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The newly born Hansik (Korean Cuisine) that
will awaken the taste of the world of 7 billion

November 7th, 2016, will be recorded as the first precedent day our culinary culture, which
is a significant part of our national identity “food, clothing shelter”, being recognized as a

worldwide value.

In 1988, I have taken over the family business and started to develop not only porcelains
but also the food and liquor that will match nicely together with our porcelain, and after

these 28 years of silence of effort, here I stand today.

To present the essence of the “trinity” of porcelain, food and liquor we created GAON
a world-class fine dining restaurant to be a place where not only the domestic consumers
but also the consumers of the world can enjoy altogether. This was carried forward with
the strong belief in me that through the harmony of porcelain, food and liquor created
in GAON, it will establish the true value of our food and culinary culture along with the

identity as being Korean.

Today is the day, which GAON received three-stars (Executive Chef Byoung Jin Kim) and
BICENA (Executive Chef Bang Ki Soo) one-star on the world-recognized
Michelin Red Guide, and acquiring this world‘s cachet signifies the recognition - declaration

that Hansik culture entered the global luxury brand market.

This fruitfulness was possible by the wonderful people who united their minds supporting
this lonely and difficult path. I must say I would like to express my eternal gratitude on all
the words of encouragement for ‘GAON’ and ‘BICENA’, and sometimes even the harsh
advice and reprimand that actually has been a great nourishment to become the present

status.

The tradition, authority and brand power of Michelin Red Guide will most effectively inform
and spread Hansik (Korean Cuisine) around the world.

The international objectivity gained by the Michelin Red Guide evaluation will definitely
assist the people of the world to recognize the value of Hansik and find their preferences on
Korean menu.

The gourmets all over the world will visit Seoul to taste the essence of Korean cuisine,
Hansik, which will naturally lead to the development of tourism industry that will also lead

to the revitalization of the domestic economy and the creation on various values.

The stagnant food industry will convert to naturally compete and stimulate the capacity

of ourselves, which in turn will lead to an overall increase in the quality of Korean cuisine,
eventually maximizing the value of our gastronomic culture and the increase in our nation’s
pride. The gastronomic culture of one’s nation is the essence of a culture with overall
convergence and relationship in various elements, such as; the quality standards of food,
the style of cooking according to various recipes, the service of beverages and where the
food is served on, the space to enjoy the service where artistic artworks are displayed, even
the music to listen with and the clothing and services the servers offer, etiquettes and
manners, and so on. The Korean gastronomic culture is now ready to become a universal
global culture. Hansik has reached to a new globalized paradigm shift. We are on the
starting line again ‘GAON’ and ‘BICENA’ being listed on Michelin Red Guide has become
an historic event in which our culture has placed its name squarely on the world cultural
history and a revolutionary event that has opened up more opportunities and possibilities

for our descendants.

We will continue to devote ourselves with persistent efforts, so that ‘GAON’ and ‘BICENA’
will continue to make proud of Korean food culture raising the spirits inside our nation as
a prideful cultural heritage that leads to generation after generation enjoyable by the palates
of the world.

I kindly ask for your continuous support and encouragement for ‘GAON’ and ‘BICENA’,
in the way of leading true globalization of Hansik(Korean Cuisine) culture and informing

our unique values.

Thank you very much.

Yours Sincerely,
Tae Kwon Cho
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7 milliards de gourmets au monde attirés par
la redécouverte du Hansik

Le 7 novembre 2016, nous avons célébré la renaissance de la culture

gastronomique coréenne. L’identité d’un peuple se forme par les 3 éléments

fondamentaux : I’aliment, le costume et le gite. Entre autres, la cuisine représente la culture
d’un peuple, le Hansik, la cuisine coréenne, est entré sur la scéne

internationale. C’est un fait digne d’étre enregistré comme un événement

historique sans précédent.

Mon pére était céramiste et j’ai pris la succession de sa compagnie. La fabrication des
céramiques m’a entrainé 2 m’intéresser aux boissons et aux aliments qui accompagnent les
couverts céramiques traditionnels. année 1988, j’ai commencé a rechercher comment re-
trouver la vraie saveur de la boisson distillée a la maniére traditionnelle. Le temps de silence
sans récompense a duré 28 ans. Je ne me suis pas arrété jusqu’a ce que nous ayons atteint
la récompense ultime, « la trinité ». Pour accomplir cette harmonie parfaite de cuisine, de
boisson et de couvert, j’ai ouvert le restaurant, Gaon, ciblant les clientéles du monde entier
qui apprécient la culture gastronomique sublime de la Corée. Il a été ma foi profonde de

pouvoir contribuer et rétablir la vraie valeur de la culture et de I’identité de la Corée.

