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The contents in this booklet were compiled in December 2022,

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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What is Taste of Busan?

17|z chetaIe] DIAEA| SarelLt SIARAJO|IA Offl MASSHT W75t A DjAl 7jo|=2
Where traditional and new flavors coexist Ol'g'xl' %é:lg-l )}_-l?gl 7|2'SJ_'—|' 77|'E|'§‘8‘ g*l’% %ﬂf?_l‘

—_
and the taste of the ocean, river, mountain, and the field harmonize _‘f’_{\_F9_| [HE D|§!EE_HE%I|_|[_|»
A place where people from all over the world
gather to enjoy delicious food together . - .
Taste of Busan is the official gourmet guide
This is Busan, a city of gastronomy in Korea. ) ) ) )
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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Indulge in Busan,
the City of Gastronomy

Gourmet travel is the No. 1 reason that attracts domestic and overseas tourists
to visit Busan.
It also achieved the highest satisfaction score in the survey of tourism in Busan.

Today, Busan is a gastronomic city recognized by everyone.

LGICE The reason for selecting
\LSIUEY Busan as the tour destination

[}

Sources

Busan Tourism Organization,
“Four-year Integrated Analysis of
Tourists Visiting Busan”

(February 2022)
LI The reason for selecting
MBLCEY Busan as the tour destination
2019 @ 2020 Unit: %
Top 1

388 385

17 125 160

81 638
. 25 26 20 29
B R RTWW

For enjoying For shopping  For viewing For visiting  For vacation  For visiting For the experi- For the enter-
food natural historic and friends ence of tainment/
(gourmet travel) scenery cultural sites and family Korean tradi- amusement
tional culture facilities

Top1,2,and 3

2019 @ 2020 Unit: %
s 393 Top 1
298
226
17.6
103
9.0 88
6 47
32 . 34 46 53 o 34 s
- | | — —
For enjoying  For viewing For visiting For the For vacation For shopping For the For visiting
food natural friends convenience entertainment/ historic and
(gourmet travel) scenery and family  and safety of amusement cultural sites
travel facilities
Top1,2,and 3
78.8 713
665 :
59.6 518
43.0
359
203 224
170 174 133 149 137 130
. 8.6
For enjoying  For viewing For the For visiting For vacation For the For shopping  For visiting
food natural convenience friends entertainment/ historic and
(gourmet travel) scenery and safety of  and family amusement cultural sites
travel facilities

* Top 8 responses from integrated results

12

2023 SAtefgk

66.1 162
! 436 352 470
248 257 269
B 0 a = B
.
For enjoying For shopping For viewing For visiting  For vacation  For visiting For the For the dis-
food natural historic and friends experience of tance from

(gourmet travel) scenery cultural sites and family Korean home country

traditional culture

* Top 8 responses from integrated results

13



How are the restaurants in
Taste of Busan selected?

In the first round of screening, 200 establishments were selected from the
list of restaurants recommended by gu and gun-level hygiene departments
based on hygiene management, legal compliance, brand awareness,

and uniqueness, as well as suggestions by our expert advisory group.
After reviewing their eligibility and representativeness, the final list is

confirmed through on-site assessment and evaluation.

Expert Advisory Group
Members

N, \( Consists of masters, academics, related institutions
- -
-( - 1 cultural planners, food columnists, influencers, and
members

travel agencies.

Selection procedure

2nd round
On-site

1st round Final

Preliminary

. selection
review

evaluation

14 2023

r=
|

4

»a

Selection Criteria

¢ @

Master’s
establishment

301 of&
AAAA
=

Long-standing
establishments operated
for over 30 years

o OO
Q}R
\}
Businesses
popular among tourists

Excellent
restaurants serving
Busan'’s traditional local
cuisine

Businesses with
long waiting lines

Businesses that are
recommended by locals

iy o1 @

Excellent establishments
among Safe Restaurants

Restaurants and cafes
with excellent views and
decor

Businesses
for special occasions

Criteria for exclusion

Businesses that have been
penalized within a year
with suspension or more

Nationwide franchise members
¢Q> (local franchises and directly managed

stores are exempt from this exclusion)

15
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Seafood
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4 zo=a 33 17 RU4EE3R 46
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10. 34 39
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n Zyy 40
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Odaeyang Hoetjip
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Oryukdo Nakji Beomil
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Wonjo Halmaejip

23, ¢nojory 52

llmi Agujjim

24 HFZ= 53

Jeju Bokguk

Chef Interview 1 54
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Western cuisine
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12

196632
1966 Jungwon

Jztx|of

Grazie
PR = By
Myeongnan Brand Laboratory
aa

BANCO

B

Burger Shop
H7HIRE
Burger in New York
#H=z|

Chef Lee
AEAES
Stone Street

L
Young Dough

QAE||2|OtH|H|
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SFYA o2 2(0t of

Osteria Aboo
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Lee Jae-mo Pizza
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Korean cuisine

1. Sz
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2 el =X

Hwanghaedo Main Branch

3. Yoz SYsiEne

p78

79

80

Park Hae-yun Tongyeong Bapsang

4. Azxwe|Ed

Wonjo Kkorigomjip

5. Y= 1953

[yl

Wonsanmyeonok 1953

6. SUMHESICH
Dongwon Jangsuchon
Hadan Branch

7. BRRY
Myeongjicheotjip
8 B=
Mongtteul

9. Yyl
Jangsujang Kkorigomtang
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Cho Gwangsim Minsok
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35. o= 112
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36. SixiE= 13
Halmae Jaecheopguk
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38, ety 115
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Japanese cuisine
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Kyoto Donburi Main Branch
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10. & 149
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Sushi Mireune

12. AA|A ELFLO] 151
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13. OfAOIE 152
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19.
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Wonjo 18beon Wandang
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HAA| 155
Zen Sushi
LEY 156

Jungang Momil

PAE=EN 157
King Kong Sushi
EfO|7} ElIEE} 158

Taiga Tempura

=L RUTHHE 159

Tonshou PNU Branch
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Chinese cuisine

1. X2LEE
Good Morning Hong Kong
2. gl
Banpin
3. =g
Bokseong Banjeom
4. St
Busan
5. AhseEtmxia
Sandong Wantang Gyojagwan

6. &Ex ez
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ASEAN cuisine
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Thai Bin
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Grill
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3. @& 190
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4. ST 191
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13.

14.

15.

16.

P ES 200
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SEZH| 231y 203
Hopogalbi Munhyeon Branch
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Dessert Cinema Waveon Coffee
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n &=H3 e Chef I iew 4 230
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Top 4 Must-Visit Streets
in Busan
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Top 13 Local Traditional
Foods in Busan
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Haemultang Guseo Main Branch
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-

sy
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51

52
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0|22 = 3| ME{ | The Center of Seafood in Busan

32

35

44

At

Silla Hoetjip
Hoflbt
Cheonghae Susan
S ETS
Kkachi Hoetjip

SRS

Dongbaekseom Hoejip

HiEs
Busan Myeongmul Hoetjip

AlCH
1o

0ok

=]

=
Buheung Sikdang
QLLFEIE

Odaeyang Hoetjip



Offet shEw SHEE FAEH

Maparam Haemuljjim Haemultang Guseo Main Branch

The spacious hall, with stylish external and internal decor, is always full of customers.
Opened in 2005, it has been a longtime local favorite for its fresh seafood

and delicious marinade that anyone would enjoy.

QR R

3l 2%! Steamed seafood W50,000~70,000 |=ﬁ’=| @
Si=& Seafood soup ¥50,000~70,000
SHR U2 418 25 | 2F, 418, Geumgang-ro, Geumjeong-gu

051-557-5577
11:00-15:00 / 16:30-10:30 2F &2 S Closed on second Mondays

2023

r=

4
)

NCIEE

Silla Hoetjip
Ll B2 237t £H|=[0] = Sz SIEez

A variety of mulhoe is available at this mulhoe restaurant.
The sauce includes over 10 ingredients and is aged for the savory taste, and the broth is made
from boiling Korean Dendropanax tree.

Their unique presentation uses frozen stone plates to serve raw fish.

D

BE3|(M) Assorted raw fish (M) W110,000
TA(L) Course (L) ¥W140,000

® & = @

01 DIt R27HZ1 16 2~45 | 2-4F, 16, Millaksubyeon-ro 7beon-gil, Suyeong-gu

&
QY 051-753-2800
11:00-20:00 HEEZ Closed on public holidays

8|42 Seafood 31
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Cheonghae Susan

A A 3|2 REsH0] X2 HHe AIFSIER
E|

LU= 0|2 AZHRE] =2 AIZPIEX] 90]210] 0]0fX|=
lo| FHl= 20| 7tsotl ZHE ?ls H= SESE B

Famous for its thick slices of raw fish, it looks like an ordinary market hoetjip, but it is so
popular that the queue starts early and remains long until late hours, even on weekdays.
The thickness of raw fish can be accommodated. A lot of customers also frequent the place

for takeouts.

ELICE,

Chowonbokguk
£ FHS 0|22 TEHPI 0|22 50 B YA QE[A[] OfHX|<t
B E|ZO| ERE|A S0{AHAS AX[AIRI OFS0] 20 AYst /= XoE,
ANLE B2 &EHERE SX0|= XO|Ch 2[4 F0QEE P 4 = XO|Ct

Chowonbokguk is a well-known restaurant specializing in pufferfish cuisine. Started by a father
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 always packed

with customers who want to taste their top-notch pufferfish dishes.

£3| Assorted raw fish #35000~65,000

K& o] (417} Seasonal live fish (market price)
AT EfZEZ 11342 35 | 35, Taejong-ro 113beon-gil, Yeongdo-gu
051-412-6888

12:30-22:00 3%, WA 2 Closed on Tuesdays and public holidays

2023

4

r=
L]

8

&=

&3 Bokguk (pufferfish soup) 15,000 @

548 Bok suyuk (steamed pufferfish meat) ¥40,000

=t SO 492812 30 | 30, Hwangnyeong-daero, 492beon-gil, Nam-gu
051-628-3935
09:00-15:00 / 17:00-21:00 HEEZ Closed on public holidays

® R

ljAE Seafood 33
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Gungjung Haemultang Jossijip

1959101 71245104 20hof] Z2X 2sHR_1 A= 7RI HEETZE2=Z,
AL} Si=0] 5% S0 HEHSHZE0] 0|22 THE Bl 0|,
L TS0 7 [EHA] o1 SAPERI 72 JHRSI0] £2 8BS S Y1 QL= 07| = SiC

Opened in 1959, it is a famous seafood soup restaurant that has operated for two generations.

The 100-year seafood soup with plenty of fish entrails and seafood is the main dish.
It is receiving positive responses by developing original items without depending solely on

long-standing traditional dishes.

MHX|SIE

Kkachi Hoetjip

gete|ofl= ST HILFEES BiE 2= At e 4= Ql= 2 3ITS0| 2|
0|320| HfZ 124 To|Ck

Y ZH(sk= MEA7H2IE & olg2| 1 ZFEAE R MeY0| ZEst SIRLC,

There are many good raw fish (Korean sashimi] restaurants in Gwangalli where you can dine
against the backdrop of the wonderful sea view. Kkachi Hoetjip is one such place.
The white kimchi prepared from scratch goes well with raw fish, and the crabs and shrimp mari-

nated in soy sauce are refreshingly tasty.

[ = Hsi=E 100-Year Seafood Soup ¥38,000/48,000/58,000
ZHEEES Palttuktang (Fish entrails soup) ¥10,000/30,000

= (=] - =11, Jinnam-ro, Nam-gu

O eRzLZ 711 | 70, i N

QY 051-627-4749

11:30-15:00 / 17:00-22:00 222 £ Closed on Sundays

34 2023

4r
r=
et

®Hm©

AT A A Course ¥70,000
BE3| Assorted raw fish w120,000

® @ = @

9 +UT YoslHZ34482 17-20 BHEY
Punggyeong Tower, 17-20, Gwanganhaebyeon-ro 344beon-gil, Suyeong-gu

QY 0507-1400-5663
10:30-22:30 WA &2 Closed on public holidays
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The renovated house has a cozy décor, 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 affordable prices.

OF2%! Agujjim (braised monkfish) #28,000~45,000 |=ﬁ"=| @

AL Kodarijjim (Braised Dried Pollack) #28,000~45,000
O et S 135819H2 15 | 15, Nakdong-daero 135beonan-gil, Saha-gu
QY 051-203-4425
11:30-21:30 WAEEE Closed on public holidays
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Manho Galmi Shabu-shabu
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The restaurant specializes in hen clams and offers 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.

[ ZOJAFEAEE Hen Clam Shabu Shabu #40,000~80,000
ZH0| =7H A A A Galmijogae Samgyeopsal W50,000~80,000

O ZMT E2AMOHZ 602 | 602 Renault Samsung-daero, Gangseo-gu

QE 051-271-4389
11:00-21:00 2, 4%

8|42 Seafood
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£ Closed on second and fourth Mondays

® € = i

37



- = 11
OjSAlEt Mgt

o
Micheong Sikdang Mulkkong Sikdang
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Located at Ilgwang Beach, Micheong specializes in bibimbap using common sea urchins, Handed down to the third generation, this 60-year specialty restaurant uses fresh monkfish to
locally called “anjanggu.” Having a few items on the menu adds to the restaurant’s credibility. steam, braise, and make soup. The mild-tasting monkfish is their signature dish. Despite the
The waitlist is considerably long. old history, the restaurant is very clean.

(B Y= H|RIEF Angjanggu bibimbap 18,000 . [§ O Braised Monkfish ¥15,000~70,000 . . Q
o e . | & m @
At71X10| 28| Dab mulhoe 20,000 Of714=8 Steamed Monkfish ¥W40,000~70,000

QO 71=z L2g 71F5Hot=2 1303 | 1303, Gijanghaean-ro, ligwang-eup, Gijang-gun 9 3T EuR59MZ 3 | 3, Heukgyo-ro 59beon-gil, Jung-gu

Q§ 051-721-7050 Q§ 051-257-3230

10:00-15:30 / 17:00-20:30 10:00-22:00 HE §2 Closed on public holidays
2, 4% £99 WA =8 (Closed on second and fourth Wednesdays and public holidays

38 2023 ghtefsk 8jAkZ Seafood 39
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Gwangmyeongjip
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For over twenty years, this restaurant has been operated by generations of family members. They
specialize in braised monkfish and codfish dishes made with fresh and quality ingredients. For

braised codfish heads, their unique cooking style adds heaps of onions on top. Both braised fish

dishes are popular.

(B Ot Aguijjim (Braised Monkfish) ¥##34,000-54,000
*

CH78 Daegujjim (Braised Codfish) ¥34,000-54,000
9 "7 AMMZ458 | 458, Sinseon-ro, Nam-gu
QE 051-621-4376
11:00-22:00 €Y HA =2 Closed on Mondays and public holidays
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Gugine Nakjibokkeum

T R} XFHOIK 942 SO o17| s x| BSTeHoE
)

ot HAIFSTHEHES MOI0M MELAIZ MRE XOICt,

=Ny

(nny

%
mjn
rlo

Ha
4n o
-

M2 [Eo| 7Hs5h, HRIS0| 4 HEs HORE Rul,

Itis a popular nakjibokkeum (spicy small octopus stir-fry) specialty restaurant known for

generous portions and a relatively mild taste.

It has emerged as a new rising star among Busan's competing octopus stir-fry places.

All of the side dishes can be self-refilled, and the service is always friendly.

LM/ EHMRES)
Nakgopsae (Small octopus, pork intestines, shrimp stir-fry) w10,000
ZtZ A}2| Various toppings 2,000

O £ 042 410 | 410, Yeonsu-ro, Suyeong-gu
Q§ 051-754-7776
10:30-22:30 ¥EFF Open 365 days

8|42 Seafood
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Kim Yu-sun Daegu Ppoljjim
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Also remembered by its old name, Chungmu Restaurant, this restaurant specializes in
braised codfish cheek, characterized by the spicy marinade and a heap of onion slices. The

unique presentation of braised codfish cheeks, which are topped with bean sprouts and

spicy marinade, pairs well with makgeolli and is perfect when eaten with potato noodles.

sl

Gimhae Sikdang

TVEZ 0| XIS AVHEl= QU5 ol Qe RE o2
o
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FRHT 414151 0712} OFF) S4B 242 4 9/o0 2 RISE 574

This is a famous monkfish restaurant, often introduced on TV, serving dishes made of fresh

monkfish since 1980. Known for the generous portions of fresh monkfish and specialty cuts,

Gimhae Sikdang is also popular among foreign customers.

CH %! Braised codfish cheeks #28,000/38,000/45,000
&

1 ZIE215 | 15, Jinnam-ro, Nam-gu

QY 051-627-4319

11:30-21:00 YA &2 Closed on public holidays

2023
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et

MOF4~2 Steamed Monkfish #50,000/80,000
Ot Braised Monkfish #30,000~50,000

ﬂ

SR XAX|Z51-2 | 51-2 Jagalchi-ro, Jung-gu
051-255-8242

® R

09:30-21:00 HA 2 Closed on public holidays

ljAE Seafood
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This raw fish(sashimi) specialty restaurant is near Haeundae Grand Hotel. When you order raw fish,
you can enjoy a variety of side dishes such as steamed octopus, sea urchin, abalone, grilled flounder,

fried shrimp. Spicy hot pot is served after the meal. Most fish fluctuate according to market prices.

17 HCH
Wonjo Badajip

CHE 0]01 5001 HE 2Y S REE M= Lo TVEZ IS SliME

0| 22{M QUCH EHE SHE0| 715 S0i2t +5T20] 0122 RYsH 2= Hiw0|H

The famous restaurant, which has been in business for more than 50 years, has also been
introduced on several TV shows. Sujung jeongol, full of seafood ingredients, is the dish that

made the place famous. It also evokes nostalgia to the locals.

g Z7tXHa|(0|A|Z2]) (A7H Roughscale sole (market price, fiaf
[§ Z7XH|(0|A|I72]) (AlZ7D Roug ( price) |=ﬁ‘=|@
9 sleciT sh2csH 2209 Lt 17
17, Haeundaehaebyeon-ro 209beonna-gil, Haeundae-gu

QY 051-741-3888
11:30-22:00 HA 2 Closed on public holidays
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I

[ 4= Sujung jeongol (Seafood hot pot) #12,000 o}
LIX|£S Nakjibokkeum (Stir-fried small octopus) 11,000

O T H=22 43812 18-5 | 18-5, Gwangbok-ro 43beon-gil, Jung-gu

QY 051-245-1924

11:00-21:30 YA £ Closed on public holidays

822 Seafood 45
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Busan Myeongmul Hoetjip
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This is a very well-known restaurant specializing in raw fish (Korean-style sashimi) since 1946,
frequented by numerous celebrities. Their popular dish is a raw fish set menu with a plate of
sliced halibut, rich and nourishing meat and bone broth, and six side dishes.

