QHA AL SMH A7) (Restaurant Guide in Gyeyang-gu, Incheon)

W 3t & 4 (Korean Cuisine & Casual Dining)
||gﬁ(No) 4+ (Restaurant Name) 2> (Address) CH #-& 2| (Signature Food) S2tK (Contact)
ST ASTEE QEA289H A 12,15 S +82-32-542-6981

Bongchu Jjimdak X .
e . 1F, 12, Ojosan-ro 89beon-gil, Gyeyang-gu, Incheon, . X X
(Gyeyang District Office Jjimdak (Braised Chicken) www.bongchu.com

Republic of Korea
Branch)
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A Korean-style braised chicken dish simmered in a sweet and savory soy sauce-based seasoning with chicken, glass noodles, and various
vegetables. It features a rich, deep flavor and chewy glass noodles, with adjustable spice levels to suit individual preferences.
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s ALAEE EMZIHA 6,15 SHEIY +82-32-541-3345

1F, 6, Ojosan-ro 89beon-gil, Gyeyang-gu, Incheon, X
Hyundaeok (Gyeyang . ) ] Bean Sprout Soup with
Republic of Korea1F, 6, Ojosan-ro 89beon-gil,

District Office Branch) R Rice
Gyeyang-gu, Incheon, Republic of Korea

www.hyundaiok.com
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Bean sprout soup with rice is a traditional Korean hangover soup made by simmering bean sprouts, rice, green onions, and chili peppers in a
hot, comforting broth. It is known for its light and refreshing taste, and can be enjoyed with an egg or salted shrimp, depending on personal
preference.
O2|H2| M2 ALM265H 2 13, 1~2F L2 +82-32-556-9922
Eoribeori Eeef Head Soup 2F, 13, Gyesansae-ro 65bleon-gil, Gyeyang-gu, Beef Head Soup with Rice
with Rice Incheon, Republic of Korea
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A traditional Korean rice soup made by slow-boiling beef head meat to create a rich and flavorful broth, served with rice. It is known for its
deep and savory taste and can be customized with minced garlic, salted shrimp, or spicy seasoning paste according to personal preference.
FIE3 AYTEHE ALMZ658Z 15 15 HAY, ZHE +82-32-547-1414
Kyunghee Bogun Samgyetang (Ginsen
yung ) ,g g, 1F, 15, Gyesansae-ro 65beon-gil, Gyeyang-gu, . gyetang ( ) 9
(Gyeyang District Office . Chicken Soup), Galbitang
Incheon, Republic of Korea X
Branch) (Beef Short Rib Soup)
AZEe WA SO TY, OhF, AN SS ¥ F N0t BIE B2 skn A 2 o] SHo|k
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Samgyetang is a nourishing Korean ginseng chicken soup made by slow-cooking a young chicken stuffed with glutinous rice, jujube, and
ginseng. It is known for its rich and deeply flavorful broth.
Galbitang is a traditional Korean beef short rib soup, simmered for hours to create a milky and savory broth. The tender short ribs and clean,
hearty broth make for a perfectly balanced dish.
B2z HHUY HYLHZ 65 15 HAY, ZHE +82-507-1338-1414
Samgyetang (Ginsen
Kyunghee Bogung 1F, 65, Gyeyang-daero, Gyeyang-gu, Incheon, Republic . gyetang ( ) 9
; Chicken Soup), Galbitang
(Jakjeon Branch) of Korea X
(Beef Short Rib Soup)
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Samgyetang is a nourishing Korean ginseng chicken soup made by slow-cooking a young chicken stuffed with glutinous rice, jujube, and
ginseng. It is known for its rich and deeply flavorful broth.
Galbitang is a traditional Korean beef short rib soup, simmered for hours to create a milky and savory broth. The tender short ribs and clean,
hearty broth make for a perfectly balanced dish.
Herg=ch HAYESE 90,15 =h=g +82-32-552-1601
Baekam Wang Sundae 1F, 90, Gyeyangmunhwla-ro, Gyeyang-gu, Incheon, Sundae Gukbap. (Blolod
Republic of Korea Sausage Soup with Rice)
SORUe TSP Laiu shxw S40] SCH9H Tt EHX| 7| B4 Hof 2Ol SHRAl FWo|Ch P4stn e o] EF0|H, Y|=0f et
6 Mo, oy, 23 52 Yol B2 £+ UCk

