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『 What are the best things to do in Jungmun?』 is 

a café guide book that introduces 30 beautiful hidden 

cafés that can be reached in 15 minutes by car from 

ICC JEJU. From beautiful ocean view cafés to desserts, 

bakeries, and roastery cafés that are sincere about 

coffee, this booklet contains everything you need. 

I myself am an avid cafégoer. I have strictly selected 

cafés that I have personally visited and experienced. 

Now let’s go on a café trip together. 

ICC JEJU’s Jungmuni is telling you

What are the best things 
to do in Jungmun?
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Mano Coffee House

Sincerity for the best cup of coffee
#top_3_best_coffees_in_the_world #specialty_coffee #coffeecraftsman #matcha_latte

Mano Coffee House, which selects and brews only high-quality coffee beans for the best 
coffee, is a specialty coffee shop that proudly serves the top three coffees in the world. 
Just like the phrase “Coffee is a fruit” on the café wall, the first sip of Mano coffee will 
begin to provide such a delicate and fresh experience when the fruity taste from coffee’s 
acidity fills your mouth. Here, you can taste Panama Esmeralda Geisha, an extreme-
ly rare coffee, which is described as “God in a Cup”, with the pour-over brewing method. 
Accompanied by an in-depth explanation of coffee from this café owner who believes 
in the authenticity and immutability of raw ingredients, the original taste and aroma 
of coffee are further maximized. In addition to pour-over coffee, its matcha latte and 
matcha cookies made with Jeju organic green tea are also popular for their natural rich 
taste of fresh healthy green tea.

What does the word Mano mean in the 
name of the café, Mano Coffee House?
Mano means “handy” or “handmade” in Spanish, 
and it also goes well with my name, Lee Mano, so I 
decided on the name of the café.

I’m curious about the beginning of your 
interest in coffee.
When I convalesced in Gangwon-do, I thought I 
wasn’t able to enjoy coffee because I was a serious 
patient. One day, the priest next door confidently 
offered a freshly brewed cup of coffee to me, a pa-
tient. After drinking it, I didn’t feel any symptoms, so I 
consulted my doctor. He said, “The reason why peo-
ple don’t drink coffee is because most people drink 
burned coffee. It’s okay to drink fresh coffee that 
hasn’t been burnt.” His words piqued my interest 
and curiosity, and I wanted to study more about cof-
fee and create healthy coffee that not only patients 
but everyone could enjoy.

It is true that coffee has many different 
flavors. What unique taste of coffee do 
you want your customers to experience 
the most?

Lee Man-oh
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Coffee is a fruit, right? The fruitiest coffee is nothing 
special. It is a pity that people enjoy drinking coffee, 
which is not good for their health, in their daily lives 
due to large corporate coffee franchises that have 
damaged the unique taste of coffee for commercial 
purposes. In fact, coffee contains all five tastes. I hope 
that many people will feel the health and happiness 
that this coffee provides, with a cup of coffee that 
tastes like coffee with its unique fruity aroma and 
sweet taste while minimizing the bitterness of coffee. 

These days, it is no exaggeration to say 
that almost everyone in Korea enjoys 
coffee. Is there any basic knowledge 
about coffee that you want ordinary 
people know?
Depending on the coffee processing method, there 
can be thousands of types of coffee around the 
world, starting with natural coffee and washed cof-
fee. Unwashed, natural process coffee tends to have 
a slightly fruity flavor and  sweet taste by harvesting 
coffee cherries and then drying the cherries without 
removing the pulp. On the other hand, washed cof-

fee is processed by washing and drying the coffee 
beans, providing a clean and mildly sour. Since cof-
fee is a fruit, it must retain its sweet and sour acidity.

Who was the best customer you ever 
had and why?
There are too many. (laugh) There was a customer 
over 70 years old who said that drinking Panamanian 
Esmeralda Geisha coffee reminded him of a 17-year-
old girl. I also remember a customer from the Swed-
ish royal family who stayed in Korea for a year. He en-
joyed the coffee here with admiration, saying it was 
his first time drinking real coffee in Korea.

Panama’s Esmeralda Geisha coffee is 
said to be God’s coffee, but to be hon-
est, I was surprised by the price.
What makes Geisha coffee beans special is, above 
all, the special taste of the coffee beans. It is called 
God’s coffee because of its unique strong floral and 
fruity aromas. Geisha trees, which are tall and bear 
large fruits, have very low productivity. Geisha trees, 
which are tall and bear large fruits, have very low 

productivity and are rare, difficult to obtain, and nat-
urally expensive. I traveled all over the world to taste 
this coffee, but it was so hard to find it since there 
were almost no places that sold it 100% authentic. 
Ultimately, I wanted to let people taste this coffee, 
called God’s coffee, in Korea. 

Mano is famous as a cafe specializing 
in pour-over coffee, but there are ac-
tually people like me who enjoy latte, 
right?
Latte usually focuses on latte art. I think the most im-
portant thing is what kind of coffee beans the coffee 
in it should taste like. In fact, Some customers said 
they really liked the fruity flavor of the latte.

As a café owner, how would you like 
Jeju cafe culture to develop?
The essence of a café is a place that sells coffee. 
However, perhaps because of the new trend of In-
stagram, they focus on secondary things and there 

are no places that actually sell quality coffee. The 
only thing that can cause addiction is coffee, not 
nice scenery or desserts. And above all, I hope that 
coffee is considered food from the perspective of 
an ingredient. I hope that the coffee culture, which 
is sometimes enjoyed more than a meal, becomes 
a healthy and good addiction for people and makes 
them happy. I hope a café culture that values   the es-
sence of coffee.

What is vision of   the Mano Coffee House?
Mano Coffee House’s vision is to help create oppor-
tunities for everyone around the world to enjoy the 
taste of real coffee.

154-17, Jungmungwangwang-ro, Seogwipo-si

0507-1312-8866

09:00~20:30

Companion pets are allowed.
High chairs are available
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COTS CUPPA
European-style café as a hole-in-the-wall 
with authentic flat white
#european_sensibility #sunshine_cafe #outdoor_terrace #flatwhite

The café COTS CUPPA, which has the look of a prominent European exterior design, is 
said to have been inspired by Cotswolds, located near London, England. One wall of 
the café is filled with various wines and groceries, and some cakes baked by the café 
owner are elegantly placed on the counter. In the café, where orange-colored window 
frames and cube-shaped floor tiles are harmonized, just looking around these things 
makes you feel satisfied. A cup of coffee enjoyed in the warm sunlight on an outdoor 
terrace with a European vibe makes you feel as if you are in a small café in a European 
alley. Its best menu, Signature Cots, which combines savory espresso and sweet milk, is 
creamy, rich and flavorful. This café is reminiscent of the warmth of sunlight.