This is a popular pearl-spot chromis specialty shop in Yeongdo. The fresh fish goes nicely with
their original sauce. Also famous for their Jeju cutlassfish dishes, the restaurant only sells a

limited number of dishes every day.

(B 3| 4t Set meal with raw fish w38,000 .
: ) @

MM3|(Z, 20]) Saengseonhoe (sea bream, flounder) #100,000
9 BT RERSHIE 55 | 55, Jagalchihaean-ro, Jung-gu
QE 051-245-7617
10:30-15:30 / 16:30-21:30 1, 33 €22 &2 Closed on first and third Mondays
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[ Xt2|=3| Jaridomhoe (Raw Slices of Pearl Chromis) 25,000
Ate|lEE3]| Jaridommulhoe (Raw Slices of Pearl Chromis with Cold Soup) ¥10,000

O A= EAHZ 104 | 104, Jeoryeong-ro, Yeongdo-gu

QE 051-417-0227
11:00-21:00 2L2! &2 Closed on Sundays

8|42 Seafood 47
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Somunnan Wonjo Jobangnakji
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This restaurant has been in business for three generations since 1972 and is one of the

best-known places in Busan. It is always filled with customers who enjoy bone broth made

from scratch and secret marinade.

QLiLsIE

Odaeyang Hoetjip
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It looks like any other hoetjip that specializes in raw fish (Korean sashimi), but it unusually also

offers pork and beef barbecue. Though it may seem unusual to eat meat at a raw fish place, most

begin with meat and finish with raw fish. It is also a popular place for delivery.

1 SEMGER/SEMES) 5

Nakgopsae (small octopus/pork intestines/shrimp) 11,000
ZtZ A}2| Various toppings W1,500

9 S ¥R 9481237 | 37 Myeongnyun-ro 94beon-gil, Dongnae-gu
QY 051-555-7763
11:00-15:00 / 17:00-21:00 LY, WA 52 Closed on Mondays and public holidays

48 2023

r=
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4

HE3| Assorted raw fish ¥40,000 |=.|:'_|=| @
1

A2 Pork belly #10,000

MM F=HZ12 | 12, Jurye-ro, Sasang-gu
051-327-9463

© & 6o

11:00-22:30 32 &£ Closed on Tuesdays

8|42 Seafood 49
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Oryukdo Nakji Beomil Main Branch
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Since 1996, it has been operating for more than 30 years and has been introduced through
various TV programs. Because of their fame, other places started using similar names, so they
decided to register their patent and trademark. It was also designated as the first traditional

Busan restaurant in Dong-qu.

QAIZF QA
2, u30¢

B =S8M%ws fry) W11,000 @

Nakgopsae bokkeum (small octopus, pork intestines, and shrimp stir-
32 AZE} Octopus and other seafood soup #W45,000/55,000

O ST HITIZ 46-1 | 46-1, Jeonggongdan-ro, Dong-gu
QY 051-638-1589
10:00-21:00 HA 2 Closed on public holidays
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Wonjo Halmaejip

One word is enough to introduce this place, which was established in 1968.

This is where Busan's local food, “jobang nakji,” was born.

There’s nothing more to add.

B H4BMUER/SHNSES

Nakgopsae (small octopus/pork intestines/shrimp) 9,000
2+ Af2| Various toppings W1,000

HAMZIT ZEH|OMZ 10 | 10, Goldthema-gil, Busanjin-gu

051-643-5037

© & 6

10:00-21:30 2% 312 Y £ Closed on second Tuesdays

SljAHE Seafood 51
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IImi Agujjim
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Located in llgwang Beach, this is an agujjim (braised monkfish) specialty restaurant.

They use extra-large monkfish for the braise and allow customers to choose the level of spiciness

at the time of order. It is very famous and filled with guests all the time.

HFE==

Jeju Bokguk
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Unlike most bokguk [pufferfish soup) places that serve in earthen pots,
this restaurant divides 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 notable for its classic atmosphere.

[ O} Aguijjim (braised monkfish) ¥40,000~60,000 gl
*

O}7L4~% Agu suyuk (steamed monkfish) ¥60,000~80,000
O 7187 Y¢S sta|Sti= 102 | 102, Hangnideungdae-ro, llgwang-eup, Gijang-gun
QY 051-724-3318
10:30-20:40 3l2Y, WA 512 Closed on Tuesdays and public holidays

52 2023

r=

4
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X2 X|2|/0§ L& Striped puffer soup (spicy or mild) 16,000 |='f|"=| @
Zt=2 X|2|/0fE} Tiger puffer soup (spicy or mild) 18,000

A M2 481 | 481, Jeoryeong-ro, Yeongdo-gu
051-405-5050

® R

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

ljAE Seafood 53
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The Heir of Gastronomic City

Sushi Master

Ju Gang-jae
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Samsong Chobap

I/

vt

Srcwnuy O

54

Ju

X|Z 3chm] ZPst QICtn 2m 2lck 2olojA| 44

Z2 0ftH 20|17

0T LOMHX| £2 T AT &FES0| X

Ir oy
ro
ok
S

B{X|7} £/0f O eXie} 8 QAICk Lt =7l o)
Ol E28t 20| OfLICt QA= ES0i By Ze
ol0j7} & 4 9= Roln A/ck

You are the third generation to manage the
business. What does Samsong Chobap mean to
you?

The grandchildren who used to come with their grand-
parents now bring their grandchildren as grandpar-
ents. What it means to me is irrelevant. | hope we can
mean the same place to those who visit us.
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Q. Letme rephrase the question.
What does Samsong Chobap mean to your
customers?

Ju  One of the staff members who has been here
since it was founded stayed with us until pass-
ing away two years ago. The current staff have
also been with us for a very long time. After we
were introduced on TV, people started visiting
us from abroad. This unchanging memory is
perhaps what we mean to our customers.
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Today, Busan is considered a city of gas-
tronomy, with many kinds of foods re-
ceiving the limelight. What do you think
about this phenomenon as an owner of
an established restaurant?

My grandfather told me a lot about how things
used to be. Busan was a city of strangers and
one that had many connections to Japan.
Since its beginning, Busan has been creating
cuisine by mixing local and external foods. |
believe we started out as a city of diversity,
especially when it comes to food.
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What does Busan need to become a world-
class city of gastronomy?

The cities that are famous for wine are all
famous for their grapes. Cities that are
famous for food are also famous for their
ingredients. | believe we can go there only
when our ingredients also become famous.

A= gstoll chist AE|C|S Bl st 7| & SiC.

* Mr. Ju also formed a research group with owners of other famous Busan restaurants who can share

his ideas about promoting Busan's ingredients.
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Stulish and elegant: western cuisine in Busan
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kA2 B217] | It’s all about the Ambience

p61  J2tx|of 67
Grazie
62 HtEHE A 68

Myeongnan Brand Laboratory

63 3 69
BANCO

66 =2 70
Chef Lee
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Stone Street Lee Jae-mo Pizza
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Young Dough
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Osteria Aboo

Western cuisine
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It’s O}H|2]Zt AE}! | It’'s American Style

p60 19665 65 HHoIm=
1966 Jungwon Burger in New York
64  H{HAF
Burger Shop
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Located in a quiet fishing village, this western restaurant stands out with a small garden and
an antique-style interior.
Its main item is the handmade burger, made with buns baked by the owner.

The menu also offers pilaf, salad, and various beverages.

kx| ol
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This small, cozy Italian restaurant with modern decor hopes to make Italian food more accessible

to a wide audience. The potato gnocchi here is especially recommended by customers.

9
€

60

Saf 4|21 {7 Black Shrimp Burger #13,500
Sl At A Classic Burger #W10,500

ML 7tEslet2 787-1 | 787-1, Gadeokhaean-ro, Gangseo-gu
051-971-9925

11:00-15:30 32 &2 Closed on Tuesdays

2023
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ZX}27| Potato Gnocchi 16,000
QEI{HE2|Z&EE Squid Ink Risotto W17,000

®m®@

O A= HSEZ12 | 12, Cheonghakdong-ro, Yeongdo-gu
QE 070-4150-9999
11:30-15:00 / 17:00-21:30 HHE £ Closed on public holidays

2k Western cuisine 61
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Myeongnan Brand Laboratory

Located on Choryang Ibagu-gil in Dong-gu, this five-story building is filled with everything about
myeongnan [pollack roe). The third and fourth floors are operated as a cafe that serves food made

of myeongnan. Note: only drinks are sold on weekends.

&=

H2tE| 2 Myeongnan beurre W6,500 .
e 0

42+ AA LA E| Myeongnan oil spaghetti #9,500

O ST AESIZ 2241 | 22-1, Yeongchowit-gil, Dong-gu
QE 051-463-9182
10:00-21:00 ¥2% 2 Closed on Mondays
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This restaurant with an eccentric exterior is home to pizzas and pasta baked in the oven.
They use fresh ingredients and new recipes to create rich and light flavors.

Truffle-flavored pizza and blue cheese pizza are the most popular dishes.

El

|} Fungi Truffle Pizza 19,000

Skt 8FX|= L|X} Fig and Blue Cheese Pizza 18,000

87| Ed
|
(=]

O ZMT MZEI=Z 51,125 / Ist and 2nd Floor, 51 Saejinmok-gil, Gangseo-gu
Q® 051-271-2068
11:30-14:30 / 17:00-20:30 22 £ Closed on Mondays

2k Western cuisine 63
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Burger Shop
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This handmade burger shop makes burgers with Grade 1 Hanwoo patties and brioche buns

baked fresh every morning. It's also frequented by many foreign customers. It features unique

decor and also sells various merchandise.

S AlH{7{ Classic Burger ¥9,900
H|0|Z4%|= Bacon Cheeseburger #10,900

O BMFIT SHZ 108HZ 11 | 11, Dongcheon-ro 108beon-gil, Busan-jin-gu
Q® 051-911-4960
11:00-20:30 21EFF Open 365 days
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Burger in New York
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Every day, this shop makes patties with carefully selected Grade 1 Hanwoo and buttery
brioche buns to provide burgers true to New York flavors.

The exterior and interior decor also takes you to a street in New York.

2H{7{ AZ2I}E| Single Patty New York Burger #11,000

ﬁﬂil‘étﬂ}l Special Burger 12,000
O sliechT si2cs#HZ298HZ 9 | 9, Haeundaehaebyeon-ro 298beon-gil, Haeundae-gu
QE 051-743-0144
10:30-21:00 3} &2 Closed on Tuesdays

kAl Western cuisine 65
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Chef Lee
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This Italian restaurant, run by an owner-chef with an acclaimed career,
presents delicious dishes that also pair well with wine.
While fancy decorations seem to be popular these days, when it comes down to food,

it has to taste good.

OHH| THAE} Anchovy Pasta 26,000 @
DERZa} 1|t Gorgonzola Pizza #31,000

(@

207 SR =Z209H L 13 HIAIESH 35
3F, Baguettes Hotel, 13, Haeundaehaebyeon—ro 209beon-gil, Haeundae-gu

Q§ 051-757-6127
12:00-15:00 / 17:30-22:00 €LY S5 Closed on Sundays

66 2023
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Stone Street
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Wood-fired casual pizza and pasta are popular stars at this restaurant.
The ricotta cheese used in cooking is freshly made every day. Its signature dish is the

green grape salad with naan, strongly recommended by the regulars.

HE T MP{E Green Grape Salad #11,800/16,500 @
Ot27|2|ct Z|X} Margherita Pizza W15,000

O BT HEFY=Z 24HZ 9 | 9, Gwangbokjungang-ro 24beon-gil, Jung-gu
QE 051-254-7736
12:00-21:00 22 &1 Closed on Mondays
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Young Dough
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Young Dough is a pizzeria with a wide view of the Busan Port. The signature dish is the

square Detroit-style pizza without the crust, made with their original dough. They use

Imsil cheese generously to give a rich flavor to the pizza.

ERI|X} Young Dough Pizza ¥20,000
JSHEIIAEt Cheonghak-dong Pasta #12,000

A ILY7|25 A 2 | 2, Jonaegi-ro 5beon-gil, Yeongdo-gu
070-4659-0169

11:30-15:00 / 17:00-20:30 2% § 2 Closed on Tuesdays

68
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Osteria Vivi

Olt2lot Q2[stm S4I 4ot LZa|m|x} & IB5l0fA QlEst
X227t 2Pt L= 100% G2H| 2 AEZOZ Tato|HIst Z7Hof|lA AAME EZ 4 QUCt
il 22istm Ylom, £ K= TIXIgHZsn YIr
Itis operated by a chef who studied at an Italian culinary school and a Pizzaiolo recognized by

the True Neapolitan Pizza Association. This restaurant is operated 100% by reservation, and

guests can enjoy their meals in a private space. It exclusively offers dinner services and serves

only pizzas on Wednesdays.

T 24 E IO|X} Prosciutto Pizza W23,000
I T A 191 A single course for 1 person ¥100,000

E3 522185 | 5, Honggongnam-ro 18beon-gil

L{|0|H{ZE S5} 0f| 24Tt 7}s Reservations via Naver only

©® R

4|0|{ &1 Operating Hours: refer to Naver /3l % Closed on Mondays and Tuesdays
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Instead of catering to the Korean palate, this restaurant presents the flavors of Italy
as closely as possible for those who love authentic taste.

While it is located in Busan, the restaurant’s food will take you to Italy.

O|X{ =2 m|x}

Lee Jae-mo Pizza

TLL X ZE AHEet FEE EZO| TRt E0|H, Haighs Sh= X711 /UCt

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.

L}Z2|A| ZHH}Q| TFAE} Spaghetti allo scoglio #39,000
20tA 7t2 L2} La carbonara #29,000

O BEMZIT SHMZ58 | 58, Dongcheon-ro, Busan-jin-gu
Q® 051-802-8858
17:00-14:30 / 17:00-24:00 322 §2 Closed on Tuesdays

70 2023 &

r=
10
3

X|ZIHAEIL|K} Cheese Crust Pizza W24,000/28,000 fiof @
QEATIAE| Oven-baked Spaghetti #8,000

9 =7 YEZYZ 31 | 31, Gwangbokjungang-ro, Jung-gu

QY 051-245-1478

11:00-21:30 222! &2 Closed on Sundays

Q] Western cuisine n
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Creating a city of
coffee for the world.
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World Champion
Jeon Jooyeon
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Momos coffee Q
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When Jeon became a World

Champion in 2019, her goal was Q.

to make Busan a city of coffee. Jeon

Today, her dream has come true.

o
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What is your thought on this?

Busan is indeed a city of coffee. It progressed quite
quickly after 2019.
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At which stage are we at?

We're at the starting line. This starting line is to
become one of the best cities of coffee in the world.

2023 Fatefst

We have plenty of potential. We have a world
champion, and you can enjoy both the coffee
and the scenery here.

With the remarkable growth of individual brands,
baristas started flocking to Busan. About 80% of
the baristas active in Busan are from other re-
gions. In other words, Busan became a preferred
destination for baristas.

Q  AMiAXel #u|2| =AI7LE|7| flsi 28t 20 2

o7

BEd 0] FH240] ZHME[0{OF BT A7 ofT ol = &
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Q. What does Busan need to become a world-
class coffee city?

Jeon We need to improve our accessibility. From
wherever in the world, it should be possible to
arrive here in one stop. But Busan doesn’t have
such an airport. Also, Seattle is called the city of
coffee because it has Starbucks. Cities that are
famous for coffee have a brand that represents
it. Busan’s local brands need to grow more.

R ito| ohojl siE 2o

f"ﬂﬂlﬁ\ﬂo“ﬂl’% t

Jeon

Do you have any comments for Taste of Busan, the
official gastronomic guide of Busan Metropolitan
City?

| hope it becomes a guide that everyone seeks out,
not just circulated as part of the local culture. | look
forward to the day it becomes such a world-class
gourmet guide.
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Authentic Korean Flavors in Busan
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Eljx|=24t ofC|MX] 7FEH| | Welcome to Dwaejigukbap Alley

pll6 60 TS stof=st
Halmae Gukbap

17 SHSIteHX=ZE

Mongsil Jongga Dwaejigukbap
18 S&HX| =

Bugwang Dwaejigukbap

19 S=elx|e
Subok Dwaejigukbap

—_—

i@

pl27 =HIHEH
Gukje Milmyeon Main Branch

128 CHoi™
Daeyeon Milmyeon

—_—

120 ME=g
Sinchang Gukbap
121 ASO0[=Hx|=
Ssangdungi Dwaejigukbap
122 YEAEY
Yeongijin Sikdang
123 2|=HX|=
Uri Dwaejigukbap

ArStH 2HolL|C} | Milmyeon is a Must-Try in Busan

129 HHHZ
Myeonchaeum
130 BAOFEUG

Busak Yakkong Milmyeon

ZIcksHA| EE= E4I51H| | Simple yet Special

p78 SESOHLHH
Dongnae Halmae Pajeon
82 RHH=1953
Wonsanmyeonok 1953
88 SOiEs|=+
Halamejip Hoeguksu
92 Ci2[y
Darijip

93 EHCEMZRO)
Donald Tteokbokki
96 WOIAISESS|
Maengyeosa Yukjeon Yukhoe
98 HUHICH=
Bomil Bindaeddeok
99 HIX|LIZ
Vegenarang

124

125

126

131

132

101

106

3zt
Jeongjitgan

ERELIS

Hapcheon Gukbapjip

HHURS|Y

Hi-=2TT:

Hapcheon lllyu Dwaejigukbap

A
Samseong Milmyeon
7top™

Gaya Milmyeon

Hrise
Budamyeonok

of7h| weo|
Lee Family’s Tteokbokki
57| QiZIZ e

Ha Gi-yeon Jinju Naengmyeon

Korean cuisine
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=I5t 514 | For Generous Portions

p79 &Ll 22X

Hwanghaedo Main Branch

80 Hieliz SY siEE
Park Hae-yun Tongyeong
Bapsang

84 HXI3
Myeongjicheotjip

8 ==

Mongtteul

—_—

rek

p81 X1z |ZE
Wonjo Kkorigomijip

83 SAT+EoItH
Dongwon Jangsuchon
Hadan Branch

86 ZEzmz|Zg
Jangsujang Kkorigomtang

87 ZZdU&=rl
Cho Gwangsim Minsok
Wangsundae

90 =4oE

Geumgang Mandu

89 7fO|7pAlet
Gamiga Sikdang

91 LIEterMes|
Natan Yakseonyori

94 =£ud
Dolsotbapjip

95 BDtegzmegef

Mandeuri Gondeurebap

=012 SA| F= | Have a Bowl of Hearty Soup

103 Maby
Seokhwajeong
104 SACHAIE:
Wakda Sikdang
105 A7
Useong Samgyetang
107 O|7td| Z===
Lee Family’s Kalguksu
108 Hory
Janganjip
109 ZEE0|%2

Chorokdam Miyeokguk

97

100
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113

114
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Baebijang Bossam Guseo Branch

= 0ZH|
Bon Gogalbi
SAEY

Busan Jokbal

HEsExE=

Samnak Hadong Jaecheopguk
SofxE=

Halmae Jaecheopguk
s =

Halmae Jaecheopguk
eI

Haemul Wangchang Kalguksu
S

Suhyang Bapsang
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Dongnae Halmae Pajeon

4THE 0[0121 Q= RSt Ao Rite| LIEN SESAl S2ufHo] HES
0[07} Q= 2 AL R = EE 4 §l= MMzl Fags =24 rh
Dongnae Halmae Pajeon is a famous restaurant that has been in business for four gen-
erations. 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 expectations with each bite.

