Guam has the kind of hunger that comes from salt air and sun. After a long swim at Ypao Beach or a slog through
Hagata traffic on Marine Corps Drive, you want something warm, saucy, and unapologetically satisfying. Korean food
in Guam scratches that itch better than most. The island’s Korean community is sizable, and tourism from Korea ebbs
and flows with the flight schedules, so you’ll find both humble staples and polished dining rooms, often in the same
block. Over a dozen spots serve a credible Kimchi stew in Guam, and several claim the title of best Korean restaurant in
Guam. I spent the past year eating through them, sometimes with a three-person crew, sometimes solo with a book, and
kept notes the old-fashioned way: what I would willingly drive back for.

The list below focuses on sit-down restaurants rather than food court stalls. I weighted flavor first, then consistency and
value, then service and room feel. Grill ventilation matters in Guam’s humidity, as does parking near Tumon. You might
rank them differently, and that’s the fun of it. This is one Guam Korean food guide from someone who pays for dinner,
often twice when the banchan are too good.

What “best” looks like on Guam

Korean restaurants in Guam straddle two audiences: residents who want a reliable place for weekly soups and late-night
Guam Korean BBQ, and visitors hunting a splashy table grill and a selfie with built-in burners. The top performers
manage both. They hit three marks:

¢ Broths that show patience: clean ox bone for Galbitang, a chili hum with depth for kimchi jjigae.
e Meat quality that holds up on the grill, not overly marinated to hide flaws.
¢ Banchan with personality, not a check-the-box medley.

I also look for sensible prices given the island’s shipping costs, and hours that match real life. More than once, a
restaurant won my loyalty by serving a bowl of Yukgaejang at 3 p.m., when most kitchens are shut.

The short list, then the long take

Here are my top five, ranked after repeat visits. Each has a reason to sit at the top, even if they trade places depending on
your mood.

1) Cheongdam Korean Restaurant Guam
2) Soi 3 Korean Kitchen

3) Banoni BBQ & Hotpot

4) Budae House Guam

5) Choi’s Traditional

Those five cover fancy grill dinners, a neighborhood gem for bibimbap, a crowd-pleasing all-in-one, a specialist for army
stew and late-night cravings, and a quiet spot that does old-school soups right. If you are deciding where to eat Korean
food in Guam tonight, fit your appetite to the strengths below.

1) Cheongdam Korean Restaurant Guam: polish with substance

When someone asks for the Best Korean Restaurant in Guam Cheongdam comes up quickly, sometimes with a reverent
whisper from hotel concierges. Cheongdam Korean restaurant Guam sits a short drive from Tumon’s main drag, close
enough for tourists and just far enough for locals to claim it as their own. Inside, the room feels calm. Tables are spaced
like they respect your elbows, the ventilation works, and the staff glide instead of sprint. It sets the tone for the kind of
dinner where you deliberate, not rush.

The grill set at Cheongdam is the cleanest I’ve cooked on in Guam. Marinated short rib, both the flanken and the bone-in
LA galbi, brings a caramelized edge without the syrupy sweetness you sometimes get elsewhere. Pork neck slices, lightly
seasoned, ride the line between juicy and crisp. If you judge Guam Korean BBQ by the first bite of pork belly wrapped in
lettuce with a swipe of ssamjang, Cheongdam clears the bar easily. The banchan rotate, but the cabbage kimchi and the
sesame-dressed spinach are always sharp and fresh. They make the kind of kimchi jjigae you measure your day by:
gently sour, chili-warm, with tofu that holds together in the spoon. This is authentic Korean food Guam can be proud of.



The soup roster is strong. Galbitang in Guam is not universally excellent, but Cheongdam does one with a broth you can
see through, haloed with a bit of fat and deeply beefy without tasting muddied. The radish holds its shape and the short
rib slips from the bone. A bowl of seolleongtang arrives milky, honest, and undersalted on purpose, as it should be, with
scallion confetti you add to taste.

A few caveats. Prices here run higher than the island average, and dinner for two with a shared meat set, a soup, and a
beer each can land north of 80 dollars, sometimes 100 if you lean premium. You get the room, the service, and
consistency in return. If you are after a quick bibimbap Guam style with a runny egg and lots of gochujang, you can get it
here, but the grill is the reason to book. Pro tip: if you prefer a quieter service, go early, around 5:30 p.m., before the
family tables fill and the sizzle soundtrack gets loud.

Bottom line: Cheongdam is the safest bet for a celebratory Korean food in Guam dinner, where both first-timers and
picky aunties walk out satisfied.