Sundae Gukbap is a traditional Korean rice soup made with a rich pork bone broth, blood sausage (sundae), and various cuts of pork offal. It
is known for its deep, savory flavor and can be customized with salted shrimp, spicy seasoning paste, or chives according to personal
preference.



http://www.bongchu.com/
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X Z XM 7H A A ALME 71, stolHat BS 15 ARIW N +82-32-547-3707
Baekchae Kimchi Jjigae 1F, Hyberas Building B, 71, Gyesansae-ro, Gyeyang- Kimchi Jjigae (Kimchi
(Gyesan Branch) gu, Incheon, Republic of Korea Stew)
AWM= 2 A2 GXE HXn7|, F8 So e F 20 20 38 o2 We =4 WY a2(olct Zet ZE e 220] £F0|
T, o E B717] B2 tENQ 7P A ofolct
Kimchi Jjigae is a classic Korean stew made by simmering well-fermented kimchi with pork, tofu, and other ingredients to create a deep, spicy,
and flavorful broth. Known for its rich umami taste and refreshing broth, it is a staple home-cooked dish that pairs perfectly with rice.
Y AL EY ALME 71, stojH2t~ DS 15 SYHEY +82-32-221-5246
Haekbap .(Gyeyang District: 1F, Hyberas Building D, 71, G)l/esansae-ro, Gyeyang- Pork Jowl Rice Bowl
Office Branch) gu, Incheon, Republic of Korea
THAPUS BASDT D43 WS 0| RO TIES B 20) 22 SN Y 220/ BRe STW ZAH0| SHO|Y, LZO|Lt K
8 4E ZE0|HS Zo2e U2 FY + YLk
Pork jowl rice bowl is a Korean-style dish featuring tender and chewy pork jow! stir-fried in a savory sauce and served over warm rice. Known
for its juicy texture and rich umami flavor, it pairs perfectly with eggs or vegetables for a well-balanced meal.
SE=FEIC T QEMERIHL 6,15 YEiZE e +82-32-547-0929
1F, 6, Ojosan-ro 89beon-gil, Gyeyang-gu, Incheon, X
Jukdo Myeongtae Daegu ) . 9% byeyang-g Braised Pollock, Cod Soup
Republic of Korea
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Braised pollock is a Korean-style fish dish made by simmering pollock in a spicy and slightly sweet sauce, resulting in tender flesh and a deep
umami flavor.
Cod soup is a light and refreshing broth-based dish featuring fresh cod, known for its clean and delicate taste. It is also a popular choice as a
hangover remedy.
HERER? LEMZ45HA 12,25 SR, L +82-32-549-5292
X . Perilla Seed Hand-Pulled
2F, 12, Ojosan-ro 45beon-gil, Gyeyang-gu, Incheon, . )
Samrak Sulfur Duck . Dough Soup, Fish Roe Rice
Republic of Korea
Bowl
THElE Z7IR =g 202 £0f @1 F2 3t=4 3& 222, A A P4 20| TR 0| EFO|C
10 g2 w22 S Q0 EXY, M, PR S8 22| HiY Y 222, £5 HX|l= 473 ZER0| 0j2{Fo|Ct.
Hand-pulled dough soup is a traditional Korean dish made by tearing wheat dough into a simmering broth, creating a chewy texture that pairs
perfectly with its rich and nutty perilla seed-based broth.
Fish roe rice bowl is a sizzling stone pot dish topped with flying fish roe, vegetables, and seaweed flakes, then mixed together for a flavorful
bite with a delightful popping texture.
X ALTE LEME4H Y 8-1, 15 230, MsRs +82-507-1489-2588
Ojeok Hoegwan (Gyeyang: 1F, 8-1, Ojosan-ro 45beon-gil, Gyeyang-gu, Incheon, Stir-Fried Squid, Spicy
District Office Branch) Republic of Korea Pork Rice Bowl
LY RS2 MUY QYOS LT S0 e Fob ZEO0| FHojt Fh=4 55 22(0|Ct
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Stir-fried squid is a flavorful Korean dish made by sautéing fresh squid in a sweet and spicy sauce, creating a rich umami taste.
Spicy pork rice bowl features stir-fried marinated pork served over rice, offering a perfect balance of sweet and spicy flavors in a single hearty
