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Splendid Korean Food, F]j.-r Hig]'ﬁ to the World
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Delicious Korean food is being introduced to the rest of
the world through Si-Wha-Dam
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The Korean wave is getting stronger. Korean dramas, films, music and other delights of Korean culture are becoming more popular
in Europe and other countries. Korean food, however, has yet to win the level of acclaim it deserves. Without a doubt, Korean food
makes a healthy diet, but the way it has been served has restricted its appeal, shutting out people around the world, unfortunately.
| have been working in the Korean food industry, as a representative of Sinseon Seoclnongtang, and as one of those who have a
responsibility for “globalizing” Korean food. | have regretted the status of Korean food today. | have been particularly disappointed
in the guality of Korean cuisine served by Korean restaurants abroad. It is hard to find Korean restaurants overseas that provide
authentic but unique food in the Korean tradition. With this goal in mind, | decided to dedicate myself to making truly authentic

Korean food available across the world.
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5iWha-Dam was born from my efforts. The modem Korean fine dining experience at 5i-Wha-Dam with poems, paintings and stories
is the priceless result of a long-time and painstaking, ceaseless endeavor. | organized a Korean table d’hote menu development team
and invested passion, time, and money into the team for more than five years. The team and | did our best to develop fine-dining,
modern Korean food menus. We experimented constantly and the minute a good idea surfaced, we developed itas a pilot menu.
We developed a new menu every month and tasted and shared ideas about the menus. Then, for a menu selected, we also created a

story with a poem, a painting and stories to tie the menu together with a modem theme.
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Furthermore, we searched for the most appropriate ceramics to match the new menus. If we couldn’t find a set of ceramics that met
our expectations, we created a new design and outsourced it to a professional potter. Following the process, we also decorated the
food with beautiful, edible flowers and greens. And finally, we now have over 200 dishes across all of the menus. Yet, we continue
to create new menus. We believe that the experience of food encompasses more than a dish alone. Hence, we have been devoting
ourselves to even tiny pieces of decoration, not just the overall interior design, to ensure our customers experience true Korean
culture, the highest quality Korean food and service. We have done our best to insure that Si-Wha-Dam represents the modern

Korean fine dining.
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It would be rewarding for our efforts to echo resoundingly and establish Korean food
across the world. As the CEO, | have always put customers and employees before profits.
And such a management philosophy has successfully launched Sinseon Seolnongtang.
Now, we would like to take it one step further with 5i-Wha-Dam. Si-Wha-Dam will reach a
broader community from New York to Paris, to London and to the rest of the world beyond
Korea. | hope you will encourage and support Si-Wha-Dam at our every step to introduce

the world to such gourmet, appealing Korean food. Thank you.
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Oh Chung, CEO, KOOD Inc.
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Poems, paintings, and
stories at Si-Wha-Dam
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Si-Wha-Dam: a unique
space fuses vibrant
tradition and hip, modern

Korea
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Beginning of Spring-Mesmerizing,
Wonderful Scents Envelop You

B2 FME SnacksforSpring

=0l § Aloe Ball

2| 7|42 M= HEH2R | otus Root Porridge,, the lnvigorator of Yulgok
o2 82| 8LHB0| Spring Picnic for Baby Chicks

Uo|e 7j= 83 Landscape of Ripening Wheat

A G Lo W 2 2 3E W Modern Guieolpan Wrappedin Leaves of Three Natural Colors
24t Cold FreshGinseng inGreen Tea Sauce

02k Y Tower of FoieGras and Flower

FEHUESFatiaShoots Buckwheat Crepe

Uk Rock on the Seashore

HistE 0l0F? | Underthe Sea

D& B & 0] 2L Spring Amives onthe Branchof an Apricot Tree

HriztHR S A ER|R Have You Seen the Apricot Blossom by Seomjin River?

S2RWY Carrot Wrapped Rice Garnishedwith Flower

TR0 YZF Yo|FE 2412 F F2H Spring Liguor Tablewith Spring Webfoot Octopus and

Shepherd's Purse
=W Kogu
S &2 BP0 Clearthe Waterway and Catcha Crayfish
HP W HE Hea WooWon
M2beiZ 22151 HE R I Spring Greens and Flowers Bibimbap Garnishedwith Pickled Pollack Roe
SRR By the Green Tea Farm

o S8k A8 Modem Korean LunchBox

= 32 E012 &4} Pumpkin with Pumpkin Vines

& 715F =25 El2H| 55 =7 3 Mugwort Sprinkled Jeungpyen Tiramisu and Srawberry Punch
O & S R 228 Wildflower Hwajeonand Watershield Red Vinegar
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Beginning of Summer-Endless Commands
from the Sizzling Sun

0§32 FHER| Snacks for Summer

UWRAR B White LotusFlower’s Water

25 | ORI} B 20HEIY S U B9 MOEMRIE Wild GreensSalad with Royal Court Neobiani and
Peach Compote

