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PART 2
EXPERIENCE THE ART
OF KOREAN TRADITIONS

KOREAN COOKING CLASS
KOREAN RICE CAKE WORKSHO?P
OMYNARA TASTING WORKSHO?T
ANDONG SOJU HERITAGE TASTING
KOREAN TEA WORKSHOP

SPECIAL GUEST SHIFT AT Q BAR

PART 3
THE CULTURAL SPIRIT OF KOREA

K BEAUTY & WELLNESS WORKSHOP
K'FLORAL ARRANGEMENT WORKSHOP

TRADITIONAL KOREAN MINHWA
EXHIBITION

PART 4
SIP THE SOUL OF KOREA

OMYNARA
CHO OK"HWA ANDONG SOJU







The story

InterContinental Hanoi Landmark72
welcomes the fourth edition of Korean
Gastronomy Week, a ten-day celebration
of Korea’s rich culinary traditions and
cultural heritage. This year’s edition
invites guests to discover the essence of
the Korean table through a thoughtful
expression of its  time-honoured
ingredients, premium seafood, seasonal

fruits and traditional spirits.

Bringing acclaimed guest
chefs, skilled
bartenders and cultural specialists from

together
master practitioners,
Korea, the programme unfolds across a
curated collection of dining experiences,
workshops and cultural activities.
Each experience offers a glimpse into
the traditions, craftsmanship and
contemporary creativity that continue to

shape Korean cuisine.

More than a celebration of food, Korean
Gastronomy Week offers an immersive
journey into the spirit of Korea where
heritage meets modernity and every

flavour tells a story.
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MEET THE MASTERS

Guest Chef
Kim Okhee

Korean Culinary Master

Guest Chef
I lwang Nam Yeon

Grand InterContinental
Seoul Parnas

Guest Chef
Kang IHyun Oh

Parnas Jeju

Soju Master S .
Kim Yoonkeun S
[.ee Woongho
Cho Ok-hwa
OmyNara

Andong Soju




Guest Shift
Jay Namite

Bar Swallow

Tea Sommelier

= Kim Jin Pyeong

Korcan Floral Artist

Ah Ram Kim

Beauty Specialist

Ycou Yeoun Joo

Yeon Spa : .. Moriah Flower Hanoi |
| AW
\ ¥

Traditional Korean
Minhwa Artists
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OPENING CEREMONY

A CULINARY & WINE
EXPERIENCE
with Chef Kim Won-ki

VND2,700,000**/guest

Special price for Lifestyle! members:
VND2,500,000*"/guest

Extra VND800,000** for wine pairing option
Stellar Steakhouse, 62™ Floor
6PM - 10PM

KOREAN RICE CARE
WORRKSHOP

VND690,000**/guest

Special price for Lifestyle! members:
VND620,000** /guest

Stellar Steakhouse, 62™ Floor
From 11AM

OMYNARA TASTING
WORRKSHOP

VND690,000**/guest

Special price for Lifestyle! members:
VND620,000**/guest

Private Dining Room, 62M Floor
From 6PM

TRADITIONAL KOREAN
MINHWA EXHIBITION

Hotel’s Lobby, 62" Floor
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A CULINARY & WINE
EXPERIENCE
with Chef Kim Won-ki

VND2,700,000**/guest

Special price for Lifestyle! members:
VND2,500,000"* /guest

Extra VND800,000** for wine pairing option
Stellar Steakhouse, 62™ Floor
6PM - 10PM

KOREAN RICE CARE
WORKSHOP

VND690,000"*/guest

Special price for Lifestyle! members:
VND620,000*"/guest

Stellar Steakhouse, 62™ Floor
From 11AM

ANDONG SOJU
HERITAGE TASTING

VND590,000**/guest

Special price for Lifestyle! members:
VND530,000*"/guest

Private Dining Room, 62M Floor
From 6PM

TRADITIONAL KOREAN
MINHWA EXHIBITION

Hotel’s Lobby, 62" Floor

SUINS & @

A CULINARY & WINE
EXPERIENCE
with Chef Kim Won-ki

VND2,700,000"*/guest

Special price for Lifestyle! members:
VND2,500,000"*/guest

Extra VND800,000*" for wine pairing option
Stellar Steakhouse, 62" Floor
6PM - 10PM