dish.
teHdd LAEMZ4SHA 12,15 =4 +82-507-1441-8920
Gau Arrowroot Cold 1F, 12, Ojosan-ro 45beon-gil, Gyeyang-gu, Incheon, Mul Naengmyeon (Cold
Noodles Republic of Korea Noodle)
=S4T ZA0 HUUS AIJS S0 2O H= oA 4T Q2|0|Ch MSot 2o |40 17|, 20|, FEE 259 /28 Ao £HO|
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Mul Naengmyeon is a classic Korean cold noodle dish featuring chewy buckwheat noodles served in a refreshing, tangy, and savory broth. It is
typically garnished with sliced meat, cucumber, and a boiled egg, offering a light yet satisfying taste.
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e29g QEMEBSTHA 7,35 L2XE NSRS +82-507-1327-2661
Ori Deokdam 3F, 7-1, Ojosan-ro 57bec.>n-gil, Gyeyang-gu, Incheon, :Grilled D.uckC Brisket, Spicy
Republic of Korea Stir-Fried Pork
Q2AES Davh 22|07|et HER XIE80|E B T S 0|7t Flojt a2lo|ct
HMEFE2 HX27|E HSESe 0| Fop ZERk 0| HotA= e=4 F5 22|0|Ch
13
Grilled duck and brisket is a flavorful dish combining rich, juicy duck meat with tender beef brisket, creating an umami-packed and savory
experience.
Spicy stir-fried pork is a classic Korean dish made by sautéing pork in a sweet and spicy marinade, enhancing its deep umami flavor with a hint
of smoky char.
SES=FR AN AL E3t259HAU 1,15 =FERN +82-32-549-7188
Bukchangdong Sundubu 1F, 1, Gyeyangmunhwa-ro 59beon-gil, Gyeyang-gu, i Sundubu Jjigae (Soft Tofu
(Gyesan Branch) Incheon, Republic of Korea Stew)
EERRNE PEAS 2ERE YT S50 BO ZUNT LYY 0| T2 $AA MY Q2l0lth HE|2), B, 22 S8 2o ot
14 et 20|18 32 4 Yo, MES Y S HOB GF AU
Sundubu Jjigae is a Korean stew made with silky soft tofu simmered in a spicy, savory broth, creating a perfect balance of umami and heat. It
can be enhanced with pork, seafood, or an egg for added depth of flavor and is best enjoyed with warm rice.
HEH LA ANY AL R3t255 15 24 +82-32-553-4647
Won Halmoni Bossam 1F, 55, Gyeyangmunhwa-ro, Gyeyang-gu, Incheon, Bossam (Korean Boiled
yeyang X yeyang-g ( bossam.co.kr
(Gyesan Branch) Republic of Korea Pork Wraps)
B2 X D7IE REEA MO A, WY, Ot S e W0l A S B4 R2(0|Ch SHGT YU 17| 0B X7} £oE 0|
5 lof ge ZuEag =+ UL
Bossam is a traditional Korean dish featuring tender, slow-boiled pork served with kimchi, ssamjang (seasoned soybean paste), garlic, and fresh
greens for wrapping. The combination of juicy, delicate pork and spicy kimchi creates a rich umami flavor.
Facy A¥T8d AL =22 90 MEZ2HA} 1022 A= HE50|, HE +82-32-555-3404
Cheongnyeon Daban
9"y . ,g 102, 90, Gyeyangmunhwa-ro, Gyeyang-gu, Incheon, Beef Brisket Tteokbokki,
(Gyeyang District Office . youngdabang.com
Republic of Korea Assorted Tempura
Branch)
HEGROIE EAS GRO|O| D43 AEHOE Cof B0|B 42 HELEH 234 272 S4oITL
(o FZE HE 57 M2, 270, Aol § CY ME2 F7IE 222, Wgol A2l Ho| Aopl B XAk
Beef brisket tteokbokki is a spicy and sweet Korean street food dish featuring chewy rice cakes paired with rich, savory brisket for enhanced
flavor.
Assorted tempura includes a variety of crispy-fried ingredients such as vegetables, squid, and seaweed rolls, which taste even better when
dipped in tteokbokki sauce.
HAg AL = 32 HEEA, =17 +82-32-556-6800
Baek Sikdang B2, Gyeyang-daero, Gyeyang-gu, Incheon, Republic of Ssam-bap SeF Meal,
Korea Bulgogi
HEEAR Craeh WAi20) nY|ot ge MM E7|= ot Aoz, Mudh Aot S L= BH0] Z3HE 0|RE HZA0|Ch
S07|= SA N 2075 SSEES FE0 MY T2 o4 17| Q2|2, RER AZn A0 SFo|ct
17