1st floor, 51 Worldcup-ro, Seogwipo-si

0507-1370-1918

Opening hours: 10a.m.-6p.m. 
(Closed on Tuesdays)

Kids-care zone / 
Companion pets are allowed
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RED
BROWN
A cup of coffee while 
admiring the spectac-
ular seascape in Jeju
#pour-over coffee #frenchbreakfast_black-
tea #parksoogijeong  #sea_of_  a_writer 

Inspired by the red color of the Ja-
maican blue mountain coffee, Red 
Brown is a pour-over coffee café that 
imports beans from more than 10 
countries, and roasts them directly. 
You can enjoy a variety of coffee fla-
vors, from the fragrant, fruity Kenya 
AA Masai to the savory and soft-bod-
ied Brazil Yellow Bourbon, along with 
the beautiful scenery of Jeju. 
The café offers 180-degree panoram-
ic seaviews, overlooking Hyeongje 
Island in the distance, Daepyeong 
Port and the beautiful coastal cliff, 
Baksugijeong like a huge folding 
screen. Today’s Recommended Cof-
fee, which is carefully served depend-
ing on the weather, atmosphere, and 
freshness of beans every day, always 
maintains a reliable taste. 
The French black tea ‘Wedding Im-
perial,’ with its sweet caramel scent, 
along with elegantly scented ‘Marco 
Polo’ are also enjoying a subtle pop-
ularity. There is a private workspace 
named the Sea of a Writer, which 
feels as if the sea was monopolized 
into the study. It is well equipped with 
writing utensils and is operated on a 
reservation system.

2nd floor, 49-50 Nandre-ro, 
Andeok-myeon, Seogwipo-si

0507-1378-8889

Opening hours: 11a.m.-8p.m. 
(Closed on Wednesdays)

Companion pets are allowed.

Ca
fe

 w
ith

 a
 g

en
ui

ne
 a

ffe
ct

io
n 

fo
r c

off
ee



1514

Salty Breeze
A resting place for surfers who ride the waves fol-
lowing the wind
#surfer’s_cafe #moroccan_sensibility #redvelvetcrople #saltyberrylatte

Jeju is the best surfing paradise in Korea. If you like surfing, you must come to 
Salty Breeze. This café is tastefully decorated by the owner, a surfer and baris-
ta, by taking things from nature. On a tree stump used as a chair, while watch-
ing the surfing videos played constantly like waves on the café wall under the 
moonlight-like lighting, your heart flutters as if you were riding a wave yourself. 
Signature menu items include Mellow Breeze, a combination of rich espresso 
and savory milk, and the Salt Berry Latte, with milk and cheese foam on top of 
homemade strawberry syrup. The Red Velvet Crople, which is sprinkled with 
red velvet powder like a jewel, is also popular for its vibrant and eye-catching 
appearance.

88 Yerae-ro, Seogwipo-si

0507-1308-0662

Opening hours: 
Mon. Wed. Thurs. Sun.10.30a.m.-7p.m. 
Fri. Sat. 10.30a.m.-9p.m. (Closed on Tuesdays)

 Companion pets are allowed.
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Café 1950
A café with impressive drinks inspired by Jeju
#blue_rooftiles #super_large_cafe #jeju_signature_drink #hole_in_the_wall_scones

Café 1950 stands out even from a distance as it is in a building with blue roof tiles. You can 
enjoy a view of Halla Mountain and the Jungmun Sea and a variety of menu items rein-
terpreted with motifs from Jeju. Not only the name of the café, which refers to the height 
of Hallasan, but also the unique signature menu items that recreate Jeju’s representative 
natural elements, such as basalt, Eoseungsaeng, Michangbat, and Saebyeol Sunset with 
their sweet tastes will stimulate your curiosity. Honey Malenka, a traditional Czech cake, 
which catches your eye among the basic cake types, is the signature dessert. The open 
floorplan with an exposed kitchen in the café enables guests to view how their beverage 
is being prepared. Without boundaries, a well-crafted seating arrangement with various 
design tables and chairs creates a sense of spaciousness and comfort. All over the walls of 
the café, photographers’ works are displayed to please the eyes, but the biggest attraction 
here is Hallasan itself, visible through the floor-to-ceiling windows. It is a spacious area 
with a 330.6m² indoor space and a 330.6m² parking lot that can accommodate groups, 
making it perfect for holding cultural events.

 1st floor, 90 Jungmungwangwang-ro, Seogwipo-si

0507-1360-0591

Opening hours: 
Mon.-Fri. 10 a.m.-9p.m. Sat.-Sun. 10a.m.-8p.m.

Companion pets are only allowed in the outside terrace area 
High chairs are available
Welcome groups
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A brunch 
that is a 
feast for 
the eyes 
and mouth

mûr

ba.ma.ro 

Camellia Garden

Witch‘s Hill
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mûr
French-style brunch in Jeju
#France # Provence #Brunch café #French toast

At the entrance to a quiet neighborhood near Jungmun, there is a café that embodies the 
beauty of Provence, France. When you open the white door of mûr, which is named after 
the French word for (fruit or grain) ripe, you are greeted by a bright kitchen that looks like 
a movie set. When you lean against the light-colored wood table or the bright beige-col-
ored wall soaked in sunlight and look out the window, you can see a peaceful country-
side landscape with a farm, a farmhouse, lush green fields and Jeju sea in the distance. 
The signature drink, Afternoon Apple is an almond and cinnamon black tea-based apple 
tea served in a wine glass. The fabulous French toast in mûr, which is crispy on the outside, 
but soft and fluffy on the inside, is loved for its lots of rich flavors, with fresh seasonal fruits 
and some homemade whipped cream piled on top.

I’m curious about why you started run-
ning a café in Jeju.
Lee Sang-mi I’m a cafegoer. While working in Seoul, 
I loved cafés so much that I went on a café tour 
around Seoul every weekend. With the recommen-
dation of my brother-in-law and sister, who run a 
dessert café in Jeju, I had the opportunity to realize 
my dream café in Jeju.

Why did you choose a quiet village away 
from the commercial district as the lo-
cation for your café?
Lee Sang-mi There is no special reason. Originally, 
this was an abandoned family home. The walls were 
all collapsed, but the moment I entered this house, 
the view of the sea and forest caught my eye, so I 
signed a contract right away.

Among the many cafés in Jeju, what is 
special about mûr?