Aujourd’hui, c’est le jour ou le guide rouge Michelin a décerné a nos deux

établissements ses célebres étoiles. Gaon trois étoiles avec son chef, Kim Byungjin , Bicena,
une étoile avec son chef Bang Kisoo . Ces récompenses ont été possibles grace a la coopéra-
tion, P’aide et le soutien de mes bien-aimés qui sont toujours restés auprés de moi dans ce
long chemin. J’apprécie ’encouragement,

les critiques et les conseils de chacun d’eux a I’égard de Gaon et Bicena. Je n’arrive pas a

exprimer tous mes remerciements.

Le célebre guide rouge Michelin avec sa tradition, son autorité et sa fiabilité permettra de
répandre le Hansik a travers le monde entier. La valeur du Hansik reconnue officiellement
facilitera les choix de menu aux gourmets internationaux. Les voyages gastronomiques
inciteront également Panimation de Pindustrie touristique de la Corée et la concurrence
des restaurateurs. Tous les effets positifs concourront au renforcement des compétences de
la restauration toute entiére. Finalement la revalorisation du Hansik deviendra notre fierté

envers la culture de notre pays.

Lart culinaire est une synthése de domaines divers comme I’ingrédient, la recette, la boisson
accompagné, le couvert, I’espace, ’accueil et méme la musique. Nous venons d’appréter le
Hansik pour devenir une norme universelle, c’est-a-dire un nouveau paradigme au monde

gastronomique.

Maintenant, c’est un démarrage. Lenregistrement de Gaon et de Bicena au guide rouge
Michelin est un événement historique, cela signifie que notre culture est marquée dans I’his-
toire culturelle du monde. Un nouveau chapitre d’opportunité est ouvert a nos descendants.
Gaon et Bicena s’inscriront dans la continuité de cet établissement d’héritage digne de la

fierté.
Vos affections et encouragements seront appréciés.

Avec tous mes remerciements.

Yours Sincerely,
Tae Kwon Cho
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On the first day of the new year,

GAON has opened its doors to a promising a new start.

We seek to do what is right by resorting only to natural means in discovering
the true wisdom behind Hansik. We sought for ways to naturally approach
our ingredients, bringing out its true glorious form. Finding our own identity
in the profound depth of Hansik has been quite a journey for us.

However, it was a journey that we put our hearts into, discovering who

we are in our careful steps forward; and we have only just begun.

Join us, we cannot wait for you to be part of our ongoing journey.
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Tae Kwon Cho opened Korean restaurant “GAON” in Cheongdam-dong,
Seoul in 2003 and studied more deeply the possibility of Korean food.

In 2007, He invited sixty food critics and wine company representatives to
Napa Valley, California and presented the pinnacle of Korean course meals:
the “Napa Valley Course.”

This historic meal received much critical acclaim. It was not only about Korean
food. Instead it was a joint effort which combined Korea’s tableware,
traditional drinks, interior design, and impeccable service to reinterpret the

essence of Korean dining culture.

Always one to choose the path less travelled, President Cho will spare no effort
in elevating the traditional and characteristic into universal values with the help
of GAONs traditional take on Korean tableware, food, drink, and the identity

of Korean cuisine.
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As a chef what I value most is a sense of responsibility about the ingredients.

I ceaselessly train myself and study deeper so that I may develop a keener
appreciation for good ingredients and present dishes that allows the taste of
the original ingredients to come alive.

Korean cuisine which had previously only been popular among Koreans will
now evolve even further every day to fascinate the world.

More people will come to appreciate Korean cuisine as well as bring it up

during discussions and I look forward to that day.

Creative Director £3]7 / Lucia Cho
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I would love for Korean cuisine to settle as a leisurely lifestyle.

I pray more people will get the opportunity to enjoy, to savor the taste and
aroma of the fresh ingredients in an unhurried manner.

I will seek new ways for Korean cuisine, which has been handed down from
generation to generation over countless centuries, to settle into contemporary
culture in an even more dazzling fashion while also strive ceaselessly to

present to the world Korean cuisine that is both healthy and genuine.
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GAON unfolds the nutritious flow of the King contained within the royal
table with the ingredients it has seasonally collected from Korean waters
and mountains.

