o] Az Uz, BICENA
Korean Cuisine in a new light, BICENA
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GAON Society, the F&B branch of
Kwangjuyo group, launches a Korea
restaurant BICENA in fall 2012, located in
Halmam D()ng. s(‘,()ll K\&d]l'rlll\ 0 CTUU[‘
has been one of the pioneers of modern
Korean cuisine, through its collaborative
research and development in traditional
high-end Korean pottery, Korean haute
cuisine, and Hwayo (high-quality distilled
liquor). It will always prepare delicious
Korean dishes with the best ingredients

of the season.
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www.bicena.com

BICENA

2f. 267 Itaewon-ro, Yongsan-gu,

Seoul, Korea 140-893

www.bicena.com
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Tel 02—749—6795

Reservation

Reservation can be made between
10am and TI)TY],

Tel +82-2-749-6795
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Like a mother cooking at home

for her most honored guests.

Searching for Korean cuisine,

here and now.

Emptying out, filling in,

then sharing.

Best memories with
the best Korean food

The taste you can experience

only in Korea.
Open Arms

Unique
Table Setting

Creating Korean cuisine

the way it was meant to be.

Taste of Season,

Taste of Nature

Experiencing

Korean Lifestyle

Everything is

art
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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.

Offering a Piece of Korean Culture
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Like a mother cooking at home for her most honored guests.
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Just as it is in many other cultures, Koreans too, value home-cooked meals the most.

It is always special to be welcomed into a friend’s home, to be served the best food

in the special dinning set, with the family’s own sauces, pickles, and memories.

BICENA wishes to recreate this experience with the same kind of care. It is the restaurant
you can bring anyone —whether your guest is not used to Korean food or has an especially

discerning taste.
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Searching for Korean cuisine, here and now.
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BICENA’s menu is created based on the experience of Gaon restaurant and Hwayo dinner,
as well as their collaborations with countless world-renowned chefs. The history of our
research on a wide variety of Korean cuisine - including the court cuisine,

Korean traditional haute cuisine, and regional food - is our most treasured asset and pride.
BICENA wishes to share this history without pretence. We will broaden your knowledge of

Korean cuisine through seasonal menus that represent best of the ingredients in season.
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Emptying out, filling in, then sharing.
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BICENA is like an empty bowl. Rather than
constricting our creativity and imagination by
being content with our past accomplishment,
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 become
richer by realizing the limitless potential of
Korean cuisine.

Enjoy Great Service
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Best memories with the best Korean food

M-S P vtk A ATish o A0S AL P ALe rhge] BRI,
MRS 1 ohe b A s E S B

o} e £, iz F1ko] 91719} WE o]9] 4
Boh 7ol P A AR Bee) % guF 5 2t 2, @49 W2
7V 7 mehl A7), aelsh A 28 ol %

A o Mg B B RS

495 %
Fakg ¢ 3l daEF o] HASs U

Sharing a meal is a sign of friendliness. BICENA aims to embody that special feel.

The combination of dinnerware, complementary drinks, the atmosphere, and the care of
the staff, makes dining a cultural experience. Food that accentuates the original flavors
of the ingredients, dinnerware that accentuates the colors of Korean cuisine, the liquor
collection that has been carefully selected to complement the cuisine, and the elegant,
yet friendly service. We will be the restaurant that makes everyone happy - the restaurant

that makes Seoul even more special for you.
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The taste you can experience only in Korea.
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We do not want to be remembered for few signature dishes. We want to be remembered for
authentic Korean food well-prepared with the best ingredients of the season at any time.
We make food that you can taste only in Korea. That is the only way we can inspire every

one of our customers. Our goal is to create a culinary journey through Korea in a meal. We
offer distinctly regional dishes with ingredients from all over the country, and carefully
prepare our wine and Champaign list to complement them. Your dinning experience will be
made even more special by a wide variety of other complementary drinks, including , a
high-quality distilled liquor brewed with traditional recipe, BICENA Hwayo cocktails, and

premium sakes brewed in a 450-year-old brewery.
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Our 64.-page service manual,

BICENA Sequence, is filled with small,

yet important lessons for inspiring service.
We believe that the energy created by

all the staff working in harmony somehow
gets transferred to our guests.

We will strive for perfection,

until we create an unforgettable experience

for every one of our guests

20

Absolutely Korean Taste
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Muk / Acorn Jelly

Acorn jelly made with ginseng consommé
and accented with fresh cucumber, pear, water

parsley and winter mushrooms.
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Dwe-Ji Deung-Shim Galbi/ Pork Back Ribs

Pork back ribs grilled with
‘BICENA’ special shrimp sauce.

