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Dishes at SiWhaDam, "Have you
seen the apricot blossom by
Seomyjin river?” and “Landscape of
Ripening Wheat”

Inside of the Itaewon restaurant.

Poetry, Painting,
and Stories in Korean Food at
SiWhaDam

“Did you see an ume flower from the Seomjin
River,” “Landscape of ripening wheat,” “The
pinwheel from my childhood still twirls in
my heart”—these phrases seem like verses
from a poem or names of paintings, but they
are actually names of dishes at SiWhaDam, a
modern Korean fine dining restaurant.

Meals that look almost too beautifully to

eat are all plated on special dishes, such

as antique bowls made during the Joseon
Dynasty or works of famous Korean potters,
further impressing on diners the feeling that
they are appreciating a work of art as they
eat.

A lot of effort has gone into decorating the
interior of SiWhaDam as well. Reflecting an

elegant harmony of traditional and modern,
Eastern and Western beauty, SiWhaDam has
luxury furniture, folk paintings, earthenware,
and pots on display that it gives it the look of
an art gallery.

Also adding to its fame as a Korean food
cultural space, fusion Korean music
performances and media art exhibitions are
held at the restaurant occasionally.

With these qualities, SiWhaDam, with its
Korean food and interior like artworks,

has become famous as a place for dinner
parties and treating VIP guests. Last year, it
presented the beauty of Korean food culture
to star chefs from all around the world at
Seoul Gourmet 2012.




