHHE EA SAOf 2f| A

lunch course ##80,000-95,000
dinner course #150,000-175,000

SR SEHESZ241
051-701-1301
11:30-15:00 / 17:30-22:00

ool SO
HARU RS2

® B 6o
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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.

[E lunch course ¥:80,000-95,000
dinner course #150,000-175,000

£, 41, SongjeongGwangeogol-ro, Haeundae-gu
QY 051-701-1301

11:30-15:00 / 17:30-22:00
Closed on Mondays
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Dinner course 210,000
Lunch course W120,000

S0 OF2IAIE|32 37213, 2142

051-747-8522

© B G

12:30-14:30/ 17:00-22:00

e

® B

It is a modern and creative Korean contempo-
rary restaurant focusing on the ingredients of
Busan, offering a unique dining experience with

courses that capture the local style and flavors.

[T Dinner course ¥210,000
Lunch course 120,000

@ #213-214, 37, Marine City 3-ro, Haeundae-gu
QY 051-747-8522

12:30-14:30 / 17:00-22:00
Closed on Tuesdays and Wednesdays

262

2L+ Haeundae-gu

DE[AHH =Y MERA]) w9,000-14,000
924 (MU 2 HEHA]) ¥9,000-14,000

SHHRCHT SH2CH 2 3832 26

051-747-4601

© B G

11:00-15:30
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Located at the entrance to the traditional mar-
ket in U2-dong, this place uses good buck-
wheat and serves up noodles made with freshly
ground flour using millstones and a milling
machine. They make their own sauces and are

known for croquettes on the side.

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

’E s

26, Haeundae-daero 383beon-gil, Haeundae-gu

051-747-4601

® B 6o

11:00-15:30
Closed on Sundays
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The moment you step inside, you'll feel the
warmth of thoughtful hospitality. This restau-
rant offers kaiseki-style course meals prepared
with the freshest seasonal ingredients, carefully
selected daily from the local fish market.

Kaiseki course W250,000

#311, 3F, Kyungdong Leein View 2, 21, Gunam-ro,
Haeundae-gu

QY 0507-1349-9891

19:00-23:00

Closed on Mondays

12
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Monnani Sikdang Haeundae Branch

2B HF=A ZKX|E ASHE ZX|Q2|FEF  This restaurant specializes in cutlassfish dish-
o2 MMEI Q% ZX|g 2RSS ot 4~ 9l es using large cutlassfish from Jeju, and you
[} So582 ARSI CIot L= Mzst 2 can enjoy fresh tossed cutlassfish. They make
AlS o= 3 9ict healthy food using sweetness from squash.

[ Zx170] ¥48,000 [ Grilled cutlassfish ##48,000

ZXIM7H 48,000 Galchi jjigae(cutlassfish stew) #48,000
©, SH2ChT DIIAE[12 91, 1015 2015 © #101-201, 91, Marine City 1-ro, Haeundae-gu
& & y g
QY 0507-1418-2528 QY 0507-1418-2528
11:00-15:00 / 17:00-19:30 11:00-15:00 / 17:00-19:30

o HeARE Closed on Sundays and Mondays

® B
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This restaurant presents a variety of soba HHHSE MEOR oh= 0|22, 4TSt Al®l  Foraclean and refreshing taste, this Pyongyang
dishes with a modern touch and makes its ot 2 1212 Q8| ok ALEH Sl 02] OFKHSES =  naengmyeon specialty restaurant uses the
Japanese-style buckwheat noodles in-house. MEZ 810 DE 84 E2 M2 Zo|1 Als|=  shank from Hanwoo beef and various vegeta-
Popular menu items include simmered herring FME 8tAlOZ 942 ni=r) AFRloze gajg|  bles to make the broth. Each of the ingredients
soba and grilled mackerel soba, known for their x| 9f= 212 9tS J1F 2o|ct is boiled in different pots and cooled in the tra-
LT T A= — A .
clean and rich flavors without any fishy taste. ditional way. The depth of their flavors is inde-
Side dishes such as shrimp tempura and tama- scribable through photos.
goyaki are also available.
== M2 S w12,000 Pure buckwheat naengmyeon #12,000
SHE 7| 3t =8 20,000 Steamed Hanwoo sampler #20,000
PAH[AHE 19,500 MUSBI Soba 19,500 storin == =
#H2A7(017| A4t W21,000 Hanwoo Sukiyaki Soba #21,000 AlEHT 512 3625 2F, 36, Jungdongl-ro, Haeundae-gu
Si2CHT E1= 19 19, Udong 1-ro, Haeundae-gu 051-746-8872 051-746-8872
010-9733-2329 010-9733-2329 11:00-20:00 11:00-20:00
QL FR Closed on Mondays
11:00-15:00 / 15:00-20:30 11:00-15:00 / 15:00-20:30
FHRR Closed on national holidays
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SHRCH- 2590|124 239-16,45

