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NAMPOONG
Chinese Restaurant
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CHEF SIGNATURE COURSE

Chef’s Special Cold Appetizer

FUE SN W

Dimsum (3 Pieces)

28 2N 35

Braised Whole Shark’s Fin with Bird’s Nest
MH|E A0 X|=2{0] &

(21 AT 50g)

Braised Korean Sea Cucumber and Abalone with Chef's Special Sauce

T3 £ BE AAS HEQ E M B M=

Stir-fry Live Lobster with Green Onion Sauce

3t 2 ZAE W
Grilled Korean Beef and Oriental Melon
M7 Aol Hotmel 52 ok 0|

(Al77]: ZURA 3H2)

Noodles or Fried Rice
AlA}

Dessert

FUY EM COHE

2910|AF (Minimum 2 Persons)

Per Person KRw 170,000

*PAIRING BEVERAGE

X4t (227]120ML) KRw 190,000 » 170,000
MEF Z2E (EF7(120ML) 90,000 » 80,000
HEff 22 (227]120ML) 50,000 P 45,000
HEf 25|E ZHH|Y GLS 25,000 » 22,000
2212C 2I2C H|0| AHIE £ GLS 20,000 » 18,000
= 23 E| Lt (NON-ALCOHOL SPARKLING WINE) GLS 18,000 » 16,000
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Chef's Special Cold Appetizer

Y EM Wi

Dimsum (2 Pieces)

=M 2o 25

Braised Whole Shark's Fin with Black Truffle
E52 NOf Xl=2i0]
(4 AAT 409)

Fried Sea Cucumber and Eggplant and Scallops with Fish Roe Sauce
=SS OAt siiaf &tXt 7K

Steamed Live Abalone and Fresh Potatoes with Pea Sauce

HUXIY VTE AAS HSOl ¥ M= W
Grilled Sweetbread and Balloon Flower with Vinegar Sauce
25 72 Zatxiel MYFPE AYE B 0|
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Noodles or Fried Rice
AL}

Dessert

Fuy M CHE

2210|AF (Minimum 2 Persons)
Per Person KRw 150,000

*PAIRING BEVERAGE

-4 (2F7]120ML) KRw 190,000 P 170,000
MEF Z2E (EF7]120ML) 90,000 » 80,000
SEf 22 (27| 120ML) 50,000 P 45,000
HEf 25| ZHH| Y GLS 25,000 » 22,000
2212 2t2E H|0| AHIE £ GLS 20,000 » 18,000
= 2 #IE|Lt (NON-ALCOHOL SPARKLING WINE) GLS 18,000 » 16,000



CHEF SPECIAL COURSE

Chef's Special Cold Appetizer

FUH M YR

Braised Whole Shark’s Fin with Caviar
2L 40 & Ho{X|=z{0] &

(A AFAT 809)

Stir-fry Sea Cucumber and Live Abalone with Spicy Sauce
OiZSet Malidh sefa XtA S0| & M= F3

Fried Freshwater Eel with Raspberry

==XAE 232 U= o 0

Grilled Beef Tenderloin Steak and Tomato with Black Truffle Sauce
X EOEQL 42 5t otAl

o

(A 37| ZLHAY

Buddha Jumps over the Wall
=32 2%

(& YAX]: 3FL

Noodles or Fried Rice

Zars 2A A

(HAE B or AT7| 224
(A7) SFA

Signature Dessert
AlJUX™ CIHE

2910|AF (Minimum 2 Persons)

Per Person KRw 240,000

*PAIRING BEVERAGE

-4 (237]120ML) KRw 190,000 P 170,000
MEF Z2E (EF7]120ML) 90,000 » 80,000
SEf 22 (27| 120ML) 50,000 P 45,000
HEf B5|E ZHH| Y GLS 25,000 » 22,000
2212 2t2E H|0| AHIE £ GLS 20,000 » 18,000
= 2 #IE|Lt (NON-ALCOHOL SPARKLING WINE) GLS 18,000 » 16,000



STEVE JUN COURSE

Chef's Special Cold Appetizer
Steve Jun AHM WY

Signature Dimsum (3 Pieces)

=23 AL ™ EH 33
Braised Whole Shark’s Fin
z g & d0{X[=2{0] &

(74 A4A T 909)

Fried Sea Cucumber and Live Abalone with Fish Roe Sauce
=S MoiAt oKXt Sliat & ME

Peking Duck
S42:2| 10t

Buddha Jumps Over the Wall

Signature Dessert
AlILUX CXHE

2210|AF (Minimum 2 Persons)

Per Person kKRw 300,000

3-Day advance reservation is required for preparation
2| FHIE 50 3Y ™ A o Al MIZELICH

*PAIRING BEVERAGE

m re re

|F

Hat (237 120ML) KRw 190,000 » 170,000
27X ZC (237]120ML) 90,000 P 80,000
22 (227]120ML) 50,000 »
25| ZH|Y GLS 25,000 »
22 2t2C H|0| AHIE 2 GLS 20,000 »
2 E| Lt (NON-ALCOHOL SPARKLING WINE) GLS 18,000 »

45,000
22,000
18,000
16,000



COUNTRY OF ORIGIN
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St Q| 17| 2Ly A
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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

g 28 WY 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

o

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






