NAMPOONG
Chinese Restaurant
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To our valued guests who have food allergies
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Nuts Fish Egg Peanut Crustaceans Buckwheat Wheat Milk
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Please inform us on any food allergy or food intolerance you may have to assist your needs.
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10% Service Charge and 10% Tax Included.
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Chef Signature Course

2910|AF (Minimum 2 Persons)

Per Person w 160,000

FUE SN W

Chef’s Special Cold Appetizer

=& A H0X|=z2ol &
Shark’s Fin with Black Truffle Sauce
(A AFAT 509)

Maliat OfXb s afh CHA&E 7HX]
Fried Sea Cucumber with Fried King Crab Meat and Eggplant
(CHA| &f:7HLECHA)

SEEAAE ZEQ SO0(X| ZH|
Fried Veal chops with Black Truffle Sauce
(SO0LX| ZH[:=F4)

R AA  HISIIAY Y
Steamed Live Lobster with Soy Sauce
(HFSEZERH: 7 LECHAL)
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Noodles or Fried Rice
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Dessert
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Lunch Course

2210|AF (Minimum 2 Persons)
Per Person w 100,000

FUE SN W

Chef’s Special Cold Appetizer

=& ol AZ
Seafood Combination Soup with Shark's Fin in Bamboo Bowl

2|) *HIOIEE 17tX| ME{ 7Hs

(2
1. QiCto|E 2tX%F ZFAE} Endive and Whole Lobster with Marsh Snail in Spicy
2. M Ot= HE AA Fried Prawns with Garlic Burtter Sauce
3. XOAA EFMEN SIS XO Source Live Abalone and Pork Belly with Soy Sauce
(SHR| 27| = LHA)

Of2t ZHZE AA 74
A Fillet of Cod with spicy Mala sauce.

& 312 oty 20| BS
Sautéed Pine Mushrooms and Beef Tenderloin with Black Pepper Sauce

(ATT|:ZLIA 3H2)
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Noodles or Fried Rice
(M ZLHAL SHX| 7 2LHAL St 7|2 LAY
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2910|AF (Minimum 2 Persons)
Per Person w 130,000

g SM YA
Chef’s Special Cold Appetizer

aai A JOX|=H0E
Whole Shark's Fin with Oyster Sauce

Ofon

o

Braise
(74 AFA T 409)

Mali4t AEf = OfXfsf &t XSO
Fried Sea Cucumber with Pine Mushroom

2H= HE 235 828
Stir-fried buttered Black pepper

Al OlAOIEIHA S5F AA

steot
Sautéed Asparagus and Beef Tenderloin with Black Pepper Sauce

(A7) 2LA 3E2)

AgHES =3

Noodles or Fried Rice
(M UHAL SHX| 7R LHAL St 7|2 LAY
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Dessert



B =% Special Course

2210| At (Minimum 2 Persons)
Per Person w 210,000

FUE SN W

Chef’s Special Cold Appetizer

—

Sza2 MHE AYo{x[=20 &

Braised Whole Shark’s Fin with Bird’s Nest “Hong-Moon Sauce”
(71 AT 809)

Maitt @8 & shidfat B Jt2[H] xoiA

Braised Sea Cucumber and scallop with Chef’s Special XO Sauce
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Stir-Fried Live Lobster with Butter and Black Pepper Sauce
(HFSEZERH: 7] LECHAL
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Buddha Jumps over the Wall
(LEALFUA, ARSI XD 7| LA
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Noodles or Fried Rice
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Dessert



Steve Jun Special

FUY A2S SH WK
Chef’s Special Cold Appetizer
(AZH|:0[=4)

24 1Y 22H
Buddha Jumps over the Wall “Cantonese-style
AUMISFA H X[ 7|2 LHA)
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Braised Sea Cucumber with Chef's Special Sauce
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Beijing-style Duck
(2= L)
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Braised Whole Shark’s Fin with caviar
(1 AAT 90g)
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Noodles or Fried Rice
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Dessert
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w 250,000 / Per Person

2210|AF (Minimum 2 Persons)
™ AR ofl2F Al HSELCE
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1 day advance reservation is required for preparation




MRl « Appetizer

w 45,000

QLAUFF (AL7[ LM THR)
Cold Roasted Beef with Chinese Herbs

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

2 HEREZERH ARAID] (HFSEZERR:THLECHA)

Live Lobster Sashimi

38,000

58,000

150,000

AtO{X|=240| « Whole Shark's Fin (Per Person)
S3M AELAE 2502 2ug 2 Hoix|=20] F 200,000
Braised Whole Shark's Fin with Crab Roe Sauce

20 z|1g A Ho{X[=z{0] ¥ 200,000
180,000

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

g4 A ¥ojxj=z{0 &
Braised Whole Shark's Fin with Oyster Sauce



Z=I = « Soup (Per Person)

ST (EAZUAL ALMXS M XIS SLA w 130,000
Chinese Special Seafood Soup

« 22| FHIE flote] 3AIZH A AN O 2A| MSELICE

+ 3 Hours advance reservation is required for preparation

S82 AN MYy ST 48,000
King Crab Soup with Black Truffle and Bird’s Nest

HURS sl doX|=2{0] == 33,000
Seafood Combination Soup with Shark's Fin in Bamboo Bowl

Sox|=20] Z3¥ == 30,000
Shark's Fin Soup with King Crab Meat

AMEHS A2t 28,000
Hot and Sour Soup

ol &t ME, &0] « Sea Cucumber, Abalone and Mushroom

nrek offaf g 110,000
Cantonese Sautéed Sea Cucumber with Green Onion

s M =50] 140,000
Sautéed Sea Cucumber, Abalone, and Pine Mushrooms

=S OXt sfjaf &0| 130,000
Hong Kong Fried Sea Cucumber with Pine Mushrooms

e S MolfAh MENE Soflaf 46,000
Braised Korean Sea Cucumber with Chef’s Special Sauce ( Per Person )
Mafldh dEfE Salietd & ST= 85,000