2§ SHOfIHE Dongnae halmae pajeon #28,000/40,000
2 157 Dongnae steam conch ¥W30,000

® & = @

S WEZ 9482 43-10 | 43-10, Myeongryun-ro 94beon-gil, Dongnae-gu

051-552-0792

11:30-15:00 / 17:00-21:00
oY steel WA =8 Closed on Mondays, Tuesdays, and public holidays

>
10
»a

2023 £ite]

4
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ghix 23

Hwanghaedo Main Branch

ZBOIT 52 £70| SIS 513 WEZS B 5L 4 = BTl 012,
B2 52 71202 0f2] 7HXIS SHz 4 Sli= Foko] o17| lou

This is a Korean restaurant that serves delicate, high-quality food and traditional Korean wine.
Juansang, which is a platter of various things at a relatively low price, is a popular choice.

Above all, the dining experience here is an amazing treat.

[ Z=2tAF Juansang (Drinks and Assorted Dishes) 55,000 . —
. . |
Ot=XE Dumpling Hotpot 33,000

O 97 HUZ394821 35-3 | 35-3, Suyeong-ro 394beon-gil

D

QY 0507-1427-0507

16:00-23:00 YL {2 Closed on Sundays

Al Korean cuisine 79
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Park Hae-yun Tongyeong Bapsang

This hanjeongsik restaurant uses fresh seafood supplied from Tongyeong.
It is also beloved as the venue for special occasions such as first birthdays and family meetings

for marriage, with quality food, a spacious parking lot, and a pleasant interior.

gixua| 2

Wonjo Kkorigomjip

ZH7 |2 BES0 22[6h=
720l S5 2 e
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.

[ sH2trAt Seafood set 18,500 =] @

Ha2|Z2H|EH Bori gulbi set 24,000

O S2i7 I9t2 38 | 38, Yeonan-ro, Dongnae-gu
Q§ 051-525-0120
11:00-15:00 / 16:00-22:00 HA E2 Closed on public holidays

>
10
»a

2023 £ite]

4
kL

[B 82 12|48 Steamed Hanwoo tail Slices #90,000 . o Q
. ® m @
112|Ek Oxtail soup ¥25,000

H

MEZ 52 | 52, Oncheonjang-ro, Dongnae-gu

o
o
11
ro

051-552-1106

08:30-21:30 &Y, HA 52 Closed on Mondays and public holidays

® R b
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Wonsanmyeonok 1953
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Wonsanmyeonok is a longstanding naengmyeon [cold noodle soup) establishment with 60 years
of history, run by third-generation family members. They use Hanwoo, domestic pork, and fresh
chicken, and the naengmyeon broth made of over 10 ingredients boasts the same flavor every

time.

EEI I-Ax |.I:.|-I-I

Dongwon Jangsuchon Hadan Branch

This is a restaurant specializing in stamina cuisine, served in an earthen pot called
ddukbaegi made by master potters. It is also a popular place for group gatherings.
Hanbang nokdu baeksuk (herbal duck soup with mung beans) is a particularly popular dish. It
features medicinal herbs such as milk vetch roots, matrimony vine, and licorice, as well as mung

beans and duck boiled for a long time. The soup and the meat are deeply nourishing.

TorHi pyeongyang Naengmyeon 12,000 ol

ool

S0 Hamheung Naengmyeon 12,000

9 7 H=E256-8 | 56-8, Gwangbok-ro, Jung-gu
QE 051-245-2310

11:00-21:30 §F2F Open 365 days

,
10
8

2023 £ite]

I

or .JH'

=52 Herbal Duck Soup with Mung Beans ##15,000/60,000 . |=|1F| Q
0|eH=s Chicken Soup with Neungi Mushroom #20,000/79,000

O Arst SOHZ 117 B201& | #201, B, 117, Dongmae-ro, Saha-gu
QE 051-202-4100
11:00-21:30 AFEF Open 365 days

2] Korean cuisine 83
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Myeongjicheotjip
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The signature dishes are generous servings of bossam jeongsik (steamed pork set meal) and
jjukkumi bossam (spicy webfoot octopus and steamed pork].
Side dishes include jeotgal (fish sauce) and green onion kimchi, each representing Myeongji's

specialty ingredients: salt and green onion.

9 ZMT YXIZHE6Z23282Z 18 | 18, Myeongiji Gukje 6-ro 232beon-gil, Gangseo-gu
051-202-9599
11:30-15:00 / 17:00-21:00 HZ2E Open 365 days

B

>
10
»a

84 2023
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Jjukkumi Bossam M (Webfoot Octopus with Steamed Pork) #44,000
HM™A MAMEM 291 Lunch special: Bossam set meal for two 24,000

E::

o=
Mongtteul
SI10| MZAT O 2 SS|H|R M Xk EEMPZHE 3= 1240] 2 220ICt
FS|H[RIE QAT RZ0] OfL[2E &Y BHE H|MHMAT o = [ 2455t 00| £2/0|H

= MWL SR |2 RESICE
Itis a restaurant specializing in Hanwoo barbecue, but just as many customers also come
here for yukhoe bibimbap and chadol doenjang jjigae.

The yukhoe bibimbap sauce is not just gochujang but is made with an original secret recipe,

and chadol doenjang jjigae is also famous for its taste.

[ <3| bl Yukhoe bibimbap #12,000 g
X= &M 7 Chadol doenjangjjigae W8,500
O =7 ZYHZ 1381812 33 | 33, Joongang-daero 1381beon-gil, Dongnae-gu
Q5 051-556-5999
11:30-22:20 ¥FFF Open 365 days
85
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Jangsujang Kkorigomtang
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Opened in 1983 and has been operating for more than 40 years, the restaurant makes kimchi and
jeotgal from scratch and preserves them in pots. It uses carefully selected ingredients, such as
Hanwoo bones and cartilage and the tails are from Australia.

The steady and unchanging quality keeps attracting its customers.

=1 AN OLA
ZZAIS ALY

Cho Gwangsim Minsok Wangsundae

MRlof BfEto® QIS Trhs WSS 8 4+ 810] SN $xYoR ST,
BE tirs T RS A
20U FR0I= X2 92 F4S 2eeis 022 Rits| HHBS0| H2 W Algolct

Pisundae, made of pork blood curds and entrails, are made and served freshly because 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 local regulars.

[§ 12|2% Oxtail soup 20,000 . 2 Q
(5 uelzs ® i@

ot =7IL|EF Hanwoo knee soup ¥20,000

O BT AMZ 581 | 581, Sasang-ro, Buk-gu
Q® 051-303-7096
10:30-20:30 ¥2Y F& Closed on Sundays

86 2023

r=

4
)

=

okt 1| 2-CH Makchang pisundae W22,000/33,000 .
s
&= Sulguk W12,000

Saf BkS 2 223 | 223, Bansong-ro, Dongnae-gu
051-527-3927

©® & 6o

04:00-21:00 €22 52 Closed on Mondays
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It is a famous restaurant that has been operating for more than 70 years and is one of the
leading restaurants in Busan's original city center.
Hoeguksu is the signature item with its unique spicy taste and stingray topping.

Many customers return steadily because they can't forget the taste of the food here.

~ 70ungo S3a
< SHOj Xy |
— 8

'ggﬂi '
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[/ &IH[=!=4~ Hoe bibimguksu 7,000
*

5|H|2IE Hoe bibimbap 8,000
9 &F =2 25-3 | 25-3, Nampo-gil, Jung-gu
QY 051-246-4741
() 10:00-19:00 2, 43 32 F= Closed on second and fourth Tuesdays

8
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Gamiga Sikdang
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Opened in 2008, this fish specialty restaurant is steadily increasing its regular customers.
The fish dishes and hearty side dishes made only with domestic ingredients are as good as

homemade. As the hall is always full during the day, it is recommended that you reserve by

phone in advance.

[B ZX| 70| Grilled cutlass fish #25,000 .

ZR|/40] Z=2! Braised cutlass fish/butterfish ¥25,000
9O T F=E=267#Z 11 | 11, Gwangbok-ro 67beon-gil, Jung-gu
QY 051-246-7999
11:00-22:00 €LY &2 Closed on Sundays

Al Korean cuisine 89
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Geumgang Mandu
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It was a hidden gem among the foodies,

but has now expanded into a large restaurant accessible to everyone.

Aside from mandu, the refreshing taste of yukgaejang is also very popular.

SENEGERUL+IIES)
Chungmu Set (Chungmu Gimbap+Dumpling Soup) #11,000
S0 Yukgaejang 11,000

O ST AEEZ5HZ 1T | 11, Sajikbuk-ro 5beon-gil, Dongnae-gu
Q§ 051-502-8784
11:00-20:30 WA &2 Closed on public holidays

20

2023

&
€

LIEIkM O]

Natan Yakseonyori

Sh=HEelE 7R YX|O| SelzD| = £ BiiXSH] M= =
Hot=l= o= MAL LY B RkE =S FEVIRES %OIEk
Inspired by traditional Korean cuisine, this restaurant excludes all chemical seasonings and

preserves the original taste of the ingredients. It also adds medicinal herbs for therapeutic

effects. The service is considerate and caring throughout the meal.

E OFELCtE"LY Beautiful “Na” w37000
L{J2{2"EF Generous “Tan” 50,000

BAZRIT MX|=2 51812 4 | 4, Seongjigok-ro 51beon-gil, Busan-jin-gu
051-504-7733

11:30-15:00 / 17:00-21:30 H7|§< 912 No regular closures

Al Korean cuisine
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Itis one of the most famous tteokbokki joints in Busan. Back when it was a pojangmacha
(street food vendor), only the legs of customers were seen from the outside; hence it earned
the name “house of legs (Darijip).” They are especially known for huge sizes of tteokbokki

and fried squid—just one piece is enough to make you full.

&= 0| Ddeokboki ¥3,900 flaf
AMIE A set ¥13,500

O U7 HHICIZ10#Z 70 1012 | No. 101, 70, Namcheonbada-ro 10beon-gil, Suyeong-gu

QY 051-625-0130

11:30-21:00 &2 £ Closed on Tuesdays

92 2023 dtejgt

FLHC E M Q)|

B ] =1 =111
Donald Tteokbokki

X|40IS0l|| Z=24o| XtA0I 0 _—n_g 357 2oL Quist EMEE| MEMo R

siiE I'f—r9|' IE-Sin

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 ppe-

ongtwigi (rice puff] sold as dessert.

29ISet Set for 2 ¥W10,400
39ISet Set for 3 W14,100

&=

A BLEZ 267(15) | 267 Kkumnamu-gil, Yeongdo-gu
051-413-9990

06%@

11:00-19:20 L2 £ Closed on Sundays
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Here, you can make bibimbap by mixing namul with rice served in a hot stone pot
and eat it with doenjang jjigae or sundubu jjigae that are accompanied.

Operated for 40 years, the experience at this restaurant speaks for itself.

=rI =
Mandeuri Gondeurebap
e Holl= YEER O R T RE|LES0| ARBE|=H,
0|22 ¥ ZEZLIZS AF8510] S£YS DHECL
ML BIH B 71X|7} F= B0 | HiSEl= SE&2 22 AI0] 17|,
Usually, dried gondeure (Korean thistle) is used for gondeurebap (thistle rice).

But this place uses fresh gondeure and cooks it in a stone pot.

Stone pot gondeure set with doenjang jjigae and over ten side dishes is most popular.

[ =558M 7 =£&H|8% Sundubu jjigae and stone pot bibimbap #8,000 fil [/ =£&=C=2™A Stone Pot Gondeure Set 11,000
EIEH| 7] S&H|48 Doenjang jjigae and stone pot bibimbap 8,000 CHSHIQ2|EX| Smoked Duck in Pumpkin #22,000
O T F=E=2378Z 71 | 7-1, Gwangbok-ro 37beon-gil, Jung-gu O ZMT ZEer8sHZ 13 | 13, Gonghangap-gil 85beon-gil, Gangseo-gu
QY 051-246-3888 Q5 051-941-3669
11:00-15:30 / 16:10-19:00 L2 £ Closed on Sundays 11:00-21:00 Y1=Z2F Open 365 days
2023 Atolgt B4 Korean cuisine %
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Maengyeosa Yukjeon Yukhoe

71 =0 S5l STt Sels LY YHOR o1+ 20| BRIV UL

9ff 0320] E2 ARSI

Yukjeon and yukhoe, already tasty on their own, can be enjoyed in various ways here.

Thanks to the meticulous service, yukjeon is cooked a little bit at a time for the perfect warmth

at the time of eating. No wonder this place is beloved by many.

ukhoe 35,000
ukjeon 35,000

5 Ton
-<-<

O AN BHE8IHMA 7925 | 2F, 79, Gwangjang-ro 81beon-gil, Sasang-gu
QY 0507-1372-5203
16:00-02:00 Y2Y {2 Closed on Sundays

96 2023 FAtelst

B e DA

Baebijang Bossam Guseo Branch

3001 4 25 2 LA s HY A S SR
E‘é*’.:'iIQf SRS 0f XY 23ck
HIRIOR LIQ= A2 E Q17| )l 0122 &9 S s ol 22 TALt
Itis one of the most famous bossam restaurants in Busan that have been operating for more than

30 years. Bossam kimchi and muchae (shredded radish) is made every day. The steamed egg

custard served as a side dish is very popular here, and it's also a great place to entertain guests.

[ HHH|EHE Baebijang Bossam W37,000/52,000 . (‘@
o
DSHEM Assorted Bossam #48,000/68,000

@ 2831 2™Z 239 | 239, Geumjeong-ro, Geumjeong-gu
QY 051-515-2106
() 11:30-22:00 HHE F= Closed on public holidays
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Bomil Bindaeddeok

UERIO| Y 0|2t= 7 Q2| H2H0[0{E| 20 SAH X2,
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It appeared on the famous cooking variety show called, “Baek Jong-won'’s Top 3 Chef King.”
It's a bindaeddeok (pancake) shop, rare to find these days. Their classic dish is bindaeddeok

with quaint sensibilities, made with 100% mung beans. It has a light yet savory taste.

HIX|L

Vegenarang

O Z=H[Sh= 73et =2 Ota L 7iEeh M2 =8 2ERE],
TAQEIIK| LS5 #H[5h= B AMEOlTt,

HIA MY 54 o =2 £550| H0[ ZH=Ct

o o

E

.

Vegenarang is a vegan restaurant that uses flavors from clean veggie-based broth
and serves simple salads as well as a la carte dishes.

The vegan menu is especially popular among foreign visitors.

HICH Bindaeddeok 10,000

I}tH Pajeon(green onion pancake) ¥12,000
O ST SAZ 519 | 519, Jungang-daero, Dong-gu
QY 051-646-0081
() 15:00-24:00 1, 3% L2 £ Closed on first and third Sundays
98 2023 gato[gt

[§ Z0|27tA Bean Cutlet with Black Rice #12,000 . fl Q
& =03 G 5 @

Ot= 7= Z Avocado roll 12,500

(o)

£ Yot 2370 AU 9-32 .2 ATI0| 95

9F, Noble Sky, 9-32, Gwanganhaebyeon-ro 370beon-gil, Suyeong-gu
0507-1416-5561

11:30-15:00 / 17:00-21:00 HAE F2 Closed on public holidays

©® B
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Bon Gogalbi

0|7} o2l thEH 7=
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Oven-grilled mackerel at 500 degrees is the most popular dish at this restaurant.
The mackerel is crispy on the outside and moist on the inside.

It is particularly popular for the numerous side dishes that can be refilled for free at the self-bar.

11ZHH| Gogalbi (Grilled mackerel) ¥13,000
5t 217| Hanwoo bulgogi W20,000

O ST = 27282 2 | 2, Chungnyeol-daero 272beon-gil, Dongnae-gu
QE 051-553-5892
08:00-21:30 HZE £ Closed on public holidays

2023 %

|'>-
1)
3

100 to]
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Budamyeonok
HAUHHS MEZ O 5h= 01222, ZE0t0l Alst = HUS 2l St A 2
021 OFIES FMEE 510, ZE |+ &2 W= 20|11 Als|l= M WAlo= S5 DHEL
AFRIezE Hak[X| ob= 22 5h2 718 20|

For a clean and refreshing taste, this Pyongyang naengmyeon specialty restaurant uses the shank
from Hanwoo beef and various vegetables to make the broth.
Each of the ingredients is boiled in different pots and cooled in the traditional way.

The depth of their flavors is indescribable through photos.

# |2 M Pure buckwheat naengmyeon W12,000
OtE 7| 6t 48 Steamed Hanwoo sampler ¥20,000

O ST ZS123625 | 2F 36, Jungdongl-ro, Haeundae-gu
Q5 051-746-8872
. ) 11:00-20:00 €LY F2 Closed on Mondays
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Busan Jokbal

ZYze0| oliis SYTRHEOR, TV Z2 RoRE XiF AVHElS EE Algo(C
0| XIS Hpto] SHESAIQ! WHIELO| EYEt RORE QS|
SASHE s Bl 9/ Fuhal RITE0| QsiCt

Located in Bupyeong-dong Jokbal Alley, this is a famous restaurant that is often introduced on TV
programs. It is also famous as the birthplace of naengchae jokbal [cold tossed pork hocks), a local

delicacy of Busan. The restaurant’s light and chewy jokbal and naengchae jokbal are popular.

M3y

Seokhwajeong

200{ s 2
=5 2u, 28
S5\ MRl == Ll XIQith =& AKZ510, Z &5t SRt Stez 217| R{Cf
This is a restaurant specializing in oysters for 20 years. You can enjoy a variety of dishes made with
oysters, such as fresh oysters, grilled oysters, fried oysters, oyster pancake, and oyster kimchi.

In particular, an oyster soup made with fresh natural oysters is popular for its refreshing and rich

flavor.