Lee Jiyeon and Lee Sangmi
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of taste by using a minimum amount of sugar in the 
milk cream. Usually, it takes about 15 minutes for us 
to make food after taking the order. For example, 
when we bake a french toast, we don’t just bake it 
by coating it with eggs easily, but we add another 
coating called caramelizing, which takes a little lon-
ger. We place great importance on the taste of our 
dishes, cooked with care and sincerity, one by one.

Is there a reason to use wine glasses 
especially for tea-based drinks?
Lee Sang-mi I love wine, so I dreamed of a café 
where customers could enjoy wine in the evening. 
Although we don’t sell wine, I wanted to capture the 

bright and pretty unique color of the tea similar to 
the color of the wine in a transparent wine glass. For 
the ideal combination of tea and fruit syrup, we now 
find and use two to three teas from French brands, 
Florentine, Bolero, and Chamomile.

Are there any changes or plans that you 
envision for the future of mûr?
Lee Ji-yeon Rather than a big change, we plan to 
expand the brunch menu limited to bread to other 
foods. Specifically, we plan to expand the menu to 
include soups and salads using agricultural prod-
ucts from the surrounding Jeju region, such as Cho-
dang corn and potatoes.

Lee Sang-mi It’s definitely mûr’s kitchen. I really 
wanted to have an open kitchen. Most of our cus-
tomers are women. I think the realization of the 
kitchen that women dream of is the kitchen of mûr.

Does the mûr café have a special inte-
rior concept?
Lee Sang-mi I’d like mûr to give you a cozy feeling 
at your grandmother’s house in rural France. For the 
exotic French vintage concept, we tried to capture 
the sensibility and vibe we were pursuing without 
neglecting each and every accessory, from oil paint-
ings on the wall to European wooden trays.

Your café is loved for brunch. What kind 

of food can customers enjoy for brunch 
at mûr?
Lee Sang-mi  The main menu includes three types 
of French toast and croissant open-faced sandwich-
es. We try to develop menus tailored to the season 
using ingredients that suit the taste preferences of 
Koreans.

What do you think are the unique 
strengths of mûr’s brunch menu?
Lee Ji-yeon Everything here is beautiful. (laugh) 
First of all, it gives pleasure to the eyes. The home-
made fresh cream on French toast is special and 
so delicious even for me. Considering the harmony 
with the fruit in the toast, I try to maintain a balance 

28 Haye-ro, Seogwipo-si

064-900-3685

Opening hours: 11a.m.-7p.m. 
(Closed on Mondays)

No kids zone
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Healthy natural taste of Jeju, a popular hole in the 
wall café with bagels
#natural fermentation #bagels #organic #brunch

Like the name that abbreviates the meaning of bake, make, and roast, the famous 
brunch cafe ba.ma.ro in Jungmun complex makes bread, makes sandwiches, 
and roasts organic coffee beans every day. Tall palm trees can be seen through 
the high windows, and the light green chairs placed at each white table are as 
fresh as leaves. The signature dish here is a chewy, naturally fermented bagel, 
made with organic flour and Jeju honey without butter, sugar, eggs, or milk. Just 
looking at the cross-sections of the Avocado Egg Bagel Sandwich made with its 
bagels and colorful vegetables, you can feel delicious thick and rich treat and 
even worry that it’s so big you can’t even take a bite out of the whole thing. The 
representative brunch menu in ba.ma.ro, where its dishes are made from fresh 
seasonal organic agricultural products on Jeju soil, is Ba.ma.ro Plate. Along with 
bagels, fluffy scrambled eggs, bacon, king oyster mushrooms, and fresh vegeta-
bles are healthy and in harmony with taste and color. 

Ra-dong in Shinwoosung Town, 29-9, 
Jungmungwangwang-ro 72, Seogwipo-si

064-738-7832

Opening hours: Mon.-Sun. 8 a.m.-8.30 p.m. 
(Brunch time 8 a.m.-3.30 p.m.)

Companion pets are only allowed in the 
outside terrace area 
High chairs are available

ba.ma.ro 
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Camellia 
Garden
A tranquil brunch restaurant with a 
taste of Jeju
#hole-in-the-wall brunch café #vintage interior #camellia flower #retriever

After passing through the camellia tree-lined road, where flowers bloom beau-
tifully in accordance with the pace of Jeju’s seasons, you will find the cozy and 
idyllic cafe Camellia Garden. It is a café run by three generations, with the fa-
ther carefully cultivating the garden on the grandfather’s mandarin orchard, 
the mother cooking, and the daughter greeting customers. The café interior, 
with its vintage wallpaper, curtains, tables and furniture, creates a cozy feeling 
of relaxing in a remote European mountain cabin. The kindness of the owner 
with a sweet smile makes this place even more friendly. The café which offers 
a variety of brunch menus is loved for its thick French Toast and Cobb Salad 
with plump and tender shrimp. Sitting by the window, enjoying a delicious 
brunch and the view of the mandarin orchard and leafy green garden, you will 
feel the moment when the joy of life in nature is realized. Don’t miss the re-
freshing sweetness of Green Mandarin Salad Pasta and Green Mandarin Ade 
made with green mandarins soaked in the summer sunlight.

117, Ieodo-ro 343beon-gil, Seogwipo-si

0507-1326-6042

Opening hours: 11a.m.-6p.m. 
(Closed on Wednesdays)

High chairs are available
No group seats
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Witch’s Hill

Bountiful sea, bountiful brunch
#Movie Witch filming location #ocean view #brunch #cat

On the hill of Jeju Olle Trail Route 8, there is a café with a rooftop where you 
can take in the vast ocean at a glance. As it is famous as a filming location for 
the Korean movie “The Witch”, the name of the café is also Witch’s Hill. Beyond 
the floor-to-ceiling windows that extend to the high ceiling of the café, you can 
enjoy a vast ocean view on the right, and the panoramic view of the neighbor-
hood and Hallasan Mountain on the left.  The signature menu, T-Ade, based on 
handmade syrup, is gaining popularity, and Brunch Set A, Brunch Set B, and 
Big Jumbo are well-organized with foods that are highly favored by the public. 
Among the brunch menus, Brunch Set B, which consists of a soft cheese om-
elet, bacon, and shrimp basil pesto, is the most loved by customers. The cats 
here dozing off in the sunlight on the café terrace is so cute that they some-
times steal the attention of customers from the sea view.

1st floor, 205 Yeraehaean-ro, Seogwipo-si

010-5003-8816

Opening hours: Monday-Sunday 9a.m.-6p.m.

