NAMPOONG
Chinese Restaurant
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To our valued guests who have food allergies
BYTULLX —BREDEBRHEA
HEEEEm

e Q0 8 8 & ¢ 0

Nuts Egg Peanut Crustaceans Buckwheat Wheat Milk
AR Az g3 s o2 ExES R
F I =y R YN INEE 3L
JRIRR Y 2B BE v b ES FE [ LS}

SS9 L2717t A7LE S0 EIS0| U= DAAMME Zol|A 0j2] LHFHUAL.

Please inform us on any food allergy or food intolerance you may have to assist your needs.
FHEDLN YDTULLX =0 Ho7eh) FrRBIED HEEEIFIIAY v 71250 L BRISE 780,
X E RS SR A R R LB R AT E AR AT .

BHE10%HIBRSS 201 0% HOFEMN,
10%2] SAE 10%2] MiZ0| Z&He 7t Lt
10% Service Charge and 10% Tax Included.
P—EARLEMEBE10%)EMEEE TV EEET.




Signature Specidal

Fupy SN YR
Chef's Special Cold Appetizer
(AT Z LA 5H2)
SEAAA A AKX 2O’
Braised Whole Shark's Fin with Oyster Sauce
(4 AtAE 409)
50

Aot At O Xtal &t Xt
Fried Sea Cucumber with Pine Mushroom

SOtX| ZH|
Truffle Sauce

ALAL

Noodles or Fried Rice
ZUHAL SR D72 LAL ST 2 LAY

(
==

Dessert

W 125,000 / Per Person
2°210]|4F (Minimum 2 Persons)
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Chef’s Special Cold Appetizer
(AL Bt)

(&, +m) *Ho|2Y 17tX| MEH Jts
A0 X|=2{0| & Shark’s Fin with Oyster Sauce (

A AFATI 40g)

1 — =

SEAAA A
S£2 BE HA £I Assorted Mushroom and Black Truffle Soup

(22]) *Hol=g 17IX| M& Jt5
ACto|E 2txZ ZAElF Endive and Whole Lobster with Marsh Snail in Spicy Sauce

1. =]
2. SMS2 Oot= HE AA Fried Prawns with Garlic Butter Sauce
3. ¥=Al Ents F0O 22 Stir-fried Garlic and Sea Eel (HICFENO{:ZL{AH
4, XOAA F™E1 20t XO Sauce Live Abalone and Pork Belly with Soy Sauce
(SHX[ZZ[:=LH AL
553 52 ot 20| BE

Sautéed Pine Mushrooms and Beef Tenderloin
(A7) 2L 5HR)

A
Noodles or Fried Rice
(B 2L X7 2 LA SO T2 A

Al
=

Dessert

ol

100,000 / Per Person

2210]4F (Minimum 2 Persons)



&

Y SM Wi
Chef's Special Cold Appetizer
5t2)

(AX7[:= L4t

SE2 A Hdoix|=2{ol ¥
Shark’s Fin with Black Truffle Sauce

(AU AFAE 509)

Matith oAt S afat CHA AT 7HK|
Fried Sea Cucumber with Fried King Crab Meat and Eggplant
(CHAI&:7HLECEA)

ERI= PO
Stir-Fried Beef Tenderloin with Pumpkins Sauce

(AT ZLA

R AA E BRI B
Steamed Live Lobster with Soy Sauce
(HFSEZER:HLECEA)

A}

Noodles or Fried Rice
(A ZLHA I X7 2 LA SO T2 LA

S Al
==

Dessert

W 160,000 / Per Person

2210]4} (Minimum 2 Persons)



E L% Special

Uy S Wi
Chef’s Special Cold Appetizer
A 5te)

(AD7]:Z2LH

SEAA MHIE HH0X|=20l &
Braised Whole Shark’s Fin with Bird’s Nest “Hong-Moon Sauce”

(7t ALAT 80g)

AaliAt OXF Saliah &2 MEn XOotaA & 22
Fried Sea Cucumber with Stir-Fried Whole Abalone and Sea Eel XO Sauce

(HFCHE O = LA

S = i=3
55 22

2 HIRZEIH HE
Stir-Fried Live Lobster with Butter and Black Pepper Sauce
(HFREZERH: FHLFCHA)

g 31g 2%

Lt
|
Buddha Jumps over the Wall

(QEAH:ZLHA AUMX|:SFA K| T T|:ZLHAL

AlA}

Noodles or Fried Rice
(B ZLfAE X272 UAL HO T2 LA

S Al
=

Dessert

W 210,000 / Per Person
2210]4} (Minimum 2 Persons)