Z4 Jokbal ¥35,000~60,000 i)
£

LHxH =42 Naengchae Jokbal %35,000~60,000
9O T B213-1 | 19-1, Gwangbok-ro, Jung-gu
QY 051-245-5359
10:00-24:00 §FFF Open 365 days

102 2023

r=

4
)

&=

=324} Oyster Soup with Rice #9,000

A= Raw oysters 25,000

A SMHZ 4282 16-11 | 16-11, Dongsam-ro 42beon-gil, Yeongdo-gu

070-8913-9989

® & 6

09:00-21:00 WA E 2 Closed on public holidays
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Wakda Sikdang

CHED Ol SRTe o2 e BioA| BlUiARIS F7ISHs e SHsIC

This Hanwoo tendon specialty restaurant that has been operating for more than 30 years is
also frequented by Japanese guests. It only uses Hanwoo beef for the soft-textured tendons.

If you are ordering doenjang jeongol, their signature item, it's highly recommended to add

ramen noodles.

AX|42 Steamed tendon ¥40,000/50,000
AX| EIZHZ Doenjang jeongol with tendons ¥12,000

A= S 811 | 811, Hana-gil, Yeongdo-gu
051-412-2676

08:30-15:00 €998l WA =1 Closed on Sundays and public holidays

2023

r=
|

4

8

SHAAEL

Useong Samgyetang

Useong Samgyetang is a samgyetang specialty store that has only made samgyetang for more
than 40 years. It is known for its thick, garlic-flavored broth. This longtime specialty restaurant is

always bustling with local regulars, and the customers love the fried gizzards offered for free.

Samgyetang ¥16,000
X! 27} Extra gizzards W4,000

O U7 AMZ1084Z 68 | 68, Gwangseo-ro 10beon-gil, Suyeong-gu
QY 051-751-2984
11:00-20:00 2% £ Closed on Sundays

Al Korean cuisine 105



9
&€

106

ol 7|.|_-|| I:I:-IEol
1711
Lee Family’s Tteokbokki
T TVA0| £A510] LS FH0| =0 2oz H=Mo= JHo| UM 210
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Lee Family's Ttokbokki is well-known throughout Korea by appearing on famous TV shows.
It's a must-visit stop for touring the original Busan city center,

always filled with bustling customers.

H=0] 191 1 serving of tteokbokki ¥5,000
HE| 1912 1 serving of tteokboki and twigim 5,000

BT £H1Z 48 | 48, Bupyeong 1-gil, Jung-gu
051-245-0413

10:00-xHZAZ! until sold out LY 2 Closed on Sundays

2023
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Lee Family’s Kalguksu

Si=0| 7158t Z=21100% M| 2 2= BHE, J2(00 EHTEX
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Sasang Intercity Bus Terminal is famous for the good restaurants in its area, including this one.

Whether it's seafood kalguksu, dumplings made 100% from scratch, or milmyeon,

any choice will guarantee your satisfaction.

&7+ Sonkalguksu W7,000
20tE Large dumplings #8,000

>

MAf ZHEFR 27 | 27 Gwangjang-ro, Sasang-gu
051-322-8131

® R

11:00-21:00 HWH F& Closed on public holidays
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Next to this Hanok-style restaurant is a mountain stream, and nearby is a famous temple
called Jangansa. The large parking lot and private rooms are great for families and groups.

Itis also famous for duck soup.

ZEEH|ol2

Chorokdam Miyeokguk

The restaurant prepares hanwoo used for seaweed soup by removing the fat and tendons and
makes their own side dishes and seasonings, as well as fresh kimchi every day. They specialize in

seaweed soup, the ultimate "home-cooked food,” and are known for their mild taste.

[ 22|2117| Duck bulgogi 50,000 . = Q

[ aEs = i @
Q2|8=x Duck baeksuk ¥W60,000

O 712 Forg FOtZ 365 | 365, Jangan-ro, Jangan-eup, Gijang-gun

QE 051-727-1819

11:00-20:30 3t2Y &5 Closed on Tuesdays

>
10
»a

2023 £ite]

I

[ Z=7io]2d= Clam Seaweed Soup #13,000 .
S0

5t 0|32 Korean Beef Seaweed Soup %14,000
9 ST AEZ 73,25 | 2F 73, Sajik-ro, Dongnae-gu
Q§ 051-505-5255

10:00-14:30 / 15:20-20:30 3t2Y 7 Closed on Tuesdays
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Ha Gi-yeon Jinju Naengmyeon

X|, HEX[E], TR S012E 2S48 AF8SH L P22 |T0| 22i/t= TFdH2
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Jinju naengmyeon is made of seafood broth with anchovies, clams, and kelp and garnished with
yukjeon [meat pancakes). It's a rare delicacy, and only a few masters have been professionally
trained to make it. This restaurant is characterized by using only black buckwheat from Jeju

Island to make noodles.

RMREW IoMe

=H|HHH
ARF Beef yukjeon ¥22,000

9 Mt 1™2 32 | 32, Goejeong-ro, Saha-gu
QE 051-207-6555

10:30-20:30 ¥2Y F& Closed on Sundays

110 2023

r=
e

4

H[2ILHod Mulbibim naengmyeon 11,500

AlRISIS IR

Samnak Hadong Jaecheopguk

M= = A0l 201 L= O X[H0M = 217 Ql= M= 2T Z,
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This is an especially popular freshwater clam soup restaurant in the area populated by similar restau-
rants. They only use domestic freshwater 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.

ME= M4l Jaecheopguk set meal 8,000
&38| Jaecheop hoe 10,000

®®me

O Ataq Eri2151882 33 | 33, Nakdong-daero 1518beon-gil, Sasang-gu
QE 051-301-7200
05:00-21:30 ¥ZEF Open 365 days

2] Korean cuisine m
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Halmae Jaecheopguk

1950 REO KR BN AZtelod x|l 2212 2 22 200110 ElgiCkn o
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The owner started selling jaecheopguk (freshwater clam soup) in Gupo in 1950 and moved to

today’s location 20 years ago. Since it opens early, many customers come here to eat breakfast.

It also has a directly managed branch in Seoul.

[ *H&AAl Jaecheop set meal 10,000
THE et Jaecheop with rice 15,000

O U7 ZEHZ12081Z 8 | 8, Gwangnam-ro 120beon-gil, Suyeong-gu
QY 0507-1400-7658
06:00-21:00 WA 52 Closed on public holidays

12 2023 &

|'>-
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Halmae Jaecheopguk

s 2| M2 EF20fM 3001 He 2Ysti Y= AHH=HMENCR,
B I20f S Lt el r
HIYeS 2SO0 A=t o
It is a jaecheopguk (freshwater clam soup) specialty 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.

&2 Shellfish Soup 8,000

K& 3| Jaecheop hoe (freshwater clam served raw) ¥10,000

O AN SHSCi2153081Z 20-15 | 20-15, Nakdong-daero 1530beon-gil, Sasang-gu
QE 051-301-7069
07:00-21:00 AEFF Open 365 days

Al Korean cuisine 13
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Haemul Wangchang Kalguksu
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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 fresh-
ly and rested each morning. The noodle soup, made with fresh ingredients and tender loving

care, is never going to be unpopular.

HELELRTQAREH F2

Haemul Wangchang Kalguksu (hand-cut noodles with seafood for two) ¥10,000
SMEUMH Mul milmyeon with yukjeon w7000

O AT AMME 316 | 316, Sasang-ro, Sasang-gu
QY 0507-1357-2579
11:00-21:30 €Y, HA 552 Closed on Mondays and public holidays

114 2023
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Suhyang Bapsang
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LQL
This loach specialty restaurant is beloved by families.

The rich loach soup is the most popular dish. They make a lot of effort to use healthy and quality

ingredients, such as directly operating a fish farm.

Z0{& Chueotang (Loach soup) 10,000 |='f|"=| @

ZH|E} Short rib soup #11,000

ARSH CHCH2 592 | 592, Dadae-ro, Saha-gu
051-266-4726
09:00-16:00/16:30-22:00 WA E 2 Closed on public holidays

8l Korean cuisine 15
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Halmae Gukbap
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This is a restaurant specializing in pork soup with 60 years of tradition. It's so famous that you

have to wait longer than 30 minutes during meal times. Unlike most other pork soup, their dwae-

jigukbap has clear broth, and the roughly sliced pork meat is incredibly tender.

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

2 28+ Ddaro gukbap #7000
4-UHHt Steamed meat set #9,000

O ST SIYZ5338A 4 | 4, Jungang-daero 533beon-gil, Dong-gu
QY 051-646-6295
10:00-19:00 Y2Y E2 Closed on Sundays

2023 %
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Mongsil Jongga Dwaejigukbap

HEEI0tE 2H0f = HA=YHEEe R, FZet Aot TIEe HRASO0
.

AREHHE 24A12H 0l 2 110t Bh= =20 RE31L

The restaurant is located near Gamcheon Culture Village. The interior is neat and friendly staff
provide memorable service. It is famous for the soup made from boiling beef broth for more than

24 hours. You can choose the amount and the cut of meat to eat with the soup.

ZHX| 2% Pork Soup W9,000 = @

%8 Steamed pork ¥24,000
O MFMRIDHZ197#Z 3,15 | 1F, 3, Kkachigogae-ro 197beon-gil, Seo-gu
QE 051-256-0133

. 09:00-21:00 WA 52 Closed on public holidays

Al Korean cuisine 17
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Bugwang Dwaejigukbap

3Chof] 22X 4001 S IY S 0[352 TEXR P22 HX|=E= 2E1 Y= X0[H
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This authentic dwaejigukbap restaurant has been in business for more than 40 years for three

generations. Kimchi and kkakdugi are made from scratch, and their insistence on fresh quality

ingredients shows why they have been popular for so long.

THENR| =R

Subok Dwaejigukbap

St ShX| 07|} LS, ZV BHE ATHE AL, 2iIet 2457| | Al EHeC,
0|2 AJPHEIE} =07 LB A44g{0] SAIZEH|0f 48 Solm glom,

W2 TR HE 02 25T U

The restaurant serves domestic pork meat and innards, and sundae, kimchi, and kkakdugi

made from scratch. From the early hours, they pay special care to the preparation of food and

provide clean dining rooms and plenty of parking spaces.

E§X| 2% Dwaejigukbap (pork soup with rice) #9,000

£ Steamed pork ¥25,000/30,000
O BT HEZ 14182 15-1 | 15-1, Daecheong-ro 141beon-gil, Jung-gu
QY 051-466-1708
09:30-20:00 €Y WA 52 Closed on Sundays and public holidays

18 2023
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£8iHE Syyuk Baekban (Steamed pork with set meal) 11,000
ut
EHX|=2} Dwaejigukbap (pork soup with rice) 9,000

QXL 122 41-125 | 2F, 41-1, Gobun-ro, Yeonje-gu
051-866-3349
08:00-22:00 ¥EZF Open 365 days

8l Korean cuisine 19
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Sinchang Gukbap
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The famous restaurant was named Sinchang Gukbap, as it was established in 1969 at the Gukje
Market in Sinchang-dong. This is the origin of clear-broth dwaejigukbap.

They insist on fresh ingredients and the traditional toryeom method, and their North Korean-style

sundae made from scratch is also very popular.

YSOIEiXI=E

Ssangdungi Dwaejigukbap

Itis a famous restaurant where you can see a long line during mealtime. Ssangdungi is
one of the most popular dwaejigukbap (pork soup) restaurants in Busan, home of this

local dish. They are famous for the tenderness of their pork meat.

§ 2&rCi=4 Wangsundae Gukbap 9,000 .
. £+ Steamed pirk W30,000/25,000 @
O MFTELIZ53 | 53, Bosu-daero, Seo-gu

QY 051-244-1112

09:00-21:00 ¥Z2% Open 365 days

2023 %

|'>-
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3
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CHX|=2F Pork Soup 9,000 fl
. @

2=uliHl Steamed Pork Set 11,000

=t ollEstE 35-1 | 35-1, UN pyeonghwa-ro, Nam-gu
051-628-7021

® & 6o

09:00-22:00 Y1Z2 % Open 365 days
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Yeongjin Sikdang Uri Dwaejigukbap
FLO| AFESAMQI HX| RS hESI= Al S 8t XOR, e M2 MR S0| 20tE= X0|Ch, 1975 3Chm 2Pt = 0122,
HR| ER2| HME H7H510{ ZE 5t BElet Ok Xifsi 24AE ZE=E A 20|0 TSHL EFYAME |FAIGHD U= 20Tt
TSI F8, FSUR7HEH LiQE +|HE0] 23 17| AL, H{X| B OF2|E SMZ AL | 2ol fl5h= £9I15 FE51H JA| Z2fal &0 eict
It is one of the leading restaurants of Busan's local food, dwaejigukbap, and is always crowded with Since 1975, it has been operating for three generations.
customers. The distinct meat odor is removed for a refreshing taste, and their Suyuk Baekban with It boils the broth for 24 hours and serves the soup with the traditional toryeom method.
steamed pork, tofu, and stir-fried kimchi is very popular. It uses the whole pig and immediately serves customers their favorite parts upon request.

Since 1975- '

@ a' .»llfi%

d v

(B =HXI=%} Dwaejigukbap (pork soup with rice) W&8,000
= @

D E4K Assorted steamed pork #25,000~43,000

E <4888t Suyuk Baekban (Steamed Pork Set Menu) ¥11,000
EHX|=2} Dwaejigukbap (Pork Soup with Rice) #w8,000

O et SHAHYR157#Z 39 | 39, Hasinbeonyeong-ro 157beon-gil, Saha-gu O ST =2 271 | 27-1, Choyang-ro, Dong-gu

Q§ 051-206-3820 QY 051-468-5623

09:30-15:00 / 17:00-21:30 L2 &2 Closed on Sundays 24A|Zt Open 24 hours Y1Z2E Open 365 days

122 2023 Satejgt 8l Korean cuisine 123
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Jeongjitgan
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This place, named after the Gyeongsangdo dialect for “kitchen,” cooks dwaejigukbap by boiling
the broth for 48 hours in a cauldron. The steamed pork can be either pork belly or jowl meat,

and the toppings, temperature, and level of spice for the soup can also be selected.

shxiztlxl
I
Hapcheon Gukbapjip

o] SHX|=EE 0[0f 2 I BFK|X| Oh= =2
CIE /G SiX=gEt= tiEA 51 é%@ ==0| SYoIct.
= X7 |2 ARgSHE|, S2fet 17710

This restaurant is indispensable when discussing dwaejigukbap in Busan.
It's differentiated from other gukbap joints by the clear and lean broth.

Large chunks of domestic pork are generously served in the soup.

[ =HXI=¢2} Dwaejigukbap (pork soup with rice) #8,500 . )
® &

gk=t4 Makguksu ¥9,000
9 AslTtHIEZ 615 | 1F, 6, Bibong-ro, Saha-gu
Q§ 051-293-2900
242t Open 24 hours H& 2 Closed on public holidays

2023 %
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©® & 6o

X2+ Dwaejigukbap (pork soup with rice) #10,000 foo
48 Steamed pork ¥35,000/40,000

ST 852235 | 235 Yongho-ro, Nam-gu
051-628-4898
09:00-14:00 / 14:30-20:00 WA F2 Closed on public holidays
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Hapcheon lllyu Dwaejigukbap
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In the vicinity of Sasang Intercity Bus Terminal, famous for many delicious holes in the wall, this
place is especially famous for pork soup. It is open 24 hours a day, and is also a popular spot for
tourists. They are known for topping off the soup with heaps of ground garlic. Steamed pork is just

as famous as their soup.

eSS

Gukje Milmyeon Main Branch

5| Qo= A2rtolRe
A ARBEHS AIBE! 84 S SAEIQIWAlo] UnIZ D15 T 9l

HE 72 ZAAT HR0| 1FoZ S2X|=H| 0|X2 £2= UU0| A K2
|| 177 E2K|= 20| EZO|Ct

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.

7|24} Gogigukbap (meat soup with rice) #9,000 fh

il

£t Steamed Pork Set W12,000

O AMT ZHZ 34 | 34, Gwangjang-ro, Sasang-gu
QY 051-317-2478

05:30-22:00 ¥EFF Open 365 days

126 2023

r=

4
)

E2M Mul Milmyeon #9,000 . o) Q
: @

H[=/2H Bibim Milmyeon 9,000

O oH7 ZLCHZ123582 23-6 | 23-6, Jungang-daero 1235beon-gil, Yeonje-gu
QY 051-501-5507
10:00-21:00 HA &2 Closed on public holidays
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Daeyeon Milmyeon

20NMEHRE Y Sl LH HEFC2 0| XHoj|M FE| A0 2 AFO|Tt,
720 S4st TSHRl BHO| Bkg 71| /len,

0|2 GA| Hl0|&E H=eatal R0[0F 5h= 0|7 | SiCH.

Established in 2011, this milmyeon restaurant has been popular among the locals ever
since.lt serves the authentic milmyeon that's true to the basics. The queue is also quite

long, but it's well worth the wait.

HilS

Myeonchaeum

48A[7H 22 K4~ QF Y, A2 SFS i HA 2

To make milmyeon healthier, this restaurant uses five different grains to make its own noodles.
The broth is boiled for 48 hours, and the sauce incorporates fruits and vegetables for natural

flavor. Bibim mandu, a nostalgic dish for the locals, is also popular here.

H|&128 Bibim milmyeon 6,000

ElZE=4 Deulkkae kalguksu (hand-cut noodle soup with perilla seeds) ¥W6,000
H3 MHSE 5518) | 1F, 55, Cheonjedeung-ro, Nam-gu
051-623-6120

11:00-15:30 / 15:30-18:00 &2 § 2 Closed on Tuesdays

2023

ﬂ

® R

4r
r=
et

UM Milmyeon W7,500 @

H["IOFE Bibim mandu #w7,000

=287 2™2231HA 11 | 11, Geumjeong-ro 231beon-gil, Geumjeong-gu
051-513-4443

10:30-21:00 21ZF§ Open 365 days
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Busak Yakkong Milmyeon
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To make milmyeon more flavorful and healthy, they applied 40 years of know-how to create a
unigue recipe using natural brine from yakkong soybeans, hamcho (glasswort], and tot (hijiki) and

vinegar made of kelp produced in Gijang.

24 Mul milmyeon W7,000
H|212404 Mulbibim milmyeon 8,000

o g7
QY 051-611-1231

THo ﬂHu

orc
ol

HZ145812 8015 | 1F, 80, Dongmyeong-ro 145beon-gil, Nam-gu

11:00-15:30/17:00-20:00 €22 &2 Closed on Mondays

130 2023
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Samseong Milmyeon

6004 L7 Lodo|

|8 oot s eIzl ORe
QUS| 1HICH YRIFT} 22sts Ao 2ot 4%0| gt Aol

This milmyeon specialty restaurant has maintained its original taste for 60 years.
Itis also the only remaining milmyeon restaurant run by the first-generation owner.