051-746-0705

© B G

10:30-21:30
0:175

os
oS T

Itis a traditional Korean teahouse that uses an-
tique Goryeo celadon and Joseon white porce-
lain teapots, giving visitors a sense of the past.
Through tea time, it presents one with the little
leisures in life.

[E Matcha w15,000
Pumpkin Shaved Ice #13,000

£, 4F,239-16, Dalmaji-gil, Haeundae-gu
QY 051-746-0705

10:30-21:30

Open every day

268
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f A #50,000-150,000
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ST 2o et 67
051-747-7470
10:00-22:30
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In operation for more than 40 years, Seonchang
Hoetjip prepares its own seafood every morn-
ing and serves dishes made fresh daily with
vegetables delivered that day and handmade
kimchi. This is a Korean-style sliced raw fish res-

taurant that is suitable for a special occasion.

Seonchang course #50,000-150,000

67, Dalmaji-gil 62beon-gil, Haeundae-gu
QY 051-747-7470

10:00-22:30

Closed for 2 days during the national holidays
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Dinner(11 course) W195,000
Lunch(8 course) %99,000

SH2CH SH2CHBHH 2 2982 47,45
010-5191-9002
12:00-15:00 / 18:00-21:30

SRYRT

270

Sogonggan, which means both small space and
being skilled at cooking beef, is a Korean restau-
rant that serves 1++-rated beef and features a
harmonious composition of local, colorful, and

seasonal ingredients sourced on the same day.

Dinner(11 course) 195,000
Lunch(8 course) 99,000

4F, 47, Haeundaehaebyeon-ro 298beon-gil, Hae-
undae-gu

010-5191-9002

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

SH2rHT Haeundae-gu

QLOHA| W 160,000
SHRCH A2 9, 20ICIATESE 2145
0507-1354-8060

18:00-22:00

2loolsO
AeURSF

AE ATHEE o8¢t QOFth RAS MEBOl=
, 50| A H Zetolsl
AP} 7HSOtT. dg 422 Z10[M7|

= A

= oo

Serving omakase courses featuring seasonal in-
gredients, the restaurant allows for corkage and
hasrooms for more private dining. It’s a place to

experience upscale kaiseki.

Omakase W 160,000

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

0507-1354-8060

18:00-22:00
Closed on Mondays
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57H20|gk RIX| Q24H|(200g) W 72,000
QA2T W65,000

SO SHRColH =200 13HIAHESH 35
051-757-6127
12:00-15:00 / 17:30-22:00

oloolsa
LRYRF

This Italian restaurant, run by an owner-chef
with an acclaimed career, presents delicious
dishes that also pair well with wine. While fan-
cy decorations seem to be popular these days,
when it comes down to food, it has to taste good.

French Rack Lamb(under 5 months, 200g)
W72,000
0sso Buco 65,000

3F, Baguettes Hotel, 13, Haeundaehaebyeon-ro
209beon-gil, Haeundae-gu

051-757-6127

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

2L+ Haeundae-gu

This sushi restaurant uses red vinegar to pre-
pare shari (vinegared rice), which goes well with
fatty fish or blue-backed fish. You can enjoy
omakase-level sushi at a relatively affordable
price, and the restaurant operates by reserva-

tion only.
FA(10I|A) W35,000 Course(10 pieces) W35,000
si2chT ME 12 9ESA7I25 2105 #210, 2F, E-dong Sangga, 9, Centum 1-ro,

051-611-2684 Haeundae-gu

18:00-20:30 051-611-2684

Sifel-Tk=i= 18:00-20:30
Closed on Sundays
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22 No.9 ZEJSHRA #300,000-400,000
2 No9 & 00| ##200,000-300,000

S0 2%H0|Z2 239-16
010-5854-5664
15:30-23:30

ool so
2RAUFT

274

Renovated from Shindo Livestock Distribution,
the ninth butcher shop established in Busan
in 1975, this space carries on its legacy as the
second location of Shindo Market’s Shindo Lab.
While the first location, Shindo Lab 1.0, offers a
course-style dining experience, Shindo Lab 2.0

operates as a steak and oyster bar.

