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NAMPOONG
Chinese Restaurant
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Lo 27| FolAret
To our valued guests who have food allergies
BEVTLLVX —BRLDBERA
HEEFEET
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Nuts i Egg Peanut Crustaceans Buckwheat Wheat Milk
#nz M Azt wz uzns o2 stz 2%
Fov gy v —Fvy B YN INE B
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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

22104 (Minimum 2 Persons)

Per Person W 160,000
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Chef's Special Cold Appetizer

SEotE HAS 252 A" go{X|=2{o] g

Braised Whole Shark's Fin and Cordyceps militaris with Crab Roe Sauce
(74 AFAE 509)

Ofxtas RESHY H=

Fried Sea Cucumber and Abalone with Fish Roe Sauce

X 22 B HiSTIA Y

Steamed Live Lobster with Black Bean Sauce

SE oA 5 ¢ F0]

ied Korean Beef Tenderloin with Black Truffle Sauce
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Noodles or Fried Rice
(4 A, SHR| 7| U, 7] 2UA)

Dessert
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2210]4 (Minimum 2 Persons)
Per Person W 130,000

A x|
Special Cold Appetizer

g Aofx|=2fn|
Braised Whole Shark's Fin with Pumpkin Sauce
(21 At2E 40g)

O R} &A BjAF 71X
Fried Sea Cucumber and Eggplant with Fish Roe Sauce
AO|AHE MP F5

A
Stir-Fried Giant King Prawns with Coconut Sauce

Fried Beef Tenderloin wih Chinese Vineger sauce
Z]:ol=4t)
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Noodles or Fried Rice
At ST =LA
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Dessert
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Chef Special Course

2°210]|AF (Minimum 2 Persons)

Per Person w230,000

Chef's Special Cold Appetizer

ALY Ao{X|=2{o| &
Braised Whole Shark'’s Fin with Sea Urchin Roe
(4 AkA T 80g)

O X} & afjAt
Fried Sea Cucumber with Fish Roe Sauce

BHRAA 8 M2 3K} 0|

Fried Scallop and Abalone

E2{Z 3 ot 70|
Fried Beef Tenderloin with Black Truffle
(2] 37]: ZLHA)

IL =% =
HE 31g =28

Buddha Jumps over the Wall
(LA T AUAAX] S FA HX|TT| LA

FUE FH A

Noodles or Fried Rice
(M ZLHAN 2| 0T] s A T LA

AU X CIME

Signature Dessert
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Steve Jun Course

2°210]|AF (Minimum 2 Persons)

Per Person #300,000

22| ZH|E floto] 12 © ALH ofjet Al MZE HCf
1 day advance reservation is required for preparation

Steve Jun S x|
Chef's Special Cold Appetizer
(RHX| 27| =L L&)

=HE AMIHM HYH 28
Signature Dimsum (2 Pieces)

(HX| 7] ZLHA
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Braised Whole Shark’s Fin
(4 AkAE 90g)

upek ofiat M=

Cantonese Sautéed Sea Cucumber and Abalone with Green Onion
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Beijing-style Duck
(22| FLHA
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Buddha Jumps over the Wall “Cantonese-style”
(Al =LA, SYMX] S 34 HA[DT] L)
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Noodles or Fried Rice
(M ZLHAN 2| 0T] S A T LA
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Signature Dessert

Al PAIRING TEAZ} | & L ch,
AlE A

7|5t OP
“«IEP

