What more is there to say?

U™ Milmyeon W7,000 il
=t
Z=2 Jumulleok milmyeon 8,000

HARIR C 24492 47 | 47 World Cup-daero 449beon-gil, Choeup-dong, Busanjin-gu

051-806-1256
11:00-16:00/17:00-20:00 32 &2 Closed on Tuesdays

Al Korean cuisine 131
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Gaya Milmyeon

Gaya Milmyeon is a historic restaurant with 40 years of tradition, known for its refreshing broth.
You can always find a long queue of people at mealtimes, but thanks to the large hall with 140

seats, the wait is shorter than it seems. The dining space is delightfully clean at all times.

20 Milmyeon 7,000
H|&12 04 Bibim Milmyeon #7000

O BT 2R 56-14 | 56-14, Gwangbok-ro, Jung-gu

QY 051-246-3314

10:00-21:00 AZFEF Open 365 days

Z
%y

Taste of Busan
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Interview

ate shx|Zetel

Q FMO|OjAe| EAZ 22| HojRE= ARMEE ROIX| 1 9IC}. 0]
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A=}
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The beginning of

Melxt SAIEHALS T2 74 9iC Oft
clear pork soup 2

Q. Busan is now being called a city of gastronomy, and more
people are visiting. What do we need to maintain this repu-
tation?

Seo  When it comes to the food business, you don’t need anything
else. Whatever you sell, your heart must be in it. People who
make food have to pick their own ingredients. No matter what,

use quality ingredients and make food with care.

- Q NS A BSUH Hat F9HH Ho| riE?
Seo Hye-ja and

Mokt 5l & 7|27(0t S0t EIC 7Sk SARICH JefAel] it

= — o AN _—
Choe Yeong-seon SUS0| A7 CEIT 2 ¥ S 3 BB 17 2270 87}
the mother and son masters Q 2 ARZFARRIOLR AR OfFH| B LR ek 28 h= Ut SHA=EE ohe ZCH 420 S0 At
N oA OF 31 AJZI0| =7} 9Ji
of dwaejigukbap Malat LR A| RO A 2:CH2EE 51 0|2 0FE0P} Q9= 2 1 EREE
A & 7IEMEYOEY Zo 7t2H FX| o2 T2 Q. What kind of difficulties and worthwhile experiences did you
1 ZojIM LS 5H0 oM E BHICE 2 A BIRIA have while running this business?
= 2o =71 & IBil=rf 22 Atlo| ot
ﬂg‘aﬂ' Blol= 27 52 < SAS AREIEH 25 2'50] Bot Seo  To me, raising my five children was all | wanted. It was espe-
Sinchang Gukbap X2 Mz Lok A7 |7 QU2 J7kx| AH0|E cially meaningful to me to see my old regulars bringing their
10| FARIA = MiF2 UL H=7HE QK] T grandkids and being fully fed. That's when | thought it was
O SH7FAES0|2 AAE=ER0|2t ST worthwhile to run a dwaejigukbap restaurant. As for the diffi-

culties, running a restaurant is hard for everyone, not just me.

Q. How did the longstanding local favorite Sinchang
Gukbap come about?

_ Q R4 ok R4kE tESH= 0]4{710|=0|Ct
Seo At Gukje Market, there was a lady from North Ko- siaLo] opof Hlats Mo| Qlciat?
rea who used to sell sundae gukbap. When | asked
her to teach me how to cook, she refused flatly, FYd 2010|= 5 HH0j| IHE0{ X|= Z40| QICt Sko|2t Zd0] . J=Ct
so | learned by working at her restaurant. After ARIS0| ME|5HD ARSHD A2 710| =7} £ 2 I

learning, | opened my own store with two tables.

Eventually, | gained more and more customers and Q. Taste of Busan is the leading gourmet guide in Busan.

made enough money to pay taxes. It didn't have a Is there something you wish from us?

name back then, but to pay taxes, | needed to make

Choe Nothing is perfect at first. It's especially so when it comes
to taste. | hope it becomes a guide that people trust and
want to have by their side.

a name. Because we were in Sinchang-dong at the
time, | called it Sinchang Gukbap.

>
ﬁ
>
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Japanese cuisine

~— ~—
LH7} Hf2 OJAE] =22 | The King of Sushi QE sheiLICt | Hottest Places in Town
pl46 BHAZ|EI 151  AA|4 ER7HO] pl40 1= 152 OfAOIE
Baeksan Kitchen Sushi Sim Takai Go-ok Yasumaru
147 AbAxst 154 O|XE 2&H%| 141 ZSEfA M EE 153 {IZ 181 it
Samsong Chobap Lee Jeong-tae Bonchamchi Glass and Bottle Wonjo 18beon Wandang
148 A0l 155 HMIAA| 142 WEEHZ[EH 156 =4od
Sosuin Zen Sushi Kyoto Donburi Main Branch Jungang Momil
149 = 157 ZZAA| 143 Li7FsiofF BFEA|= 158  EtO|7} &=}
Shun King Kong Sushi Nagahama Mangetsu Taiga Tempura
150 AA|O[2Y| 144 ‘-=HICt 159 EA BEACHE
Sushi Mireune Noneun Bada Tonshou PNU Branch

145 SZHHA

Donggyeongbapsang
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Go-ok Glass and Bottle
FL0|M 3| =0HRAIS FRAAZI REE X2 Hol= 222 8310 g1 L= SRL HIAEZE AYAF = 2917 (2| OfFHtt of2lHt2 227} 3H
L ABY H0i7HEOIA|HE 7| Drdettt. oflefs 2R] 850 =M= AAE HMISSIT!, PG A==, LA V|| Fidst Q2|S0] feln FA 2 0fSEICY,
Itis a famous restaurant in Busan known for making hitsumabushi popular. EOI= =7+ %[O} 0i|f0| =L,
They use coal to grill eels and close early when the prepared ingredients are sold out. Glass and Bottle is a small wine bar owned by a married couple that resembles small
Itis first come, first served without reservations. Japanese bistros inside alleyways.

Its Japanese-style casual cuisine goes very well with wine.

Reservation is a must as there are very few tables.

T

o A

(B EIZD}-'?’_-A_I Hitsumabushi \7.‘\1‘36,000 . (B £712 Yzt ey P.eriIIa oil and myungnan cappellini ¥18,000 |='f|"=|
OtL} 5| =OHEA| Anago Hitsumabushi 26,000 L|7| =2 EFZE}Z Negitoro tartare 33,000

O £ Y2 6 S 12-88K| | 12-8, Namcheon-dong, Gwangnam-ro 6, Suyeong-gu O X MO|MZ179-1 | 1791, Ssangmicheon-ro, Yeonje-gu

QY 0507-1360-1638 QY 051-852-8598

11:30-15:00 / 17:00-21:00 2 £ Closed on Mondays 18:00-24:00 €22 &2 Closed on Mondays

>
10
»a
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Kyoto Donburi Main Branch

RIZEAr BERIZ SIS E7}X0} O1012 SAAI7] HOJAMEIEIOR o17| i
UMBUHSHOR, DH 22 $70| SAIS it 4 9Urk

The donburi specialty restaurant is popular for tonkatsu donburi made from Jeju black pig and
salmon belly donburi. The quality of food is very high.

The ingredients and the sauces used are all made from scratch.

Li7I5Haf 2EAI=

Nagahama Mangetsu

iz REE YECIHHEEC R =R 2710| RER i ZHO| Rt eh=2HO|Ct
ZZ20il= s2i= 2 2 FH2 32 BT A7t E(017k 101
QLED SA|0f HO[E0] AEt=l= 2017 |% St
Itis a famous Japanese ramen restaurant in Haeridan-gil and is the only Korean branch of

Fukuoka's famous ramen restaurant. In recent years, it has become a mandatory stop for young

people who visit the Haeundae area. The waiting begins at the time of its opening.

B 210{81AEEE Salmon belly rice bow! 16,000

O =7 8AR138Z 61 | 61, Yongso-ro 13beon-gil, Nam-gu

Q§ 051-622-1919
11:00-16:00 / 17:00-20:30 HA £ Closed on public holidays

142 2023

r=

4
)

©® & 6o

d Li7tstof 2k Nagahama Ramen ¥9,500 gl
LH%LJ: E:".il I'..fb‘JE Nagahama Ramen Gyoza Set ¥14,000 @
S2CF =12 57 HHEUE1S | 1F, Daeyeong Building, 57, Udong 1-ro, Haeundae-gu
051-731-0886
11:00-15:30 / 16:30-20:30 HA 2 Closed on public holidays
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Noneun Bada Donggyeongbapsang
SfleitiEte &8 Ntz RS Y2 AIFHO = 01222 Nt AFA0|IE 24001 HO| 71 AAME 71l L22| HO|QE[MEH FUIZ0|M 2 25 1
ZSHE7| fleh M ROIME HOtR= AT BTt Sht, QUAH|ZI FHITE AEIUO| FELHAIO 2 OhE FH0{+10|E MEO|= RO,
CH7[Gh= ARZHO| B0t &= AlZF O X[eto] RUCH. QELE] LIEIHK| Y20] 2 K591V 1S 71K 1 QUL
This Japanese izakaya restaurant is famous for konowata, which are salted guts of The owner-chef, who trained for a long time at Jyubako, a 240-year-old eel specialty
a sea cucumber. People come here from afar to experience their konowata. restaurant in Japan, presents the authentic Jyubako-style grilled eel.
Because of the long wait, customers’ stay is limited to two hours. The exterior and interior decor will also make you feel like you are in Japan.

.

[ 1=2fCt AFA|O] Konowata sashimi ¥28,000/38,000 LI Unajyu W43,000
2N x|Z!7t2}0t| Handmade chicken karaage #20,000/29,000 5| =0FEA| Hitsumabushi #36,000

O $U7 SHHZ 481812 3915 | TF, 39, Hwangnyeong-daero 481beon-gil, Suyeong-gu O U7 HHICIZ 34-6 | 34-6, Namcheonbada-ro, Suyeong-gu
QE 051-992-3838 QE 0507-1320-1428
17:00-24:00 22 52 121 2 Closed on Sundays and January 1 . () 11:30-15:00 / 17:30-21:00 LY £ Closed on Mondays

,
10
8

2023 £ite]
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Baeksan Kitchen

AEMZE A3l AfAD], 710], & S Ciet Q2|8 PHS0]L= eAlFEez
== %7 |24 SATH IR A MM ElCh= FAR2 ROIC,
=AE L7 EEA EHlehs TEsH 7[E E2 R0|Ck

This Japanese-style izakaya restaurant uses seasonal ingredients to create a variety of dishes
such as sashimi, grilled dishes, and soup.
People come here for drinks but end up very full.

The service is friendly and pleasant, and the food is carefully prepared by experienced chefs.

DE2XM3| Assorted aged raw fish (Korean sashimi) #60,000~120,000
#=H|= AH|0|3 Sous vide steak #35,000

103

S =214 SYUERR 2255 | No. 225, Dongil Tower, 14, Jobang-ro, Dong-gu

QE 051-635-8219

17:30-01:00 LQY & Closed on Sundays

,
10
8

2023 g4k

I

103

o

11:00-14:30 / 16:30-21:00 LY WA 52

s
S

Samsong Chobap

SL0IM 7HY REe ATEH S8t X2 65 0|d2| HARE 71| /leH
CHE 0|01 2= £5S50] 0 5 b
[m]

As one of the most well-known Japanese restaurants in Busan, it has a history
of more than 65 years. Generations of customers guarantee its consistent taste.

Their futomaki is especially popular.

-

222558213 | 13, Gwangbok-ro 55beon-gil, Jung-gu

QY 051-245-7870

Closed on Sundays and public holidays

24 Japanese cuisine
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Sosuin

LAS HE|EZ 5HMZR ABIUO| Q2|5 UEW Ql= UEAMFEOZ
SUS ARfSHR| L0t E[X] o0 ekt AFRFS0| 715et 20| = RACE
L QRISS £RIFEE AMZ L A 0S2ICt,

Sosuin is a Japanese-style bar that offers new Japanese-inspired dishes.

Shortly after its opening, it started becoming packed with customers. Their distinct dishes

make great meals and also pair well with drinks.

=
= —
2 RF SYsItt

This is a conveyor belt sushi bar with sushi freshly made by an experienced chef of over 25 years.
They use rice produced in Jwacheon, and every item is the same price.

The chef also makes and serves new pieces upon request.

A|H|ALH} O] A H|O}7| Shime Saba Isobemaki ¥10,000/18,000

9 BMEIT 7102750812 17 | 17, Gaya-daero 750beon-gil, Busanjin-gu
QY 051-808-4036

17:00-01:00 2 2 Closed on Sundays

,
10
8

2023 £ite]

4
kL

[§ FAEM 5 FA| Lunch Special #2,300 per dish o
XS gt FA| Dinner Special #2,500 per dish
O IIHZ 7IHS XS 2 163 | 163, Chaseongdong-ro, Gijang-eup, Gijang-gun

QY 051-724-3737

12:00-14:30 /17:00-21:30 £, WA =12 Closed on Wednesdays and public holidays
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Sushi Mireune

E42 YX| 4T S BIECHS HBOR shaoly |RHE ChyS st
MCIE 282 71 S2USTH 8817 STRIR! B0l

Sushi Mireune is one of the restaurants that led the popularization of sushi in Korea.
It has also won the Korea Popular Brand Award for its management integrity.

The restaurant is especially known for signature items such as unadon and mulhoe.

= CHARS 2445t 2017 |2 3iC

2AHERIO|

Sushi Sim Takai

Hel M 22 = 124 o 2fF| = 2Ucks 2UTEECE S3E MZ/HHISh=
LU= S 7 RS
oflefofl2t 371 E0| 28 B2 =2 2V IE RS
Susi Sim Takai opens two reservation slots each for lunch and dinner.

The omakase course prepared by experienced chefs is satisfying in both taste and affordability.

The fact that it takes 3 months to book a seat proves the restaurant's massive popularity.

4

04 = 8t Special sushi #27,000
SRR MAZ 75 | 75, Sesil-ro, Haeundae-gu
051-703-5623

11:30-14:30 / 17:00-21:00 91EE2 %5 Open 365 days

2023 %

£38|AH}EE Mulhoe soba (medium) 32,000 —
. &

r=
10
3

L]
\Nliio

21%] Lunch 55,000

C|L{ Dinner W80,000

ZHT BMCHSIZ 29 H[RAH0] 25 | 2F, Neo Square, 29, Busandaehak-ro, Geumjeong-gu
010-2847-3576

12:00/14:00/18:00 / 20:00 €22 £ Closed on Sundays

©® & 6o
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Yasumaru

SHCER|ZE A=of 21810

&4 71 0| MRl ROR S5t 80| TYR47} HEDK.

The restaurant started out to present good food when people lose their appetite in the summer.
But it's known for the long queue regardless of the season.

It's known for parang guksu noodles with a unique appearance and not having a signboard.

}2t=t4~ Parang guksu 11,000
S0{Z20| Mackerel seaweed roll #12,000

kJ

(o)

EAEITR MTE 382 35-14, M| YL 1025
No. 102, Jeil Building, 35-14, Seojeon-ro 38beon-gil, Busanjin-gu

010-7144-7600

©® B

12:00-14:50 / 17:30-21:00 LYY 2, 4F & 52
Closed on Sundays and second and fourth Mondays

>
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Wonjo 18beon Wandang

1947:H5E] 3CHZ 0(0 2 £91 st Algtoz
1CH 2477 =0l HiQI2 2iEh2 BHa0le] Ut 9 WHAIZCH

o
2AHSABaio| B B TAISH RA 242 AolCt

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 palate. This is a historic restaurant that played an important part in establishing

the food culture in Busan.

gk Balguksuk ¥8,000
@izt Wandang(Wontons) #8,000

M PEZ 23882 6 | 6, Gudeok-ro 238beon-gil, Seo-gu
051-256-3391

10:30-19:30 2% 2 Closed on Mondays
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E x4} Special Sushi #17,000

O| el 2&tX]|
Lee Jeong-tae Bonchamchi
=12l Zx| OHL|OFS0] &
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This is a famous tuna restaurant that attracts tuna lovers from all over the country. It is
run by an owner-chef who is a master cook. All the ingredients are used up within the

day. They also contribute to the local community by holding events for the elderly.

4
H

pecial Set 33,000

FZ o273 | 73, Haegwan-ro, Jung-gu
051-463-3737

11:30-14:30 / 17:00-22:30 222 S Closed on Sundays

154

2023 fitolgt

HAA

Zen Sushi

o L =
LK =Y D|2AR, 22 FE S22 FY E A

Itis a famous Japanese restaurant in Haeundae, 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.

ﬂ

C|H 19! Dinner for one #150,000 @

= 7|X| 2 Corkage per bottle ¥30,000

SHCHT CiM 242812 28-5 | 28-5, Daecheon-ro 42beon-gil, Haeundae-gu
051-746-7456

66%@

18:00-19:30 / 20:00-22:00 3lR2¥ & Closed on Tuesdays
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Jungang Momil

1956501 7HIS0 6001 HO| AALE 71 @S HE=FHEH2RE
SO 7| GMICiS0AE S8t & B2 e &M 2 0f2! AlES| 0] 1= 0|tk

3CH7HEH AAtehE 252 A & 4= s 017 |2 Sl
Opened in 1956, this restaurant has been specializing in udon and buckwheat noodles for over 60

years. Busan's older generations have childhood memories of coming here with their parents on

special days. Here, it's easy to spot three generations of families dining together.

YSAN

King Kong Sushi

The sushi restaurant is known for its high value for the price.
It serves fresh assorted sushi at a reasonable price.

Many customers also order takeout or delivery here.

L]
e

7 BYCHE 49MZA 9-1 | 9-1, 49beon-gil, Jungang-daero, Jung-gu
051-246-8686
11:00-20:00 2% §2 Closed on Wednesdays

© & 6o
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I

B4 Buckwheat noodles #8,000 gl
7}2t2E Udon W5,000

24 Japanese cuisine

BEx48 Assorted Sushi W10,900
£ Mzt Special Sushi 20,000 ¥

£ 12tz 8-4 | 8-4, Gurak-ro, Suyeong-gu
051-751-5036

&
€
11:00-15:00 / 17:00-21:30 32 & Closed on Tuesdays

157
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Taiga Tempura
Lo HisRAS 222 71 B iz, 72710 fY HSHZFL!

HIFEIEZ IR0 27 T 22 A |m|ef A4 2 Y £2 HISS MEQITt,

T2 SAI0f R2|7FARFEICE

This is one of the restaurants that led the popularity of tendon (tempura rice bowl) in Busan.