Steve Jun Special

FUF A2S SH WA
Chef's Special Cold Appetizer
(AZH|:0]=4h

s 1Y EH
Buddha Jumps over the Wall “Cantonese-style”

(LEAZ UL AN SFRA X[ 27| =L L

2 SEALA9 Malidh MEfE Sollef

Braised Sea Cucumber with Chef’s Special Sauce

=242z
Beijing-style Duck
(2|:2LHA

S0l AN0{X|=2{0] &
Ag AA Met)

L] ’

Braised Whole Shark’s Fin with caviar

(74 AFA T 90g)

FHIEO| FH6 =E2|l= X
Noodles or Fried Rice
(B 2L X7 Z2UAN SO T2 LA

Al

|

Dessert

W 250,000 / Per Person

2210]4} (Minimum 2 Persons)

Q2] ZHIE {15t 12 ® A of|ef Al MSELICH
1 day advance reservation is required for preparation




Xl « Appetizer

QEE (A7 LM $tR)
Cold Roasted Beef with Chinese Herbs

Or2t 2 0|'dHxH
Fresh Cucumber with Spicy Herb Sauce
simbe|] M= Y
Fresh Abalone and Jellyfish ,Vegetable Salad with Vinegar Dressing

2 BISEZER ARAID] (HEREZER:FHLECHY)

Live Lobster Sashimi

AFO{X|=2{0| » Whole Shark's Fin (Per Person)

200,000

SEAM AZLAAE ZEQ 215 A HOX|=2{0] &
Braised Whole Shark's Fin with Crab Roe Sauce

25 218 A Jox[=0

MH| &S
Braised Whole Shark's Fin with Bird's Nest

g4 A ¥ojx[=z0 &
Braised Whole Shark's Fin with Oyster Sauce

200,000

180,000



Z=I = « Soup (Per Person)

S (QSAZUY, AUMX SR XIS Z L) w 130,000
Chinese Special Seafood Soup

- Q2| ZHIE I5t0] 3AIZH T ARE Of|2fA] HMISELICH

* 3 Hours advance reservation is required for preparation

52 A4 AT 41
King Crab Soup with Black Truffle and Bird’s Nest

HUERS dig d0X[=2{0] ==X
Seafood Combination Soup with Shark's Fin in Bamboo Bowl

Mojxi=2io] 3y 42
Shark's Fin Soup with King Crab Meat

AMHS LtetE
Hot and Sour Soup

H&f, M&E, 40| ¢ Sea Cucumber, Abalone and Mushroom

mter s afg 110,000
Cantonese Sautéed Sea Cucumber with Green Onion

&M =E0] 140,000
Sautéed Sea Cucumber, Abalone, and Pine Mushrooms

LIZ OX} sHA 20| 130,000
Hong Kong Fried Sea Cucumber with Pine Mushrooms

SE B M AT S5pA 46,000
Braised Korean Sea Cucumber with Chef’s Special Sauce ( Per Person)

Mafjdh MEi=E Saliafd & SM5 85,000
Braised Korean Sea Cucumber with Abalone ( Per Person)




FSE7FAH « Fresh Fish, Abalone, American Lobster

B) AA F B (R LI w 110,000
Live Rock Fish (3509)
(Choice of Steamed in Soy Sauce, Spicy X.O Sauce, Sweet and Sour)

g M= (84, 38, HH E23) 44 F Y (M==2UL) 80,000
Live Abalone (Per Person) ( Per Person)
(Choice of Qyster, Cream or Butter and Black Pepper Sauce)

SHISTHY (7P, 22|, 7t3, 0IRUI=X, OFsHE, tHIhAaA 5 B 150,000
(HFSEZ R FHLECRAD)

Steamed Live Lobster

(Choice of Steamed in Soy Sauce, Sweet Chili, Garlic & chili, Mayonnaise,

Garlic Butter, Green Onion)

I

2 Q2| ¢ Prawns

, OtRUl=, Oh=HH, o) LA B

(Choice of Sweet Chili, Garlic & chili, Mayonnaise, Garlic Burtter, Green Onion)