Companion pets are allowed 
High chairs are available
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flott

Fresh brunch with fabulous plating
#all-day brunch #plating #wine #Parnas Hotel

The all-day brunch café flott, which consist of comfy chairs and floor-
to-ceiling windows filled with greenery views, and artistic plating, is 
located on the first floor of the Parnas Hotel. Named after flott, which 
means “elegance” in Swedish, the spacious interior of the café ex-
udes a neat and sophisticated atmosphere, like a hotel lobby. The 
first thing in the café that greets guests is a bright and vibrant flower 
arrangement placed on a tile table resembling the color of Jeju vol-
canic clusters. You can enjoy all-day brunches with specialty coffee, 
every type of flavored wine, and even small dishes from morning to 
evening without a break. The elaborate menus here are largely di-
vided into brunch, main menu, omelet, soup, salad, and dessert, 
giving unique, elegant and a real taste experience. Its popular menu 
items include Plate Brunch with various flavors, the thick Blueberry 
Pancake topped with blueberry compote, Octopus Black Pasta, the 
long baguette sandwich, and Black Pork Jambon Sandwich served 
with French fries and carrots. Among the different types of drinks, the 
menu Jeju Carrot & Orange Juice is consistently loved by customers 
for its fresh and healthy taste of Jeju’s nature.

 1st floor, 100 Jungmungwangwang-ro 
72beon-gil, Seogwipo-si

064-803-0320

Opening hours: Monday-Sunday 8a.m.-7p.m. 
(Meals can be ordered until 6p.m.)

Kids Friendly Cafe
High chairs are available
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If an old book of poetry became 
a café
#dessert shop #mousse cake #quaint atmosphere #cat

In quiet Yerae village, where a large hackberry tree 
stands as if it remembered the long past, Café Lee 
Jeong-ui’s House is located. After parking on the main 
road, a little far from the café, it is fun to walk through the 
tranquil winding alleys looking around the small village 
as if you were visiting a friend’s home. “Lee Jeong-ui” of 
the café Lee Jeong-ui’s house is the name of the grand-
mother who raised the owner. It contains the heart of 
a granddaughter who wanted to call her grandmother 

by her own name, as she was called by her roles rather 
than her name all her life. The interior of the café, deco-
rated by the owner, who loves poetry, affectionately re-
flects family narratives and old memories by photos of 
the owner’s first birthday, her uncles’ old books, and her 
aunt’s dressing table and so on. The display case, neatly 
decorated with the owner’s homemade desserts, is like 
a jewel box. The signature menu is Lee Jeong’s Cake, 
which has a savory taste with black sesame mousse, 
and the cute mousse cakes with bright colors and lyrical 
names stimulate curiosity and imagination. When you 
split the water drop-shaped Red Cornelian Cherry Cake, 
the beautiful texture is revealed, brightly presenting the 
freshness and sweetness of strawberries and kiwi. The 

Lee Jeong-ui’s
house

coffee and tea here served with the dessert have a light, 
non-irritating taste to create a balanced and harmoni-
ous taste with the dessert.

What kind of café did you dream of get-
ting when you started your café, Lee 
Jeong-ui’s house?
I always thought that if I were to open a store, I would 
definitely do it under my grandmother’s name. I 
grew up at my grandmother’s home since I was 3 
years old. I truly wanted to find my grandmother’s 
original name for her, who had been called some-
one’s name like Huni’s mom and grandfather’s wife 

all her life. First of all, I dreamed and hoped that the 
café Lee Jeong-ui’s house, named after my grand-
ma, would be like a friendly friend’s house or a neigh-
bor’s house. So, I decided to call this place a “dessert 
shop” rather than a café, hoping that it would be a 
comfortable space where Jeju people, rather than 
tourists, could stop by and chat, like a local corner 
store. 

Where did the phrase “about time and 
flow”come from, written like a subtitle on the 
sign standing at the entrance to the café?
This is a phrase from a book about mathematics 

22-1, Yerae-ro 144beon-gil, Seogwipo-si,

0507-1413-8086

Opening hours: Monday-Sunday 11a.m.-7p.m.

Companion pets are allowed.

Kang Eun-jung
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that I once read. Like that phrase, I always want to 
keep changing events and desserts every season. It 
is not a cafe that simply serves drinks and desserts, 
but various performances and book discussions are 
held in my favorite space according to the passage 
of time.

There is old furniture and objects inside 
the cafe. Is there a special reason?
I tried to fill this place, which is almost the same as the 
atmosphere of my house, with the stuff I had at home. 
My uncle’s chair and my aunt’s dressing table.... As my 
uncle and aunt became independent, the furniture 
that no one used and left still looked so lonely.

Where do you get the inspiration for 
your desserts, each with lyrical names?
I like poetry collections and books. I try to recall a lot 
of those images from my favorite poems and movies. 
Above all, I think the name given to the dessert should 
be associated with the season and taste in harmony.

Do you have a personal favorite dessert 

menu?
There is a menu called “Gunsan” in the shape of a 
square with the motif of Gunsan, a large oreum be-
hind this village. It’s a caramel- and pecan-based 
dessert, and it takes really good. 

Who was the best customer you ever 
had and why?
There was a couple who made a reservation for a 
cake over the phone a month ago. They visited here 
with their mother and celebrated her birthday here 
with the cake they ordered. After that, they happily 
shared the cake with the customers here. Surprising-
ly, a customer bought a cake here in return and gave 
it to them as a gift. At that time, I was so happy with 
the warm-hearted customers.

Is there someone important you would 
like to invite to this café?
My grandma. Even when my cafe was in Jungmun 
and her house was right around the corner, she 
didn’t come because she was worried that younger 
customers might be uncomfortable with older peo-

ple. In fact, my grandmother has never seen or visit-
ed this place.

What do you love most about this place?
The hackberry tree at the entrance to the café. The 
reason I chose this place is because of that tree. I 
love to quietly gaze at the tree here where I work. 
Also, I’d like to share with people the charm of this 
small village with old trees.

Which existing book of poetry would it 

most resemble if an old book of poetry 
became a café?
Rather than book of poetry, I would like to talk about 
the novel Pyoryudo(a floating island) by Park Kyung-
ri. The main character of the novel is also a café own-
er. I thought her like was like mine. Floating islands, 
drifting islands that represent people’s lives, are the 
best match.

How would you describe this café in one word? 
The cafe I love.
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OLDIE BUT 
GOODIE
The ideal combination of coffee and dessert.
#crople hole-in-the-wall #cookie hole-in-the-wall #dog friendly #house renovation

Like the cafe’s name, which means ‘old but still good,’ it captures classic values. 
It has the exterior of an old two-story house as it has been before. Inside the 
café that shines a subtle light, heavy black steel tables are scattered sparse-
ly like islands, giving a restrained aesthetic of simplicity and minimalism. The 
second floor, connected by an old external staircase, has private spaces for 
taking some personal time. In fact, this café already has a reputation for de-
lectable cookies and coffee. Among the cookies decorated like pretty pebbles, 
Black Injeolmi Cookies are loved by a lot of customers for their chewy rice cake 
texture. Its Crople topped with plenty of brown cheese and Pio Coffee with pis-
tachio cream also offers a nutty sweetness. The timeless classic combination 
of coffee and cookies is always the best choice.