2) Soi 3 Korean Kitchen: the weeknight winner

Soi 3 sits closer to the everyday rhythm of Guam. You come here after errands at Kmart or a beach hour that ran long.
The dining room is casual without being messy, the lighting bright enough to read the menu easily, and the staff know
what you mean by “extra crispy pancake.” You see off-duty hotel workers and nurses on split shifts eating alone, which
says something about comfort and price point.

The standout is their bibimbap. They offer both stone bowl and regular, and I prefer the dolsot for the rice crust and the
way it keeps the vegetables singing warm through the last bite. The vegetable cuts are not dainty, but they bring good
chew: fernbrake with earth, julienned carrots still sweet, beansprouts that snap. The gochujang is house-mixed, thicker
than usual and less sugary. If you want a Bibimbap Guam bowl that tastes like someone seasoned it to eat, not to
photograph, this is the one.

Their Kimchi stew in Guam comes in two styles depending on the day: a pork-forward version with chunks of shoulder,
or a tuna-and-kimchi take that reads like a home kitchen recipe. The pork version is the one to chase, especially if the
kimchi batch is old and assertive. The seafood pancake is useful as a table anchor, though it runs slightly soft in the
center. Ask for it extra crisp and you get a better sear.

The grill sets here are fine, not the star. I come for jjigae, bibimbap, and an off-menu spicy chicken stir-fry that
sometimes appears as a special. Prices are gentler than Tumon-front places, and portions run generous. Service is kind,
not choreographed. If someone forgets a banchan refill, a polite wave gets a quick fix. The crowd skews local, and they
keep hours that are friendly to late lunches.

Bottom line: if you want the best Korean restaurant in Guam for everyday dinners, not date night gloss, Soi 3 will take
your week and make it warmer.

3) Banoni BBQ & Hotpot: bring a crew

Banoni is the place I recommend to families who cannot agree on anything. It is part all-you-can-cook vibe, part
composed plates, with a hotpot option that makes rainy evenings fun. It sits in that lane where Guam Korean BBQ meets
shabu nights, and it gets noisy like good parties do. The grills are large, the tongs plentiful, and the air pulls the smoke up
and out better than most buffet-forward rooms.

Quality is solid for the price range. The marinated bulgogi is trimmed well, and the pork belly slices have enough
thickness to keep moisture on the grill. If you are with a group of six that wants to try everything twice, Banoni is the
economical choice. They balance turnover with attention, so meat trays arrive fast, and the staff are used to swapping
grill plates mid-meal.

Purists may frown at the hotpot setup sitting next to the grill, but it works for mixed tables with non-grill eaters and kids
who prefer noodles. The broths are straightforward: a light kelp base or a spicier red. You add mushrooms, tofu, and leafy
greens as you go. It is not high ceremony, but it scratches a different itch than galbi alone.

The weak point is soup specificity. If you crave a carefully made Galbitang in Guam, go elsewhere. Their version reads
serviceable rather than soulful. Banchan are plentiful, though a touch generic. You are here for abundance and
camaraderie. Parking can pinch during weekend rushes, so arrive early.

Bottom line: Banoni makes sense when your table wants both variety and value, and the kids love cooking their own
dinner as much as eating it.



4) Budae House Guam: comfort in a bubbling pot

Not every mood calls for prime ribeye on a grill. Sometimes you want brazen comfort. Budae House leans into the
American-influenced stew that’s difficult to stop picking at: budae jjigae humming with spam, sausage, kimchi, instant
ramen sheets, and gochujang broth that bites and grins at the same time. It sounds chaotic, yet when done right, it eats
like a hug under neon.

Their budae sets feed two comfortably, three with restraint. The broth runs savory first, spicy second, and they throw in
sliced rice cakes that drink the sauce and give chew. Order a side of extra noodles if your table tends to linger because the
pot keeps reducing and the flavor concentrates. This is not the place for a delicate palate. It is where you end up after an
evening swim when the trade winds have cooled, a little salty and ready for heat.

Beyond budae, Best Korean Restaurant in Guam Cheongdam they do a good army stew riff with melted cheese for the
unashamed. The kimchi pancake tilts crispy, not doughy, and pairs well with beer. Service is brisk, and the room stays
casual. Prices hover in the mid-range. Family-friendly at dinner, more adult near closing time. Parking is workable most
nights.

Purists may argue that this is not authentic Korean food Guam diners should prioritize, but that misses the point. Korean
food has room for both temple cuisine and late-night stew cooked over a portable burner. Budae House owns its lane and
executes.

Bottom line: when you want spice, salt, and slurp with friends, this is the guiltiest pleasure done well.

