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CHEF SIGNATURE COURSE

SR

COUNTRY OF ORIGIN

Chef’s Special Cold Appetizer

3t OFAl (4| 117|: RLYAL 8H) FHY EM A
2|17 ol B[ (2|17]: =F4H
EAA (A1) 0]24h Three Kinds of Dimsum
94 35

Braised Whole Shark’s Fin with Bird's Nest
MHE =4 AA 4 A0{X[=2{0] &

SEY EAX] (2[17]: 2FH) (4 AA T 509)

018} 71X (4] 17| AN Braised Whole Sea Cucumber and Abalone and Morel Mushroom with Green Onion Sauce
2 HA B3 AL S A B2 Y

Steamed Live Lobster with Soy Sauce

SN AR W

IAALHKN-Z J}2|H|: LA S J|2[H| B2 U= AL Fried Korean Beef Tenderloin and Black Truffle
— S . —y . —

A 7t2[H|: d2LHETHE, X042 2), Jt2|H]: Z=L4 (2T, X022 Q)

Noodles or Fried Rice

ALA}
Dessert
= =
FE EM OXME
2| =27| oAt
To our valued guests who have food allergies
A QB O H
O B o © B % @
EGG MILK BUCKWHEAT PEANUT SOYBEAN WHEAT PINENUT WALNUT  CRAB  SHRIMP fo) A ..
2z 28 oY g2 Os Y £ 5% gl A 2210l (Minimum 2 Persons)
R XSO & O W A Per Person KRw 170,000
SQUID MACKEREL PEACH TOMATO SHELL CHICKEN PORK BEEF SULFITES
230 Ity =50t EOiE ZINE 17|l EiX|Z7] A;T| ofEMbR
S|, 4 17), X D], HR(I2R), 28, HY, GE, S5, HF, Y, 2, 150, A, M2, 230,
TR (2, HE, SHEY), S50 E0LE, OFFAF, 52 LK E RLE+ACH,
O o] LqX|7t A= DAMAM = 0|2] LESH] FA7] HEELICE *WINE PAIRING
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, S- Moet& Chandon, Imperial, Brut KRW 169,000 X 118,000
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 any food allergies or dietary requirements. R- Round Pond Kith & Kin Napavalley Cabernet Sauvignon 188,000 K 131,000
DEH RS 10%2] 2AHES} 10%2] MZ0| E3HE|0f YALIC W- Henri Bourgeois Sancerre Le MD de Bourgeois 150,000 X 105,000

All prices are inclusive of 10% Service Charge and 10% VAT

BHE H MR7IE, HRH 52 = €22 ML/t




ZE%
< (eac)

Special Cold Appetizar
SN W

Dumpling Soup with Shepherd'’s Purse

Wo| BEtm 4

Stir-fried Live Scallops with Black Bean Sauce
=X & 7t2lH] |3

Fried Domestic Freshwater Eels and Neungi Mushroom
=LA 2IESF0e SOIHA

Roasted Lobster with Spicy Sauce
oiZet 2t EAE F0]

Fried Beef Cutlet and Spring Vegetable

= OFxH 2[17] Zo| &

Noodles or Fried Rice
AL}

Dessert

FUE M CXE

2210|AF (Minimum 2 Persons)

Per Person kKrRw 120,000

*WINE PAIRING

(@ wWon)

Chef's Special Cold Appetizer

T EM W

Two Kinds of Dimsum

=X o 28

Braised Whole Shark's Fin with Shepherd’s Purse Sauce
Ho| aA 2 Ho{X|=2{o] F

(4 AAT 409)

Sea Cucumber and Bread with Fish Roe Sauce
O{Xt st @E Hief|=

Braised Abalone with Citron and Abalone Sauce

A A & M2 W

ed Korean Beef Tenderloin and Mountain Herb with Glutinous Rice Cheese Sauce

ZLIZ EM RIX S92 oM 0]

Noodles or Fried Rice
A}

Dessert

Wy M CHE

2210|AF (Minimum 2 Persons)