3938

330 Iljuseo-ro, Seogwipo-si

010-9082-1914

Opening hours: 11a.m.-9p.m. 
(please check for unplanned 
closures before you visit)

Pet friendly cafe/No kids zone
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4140

VolsKafé
The scent of bread can 
be felt in the swaying 
wild flowers.
#mandarin warehouse remodeling 
#planterior #bakery café #salt bread 
hole-in-the-wall

The old mandarin warehouse, which 
has been transformed into a chic 
café, stands tall in the field with a 
wide view of Hallasan Mountain. This 
café, named Vols, an abbreviation 
of volume, in the hope of harmo-
nious adjustment and blending of 
the landscape and taste, is a bakery 
café where a professional pastry chef 
bakes fresh bread every day. When 
you open the iron door and enter, 
the various breads in the transparent 
showcase attract your attention and 
stimulate your sense of smell. The 
signature bread here is savory Shio 

Pan made of New Zealand butter 
and sweet Tiramisu Croissant, which 
is squeezed into cream cheese by 
pressing espresso capsules that are 
stuck like horns, are popular. Sitting 
here, enjoying fresh bread and cof-
fee, and looking over the window 
frames filled with wild flowers flutter-
ing in the wind, you will realize once 
again that nature is the best picture. 
The signature drink Vols Latte with its 
captivating sky-blue color and Jeju’s 
seasonal fresh fruit drink in a cute 
bottle named for the month always 
raise expectations.

6268 Iljuseo-ro, Seogwipo-si

070-7779-1981

Opening hours: 10a.m.-8p.m. 

Companion pets are allowed
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4342

Sweet dessert made with organic milk
#animal welfare #organic milk #ice cream #seasonal fruits

In front of Daepo Port, there is a café that makes healthy desserts with Jeju 
organic milk from a dairy farm adopting animal welfare standards. To en-
ter this café, you must first pass through an unusual entrance shaped like a 
cute milk carton. The local desserts here are made with seasonal fruits and 
fresh milk grown in Jeju, putting the value of health   first. Organic milk ice 
cream made with milk milked that day from cows naturally grazing in the 
grasslands of Hallasan Mountain and Bingsu made with seasonal fruits give 
customers infinite trust in the ingredients. In addition to milk, this place is fa-
mous for desserts made using local ingredients. You can enjoy a crispy and 
fresh dessert called “Jumpijeonggwa” using pesticide-free mandarin peel.

2nd floor, 174 Daepo-ro, Seogwipo-si

0507-1353-4564

Opening hours: 11a.m.-6p.m. 

Kids care zone/ 
A dog in a cage is only allowed

Café onol
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4544

OTTO DONUT
A cozy shop selling fluffy donuts
#bakery tour #donut hole in the wall #signature donut #gift wrapping

OTTO DONUT is a donut specialty café that gives you free donuts as fluffy as 
clouds when you take out your coffee. Its cute name OTTO is taken from the 
word “auto” from the donut machine designed by the owner’s father and 
implies the donuts freshly made every day in the machine in the café. The 
doughnuts reflect the real taste of Jeju’s nature, such as Daejeong Manong 
Glaze with garlic cream and Seogwi Malcha Forest Donut made from or-
ganic green tea in Dawon. Its coffee is moderately acidic and flavorsome. 
The donuts’ sweetness and coffee’s bitterness make a fantastic pairing. All 
disposable products in the café use biodegradable materials to protect the 
environment.

1st floor, 87 Jungmunsang-ro, Seogwipo-si

0507-1325-7014

Opening hours: 8a.m.-6p.m. 

Companion pets are allowed
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4746

Mi(Beauty) Bakery Café 
Beautiful gourmet space with a variety of bread
#bakery tour #organic #natural sourdough #reasonable price

Lim Soon-mi, the owner of the bakery café, who learned baking because 
she loves bread, opened Mi Bakery Café after the end of her name mean-
ing beauty and asked for help from the master who taught her how to 
make bread, and brought him here to work with her. They carefully bake 
fragrant bread every morning using good ingredients such as home-grown 
sourdough starter and organic wheat. When you enter the black container 
building with the delectable smell of freshly baked bread, the central dis-
play stand is filled with plenty of flavorful breads and cakes. Ciabatta made 
through low-temperature aging, healthy Grandpa Nurungji Bread contain-
ing scorched rice and five grains, and Jeju Pumpin Campagne are popular. 
Juice made by squeezing fruits produced in Jeju each season is also worth 
tasting. Beyond floor-to-ceiling windows of the café, an old boat standing 
alone under a large tree is as impressive as a painting. There is a prome-
nade from the backyard for a delightful short walk with a view of the sea 
after filling your stomach with delicious bread.

780 Ieodo-ro, Seogwipo-si

0507-1382-6812

Opening hours: 8.30a.m.-7p.m. 
(Closed on Wednesdays)

High chairs are available
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4948

Gwangpyeong 
Bakery
A healthy bakery for 
a friendly couple in a 
tranquil village
#sourdough starter #low-temperature 
fermentation #rich white bread #pretzel

On the outskirts of Gwangpyeo-
ng-ri, the first village below Hallasan 
Mountain, there is a small bakery in 
the front yard of a private home. A 
couple who loves bread opened the 
bakery café in their own yard to meet 
their craving for fresh bread. The taste 
and quality of bread are well-known 
throughout the neighborhood. The 
signature menu Hokkaido bread, 
rich white bread made with natural 
fermentation using whipped cream 
without using water, is always very 
popular, so if you want to try it, 
you need to get there early. Mainly 

healthy meal breads are made here, 
but on Saturdays you can find special 
types of one. Among them, Red Bean 
Butter Bread, which is made from 
organic flour and natural sourdough 
starter and is filled with French gour-
met butter and domestic bean butter, 
is very popular. There are three tables 
inside the cozy bakery, and when you 
order bread and coffee, it is served in 
a daily plate and coffee cup used to 
suit their tastes in their daily lives.

34-68 Gwangpyeong-ro, Andeok-
myeon, Seogwipo-si

010-9414-4157

Opening hours: 11a.m.-6p.m. 
(Closed on Sun. Mon. and Tues.)