The high-quality tendon uses the recipe taught by Fukuoka's famous tendon specialty store,

Tempura Takao. Cooking begins at the time of ordering.

EAC HALHX

Tonshou PNU Branch

Yot 27 =TEY 240 2R T2 M=E U
M2, 12, AL, 2270(2 Ul B9 =212 HAM 2E0T =7txE S22 Sk AArettt

This is the main branch of the famous tonkatsu specialty store Tonshou.
The restaurant selects quality ingredients and makes amazing tonkatsu through four stages:

low-temperature frying, high-temperature frying, resting, and charcoal grilling.

L]
e

i 2512 388712 15 | 15, Udong 1-ro 38beonga-gil, Haeundae-gu

051-731-1914

0&%@

11:00-15:30 / 17:00-20:00 WA 52 Closed on public holidays

2023 %

E}O|7}EIS Taiga tendon W11,000 @
E2[ES Tori tendon 14,000

|'>-
1)
3

[ HAMKE ZAIL=X Berkshire K Special Roast Katsu #16,500 (luf
5|2f|I7}= Hirekatsu ¥11,500

O 3T 3YZE 24710 | 247-10, Geumgang-ro, Geumjeong-gu

QY 010-5685-5482

11:30-21:00 YA £ Closed on public holidays
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Shanghai-style Chinese Cuisine in Busan
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Bokseong Banjeom
2ot

Busan

A{7|AIch

Seokgisidae

| Chinese Food is for Festivities

Al
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219jo]

Can Wei

B4y
Hongseongbang
Sp=HbH

Hwaguk Banjeom

Chinese cuisine
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HEo| oi2 Ho{=2IL|CE | As Authentic As It Gets

ple4 RZH=Z 169 x|
Good Morning Hong Kong Samhyeongje Ori
165 Htel 172 ®olg
Banpin Pyeonuibang

168 AtES A mAREE

Sandong Wantang Gyojagwan
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Good Morning Hong Kong

£20150| OFRIAAIE BICH= A1 ZHio| ATt Aot CIFET} CftALS HiolA RSS! D H B0 o] 52 0| 22
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Serving casual dishes inspired by Taiwanese food, this restaurant is very popular among

Itis a cha chaan teng, a type of restaurant in Hong Kong best known for eating breakfast.
the young generation.

You can enjoy meals and desserts here.
The customer's favorites are rice bowls with toppings grilled over binchotan.

The spice level is mild and accommodating to the Korean palate.
They also have light side dishes that go well with meals or beer.

(B XI++S8f Char siu rice bowl W12,500
OHIFS=E Mapo tofu #w10,000

[ ErEtM Dandanmian ¥8,500

E S Stir-fried tomato and eggs 8,500
O BMEIT MHZ 478219 | 19, Seojeon-ro 47beon-gil, Busan-jin-gu O BMFITSHZ 108HZ 9 | 9, Dongcheon-ro 108beon-gil, Busan-jin-gu

Q§ 051-911-6222

Q5 010-6444-3724
. ) 11:30-16:00/ 17:00-21:00 ¥ F2 Closed on Mondays

() 12:00-20:00 22% = Closed on Mondays
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Bokseong Banjeom

5001 7t 2CHE 0101 2Y3H1 U= TS U= SHELZ, HoldHo= REs HESHUY2R
FE TVA0| S5 TS B2 AMRS0[ 1 ot Zg S8 0l SEE s R AR 2ttt 2ot
sfiAtEat QU7 FEESH S22 EE0| 01| thE| 7t T O[S A H0i510 HE 4= QA E2sl = 20| 0| ACE
Bokseong Banjeom is a Chinese restaurant that has been operating for two generations for more This authentic Chinese restaurant, famous for its Beijing Duck,
than 50 years. Since appearing in famous TV shows, it has been garnering even more crowd. is highly recommended for special occasions.
The signature dish is Jjamppong, topped with generous portions of seafood and onions. It's fun to see the whole Beijing duck before they are carved and served.

(FX0R 5, S— e A ; ) —

[ &% Jjamppong (Spicy seafood noodle soup) ¥9,000
Et4=2 Tangsuyuk (Sweet and sour pork) ¥25000 1

i
=

£kl of| 2k H|0| 2= Beijing duck (same-day reservation) #90,000 |='f|"=| @
ZX|MEB Lunch Set B #¢30,000

O st stAlEEZ 289 | 289, Hasinjungang-ro, Saha-gu
QY 051-291-7834

Si2CH7 SHRCH3HHZ22098LEZ 16 | 16, Haeundaehaebyeon-ro 209beonna-gil, Haeundae-gu
051-741-3310

© & 6o

10:30-20:00 3l2Y E2 Closed on Tuesdays 11:30-15:00 / 17:00-22:00 HZ&E §2 Closed on public holidays

166 2023
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Sandong Wantang Gyojagwan

Operated by a Chinese owner, it feels as though a restaurant in China was relocated to Korea.
It specializes in dumplings and offers unfamiliar and authentic mainland Chinese flavors that

are not localized.

eiednec

Samhyeongje Ori

=3 3ix| 2498 Zeixjo|xo| 2Y KU KHo=2

=20 712 Q2[HH|F7 CHEFX|2E FZH|[ = BhE FWX|E 17| Tt
QEHHIFE H7| I3t of|2fo] Lt

This is the only Korean branch of the Beijing duck franchise based in China.

The signature dish is charcoal-grilled duck barbeque, but lamb skewers made of lamb ribs are

also popular. Reservation is a must for the grilled duck.

7}X122| Eggplant dish 12,000 i
OfZtEE Mapo tofu w10,000

O =7 3Yci=248HZ 3-11(15) | 1F, 3-11, Jungang-daero 248beon-gil, Dong-gu

QE 070-8240-2385

10:00-22:00 3% F2 Closed on Tuesdays

168 2023 pols

A1X| 221 Lamb skewers for two 15,000
Q2|HH| 7 Duck barbecue #w40,000

&=

A ERSZ 73 23 | 23, Taejong-ro 73beon-gil, Yeongdo-gu
051-417-7043
12:00-14:00 / 15:00-22:00 2, 43 22 2 Closed on second and fourth Sundays

QR R 6
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Seokgisidae

1987410] Jfeiet ZRHEHSTOE ok B s
AfRiEt 7120l DOt QBRI Bkt 4 2ICk
P & 0P| B2 Ro2 B2 EBAH0| Kol Tpiolt

Opened in 1987, this restaurant specializes in Chinese dumplings.

It is known for affordable and tasty dumplings and five-spice steamed pork.

It is frequented by local regulars for casual dining and drinks.

RS2 SAY Ao MRtz
2 THRIALS MYX|E 7 M0l 15 SAIAEZO|CE
|

Zon, 342 Q7 hELFO|CE

71EQAlGH

It is a high-end Chinese restaurant presented by an owner who has organized various

international events as the manager of Chinese and Korean restaurants at Lotte Hotel.
With plenty of accommodations for children, the venue is great for family dining.

The restaurant’s signature is the Chinese course meal.

SFEHE Ohyangjangyuk (five-spice steamed pork) #19,000/25,000
Fried dumplings #w6,000

=
9 &7 5ZZ 751 | 75-1, Donggwang-gil, Jung-gu

QE 010-2334-0358

15:00-22:00 ¥ WA =2 Closed on Sundays and public holidays

170

&=

© R

4r
r=
et

Q2|FAT Course meal for 1 31,000 |='f|"=| @

X 17 |Ef~S Sweet and Sour Pork #22,000

UM HX|QMAIE|4Z 84 | 84, Myeongji Ocean City 4-ro, Gangseo-gu
051-271-7173
11:00-15:00 / 17:00-22:00 HZ2%F Open 365 days

Z Chinese cuisine m
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Pyeonuibang Hongseongbang
W HZHHO| =0] Eli= 022 3CHA 01012 = SRUEHEECZ, 3CHol] 2% 500] G| 21 = 0122, FURIO|LIERRUM =
SI0]| 40212 8FYo], 302 T 0|2] M2 F25H0F SHTh= o MBHE7T | 30|Ct, 7FY RstAlg S o 0|0 QTR I3 SUFHCE SRS UE
FEL SA|0f Bes HURHEE 2ZIB0RRL ARI IS X 50| Z2{EEICE SUF7HI7] A2, FEHO= XLoME Hot= TEEES0| Hrt
Flashing a striking red signboard, Pyeonuibang is a Chinese dumpling shop operated by This restaurant, which has been operated for over 50 years by three generations, is one of the
the third generation of owners. It is famous for samseon dumplings, which are limited to 40 most famous restaurants in Busan's Chinatown. Water dumplings are so popular that they have
servings per day, and must be ordered by phone 30 minutes in advance. Made at the time of long been called “Yeongju-dong water dumplings,” and there are many regulars coming from
order, juicy samseon dumplings are filled with various vegetables and prawns. other provinces on weekends as well.

/, —

[B AMEEE Samseon dumplings 9,500 fl (B Z9+% Water Dumplings ¥8,000/10,000 @
= Grilled dumplings ¥7,000 Q&< Ohyangjangyuk (Five-Spice Sliced Steamed Pork) ¥25,000/38,000

O MFchAZ@IZ13-5 | 13-5, Daesingongwon-ro, Seo-gu QO ST A2 179812 16 | 16, Jungang-daero 179beon-gil, Dong-gu

QY 051-256-2121 QY 051-467-5398

11:00-21:00 ¥€L2% 2 Closed on Mondays 11:00-15:00 / 17:00-21:30 YA £ 2 Closed on public holidays

>
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Hwaguk Banjeom

Hwaguk Banjeom is a 43-year-old Chinese restaurant specializing in ganjjajang. It is
renowned for the traditional style of cooking beloved by foreign visitors. It is also famous

as a filming location for films like New World and the Nameless Gangster.

Ef4&8 Sweet and Sour Pork 25,000
o

E|
2t Ganjjajang W8,000

9 ZFHMA3 | 3, Baeksan-gil, Jung-gu
QY 051-245-5305

11:30-15:30 / 17:00-21:00 Y HA =2 Closed on Mondays and public holidays

2023 FAte|
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Encountering South Asia in Busan: ASEAN cuisine
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R Viethemese Noodles

N ~

3 Paal Pong Karee
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Phomantico
181 OfEt=
A bamboo
182 Efo|el
Thai Bin

ASEAN cuisine



HOHE|Z

Phomantico

3@%04 FH[BHOF E2 SH0[ L= A2 0= LIt S4{0]
JZFHIEESA0| E2 7[40] g ARSoA B FH6tFn A2 %

To make proper broth, this restaurant boils beef leg bones for over 24 hours and carefully
prepares the ingredients every morning.
No matter which cuisine it is, dedication is what makes great food.

It's highly recommended to people who have been unfamiliar with Vietnamese food.

A set(291) A set (2 persons) #27,000
B set(29!) B set (2 persons) #35,000

O S™HRFH= 124216 | 16, Jangjeon-ro 12beon-gil, Geumjeong-gu
QE 051-583-2682
11:30-15:00 / 16:30-21:00 $2% & Closed on Wednesdays

180 2023
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A bamboo

0| 0{2B{Zl EfZSAIMER o=
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At this Thai restaurant, customers can enjoy the wonderful scenery of Songjeong Beach
under the rattan-decorated lighting.

It offers a wide variety of Thai dishes, wines, and beverages.

TEO| Pad Thai W13,500 @

ZtZ712| Bu Pad Pong Karee 29,000

I
TA

Sl £8Z0{=Z2 87 | 87 Songjeonggwangeogol-ro, Haeundae-gu
051-702-8183
11:00-15:00 / 17:00-21:00 Y=2E Open 365 days

181

OFAMIok 22| ASEAN cuisine



Etojtl

Thai Bin

Eff= FEE252H Thai select Z|1SZQ! signature Q15 S BRICH= Ei==
Ei=Ql Q2| At EH[5h= FSE=S40] EHI=/0f Tt
Ef2O2 ofall 2 7S Ly stz QlEf2|0f7 A QIArel ol
This Thai restaurant has received the signature certification, the highest grade of Thai select,
by the Thai government. They serve authentic Thai food prepared by a Thai chef. The decor of

this place makes you feel like you are in Thailand.

7{2| Crab Pat Phong Curry #35,000~65,000 |=‘ﬁ’=|
L

7{2| Punim Pat Phong Curry ¥30,000~55,000
1} Thale Phad Phrikphea %38,000~70,000
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27382112 | 12, Geumgang-ro 73beon-gil, Dongnae-gu

Q§ 051-558-8885
:00-15: 7:00-22: S5 Open 365 days
11:00-15:00 / 17:00-22:00 $EEF Open 365 d
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Best Barbecue in Busan

Grill
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AD7|= AfztelL|Ct. | Beef, the Supreme Meat

p189 HCHZH|
Geodae Galbi
191 S
Mokjangwon
192 =20} =470
Mullebanga Jeukseokgui
193  AfO|&d
Samihun

196 22L& 7Y
Gawon(Oryukdo Island)

197 R
Ubong

198 SEm|ot
Wootopia

201 S9E 07|"zE

Pungwonjang Gogijeongchan
202 SH2C LAAZH|F

Haeundae Rib Barbecue Restaurant
203 SEZH| 2

Hopogalbi Munhyeon Branch

$txket mj o|kst A| EE QA&LICE | Your Drink’s Best Friend

p188 88=HX|ZH| 195 oltootx
88 Dwaejigalbi Yennal Omakjip

190 &= 199 S3t= A17|
\Elplelalel! Yughwamog

194 AEF 200 Zoj=
Angtan Jangeochon

Grill



88ElxIZH|
88 Dwaejigalbi

=HUE SMZ FAFE 17[0| OHS HHY Rich 40| HREX] o=ttt

[=]
22,4001 12 22sfe YuToleFo=

The taste of the masterfully grilled meat is indescribably good.
This 40-year-old restaurant with a rustic and quaint entrance is a local favorite

that specializes in marinaded barbecue.

ciz|

Geodae Galbi

253+ Lo} EIEH HRISO| QUROICE SIS T S1901HE 12 2 HolXfS!
2|2l0] 17|18 9L S BB} AltolC

This Korean charcoal barbecue restaurant uses only the highest-grade meat and the best
raw ingredients. The interior is clean, and the service is nice. The price is high as they serve

the highest-grade Korean beef, but with the staff’s grilling service, it's quite satisfactory.

=3 121011 | 101-1, Gogwan-ro, Dong-gu
051-468-3065

® R -

11:00-22:00 HZEZ2F Open 365 days

>
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QAL X|S4AF Marinaded pork shoulder #10,000 2
LEHEAR| S A p ==

©® & 6o

oy

S41(100g) Sirloin (100g) W71,000
A4ZIH|(100g) Beef ribs (100g) W72,000

@ ©

SiChT =atol]Z 22 | 22, Dalmaji-gil, Haeundae-gu

051-746-0037

11:30-15:00 / 17:00-21:30 ¥ZFF Open 365 days

Grill 189
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Namchon

2S & A= =X|FoIHEHolo
1f Sk| X{O|7} BLO[ LITH,
2= 20| EFOIC,
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Itis a pork specialty shop that uses only black pork from the clean area below Jiri Mountain.

The black pork they serve has an entirely different texture and taste from the usual pork.

They are known for using 5-layered black pork belly with the rind.

E&4X| ot 0F2|(800g) Whole black pork (800g) %63,000
E&lX| Btaot2|(600g) Half black pork (600g) 45,000

&=

O =23 33cH=8HZ 14 | 14, Geumgok-daero 8beon-gil, Buk-gu

QE 051-335-9294

11:00-22:00 2922 £ Closed on Sundays

190 2023 8

r=
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Mokjangwon
e A2 712E= SHOIUE 0|2 oM 71 RYst Al & §t o=,
Algfnt 7| S2lof &t

M Q= E5oAlmzio|Ct
4| &R F4 =X(2H0] oM 20|= HICISE2 Y& 2 E5ICt
Originally a cattle ranch, this place is one of the most famous restaurants in Yeongdo Island.

Itis a complex dining space with a restaurant, a cafe, and a park. The food is very good, but

the view of the sea from this place is something else.

$t2E A 100g Hanwoo Sirloin 100g #42,000 . . = Q
oo . ) I @
$tRH 10| 120g Grilled Seasoned Hanwoo 120g ¥36,000

© e M2 355 | 355, Jeoryeong-ro, Yeongdo-gu

D

QE 051-404-5000

11:30-21:30 WA 52 Closed on public holidays

3Gl 191
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Mullebanga Jeukseokgui

OIAPLS Mololld 25| £2 B7IS i 9l 451 HSe| 7o[HRHoz,
52 017{0] 2912 O3S WO Tl o RS R0P7| sic
YFOR QIR R EPY TIINHO) 25 MFS #rkn sict

This 45-year restaurant has been consistently receiving good reviews among gourmets. It is best
known as the place that coined the term “angeummu” for hanging tenderloin. To live up to their

name, they pay great attention to the selection of meat.

This is a famous Hanwoo beef specialty restaurant visited by heads of state from Korea and abroad.
The delectable meat is meticulously and diligently prepared by a skilled Hanwoo master.

Itis also equipped with private rooms that are great for various banquets and events.

Ot=2 100g Hanging tender 100g 32,000
22710] 100g Grilled with Salt 100g %22,000

O 3T Y2412 111 | 11-1, Jungang-daero 41beon-gil, Jung-gu
QY 051-245-1195
11:30-15:00 / 17:00-24:00 1, 33 &, 292! Closed on first and third Sundays and Mondays

192 2023 0ol

ZHH|E} Galbitang (Beef shortrib soup) ¥14,000 fhuf
2| g(_ ,p) = @
HZEMIE Myeongjang Set (Master’s Set) #330,000/480,000

O BAMTIT MHESZ19 | 19, Seomyeonmunhwa-ro, Busanjin-gu
QE 051-819-6677
11:00-21:30 YA £ Closed on public holidays

= Grill 193
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Angtan

LIS 2ol 2RI R5I0 6iRES AloR, W EAS UNE i
Re|FAQ| HEHOICH,
ZE5I 7|2 F2 A9 A JLIA EIXE ZZOMX| 05|22 7|2 2 X0[t
Located on the banks of the Nakdong River, this quiet and laid-back restaurant
offers stunning views and a menu of duck courses. After the delightful course, dried

persimmon rolls, their signature dessert, conclude the wonderful meal.

otz

Yennal Omakjip

1958LLE] 251 Sl KB LETOMBROR O3 HE AT 9l Rtk
0|9 Lh&FT0l= HEBHZ0|Lt 245t 0 RIYsH=C 2 R8sl

Established in 1958, Yetnal Omakjip is a longtime local favorite for grilled beef innards.
Their amazing grilled meats prove their history and taste even better with pickles and

tossed vegetables offered on the side.