Served with garlic flower stalks.
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Unique Table Setting
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Korean cuisine has a unique table setting. Rather than having the dishes served one after
another, Korean dishes are all spread out on the table at once, so that the dinners can pick
and choose. At the same time, you do not see many overlaps in their ingredients or cooking
methods, so that neither the nutrients nor the tastes overlap. BIGENA loves the prudence
and the spirit of diversity behind Korean cuisine.

In addition to our excellent course menus, we also have many individual dishes of various
sorts to meet any of our guests’ needs. As you continue to visit BICENA, your list of favorite

Korean food will increase as well.
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PaJeon /
Squids, Clams, Mussels And Scallops
Mixed seafood and scallion Kimchi well coated

then pan fried into a delicacy.
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Go-Deung-Eo / Mackerel
Grilled mackerel on a bed of barley, pearl

barley, dried acorn jelly and millet.
Served with spinach and charcoal-grilled leek.
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Fermented low sodium salmon roe is cooked in

of

clear clam consomme, served with dubu (tofu),
potato gnocchi, crown daisy and charcoal

grilled mushrooms.
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Jeot Gal Bab / Squid Jeot Gal

Gochujang (red pepper paste) fermented thinly
sliced squid served on top of stir fried banchan
(side vegetable dishes) and Gimpo Keum Ssal
(Koshihikari rice)
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Nong Uh Myun / Seabass And Noodles

Noodle simmered in clam consommé.

Served with grilled seabass, mushrooms,

chives and chili.
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Creating Korean cuisine the way it was meant to be.
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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 food and medicine are the same in principle.
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Date Macaron, Perilla seed Macaron
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BICENA made soy milk gelatined
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Taste of Season, Taste of Nature
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Taste of Korea is the taste of ever-changing
nature. During the autumn harvest, we make
shrimp dishes as well as jellied Acorn starch
mixed with ginseng broth, with the Acorns
from Jeongseon. We serve mackerel sashimi
on top of multi-grained rice bowl seasoned
with Korean soy sauce, accompanying it with
the grilled octopus from Muan, grilled sirloin
steak, and wild deodeok from Mt. Taegi.

To end the meal on a sweet note, we serve
traditionally Korean desserts, such as sweet
red bean jelly that we make daily, jellied

soy milk sprinkled with soy bean powder,
and chestnut balls. We also offer our own
interpretations of world’s famous desserts,
such as jujube macaroons and pine nut tart.

and pine nut tart.
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Schisandra Berry Sorbet

Harmony of Korean Style
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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 quite 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
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If the value of traditional culture lies in the beauty that has stood the test of time, the task of us living right now, is to
identify that timeless beauty and find it a home in our contemporary world. The very first thing that welcomes the guests
in BICENA, is the black wall that still has the beautiful grain of 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.

wleg / 83k Elelud N8|/ 2EjelE e 192/ 85 el A/ 7 el
Youngbum Ma / Space designer Younghee Shur / Stylist Youngjik Kim / Hanbok(Korean Jihoon Ha / Furniture designer

traditional clothes) designer
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“The identity of a dish lies in the process of
creation, and not in the way it looks at the end
of the process. Food does not disappear when
it is eaten. It continues to exist as memories of
taste and atmosphere. Good food is completed
only by good memories.”

BICENA Chef, Byoungjin Kim
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Seasonal Menu

‘Soft Crunch Toss’

Saewu Dakgogi Muchim

(Chicken Breast and Shrimps)

| 28,000

Acorn jelly made with ginseng consommé
and accented with fresh cucumber, pear,
water parsley and winter mushrooms.

‘Shirmps Coated’

Saewoo Twigim

(Tiger Prawns)

| 20,000

Chunks of tiger prawns are mixed with
cubed burdock and onions, fried then
sprinkled with toasted shrimp salt. Topped
with ket-ip (sesame leaf) dressing.

‘Melting Sweet Sirloin’

Nakji Bulgogi

(Octopus And Sirloin)

| 43,000

Sirloin meat marinated overnight and
fresh octopus are grilled together and
served with poached eggs to enhance the
creamy texture of the sirloin and to balance
the sweetness of the dish.

Kimchi Mandu

(Kimchi, Pork Chuck and Tiger Prawns)

‘ 15.000

The balance of sourness and richness
comes through the harmony of these three
main ingredients, served as dumplings.