5) Choi’s Traditional: old-school soups and quiet tables

A few minutes away from the Tumon frenzy sits a modest room where the TV might hum with a drama and the staff
move gently. Choi’s Traditional serves the kind of food you eat on a Wednesday at home. The menu reads
straightforward: seolleongtang, sundubu, doenjang jjigae, Galbitang, and a dependable bibimbap. What elevates it is
restraint and patience.

Their Galbitang deserves mention. The broth leans clean and beef-forward, with long-simmered depth but no over-salted
shortcuts. The short rib is tender without shredding into mush, and the radish lands in that sweet zone between
translucent and crisp. If you chase Galbitang in Guam and find too many versions oily or murky, this one will reset your
expectations. Their sundubu arrives bubbling with a true soft curd, not scrambled egg, and a choice of seafood or beef.
Ask for medium spice unless you want the full red glow.

Banchan are not dozens deep here, just well chosen. I have had good napa kimchi, cucumber pickles that snap, and a
soybean sprout salad that tasted newly dressed. The room welcomes solo diners, and the staff let you eat in peace. Prices
are fair, lunches are steady, and it rarely feels hectic.

This is not a grill destination. If you came to Guam Korean BBQ specifically, other spots fit better. But if you value quiet
and a bowl that tastes like someone’s mother taught them to simmer gently, Choi’s earns a place on your list.

Bottom line: a sanctuary for soup people and anyone who appreciates low-drama, high-comfort meals.

How the rankings shake out by dish

If you break the field into categories, patterns emerge. Cheongdam clearly leads in premium meats and composed
service. Soi 3 wins the weekday bowl and stew category. Banoni dominates for group flexibility. Budae House is the
indulgence pit stop. Choi’s writes the love letter to soup.

For Guam Korean restaurant decisions tied to one craving, here is a quick guide you can trust:

e Best grill experience: Cheongdam Korean restaurant Guam, for balanced marinades and ventilation that lets you
taste the meat rather than the room smoke.

¢ Best bibimbap Guam bowl: Soi 3 Korean Kitchen, especially the stone bowl for the rice crust and measured
seasoning.

e Best Galbitang in Guam: Cheongdam for polish, Choi’s for classic clarity at a gentler price.

e Best crowd-pleaser: Banoni BBQ & Hotpot, when variety and budget matter.

¢ Best late-night comfort: Budae House Guam, for budae jjigae that leans hearty without getting muddy.
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Tumon, parking, and timing: the practical side

Korean food near Tumon Guam means both convenience and crowds. A few realities help your night go smoother.
Traffic stacks up around DFS and the hotel strip between 6 and 7:30 p.m., and parking lots near core Tumon restaurants
fill fast. Cheongdam has decent parking and turns tables at a steady cadence, but making a reservation or arriving on the
early side saves you a 30-minute wait. Soi 3 runs more casual, with street-adjacent parking that turns over often.
Banoni’s lot is crowded on weekends, especially if a neighboring business has an event. Budae House and Choi’s see
swells after 8 p.m. when industry workers get off shift.

If you are planning a one-night Korean food in Guam meal and want both ease and quality, consider a late lunch. Many
kitchens here serve full menus midafternoon. A 3 p.m. bowl of kimchi jjigae will taste the same, you will sit immediately,

and you can watch the tourist buses while you eat. For grill, earlier seatings help you focus on conversation rather than
the din.

Banchan matters more than you think

Banchan tells you whether a kitchen is paying attention. In Guam’s humidity, limp kimchi and dull namul happen fast.
Cheongdam’s rotation remains crisp, with nice touches like marinated perilla leaves when available. Soi 3 keeps the
basics fresh, and they are quick with refills. Banoni’s lineup is plentiful yet generic, as expected in volume-centric
houses. Budae House treats banchan as supporting cast to the main pot, which is fine for its mission. Choi’s curates fewer
items and makes up for it with flavor.

Watch for sesame oil quality and the brightness of cucumber pickles. If those are good, the rest usually follows. And if
you find a house that serves a proper jangajji with bite, keep it in your rotation.

Meat sourcing and the marinade trap

Guam sits far from mainland supply chains. Shipping routes and inventory hiccups mean that even excellent places have
off days with certain cuts. The best kitchens compensate with technique rather than sugar. You notice the difference on
the grill. A heavy-sweet marinade can mask tired beef and burn fast, turning your first bite into candy brittle. Cheongdam
keeps sugar in check, letting short rib fat carry the flavor. Banoni leans sweeter, which suits group grill sessions where
attention wanders. If you favor clean meat flavor, ask for unmarinated cuts and control seasoning with salt and sesame
oil.