Hanwoo No. 9 Porterhouse % 300,000-400,000
Hanwoo No. 9 Rib Eye #200,000-300,000

239-16, Dalmaji-gil, Haeundae-gu
010-5854-5664

15:30-23:30
Closed on Mondays

SH2rHT Haeundae-gu

SH2CHOIA 3THE 0/0f 22 59l ROR RatAl
22 X ZELS DL 32 20| ©S £
q o E2 252 Lok 20| Sxo|n,
Ao| HHS £ 4 9l 97|02 Aot 2

o] Sofsict,

EZ=Y W12,000
2 11,000

SH2CHT ZS21081E 75
1551-3544
08:00-21:00

pSi—j=]
FERR

This restaurant has been run by three genera-
tions in Haeundae and serves Busan-style clear
dwaejigukbap (pork soup with rice). Its clear
broth is served at an ideal temperature for to-
ryeom, the traditional method of briefly soak-
ing rice in hot broth. Notably, the restaurant
uses brassware bowls that enhance the advan-
tages of the toryeom style.

Toryeom Dwaeji Gukbap (Pork Soup with Rice)
W 12,000
Milmyeon (Cold Wheat Noodles) 11,000

75, Jwadong-ro 10beon-gil, Haeundae-gu
1551-3544

08:00-21:00
Closed on national holidays
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ST R0 W17,000

0507-1411-0178
17:00-23:00

oloolsa
ERE%T

276

Sooble vows to serve what the chef wants to eat

and drink. This popular restaurant-bar offers a
view of beautiful scenery and delectable cui-
sine. The open kitchen, maintained without a
spot, makes a great impression.

Chadol tteokbokki W17,000
Tuna gimbap 34,000

3F, 49, Dalmaji-gil 62beon-gil, Haeundae-gu
0507-1411-0178

17:00-23:00
Closed on Sundays

2L+ Haeundae-gu

DH OF) 4 501 ZB[8H107HK] LEZ T o
2 B2/g B2 Ki2l 01 R0ME oHUZo| I
K31 31 7| AALE DEAR FHlokn et

2B2[EEA w11,000
ST W 17,000

ST HAE 2672 62
0507-1381-3886
11:00-15:00

olool Py =]
EEE,%'E 7

This restaurant prepares a hearty barley rice
set each morning with ten carefully prepared
seasonal vegetables and side dishes. Here, the
kitchen remains committed to serving an hon-

est and comforting meal every day.

Boribap Jeongsik (Barley Rice Set) 11,000
Haemulpajeon
(Seafood and Green Onion Pancake) 17,000

62, Cheongsapo-ro 67beon-gil, Haeundae-gu
0507-1381-3886

11:00-15:00
Closed on Sundays and national holidays
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S ME IJAM=EH

3>< 3=
Woobong Shabu Cheongsapo Branch & Yukhwamok

\

A MZ (1) R0 AFSSHO] PHE Z2|0|F AFE This premium shabu shabu is made with only 10 O|Af Ao Z=010| =21 SA|0| I7|E & The owner of more than 10 years of experience
AEZ EO|SHHE Z0|HH|Z AFRSI0] X2|st  the finest 1++-rated beef and is cooked in a pa- H|SHO] HZ6t= ROR 3te9 $H=S Q= =2 prepares and serves meat at the time of order.
Ch LIQ= SAITE S0f HO|= = Z{0| A28} per pot. Everything in sight, including the food st A olCh X2 EwslA 17|2 Z7 |1 Ale 'y Both Hanwoo beef and Handon pork are avail-
T Zmst 3o|ch served, is neat and carefully organized. XM Okt £270|MEF0|C} able. It's a coal barbecue restaurant recom-
mended for special occasions.