KOREAN TEA
WORKSHOP

VND790,000"*/guest

Special price for Lifestyle! members:
VND710,000"*/guest

Stellar Steakhouse, 62™ Floor
From 2PM

TRADITIONAL KOREAN
MINHWA EXHIBITION

Hotel’s Lobby, 62" Floor

Limited seats available. Please call +84 243 275 3669 for reservations.

MON, 19 OCT

KOREAN TEA
WORRKSHOP

VND790,000"*/guest

Special price for Lifestyle! members:
VND710,000**/guest

Stellar Steakhouse, 62™ Floor
From 2PM

TRADITIONAL KOREAN
MINHWA EXHIBITION

Hotel's Lobby, 62™ Floor

IR @Gk

K-BEAUTY & WELLNESS
WORKSHOP

VND590,000++/guest

Special price for Lifestyle! members:
VND530,000++/guest

Private Dining Room, 62M Floor
From 11AM

TRADITIONAL KOREAN
MINHWA EXHIBITION

Hotel’s Lobby, 62™ Floor

WER, 21 OCT

A TASTE OF KOREA
VND790,000**/guest

Exclusive offer for Lifestyle members!
3 Spoons, 62™ Floor
11.30AM - 2.30PM

TRADITIONAL KOREAN
MINHWA EXHIBITION

Hotel’s Lobby, 62™ Floor
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A TASTE OF RKOREA A TASTE OF KOREA
VND790,000"*/guest Lunch buffet | 11.30AM - 2.30PM
Exclusive offer for Lifestyle members! VND790,000"*/guest
3 Spoons, 62 Floor Dinner buffet | 6PM - 10PM
11.30AM - 2.30PM VND1,450,000"*/guest
KOREAN FLORAL WORKSHOP Exclusive offer :jr Lifestyle members!
3 Spoons, 62™ Floor
VND2,200,000"*/guest
Special price for Lifestyle! members: KOREAN COORING CLASS
Mlibe QOG0 Qv st Andong Jjimdak and Geotjeori
Private Dining Room, 62M Floor
From T1AM VND1,090,000**/guest
(including lunch buffet)
TRADITIONAL KOREAN Special price for Lifestyle! members:
MINHWA EXHIBITION ol
Stellar Steakhouse, 62™ Floor
Hotel’s Lobby, 62™ Floor From TTAM
SPECIAL GUEST SHIFT
BRI 265 @@ Q Bar, 62M Floor
A TASTE OF KOREA TRADITIONAL KOREAN
MINHWA EXHIBITION
Lunch buffet | 1.30AM - 2.30PM
VND790,000"/guest Hotel’s Lobby, 62" Floor
Dinner buffet | 6PM - 1T0PM
VND1,450,000**/guest

Exclusive offer for Lifestyle members! SUN, 25 OCT

3 Spoons, 62™ Floor
A TASTE OF KOREA

VND790,000**/guest

Exclusive offer for Lifestyle members!
VND1,090,000"*/guest (including lunch buffet) 3 Spoons, 62™ Floor

KOREAN COORING CLASS
Andong Jjimdak and Geotjeori

Special price for Lifestyle! members: 11.30AM - 2.30PM
VND990,000"*/guest

Stellar Steakhouse, 62" Floor TRADITIONAL KOREAN
From 11AM MINHWA EXHIBITION
SPECIAL GUEST SHIFT el ebby (62 il oo