QE|FALE| 1921 Duck course for one 39,000

O ZM7 Aotz 118-1 | 118-1, Sikman-ro, Gangseo-gu
Q§ 0507-1487-3122
11:30-16:00 / 17:00-20:30 9152 F Open 365 days

2023 %

|'>-

1)
»a

zZ EoF i
[} E2150g Tripe 150g ¥35,000 =

CH2HM60g Large Intestines 160g ¥34,000

O MT AHZ274HZ 14 | 14 Gudeok-ro 274beon-gil, Seo-gu
QE 051-243-6973
. () 12:00-21:30 2, 4F QYU 2 Closed on second and fourth Mondays

= Grill 195
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Gawon(Oryukdo Island)

It has a beautiful architectural award-winning exterior and a large, well-groomed lawn garden.
Gawon is a famous charcoal-grilled Hanwoo[Domestic beef) restaurant that offers luxurious food

and service.

20| 20|= Alpiet 7ot & Sh= S RA0IMETHCZ ol =X, =9 SOl M HgS
TE7P7t (50 REEEReE 29| 47|32 MISSHTAL BT,

Ubong is a Hanwoo specialty restaurant with an open view of Dongbaek Island.
From auction to slaughter to aging, the whole process is managed by experts to provide only the
highest quality beef.

The refined presentation of shabu shabu hot pot is also very popular.

[ E459| Special cuts ¥280,000
o
1=}

22 Assorted beef 230,000

rok Jm

9 g7 uWem214 | 14, Baegunpo-ro, Nam-gu
Q§ 051-635-0707
11:30-21:30 WA § 2 Closed on public holidays

,
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[ o2 M4 SA Aged Hanwoo sirloin #33,000
o
1=}

|
M

® e m@

9 siechT ORRIANENZ 155 47t 25 | 2F, 155, Marine City 1-ro, Haeundae-gu
QS 051-746-9256
11:30-15:00 / 17:00-22:00 YEFF Open 365 days

d Grill 197
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Wootopia

YOI2| HICH 9t B1H 2++53 $1PE AIS3H QOPIH 7018 52 4 Y= RO
O H

FHEO L= 2EE Y

At Wootopia, you can enjoy 2++ Grade Hanwoo chosen and grilled by the chef, with the view of
Gwangalli Beach. From preparation to eating, the whole experience is one-of-a-kind.

It's a great place for a romantic night out.

K315 27|

Yughwamog

The owner of more than 10 years of experience prepares and serves meat at the time of order.

Both Hanwoo beef and Handon pork are available.

It's a coal barbecue restaurant recommended for special occasions.

g 29lset 2-person set ¥146,000 gl
. b EF Boneprice W29,000 |=ﬁ=|
O #Y¥7 FotalHZ 24935 | 3F, 249, Gwanganhaebyeon-ro, Suyeong-gu
QE 0507-1388-3199
17:00-23:00 3QY E2 Closed on Tuesdays

,
10
8

2023 £ite]

I

[ CHuiAFZ 120g Thinly sliced pork belly 120g 11,000 dl
£ 541 100g Ribeye 100g 33,000

9 sliechT st52828#Z 78 | 78, Jwadongsunhwan-ro 8beon-gil, Haeundae-gu

QS 051-743-5747

16:00-23:00 ¥E2F Open 365 days

3 Grill 199



Itis one of the best places when it comes to grilled eel in Busan. Once you experience
their eel prepared immediately upon order and the special herbal sauce boiled for 6

hours, you will have no choice but to admit it.

Z20xF 17 | ™xE

Pungwonjang Gogijeongchan

This restaurant serves the meat grilled in the kitchen, allowing customers to enjoy food without

smoke. Its convenient facilities and generous table setting are great for families to dine out.

[ 2IEZ0{70] Grilled Freshwater Eel #25,000
H}C}EH0{ 20| Grilled Sea Eel ¥W17,000

O BMFIT BHMZ681Z 36 | 36, Bujeon-ro 96beon-gil, Busan-jin-gu
Q§ 051-803-9617
11:00-23:00 HA 52 Closed on public holidays

2023 %

r=
10
e

§ SHRtAMZIH|(1+, 1++) Hanwoo beef ribs (1+, 1++) W50,000 f
i = i @

Z§X|ZHH| 1212 Handon pork ribs for one W21,000

O s gHo|ZN7# 72175 | 175, Dalmaji-gil 117beonga-gil, Haeundae-gu
QE 0507-1378-9024

11:00-15:00 / 17:00-21:30 ¥ZE2%F Open 365 days

= Grill 201
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Haeundae Rib Barbecue Restaurant

Established in 1964, this family-owned beef rib barbecue restaurant has been in business
for two generations. It is a widely known establishment for its traditional Hanok-style

architecture and signature marinade.

SEZH| S5

[LE iy = |
Hopogalbi Munhyeon Branch

152 S HEM et 17|15 252 MM FHE GAel Ayes,
2ot QlHE|0fet 7 =2 HEYEIE AEE
HgoiMs 2 E2 SREFE '

Customers buy meat from the butcher on the first floor at this restaurant and bring it up to the
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second floor to grill and eat. It is known for the neat decor and cleanliness. The butcher section

has a wide selection of high-quality Hanwoo cuts for customers to choose from.

[ AZH]| Fresh beef ribs ¥58,000 —
;EIJI- ; - |=”-F| @
QA ZHH| Spicy beef ribs ¥52,000

O 2| Z522108Z 32-10 | 32-10, Jungdong 2-ro 10beon-gil, Haeundae-gu
QE 051-746-3333

11:30-15:10 / 16:30-22:00 21EE 5 Open 365 days

,
10
8

2023 £ite]
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T7|AIM) 15 27| 7Y S Axpel =] @

Meat (Market Price) Bought on 1F, Table Setting for 1 ¥6,000/8,000
S ZH|EN Hopo Rib Soup ¥15,000

O =7 AZ 359 | 359 Uam-ro, Nam-gu, Busan
QE 051-639-9200
11:30-21:30 Y& &2 Closed on public holidays

JGrill 203
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Busan, the city of coffee and bread
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Ftae] =A|, 2t | Busan, the city of cafes

p209

210

213

215

216

206

D RAZHI] 218
Momos Coffee

HFR L Hf 220
Baunova

20|32l AH| 222
Break in Coffee

EC i EEr 224
Villa Villekulla

O}H|Z=0| 225
A'de Choi

Ull=(=
Aether

SE0

Old Mug

glojlg2 7]

Waveon Coffee

Z2F1941

Choryang 1941

ERIALA

Chiramsagye

HU| AT o1 MH
Coffee Sugamo in Seomyeon

Cafe & Bakeries
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uto] = A|, E2Al | Busan, the city of bread

p208

211

AV

214

219

221

CIMEA|Lat

Dessert Cinema
Ha|ZutE(M2| 23
Borison Patisserie Main Branch
E3|E 365

Bread 365

H2|EtL]

Brittany
SosELtEE
Yongho Halmae Patbingsu
Danpatjuk

0|5 8IHARY SACHH
Lee Heung-yong Bakery PSU
Branch

223

226

227

228

229

xZFC}H

Lo o

Choryang Ondang

A

QG

ohL|L| =%

Panini Brunch

I|ot= Ft| off H[o|ZH2|
P. Ark Cafe and Bakery
g2y

Hongokdang
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Dessert Cinema

S20py, W © 482} S HARIRE V|Bo= WS DS
SH A hoU TIOHS IA|02 BiCt, S2010| S5 217 gloy
23 S| BopI3 2 W0 BfFIE(0f B2l 017 Hol2),

Dessert Cinema bakes pastries such as croissants and pain au chocolat and sells them
on the same day. The most popular item is the croissant, and if you arrive late, many

items may be sold out.

DA

Momos Coffee

20193 HiE|AEHHT|AYWBC) RSP UE 0| 2
FHfe] Al REOIME 71 R 7| S SRl R AT
g HFE 2 225101 HL|E ZH|SH0, Fm|of Ciet 00| 7H53t SZHoICt.
The winner of the 2019 World Barista Championship (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,

offering high-quality beans that they roast themselves.

[ 22|X|'2 220} Original croissant 3,800
i @ A=} Pain au chocolat 4,000

O x| MOIMZ 32-1 | 32-1, Ssangmicheon-ro, Yeonje-gu
Q5 051-867-5757

12:00-MZAZ! until supplies last E, @22 2 Closed on Saturdays and Sundays

208 2023 &

|'>-
1)
3

[ &9 HEEZ! Today's drip coffee 6,500 g
OtH|2|7 I &Z2t Americano chocolat #6,000

9 S2HTAAZ18-1 | 18-1, Osige-ro, Geumjeong-gu

Q§ 051-512-7034

08:00-18:00 HHEH, 22Xte| 2 52 Closed on holidays and Labor Day
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Baunova Cafe uses a variety of coffee beans and changes them 3-4 times a day.

Baristas with water sommelier and SCA coffee certifications brew the right coffee for each

customer. It has many regulars, including foreigners.

He|SaiEME] 23

Borison Patisserie Main Branch

SUUTLE 7125 WS 9ipsts Ol
HIEFS 7153t AMO| HIAISD B8t AlZIOE 017| lom
CHEGOl HOISEE BT S Z12w0| (st BRE ZH|E0f it

In pursuit of making delicious and healthy bread, this bakery is popular for its
buttery and chewy salt bread. The best-known items are various European bread

made of natural sourdough starters and healthy whole-wheat bread.

OtH|2|7 .= Americano ¥3,500
F}H|2HH| Cafe latte W4,000

O T E=E297#Z 6 | 6, Gwangbok-ro 97beon-gil, Jung-gu
QY 051-253-3757
07:30-22:00 YFFF Open 365 days

210 2023
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[ 23% Salt bread ¥1,800 f
CHSHIRSLL HEAZI Sweet pumpkin fig basket ¥5,800

O 3HT3YHZ 166715 | TF, 1667, Jungang-daero, Geumjeong-gu

QY 051-513-5200

08:30-22:00 WA F2 Closed on public holidays
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Bread 365

M eSSt M2dez Y XSl S0Vt &L AP k= gs TELL
We o= 0P 4 G| 4:71|0]A Qtol| TIFE|0] o0 DY 21 BtE=
HIAIE MEQIXI7HES] 217] Tt
Bread 365 makes bread for easy digestion using natural sourdough starters and

low-temperature fermentation. All the bread is displayed in the showcase to keep

hands off, and baguette sandwiches freshly made every day are the most popular.

Hgjjoj3a9l 7]

Break in Coffee

UMM SIOIL Tz} 5010 | 3t Fo| 0fRE 52 4 Y= O,
SiHjefas sfRjet 226 22 R isel W8 0 4 51 HlOBEIOD | sich
HOIi Beke] apamat S20[AO] 179Uk

Take a break from your daily routine and enjoy a cup of coffee here in the panoramic forest.
It's a cafe but also a bakery of a Korean confectionery master of 22 years.

Customers’ favorites include watermelon bread and tiger bread with interesting shapes.

[ ZEH=MEQ|X| Jambon sandwich W6,500
22|2x|0}}E} Olive ciabatta 4,000 v

O =R 2T N18Z13 4742055 101% | No. 101, 205-dong, 13, Motgol-ro 41beon-gil, Nam-gu
QE 051-711-1951

11:00-19:00 L%, 2, 43 Y22 Closed on Sundays and second and fourth Mondays

>
10
»a

212 2023 FAk
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O}H|2|7}= Americano 5,500

Z=ekAlu Watermelon bread 4,500

7|7 MEtg wAt2 117 | 117, Byeongsan-ro, Jeonggwan-eup, Gijang-gun

051-728-7081

© & 6o

10:00-22:00 ¢1FF§ Open 365 days
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Brittany

ZgstslotntSol| X2 s 24Xl 297 (2] 7t = ARt &htez
714 stioto] she0fl HOl= HILHERIS Rihetet.
FIHE 28 30|0 e AMHRE o 22 = A= X
Located in a quiet coastal village, Brittany is a cozy cafe with a large window that shows

the beautiful view of Gadeok-do coast.

It also has a rooftop terrace and a simple dining menu.

LD e

Villa Villekulla
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Named after the hut where Pippi Longstocking lived, Villa Villekulla is a relaxing spot in the
city center. Desserts and drinks, including handmade pancakes, are made of good ingredients.

Every corner of the cafe gives off a warm atmosphere.

2|2 A Z2H]| Lemon sorbet 6,500

Or2A|2|tt Z| Xt Margherita Pizza #18,000

O ZMT 7tH8letZ 663 | 663, Gadeokhaean-ro, Gangseo-gu
QE 0507-1368-4172
11:00-19:00 L2 &2 Closed on Mondays

214 2023

r=
e

4

Zeto A =2} + OtH|2|7He Fondant Chocolat + Americano #7,000 foo
70|32 + O}H|2|Ft Pancakes + Americano ¥10,500

© ZEiojnZ 6381 LIZ 8 | 8, Yeogo-ro 63beon na-gil, Dongnae-gu

D

Q® 0507-1379-0100

12:00-19:00 €% 252 §2 Closed on Sundays and public holidays
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A’de Choi

The intense colors and quaint decor of the interior look nice against the sea view outside the
window. The desserts, famous for their refined flavors, are made by the owner who trained at

Tokyo Confectionery School. It plays classical and jazz music appreciated by the older clientele of

the place.

A20tA MEL|X| Croissant sandwich #19,000
A4atQl mHo| Fresh fruit pie ¥12,000

71

F

Azs 2RMZ162-1 | 162-1, Munoseong-gil, llgwang-eup, Gijang-gun
070-8804-1355

© & 6o

09:00-22:00 H1Z2E Open 365 days
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Located in the center of the Huinnyeoul Culture Village, this rooftop cafe consists of 4 floors
where you can admire the wonderful sea view of Yeongdo. You can enjoy light drinks and

desserts, but it also offers popular meals such as lobster rolls.

2FAE{Z Lobster Roll W22,000
X|ZI10tEFHEE Chicken Avocado Roll %18,000

A HAUZ 234 | 234, Jeoryeong-ro, Yeongdo-gu
051-263-5055

G@C@

10:00-21:00 ¥FFH Open 365 days
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Old Mug is a hand-drip specialty cafe with the beach train running in the back and connected to a

walking trail. Many guests come here to see the sunrise and have tea time in the early morning.

Both indoor and outdoor areas are cozy, great for enjoying a different side of Songjeong Beach.

SS BT

Yongho Halmae Patbingsu Danpatjuk

LEWHEE HLof HE=RO2 REIEH EHEE 2 2010 22X 4001 Ho| EA

= —
29 501 R0ICk 27 A2 ST UYASTA, BUSRE A3 S
H

HelRl= S X7 QU

The shaved ice with red beans and red bean porridge have been longtime local favorites
at this 40-year business continued by second-generation owners. It uses locally sourced
ingredients such as whole red beans boiled from scratch, Miryang ice valley apples, and

Busan milk to maintain the unchanging flavors.

[ AlLt2 3 ZI2HE Cinnamon cream latte w7500

AH|ME| OFH[2|7} Specialty americano 6,000

@ SR £F™FEEZ 122,15 | 1F, 122, Songjeonggudeokpo-gil, Haeundae-gu
Q§ 051-704-9004
06:30-24:00 ¥EZF Open 365 days

>
10
»a

218 2023 BAte|

I

B Ztl< Patbingsu (shaved ice with red beans) 3,500 .
-

Et

CHEFE Danpatjuk (sweet red bean porridge) 3,500

O "7 852 908Z! 24 | 24, Yongho-ro 90beon-gil, Nam-gu
QY 051-623-9946

09:00-22:00 EFF Open 365 days
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Waveon Coffee Lee Heung-yong Bakery PSU Branch
HiCtet 7t2h= HIOHES 0l 2 i &b HEEE 2AER| FHH2 T2 70|57t HPLE REet Chetl= Rt EEO| H0[FH2|= 4A7F 7t LR,
2 712 ADIEE| AUl E 0188t =& 7| S Z4m| #|2(0f01d tlw7t HZ0ICt HE 2| ste & 2 MES AE8H1000152] Wit CIMES DY 27 19| MISste QAT
Ofelof| sii#S HiIZtE == = AIE(QF He7t H|=[0] QUL Owned by one of the most famous Korean confectionery masters,
The name of this coffee roastery always comes up when discussing cafes and the sea. it uses quality ingredients such as sun-dried salt from Sinan that removed salt water for four
It is known for serving a wide variety of coffee, including drip coffees using specialty beans years and seasonal domestic produce. Over 100 kinds of bread and desserts are prepared and

selected by a certified Q grader. It has seats and blankets for appreciating the view of the served every day.

beach outside.

NLiRAN
TN

2Lf| 2h| XVoInae latte w7,5_00 ) . AZH(2) Salt bre.ad (g) #3,800
setE Zhx o T2f| 2! 71| Brazilian Campo Alegre drip coffee 8,000 YEHY Myeongjang jeonbyeong ¥13,000/23,000

O 7157 otz si3to|2 286 | 286, Haemaji-ro, Jangan-eup, Gijang-gun O 3T BMystz 632 30 | 30, Busandaehak-ro 63beon-gil, Geumjeong-gu

QE 051-727-1660 QY 051-711-4454

10:00-24:00 Y1ZZE Open 365 days 08:30-21:00 HA &2 Closed on public holidays

220 2023
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Choryang 1941
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Located in Ibagu-gil, a tourist attraction in Dong-gu, this cafe renovated a house built by the
Japanese who lived in Busan in 1941. The exterior and interior, including the surrounding environ-
ment, are reminiscent of the day. The main menu is a variety of “milk” contained in pretty bottles

designed by the cafe.

N
LY
h

IRREY LY
JI N

I—N—7

(B HIL2t2R Vanilla Milk #6,500 . .
A7t o ; @
oo

29 Ginger Milk W6,500
9 S7 YUY 533-5 | 533-5, Mangyang-ro, Dong-gu
QY 051-462-7774
10:30-18:00 YUFFF Open 365 days

222 2023 &
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Choryang Ondang

QEAIOIG BIBH= WS AISIS 21 Z0| 47|= R HozI2
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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.

@A Mammoth W6,300~6,500
3HE Crumble ¥W5,200~6,000

L]
\Nliio|

S xZE2 135,15 | 1F, 135, Choryangjung-ro, Dong-gu
0507-1318-1271

© & 6o

12:00-19:00 ¢, &2 52 Closed on Sundays and Mondays
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Chiramsagye

SI2 OHE0| A HE Y2 B2 Qlupt 22l=
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This place attracts so many people that the huge hall feels small. At this famous cafe, customers

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.