Ssam-bap set meal is a traditional Korean dining experience where rice and meat are wrapped in a variety of fresh leafy greens, complemented
by flavorful side dishes for a well-balanced and nutritious meal.

Bulgogi is a classic Korean dish featuring thinly sliced beef marinated in a sweet and savory sauce, then grilled to perfection. It is known for its
tender texture and rich umami flavor.



http://www.youngdabang.com/
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Japanese Cuisine)

A% (Restaurant Name) Z= 2 (Address) CH # 3 4| (Signature Food) Q21K (Contact)

ECEY AYEBE 90, 25 X +82-507-1361-3371

2F, 90, Gyeyangmunhwa-ro, Gyeyang-gu, Incheon,

Gangnam Sushi Sushi

Republic of Korea

AYE 2H0) € ¢ 9I0) AME MHOIL B S B2 HE ABA Q2l2, BT P gto] SHO|C W=o| o2t Crys 0|8 5L &
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Sushi is a traditional Japanese dish consisting of seasoned rice topped with fresh fish or seafood, offering a clean and delicate flavor. The taste
varies depending on the ingredients, and it is often enjoyed with soy sauce and wasabi for enhanced depth.

HAY AL AEE QEAMBgIHA 9,15 =7, RS +82-507-1470-0230

Baek Sojeong (Gyeyang 1F, 9, Ojosan-ro 89beon-gil, Gyeyang-gu, Incheon, Tonkatsu & Katsudon

District Office Branch) Republic of Korea
E7kAL SES X D) BT WIHR 22 U 517 YR 51 22|12, B2 HHAtSlD £2 2o AZol SFok
RS2 B E7tAE EZ0 SIE P2 2HE Ho[A 2400 0] B flo S22 LE2A Y 22|00t

Tonkatsu is a Japanese-style deep-fried pork cutlet coated in crispy breadcrumbs, offering a crunchy exterior and a tender, juicy interior.

Katsudon is a Japanese rice bowl dish featuring crispy tonkatsu simmered with eggs and onions in a savory soy-based sauce, served over warm
rice for a rich and comforting meal.

2ot AE AT EHE AL 287HZ 5,15 =7t MATEA +82-70-4458-5050

Eunhwa Su Sikd
unwa su stkdang 1F, 5, Gyesansae-ro 87beon-gil, Gyeyang-gu, Incheon,

(Gyeyang District Office . Tonkatsu & Fish Katsu eunhwasoo.com
Republic of Korea
Branch)
E7tAL SE3 X DI|0| HAS WILRE QB S17 YRA 92|12, AL HABID $2 RCRR 470 SYoir
YH7tAs A Yo Hharel RZARE Y FZ 222, D450 BHSE Sto] #ot QL 20| £Fo|Ct

Tonkatsu is a Japanese-style deep-fried pork cutlet coated in crispy breadcrumbs, featuring a crunchy exterior and a tender, juicy interior.