Q Bar, 62M Floor

TRADITIONAL KOREAN
MINHWA EXHIBITION

Hotel’s Lobby, 62™ Floor

All prices are subject to a service charge and prevailing government tax. Not to be used in conjunction with other discounts / offer programs.
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Stellar Steakhouse, 62" Floor
6PM - 10PM
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Lunch buffet | 11.30AM - 2.30PM
VND790,000**/guest

Dinner buffet | 6PM - 10PM
VND1,450,000++/guest
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3 Spoons, 62™ Floor
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VND1,090,000++/guest
(including lunch buffet)
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Stellar Steakhouse, 62" Floor
From 11AM
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Lunch buffet | 11.30AM - 2.30PM
VND790,000"*/guest

Dinner buffet | 6PM - 10PM
VND1,450,000"*/guest
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VND1,090,000**/guest
(including lunch buffet)

2tO| T AEFY 3|17t VND990,000™/guest
Stellar Steakhouse, 62" Floor
From 11AM
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3 Spoons, 62™ Floor
11.30AM - 2.30PM
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Hotel’s Lobby, 62™ Floor
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A Contemporary

Interpretation ol
Korean l'ine Dining

Enter a world where Korea’s culinary heritage is elevated through the lens
of contemporary fine dining, with our guest chefs bringing together time-

honoured flavours, exceptional ingredients & refined techniques.
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Part 1

A distinguished chef who honed his craft at Grand Hyatt and was honoured

with an award from the Minister of Agriculture, Food and Rural Affairs.
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hef Kim Won-ki brings more
than 20 years of experience to the
Korean culinary scene, shaped
by extensive training across leading hotel
kitchens and years in restaurant operations
and management. Born in Seoul, he spent
approximately a decade honing his craft
across butchery, bakery, pastry, bread, ice

cream, buffet and French cuisine.

At Ong-i - a Korean fine dining restaurant
in Hannam, Seoul, Chef Kim explores the
depth and versatility of Korean cuisine
through carefully composed menus and a

thoughtful approach to ingredients and

cooking methods.
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Part 1

His expertise extends to major international ~ 2= G20 % G50 H&2|9|, CHAtZ AL 22E
and VIP occasions, including the Gz2o 7| ol majolHl Clo|ld & =@ =ZH 4 VIP
and Gso Summits, embassy events, global  syAlo) MEAS ws|st|ct E3F 2FFHOZ
corporations and private dining. He  opgyur
has also created culinary experiences for
internationally = recognized celebrities,

demonstrating his ability to perform in

s g : i dotds dt 4 HZs WS FHeHeE
highly demanding settings. A recipient
2L =’ AIZ 134 SBS ‘OtAF @B 2|9

of the Korean Food Foundation Star Chef
Competition - Minister of Agriculure O SEoHH O He ASH 2 ¥HS
Award, Chef Kim has appeared on Netflix’s  LH+ASLIC

Culinary Class Wars Season 1 and SBS’s

Master of Living, further sharing his 7I&X CHHCIS=a 82, 45 23S Zed
culinary expertise with a wider audience. A MIEE Hlw 72 22| dHRE 2bIE At

Combining technical versatility, precision
and hands-on experience, Chef Kim
brings a comprehensive perspective to
modern Korean gastronomy from menu
development and culinary execution to the

management of complete dining experience.




A CULINARY &
WINE EXPERIENCE

AT STELLAR STEAKHOUSE
16TH - 18TH OCTOBER | FROM 6PM

Korean Gastronomy Week begins
at Stellar Steakhouse with Chef
Kim Won-ki for a special Korean
contemporary food and wine
pairing dinner.

Known for presenting Korean
cuisine through a modern fine-
dining approach, Chef Kim
brings together traditional
Korean flavours, carefully selected
ingredients and contemporary
techniques.