Per Person KRw 150,000

*WINE PAIRING

S- Moet& Chandon, Imperial, Brut KRW 169,000 X 118,000 S- Moet& Chandon, Imperial, Brut KRW 169,000 X 118,000
R- Round Pond Kith & Kin Napavalley Cabernet Sauvignon 188,000 X 131,000 R- Round Pond Kith & Kin Napavalley Cabernet Sauvignon 188,000 X 131,000
W- Henri Bourgeois Sancerre Le MD de Bourgeois 150,000 X 105,000 W- Henri Bourgeois Sancerre Le MD de Bourgeois 150,000 X 105,000

BHE H MRIIE, HRA 52 = €22 Mg/t BHE H MRIIE, HRX 52 = €22 MLt




(#r0)

Chef’s Special Cold Appetizer

FUY EM YA

Braised Whole Shark’s Fin and Caviar with Chef’s Special Sauce
g 24 JHI| & Yo{X|=2{0] &

(4 AAT 809)

Fried Sea Cucumber and Live Abalone with Fish Roe Sauce
OXt B4 & M=

Steamed Big Rockfish Shell with Spicy XO Sauce

hE X0 & 9 XHH

Grilled Korean Beef Tenderloin and Water Spinach with Perilla Leaf Sauce

HYUAA SHoLMTOIR BAR BS

Buddha Jumps over the Wall

4E 2cH

Noodles or Fried Rice
FESSEUN

12 AN E )

T
0z

=
.

(=2

0

rin
o

Dessert

Uy M CXE

2210|AF (Minimum 2 Persons)

Per Person KRw 240,000

*WINE PAIRING

S- Moet& Chandon, Imperial, Brut KRW 169,000 X 118,000
R- Round Pond Kith & Kin Napavalley Cabernet Sauvignon 188,000 X 131,000

W- Henri Bourgeois Sancerre Le MD de Bourgeois 150,000 X 105,000

HHE H MR, RN 52 5 el2 Melgut.

CHEF SPECIAL COURSE

Chef’s Special Cold Appetizer
Steve Jun AHHE S|

Three Kinds of Signature Dimsum

=5 AILUX 24 35

Braised Whole Shark’s Fin
20z £ Moixl=2iol Y

(A AFAT 90Q)

Stir-fry Live Lobster with Garlic Butter Sauce
OtsHE & EAE S0

Peking Duck
=42 10t

Steamed Live Rock Fish with Soy Sauce

IIE Al S 2821 FERFAI
oo 1 =2 T /7 —ood

Special Dessert
AQA C|HE

2910| A (Minimum 2 Persons)

Per Person kKRw 300,000

3-Day advance reservation is required for preparation
22| FHIE I5t0] 3% T AR of|2f Al MISELICH

*WINE PAIRING
S- Moet& Chandon, Imperial, Brut KRW 169,000 X 118,000

R- Round Pond Kith & Kin Napavalley Cabernet Sauvignon 188,000 X 131,000

W- Henri Bourgeois Sancerre Le MD de Bourgeois 150,000 X 105,000

BHE H MR7IE, RN 52 5 el2 Melgut.



NAMPOONG SIGNATURE

Fried Sea Cucumber with Fish Roe Sauce kkw 130,000
O Xtoff &
"IN 22 A sae S4E HMEoR MW B[

HRY LA HEH Z2 Hiafetn QH2 EIE AlZo| EF
Fried Beef Tenderloin with Sweet and Sour Sauce 89,000
B otA E4g
"HE2 S otMol s4E MRz 52/ HE 22 ¥d

Z2 HiAlstD ot BEee AlZo| EX
Assorted Dim Sum 5pcs 33,000
E% A4
Crystal Har Gow 3pcs 21,000
2% 3712
'S Y F7|= Yol HEHESt AR AlZo| AN B2 LE XYl tiE =N "
Steamed Shepherd’s Purse Dumplings 3pcs 21,000
0| E
"BUE 7158 Wo|2 THEO UQt VIS Zol gEs LA U= 8 2o
Steamed Chives Dumplings 3pcs 21,000
Tz st
" SRS BHRo| skup ofAlst AlZbS FISHA A 4 Qe EHEist M
Traditional Pork Soup Dumplings 3pcs 21,000
met AT
" XISt &0 sHH Htstn, EES met 2N Ao FH BHEe