Hu| A7 o1 MH

Coffee Sugamo in Seomyeon

OFF =27 TSHQI HEERD AOIES 0|83 LIS L2l 0|22 A2 25 H 22X
MCHE IS £2 4= = 20| 154242 AUt E0IS &M = FEsi =2 ZAlsh=

NEARR 2YES Ddhs Ax A0,

This is a rare place that uses traditional hand-drip and syphon methods for brewing coffee.
It takes a little longer, but the distinct flavors are worth it.
The cafe has a very refined style and adheres to old ways of operation, such as

taking orders after the customers are seated and receiving payment at the end of service.

[ A34H(2) Salt bread (2) ¥4,000 g
s
=2

9 7|&z Uze 2oz 7-10 | 7-10, Chiram 1-gil, ligwang-eup, Gijang-gun

QY 0507-1318-4900
0

,
10
8

2023 SAte|

4r
r

(B AtO|Zm|(EalZ)) Syphon coffee (blended) #7,000
AM3217|0|3 Cream cake ¥7500

O BEMEIT 7OICHR 755812 2315 | 1F, 23, Gaya-daero 755beon-gil, Busanjin-gu
Q§ 051-818-1007

10:30-22:00 AFEF Open 365 days
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QG is a small bakery cafe run by a French patisserie. It uses the finest wheat and butter to bake
bread using natural sourdough starters and low-temperature fermentation. The cafe offers over

20 different kinds of bread, including baguettes and croissants, the best-known bakeries from

France.

320}t Croissant 4,000
H}7{|E Baguette W3,000

O 3™ SM=Z470-115 | 1F, 470-1, Geumsaem-ro, Geumjeong-gu
QY 0507-1392-8489
10:30-20:30 22% F= Closed on Mondays

r=
e
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Panini Brunch

2 TWS10] RIS Ol Q3] BRI, FUT T 018 2 2 Bl AlLjSl
& LD{0] 5101 BEto] SIARIOICE Ofj2I7t 5215, ET7[THLIL, HOHK|RTILIL)
2|5 BB, 2 REPRIS 50| 7] e DOl

Itis a brunch cafe with a pretty exterior of a renovated house and a perfect, cozy interior for the
holidays. An impressive flowerbed is shown beyond the window. Popular items include American

brunch,bulgogi panini, mac & cheese panini, burrito brunch, and ricotta salad.

[ otHI2|Zt E21X| American Brunch #13,000 fil

OlH|2|7}e Americano 4,000
O MM AIEZ 15 | 15 Eomgungnam-ro, Sasang-gu
Q® 0507-1332-2292
10:00-18:00 ¥ F& Closed on Mondays
7| & HO|42] Cafe & Bakeries 227
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P. Ark Cafe and Bakery

SIHIRE XIZH 7iCiet BOP 2P HE Z20|H SUXRIE & £ Be oluptS2iXg:,
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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 bakeries, drinks, and ice cream and has various things to see.

[ orYE=EE2 =2t Mild blue dolce latte ¥W8,000 )
[ oreeaTE

[
==
m|ot3 322 P.ARK mont blanc w8,500

O A7 YR 195812180 45 | 4F, 180, Haeyang-ro 195beon-gil, Yeongdo-gu
QY 051-404-9204
10:00-23:00 HEZF Open 365 days

r=

8
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Hongokdang

This small shop is located in an alley in front of Gwangalli Beach. It is a specialty store that
uses only domestic red beans for its creations. It is famous for its red bean shaved ice, red
bean porridge, and red bean buns. The buns are so popular that you often see long lines of

customers who want to purchase them.

| Al

E =

Itk Red Bean bun 1,800 . i}
s

X eI Shaved Ice with Matcha and Red Beans %9,000

o

A7 LS 210842 49 BEIEfQOIIIE AT
Hyupjin Taeyang Apartment Shopping Center, 49, Namcheondong-ro 108beon-gil, Suyeong-gu

t)
4o

QE 051-627-1026
10:00-21:00 9ZFF Open 365 days
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Revitalizing a quiet
neighborhood
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How did you decide to start a cafe by renovating
an old house from the colonial period?

It was originally a deserted warehouse behind a
window frame factory. It used to be part of a Jap-
anese businessman’s vacation home. | just liked
this building so much. So | made up my mind that
| was going to open a business here. When | said
| wanted to start a cafe at a place where no one
would come, even the construction workers were
concerned about it. Thankfully, it didn’t cost much
to complete the construction.
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Hwangbo

Q.

Hwangbo
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Is there a reason milk is your representative menu?

| tried to do something other than what everyone else did. Before it
opened, | traveled overseas and around the country to brainstorm. |
found out that no place was serving milk as the main item in Busan.
That's why | picked it. It's not that | tried something unusual, but |
thought about the item that makes money for sure.

loved?

Q. What do you think is the reason Choryang 1941 is steadily

Hwangbo |t seems that it is now recognized as a tourist destination.
It's also close to Busan Station. It would be fun to walk

here too, but we also have ample parking space. We are

ready for people to continue visiting us.

FAEAI2] SA] OjATI0| =01 R4te] Shojl sfjFED 42 20|
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Do you have any comments for Taste of Busan, the official
gourmet guide of Busan?

You need to promote your name more effectively to the pub-
lic. I heard this is the second year of attaching your certifi-
cation plaques to businesses. If such meaningful attempts
continue, | am sure Taste of Busan will become a guide that
everyone can appreciate.
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Best restaurants in Busan
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Top 4 Must-Visit Streets in Busan

SAeiEZ4 134

Top 13 Local Traditional Foods in Busan
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Top 4
Must-Visit
Streets in Busan

=7z
Jeonpo Cafe Street

0
v

7

A= 27AHz|
Sanbok Road Cafe Street

234

Haeridan-gil

a]

ota|sHHE|0fAHz2]
Gwangalli Beach
Theme Street

01

FREIYAT} FH6h=

HEFtuf|AH =

Jeonpo Cafe Street

Recommended by the New York Times

02

ORI S| EI A

Haeridan-gil

A Must-Visit for Travelers

03

S 3 XAl o] 2.

Fotz|siHEor2|
Gwangalli Beach Theme Street

The street of youth

04

414 Agto] EFHOIL.

ME T 27|72
Sanbok Road Cafe Street

New Spot on the Block
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Top 13 Local Traditional
Foods in Busan

o
Pufferfish
M3
Raw fish (Korean-style Sashimi)
SHLAEY|
Black Goat Bulgogi
S0{70|
Grilled Hagfish
si=g
Haemultang (Spicy Seafood Soup)
of#iE
Braised Monkfish
=

Jaecheopguk (Marsh Clam Soup)

LI-I'EQ
| Rl =]
Nakjibokkeum (Spicy Stir-Fried Small Octopus)
eI
Milmyeon (Cold Wheat Noodle)
e

Dwaejigukbap (Pork Soup)
20{ 22
Pufferfish Slk
-
03
Braised Crucian Carp @
woig | D

o0
o
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BAFSFESAl The (ocal food of Busan

° @ %EH -l_l-l'.x_'l Dongnae Pajeon (Green Onion Pancake)
SHESARI0EL 2
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Which restaurants are certified
Local Traditional Restaurants?

Among the restaurants that serve one of the 13 local traditional Busan foods and have
been in business for 5 years or more, we have selected the establishments that passed This is the dish that was offered to the royal court by the Magistrate of Dongnae and enjoyed by the upper class. It

. L : is renowned for the unique flavor that combines various ingredients, including green onions, water parsley, clams,
our review criteria and screening process.

mussels, oysters, shrimp, beef, egg, sweet rice, and nonglutinous rice flour.

Types of local traditional foods

13 dishes AR SHY SayEjm

Somunnan Dongnae Pajeon Dongnae Halmae Pajeon
1999 2000 2001 2006 2007 [ ol olE AR 4310
Raw fish Grilled Hagfish Braised Monkfish Milmyeon Dwaejigukbap 55, Geumganggongwon-ro, Dongnae-gu 43-10, Myeongnyun-ro 94beon-gil, Dongnae-gu
(Korean-style Sashimi) Pufferfish Jaecheopguk (Cold Wheat Noodle) (Pork Soup) 051-553-5464 051-552-0792
:Z)ongnae. Pajeon : Mt [Marsh Clam Soup) Eel Braised Crucian Carp
CESCutnc (Spicy Seafood Soup) Nakjibokkeum
Black Goat Bulgogi (Spicy Stir-Fried Small Octopus)

*Reference: Research Service Report, “Local Traditional Foods in Busan.”
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BAFSFESAl The (ocal food of Busan

gﬂil Raw fish (Korean-style Sashimi)
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BAFSFESAl The (ocal food of Busan
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Due to the mixture of warm and cold currents, Busan's coastal seas have always been rich in marine resources. The
fish living in rough currents have a lot of activity, resulting in their solid flesh. Busan-style raw fish is prepared from

freshly caught fish, which has a pleasant texture and a slightly sweet flavor.

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

in the Geumjeongsanseong Village.

puEEYE
Bu

san Myeongmul Hoetjip
S+ MEX[HZ 55

55, Jagalchihaean-ro, Jung-gu
051-245-7617

HEMIH

Geobukseon Hoetjip

sherh? Serolz62H 69
69, Dalmaji-gil 62beon-gil, Haeundae-gu
051-741-8850
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Mapgi

Silla Hoetjip

T Q27T 16 2~4F
2-4F, 16, Millaksubyeon-ro 7beon-gil, Suyeong-gu
051-753-2800

+S7 EUHHR294Z 24
24, Gwanganhaeebyeon-ro 294beon-gil, Suyeong-gu
051-753-7325

2023 fitolgt

2T MYE 524

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

78, Jungni-ro, Buk-gu
051-333-4277

2T MYZ 510

510, Sanseong-ro, Geumjeong-gu
051-517-6767

2H7 442 520
520, Sanseong-ro, Geumjeong-gu
051-517-5288
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BAFSFESAl The (ocal food of Busan

@ =010 critted Hagfish
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During the Korean War, refugees began to eat an unfamiliar fish called "hagfish” to fill their hungry stomachs. Later,
it started being offered as a dish at Jagalchi Market. Nowadays, hagfish dishes are beloved in various ways: straw-

fired, seasoned and grilled, salted and grilled, and stir-fried.

i BASIT RO MU
Gijang Kkor ongilji

PR IS 7 IBIIE 70 E7 0a= 103

70, Gijanghaean-ro, Gijang-eup, Gijang-gun 103, Daegyo-ro, Jung-gu
051-721-2934 051-463-5888

BIZEMETO

Nonjo Sangomjangeo
Ao1ﬁ AO;E725|;1-17I32

32, Suyeong-ro 725beon-gil, Suyeong-gu
051-752-2596

2023 SAko[t

BAFSFESAl The (ocal food of Busan

3“%% Haemultang (Spicy Seafood Soup)

o
T 2 Qe R X2 X2 o0 et XIAAGA Aok

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

the shores.

BETSSL
)ngdongjin Haemultang
BARIT AHSYE 33
33, Seomyeonmunhwa-ro, Busanjin-gu
051-809-8208
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BASEE S Al The local food of Busan SUZES A The local food of Busan

@ OI':II'IE Braised Monkfish @ xHEE’ Jaecheopguk (Freshwater Clam Soup)

oz M BEZ
HO| AR2EX| L

The braised monkfish in Busan has a distinct flavor differentiated from other regions, made of fresh raw monkfish, Jaecheopguk is a clear soup made of freshwater clams, which are soaked overnight to remove the sand, shelled,
bean sprouts, natural seafood seasoning, and flavored soup. It is characterized by the use of fine red pepper powder boiled, and seasoned with salt. It is a local favorite for comforting hangovers. Unfortunately, freshwater clams are
to reduce the spiciness while having an appetizing color. By adding starch, the nutrients in the soup are fully absorbed disappearing from the Noksan area of Busan, which used to be the major habitat, due to environmental pollution.
when eaten.

gaay CEEE M EHE P

Mulkkong Sikdang Daetimulkkong Samnak Hadong Jaecheopguk almae Jaecheopguk

ST WL Atot HHEHE13581012 15 AR HEHH21518HE 33 AP 21530812 20-15

3, Heukgyo-ro 59beon-gil, Jung-gu 15, Nakdong-daero 135beonan-gil, Saha-gu 33, Nakdong-daero 1518beon-gil, Sasang-gu 20-15, Nakdong-daero 1530beon-gil, Sasang-gu
051-257-3230 051-203-4425 051-301-7200 051-301-7069
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BAFSFESAl The (ocal food of Busan

@ LIX|S-2 Nakjibokkeum (Spicy Stir-Fried Small Octopus)
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To make full use of the flavor of small octopus, the soup is made with fine red pepper powder that is light and crisp
in taste. It allows the genuine taste of octopus to come out. It is made of broth from shrimp, clams, and anchovies,

seasoning with a lot of garlic, and only adds essential vegetables such as onions and green onions.

IES T oEELxHYEY

Wonjo Halmaenakj Oryukdo Nakji Beomil Head Store
SIS SEHDEE 10 ST ESHZ 46-1

10, Goldtema-gil, Busanjin-gu 46-1 Jeonggongdan-ro, Dong-gu
051-643-5037 051-638-1589

254 2023 HAtojot

BAFSFESAl The (ocal food of Busan

Imyeon (Cold Wheat Noodle)
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Milmyeon is derived from Gyeongsang-do style wheat noodles and North Korean-style naengmyeon that were
incorporated during the Korean War. For the broth, beef, pork, and chicken bones and meat, various kinds of

medicinal herbs, and vegetables can be added. Eaten cold, the dish showcases sweet, sour, and spicy flavors.

1 HilZ

Chunhachudong Myeonchaeum

BT NHESI2 48-1 ST SE=23HL N

48-1 Seomyeonmunhwa-ro, Busanjin-gu 11, Geumjeong-ro 231beon-gil, Geumjeong-gu
051-809-8659 051-513-4443
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BAFSFESAl The (ocal food of Busan

EHR| 22! pwaejigukbap (Pork Soup)

BAFSFESAl The (ocal food of Busan

G 20| 22| pufterfish
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During the Korean War, refugees never had enough food. Dwaejigukbap started from salvaging soup out of pork

bones from American military units. Pork bones are boiled to make broth, and soju, doenjang (soybean paste),

and ginger are added to remove the pork smell and generate distinct flavors.

Mzt HHYUSsRIY WS0jEX|ZY2EH

¢ Hapcheon Illyu Dwaejigukbap Ssangdungi Dwaejigu p Branch No. 2
Mt B2 53 Mg = 34 g7 RAERIE35

53, Bosu-daero, Seo-gu 34, Gwangjang-ro, Sasang-gu 35, UN pyeonghwa-ro, Nam-gu

051-244-1112 051-317-2478 051-759-8202
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Because of the abundant resource of pufferfish in Busan, fresh supplies are always available. Also, with a high level
of detoxification skills accumulated here compared to other regions, safe and diverse pufferfish cuisine are popular in
Busan. Bokguk (pufferfish soup] is the most famous, but a variety of dishes such as raw fish (Korean-style sashimi, fried

pufferfish, seasoned pufferfish skin, braised pufferfish, pufferfish bulgogi, and steamed pufferfish are also enjoyed widely.

zgm3 THtE = 2483

Chowonbokguk Gamasot Saengbokjip Geumsubokguk

YR YRANNL 0 IRBINSAYR 302 SIRUR BHIZU 23 sherlR H0end |
30, Hwangnyeong-daero, 327-2, Chaseong-ro, 23, Jungdong 1-ro 1, Dalmaji-gil 62beon-gil,
492beon-gil, Nam-gu Gijang-eup, Gijang-gun 43beon-gil, Haeundae-gu Haeundae-gu
051-628-3935 051-722-2995 051-742-3600 051-742-2790

=HEE I =

Deokcheon Bokjip Ilgwangdaebok Dor

£7 7182 412 TR Y Ofslz 3 M B 18

41-2, Gichal-ro, Buk-gu 3, lhwa-ro, Ilgwang-myeon, Gijang-gun  14-8, Daeshingongwon-ro, Seo-qgu
051-334-5454 051-721-1561 051-246-2448
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BAFSFESAl The (ocal food of Busan

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

NE%tE

Minmul Garden

2T EX|EQ2 5

5, Dunchijungang-gil, Gangseo-gu
051-971-8428
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BAFSFESAl The (ocal food of Busan
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The Gijang area of Busan is the main production center of conger eel. Many specialty restaurants are also
located in this region. Since there is not much difference in taste throughout the year, eel dishes are always in
demand. Most of them are eaten as raw fish or grilled. The bones are fried and enjoyed as snacks, and the head

and intestines become ingredients for soup.

IS 1S TIEHHRIR 548-3 YT HOrSHHR 321(2-335)
548-3, Gijanghaean-ro, Gijang-eup, Gijang-gun #2-3, 321, Gwanganhaeebyeon-ro, Suyeong-gu
051-721-0074 051-751-9285
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Maparam Haemuljjim
Haemultang Guseo Main Branch
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Myeonchaeum
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Momos Coffee
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Micheong Sikdang
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Break in Coffee
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Gwangmyeongjip
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Kyoto Donburi Main Branch
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Gungjung Haemultang Jossijip
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Daeyeon Milmyeon
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Baebijang Bossam Guseo Branch
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Borison Patisserie Main Branch
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Sushi Sim Takai
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Waveon Coffee
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Gawon(Oryukdo Island)
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ZIOFALA| 224
Chiramsagye
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BIERiA Q| 91
Natan Yakseonyori

e 55
Banpin

B 64
Burger Shop
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Oryukdo Nakji Beomil Main Branch

QAEH[2|0}H]H|
Osteria Vivi

2 10z

Bon Gogalbi

B

Villa Villekulla
A2 IZ FWHK
Somunnan Wonjo Jobangnakji
fEWE|ZE

Wonjo Kkorigomjip

A
Samseong Milmyeon

A4l

Sosuin

opADIR

Yasumaru

RES

Wonjo Halmaejip

SFAIg QAH2{0f ol

Osteria Aboo

A ara
YryuesY

Jangsujang Kkorigomtang

69

100

215

48

81

131

148

152

51

70

86

CEIEYER
Uri Dwaejigukbap
=2H941
Choryang 1941
e
Choryang Ondang
29

Hongseongbang

ESTVLIES RS

123

222

223

173

87

Cho Gwangsim Minsok Wangsundae

ZE2cinjola
Chorokdam Miyeokguk
Efo|!

Thai Bin

Hoj&

Jangeochon

HL|ATLE Q1 MH

Coffee Sugamo in Seomyeon
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Gukje Milmyeon Main Branch
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Glass and Bottle
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Lee Family’s Kalguksu
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Wakda Sikdang
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Cheonghae Susan
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P. Ark Cafe and Bakery
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Haeundae Rib Barbecue Restaurant
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The contents in this booklet were compiled in December 2022,
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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