WRPE S ¥R E71207h= ARl July inmy Natfive Placeis the Seasonof Green Grapes Ripening

YAUS P2 B YUAMSEME Red Ginseng Chicken Soup Set Prepared with Korean Angelica Leaves

A S0l Tlopd2H8% Rice Wrapped in Wild Flower from the Field over the Mountains

LXHB Y2 71 A Girafie that Ale Potatoes

2| 8 28 Bean Festival

4%8cH Shimbatdal

20l Sl tiY, RASE R0 ZCHBowls of Blowing Wind from Salt Ponds, the Fower of Sait

eIt Ice Age

#HSE2| 0] Schubert'sTrout

#T0] Hwangdin-i

Ao}, Alio}, % 5goll kx| 02} Bird, Bird, Do Not Sitonthe Mung Bean Feld

RSMMR, B2 M FlowersiorSale!

DR & £ When Buckwheat Flowers Bloom

SYE LY S Around 2 Bonfire

FURPE Zucchini Flower Dumplings

HeMNA UM =219 HUR? Who Will Cometo Drink the Spring, Deep inthe Mountain?

401 Biographies of Masters

Al- #-24o| 2B 47101 Si-Wha- Dam'sRoyal Court Seunggi Akiang

AHZZ2H0| Fried Egg

2H0]AHA Rice Burger

R34 Y8 Fresh Chili Pepper and Ssamjang

Al-#-go| 2FASH| Si- Wha -Dam’s Sorbet



)0
23} o} Qo] Bl Wae| 7)e, e

In Autumn, a Peaceful Spirit Exists
in the Body and Mind

2188 F38a| Snacks for Autumn

FAg x| ZHe| A SM31E Poridge Table for Joseon Dynasty Kings

U SR S bR UE 2E e 3C Ginseng Jujube Chicken Roll andSalad
withSweet Pickled Apricot

Bl CSweet Persimmon Salad

OhEE HlY A2 M= MZHTime to Empty Your Mind and Fill it withthe Scents of White Lotus

288 142 RS &) Z4A| = 210 Tracing Hundreds of Years Back tothe Joseon Dynasty

25 ME2 77 WhatisToday's Snack?

Bhd:0| ZHHBS 0|7 | 8l For One Chrysanthemum o Bloom

aand S0|Heiche MobsRE0E Y Soy Sauce~Pickled Wild Garlic Flower Rice Wrap 8 Bear Fed on

ek WM K orean Five Tradiional Colors"Wolgwachae

2E =84 Modern Mung Bean Pancake

T Ut =ci= Bol2Ch= 7+ B0HR0| AGrilled Gizzard Shard Makes Evena Runaway
Daughter-in-Law ReturnHome

AT Retum

H0| 2 g Al AR 2042 Janggeum’s PersimmonSauce Bamboo Shoot Strips 2012

£27t2)¢ Pine Needles Garibyung

A'd @4 The Old Days"Wild Field Mesl

M2k £ X BE8ICH Fascinated by Yellow Gardenia Seeds

2EEH 2012 Varety of Mixed Korean Traditional Sweets 2012

=@ biSsM Modem Mapa Cabbage Roll

7 Yx =R Befae| Octopus Rollsand Aower Makgeolli

£5.2| 0k Heart of Farmers

BRI Black Sesame Bonnet Belflower Preserved inHoney

Eio] $=H0t0)A 38 4 Homemade loe Creamd

M #7402 Deepintothe Fragrance of Apples

opd apsiet 28 S#wWild Chrysanthemum Teaand Pancake
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Winter, Diligently Preparing
a New Season of Life

ME 2| FRER| Snacks for Winter

2 S=odem Cheonggukjang

o 4 Cajlkl 8| 28 T Five Grain Salad with Onion Enzyme Dressing

2@ 42 Modern Poached Egg

1l Soidae

Fyet2EEA Korean Lunch Box

Z&7HoRAEHS PRAE 0] When Kimchi Meets Pasta

HSHISE? Winter Sea

S g 0|25 Yeongam's Specialty Fish Eggs and Igangju

0|U=&3 9 Mini Nine=\ ariety Korean Pancake

HEMEME Jungwol Dasborum Set

J=0F, $£X| 0} Don't Cry, Hong-do

EEHR2US HIE ESE #230| Charcoal-GrilledRib Eye with Rosemary Cil

2SR Fve-Colored Dongpayuk

HolxEa)@ oo 22 #4 E28 Oriental Bullo Soup with Pastry Baked onTop

ok HE 250 S O ZFWhen Mother Goes out io Collect Oysters onthe Seashore
BEAZ0 2 703 ok A 00| 24 E Sea Unchin Roe and Maes sengi Risotto Seasoned with Hamcho Salt
Opx| ZH S0l E2-h X2 | My Father's Way of Being Stingy