HueA SFL Zotste g4 "
Truffle and Scallop Dumplings 3pcs 21,000

HE=2 EX 72| g

"ot JHS M MRl Bolet BRte BAS AUS Yot IS L 4 Y

rr
oo
0%

APPETIZER » T xH

Fresh Abalone, Jellyfish, and Vegetable Salad with Vinegar Dressing
sfimtz] M= Ay

Cold Roast Beef with Chinese Herbs
QEF

Jelly Ear and Cucumber with Garlic Sauce
Otz 44 F0| KA Q0] Ay

Fresh Cucumber with Spicy Herb Sauce
Ot} 0] A &K

WHOLE SHARK'S FIN « AMO{ X| = 2{ O]

krw 69,000

65,000

52,000

49,000

1 A% PerPerson

Braised Whole Shark's Fin with Crab Roe Sauce
SEAM HEAAE Z2SQ g A HOX[=20] &

Braised Whole Shark's Fin with Bird's Nest
Mu|ZEE 222 zl1g A MoX|=2o] &

Braised Whole Shark's Fin with Oyster Sauce
g4 U Hoix|=2o] Z

250,000

230,000

200,000



oiek st H=

Sautéed Sea Cucumber and Pork Belly

ASAL AL AHH

SOUP » =1 1A% PerPerson LIVE LOBSTER, FRESHFISH » 2t Hf';_—J'7|-IH, =k MM
Chinese Special Seafood Soup krw 130,000 Live Lobster (Steamed or Fried or Sashimi) krw 150,000
=% Choice of Sweet Chili, Garlic & Chili, Garlic Butter Sauce, Sashimi
- 22| FHIZ 9I510{ 3AIZH F APE OfI2FAl HZELICE SHIRZE (Re], 73, OtsHE, AN D) 24 5 B
» Please make an advance reservation at least three hours before for preparation
Steamed Live Sea Bream and Vegetables with Garlic Sauce 150,000
olF 7tsL=n Mds 282 € 0| oisH
King Crab Soup with Black Truffle and Bird’s Nest 59,000
SA2 AA HH|E 2z Steamed Live Rock Fish with Soy Sauce 130,000
2 23 71
Shark's Fin Soup with King Crab Meat 55,000
ArO{X|2fO] Z33 2o PRAWNS « M|S 22|
Choice of Sweet Chili, Garlic & Chili, Mayonnaise, Garlic Burtter Sauce
Hot and Sour Soup 49,000 (R2], 7+, DIQUIX, OHSHE) AA & &
AIHS AtetE
Fried Prawns SAM<$ 79,000
Stir-fried Sichuan Prawn with Spicy Sauce 79,000
MNEA BN 28
SEA CUCUMBER, ABALONE - 3i{ é.", ME VEGETABLES « OFX{ =
Fried Sea Cucumber with Fish Roe Sauce 150,000 Bean Curd with Minced Beef in Hot Sauce 59,000
H2E 2E offaf ot ¢ty otm &2
Sautéed Eggplant with Minced Beef with Spicy Sauce 55,000
g 7HX|
Sautéed Sea Cucumber, Abalone with Green Onion 130,000
Fried Eggplant 53,000
BsA Jkx| =Y
120,000 Assorted Stir-Fried Vegetables 49,000
2 Ok =3
Steamed Cabbage with Soy Sauce 45,000
S W3 2y
: 2Tt ohEE FYDETL F 0R2T 24 HE W 22



BEEF, PORK, PAULTRY « & E{X| 7IZ=H

Fried Beef Tenderloin with Cumin Herb
RS B ot £l

Stir-fried Beef Tenderloin with Seasonal Vegetables
ot ot AIE OFxd

Stir-fried Beef and Bell Pepper

A7 o =2

Fried Pork with Sweet and Sour Sauce
HFEA SR Has

Fried Chicken
Choice of Garlic & Chili, Spicy or Soy Sauce
17| el (727 E7][E7))

krw 95,000

93,000

87,000

79,000

73,000

Peking Duck WHOLE 180,000
2427z HALF 90,000
- 22| ZHIE flote] 2 & AR of2F Al MISELIC

+ 2 day advance reservation is required for preparation.