One trick: order a small portion of unmarinated pork neck or jowl alongside your marinated set. It resets your palate and
shows you the kitchen’s confidence.

What locals actually order

Menus are long. Tables around you will tell you what works. At Cheongdam, I see a parade of LA galbi and
seolleongtang at lunch, then grill sets for two at dinner, often with a kimchi stew to share. At Soi 3, bibimbap and kimchi
Jjigae rotate with pork bulgogi plates, and a few tables build meals from banchan and a single soup. Banoni’s tables go
heavy on pork belly rounds and second helpings of brisket slices, with the hotpot going strong on rainy evenings. Budae
House diners rarely stray from the namesake stew, though the cheese version is more popular than purists admit. Choi’s
regulars order soups and eat them quietly, which is not a bad measure of a kitchen’s steadiness.

Kids, spice, and heat tolerance

Guam families eat out together across cuisines. Korean food is easy to tailor. Most kitchens will dial down spice on stews
and offer plain egg rolls or fried dumplings to keep kids busy. The grill is interactive, though you want a table with space
to keep small hands away from hot grates. Budae House can run spicier than expected, so ask for light spice if the table
has beginners. Choi’s has the gentlest broths. Soi 3 sits in the middle and handles requests without fuss.

If someone at your table is heat shy, set banchan on a plate away from the chili-heavy ones and keep the gochujang on
the side. It turns the meal into a choose-your-own spice adventure rather than an all-or-nothing affair.
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Vegetarian and seafood options

Korean menus can feel meat-forward, but vegetables carry more of the tradition than many realize. On Guam, vegetarian
options vary. Soi 3 does the best job with a vegetable bibimbap that feels complete, especially in a stone bowl. Choi’s can
build a tofu and vegetable sundubu with depth if you ask for anchovy-free broth, though verify on arrival because base
stocks sometimes contain seafood. Banoni’s hotpot offers a vegetable broth and plenty of mushrooms, tofu, and greens,
though grill tables will need to skip marinated meats. Cheongdam can put together a satisfying vegetable spread from
banchan and a simple stew, but it is not the headline act. Pescatarians do well with seafood pancakes, grilled mackerel
when available, and seafood sundubu.

Price notes and portion sense

Island pricing runs higher than mainland US or Korea, and portions tend to match. A meat set for two at Cheongdam will
feed two generously or three with a soup added. At Banoni, per-person pricing makes sense if you come hungry and stay
a while. Soi 3 gives you enough bibimbap to carry a late-night snack home. Budae House pots feed as advertised. Choi’s
bowls, while modest, satisfy on strength of broth.

If you are trying to keep dinner under 25 dollars a person, soup-and-rice at Soi 3 or Choi’s is your best bet. For a splurge
near Tumon, Cheongdam is worth it if you appreciate the upgrade in meat and service.

Service culture and pace

Guam service blends Korean efficiency with island warmth. Expect quick water refills, fast banchan drops, and a staff
that keeps an eye on grills. At Cheongdam, the pacing is deliberate, and you rarely feel hurried. Soi 3 keeps a brisk tempo
and does not hover. Banoni is engineered for movement, which suits big tables. Budae House is friendly and informal.
Choi’s is unhurried and quietly attentive.

One tip: if you want a banchan refill, ask once so the server can bring a tidy set rather than piecemeal. It speeds up the
flow and keeps your table organized.

Final ranking with use-cases

¢ Cheongdam Korean restaurant Guam: best for premium Guam Korean BBQ, milestone dinners, and out-of-town
guests who need a sure thing.

Soi 3 Korean Kitchen: best for a reliable bowl, weekday comfort, and a bibimbap Guam locals actually eat.
Banoni BBQ & Hotpot: best for groups, budget balance, and mixed preferences at one table.

Budae House Guam: best for late-night, rainy-night, bring-the-laughs stew sessions.

Choi’s Traditional: best for quiet, restorative soups and no-fuss meals that taste like home.

If you are staying in Tumon and want to walk, Cheongdam is the closest match among top-tier options. If you are driving
and looking for where to eat Korean food in Guam without a reservation, Soi 3 and Choi’s are your friendliest bets. On
weekends, plan a buffer for parking and a short wait at the busiest hours.



Guam’s Korean dining scene keeps improving. Menus evolve with supply, chefs tweak recipes, and banchan batches
swing with the seasons. The five above have earned repeat visits because they deliver what matters: bowls and grills that
feel worth the drive, and rooms you want to sit in a little longer even after the plates are cleared. When the trade winds
pick up and the day fades into that island blue, a bubbling pot or a hot grill in front of you makes perfect sense.