Fish katsu is a breaded and deep-fried fish cutlet, known for its light, crispy texture and rich yet delicate flavor.

FA=RE HAMZ 71 D& 118% YAIHEF +82-32-543-9339
R 118, Building D, 71, G -ro, G -gu, .
Suchadonburi oom urding ylesansae ro. Byeyang-gu Mixed Katsudon
Incheon, Republic of Korea

YATIRS 2 S $I2 EThASH MHTIAE ST YIS Y1 2 0|2 2200 F0| ¥ SI0) B ARY FY Q2(0|CL DL §Y
<

Mixed katsudon is a Japanese rice bowl dish featuring crispy pork cutlet and fish katsu simmered with eggs and onions in a savory soy-based
sauce, then served over warm rice. The combination of crunchy fried cutlets and the sweet-savory sauce creates a rich and satisfying flavor.

02

e LEMZGIM A 9, EfFZ 2R} 1072 DAz +82-507-1469-7853

Room 107, Taeyoung Plaza, 9, Ojosan-ro 89beon-gil,

Cheongshil Hongshil Soba Noodles

Gyeyang-gu, Incheon, Republic of Korea
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Soba noodles are Japanese buckwheat noodles traditionally served with a chilled broth or dipped in a soy-based sauce. Known for their light
and refreshing taste, they are often enjoyed with wasabi and green onions to enhance their umami flavor.

O I AINMA ST HH HLAHZ87H 2 6 =7k, 72| +82-32-710-1943
Abi.ko.(lnchelon Gyeyang 6, Gyesansae-ro 87beo.n-gil, Gyeyang-gu, Incheon, Tonkatsu, Curry abikokr
District Office Branch) Republic of Korea
E7lAE SE3 X170 HiAS B2 E 98 512 YR R2|2, 2L Ul 42 RE2e Aol SHolc
Ftel= ZE7IRe 45 SR E o BhE TE 225 Yt B E71= R2Z, FAL 2, 27| 50| RN 2 S0|§ XL

Tonkatsu is a Japanese-style deep-fried pork cutlet coated in crispy breadcrumbs, featuring a crunchy exterior and a tender, juicy interior.

Japanese curry is a rich and flavorful dish made with turmeric-based curry sauce, served over rice with potatoes, carrots, and meat, creating a
deep and aromatic taste.
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B S4!(Chinese Cuisine)
||gﬁ(No.) 4+ (Restaurant Name) 2> (Address) CH #-& 2| (Signature Food) 12K (Contact)
TR CF22 3328 AEE EE +82-32-556-0160
. . 2F, 33, Doduri-ro, Gyeyang-gu, Incheon, Republic of R R
Tianzhu Chaiguan yeyang-g P Jajangmyeon, Jjamppong
Korea
AU D43 ERS ROP BE W A28 BAS W) Y Yt 34 S22, D LAY L B0/t SHo|ck
FE2 3ot siitE S50 24T Mot =S €0 R oI IR Z, jFstL #2 3= 20| i Ho|CH

Jajangmyeon is a Korean-Chinese noodle dish featuring chewy noodles coated in a rich, savory black bean sauce made from stir-fried chunjang.
It is known for its deep umami flavor with a touch of sweetness.

Jjamppong is a spicy Korean-Chinese noodle soup made with a bold seafood broth, stir-fried vegetables, and assorted seafood. Its deep,
smoky flavor and rich, spicy broth make it a popular comfort dish.