[ et xr=tio] AFEARE(12]) w22,000 [T Korean beef brisket shabu shabu [ CcHoiAtE 120g 12,000 [l Thinly sliced pork belly 120g 12,000

291 HED|% W67,000 (1 person) ¥#22,000 2541100g 35,000 Ribeye 100g 35,000
9 sheti? yAmR 127 Setfor2 67,000 O sieciT risastzgHz 78 £, 78, Jwadongsunhwan-ro 8beon-gil, Haeundae-gu
%3 0507-1349-9256 £, 127, Cheongsapo-ro, Haeundae-gu %3 051-743-5747 %D 051-743-5747

O _1349-

11:00-15:00 / 17:00-21:00 G 0507-1349-9256 16:00-23:00 16:00-23:00

URAF2 11:00-15:00 / 17:00-21:00 HERR Open every day

Closed on Mondays

B
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AHA 21X BA ¥120,000
AN C|H A W215,000

S2CiT 50| Z62HE 28,25

0507-1325-3324

6&60@

12:00-14:00 / 17:40-21:30

ENelellyoj=]|
TRERF

® B

This contemporary dining restaurant is run by
Chef Kim Seong-ju, formerly of Tokyo’s Michelin
three-star restaurant Sézanne and the one-star
restaurant LAmant Secret in Seoul, together with
Sommelier Park Min-uk, a winner of a national
sommelier competition in Korea and a represent-

ative at the Asian Sommelier Competition.

[T Special Lunch Course ¥120,000
Special Dinner Course ##215,000

£, 2F, 28, Dalmaji-gil 62beon-gil, Haeundae-gu
QY 0507-1325-3324

12:00-14:00 / 17:40-21:30
Closed on Wednesdays

28
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HAA
Zen Sushi

K
5years

2022-2026

© R 6o

[ 191 w150,000
S7|X Ee W50,000

SHHRCHT T =422 285
051-746-7456

18:00-22:00
2 32282

® B

1)
It is a famous Japanese restaurant in Haeun-
dae, operated by the owner-chef who received
a certificate of Master Chef. Zen Sushi is known
for its strict kitchen atmosphere and attention
to hygiene. A course meal consisting of 10 kinds
of sushi, miso soup, egg custard, tempura, and

more, is the top menu item.

[E Dinnerforone #150,000
Corkage per bottle 50,000

£, 28-5, Daecheon-ro 42beon-gil, Haeundae-gu
QY 051-746-7456

18:00-22:00
Closed on Mondays and Tuesdays
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ChAZE 22 MEO|M ZI0|M7| 222 £#et @ The owner, who trained in kaiseki cuisine for
7t MEl AE ATHEE AFRSI0], BA QE|Z  many years in Kyoto, prepares carefully curat-
ZH[FICH YRS (AP 2K of22l= TA 1A ed course meals using seasonal ingredients.
o] Exlojc}, The courses are designed to pair especially well
with Japanese sake.

#3 DA W130,000 Shukou Course W130,000

SHeCi7 SHRCHZ620,35(303%) #303, 3F, 620, Haeun-daero, Haeundae-gu

051-741-3515 051-741-3515

18:00-22:00 18:00-22:00

E=Reielelp=i) Closed on Mondays and Tuesdays
282 SH2cH+ Haeundae-gu

2tHlo|2tH HRE et =29 =3xefHs [
S2[A2 0|2 812 =29 Al ARet
ol 22|71 opFefAstE Bhe o~ A= XOICH Z

4 FE¢ FHO| of=Xel 0fL{ot50|

292k 10,000
of=afAH} 10,000

SHEthT PS22 17
070-4795-7214

11:00-14:30

200l 5O
2ed s

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
070-4795-7214

11:00-14:30
Closed on Mondays
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CJLf BA W250,000
20K A W125,000

s+ &stoldesed 154,35

051-626-2364

© & 6

12:00-15:00 / 18:00-22:00

23198 72

® B

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 #250,000
Course Lunch #125,000

£, 3F, 154, Dalmaji-gil 65beon-gil, Haeundae-gu
QY 051-626-2364

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

284
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32

i (13
Fiotto

LEH0|ES Kgots B8 MIoF E2Lnt &8 This farm-to-table restaurant is run by a hus-
H EH SAHK|S 22 TAE PAMCH AFRE|  band-and-wife chef team who create their cours-
= KA DE RIF At =XH20|0 CH2 Al es using ingredients they grow themselves to-
2L X|do| AHEE AFgste K| ZAlo| g|la  getherwith their parents. All vegetables used are
E2/02 T2 YRS AIRSI £2 SAIS DEC} harvested directly from their farm, while other
ingredients are sourced locally. With a focus on
regional produce, the restaurant aims to create
good food using high-quality ingredients.
| HO|AR AA W200,000 | E Fiotto Tasting Course ¥200,000
O st ggto|Z117#712 219,25 £, 2F, 219, Dalmaji-gil 117beonga-gil, Haeundae-gu
QY 0507-1349-1045 QY 0507-1349-1045
18:00-22:00 18:00-22:00
EREE Closed on Mondays and Tuesdays