Braised Korean Sea Cucumber with Abalone

( Per Person)



FSt7FAH « Fresh Fish, Abalone, American Lobster

= o1, =21— y
2 2 (T AAR X0, ) AA F EHYU (REFLHAY w 110,000
Live Rock Fish (3509)
(Choice of Steamed in Soy Sauce, Spicy X.O Sauce, Sweet and Sour)
2 M2 (B4, 38, HE S2F) 2AA F B (HE:ZLM) 80,000
Live Abalone (Per Person) ( Per Person)
(Choice of Qyster, Cream or Butter and Black Pepper Sauce)
Eff 150,000

SHE|, tohar F BN

SHIRIA (ZFE, e, 72+, oiul=, of
(HFREZERH: FHLFTA)

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

Garlic Butter, Green Onion)

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

22 Fried King Prawns 30,000
( Per Person)
=ML Fried Prawns 68,000
(CHA&E:FHLECH 122,000
(3509)

CH A A Fried King Crab Meat



A EiX| 725 - Beef, Pork and Poultry

b

50| ofAmEIAHA Bt Qtyl (A7 LiLE BF9) w 90,000
Sautéed Pine Mushrooms and Beef Tenderloin with Asparagus

A07| &g (207U SH2) 73,000
Fried Beef Tenderloin with Sweet and Sour Sauce

mater An7| HA (ADT7[=ZLHA BF) 93,000
Fried Beef Tenderloin with Cumin Herb

BEA X0 SIS 60,000
Braised Pork Belly in Soy Sauce

M=o SHX| g (X7 =LA 60,000

Fried Pork with Sweet and Sour Sauce

S| Q| (=], 2tx7|, |17|) (HII[:ZLH A 52,000
Fried Chicken

Choice of Garlic & chili, Spicy or Soy Sauce

7tek= « Miscellaneous

H7t= 91,000
Sautéed Assorted Seafood with Vegetables

sz =X (F8X:5=) 78,000
Scorched Rice Soup with Seafood and Vegetables in Clay Pot

Fits (AD7[:5 ) 78,000
Shredded Seafood and Beef with Vegetables

OIOtF 2 (AD7[ S 34 F2(3): =LA 45,000
Bean Curd with Minced Beef in Hot Sauce

CHAA AYH 25 (CHAA:FHLICHA 78,000
Stir-Fried Crab Roe, Crab Meat with Chinese Noodles



OFxXH = « Vegetable

7K (AT[: S 34 w 45,000
Sautéed Eggplant with Minced Beef with Spicy Sauce
YEx E2=2| otAL2tHA Ohs =3 45,000
Sautéed Bok Choy, Broccoli, and Asparagus with Minced Garlic
AMEZ A &= 45,000
Sautéed Spinach with Egg
HiFEH =2 45,000
Sautéed Chinese cabbage and noodles with Soy Sauce
™ « Noodles
=S A (X7 =LA 22,000
Noodles with Seafood and Pork Meat in Black Bean Sauce
207 FU XHEH (AT S F4 26,000
Noodles with Minced Beef in Black Bean Sauce
S AR RHEH 26,000
Sichuan Seafood Noodles
R = 5| S A 28,000
Spicy Seafood Noodles Soup
ZXiEEH (A7 LA BHR) 30,000
Beef and Sesfood Noodles Soup
7|AH (HI7|: =LA 22,000
Noodles with Shredded Chicken in Soup
36,000

SRR (A07RUL 512
Pan Fried Noodles with Seafood and Vegetables



otROtel SOIFE (AT LA BH2) w 46,000
Steamed Rice with Beef Tenderloin and Pine Mushrooms
_HAI_|:| %—l! =13 40,000

Steamed Rice with Assorted Seafood

OMtFEE (A7 SR FE(Z): LA 38,000
Steamed Rice with Bean Curd and Minced Beef

Oi7EX| HE (A7[:s 34 38,000
Steamed Rice with Sautéed Eggplant and Minced Beef

Fied (A07sFL 38,000
Steamed Rice with Shredded Seafood, Beef, and Vegetables

Gy =a 28,000
Seafood and Vegetable Fried Rice

ALY A

C| X E ¢ Dessert

i, 20,000
Fried Honey Dipped Sweet Potato

N Ay 20,000
Fried Rice Balls with Sesame

A-E ot 25,000

Seasonal Fresh Fruits



SZMESF  Chinese Liqueur

= 2z [ s X & (M9) 500ml/52% w 1,090,000
= Z B 2 x| 2 (M6) 500ml/52% 890,000
= pd B 2 x| 2 (M3) 500ml/52% 690,000
R 2 = o} @ E} 0] 500ml / 53% 890,000
A R OOK (=} 2t oH 500ml / 52% 690,000
KoOH ES bS] Ht 500ml / 52% 590,000
250ml / 52% 390,000
E=2 R H 2t 500ml / 50.8% 340,000
500ml / 40.8% 300,000
125ml / 50.8% 89,000
125ml / 40.8% 79,000
e RE 221z =x 300ml / 58% 110,000
(T | = 49 38 = 500ml / 45% 99,000
XKESRBE ot I B =1 560ml / 49% 85,000
280ml / 49% 55,000
LT K OB s 2 7 F 500ml / 39% 85,000
W o8 & R Lo = =1 = 500ml / 34% 75,000
250ml / 34% 55,000

125ml/ 34% 40,000