Fried King Prawns 30,000
( Per Person)

Fried Prawns 68,000

CH A A Fried King Crab Meat (CHA| AL FHLICHAR 122,000
(3509)




A EiX| 725 - Beef, Pork and Poultry

b

50| ofATEZEAHA Bt Qtyl (AT 71U L BHR) w 90,000
Sautéed Pine Mushrooms and Beef Tenderloin with Asparagus

ATY| BAS (ATTZUA 5H2)
Fried Beef Tenderloin with Sweet and Sour Sauce

mate An7| E4 (A7 =LA §H2)
Fried Beef Tenderloin with Cumin Herb

2434 X0 st
Braised Pork Belly in Soy Sauce

HZEA SEX| S48 (X172 LAY
Fried Pork with Sweet and Sour Sauce

Hu7| 22| (ZF7], etx7|, RE7]) (FL7[: =LA
Fried Chicken
Choice of Garlic & chili, Spicy or Soy Sauce

7tsk= « Miscellaneous

Hot=
Sautéed Assorted Seafood with Vegetables

dlE +8XE (+8%:5=1h
Scorched Rice Soup with Seafood and Vegetables in Clay Pot

FAS (ATT:SFAN
Shredded Seafood and Beef with Vegetables

OISR (ADT[ SR S2(2):2 LAY
Bean Curd with Minced Beef in Hot Sauce

CiAA AYE 25 (CHAA:FHLICHA
Stir-Fried Crab Roe, Crab Meat with Chinese Noodles




OFXH = » Vegetable

7R (A117]:3 34
Sautéed Eggplant with Minced Beef with Spicy Sauce

YEM E2=2| ofALEtAHA Ot =S
Sautéed Bok Choy, Broccoli, and Asparagus with Minced Garlic

ANSX A2 =S
Sautéed Spinach with Egg

R 2

- 9 a

Sautéed Chinese cabbage and noodles with Soy Sauce

™ « Noodles

22 XEH (HX[Z7|:=ZLA
Noodles with Seafood and Pork Meat in Black Bean Sauce

207 FU XEH (ALT[:s 34
Noodles with Minced Beef in Black Bean Sauce

S AP RpERMH
Sichuan Seafood Noodles

M 5l 2w
Spicy Seafood Noodles Soup

ZXGHEEE (AT LA
Beef and Sesfood Noodles Soup

7|AH (Fa7]:=Z L4
Noodles with Shredded Chicken in Soup

SRR (A07[FUL 1)
Pan Fried Noodles with Seafood and Vegetables




A S0[FE (ADT|:ZLHA SHR)
Steamed Rice with Beef Tenderloin and Pine Mushrooms

DES|AIS cdut
Steamed Rice with Assorted Seafood

OIS RE (ATTSFAL ZH(2):2LAY
Steamed Rice with Bean Curd and Minced Beef

Ofet7tx| H& (A17:3 34
Steamed Rice with Sautéed Eggplant and Minced Beef

B (ADILEFA
d Rice with Shredded Seafood, Beef, and Vegetables

AL
N
me

Steam

nd Vegetable Fried Rice

LA

C| X E ¢ Dessert

oot
Fried Honey Dipped Sweet Potato

EH B
Fried Rice Balls with Sesame

AZ ot

Seasonal Fresh Fruits




7
NAMPOONG
Chinese Restaurant




SZMMEZT  Chinese Liqueur

= > B s X g (M9) 500ml/52% w 1,090,000
) o B s X & (M6) 500ml/52% 890,000
= Z B 2 x| 2 (M3) 500ml/52% 690,000
s N F e A # = o} @ E} 0] 500ml / 53% 890,000
OB K =) 2 o 500ml / 52% 690,000
KoOH ES bS] Ht 500ml / 52% 590,000
250ml / 52% 390,000
=z BR 3 2t 500ml / 50.8% 340,000
500ml / 40.8% 300,000
125ml / 50.8% 89,000
125ml / 40.8% 79,000
EMERE 221 HF 300ml / 58% 110,000
m s B % @8 8 = 500ml / 45% 99,000
XESP2AE S N i =1 560ml / 49% 85,000
280ml / 49% 55,000
LR R OE z =2 71 = 500ml / 39% 85,000
W e & M oA Ef o= 500ml / 34% 75,000
250ml / 34% 55,000

125ml/34% 40,000