Companion pets are allowed 
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5150

222 Soboridang-ro

A dessert café full of Jeju sensibility
#mandarin orchard #tiramisu hole in the wall #Soborley Latte #emotional café 

Café Soboridang-ro 222, which uses the actual road name address, is located at 
the entrance to a quiet village, making it a great place to spend a quiet afternoon. 
The cream-colored and wood-toned exterior and interior create a comfortable 
feeling, and although the café is not spacious, the floor-to-ceiling windows add to 
the sense of openness. Beyond the picture frame-like glass windows, green trees 
and stone walls evoke a Jeju sensibility, and especially in winter, you can enjoy 
the view of mandarin orchard where golden mandarins ripen like flowers. The 
signature coffees are Flatspänner, a rich latte topped with soft homemade cream, 
and Sobori Latte with ice cream. In particular, the homemade dessert Red Bean 
Injeolmi Tiramisu, which contains soybean paste and injeolmi(Korean rice cake) 
in between, has an intense somewhat nutty taste and a naturally chewy texture.

222 Soboridang-ro, Seogwipo-si

0507-1308-7896

Opening hours: 12noon- 6p.m. 
(Closed on Tuesdays)

No kids zone
Only for small groups of four
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5352

FRANGERIE

A bakery café that bakes fruit
#Apple Bread #Hallabong Bread #Kensington Resort #bread gift set

Fruit boxes are placed in Frangerie, which has the motto of the healthy food 
culture of the French. Apple-shaped bread filled with cream cheese and apple 
jam is a beloved signature menu item. If you purchase a set of 6 apple breads, 
they come in an real apple box, making them great as gifts. Whenever the fruit 
bread series is released here, customers are amazed by “Is this really fruit or 
bread?” The signature drink Harubang Cube Dolce Latte with coffee ice in the 
shape of Dolharbang, offers the sweetness of coffee with a rich body. Frangerie 
is more cost-effective than any other cafés, breaking the common belief that 
bakeries in hotels are expensive, and up to a 10% discount is available for local 
residents.

29-29, Jungmun Gwangwang-ro 
72beon-gil, Seogwipo-si

0507-1391-9107

Opening hours: 9a.m.-11p.m.
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5554

SEOUL ANGMUSAE 
in Jeju 
A colorful, large café that is great to visit 
with children
#dessert café #Kouign-Amann #kid-Friendly #colorful

ANGMUSAE is the Korean word for parrot. Seoul Angmusae, a famous cafe 
located in Seongsu-dong, Seoul, flew to Yak Village, a recreation complex 
in Jeju. This is a large café with colorful desserts and drinks, where children 
can color and play as much as they want. Kouign-Amann, a signature dish 
with a crunchy texture, is available in a variety of flavors. Parrot Egg Mad-
eleine, which looks like a parrot’s egg, and the colorful rainbow-colored 
Seoul Angmusae Slush are fun just to look at. Jeju Hallasan Roll, which is 
topped with soft brioche ink and sweet bittersweet green tea cream in the 
shape of Hallasan, is a special menu item only available at the Jeju branch, 
so don’t miss it.

162, Saekdaljungang-ro, Seogwipo-si

0507-1333-1940

Opening hours: Monday-Sunday 
9a.m.-8p.m.

Kids friendly café 
Companion pets are allowed 
High chairs are available

Sw
ee

t t
em

pt
at

io
n,

 d
es

se
rt 

he
av

en



5756

Relax in 
an exotic 
atmosphere

GOSRAN 

Café Eulli

[ti]

Ruddy’s

Café Sodam

Café CANOPUS

Café SLR

South Shore

BADABARA Bakery & Cafe

The Cliff

I‘m spacing out 
while staring at 

the sea.



5958

Gallery inside the café, 

landscape painting outside the café 

#gallery café #Einspänner #walk #cat

If you walk along a peaceful forest path, a quiet café 
stands like a large tree in a wide green garden. In the 
café, original paintings by famous domestic and foreign 
artists such as Belgian painter Koen van den Broek, Kim 
Il-hwa, and Kim Bo-hee occupy the interior walls gen-
erously, making you feel like you are in a small gallery, 

allowing you to enjoy a quiet moment of relaxation. The 
deep greenery that fills the floor-to-ceiling windows 
looks like a living landscape painting by artist Kim Bo-
hee. How much deeper the color of this atmosphere 
becomes on a rainy day! The fluffy Basque cheesecake 
baked by the young couple who owns this cafe, Gosran-
schäner with soft cream on a rich latte, and the brightly 
colored Yuja(citron) Apple Tea are other masterpieces 
that satisfy the taste preferences of customers. Don’t for-
get to take a charming walk here, which has a 7,200m²
lush green forest garden where 15 cats coexist.

I’m curious about why you started run-
ning a café in Jeju.
Cho Seung-yeon In August 2019, I quit my job in 
Seoul and took over the rice cake shop that my fa-
ther-in-law had run in Jeju. After the rice cake shop 
was closed down due to low profitability, my wife 
and I, who enjoy coffee and desserts, decided to 
start a café. We did a lot of preparation, including re-
searching coffee and desserts.

Han Ji-hee  At first, we had no experience in run-
ning a café, so I first worked at a large franchise cafe 
to learn cafe management in a systematic way.

Beyond the simple concept of a space 
to drink coffee, what makes your café 
GOSRAN special?
First of all, our coffee from Gosran is actually su-
per delicious! (laugh) Here are the most frequently 
asked questions from guests. Customers look at the 
works of art in every corner of the café and show a lot 
of interest and affection for them, starting with the 
question, “Is this a gallery?” In particular, pictures be-
come a medium for natural conversation with them. 

Sometimes well-known artists come as regulars and 
spend time comfortably.

1st and 2nd floors, 81-40 Byeongak-ro, 
Andeok-myeon, Seogwipo-si

0507-1372-2949

Opening hours: 10a.m.-6p.m. 
(Closed on Wednesdays and Thursdays)

Kids & pets friendly café 
High chairs are available

Han Ji-hee and Cho Seung-yeon

GOSRAN 
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6160

I was surprised to see the painting, 
one of Deep Forest Series by artist 
Kim Il-hwa on display in the women’s 
bathroom. Even the bathrooms of the 
world’s most famous galleries couldn’t 
be like this. How did you get these won-
derful original paintings?
Cho Seung-yeon These are works that my father-
in-law as an avid art collector owns in his daily life 
because he had a great interest and affection for art. 
His love for art is so special that he built a painter‘s 
studio and a villa in this garden for Koen Van Den 
Broek, a Belgian artist who loves Jeju.