Discovering the best ingredients and studying their deep flavors is how we

deliver the concealed taste and profound aroma of Korean cuisine.

Korean cuisine ‘Onnal” which has maximized the organic flavors of the
ingredient through the selection of the highest quality ingredients and
cooking them through equally prudent procedures.

Korean cuisine ‘Gaon’ which has unfolded Korean food as an ultimate piece
of culinary art by adding the chef’s philosophy and sensibility to the original

dignity of traditional Korean cuisine.
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7}82-9] A17] / GAON’s tableware
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KwangJuYo’s unique brand of clay and natural enamel coupled with the
artisanship of a master craftsman is what makes up GAON’s exclusive
tableware. The natural beauty radiating from their delicate silhouette, the
sensibility conveyed through their texture, the dignity made visible with
their shape, and the genius expressed through technique all come together
to boast an unparalleled charm which harmonizes traditional fundamentals
with new creativity. Such tableware adds to the beauty and taste of the food

served in them thus heightening your senses.
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BICENA offers authentic Korean cuisine
that you can find only in Korea.

It is the taste we have found in the vast
world of Korean cuisine. We believe that
the guests will follow as long as we put
thebest care into our food and use the
best ingredients we can. Experience the
unique perspective KwangJuYo Group has
acquired during its interesting history as a
producer of high-end traditional Korean

pottery, food and beverages.
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The Tradition of Hansik, Korean Cuisine

As with the old sayings, Bong-jesa Jupbin-gaek(Z55T0HE K ); serving
ancestral memorial rites and serving profuse hospitality, this was the basis of
life in traditional Korean society and because of this, the hearts poured into
preparing food was extraordinary. Using ingredients straight from nature

in different seasons and regions, the food on the table was always variously
different. Obtaining healthy food in each 24 divisions of the year(in the lunar
calendar), loving and enjoying the arts, equipping all kinds of fermented food
inside the Onggi, and pursuing the harmony of ying-yang and the five
primary substances(metal, wood, water, fire, earth) even in light refreshments,
was how the traditional Korean society moved on in daily life. However,
going through the period of Japanese colonial era and Korean War and then
again the Modernization, the culturally advanced tradition of Hansik

unfortunately faded away from the daily life.
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The competitive value of high-quality Hansik

The KwangJuYo Group has started its challenge of gaining high ‘competitive
value’ for high-quality Hansik, with a firm conviction of placing the exclusive
Hansik on Korean tableware to properly apprise the dignity of Korean food
culture. In 2003, when no one was interested in the possibilities of hansik,
Kwangjuyo brings up the subject of ‘Hansik Globalization’, and opens a high-
end Korean cuisine restaurant named ‘GAON’, where people can experience the
A-list Korean course meal. Followed right behind is the second restaurant chain
of GAON opened in the central area of Beijing, China. This was another act to
show its firm conviction that there should be a representative player such as the
high- end Korean cuisine restaurant, to move the overall Korean food culture

one step ahead.
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Emptying out, filling in, then sharing

BICENA is like an empty bowl. Rather than constricting our creativity and
imagination by being content with our past accomplishments, we will always
search for something better. Rather than chasing after momentary trends,

we will try to keep alive Korea’s age-old unique flavors. Finding the best
ingredients and the best combinations, we will continue to enrich ourselves

by realizing the limitless potential of Korean cuisine.
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Experiencing Korean lifestyle

Combining the energy of completely different
personalities, BICENA has created a unique space for
Korean cuisine. We carefully selected materials and
handled them minimally, creating a space where nothing
sticks out and everything works together. Our goal was
to incorporate the experience of Korean cuisine with
the experience of Korean spirit and aesthetics.

Four very different characters (representing natural
beauty, many shades of white, dignity and confidence,
and quiet humor) have collaborated to create something
very beautiful under the umbrella of Korean cuisine.
Their peculiar yet seamless co-presence in the result
was made possible only because their focal point

— Korean cuisine and Korean traditional craft —

could already encompass the contemporary beauty

within it.
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Everything is art

The very first thing that welcomes the guests in
BICENA, is the black wall that still retains the beautiful
grains of the original wood. With it, we hoped to remind
the guests of traditional Korean wooden furniture.
Various shades of white on the wall symbolize different
aesthetic aspects of Korean traditional clothes. The floor
was meant to replicate the falling peony blossoms of a
garden. The main hall is installed with sliding doors for
versatility of the space, but the doors are also a
reinterpretation of traditional folding screens.