The set menu begins with
OmyNara Sparkling Wine
“Kyol”, followed by a sequence
of Korean-inspired dishes paired
with French wines, concluded
with dessert accompanied by
Gowoon Dar - OmyNara’s
premium distilled spirit, adding a
final note of Korean character to
the evening.
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Part 1

Chef
[TWANG NAM YEON

GRAND INTERCONTINENTAL SEOUL PARNAS

Chef Hwang Nam Yeon is part of the culinary
team behind the dining experience at Grand
InterContinental Seoul Parnas, bringing a thoughtful
approach to food with an emphasis on quality
ingredients, refined presentation and creating
memorable experiences for guests.
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Grand InterContinental Seoul Parnas stands
as one of Seoul’s most distinguished luxury
hotels, offering a sophisticated gateway to the city
through its combination of contemporary elegance,
exceptional service and an impressive culinary scene.
Located in the heart of Gangnam, the hotel places
guests at the centre of Seoul’s dynamic lifestyle, while
offering a sense of calm and refinement within its
doors. Its diverse collection of restaurants and bars
showcases a wide spectrum of cuisines and dining
styles, making gastronomy an integral part of the
hotel experience. Grand InterContinental Seoul
Parnas offers something more immersive: a place
where culinary artistry, Korean hospitality and the
energy of contemporary Seoul come together under
one roof.
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Chet
KANG ITYUN Ol

PARNAS JEJU

At Parnas Hotel Jeju, Chef Kang Hyun Oh
brings years of experience shaped by both

the professional kitchen and culinary education.
Certified in Korean, Japanese and Western cuisine,
he has developed a versatile culinary perspective
while maintaining a strong connection to Korea’s
rich gastronomic heritage. His experience teaching
culinary classes and royal Korean cuisine programmes

further reflects his passion for preserving and sharing the traditions behind Korean food.

Perched along Jeju’s southern coastline, Parnas Hotel Jeju is a contemporary luxury retreat
defined by its expansive ocean views and close connection to the island’s natural beauty.
The hotel’s culinary offering is a highlight, with a range of restaurants and dining spaces
showcasing everything from Korean flavours and Jeju ingredients to international cuisine. The
hotel’s spacious, elegant interiors and thoughtfully designed guest experiences create a sense
of understated luxury, while its coastal setting provides a distinctly Jeju character. Together,
its exceptional dining, oceanfront setting and resort-style amenities make Parnas Hotel Jeju a

destination designed for travellers looking to experience the island in comfort and style.
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A TASTE OF KOREA Al 5 SPOONS

2SS i3 25O CHROBER

3 Spoons welcomes Guest Chef Hwang Nam Yeon (Grand InterContinental Seoul Parnas) and Chef Kang Hyun
Oh (Parnas Jeju) for a special Korean culinary showcase. The chefs will present a selection of Korean specialties
featuring this year’s highlighted ingredients, including traditional Korean spirits, fermented ingredients,
premium chicken, gingseng and seafood. The experience offers guests the opportunity to enjoy familiar Korean
flavours alongside regional ingredients and seasonal produce. A Korean spirit tasting featuring Andong Soju will
also accompany the events, introducing guests to the special character of traditional Korean beverages.
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Part 1

KIM OKHELE

KOREAN CULINARY MASTER

The celebration of Korean cuisine
continues with Chef Kim Okhee -
Korean Culinary Master and specialist in
traditional Korean rice cakes. Chef Kim
previously served as a professor of Korean
rice cakes and traditional sweets at Baekseok
Arts University and has contributed to the
preservation and teaching of traditional
Korean dessert-making.
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I xperience
the Art of

Korean Traditions

Korean Gastronomy Week extends beyond the dining table with a series
of hands-on experiences that explore the ingredients, techniques and
traditions behind Korean cuisine and culture.