Han Ji-hee In the front yard of the villa, actress Kim 
Yoo-jung filmed the commercial for Toretta ionic 
drink. The paintings displayed here are exclusively 
the domain of my father‘s taste. (laugh)

How do you get inspiration for menu 
development?
Han Ji-hee  First, I develop a menu that harmonizes 
my tastes with my customers‘ needs. I always to try 
to look at my café from the customer‘s perspective, 
not the other way round. 

Cho Seung-yeon When we have a day off and 
travel, we try to get inspired by visiting as many 

different cafes as possible. For menus that 
particularly fascinate us, I look for recipes myself, 
interpret them in my own way, and try to make 
them in different ways.

Personally, whenever I visit a café, I 
wonder what menu items the café own-
ers like and enjoy the most at their cafe.

Han Ji-hee  It‘s definitely Americano Coffee. (laugh) 

While working at a cafe, for example, if customers 
keep coming, the latte type of coffee gets cold and 
loses its taste. Since we always have to be prepared 
to serve customers, our dessert choice is an easy-
to-eat cookie.

Are there any memorable or unforget-
table customers?
Cho Seung-yeon  I remember a couple who moved 
from South Africa to Jungmun. Since my wife has 
studied abroad, she naturally communicate in 
English when foreigners visit here. However, every 
time the couple come, they ask us any Korean 
expressions they are curious about and try to 
practice and learn at least a word of Korean. As the 
conversation that started in small talk continued, 
relationship and emotional intimacy has developed. 

Could you please tell me about your 
café regulars?
Han Ji-hee   The main customers are local residents 
rather than tourists. Some of them come from Jeju 
English Education City and Gangjeong New Town.

How do you want your customers to 

spend their time in your café?
Cho Seung-yeon  We don‘t like things that are 
kind of special and flashy. Like the name of this 
café, I hope you quietly have a peaceful break. In 
addition, I’d like tourists remember like this, ‘It was 
such a tranquil and nice café in Jeju‘ although they 
stepped by here even by chance. 

What do you think about a Jeju café 
trend as a café owner?
Han Ji-hee  Previously, large cafes were popular, 
but I think there are many good cafés with their 
own strengths and presence.

Cho Seung-yeon There is a dark side to its business 
trend. It‘s just a pity that so many different cafés are 
not sustainable and disappear.

What is the secret of this café that can 
last a long time in this business envi-
ronment?
Cho Seung-yeon  Trends are literally ever-chang-
ing. I think you need to have your own core unique-
ness and identity.
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Café Eulli

6362

A family café that invites Hallasan Mountain 
and Oreum
#floor-to-ceiling windows #Halla Mountain view #crople #piano #fireplace

Café Eulli, named after the old name of the village, is a café run by a Jeju 
native family whose father built the house for café himself and filled it with 
furniture and decorations made by him. Sunlight harmonizes with Jeju’s 
natural scenery, including Hallasan Mountain, Oreum, and stone walls, 
contained within the house-shaped window frames that fill the walls of 
the high-ceilinged house, illuminating the indoor of the café. The signature 
dish here, always loved by customers, is Brown Cheese Crople topped with 
plenty of brown cheese. A grand piano is elegantly positioned along with 
tables and chairs arranged in a comfortable and spacious layout, so any-
one can give an impromptu performance. Be sure to remember this place 
on a snowy day.

90 Byeongak-ro, Andeok-myeon, Seogwipo-si

0507-1375-1708

Opening hours: 11a.m.-6p.m. 
(Closed on Tuesdays)

Companion pets are allowed 
High chairs are available
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6564

A sense of tea filled 
in an empty glass-
like space
#blended tea #calm atmosphere 
#photo spots #stone warehouse

Across from the bus stop, a café ren-
ovated from an old mandarin stone 
warehouse stands quietly. Café [ti], 
where you can enjoy the oriental and 
static tea culture with a modern sen-
sibility. The raw material, tea leaves, 
are honestly placed on a wooden 
stand, and the colors of eight types of 
tea sparkle like crystal in an octagonal 
transparent glass, so you can choose 
the aroma and color that suits your 

taste. The most popular menu item 
here is T. 1 Blending, tea with a good 
blend of hibiscus, chamomile, and 
peppermint. The multi-faceted fla-
vor of the tea in the ruby-toned col-
or gently spreads in your mouth. As 
appreciating an empty glass is also a 
tea ceremony etiquette, it is expected 
that customers will enjoy the emp-
ty space here, where the only some 
photos are decorated like a remote 
island on the rough cement walls. 
At the entrance to the outdoor table 
on the backyard lawn, only a door 
resembling the door of the animated 
movie “Suzume” stands, creating a 
dreamlike atmosphere.

1st floor, opposite Eodumoru stop, 
311 Cheonjeyeon-ro, Seogwipo-si

010-2918-4250

 Opening hours: 11a.m.-8p.m. 
(Closed on Mondays)

Companion pets are allowed 

[ti]
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6766

A red brick café with a front yard-like ocean 
view
#ocean view #large café #pet friendly #Boss Latte

On Jeju Olle Trail Route 7, overlooking Beomseom Island, there is a brick café 
called Ruddy’s, reminiscent of a red sunset. Under the chandelier lighting ele-
gantly hanging from the high ceiling, various breads such as Doldam Red Bean 
Butter Bread and Basil Tomato Bread made of organic butter and high-quality 
flour are greeted. Boss Latte, a signature drink with a unique name, is a savory 
cream latte with real gold dust sprinkled like jewels, giving you a taste of simple 
luxury. On one side of the café, there is a modern-style bar where you can enjoy 
cool craft beer made with natural yeast like wine, and the large arched window 
offers a panoramic view of the outside scenery. The ocean view garden, where 
flowers bloom every season, is great not only for enjoying a drink but also for 
taking a walk.

202 World Cup-ro, Seogwipo-si

0507-1445-4530

Opening hours: 9.30a.m.-9.50p.m. 

Companion pets are allowed 
Available for groups / 
Cafe rental available

Ruddy’s
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6968

Have a cup of ocean view with Beomseom Is-
land
#ocean view #Beomseom #flower #Hallabong Juice

Like the precious and friendly heart of the owner of the café, who is a florist, this 
place is full of the scent of flowers and coffee. The wide windows maximize out-
ward views of the blue sea of   Seogwipo, and all the chairs on the terrace face the 
sea, so you sit naturally facing Beomseom Island. Perhaps due to the reasonable 
price of coffee that does not reflect the luxury of the ocean view, it is a place that 
Jeju locals rather than tourists regularly visit. In particular, Hallabong Juice with 
ground Hallabong(a unique mandarin) harvested by her husband as a whole and 
Yuja Mongcha, made by specially transporting Goheung Yuja, called the scent of 
the East, contain a sweet and rich taste of juice as the signature menu here. It is a 
café where you can fully enjoy Jeju’s nature with your eyes and taste.