The tables and chairs are rounded to look modern and

cozy. Everything is art in BICENA.
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BICENA | Japanese
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BICENA is a wonder of Korean cuisine; our exemplary team creates memories
and build upon Korean history. The nourishment we get is an essential part of
everyday life, therefore, we believe in cooking food honestly that delivers our

best energy to you.

The BICENA team seeks to recreate the notion love and truth within Korean
cuisine. It was conceived with the idea of accepting the differences in each
person’s food memories and sensibilities. BICENA believes in the importance
of every single ingredient. It is not about changing or adapting, it is about

carrying out the best dishes that are made passionately.

Korean cuisine cannot be defined singularly. It builds upon all stories and
various Korean experiences. That tradition creates a humble practice of
deeply reflective food experiences.

BICENA promises to continue on the path of Korean cuisine that is both

truthful and personal.

Creative Director. Lucia Cho
Kwangjuyo Group CEO. Tae Kwon Cho

49

H]|



50

VNIOI4d

44 HA
Light of Life

AR )

Mother Nature

SR A

Great Evergreen

T3
Long Liberty

W [

Pure Innocence

H ARG (LA TR R,
RSN AR PR A
RARAE BIMAEAL.

e 5 u)7) 3 AL W) g,
552 EAYE 4ol ofrlm

753} 5o g4 el

3 e 1w oln el AT,
wo geat 9o ¥ 7lojsh,
SEREENE

e Zoy, Ax E3F 28 vl

]
7
.




@ =
[te} p=1

N BICENA
N



n s
n p

X BICENA



56

VNIOI4d

B PR Ao SolA] dojuka Aty
o7 kol oA Alebal QS YA HBon Abge] £gof A oo mE 4 gl
U AES YA BET Gl A5te] Bt uhsae] dolA By vy,

Zpskar Augh b A 4o £ F915 sl viAur ¥ 210 ghof Agte® sty

5 9k A4, A1e1e] Aol gt Fo iz ThoFst ol Aol WL 278k
ApelZo]m] 7P B4 o|u| B AlZka o2 THstuA shg Ut

e
e
1o
u
N

The portable dining table with best dishes

The objects generally is made and perished by the human hands.
The portable dining table to be made by the hands of Ha Soo Park who is a Korean woodcrafter to
make the pieces of wood that is enable to be stay on human’s hand as asking back always how to

make and how to be perished.

As adding the class smoothly to the Korean characteristics with strong and simplicity,

is suitable for the best Korean dishes to be served by BICENA.

By leaving the natural size and color of tree and having a various space of break in conformance with
the nature’s order, desires to incarnate visually for the natural and simple image of Korean dishes that

BICENA seeks.

spel- 7}
Ha Soo Park
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Tableware to contain the best wishes for 24 hours

As the goods to reinterpret about the physical beauty of angular
white porcelain (angled ceramics) that was in popular in the
Joseon Dynasty period and express that time flows through the
continuity with excellent boundary line between the light and
shadow on the surface of 24 angled ceramics.

It contains the daily life for 24 hours with the sun and the moon

to rise and set or the morning and the night to cross.

The worm and delicate coloring comes with the color from
‘Hanji> which is the traditional Korean paper. It is the color to
be called snowiness since it looked like the color of snow fallen

snugly in winter days.

The special tableware that Kwangjuyo and BICENA produce
and show together as containing the wishes to have the precious
day with the beautiful time, and in therein lays Korean dishes
and BICENA.
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Creating Korean cuisine the way it was meant to be

We only use natural sea salt that has been aged for at least ten years and soft
persimmons in place of refined sugar. We dehydrate various vegetables while
they are in season and make our own sauces and pickles with local ingredients.
We use only the freshest meats and seafood of the highest quality, harvested within Korea.
Korean cuisine is defined not by its appearance, but by the philosophy behind.
Korean cuisine applies the philosophy of Yin-Yang and the Five Elements
theory even to its cooking methods and to the way ingredients mingle. We also
always remind ourselves Yaksikdongwon’s philosophy that medicine and food

are the same in principle.
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mandoo (dumplings)

galbi (hanwoo sirloin) and neung-i mushrooms are
wrapped in a day fermented dough, served in traditional
dumpling shape of sea cucumber.
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seasonal fish
6 hour aged fish offers tender texture and sweetness,
paired with citron and angelica tree spring greens.
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The First to Take Not of “The Possibility of Korean Cuisine’

Seized by conviction in the quality of Korean cuisine, we were the
first to bring up the subject of ‘the Globalization of Korean Cuisine’
and opened up the finest Korean cuisine restaurant ‘GAON” so that
we could serve the best of Korean cuisine in the tableware that we so
proudly create. We were determined to convince the whole world in

the quality of Korean cuisine and have it recognized.