2l S8ad HLHAZ 85, 2%

2F, B5, Gyesansae-ro, Gyeyang-gu, Incheon, Republic of

+82-507-1380-9926

Liyu Chinese Cuisine

Korea
AgH2 Dt FYE FOH UE B2 225 BT Hoj| Y Hie 34 2022, @350 -G L= S0(7F S|t
HE2 3o sjitE S0 45 Mot fEs @0 # ot=4 S22, St €2 T 0| o Ho|C
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Jajangmyeon is a Korean-Chinese noodle dish featuring chewy noodles coated in a rich, savory black bean sauce made from stir-fried chunjang.
It is known for its deep umami flavor with a touch of sweetness.
Jjamppong is a spicy Korean-Chinese noodle soup made with a bold seafood broth, stir-fried vegetables, and assorted seafood. Its deep,
smoky flavor and rich, spicy broth make it a popular comfort dish.
0| ~E Xto|Lt HLAHZ2e58 2 13 g BE +82-32-542-5354
X 13, Gyesansae-ro 65beon-gil, Gyeyang-gu, Incheon, . .
Mr. China 4 . 9" byeyang-g Jajangmyeon, Jjamppong
Republic of Korea
AYEe Dot £S BOHBE T2 AA5 BT RO HlY A= SR S840, LFSHD ZUY L F0/7 SHolck
HE2 3o siiE S0 45 Mot hEs @0 # ot=4 S22, St €2 I8 20| o Ho|Ct
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Jajangmyeon is a Korean-Chinese noodle dish featuring chewy noodles coated in a rich, savory black bean sauce made from stir-fried chunjang.
It is known for its deep umami flavor with a touch of sweetness.
Jjamppong is a spicy Korean-Chinese noodle soup made with a bold seafood broth, stir-fried vegetables, and assorted seafood. Its deep,
smoky flavor and rich, spicy broth make it a popular comfort dish.
got3F0etE AL LEMZRIH A 12,15 op2te +82-507-1369-8628
Tanghua Kung Fu ) . . .
1F, 12, Ojosan-ro 89beon-gil, Gyeyang-gu, Incheon, i Malatang (Spicy Sichuan
Malatang (Gyeyang . www.tanghuokungfu.co.kr
Republic of Korea Hot Pot Soup)
Branch)
LAt OfR Of2 2AF HRASH Rl HHR0| 23 UE 34 7HA o2 Y8 AE oto] SHO|Ch DAk FFn sHE3h 02t 2ol o2
4 X ESY s %2

experience.

Malatang is a bold and spicy Chinese soup featuring a numbing, fiery broth infused with Sichuan peppercorns and chili oil. A variety of
ingredients, such as vegetables, meats, and noodles, are cooked in the rich, aromatic broth, creating an addictive and flavorful dining



http://www.tanghuokungfu.co.kr/
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W ITfAER/AH 0| 3/I| X (Pasta / Steak / Pizza)

||gﬁ(No.) &3 (Restaurant Name) 2 (Address) CH #-& 2| (Signature Food) 12K (Contact)
o ®2|of 0|2 ALMEZ 71, 3tOJH|2tA DS 15 ThAE T X +82-507-1441-0531
Pizzeria Mio 1F, Hyberas Building D, 71, Gy.esansae-ro, Gyeyang-gu, Pasta, Pizza www.instagram.com/pizzeria_mi
Incheon, Republic of Korea o
DHAERE ChYSH A0 8 B71E 0|Z20H4 B 2|2, 38, E0tE, oY 5 Cheket 93t Zgto| SFo|c,
LAHS HHARSE £9 Qo) X|x, EO0IEAA CIYFSH TS 23] 7@ 0|Y2|0tAl Qalz, SHs gtat AlZho| oj2{=o|ct,

combinations.

Pasta is an Italian noodle dish enjoyed with a variety of sauces, such as creamy, tomato-based, or oil-based, offering diverse flavors and

Pizza is a classic Italian dish featuring a crispy crust topped with cheese, tomato sauce, and various toppings, creating a rich and satisfying

