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NAMPOONG
Chinese Restaurant
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To our valued guests who have food allergies
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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 any food allergies or dietary requirements.
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All prices are inclusive of 10% Service Charge and 10% VAT




CHEF SIGNATURE COURSE

Chef’s Special Cold Appetizer
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Three Kind of Dimsum
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and Caviar with Pumpkin Sauce
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Braised Whole Sea Cucumber and Morel Mushroom with Chinese Spicy Sauce
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Steamed Live Lobster with Black Bean Sauce
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Fried Korean Beef Rib and Tofu with Basil Sauce
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Noodles or Fried Rice
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Chef’s Special Dessert
ZUE EM CXE

2210|AF (Minimum 2 Persons)
Per Person kKRw 170,000
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Chef’s Special Cold Appetizer
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Three Kind of Dimsum
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Braised Whole Shark’s Fin and Bird's Nest with Oyster Sauce
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Steamed Live Lobster with Soy Sauce
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Grilled 1+ Korean Beef Tenderloin Steak and Black Truffle
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Chef’s Special Dessert
FUE SN CNE

2910| A (Minimum 2 Persons)
Per Person kKRw 200,000



Special Cold Appetizer
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Two Kind of Dimsum
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Steamed Eggs and Dried Abalone with Chinese Sauce
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Fried Sea Cucumber and Pumpkin with Fish Roe Sauce
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Braised Sablefish and Endive with Chinese Spicy Sauce
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Chef's Special Dessert
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2910|AF (Minimum 2 Persons)

Per Person KRw 120,000

(i%l(%GMO

Chef's Special Cold Appetizer
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Stir-fry Sea Cucumber and Pine Mushroom with XO Sauce
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Grilled Korean Beef Tenderloin with Black Truffle Sauce
S8R AA B Oy
(AT7|: ZLYAL St

[

)

40

Noodles or Fried Rice
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Chef’s Special Dessert
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CHEF SPECIAL COURSE

Chef's Special Cold Appetizer
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Braised Whole Shark’s Fin
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Fried Sea Cucumber and Whole Abalone with Fish Roe Sauce
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Stir-fry Live Lobster with Garlic Butter Sauce
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Peking Duck
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Noodles or Fried Rice

Nam Poong Signature Dessert
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Per Person kKRw 300,000

3-Day advance reservation is required for preparation
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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
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Per Person kKRw 130,000




Fried Sea Cucumber with Fish Roe Sauce

NAMPOONG SIGNATURE
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A7) EF4H =X 27] UL EIFE UL DRI Z LA

3pcs

APPETIZER » T xH

Fresh Abalone, Jellyfish, and Vegetable Salad with Vinegar Dressing
simtal ®ME W (M= 2L

Cold Roast Beef with Chinese Herbs
QEUXE (217 ZULA BER)

Jelly Ear and Cucumber with Garlic Sauce
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Fresh Cucumber with Spicy Herb Sauce
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krRw 69,000

65,000

52,000

49,000

1 A% PerPerson

Kimchi Shrimp Dumplings 3pcs
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Steamed Chives Dumplings 3pcs
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Traditional Pork Soup Dumplings 3pcs
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Pine Mushroom Dumplings 3pcs

Braised Whole Shark's Fin with Crab Roe Sauce
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Braised Whole Shark's Fin with Bird's Nest
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Braised Whole Shark's Fin with Oyster Sauce
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SOUP - —f—E 1A% PerPerson LIVE LOBSTER, FRESH FISH « =t Hf'}J‘7|’IH, =t AOH*,_'|
Buddha Jumps Over the Wall krw 130,000 Live Lobster (Steamed or Fried or Sashimi) krw 150,000
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» Please make an advance reservation at least three hours before for preparation
Steamed Live Rock Fish with Soy Sauce 130,000
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King Crab Soup with Black Truffle and Bird’s Nest 59,000
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Shark's Fin Soup with King Crab Meat 55,000
Aoixl=ziol 23y 4=
Choice of Sweet Chili, Garlic & Chili, Mayonnaise, Garlic Burtter Sauce
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Fried Prawns =AHS 79,000
Hot and Sour Soup 49,000
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Stir-fried Sichuan Prawn with Spicy Sauce 79,000
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Fried Sea Cucumber with Fish Roe Sauce 150,000 Bean Curd with Minced Beef in Hot Sauce 59,000
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Sautéed Eggplant with Minced Beef with Spicy Sauce 55,000
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Sautéed Sea Cucumber, Abalone with Green Onion 130,000
o offaf ME (M= 24
Fried Eggplant 53,000
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Sautéed Sea Cucumber and Pork Belly 120,000 Assorted Stir-Fried Vegetables 49,000
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BEEF, PORK, PAULTRY « & E{X| 7IZ=F

Fried Beef Tenderloin with Cumin Herb krw 95,000
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Stir-fried Beef Tenderloin with Seasonal Vegetables 93,000
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Stir-fried Beef and Bell Pepper 87,000
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Fried Pork with Sweet and Sour Sauce 79,000
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Fried Chicken 73,000

Choice of Garlic & Chili, Spicy or Soy Sauce
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Peking Duck WHOLE 180,000
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« 22 FHIE flote 2 ™ AR o2 Al MISELCH

+ 2 day advance reservation is required for preparation.
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Sautéed Assorted Seafood with Vegetables 98,000
H7tE (s A Jt2ld] EXE 524

Sautéed Assorted Seafood and Vegetables with Spicy Sauce 95,000
Ot2bd (M2 ZUAL 7t2|d] ZXE B2

Sautéed Assorted Seafood and Vegetables with XO Sauce 95,000
XOEER (A 7t2ld] Xt Y24 7t2/d] #Xp: S34)

Scorched Rice Soup with Seafood and Vegetables in Clay Pot 93,000
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Shredded Seafood and Beef with Vegetables 89,000
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Spicy Seafood Noodles Soup with Lobster
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Fried Noodles with Beef, Seafood and Vegetables
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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
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Noodles with Shredded Chicken in Soup
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Noodles with Minced Beef in Black Bean Sauce
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Sichuan Seafood Noodles
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Noodles with Seafood and Pork Meat in Black Bean Sauce
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Steamed Rice with Beef Tenderloin
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Steamed Rice with Assorted Seafood
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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
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King Crab and Vegetable Fried Rice with XO Sauce
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Seafood and Vegetable Fried Rice
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Black Truffle Soup
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Braised Silken Tofu Pine Mushrooms and with Hot Sauce
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Assorted Stir-Fried Vegetables and Mushrooms
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Fried Cabbage and Glass Noodles

o 2o 2

Lettuce Wrap
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Fried Dumpling with Cabbage and Noodles
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Steamed Rice with Sautéed Eggplant
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Fried Vegetable Rice
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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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Fried Rice Balls with Sesame
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Ice Cream
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