


















Category 2024 2023 2022 2021 2020 2019 2018

South Korea 17,506,421 11,031,665 3,198,017 967,003 2,519,118 17,502,756 15,346,879 

Seoul 13,129,579 9,090,092 2,635,166 557,960 1,189,024 13,372,106 12,185,422 

Seoul Visit Rate 75.10% 82.40% 82.40% 57.70% 47.20% 76.40% 79.40%
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South Korea Inbound statistic

South Korea Seoul Seoul Visit Rate





MICHELIN Guide Seoul 2024

Mosu (Korean) Mosu is a Michelin 3 -star 
restaurant in Seoul, led by Chef Sung Anh, 
known for his "Black & White Chef" 
philosophy, which emphasizes balance and 
contrast in flavors. Originally from San 
Francisco, Mosu offers an innovative tasting 
menu that blends Korean ingredients with 
modern techniques. The elegant, minimalist 
setting enhances its refined and artistic 
dining experience.

La Yeon (Korean) La Yeon is a Michelin 2 -
star restaurant in Seoul located in The 
Shilla Hotel. It specializes in refined Korean 
cuisine, offering traditional flavors with a 
modern touch. The restaurant is known for 
its elegant presentation, high -quality 
ingredients, and exceptional service, 
providing a sophisticated dining experience 
that showcases the essence of Korean 
gastronomy.

Mingles (Korean) Mingles is a Michelin 2 -
star restaurant in Seoul, renowned for its 
innovative approach to Korean cuisine. Led 
by Chef Mingoo Kang, the restaurant 
blends traditional Korean flavors with 
modern techniques and international 
influences. Known for its seasonal tasting 
menus and elegant presentation, Mingles 
offers a unique and refined dining 
experience that reinterprets Korean culinary 
heritage.

Kwonsooksoo (Korean) Under Chef Hu 
Deok-juk's leadership, Haobin is renowned 
for its Korean -Chinese cuisine and 
Cantonese refinement. The restaurant's 
name, meaning "precious guests" in 
Chinese, underscores Chef Hu's dedication 
to diners. 

Three Star: 1                  Two Star: 9                      One Star: 23



Hong Bo Gak Restaurant NEO Viatoledo

Tianmimi Guun-Mong PONO BUONO





TOKYO

OSAKA

FUKUOKA

NAGOYA

Add : Okunai Itachibori Building, 4 -7-15 Itachibori, Nishi -ku, Osaka

Tel : 06-6684-9435

Staff : Lee Sang-hun Director

Add : 4th Floor, KSJ Building, 2 -1-32 Shiba, Minato -ku, Tokyo 105 -0014

Tel : 03-6435-1280

Staff : Boo Rang -hye Director / Hiro Kobayashi General Manager

Add : Komichi Building, 3 -29-11 Hakata Ekimae, Hakata -ku, Fukuoka

Tel : 092-409-8893

Staff : Hwang In -jun Director

Add : Okunai Itachibori Building, 4 -7-15 Itachibori, Nishi -ku, Osaka,

Tel : 06-6684-9435

Staff : Lee Gi-Hyeong Director
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Japan MICE Statistics

Number of people

(Year)

Japanese Foreigner



Tokyo Event Venues



Tokyo Event Venues



Rotary International Convention (Seoul) 



Global Incentive Group Organizing 

RussiaBeijing, China 

Taiwan Bohol, Philippine Kyushu , Japan

Kyoto , Japan



PyeongChang 2018 Olympic Winter Games