® B
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Haeundae Rib Barbecue Restaurant

Stiof
HAREMA

Established in 1964, this family-owned beef rib

At Harema, the omakase course is served in a

= = private setting. The dinner service is divided barbecue restaurant has been in business for
O|ofH|2 %1 QI I2AZ D 21t 2o into two times, and reservations are 100% re- two generations. It is a widely known establish-
7|9| Algt quired. It is a restaurant with a classy, clean at- ment for its traditional Hanok-style architecture
mosphere. and signature marinade.
[F 2% 201704 ¥100,000 [T Omakase Lunch #100,000 [E 4428 w63,000 [Tl Fresh beef ribs 63,000
| 20F7HM| #180,000-200,000 Omakase Dinner ##180,000-200,000 QHAZH| W59,000 Spicy beef ribs 59,000
9, sleciT oizIERE 33 9, #106, BIF, Doosan We've the Zenith, 9, sfeciT sieopsHz 333 £, 333, Haeundaehaebyeon-ro, Haeundae-gu
S QIETALA XSS 1062 33, Marine City 2-ro, Haeundae-gu QQ 051-746-3333 QQ 051-746-3333
®) 0]
G 0507-1354-6558 G 0507-1354-6558 11:30-15:00 / 17:00-22:00 11:30-15:00 / 17:00-22:00
12:00-14:00 / 17:00-22:00 12:00-14:00 / 17:00-22:00 HERR Open every day
o sedsn Closed on Mondays and Tuesdays

® B ® B
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Interview
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Representing Busan Through Meat
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Owner
Hwang Chang-hwan

Ney
Shindo Lab

2YSH = F X 2F FU0lA 71 ofl2ko] o242 22

Q
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L= T e 213 el @2[atuo)| efststn RIHz2)

Q. Both of the restaurants you run are known as

some of the hardest reservations to secure in Busan.
I’m curious about the story behind you, the person who
runs them.

Hwang | originally studied design and was working in
Japan on an overseas assignment. Through an acquaint-
ance there, | became a regular at an old octopus restau-
rant. The owner spoke a little Korean, so we would talk
about cooking, and we even went to Tsukiji Market to-
gether. We became quite close. Then one day something
he said about his philosophy of cooking deeply moved me.
A week later, | left my job and enrolled in culinary school.
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Q. That kind of clear goal and decisive-
ness is impressive. How did Shindo Lab come
about?

Hwang | worked very hard for quite a while. Then,
while living a somewhat more relaxed life back in
Busan, | came across a butcher shop called Shin-
do Livestock Distribution. | wanted that shop so
badly that for nearly a year | bought pork belly
there every week and gradually built a relationship
with the owners. | kept asking them that if they
ever decided to stop running the shop, they would
sell it to me. What | promised at the time was that
I would keep both the name Shindo and its identity
centered on meat. And | have kept that promise.

Q AEYE 53 0|21 N2 SEII QL

w8e MBI UG 2S 7 21 NS BrE T
AJCk Seist ol gots] 97 sl 221 ARo|g{oB
F2Ct 1217 020 SO{R BIE U B& 90 I
71| £l F2ICt 124 20| £242 =2 FOICk,

Q. Is there a goal you hope to achieve through
Shindo Lab?

Hwang | want to create a restaurant that becomes
part of people’s everyday lives, a place people nat-
urally visit on special occasions. And when people
step inside, | hope they can forget whatever difficul-
ties they were facing and simply enjoy themselves.
That is the kind of place I'm trying to build.

Q OiZoE HYS FH|sts T 2eloS0
OIS SESHT AL}

= —
W=7 2| =50 O 25| HEsl= fet Yol

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

Hwang  There is really no other answer. Thinking
deeply about the field you want to pursue, studying
it thoroughly, and gaining as much experience as
possible are the only ways to recover more quick-
ly from the failures that will inevitably come and to
become stronger through them.
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OjAl:cE Gastronomy Notes

R|27tss MES SYUaA

A New Formula for Sustainable Agriculture

EAN&FREH

EEAMSAE

Cube Farms in the City
Urban Farmer
Agricultural Corporation
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On an unused coastal site at the entrance to Igidae Cliff, visible beneath Gwan-
gandaegyo Bridge (Yongho Starlight Park), stands a cluster of container-based

farms.