512 vy iy, ok=l= LY 0kS0ll &2 2UCt The Pinwhee! from my Childhood still Twirls in my Heart
& &£0|2 U Snow Falling on the Mountzin Village

o) 2 AR | 22 E AR unch Box inKorean Buncheongsagi

A SIS vt A -2 22| =2 23 Baesuk withWine and Si-Wha- Dams Magic Cork Cookies
FuEk Aol 2 @8 AR E Red Ginseng Tea andWoohwang Cheongshimhwan Set

2 Eojue) B0k £ Al Grandmother’s Jar of Soft Persimmon

E&07HmLk= 38 Biossoms inApricot Flower Tea
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Beautiful Korean reception food, in which Koreans take great pride



Snacks for Spring

“Until I spoke his name, he had been no more than a mere gesture
‘When I spoke his name, he came to me and became a flower. Now speak my name, one fitting my color and my scent. As
I spoke his name, I went to him and became his flower. We all wish to become something. You to me and I to you wish to
become unforgettable meaning " (By Kim Chun-su ‘Flower")

Spring, a season when everything comes to life again, makes me wonder with excitement whose name I will call today. And,
who will call my name? My heart longs for meaning; the recognition of my own color and scent. This spring, my heart wants
to be defined unforgettably as a flower. The “Snacks for Spring” menu is a dish of seasonal dried fruits, with a verse by poet
Kim Chun-su written on the plate using sugar powder. The dish is truly as unforgettable as the loveliest flowers.
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Bowls of Blowing Wind from Salt Ponds, the Flower of Salt

The energy of the sea condensed into salt Ten mal (Korean unit of measure, 1800m¢) of sea water produces one doe (Korean
unit of measure, 1800m¢) of salt. Under the scorching hot sun, farmers never stop winnowing to make salt, describing this
process as “The coming of the salt” or “The blooming of the salt flower.” Salt cannot be harvested by human efforts alone-
nature must allow it first. The “Bowls of Blowing Wind from Salt Ponds, the Flower of Salt” is a menu that brings the great
scenic beauty of salt farms onto the dish. By just looking at this dish, you can get a sense of the salty sea atmosphere. On
windy days, as wind blows through salt farms, the lightest salt particles surface and float in the wind. This is called “Wind
salt” or “The flower of salt" and is later collected by scraping the top layer of salt.

The “Bowls of Blowing Wind from Salt Ponds, the Flower of Salt" is a newly developed menu to promote Korea's Shinan Topan
solar salt, which is rated as the world's best for its rich mineral content and deep flavors; in fact, it is considered more flavorful
than France's Fleur de sel (“flower of salt” in French). Shinan Topan solar salt is a domestic product that fills the Korean people
with pride. S-Wha-Dam's “Bowis of Blowing Wind from Salt Ponds, the Flower of Salt" menu 1s a modern interpretation of
white shrimps and chilled vegetables with pine nut juice, with the colors of the vegetables complementing each other in sucha
way as to remind one of the wonderful colors of a Matisse painting. The dish is presented in small servings, making it easier to
eat and adding to its modernity, and the pottery on which the dish is served is delicately designed to embody the scraping marks
left at salt farms, the footprints of farmers, and the particles of salt.
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Korean Lunch Box

‘* The dish “Korean Lunch Box" is the Korean version of the Western “paper
bag” lunch. Instead of a sandwich served with bread, jeungpyon (Korean yeast rice cake) is used, which is made from
fermenting and steaming rice flour to achieve a soft and chewy texture, along with makgeoli (rice wine). Vegetables and
Bulgogi (Korean roast meat) are sandwiched between the jeungpyon, creating a delicious and nutritious harmony of flavors,
and mayonnaise, which 1s full of oil and food additives, is replaced with a special sauce made from pine nut juice, making
the dish even healthier. The “Korean Lunch Box" is served in a setting reminiscent of the study rooms of classic Korean
scholars-with paper, ink and ink stone part of the interior. This styling is intended to invite you into the moment when a
scholar soothes their hunger in the middle of their studies. Instead of sugar intensive general American pickles, traditional
Korean cucumber pickles, fermented with low salt, are served for a refreshing taste.
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When Kimchi Meets Pasta

* This dish 1s intended to enable foreigners to enjoy kimchi-a
staple of the Korean dlet and atrue representan\ e of Koreans culinary wisdom. Squid ink is mixed with flour dough to
make the black noodles, and a mixture of cream sauce and kimchi 1s added. This pasta is characterized by its very clean-cut
and nutty flavor, and is not at all greasy. Even Westerners who do not favor the spicy and salty taste of Korean foods have
responded positively to this dish, often exclaiming, “Wonderful!” upon eating it. This union of fermented food and black
food represents the height of nutrition and health This dish is served in bamboo hat-shaped pottery, a uniquely Korean
touch.
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