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NAMPOONG
Chinese Restaurant
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CHEF SIGNATURE COURSE

Chef’s Special Cold Appetizer

U EM Wi

Signature Dimsum (2 Pieces)
AMILX @S 84 25

Braised Whole Shark’s Fin with Bird’'s Nest
MH[E =& AA MO X|=2{0] &

(7 AFAE 509)

Sautéed Sea Cucumber and Live Abalone with Olive XO Sauce
Sofl A0l & ME 22|E X0AA

Steamed Live Lobster with Soy Sauce
2 AR Y

Fried Tenderloin and Mushroom with Black Garlic
S0bs 40| 3% ot 0|

(AlT7: ZLHAF 3t9)

—

Noodles or Fried Rice
LA}

Dessert

U EM COFE

2910|AF (Minimum 2 Persons)

Per Person KRw 170,000

*PAIRING WINE
Champagne Veuve Clicquot Yellow Label Brut NV 210,000 P 150,000

White Wine Rhys Vineyards Alesia Anderson Valley Chardonnay 315,000 P 220,000

Red Wine  Round Pond Louis Bovet Reserve Cabernet Sauvignon 550,000 P> 440,000

*PAIRING TEA
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Chef’s Special Cold Appetizer

WY SN YA

Dimsum (2 Pieces)
oE M 25

Braised Whole Shark's Fin with Crab Roe Sauce
A& 2A M0 X|=2{0] &
(74 AAT 409)

Fried Sea Cucumber and Eggplant and Scallops with Fish Roe Sauce
O1Xt SHf £tXtet 7HK|

Grilled Shrimp with Spicy Sauce
oiZet HI3E M F0|

Stir-Fried Beef Tenderloin and Live Abalone
5t OfAlD} B ME HS
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Noodles or Fried Rice
AlAY

Dessert

Furst M ClHE

2910|AF (Minimum 2 Persons)

Per Person kKRw 150,000

*PAIRING WINE
Champagne Veuve Clicquot Yellow Label Brut NV 210,000 P 150,000

White Wine Rhys Vineyards Alesia Anderson Valley Chardonnay 315,000 P> 220,000

Red Wine  Round Pond Louis Bovet Reserve Cabernet Sauvignon 550,000 P> 440,000

*PAIRING TEA
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CHEF SPECIAL COURSE

Chef’s Special Cold Appetizer

Y EM W

Braised Whole Shark’s Fin with “Hong-Moon Sauce”
SE doix|==0 &

(4 AFAT 80g)

Fried Sea Cucumber and Live Abalone with Fish Roe Sauce
oAt RE dfiata &M=

Cantonese Sautéed Live Lobster and Quinoa
& YA 0l S

Fried Lamb Chops with Black Truffle Sauce
542 AAS BSQ Y| 70|

(¥7]: SFAh

Buddha Jumps over the Wall
=32 et =%

(& LAX]: SFH)

Noodles or Steamed Rice
Zan EH AL

(o 7IXIEY =2 2EH)

— O

Signature Dessert
AN CXHE

Coffee is served on the course
7] ZA0= otd2| 7t =7t MS &L,

2910|AF (Minimum 2 Persons)

Per Person KRw 240,000

*PAIRING WINE
Champagne Veuve Clicquot Yellow Label Brut NV 210,000 P 150,000

White Wine Rhys Vineyards Alesia Anderson Valley Chardonnay 315,000 P> 220,000

Red Wine  Round Pond Louis Bovet Reserve Cabernet Sauvignon 550,000 P> 440,000

*PAIRING TEA
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STEVE JUN COURSE

Chef's Special Cold Appetizer
Steve Jun AHA HxH

Signature Dimsum (3 Pieces)
=HZ AAUN Hd 35

Braised Whole Shark’s Fin with Bird’s Nest
Mu|ZE 2202 zlag A doX|=2{0] &

(U AAE 909)

Cantonese Sautéed Live Ise-ebi and Sea Urchin Roe with Quinoa
& O|MlolH] F o MAY E2

Peking Duck
242z 1012

Noodles or Steamed Rice
s EH AL

(23 2= ©&E AAL S =)

Signature Dessert
AaU™ CHE

Coffee is served on the course
A7) ZA= otd2| 7t 7t MSE LT

2210|AF (Minimum 2 Persons)

Per Person kKRw 300,000

3 day advance reservation is required for preparation
2] ZHIE /50 3Y & AR ofef Al MIZELICE

*PAIRING WINE
Champagne Veuve Clicquot Yellow Label Brut NV 210,000 P 150,000

White Wine Rhys Vineyards Alesia Anderson Valley Chardonnay 315,000 P> 220,000

Red Wine  Round Pond Louis Bovet Reserve Cabernet Sauvignon 550,000 P> 440,000
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COUNTRY OF ORIGIN
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To our valued guests who have food allergies

27| FolAred

OB & © B % &% © &%

EGG MILK BUCKWHEAT PEANUT SOYBEAN WHEAT PINE NUT WALNUT CRA SHRIMP

SR L g2 Os Y 3t a5 A 2

Ny QOO ET o

SQUID MACKEREL PEACH TOMATO SHELL CHICKEN PORK BEEF SULFITES

230 nis) =50t EOlE ZINF 17| Eix|mz|] Am7] ofEMMR

Please be aware that our food may contain or come into contact with common allergens such as Chicken,
Beef, Pork, Egg(Poultry), Milk(dairy products), Buckwheat, Peanut, Walnut, Soybean, Wheat, Gluten,
Mackerel, Crab, Shrimp, Squid, Shellfish (not limited to Oyster, Abalone, and Mussel),

Peach, Tomato, Sulfites, and Pine Nuts.

Please ask our staff for more information in advance if you have food allergy or dietary requirements.

All prices are inclusive of 10% Service Charge and 10% VAT
DEHROIE 10%2] SALZ210%2| MZ0| Z2E|0f ELICH



