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There was no time when Dongdaemun received as much attention as it does today. Dongdaemun Design
Plaza has finally become a new landmark. You may want to find a place to eat after visiting the historical
rebirth of Dongdaemun. JW Marriott Dongdaemun Square Seoul is the only five-star hotel in the district
has buffetrestaurant Tavelo24, an all-day dining place. The restaurant has a beautiful view of the national
treasure No. 1, also called Heunginjimun. Start with a glass of juice, made with fresh fruits and vegetables
that are selected by a vegetable sommelier. Then, the world of multinational delicacies is opened for you.
Lamb has a good quality. Seafood saffron risotto is served on the spot. Also, Seafood Station serves fresh
tuna, abalone and king crab. In May, Carving Station presents prime beef from BLT Steak. There are also
kids' menus like fried chicken, mini burgers, organic whole wheat pasta and milkshake.
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Si-Wha-Dam is a modern, refined Korean restaurant. Decorated with ancient calligraphic works and
antique furniture, the modern black and white establishment creates a gallery-like atmosphere where
you can enjoy artistic food, served with a poem. There are only course menus that come out with 10
to 18 courses. ‘Korean Lunch Box' is made with bulgogi, vegetables and Jeungpyeon, a replacement
for bread. "When Kimchi Met Pasta’ is squid ink spaghetti with sautéed kimchi. The restaurant was
officially accepted as a new member to Relais & Chateaux last November. Recognized by the world, the
restaurant is a perfect place to share good memories with your family and friends and to enjoy the taste,
beauty and elegance of Korean cuisine. You should make a reservation two or three days ahead.
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Ronnefeldt Tee Haus is nestled in a white

a4 -{m !
S
(1 ooll

rg no

1o

L}, 22]031-709-9248

villa house in Unjungdong. Finished with
exposed concrete, dark wood and white linen,
the refined yet comfortable teahouse serves
a fabulous harmony of teas from Ronnefeldt
and French cuisine. Executive Chef Chanoh
Lee presents the taste of nature by purchasing
fresh ingredients every day and using herbs
and edible flowers that are planted in the farm
next to the restaurant. You would be excitedly
curious about the menu because it changes
every day. You can also choose one among
50 kinds of tea from Ronnefeldt after your
meal. Recommended are Shagrila, an Assam
tea flavored with tropical fruits and Rooibos
Balance, a pure, floral tea. A couple can have a
good excuse to go without their children since a

child under 8 is not allowed.©
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