These farms operate under an urban smart farming system called Cube Farm,
created by repurposing refrigerated shipping containers used for maritime
transport. Here, low-temperature shiitake mushrooms, leafy vegetables, and
young ginseng shoots are cultivated. Unlike conventional mushroom cultivation
facilities made from vinyl greenhouses or panel struc-
tures, these farms use refrigerated containers whose
interior and exterior materials are stainless steel (SUS).
This provides excellent insulation and durability, and
the fully sealed environment allows for the production
of clean agricultural products with consistent quality.
In addition, many of the labor-intensive processes in-
volved in traditional mushroom cultivation have been
automated, increasing productivity by approximately

1.5 to 2 times.

The mushrooms harvested here are supplied to well-
known distribution companies and popular restau-
rants in Busan, becoming part of the city’s culinary

landscape.

294

@& >

@EASAE Urban Farmer Agricultural Corporation
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Urban Farmer Co., Ltd. is an agricultural corporation established in 2018. Through innovative
agricultural systems, the company seeks to break down the boundaries between cities and
agriculture and to realize a future-oriented food production platform accessible to anyone.
It aims to grow as a social enterprise that also contributes to job creation for both young

people and seniors.
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Food Town at Myeongji Happy Village
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A unique residential and commercial complex formed within Myeongji
Ocean City, this large-scale food town is home to approximately 130 res-

taurants and cafés currently in operation. A coastal promenade stretches

along Myeongji Ocean City right next to the town, allowing visitors to en-
joy both dining and leisure, making it one of the leading culinary streets

of western Busan.
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Food Streets of Busan
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When you exit 6 of Jagalchi Station on the subway and enter the alley, you will be greeted
by the aroma of smoke and delicious smells.

This place, lined with numerous beef intestines restaurants, is known as Jagalchi Beef
Tripe Street, the largest beef intestines restaurant district in Korea. The restaurants here
are unique in that there are many shops inside one venue, so you often have to choose

one among them, but you won’t be disappointed no matter where you go.
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BAFSFESAl The (ocal food of Busan

Sai ofd
Dongnae Pajeon
(Green Onion Pancake)

HHE
Sliced Raw Fish

=0i70| of#i
Grilled Hagfish Braised Monkfish

H2l83
Nakjibokkeum
(Spicy Stir-Fried Small
Octopus)

Black Goat Bulgogi

19994 20004 20014 20064 20074

RS zgoieal | ol ol Shal et

Saymi =027 pIIES Hoj2a| o Sopal 2210 70| oy sHR| 25t
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L2117 =S S35 Braised Crucian Grilled Conger Eel Milmyeon Dwaejigukbap

(Cold Wheat Noodle) (Pork Soup)

*TATRAUCIFESA AFEHAE 0 OO OT OO OT TSP OT TGOS OPOPOR .
23 sheg HE=

1999 2000 2001 2006 2007 Bokguk Haemultang Jaecheopguk

(pufferfish soup) (Spicy Seafood Soup) (Freshwater Clam Soup)

Raw fish Grilled Hagfish Braised Monkfish Milmyeon Dwaejigukbap

Dongnae Pajeon Pufferfish Jaecheopguk (Cold Wheat Noodle) (Pork Soup) . ok —

(Green Onion Haemultang (Marsh Clam Soup) Eel Braised Crucian illust - 2RC|(“FEQACIT OLE” HEZTE)

Pancake) (Spicy Seafood Nakjibokkeum Carp HARS 7|t R BE5ke 3leRi7I0(2E 7|EIR LR, 210 2 HAllet fafet S e EHESh slekd W

Black Goat Bulgogi Soup) (Spicy Stir-Fried

Small Octopus)

SE, Aol zde g7t

Illustration - Kim Moodi (lead artist of “Moodindigo Art”)

A painter and curator based in Busan, Kim Moodi explores relationships, flow, and the sensibilities of the seasons
through an painterly approach termed “In Flow Touch,” which incorporates natural forms and gracefully flowing curves.

*Reference: Research Service Report, “Local Traditional Foods in Busan.”
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The contents of this booklet were prepared as of December 2025,

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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