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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
SoflAZ0[Qt & ME Z2|E XO0AA

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
AlA}

Dessert

U EM COHE

2910|AF (Minimum 2 Persons)

Per Person kKRw 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

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

*PAIRING TEA
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Special Cold Appetizer
S 3

Dimsum (2 Pieces)

42 g4 23

Dumpling Soup with Cordyceps

S551% PEm 41

Fried Sea Cucumber and Eggplant with Fish Roe Sauce
O{X} sfaf ZHX

Fried Eel with Garlic & Chili Sauce
7E g Eof

(2= Fof: =LALh

Fried Veal Chops with Black Truffle Sauce
S4&2 SO0HX| ZH|2F ok 70|

(227]: 3 F4H)

Noodles or Fried Rice
AlA}

Dessert
g SM CIHE

2210|AF (Minimum 2 Persons)

Per Person KRw 120,000

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

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

Y EM W

Dimsum (2 Pieces)

=HE 294 28

Braised Whole Shark's Fin with Crab Roe Sauce
g AA A0 X|=2{0] &
(74 AAT 409)

Fried Sea Cucumber and Eggplant and Scallops with Fish Roe Sauce
O Xt sfieh 2tXtet 7K

Grilled Shrimp with Spicy Sauce
oiZet HI3E M F0l

Stir-Fried Beef Tenderloin and Live Abalone

S (=)
SR oMM T} B M= BZ

(A37): FUA 32

Noodles or Fried Rice
AlAY

Dessert
M CHE

2210|AF (Minimum 2 Persons)

Per Person KRw 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 » 440,000

*PAIRING TEA
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CHEF SPECIAL COURSE

Chef's Special Cold Appetizer
ZE SN W

d

Braised Whole Shark’s Fin with “Hong-Moon Sauce’
S JoX|==0 H
(¢ AAT 809)

Fried Sea Cucumber and Live Abalone with Fish Roe Sauce
OiXt 2F satmt =

Cantonese Sautéed Live Lobster and Quinoa
o AR A0t S

Fried Lamb Chops with Black Truffle Sauce
E42 AAS ZSO Y| 70|

(¥L7]: 3 F4)

Buddha Jumps over the Wall
42 24 23
(& LAX]: EFH)

Noodles or Steamed Rice

s £H AN
(of3 Jxigy B2 oY
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Signature Dessert
AL AN CIHE

Coffee is served on the course
&7 ZAM= o277t MSE L CE

2210| A (Minimum 2 Persons)

Per Person KRwW 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 » 440,000

*PAIRING TEA
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STEVE JUN COURSE

Chef's Special Cold Appetizer
Steve Jun AHA HxY

Signature Dimsum (3 Pieces)
23 AlOUAN e 35

Braised Whole Shark’s Fin with Bird’s Nest
Mu|zE 22 zlug A doX|=2{0| &

Cantonese Sautéed Live Ise-ebi and Sea Urchin Roe with Quinoa
2t O[MlofH| ROt HAY 22

Peking Duck
27422z 1ot2|

Noodles or Steamed Rice
Zan RH AL

(23 Z= ©E AAL 5 =)

Signature Dessert
AL X CHE

Coffee is served on the course
A7 ZAN= otd2[Zt=7t MSEL|Ct

2210|AF (Minimum 2 Persons)

Per Person kRw 300,000

3 day advance reservation is required for preparation
2| ZHIS 5t 3¢ T AR of|2f Al MSELIC

*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 » 440,000

*PAIRING TEA
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130,000

NAMPOONG SIGNATURE
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Fried Sea Cucumber with Fish Roe Sauce
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Fried Beef Tenderloin with Sweet and Sour Sauce

o

33,000

Assorted Dim Sum (5pcs)
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Traditional Pork Soup Dumplings (3pcs)

Steamed Chives Dumplings (3pcs)

Crystal Har Gow (3pcs)
43 31712 (33)
Black True Siu Mai (3pcs)
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Seaweed and Fish Roe Dumplings (3pcs)



APPETIZER » T xH

Fresh Abalone and Jellyfish, Vegetable Salad with Vinegar Dressing krw 69,000
shimtz| M= 'HxY

Cold Roasted Beef with Chinese Herbs 65,000
QYR (ATI|ZLHA 5t

Fresh Cucumber with Spicy Herb Sauce 49,000
O2t< 0| H XK

WHOLE SHARK'S FIN (PER PERSON) « {\;01 X|£ E‘I EI|

Braised Whole Shark's Fin with Crab Roe Sauce 250,000
E2A ABAAZ ZSQ FH1F A MO{RI=20|

Braised Whole Shark's Fin with Bird's Nest 230,000
Mu[EE 250 28 A do{X|=2{0] &

Braised Whole Shark's Fin with Oyster Sauce 200,000

4 A Joix|=0 &



SOUP(PER PERSON)  4~IL

Chinese Special Seafood Soup

XY (A YAXSF

+ 3 Hours advance reservation is required for preparation
« Q2 ZHIE fI5t0d 3AIZE T AR oAl MSELICH