150 Maksukpo-ro, Seogwipo-si  

0507-1376-2831

Opening hours: 9a.m.-10p.m. 

Companion pets are allowed 
High chairs are available

Café Sodam
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7170

Café 
CANOPUS

Inside the cozy 
thatched roof, a 
rich time
#traditional house #ocean view 
#Island Bingsu 
#Secret Garden filming location

Inside the Seaes Hotel & Resort, 
which looks like a traditional 
thatched village, there is Ca-
nopus, a quiet cafe facing the 
blue sea of   Seogwipo. Under 
the wooden rafters that add the 
beauty of nature, the rattan chan-
delier hangs low, and beyond 
the window, an open blue sea 
spreads out through the green 
trees. At the outdoor table over-

looking the lawn as wide as the 
sea, you can enjoy a relaxing mo-
ment while feeling the refreshing 
sea breeze. The trails connect-
ed to Jeju Olle Trail Route 8 are 
also attractive. The coffee beans 
here are divided into the familiar 
Jeju words “A. Harubang” and 
“B. Halmang.” ‘A. Harubang’ is a 
signature coffee bean with a sub-
tle acidity and soft body, and ‘B. 
Halmang’ is a coffee bean with 
a long-lingering sweetness with 
savory nuts and a unique lychee 
aroma. If it is summer, you should 
not miss Jeju Island Bingsu, 
which reinterprets Jeju’s nature 
with various local ingredients. 
There is also a 10% discount for 
Jeju residents, so be sure to take 
advantage of it.

198 Jungmun Gwangwang-ro, Seogwipo-si

010-2339-1319

Opening hours: 10a.m.-10p.m. 

High chairs are available
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7372

Café SLR

Roastery at the end of the road with a view 
of dolphins
#end of the road #ocean view #dolphins #roastery

When you reach the end of the coastal road in quiet Gangjeong Village, you 
will come across a café looking out at the sea in solitude. At this roastery 
coffee shop that roasts special coffee beans from around the world, you 
can enjoy Americano according to your preference between two types of 
blended coffee beans and Colombian decaffeinated single coffee beans. 
The signature drink, Pinkspänner, is a menu item that adds pink salt to soft 
Einspänner, providing a slightly salty sweet taste and a savory flavor. Tae-
geukgi with writings and signatures of the soldiers of the Korean Liberation 
Army is hung on the wall of the red brick stairs going upstairs, giving an im-
pressive impression. The sea approaches like waves no matter where you 
look from the second-floor windows. If you stand there for a while, captivat-
ed by the seascape, the sentimental words written like poetry, barely visible 
on the glass window, will soon resonate in your heart. The glass window 
neatly records the date the dolphins appeared, giving hope of a chance en-
counter with dolphins again here.

428 Malji-ro, Seogwipo-si

Opening hours: 11a.m.-9p.m. 
(Closed on Mondays)

No kids zone / 
a small dogs in a cage is only allowed
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A dessert café like holiday resort with beau-
tiful scenery
#ocean view #Halla Mountain view #Chodang Corn Latte #crople

There is a café that has floor-to-ceiling windows in all directions that unfold 
like a panorama of all the scenery of Jeju, including the ocean, palm trees, and 
Hallasan Mountain, without blocking your gaze. A large rectangular dining ta-
ble decorated with lovely flowers is placed in the center like the horizon of the 
sea, and comfortable bright lime green chairs face the sea. Enjoying the sunset 
in an outdoor garden covered with red volcanic clusters under palm trees will 
make you feel as if you were on a Mediterranean resort island. Jeju Chodang 
Corn Latte with sweet taste of Jeju Chodang corn and Jeju Badang Aid with 
purple and brilliant color are its beloved signature drinks. 

 338 Ieodo-ro, Seogwipo-si

0507-1305-1106

Opening hours: 10.30a.m.-8.30p.m. 

Companion pets are allowed 
High chairs are available

7574
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BADABARA 
Bakery & Cafe

A place where unique breads and Saekdal 
Beach spread out beneath your gaze
#Jungmun Saekdal Beach #garden #bakery café #Sea Sand

On top of the deep blue Jungmun Saekdal Beach cliff, there is a bakery café 
Badabara, where you can see the scenery at a glance. You will enjoy bountiful 
bread selection, Jeju Ranch milk ice cream and unique signature drinks with a 
view of the vast ocean. Children and dogs can play freely in the large outdoor 
garden, and people enjoying surfing and relaxing at the Jungmun Saekdal 
Beach can be seen at a glance. Badabara’s signature dessert Bada Sand is a 
limited edition, individually wrapped bread that makes a great gift and is pop-
ular with tourists.

29-51, Jungmun Gwangwang-ro 72beon-gil, 
Seogwipo-si

0507-1335-8884

Opening hours: 9a.m.-6p.m. 

Companion pets are allowed 
High chairs are available
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The Cliff

A hot spot with a fan-
tastic sunset on top 
of a cliff
#exciting vibe #hidden gem for sunset 
enthusiasts #DJing #cocktails

Beyond the palm trees of Jungmun 
Saekdal Beach, there is the Cliff, 
which is like a paradise in Jungmun, 
with colorful cocktails, sunbeds, and 
lively DJ music. As if they know very 
well that the beauty of the sea is the 
best performance, all of The Cliff’s 
chairs and tables are arranged in tiers 
facing the sea as if it were a stage in a 
theater without obstructing the view. 
A diverse and unique menu, including 
handmade burgers, pizza, coffee, and 

cocktails made with Jeju local ingre-
dients, satisfies the tastes of people 
of all ages. The signature menu items 
here include Basalt Chicken coated 
with ink and deep-fried, the exotic 
Shrimp Cocktail served with plump 
shrimp, nacho chips and chili sauce, 
and the colorful Saekdal Beach drink. 
Dancing like the wind to the music of 
the DJ performance, which starts at 1 
p.m. every day, gives you the excite-
ment of being in an awesome club. 
You can lie down on a bean bag and 
enjoy the magnificent view of the red 
sunset over the sea. You will be free 
to your heart’s content at this place 
where new parties, cultural perfor-
mances, and festivals are planned 
every time.

154-17 Jungmun Gwangwang-ro, 
Seogwipo-si,

0507-1312-8866

Opening hours: 10a.m.-1a.m. 
(Food ordering 11.30a.m. – 10:00p.m.)

Companion pets are allowed 
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