Republic of Korea

taste.
A= LAEMZSTHA 7,35 otAE}, AH0|3 +82-507-1402-3086
Eat's 3F, I, Ojosan-ro 57beon-gil, Gyeyang-gu, Incheon, Pasta, Steak

oAEHs 38, EOE, 2Y S Chdet 242 F7|= 02|ty B 2|2, S73 Skt A0 £F0o|C}.
AH0|3E SE 217|5 2L HIASLD £2 S5 PHY R2/2, 85 IS B0jg Rl Mol st
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Pasta is an Italian noodle dish enjoyed with a variety of sauces, such as creamy, tomato-based, or oil-based, offering diverse flavors and
combinations.
Steak is a dish featuring thick cuts of beef, seared to perfection with a crispy exterior and a juicy, tender interior, delivering a flavorful and
satisfying taste.
MAJEH QXARGIHZ 5 1032 AH0|3, ¥ E +82-507-1358-4837
. R 103, 5, Oj -ro 89beon-gil, G -gu,
Seon Sikdang oom Josan-ro . eon-grl, Lyeyang-gu Steak, Salad
Incheon, Republic of Korea
AHO|ZE SE3 ADV|E 2L HABID 22 £ YU 222, 85 IS8 Z0jgt Heale Ao SRo|t,
Moo MM Kot i, K= £ S 250 7HED 430 7= dZA ’eolch
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Steak is a dish featuring thick cuts of beef, seared to perfection with a crispy exterior and a juicy, tender interior, offering a rich and flavorful
experience.
Salad is a light and refreshing dish made with fresh vegetables, fruits, cheese, and dressing, providing a healthy and vibrant meal option.
7| 2 Al HYESZ 58, 35(L23tCh £E0|3, e +82-507-1422-1703
Cafe Osae 3F, 58, Gyeyangmunhwla-ro, Gyeyang-gu, Incheon, Steak, Salad
Republic of Korea
AH0|3E SE3 2T7|5 2 HIALD £2 S22 AU 222, 85 7S B0j9 £ Aol SFojct
Moo MM Aot i, K= £ S 250 7HED 430 7| dZA ’e2olch
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experience.

Steak is a dish featuring thick cuts of beef, seared to perfection with a crispy exterior and a juicy, tender interior, offering a rich and flavorful

Salad is a light and refreshing dish made with fresh vegetables, fruits, cheese, and dressing, providing a healthy and vibrant meal option.



http://www.instagram.com/pizzeria_mio
http://www.instagram.com/pizzeria_mio
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S (No,)

4+ (Restaurant Name)

Z 2 (Address)

Q12X (Contact)

WEXZ ANSH

QEMESTHZ 15 HE IRt 15

CH & & 4| (Signature Food)
FIE3 ]

S

+82-32-555-9980

Kyochon Chicken (Gyesan
No.1 Branch)

1F, Myeongdong Plaza, 15, Ojosan-ro 57beon-gil,
Gyeyang-gu, Incheon, Republic of Korea

Soy Sauce Chicken

www.kyochon.com
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A premium Korean fried chicken brand known for its crispy coating and sweet-savory soy-based sauce. Featuring a thin, crispy skin and rich

umami flavor, Kyochon offers a variety of menu options, from the classic original to spicy flavors.

BHCA|Z! Al HH

RQEMES7THZ 7 JEZEIA 15 104%

SZA

+82-32-543-9222

BHC Chicken (Gyeyang
District Office Branch)

Room 104, 1F, Sunglim Plaza, 7, Ojosan-ro 57beon-gil,
Gyeyang-gu, Incheon, Republic of Korea

Fried Chicken

www.bhc.co.kr
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A popular Korean fried chicken brand known for its crispy batter and rich seasoning, offering a variety of flavorful options. Signature menu

items include the savory "Bburinkle" and the sweet and spicy "Machoking," both beloved for their addictive taste.
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OPPADAK (Oven-Baked X .
K o 2F, 16, Ojosan-ro 45beon-gil, Gyeyang-gu, Incheon, X
Chicken) (Gyeyang District . Oven-Roasted Chicken www.oppadak.co.kr
. Republic of Korea
Office Branch)
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A Korean oven-roasted chicken brand that offers a healthier alternative to fried chicken by baking instead of deep-frying. It features a crispy
exterior and tender, juicy meat, perfectly complemented by a variety of flavorful sauces.
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