
A TASTE OF ONJIUM  

Traditional Food for Modern Dining

Committed to its mission to ‘create in the right way’, Onjium was

founded in Seoul as a research institute to better bridge Korea’s past and future.

Made up of three studios – Clothing, Housing, and Food – Onjium studies the old ways

and its enduring wisdom and philosophy, so that they can reflect on these themes for 

the here and now.  At Onjium, they nurture a new generation of artisans, thoroughly 

disciplined in theory, craftsmanship and mindset.  Each studio passionately conducts 

research and experiments in their respective field, working together with other

 institutes and experts to push boundaries and create for the future.

Onjium’s Food Studio collaborated with Genesis to create the 

Genesis House Restaurant, a Korean cultural experience refreshing 

ancient recipes of the noble class and royal cuisine of the Joseon Dynasty 

for the modern palate.

Waiting for what nature brings
Food by Onjium reminds you of the meaning of eating, caring, and discerning 

the meaning of a meal created in the right way.  The Onjium menu served at 

Genesis House comforts your palate and body through harmony and 

balance, delivering sincerity from Korea.





GENESIS HOUSE CURATED BY ONJIUM

SURANCHAE
Chilled Abalone, Diver Scallop, Snow Crab, Octopus, Poached Egg, Pine Nut Sauce 수란채수란채

Suranchae has been handed down for generations of the noble family clan 

in Gyeongju. Softly cooked and thinly sliced meats of seafood including 

abalone, crab, red sea cucumber, and octopus are topped with slices of 

crispy, sweet Korean pear, on top of which is placed a softly poached egg. 

Savory and nutritious pine nut juice is then poured over it.



DAEHA YUKJEUP NAENGCHAE
Prawn, Abalone, Asian Pear, Asparagus, Mustard Meat Sauce  대하육즙냉채대하육즙냉채

EOEUMJEOK * 
Black Cod, Shrimp, Scallops, Seasonal Salad  어음적어음적

NEOBIANI & BOM NAMUL *
Marinated Grilled Wagyu Sirloin, Assortment of Spring Vegetables  너비아니와 봄나물 너비아니와 봄나물 

JINJU BIBIMBAP **
Moo Radish, Spinach, Bracken Fern, Mung Bean Sprouts,  

Steamed Doenjang Sauce  진주식 비빔밥 진주식 비빔밥 

BAESUK
Poached Pear, Pink Peppercorn Crumble, Cream Cheese  배숙배숙

**Served with a side of soup and kimchi

Genesis House Curated by Onjium  
TASTING MENU

*Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness

Tasting Menu $175    |    Pairing Beverage $115



Light Bites

GOTGAM CHEESE MARI
Dried Persimmon, Brie Fermier, Brillat Savarin, Walnuts  곶감치즈말이곶감치즈말이

YEONGEUN TWIGAK 
Lotus Root Chip  연근튀각연근튀각

GIM BUGAK
Seaweed Chip  김부각김부각

GYEJEOL BUGAK
Seasonal Chip  계절부각계절부각

YUKPO
Beef Jerky, Pine Nut  육포육포

$14 Each



*Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness

SMALL PLATES

DAEHA YUKJEUP NAENGCHAE 
Prawn, Abalone, Asian Pear, Asparagus, Mustard Meat Sauce  대하육즙냉채 대하육즙냉채 

$37

CHAMCHI DOENJANG MUCHIM *
Raw Tuna, Doenjang, Cilantro  참치  된장무침  참치  된장무침  

$29

SURANCHAE *
Snow Crab, Abalone, Octopus, Scallop, Pine Nut Sauce, Poached Egg   수란채 수란채 

$39



*Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness

LARGE PLATES

TONGYEONG DOMI JJIM *
Sea Bream, Gochujang, Shiitake Mushrooms, Zucchini  통영식 도미찜 통영식 도미찜 

$40

EOEUMJEOK *
Black Cod, Shrimp, Scallops, Seasonal Salad  어음적 어음적 

$42

NEOBIANI & BOM NAMUL*  
Marinated Grilled Wagyu Sirloin, Assortment of Spring Vegetables   너비아니와 봄나물  너비아니와 봄나물  

$75



**Served with a side of soup and kimchi

*Served with a side of kimchi

NOODLES, RICE & SOUP

GOLDONG MYEON * 
Mixed Wheat Noodles, Shiitake Mushrooms, Onion,  

Zucchini, Soft Cooked Egg  골동면 골동면 

$29

GAMJA DUBUBAP **  
Pine Nut Tofu, Potato, Radish Tops  감자두부밥 감자두부밥 

$33

JINJU BIBIMBAP **
Moo Radish, Spinach, Bracken Fern, Mung Bean Sprouts,  

Steamed Doenjang Sauce   진주식 비빔밥 진주식 비빔밥 

$35



KIMCHI

BAECHU
Napa Cabbage  배추김치 배추김치 

OI
Cucumber  오이김치오이김치

GYEJEOL
Seasonal Kimchi  계절김치계절김치

$8 Each



DESSERTS

TEA SNACKS

GYEJEOL GALSU
Seasonal Fruit Sorbet  계절 갈수 계절 갈수 

$13

BAESUK
Poached Pear, Pink Peppercorn Crumble, Cream Cheese  배숙 배숙 

$19

PAT SIRUPYEON  
Steamed Rice Cake, Vanilla, Red Bean Crunch  팥시루편 팥시루편 

$17

KKAE GANGJEONG 
White Sesame Cracker  깨강정 깨강정 

$11

GUNGJUNG YAKGWA 
Korean Royal Palace Style Yakgwa  궁중약과 궁중약과 

$11