Galbi Mandu

(Mushrooms and Short Ribs)

| 19,000

Steamed dumplings filled with seasoned
short ribs and vegetables. The juiciness of
the meat and the aroma of vegetables are
well harmonized in each bun.

‘Fried Chicken in Gochujang’

Dak Gang Jeong

(Chicken Drumstick Meat)

| 23,000

‘BICENA’ made gochujang (fermented red
chili paste) is a fermented sauce with a
robust combination of garlic, ginger and
red chili. Boneless drumstick meat is fried
then well coated in gochujang (fermented
red chili paste).

PaJeon

(Squids, Clams, Mussels And Scallops)
| 21,000

Mixed seafood and scallion Kimchi well
coated then pan fried into a delicacy.

Vegetables
‘Into Detox’ Muk

(Acorn Jelly) | 16,000

Acorn jelly made with ginseng consommé
and accented with fresh cucumber, pear,
water parsley and winter mushrooms.

Bam (Chestnuts) | 18,000

Fall ingredients of chestnuts, persimmons,
jujubes and fresh parsley mixed in organic
wild grape vinegar and muscadine sauce.

‘Namul’ Beo-Seot

(Mushrooms) | 15,000

Six kinds of wild mushrooms poached and
marinated in yuja (citron) with a hint of
refreshing lemon peels and chives.

menu

Fish

‘Pinetree Aroma In Black Cod’
Eun-Dae-Gu

(Black Cod) | 32,000

Black cod is braised in aromatic ‘BICENA’-
made pine needle-infused Hwayo, ginger
and other Korean herbs. Served with bean

curd skin, lotus root and ground cherries.

‘Land and The Sea’

Go-Deung-Eo

(Mackerel) | 29,000

Grilled mackerel on a bed of barley, pearl
barley, dried acorn jelly and millet. Served
with spinach and charcoal-grilled leek.

‘Fiery Mackerel’

Go-Deung-Eo

(Mackerel) | 27,000

Mackerel braised in chili seasoned clam
consommé with potatoes, radishes and
bean sprouts.

‘Grilled And Braised’

Nakji (Octopus) | 42,000

Freshi octopus charcoal-grilled, then
braised in chili sauce. Served with steamed

rice flour and sesame leaves.

Meat

‘Savory Beef & Pork’

Arong-Satae (Beef Shank) &
Samgyup-Sal

(Pork Belly) | 41,000

Beef shank is braised in kongbiji
(grounded soybeans) to soften the texture

of shank first, then seasoned with spicy
with Korean herbs. Pork belly meat boiled
in dwenjang (fermented soybean paste),
its grease is removed and served on top of
fresh salads.

‘Balanced Sirloin’

Chae-Keut (Sirloin) | 39,000

Sirloin is marinated in aged soy sauce and
beef consommé, then grilled on charcoal.
Served with gochujang (fermented red
chili paste) -marinated deodeok (bonnet
bellflower root).

‘Trotter And Kimchi’

Jok-Bal (Pig Trotter) | 32,000

Trotter braised in dwenjang (fermented
soybeans paste), then braised again in
beef brisket consommé with aged Baechu
Kimchi (Kimchi of Napa cabbages and
radish).

‘Back Ribs’

Dwe-Ji Deung-Shim Galbi

(Pork Back Ribs)

| (10 Pes) 28,000 (20 Pcs) 54,000
Pork back ribs grilled with ‘BICENA’
special shrimp sauce. Served with garlic
flower stalks.
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Soup and Stew

‘Delicacy Stew’

‘Buja’ Jjige

(Vegetables, Octopus, Meat And Soybeans)
| 24,000

Nine different ingredients prepared in
varying shapes of pancakes then simmered
in anchovy stock, seasoned with chili and
salted shrimps.

‘Clear Broth’

Ureok Jeot Kuk Jjige

(Stingfish) | 35,000

Naturally dried stingfish from Taean
coastal area, simmered in clam consommé,
prepared with radish, tofu, chives, green
chili and ‘BICENA'’ special shrimp sauce.

‘Pork Stew”

Dweji Kimchi Jjige

(Pork Chuck) | 23,000

Smoked pork chuck is braised in beef
consommé with Kimchi aged for 6 months,
tofu and scallions.

‘Salmon Roe Stew”

Eoran Tang

(Salmon Roe) | 35,000

Fermented low sodium salmon roe is
cooked in clear clam consomme, served
with dubu (tofu), potato gnocchi, crown
daisy and charcoal grilled mushrooms.