Sh=O0AFZE2 Crold S Hof, ot=9 41t 292 o|F= MMzt =2| 7|4, J=|1
x x E o

Ctokst OFAE{ At YIEOZ 0|0 FIL|LCE,

23



KOREAN COOKING CLASS
WITH GUEST CHEFS

ANDONG JJIMDAK AND GEOTJEORI

oin Chef Hwang Nam Yeon of
J Grand InterContinental Seoul

Parnas and Chef Kang Hyun
Oh of Parnas Jeju for a cooking class
featuring Korean signature dishes.
Designed as a hands-on journey into
Korean cuisine, the session offers
guests a closer look at the techniques,
ingredients and culinary philosophy
behind the dishes.
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Part 2

KOREAN
RICE CAKE
WORKSHOP

WITH CHEF KIM OKHEE
16ME S 17 TEH-©CTOBER

iscover the traditional techniques
behind Korean rice cakes in a
hands-on class with Chef Kim
Okhee, from shaping and preparation
to the cultural significance embedded
within these ceremonial and everyday

delicacies.
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OMYNARA
TASTING
WORKSHOP

16TH OCTOBER

Explore an exclusive OmyNara experience, guided
by Spirits Expert Lee Woongho, and discover the
rich heritage and distinctive character of Korean
traditional spirits. Through an engaging tasting
journey, guests will explore the unique aromas,
flavors, and craftsmanship behind each OmyNara
creation.
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ANDONG SOJU
HERITAGE
TASTING

17TH OCTOBER

Part 2

oin a special Andong Soju

Workshop led by Mr. Kim
Yoonkeun - Director Cho Ok-
hwa Andong Soju (the third-
generation successor of Andong
Soju). With a tradition passed
down through generations,
Andong Soju is one of Korea’s
most recognised traditional
spirits. The legacy of the Jo Cho
Ok-hwa family is closely tied to
the preservation of traditional
Andong Soju-making methods,
with Master Jo Ok-hwa honoured
as a Korean Food Grand Master
for her contribution to this
heritage. During the workshop,
guests will discover the story
behind Andong Soju, from its
traditional production methods to
its distinctive character, gaining
a deeper appreciation of one of
Korea’s longstanding spirits.
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TRADITIONAL
KOREAN TEA

of Korean tea through a

\ x /O R I< S I I O P masterclass led by a Korean
Tea Sommelier Kim Jin Pyeong -

Vice President and Chair of the Tea

18TH & 19TH OCTOBER

Division of the Korea International
Sommelier Association. With
experience as a national tea sommelier
champion, tea competition judge

and examiner for tea sommelier
certification, he will guide guests
through the nuances of Korean tea
from its aromas and flavours to the
rituals and philosophy that surround

its preparation.
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The Story of Hadong Tea

I I adong Tea, from Hadong traditionally hand-picked and 0|2l At FU| M Xt2t StSAtH=
County in South Korea, carefully processed, preserving MAE g 2E2{2 F0|7t
is one of the country’s most its authentic character and EZlO|H, XA 202 xH&|stn
renowned traditional teas, refined quality. It offers a MMAZA HojL= ME R|C}
cultivated in the pristine serene tea experience rooted in HFAIO| @ SL7H| O|0{X| 1
foothills of Jirisan Mountain. Korea’s rich cultural tradition. OlAL|C} & ROl BHE AtOl| =
. . 2 =
Known for its delicate aroma, At Azt 22|10 MEHE HA
X|2| &k X2t 47 Z0] o 2T F o e
smooth taste and natural S T B ey M|zl ot=3o| A} B2t DA
ofstE ¢m= of= =
sweetness, Hadong tea reflects i ) . BA ASLICH
; 2 ME XtE mefot S0
centuries of Korean tea- =
2 A2 HALE ZESHD ASLICE

