




4 5



6 7



8 9





12 13

G
 A

 O
 N

가

온



14 15

G
 A

 O
 N

가

온



16 17

G
 A

 O
 N

가

온

한국 식문화의 정체성 / Korean Cuisine Characteristics 
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가온 총괄 셰프 김병진 / Chief Executive Chef, Byoung Jin Kim Creative Director 조희경 / Lucia Cho
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한국 식의주 문화의 정수

한식당 ‘가온’이 새롭게 문을 열었습니다. 지난 경험을 바탕으로 더욱 

정제되고 귀한 한식을 준비했습니다. 한국의 우아한 식의주 문화를 총

체적으로 경험할 수 있는 공간에서 음식 이상의 경험을 전하고자 했습

니다.

2014

명실상부 ‘한식의 중심’

“수준 높은 코스요리는 한식의 우아함과 멋스러운을 잘 표현하고 있

다.” 는 평가와 함께 미쉐린가이드 2017 서울편에서 가온 3스타, 비채

나 1스타를 획득했습니다. 한식이 전 세계의 기준에 처음으로 공인받은 

사례로서 ‘가온’과 ‘비채나’는 그 자체로 하나의 역사가 되었습니다.

2016

New Classic 비채나 ‘점을 찍다’

한국 최고층 건물인 롯데월드타워 81층에서 ‘한식의 New Classic’을 

선보이겠다는 포부로 재정비하여 새로이 도약합니다. 

최고층 한식당이라는 더욱 특별한 공간에서 더욱 정제한 최고급 한식을 

귀하게 선보입니다. 

2017
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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.

2003

‘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.

2005

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 crème de la crème Korean dinner were mesmerized 

and could not hold back exclamations of delight that night.

2007

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.

2012

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.

2014

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 

become a legend in itself.

2016

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.

2017
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T +82. 2. 545. 9889   F +82. 2. 545. 9885

서울시 강남구 도산대로 326, 대동타워 11층   11 Floor, 326, Dosandae-ro, Gangnam-gu, Seoul, Korea

GAON SOCIETY

KwangJuYo | Seoul Office

T +82. 2. 3442. 2054   F +82. 2. 3442. 2038

서울시 송파구 중대로 109 대동빌딩 11층   11 Floor, 109, Jungdae-ro, Songpa-gu, Seoul, Korea 

HWAYO | Seoul Office

T +82. 2. 3442. 2730   F +82. 2. 3442. 2038

서울시 송파구 중대로 109 대동빌딩 11층   11 Floor, 109, Jungdae-ro, Songpa-gu, Seoul, Korea 