Rice and Noodle

‘Strings Of Noodles’

Kuk Shi Jab Chae

(Vegetables And Noodles) | 19,000
Noodles sautéed in aged soy sauce with
sliced burdock, bellflower roots and
bracken ferns. Served with slices of pork
boiled in dwenjang (fermented soybean
paste).

‘Greens And Mussels’

Shiregi Honghap Bab

(Dried Radish Greens, Mussels and
White Rice )

| 30,000

‘White rice is cooked in mussel consommé
in a ceramic pot with

dried radish greens and fresh mussels.

‘Seabass And Noodles’

Nong Uh Myun

(Seabass And Noodles)

| 20,000

Noodle simmered in clam consommé.
Served with grilled seabass, mushrooms,
chives and chili.

‘Sunrise Hot Pot Rice’

Jeot Gal Bab

(Squid Jeot Gal) | 20,000

Gochujang (red pepper paste) fermented
thinly sliced squid served on top of stir
fried banchan (side vegetable dishes) and
Gimpo Keum Ssal (Koshihikari rice)

Set Menu

to enjoy light meal

2 Plates + Dessert | 35,000

@ ‘Fiery Mackerel’ Go-Deung-Fo
(Mackerel) or ‘Back Ribs’ Dwe-Ji Deung-
Shim Galbi (Pork Back Ribs)

(2] ‘Strings Of Noodles’ Kuk Shi Jab Chae
(Vegetables And Noodles) or ‘Seabass And
Noodles’ Nong Uh Myun (Seabass And
Noodles)

O Choose one of followings: Donuts or Red
bean Jelly or Schisandra Berry Sorbet or
Macaron or Soy Panna Cotta (+4,000) or
Pine nut almond Tart (+4,000)

(D Coffee or Tea

to enjoy both Fish and Meat

4 Plates + Dessert | 45,000

@ ‘Namul’ Beo-Seot (Mushrooms)

@ ‘Land and The Sea’ Go-Deung-Eo
(Mackerel)

© ‘Pinetree Aroma In Black Cod’ Eun-
Dae-Gu (Black Cod) or ‘Balanced Sirloin’
Chae-Keut (Sirloin)

@ ‘Golden Rice’ Gimpo Keum Ssal (Gimpo
Koshihikari Rice Set)

O Choose one of followings: Donuts or Red
bean Jelly or Schisandra Berry Sorbet or
Macaron or Soy Panna Cotta (+4,000) or
Pine nut almond Tart (+4,000)

(D Coffee or Tea

to enjoy plates of vegetables, fish, meat
and the final meal

6 Plates + Dessert | 83,000

@ ‘Autumn Vegetables' Bam (Chestnuts)
@ ‘Soft Crunch Toss’ Saewoo Dakgoghi
Muchim

@ Kimchi Mandu or Galbi Mandu

@ ‘Fiery Mackerel’ Go-Deung-Uh
(Mackerel)

@ ‘Back Ribs’ Dweji-Deungshim-Galbi
(Pork Back Ribs)

@ ‘Seabass And Noodles' Nong Uh
Myun or ‘Balanced Siroloin” Chae-Keut
(Siroloin)

(D Choose one of followings: Donuts or Red
bean Jelly or Schisandra Berry Sorbet or
Macaron or Soy Panna Cotta (+4,000) or
Pine nut almond Tart (+4,000)

O Coffee or Tea

to enjoy the full journey of BICENA flavors
8 Plates + Dessert | 128,000

@ ‘Into Detox’ Mook (Acorn Curds)

@ ‘Galbi Mandoo’ Mushrooms and Short
Ribs

@ ‘Shirmps Coated’ Saewoo Twighim

@ ‘Soft Crunch Toss' Saewoo Dakgoghi
Muchim

@ ‘Grilled And Braised’ Nakji (Octopus)
@ ‘Pinetree Aroma In Black Cod’
Eun-Dae-Gu (Black Cod)

@ ‘Balanced Siroloin’ Chae-Keut
(Siroloin)

© ‘Seabass And Noodles' Nong Uh Myun
or ‘Clear Broth’ Ureok Jeot Kuk Jjige
(Stingfish) (+6,000) or ‘Greens And
Mussels’ Shireghi Honghap Bab (+6,000)
(D Choose one of followings: Donuts or Red
bean Jelly or Schisandra Berry Sorbet or
Macaron or Soy Panna Cotta (+4,000) or
Pine nut almond Tart (+4,000)

O Coffee or Tea
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No matter how familiar or
unfamiliar you are with Ko:
cuisine, you will be able to enj
yourself and find something new.
Experience K
in a new light.
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