MISCELLANEOUS « 7 |-§D|'-§-

Sautéed Assorted Seafood with Vegetables 98,000
Mt=

Sautéed Assorted Seafood and Vegetables with Spicy Sauce 95,000
Of2HedH

Sautéed Assorted Seafood and Vegetables with XO Sauce 95,000
XOZHE Y

Scorched Rice Soup with Seafood and Vegetables in Clay Pot 93,000
g =3XIE

Shredded Seafood and Beef with Vegetables 89,000

s

NOODLES « ™

1A% PerPerson

Spicy Seafood Noodles Soup with Lobster
YAEP W

o
A2 HE ol LM Z25tD dpaeh Mol AlZkg LA
Beef and Seafood Noodles Soup

ZIls=EH

Spicy Seafood Noodles Soup

H=di=8E

Sichuan-style Dan Dan Noodles
EtEHH

— - -

Noodles with Shredded Chicken in Soup
7|A™

Noodles with Minced Beef in Black Bean Sauce
A17| FL XHHH

Sichuan Seafood Noodles
SffM AN XHEH

Noodles with Seafood and Pork Meat in Black Bean Sauce
=3 XpEH

RICE « gt

krw 70,000

45,000

43,000

39,000

35,000

30,000

32,000

30,000

27,000

1A% PerPerson

Steamed Rice with Beef Tenderloin
B2 oty Fet

Steamed Rice with Assorted Seafood
2E ofiAME Y

Steamed Rice with Bean Curd and Minced Beef
5t otal opm FEgt

Steamed Rice with Shredded Seafood, Beef, and Vegetables

AL
=1

Beef Tenderloin and Vegetable Fried Rice
B2 oty Eoe

Steamed Rice with Sautéed Eggplant and Minced Beef
OI7X| B

King Crab and Vegetable Fried Rice with XO Sauce
X0 A& =34

Seafood and Vegetable Fried Rice

=|| = o
HES=R

55,000

50,000

50,000

47,000

45,000

43,000

40,000

35,000



VEGETARIAN COURSE

Seasonal Vegetables Salad
AE Ofx M=

Fried Dumpling with Cabbage and Noodles

2AF HiE 2oHE

Black Truffle Soup

= o A —
45852 2

Assorted Stir-Fried Vegetables
ArAS0|4 50| HA HEM =S

Lettuce Wrap

OFAI=X MF
ocoT O

Fried Tofu and Morel Mushroom with Sweet and Sour Sauce

=] A
L TP

Vegetables with Noodles or Fried Rice

OFxff AtHH = Ofxf |=3HY

Dessert
CIXME

Per Person kKRw 130,000

VEGETARIAN MENU

Black Truffle Soup

= o
M EE5E 2

Braised Silken Tofu Pine Mushrooms and with Hot Sauce

&0l ot 2

Assorted Stir-Fried Vegetables and Mushrooms

2= ofxff A2 HA =5

Fried Cabbage and Glass Noodles

2o 2

Lettuce Wrap

OFAL= M}
o oT O

Fried Dumpling with Cabbage and Noodles

SAFHE Z2oE

VEGETARIAN RICE

krw 42,000

55,000

52,000

50,000

50,000

3pcs 21,000

1 A% PerPerson

Steamed Rice with Sautéed Eggplant
ofgk 7HX| &

Fried Vegetable Rice
Ozl E2ut

O -d

VEGETARIAN NOODLES

35,000

35,000

1A% PerPerson

Vegetables with Noodle Soup
Ofx{ EiEE

Vegetables Noodles with Black Bean Sauce
OfxH XpZH

35,000

27,000



DESSERT « S Al

Fried Honey-Glazed Sweet Potato
aStor S (=S e El)

Seasonal Fresh Fruit
AE o

Fried Rice Balls with Sesame

X|Op

Ice Cream
ofo|AzEl

21,000




