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NAMPOONG
Chinese Restaurant
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CHEF SIGNATURE COURSE

Chef’s Special Cold Appetizer

T SN W

Dimsum (2 Pieces)

=M 2d 25

Braised Whole Shark’s Fin with Bird’'s Nest
MHE Ao X|==2{o] &
(4 AFAT 509)

Fried Sea Cucumber and Live Abalone with Fish Roe Sauce
42 °F sjuut & M=

Stir-fry Live Lobster with Green Onion and Ginger Sauce

BSA B3 TN B YAR 822

Grilled Korean Beef and Spring Vegetables with Spicy Sauce
= opxf9} OjZ8t 2tEA B FHAl TL0|
(A7) LA BH)

Noodles or Fried Rice
A}

Dessert

FUY EM CHE

2910|AF (Minimum 2 Persons)

Per Person KRw 170,000

*PAIRING WINE
Champagne Veuve Clicquot Yellow Label Brut NV 210,000 » 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
R S W

Dimsum (2 Pieces)
=N 24 25

Braised Whole Shark's Fin with Crab Roe Sauce
A% 40 X[=2{0] &
(74 ArA T 40g)

Fried Sea Cucumber and Eggplant and Scallops with Fish Roe Sauce
=2S O{Xt sifaf 2Kt 7HK|

Grilled Eel with Chili Pepper Paste Sauce
EfdE n3F LUSE0 70
(RIS EO0f: L)

|-E|

Fried Veal Chops with Black Truffle Sauce
552 S0 2|

(A7 SFAh

Noodles or Fried Rice
AL}

Dessert

Fun SM ClXE

2910|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 P> 440,000

*PAIRING TEA
AS ¥z 8

mjo
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CHEF SPECIAL COURSE

Chef’s Special Cold Appetizer

T EM W

Braised Whole Shark’s Fin with Caviar
H M0 & do{X|=2{0] &
(21 ALAT 80g)

—_ 11—

Sautéed Sea Cucumber and Live Elephant Shell with Spicy Sauce
AL & silatolet & A2 =4

Stir-fry Live Abalone and Cape Mushroom

JoliA JEHMAL & H=

Fried Beef Tenderloin Steak with Spring Vegetables and Tomato
= Ofxfet A EO0tE ot 2t AH0=Z
(2327]: ZLiLh

Buddha Jumps over the Wall

Noodles or Fried Rice

FUE AH AL

Signature Dessert
AN CXHE

2910|AF (Minimum 2 Persons)

Per Person KRw 240,000

*PAIRING WINE
Champagne Veuve Clicquot Yellow Label Brut NV 210,000 » 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 Uiy

Signature Dimsum (3 Pieces)
=23 AIUAN Ed 35

Braised Whole Shark’s Fin
Fog A Aox|=z0f &

(A AFAT 90Q)

Fried Sea Cucumber and Live Abalone with Fish Roe Sauce
=S Xt afiat & M=

Peking Duck
=422 102

Noodles or Steamed Rice

Signature Dessert
AL X COXHE

2010|2Af (Minimum 2 Persons)

Per Person KRw 300,000

3-Day advance reservation is required for preparation
2| FHIE 5t 3Y M AR o2 Al MSELICH

*PAIRING WINE
Champagne Veuve Clicquot Yellow Label Brut NV 210,000 » 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
A2 MR SAlg Z3IEA ST 42 Hols ot B SIS

{2t 15 Xt 25,000
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COUNTRY OF ORIGIN

A

ST Q2| 17|
S(H17:7UL E{X| 7| LHA
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MLt Aot2H L2 LHEE X0AA)
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2L 2(FEX):EZ=H

To our valued guests who have food allergies
2 27| Fo Atet

OB & O B & & © =2

EGG MILK BUCKWHEAT PEANUT SOYBEAN WHEAT PINE NUT WALNUT CRAB SHRIMP

e8 oy T2 oS u & 3% A ML

0 R0 e 8o w9 f

SQUID MACKEREL PEACH TOMATO  SHELL  CHICKEN  PORK BEEF  SULFITES
3o 13S0 Fs0k  EOE IR HITUl EiXimy| Amry] ofMR

ne
Ell

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.

S17|, A17], #xla7], HR0E ) 27 Y, 83, 357, tiF, g, 224, 150, 7, M2, 230,
ZNR(E, M=, SEE), =2504 EOIE, Ol2HUE, 2S
9| ¢2x|7t NEE A= 0l2] 2550 FAI7| vtz

All prices are inclusive of 10% Service Charge and 10% VAT
SDEHROE 10%2] SAESH10%2] M3 0| E&E 0] UFLICEH