making heritage. The tea is

29






Part 2

SPECIAL GUEST SHIFT AT Q BAR

FEATURING K-BARTENDER JIN HWAN KIM
23RD & 24TH OCTOBER

Q BAR WELCOMES THE techniques with modern Korean d3 = 2/t UA2H, CHAs
CELEBRATED SEOUL influences. On the second = A HHEIS CHE[O A St
BARTENDER JIN HWAN KIM (JAY  evening, he will be joined by CHESH Zhorsl gt&L|ct. ot
NAMITE), OWNER-BARTENDER a Vietnamese guest bartender HAAE AZEOME ME HESIC
OF BAR SWALLOW IN SEOUL. for a special four-hands B3 Llof| SCiE ol stxo| Ztzte
; : collaboration. Guests can expect  rys} 2| XISt H}EIC{BHO| A|T1L|K]
recognized name in : : 3
a lively evening of cocktails, ZHE|US Ot 2 QA L|C}
Korea’s bartending o 4 SettAnc et il i R = ;
i creativity and Seoul-inspire Suim| e ZIFISE HFEIC o
scene, Kim was the bar culture high above Hanoi
winner of Diageo World Class 2 ] H E B HIHIE 2F SH| S HEo A
Korea 2018 and Beefeater Q BAROIM M2 BAR SWALLOWS|  ZIAte] AEtU D Holdg MEO0[=
MIXLDN Korea 2017, and 1 HiElE ZIFIZHJAY NAMITE) TSHX Zaf g o| 0| WX EIL|C}
has represented Korea at 1} st EESt HAE A\IZEZ MEE HEEIG B30 SCiE QI
international bartending MEolL|Ct, st HiElgl WS st2o| Ztzt2 3t ZI XISt HiEIE 9
competitions. CHESH= HIEID = o ol ZXISt AJLN 2+ Y 1f HIEL HEEIE 9|
: A = MO| oK Est A3l
He will showcase his signature ~ SFEIE1= DIAGEO WORLD CLASS g0l of x| = SHE S
approach to cocktails at KOREA 2018 £, BEEFEATER St-0] 9] ofZ 2t Bl BHLEE AR
Q Bar, blending refined MIXLDN KOREA 2017 ?&
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1he Cultural
Spirit ol Korea

Korean Gastronomy Week also introduces a selection of cultural experiences

celebrating beauty, flowers and traditional folk art.

32




K-BEAUTY & WELLNESS WORKSHOP

THE K-BEAUTY & SKINCARE
WORKSHOP OFFERS AN
ELEGANT AND PRACTICAL
INTRODUCTION TO THE
PHILOSOPHY BEHIND MODERN
KOREAN BEAUTY.

ed by Yeou Yeoun Joo -
Founder and Director
of Yeon Spa, the session
draws on her expertise in
skin analysis, beauty and
cosmetic science. Guests will
experience advanced skin
analysis through an AI Beauty
Mirror and professional
skin analysis device, with

20O CTOBER

personalised results available
via QR code. Blending beauty
quizzes, real-life cases and
skincare insights tailored to
Hanoi’s environment, the
workshop offers a refined yet
approachable way to better
understand one’s skin and
create a more considered,
sustainable beauty ritual.
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KTT.ORAL
ARRANGEMENT
WORKSHOP

22ND OCTOBER

tepinto therefined world of Korean floral

design, where seasonal blooms, organic

forms and thoughtful composition come
together in an expression of quiet elegance. This
hands-on workshop invites guests to discover the
distinctive beauty of Korean floral aesthetics,
learning to balance colour, texture and natural
movement to create an arrangement inspired
by the simplicity of nature.

The experience is led by floral designer Ah
Ram, a certified floral instructor and holder
of Korea’s National Technical Qualification
in Floral Design, and owner of Moriah Flower,
with studies at Nature Flower Academy. She
will bring a considered perspective to the art
of floral design, combining Korean sensibility
with a broader international approach to
flowers and composition.
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Part 3

TRADITIONAL KOREAN
MINHWA (FOLK PAINTING)
EXHIBITIONS HIGHLIGHT
VIBRANT, SYMBOLIC
WORKS FROM THE JOSEON
DYNASTY (1392-1910)
ALONGSIDE MODERN
REINTERPRETATIONS.

TRADITIONAL KOREAN
MINHWA EXHIBITION

16T H=25TH:0CTOBER

uests are invited to explore the distinctive world of Korean Minhwa - traditional folk painting
celebrated for its expressive aesthetics, symbolic imagery and storytelling. More than decorative
art, Minhwa reflects the hopes, beliefs and everyday lives of generations of Koreans.

