


I believe in positive perfectionism.
My obsession with perfection remains strong
and continues to focus on the KBBQ trifecta of SEORAE.

The PERFECT MEAT QUALITY means that we
only use the best cuts sourced from the best farms,
featuring our signature meat, galmaegisal, the pork skirt meat.

The second step is the PERFECT MEAT PROCESSING using
a proprietary blend of marinade, complemented with
30-min massaging for the Galmaegisal.

Lastly, the PERFECT MEAT GRILLING includes
the unbeatable smoky aroma of white charcoal.

Chef Chul Park
The Founder of SEORAE







































(660ML) $28.90







서울 용산구 후암로 99

OUR OUTLETS

서울 성동구 마조로3나길 27

부산수영구 광안로62번길 1