King Crab Soup with Black Truffle and Bird’s Nest

52 A4 AT 42

Shark's Fin Soup with King Crab Meat
Molxi=2io] 23 4=

Hot and Sour Soup
AIHS AretE

SEA CUCUMBER, ABALONE « off & T &

krw 130,000

59,000

55,000

49,000

Fried Sea Cucumber with Fish Roe Sauce
23S 2E ofat

Sautéed Sea Cucumber, Abalone
st T

Cantonese Sautéed Sea Cucumber with Green Onion

oret siefe

Fried Abalone with Garlic & Chili Sauce
72 x=

150,000

140,000

120,000

90,000



LIVE LOBSTER, FRESHFISH « & HISHIFRH & AHM

Live Lobster (Steamed or Fried or Sashimi) krw 150,000
Choice of Sweet Chili, Garlic & Chili, Garlic Butter Sauce, Sashimi
SHISZIA (2], 7t3, OsHE, AMA[O]) 24 & B

Live Rock Fish 120,000

(Choice of Steamed in Soy, Sweet and Sour Sauce)
o 92 (ZH ALY, BA) AL 5 Y

PRAWNS * A2 22|

Choice of Sweet Chili, Garlic & Chili, Mayonnaise, Garlic Burtter Sauce
(Ra|, ZtZ2, otUl=, Oi=sHE) 24 S B &

Fried Prawns =A< 79,000

King Prawns S (Per Person) 40,000

VEGETABLE * OfX{ &

Sautéed Shiitake with Minced Pork with Spicy Sauce 59,000
et 11
Sautéed Eggplant with Minced Beef with Spicy Sauce 55,000

ofef 7HR| (27534

Bean Curd with Minced Beef in Hot Sauce 53,000
Ot &8 (Aa7):5 34

Assorted Stir-Fried Vegetables 49,000
25 O 52

bage with Soy Sauce 45,000
I.



BEEF, PORK, PAULTRY « & E{X| 7IZ=F

Fried Beef Tenderloin with Cumin Herb
mated 207| B (AD7=UHA o)

Stir-fried Beef Tenderloin with Seasonal Vegetables
ot Qhl AIE OFH (A7[:=Liat 52

Stir-fried Beef and Bell Pepper
ATy DY BE (A17lE5A

Fried Pork with Sweet and Sour Sauce
RIFA SER 4G

Fried Chicken
Choice of Garlic & Chili, Spicy or Soy Sauce
Ho7| Q2| (#27],2x7|,K27])

Peking Duck

=234 5282

+ 2 day advance reservation is required for preparation.
- 22| FHIE {5t 2 & AR of|ef Al MSELULCH

MISCELLANEOUS « 7}st=

krw 95,000

93,000

87,000

75,000

68,000

200,000

Sautéed Assorted Seafood with Vegetables
Ht=

Sautéed Assorted Seafood and Vegetables with XO Sauce
XOEE Y

Scorched Rice Soup with Seafood and Vegetables in Clay Pot
sz =X

Shredded Seafood and Beef with Vegetables
FAE (7[5 F4

98,000

95,000

93,000

89,000



NOODLES « ™

Fried Noodles with Beef and Seafood and Vegetables 47,000
T EH (ADIZUA §2)

X2 HEIXS A MER DE 222

A2 TS HO| YN BT B BO| A LA 4

Beef and Seafood Noodles Soup 45,000
ZTGH=EE (Am7)=Zuat &)

Noodles with Shredded Chicken in Soup 40,000
J|A™

Spicy Seafood Noodles Soup 39,000
AELER

Noodles with Minced Beef in Black Bean Sauce 35,000
A07| RU XEE (AT

Sichuan Seafood Noodles 30,000
sfidd A XpEH

Noodles with Seafood and Pork Meat in Black Bean Sauce 29000
=HE AEH '
RICE « &}

Steamed Rice with Beef Tenderloin 55,000
BH ORA BHH (4 TI[FLYA BH2)

Steamed Rice with Assorted Seafood 52,000
DEaiE HY

Steamed Rice with Shredded Seafood, Beef, and Vegetables 49,000
FASY (A7 F4

Steamed Rice with Bean Curd and Minced Beef 47,000
Ot (17534

Steamed Rice with Sautéed Eggplant and Minced Beef 47,000
Oef7tXx] EE (H27:sF4)

King Crab and Vegetable Fried Rice with XO Souce 45,000
X0 A4 =3¢

Seafood and Vegetable Fried Rice 42,000

CEEEDS



COUNTRY OF ORIGIN
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To our valued guests who have food allergies

22 =7| FolAtet

ODa%@%%%f@.ﬂﬁé

EGG MILK BUCKWHEAT PEANUT SOYBEAN WHEAT PINE NUT WALNUT SHRIMP
e % o2 g3 the 2 3t 35 71I A
SQUID MACKEREL PEACH TOMATO  SHELL  CHICKEN  PORK BEEF  SULFITES
3o 1S =80t EOE IR HZYL ExXlmIl Amr] ofMMFE

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.

ohny| ATy, X|DY|, HECIEE), 29, Y, B2 55, U5, U, 22 150, A, M2, 20,
(=} % |

ZNR(E, M=, 8=, =50t EOIE, }%*._Tr 5t

All prices are inclusive of 10% Service Charge and 10% VAT
ZEHROIE 10%2] SALZ9F 10%2] MS0| Z3HE|0f A&LICH