Itsvibrantvisual language offersa fascinating windowinto Korea’s culturalimagination, complementing
the festival’s broader celebration of heritage and contemporary interpretation.

=Eot moint 4Tl ofO|x|, a2 Cfetet 0|0p7|E EHot2 ot= HE st
(B, 2l=hel MAIE ULIENR. st Eadt ZASE o, 2 Al
gr=melel a%n E, 221 2Y9 E5S HoI2 oYLt 45&
Hxl= Mot SFct HE Sofl ot= 1Ro| Mt 2otA JddEHE A=

= ACH, MSH A MlMS oM ZHot= OftH Sh=0|AlFZof =
StLiol SEot 2otd Fd s HEL o
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Sip The Soul

ol Korea

Embark on a journey through Korea’s cherished drinking traditions, where
heritage meets refined craftsmanship in every sip. Discover OmyNara and
Cho Ok-Hwa Andong Soju - two spirits that capture the soul of Korea.
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Part 4
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ty

=ty JOMYNARA

OmyNara is an Omija winery that manufactures wine using traditional
fermentation methods and oak barrel maturation methods using eco-
friendly Omija originating in Korean soil.
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myNara is a famous Korean

winery  renowned  for

transforming the unique
Omija berry into refined wines and
spirits. Grown in Mungyeong, a
region celebrated forits high-quality
Omija, the fruit is cherished for its
distinctive harmony of five flavors:
sweet, sour, bitter, salty and spicy.
OmyNara combines traditional
Korean fermentation techniques
with contemporary winemaking
and distillation craftsmanship to
create a sophisticated expression
of Korean heritage. Its signature
OmyRosé, known as the world’s
first Omija wine, offers an elegant
and complex tasting experience.
The winery also presents sparkling
Omija wine and premium distilled
spirits, showcasing the versatility of
this remarkable Korean ingredient.
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CHO OKTIWA
ANDONG SOJU

Cho Ok-hwa Andong Soju represents the enduring heritage
of Andong’s traditional soju-making culture, passed down
through generations with exceptional craftsmanship.

oday, this legacy is

carried forward by third-

generation successor
Kim Yoonkeun, Director of
Cho Ok-hwa Andong Soju,
grandson of Master Cho
Ok-hwa and a successor of
Andong Soju’s traditional
cultural heritage. The family
continues the tradition of
producing Andong Soju using
time-honored methods and
carefully selected ingredients.
Traditional Andong Soju
reflects a meticulous process
rooted in patience, precision,
and generations of accumulated
knowledge. Its heritage is
closely intertwined with
Andong’s rich cultural identity,
making it more than a spirit, it
is a taste of Korean history and
tradition.
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Stellar Steakhouse

Opening hour: 6PM - 10.30PM

ﬁ 62" Floor
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I Spoons

Opening hour: 6AM - 10PM
62" Floor 4
b




Stellar Teppaﬁyaki \ {

Opening hour: 6PM - 10.30PM
62M Floor »
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Opening hour: 5PM - 2AM
62M Floor




IN COLLABORATION WITH

‘ D Ministry of Agriculture, ZF_H‘"ELP[HE'F_IEEH/\I‘E

Food and Rural Affairs DAI SU' QUAN DAI HAN DAN QUOC TAI VIET NAM

SPONSORS

& PARATAAIR ALCHEMY.

ASIA

J7hp4 - ¢! o=
ey
o NpoNGsoIT o OMYNARA
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4 Edition

16 525 0CTOBER 2026

INTERCONTINENTAL HANOI LANDMARK72

Keangnam Hanoi Landmark Tower, Plot E6, Cau Giay New Urban Area,
Yen Hoa Ward, Hanoi, Vietnam

T: +84 24 32753669 | W: landmark72.intercontinental.com