‘The Dream of the Globalization of Korea Cuisine’

Cautiously Blossoming

We opened up the second ‘GAON’ restaurant in Beijing, China and
began to establish a precedent in fine Korean cuisine. Our endeavors
which focused more on our conviction of building up a symbol of
Korean cuisine that captivated the whole world than maximizing our
profit began to blossom and show promise for the globalization and

development of Korean cuisine.

Korean Cuisine Enrapturing Epicures Around the World

We invited 60 opinion leaders of the world’s dining industry from
Napa Valley, California and served them with a fine Korean cuisine
course meal prepared by GAON’s best 6 chefs. The opinion leaders
who experienced the créme de la créeme Korean dinner were mesmerized

and could not hold back exclamations of delight that night.

Korean Cuisine in a New Light

Emptying out, Filling in and Sharing ‘BICENA’ was born as inheriting
the spiritual of ‘GAON’ which was the exclusive Korean restaurant to
bring up a conversation topic of “the Globalization of Koran dishes” as
well as to be the foundation of that in Hannam-dong, Seoul where the
most various cultures are coexisted. Increase the values by researching
the Korean dishes for many years and accumulating the recipes of the
dishes from Court Cuisine, the food of a noble family, local dishes
and the food of Buddhist temple.

The Essence of Korean Culture

Korean Cuisine Restaurant ‘GAON’ opened its doors to the world
after undergoing a period of renewal. Based on the experiences of
the past years, we were able to prepare even finer Korean cuisine.
We wanted to present our customers with experience that went
beyond the culinary arts in a space where one could revel in the

essence of Korea’s prestigious culture.

Truly ‘the Center of Korean Cuisine’

“The very sophisticated course meal well expresses the elegance and
charm of Korean cuisine with which 2017 Michelin Guide Seoul
awarded GAON with 3 Stars and BICENA with 1 Star. This was the
first time Korean Cuisine was officially recognized as being worthy
of the world’s fine dining tastes. ‘GAON’ and ‘BICENA’ have now ul
become a legend in itself. A

BICENA ‘Mark with a dot’

Make a new leap forward by reorganizing with the aspiration to
show for ‘New Classic of Korean Dishes’ on the floor 81 in Lotte
World Premium Tower which is the highest building in Korea. In
more special place as the highest Koran restaurant, show the most

exclusive Korean dishes more refined.
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Contact | GAON
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Prepayment Policy Cancellation Policy
1915 100,000 394 100%
x| FURRE UFY o]y 294 50%

Service Hours dinner 17:30 - 23:00 (every sunday is holiday)
T +82.2.545.9845-6 F +82.2.545.9847

AEA] Zhat EAM R 317, SYHoLEAIE M2 M Floor, 317, Dosan-daero, Seoul, Korea

Contact | BICENA
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Room Minimum Charge No Show Room Cancellation Policy ~Corkage
lunch  dinner  lunch  dinner 1A 100% 105+ / per bottle
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Service Hours lunch 11:30 - 14:30 / dinner 18:00 - 22:00

T +82.2.3213. 1260-1

A& Sulat SHIE 300, FY|Y=ErY 815 81F 300, Olympic-ro, Songpa-gu, Seoul, Korea




GAON SOCIETY
T +82.2.545.9889 F +82.2.545.9885
AEA] g 2AR R 326, tisERY 115 11 Floor, 326, Dosandae-ro, Gangnam-gu, Seoul, Korea

KwangJuYo | Seoul Office
T +82.2.3442. 2054 F +82.2.3442.2038
A& Sulat 212 109 d5¥d 1135 11 Floor, 109, Jungdae-ro, Songpa-gu, Seoul, Korea

HWAYO | Seoul Office
T +82.2.3442. 2730 F +82.2.3442. 2038
AEA $at FO|2 109 gi5¥d 115 11 Floor, 109, Jungdae-ro, Songpa-gu, Seoul, Korea
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