e

NAMPOONG
Chinese Restaurant
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To our valued guests who have food allergies
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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.
F—EXRERBEI10%)ZEMEESETOREET.




Chet Signature Course

2°210]|AF (Minimum 2 Persons)

Per Person W 160,000

FUH S

Chef’s Special Cold Appetizer
(B[ ZLi)

A&, ZEe] T 242 7to(st A4 A0 X|=2{0| &
Shark’s Fin with Crab Roe And Laver Sauce
(4 AkAT 509)

ORI & 5HAMH K|

Fried Sea Cucumber and Eggplant with Fish Roe Sauce

SEE AAE ZE0 ohF ol AH[0|=2
Black Truffle Sauce

Stir-Fried Korean Beef Tenderloin Steak wit
(417 2UjA 3H2)
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Steamed Live Lobster with Soy Sauce
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Noodles or Fried Rice
(M LA SHR| D Z| LR A S 7] L)
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Dessert
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2210]|4 (Minimum 2 Persons)

Per Person W 130,000

ZubRb EM W)

Chef’s Special Cold Appetizer
(S| =LA

SOIHA A Hojx|=2{o|g
Braised Whole Shark's Fin with Neungi Mushroom Sauce

(7 AFAE 409)

R 2AE 7to[E Malfah o Kteli A

Fried Korean Sea Cucumber with Flying Fish Roe Sauce

T2l 72| &A XOo|AHE 2 0|

Fried Giant King Prawns with Green Curry Sauce
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lII

Stir-Fried Beef Tenderloin with Black Truffle Sauce
(2|227]:a]=4t)

AA}
Noodles or Fried Rice
(M LA SHX| DT | =LA 7] L)
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Chef Special Course

2210|4+ (Minimum 2 Persons)

Per Person 230,000
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Chef's Special Cold Appetizer
(5r227]: =4

Md|E 4 Ao{X|=2{o| &
Braised Whole Shark’s Fin with Bird’s Nest
(4 AkA T 80g)
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Fried Sea Cucumber with Neungi Mushroom and Abalone

et S2E #2352l o4 AHO[=
Wagyu Steak With Scallions And Black Truffle Sauce
(A7) =254
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Seasonal Stlr-frled Vegetables
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Noodles or Fried Rice
(M ZLHA 20T s A ST ZL A

AIUA CHE

Signature Dessert
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Steve Jun Course

2210|AF (Minimum 2 Persons)

Per Person 300,000

Q2| &H|E f{5t0] 12 & AR of2f Al MZ & Lt
1 day advance reservation is required for preparation

Steve Jun SN Hxf
Chef’s Special Cold Appetizer
(HR| 27| =LHAR)

=HE Al OHAN HM 25
Signature Dimsum (2 Pieces)

(SAXR| 27| LA
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Braised Whole Shark’s Fin with Caviar
(74 At~T 90g)

REY oA Mollit HEE Sofit

Braised Sea Cucumber with Oatmeal Sauce
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Buddha Jumps over the Wall “Cantonese-style”
(LEAL T, LMK S 34 SR DT T M)
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Beijing-style Duck
(22]: =4
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Noodles or Fried Rice
(A LA A7) S FAH SHT| LA
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Signature Dessert
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