CHEF SIGNATURE COURSE

Chef’s Special Cold Appetizer
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Three Kind of Dimsum
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Braised Whole Shark’s Fin and Caviar with Chef’s Special Sauce
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Sautéed Sea Cucumber and Pine Mushroom with Green Onion
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Grilled Live Lobster with Spicy Sauce
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Fried Korean Beef Tenderloin and Corn with Black Truffle Sauce
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Noodles or Fried Rice
AL}

Dessert

Furst M ClRE

2210|AF (Minimum 2 Persons)

Per Person kKRw 170,000

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

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

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

BHE H MR7IE, HRX 52 = €22 ML/t
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Chef’s Special Cold Appetizer
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Dumpling Soup with Shark’s Fin and Mushroom
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Braised Abalone and Morel Mushroom with Oyster Sauce
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Fried Sea Cucumber and Scallops with Fish Roe Sauce
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Grilled King Prawn with Basil Sauce
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Fried Green Beans and Inside Skirt Beef and Shiitake with Spicy Sauce
Hef AA T2 HIA EAMN 510
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Noodles or Fried Rice
AlA}

Dessert
CIHE

2210|AF (Minimum 2 Persons)

Per Person kKrRw 120,000

*WINE PAIRING

S- Moet& Chandon, Imperial, Brut KRW 169,000 » 118,000

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

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

BHE H MRIIE, HRA 52 = €22 Mg/t
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Chef's Special Cold Appetizer

T EM W

Two Kind of Dimsum
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Braised Whole Shark's Fin and Neungi mushroom with Pumpkin Sauce
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Fried Sea Cucumber and Abalone with Fish Roe Sauce
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(R 2LHAY

Fried Crab Meat with Crab Sauce
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Grilled Inside Skirt Beef and Avocado with Chinese Spicy Sauce
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Noodles or Fried Rice
ALAL

Dessert
CINME

2210|AF (Minimum 2 Persons)

Per Person KRw 150,000

*WINE PAIRING

S- Moet& Chandon, Imperial, Brut KRW 169,000 » 118,000

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

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

BHE H MRIIE, HRX 52 = €22 MLt
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Chef’s Special Cold Appetizer
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Braised Whole Shark’s Fin and Caviar with Chef’s Special Sauce
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Fried Sea Cucumber and Live Abalone with Fish Roe Sauce
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Grilled Natural Dory Fish with Sea Urchin Roe Sauce
ALY A5 252 XM 17| 0]

Grilled Korean Beef Tenderloin and Water Spinach with Perilla Leaf Sauce
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Buddha Jumps over the Wall
SR
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Noodles or Fried Rice

Signature Dessert
AILUA™ CIHE

2210|AF (Minimum 2 Persons)

Per Person kKRw 240,000

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

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

BHE H MR7IE, HRX 52 3= 222 MelFL/ch

CHEF SPECIAL COURSE
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Chef’s Special Cold Appetizer
Steve Jun AHHE S|

Three Kind of Signature Dimsum
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Braised Whole Shark’s Fin
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Stir-fry Live Lobster with Garlic Butter Sauce
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Peking Duck
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Steamed Live Rock Fish with Soy Sauce
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Special Dessert
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2010|2Af (Minimum 2 Persons)

Per Person kKRw 300,000

3-Day advance reservation is required for preparation
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{5t 3 H ARH ofef Al MSELICH

*WINE PAIRING

S- Moet& Chandon, Imperial, Brut KRW

R- Round Pond Kith & Kin Napavalley Cabernet Sauvignon

W- Henri Bourgeois Sancerre Le MD de Bourgeois

169,000 » 118,000
188,000 » 131,000

150,000 » 105,000
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NAMPOONG SIGNATURE

Fried Sea Cucumber with Fish Roe Sauce kkw 130,000
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Fried Beef Tenderloin with Sweet and Sour Sauce 89,000
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Assorted Dim Sum 5pcs 33,000
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Crystal Har Gow 3pcs 21,000

23 8712

Kimchi Shrimp Dumplings 3pcs 21,000

Steamed Chives Dumplings 3pcs 21,000
T =t
" RS 20| St opAEH Altg TsHH L2 £ A= Huist gy

Traditional Pork Soup Dumplings 3pcs 21,000
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Pine Mushroom Dumplings 3pcs 21,000

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
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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
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250,000

230,000

200,000
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Sautéed Sea Cucumber and Pork Belly
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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
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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
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Steamed Cabbage with Soy Sauce 45,000
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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
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Fried Pork with Sweet and Sour Sauce
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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
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+ 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
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NOODLES « ™

1A% PerPerson

Spicy Seafood Noodles Soup with Lobster
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Beef and Seafood Noodles Soup
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Spicy Seafood Noodles Soup
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Sichuan-style Dan Dan Noodles
EtEHH
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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
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Steamed Rice with Assorted Seafood
2E ofiAME Y

Steamed Rice with Bean Curd and Minced Beef
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Steamed Rice with Shredded Seafood, Beef, and Vegetables
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Beef Tenderloin and Vegetable Fried Rice
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Steamed Rice with Sautéed Eggplant and Minced Beef
OI7X| B

King Crab and Vegetable Fried Rice with XO Sauce
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Seafood and Vegetable Fried Rice
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55,000

50,000

50,000

47,000

45,000

43,000

40,000

35,000



VEGETARIAN COURSE

Seasonal Vegetables Salad
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Fried Dumpling with Cabbage and Noodles
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Black Truffle Soup
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Assorted Stir-Fried Vegetables
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Lettuce Wrap
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Fried Tofu and Morel Mushroom with Sweet and Sour Sauce
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Vegetables with Noodles or Fried Rice
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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
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Assorted Stir-Fried Vegetables and Mushrooms

2= ofxff A2 HA =5

Fried Cabbage and Glass Noodles
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Lettuce Wrap
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Fried Dumpling with Cabbage and Noodles
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VEGETARIAN RICE

krw 42,000
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3pcs 21,000

1 A% PerPerson

Steamed Rice with Sautéed Eggplant
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Fried Vegetable Rice
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VEGETARIAN NOODLES

35,000

35,000

1A% PerPerson

Vegetables with Noodle Soup
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Vegetables Noodles with Black Bean Sauce
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Fried Honey-Glazed Sweet Potato
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Seasonal Fresh Fruit
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Egg Tart
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Fried Rice Balls with Sesame
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Ice Cream
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10pcs
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