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Pyongyang Taedonggang Fish Restaurant built on the picturesque bank of the Taedong
River was inaugurated in July 2018 as a comprehensive public catering service centre.

Composed of a main building, a park and a boat moorage, the restaurant has indoor and
outdoor ponds for various freshwater and marine fishes, crabs and shellfish, dining halls and
rooms, and a shop, all furnished in a distinctive fashion.

Pyongyang Taedonggang Fish Restaurant that serves local and foreign fish delicacies of
fresh salmon, sturgeon, rainbow trout, Ryongjong fish and others, is enjoying the growing
popularity.
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The restaurant has established an advanced system of recirculating water as suited to the
characteristics of serving living fish, thereby saving much water and electric power and
providing ample conditions for rearing fish at a high level of hygienic safety.
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Pyongyang Taedonggang Fish Restaurant sets it as its important management strategy to
put the operation on a scientific and IT footing so as to develop the restaurant into an
exemplary centre of the Korean food culture.
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First Floor

S 200kg01&t LVt HEZEHE0] 770l ol@¥Al= 222k 2004 719]
s 4 HIClE=2-A23501 01E s 150e =ol AAR I =5AIA,
HHZIAI dtETVIEE SAUHM 2215 BFEM SAH = AAFES01 AELICE

On the first floor of the restaurant are the Hwanggumhae Dining Hall, Noodles P —
Hall and other dining halls serving dishes prepared on the spot with living fish. = (;

More distinctive are a large aquarium for sturgeons weighing 200kg or more, and
20 odd tanks for rearing freshwater and marine fishes.
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The Noodles Hall serves noodles with marinated fillets
of sturgeon, Ryongjong fish and other fishes.
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The Hwanggumhae Dining Hall serves soups of Ryongjong fish, rainbow trout
and other fishes.
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At the hall for living fish dishes are served sashimi or soups prepared on the spot
with living fish chosen by the guests.
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Second Floor

U}

280= 871l JEEAAAILL FAIS, FISEIANY, SSadlAAR., M=l
AARY, ZREFAALAL, H2lQF HEATE a5 Y= SR0IAAMK0] U2 H SetE/EES
HIZet HH/HAl Ale=EESS EHilols &E

On the second floor there are eight dining rooms for families, a lounge, dining halls
serving traditional Korean dishes, Eastern and Western cuisines, and sushi, Pommaji

Dining Hall arranged for banquets and weddings, and a shop that sells a wide range of
foodstuffs and processed fish products.
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Hall for Korean Dishes
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Hall for Eastern Cuisines
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Dining Room for Families
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Pyongyang Taedonggang Fish Restaurant
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The hall for Korean dishes arranged in the distinctive form of a typical Korean
tile-roofed house serves Korean specialties, including sinsollo, Pyongyang cold
noodles, Pyongyang onban, mung-bean pancake and casserole.

It has become more famous after the top leaders of the north and the south of Korea
had a dinner in September 2018.
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At all the dining spaces diners can order a meal through tablet computers.
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The shop sells a wide range of processed fish products, such as frozen, canned and smoked
fishes, and other foodstuffs.
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Third Floor
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On the third floor are dining halls specially arranged for disabled soldiers and
scientists, coffee shop, and buftet.

There are a round-shaped dining room which serves barbecues, assorted steamed
seafood and other dishes, and an open-air terrace where diners can enjoy picturesque
scenery of the Taedong River.
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Third Floor
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Barbecues, assorted steamed seafood and other
dishes are served in the room.
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The coffee shop serves over 20 kinds of coffees, including Espresso, Cappuccino and Mocha,
and 30 odd kinds of cocktails including Martini and Gin Fizz.
Kangnyong Green Tea and a dozen teas are also served in the shop.
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Add: Rungna-dong No. 2, Taedonggang District, Pyongyang |

Tel: 02-676-3596, 02-676-3632
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“j? N At the Pyongyang Taedonggang Fish Restaurant you can relish delicious and nutritious Korean
\ rd and world-famous dishes prepared with marine and freshwater fishes, hairy crabs, and sea
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\ _~ cucumbers.
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