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It is the essence of Korean fine dining. If the editor is
asked what kind of restaurant Si-Wha-Dam is, the ed-
itor can confidently answer. Not a lot of people could

put the culture of a country into a plate.

Although they might appear to be art works
at the first glance, they are plates that are
used in Si-Wha-Dam
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Si-Wha-Dam’s scenery. The blue flag is the certificate mark for Relais & Chateaux membership
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There has to be a story in food. There must be stories told
by the food on the plate. Si-Wha-Dam is a restaurant with a
story. There could be people arguing that all foods are like
that. Even the ‘Budae Jjigae’ is a food with Korea’s painful
history. It is half correct and half incorrect. It is true that
there is a story to every food. But in most cases, they end
with the ‘background’. The background of a food’s birth is
a behind story, not the main subject. This is the reason why
Si-Wha-Dam’s food stands out. Every plate has its own sto-
ry to stimulate the imaginations of the customers. The menu
‘to make chrysanthemum blossom’ is a good example. To be
honest all of Si-Wha-Dam’s foods are in this way. Even water
isn’t just served.

“Si-Wha-Dam’s menus all have lyrical stories like a poetry.
Just as poets spend a long time to write a line, Si-Wha-Dam in-
vents food with the mindset of a poet. Inspirations for foods
and plating come from various sources. They could be from
classical literature or fables sometimes, or they could come
from natural scenery. It could start with the ingredients or it
could start with a unique plate. Everything from Korean cul-
ture is the motives for our food.

In this passage, Si-Wha-Dam’s board member, Park Kyung-

won’s pride can be seen.

Maybe from such effort, Si-Wha-Dam was first in Korea to be
selected as a member of Relais & Chateaux. Relais & Cha-
teaux is a more prestigious group than the world-famous
Guide Michelin. Members must go through the 5C (Charm,
Cuisine, Calm, Character, Courtesy) evaluation standard to
be approved.

“Relais & Chateaux is an alliance of the finest luxury hotels
and restaurants around the world that boasts a history of
half a century. It is known that restaurants have to receive
at least 2 stars in Guide Michelin to join, but such is not the
case. This rumor comes from the fact that most members
received 2 stars from Guide Michelin. Si-Wha-Dam does not
have a Guide Michelin appraisal yet.”

How did they join then? Guide Michelin is famous for having
its evaluation group operate covertly and it seemed that Re-
lais & Chateaux could be similar.

“It is hard to explain how. From what | know, one of the for-
eign customers recommended Si-Wha-Dam to the Relais &
Chateaux and then Relais & Chateaux contacted us to inform
that it will come to evaluate. But we don’t know when the
evaluation group actually came (laughs). It is stressful that
we are the first in Korea to join because we have to set a
good example.”

If you go into Si-Wha-Dam, you will understand why Relais &
Chateaux highly praises this place and accepted it as a new
member. You wonder if it really is a restaurant. A restaurant
that has more art works than tables. You will lose track of
time while looking at the art works that pack the restaurant
from 1st to 3rd floors. The view of the Seoul Tower that could
be seen through the windows of each room on the 3rd floor
is an art in itself.

“All interior was self-conceived. It took more than 10 years
to prepare the interior, menu, and plates. | want you to know
that we did not get into the industry overnight. Menu devel-
opment is done with employees. | am not exaggerating when
| say not a single part of Si-Wha-Dam was not touched by
me.”

There are no rings on the board member Park Kyung-won’s
fingers because according to him, hands that touch food
have to be always clean. It is not even manicured. My confi-

dence for the restaurant raised just by looking at her hands.
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Korean food is environment-friendly and healthy. Although
all Koreans know this, what will the foreigners think? This is
most talked about when introducing the advantages of the
Korean food.

“We stress the philosophy in natural ingredients and food.
In Korea, with its four seasons, there are countless ingredi-
ents. The lotus flower and leaf are examples. People know
that such plants exist but not many have tasted it. When in-
troducing the ‘five cardinal colors’ the responses are espe-
cially good. If | explain that the principles of the universe are
on the dining table, compliments fly out. We actually find bal-
ance in the five cardinal colors even in putting a garnish on.”
Then what are the biggest obstacles for Korean food global-
ization? First, there must be image improvement. To foreign-
ers, Korean food is only fragmentary. They only think of spicy,
salty, and strongly scented food such as Kimchi and Bulgo-
gi. Such image is a big obstacle in Korean food globalization.
“The strong and stimulating taste of Korean food can be re-
pulsive to foreigners trying it for the first time. In fact, al-
though it has not been long since peppers started to be used
in Korean food, the stereotype says otherwise. Si-Wha-Dam
refrains from too spicy foods, and foods that are smelly are
modified before being served. Various types of Kimchi, such
as White Kimchi, dongchimi are served as miniatures. In bi-
bimbap, soy sauce is used instead of gochujang and foreign-
ers are often surprised by the rich scent and taste of herbs
and vegetables.”

As mentioned earlier, Si-Wha-Dam is not a restaurant that
was built overnight. This has to be learned by those that
seek to globalize Korean food. Even if the government funds
and leads the process, without preparation, it is futile.
Si-Wha-Dam’s efforts do not end with the restaurant opera-
tion. They published a Korean food photo book Beautiful Ko-
rean food, flying to the world to promote Korean Food. It is
enough to select them as Korean food honorary ambassa-
dors.

“It is difficult but someone has to do it. Because our company
has received love from the public for ‘Sinsun Sulnongtang’,
there is a sense of duty to return the favor. Although the past
10 years were not easy, the next 10 years will be the same.

But | want to try with a joyful mindset.”
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Five cardinal colors Q4

Colors that represent the five directions related to the Yin-Yang theories.

(East=blue, west=white, south=red, north=black, center=yellow)
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Si-Wha-Dam’s representative, Oh Chung,
and the CEO Park Kyung-won and his wife.
They are leading Korean food globalization.
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