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NAMPOONG
Chinese Restaurant
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CHEF SIGNATURE COURSE

Chef’s Special Cold Appetizer

Y EM Wi

Dimsum (3 Pieces)

ARl YN 35

Braised Whole Shark’s Fin with Bird’s Nest
22 WolHA MH|E =4 &0 X|=2{0 &

(4 AA T 509)

Fried Sea Cucumber and Live Abalone with Fish Roe Sauce
X AAE ZEQ QESHAM ME

Stir-fry Live Lobster with Garlic Butter Cheese Sauce
& BAE Ofs HE 70| X|xAA

Fried Korean Beef and Pickled Vegetables

Oi4 2t HOMIZ ZEl BH OH

(437 FUA 39

[

Noodles or Fried Rice
AlAp

Dessert

T EM CHE

20210|AF (Minimum 2 Persons)

Per Person KRw 170,000

*PAIRING BEVERAGE

24 (227]120ML) kRw 190,000 P 170,000
MNEZ= ZC (E27]120ML) 90,000 » 80,000
HEff 22 (227]120ML) 50,000 » 45,000
HEf 2S|E ZHH Y GLS 25,000 » 22,000

I 2 I E|Lt (NON-ALCOHOL SPARKLING WINE) GLS 18,000 » 16,000



ZE)3
S (RAC)

Special Cold Appetizer
S W

Dimsum (2 Pieces)
CIA 2=
| I | o

Braised Sea Cucumber and Assorted Stir-Fried Vegetable with Abalone
MaliAh 24 sietnt & M= Ofxf =5

Fried Tofu and Pumpkin Noodles with Dried Scallops Sauce

HIX} AAZ ASO| A=d E|Zi0} SHAA

Steamed Live Sea Bream with Garlic and Leek Sauce
e oo & £o|

Roasted Lobster with Spicy Sauce
St 2 EAE F0]

Noodles or Fried Rice
AlAp

Dessert
s SM CIHE

2210|AF (Minimum 2 Persons)

Per Person KRw 120,000

*PAIRING BEVERAGE

S (237]120ML) kRw 190,000 P 170,000
MEaF Z2E (2F7]120ML) 90,000 » 80,000
SEf 22 (27| 120ML) 50,000 P 45,000
HE) 25| ZHE| Y GLS 25,000 > 22,000

[H
F

t (NON-ALCOHOL SPARKLING WINE) GLS 18,000 » 16,000



( @ won)

Chef's Special Cold Appetizer

FUH M YR

Dimsum (2 Pieces)

AR YN 25

Braised Whole Shark's Fin with Crab Roe Sauce
HE OIS B BAM T A

(S8 =L
(U AAE 409)

—

A I Ké!

e

Fried Sea Cucumber and Eggplant and Potato Ball with Fish Roe Sauce
=S 01Xt siiaf ZXt S0 JHK|

Steamed Live Abalone and Fried Foie Gras with Chinese Sauce

g AExlg 222 sot 2 d=1 Foraet

Grilled Beef Inside Skirt and Pickled Vegetables with Vinegar Black Pepper Sauce
HE U5t WO BX B35 AA EAM
O

(4/27]: O]=4h)

Noodles or Fried Rice
AL}

Dessert

WY EM CHE

2210|AF (Minimum 2 Persons)

Per Person KRw 150,000

*PAIRING BEVERAGE

F-a (237]120ML) kRw 190,000 P 170,000
MEF Z2E (F7]120ML) 90,000 » 80,000
HEff 22 (2X7]120ML) 50,000 P 45,000
HEf B3|E ZHE| Y GLS 25,000 » 22,000

I 2 HIE|Lt (NON-ALCOHOL SPARKLING WINE) GLS 18,000 » 16,000



CHEF SPECIAL COURSE

Chef’s Special Cold Appetizer

FUH M YA

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

(A AFAT 809)

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

JHE BE AL S N B HE

Steamed Sablefish with Black Bean Sauce
IIELHES 20 423 20+ ¥
Grilled Korean Beef Tenderloin and Old Pumpkin Mousse
52 SEPAL 3 oy 70|

(A37|: 2L

Buddha Jumps over the Wall

FUT RH AL
(EIAEH BE or 54N £31)
(41271 7

Signature Dessert
AU A™ CIHE

2910|AF (Minimum 2 Persons)

Per Person KRw 240,000

*PAIRING BEVERAGE

34t (B37]120ML) kRw 190,000 P 170,000
MNEZ ZS (227]120ML) 90,000 P 80,000
SHEf E2 (227 120ML) 50,000 P 45,000
HEH 25|E ZHE|Q GLS 25,000 > 22,000

I 2 2IE|Lt (NON-ALCOHOL SPARKLING WINE) GLS 18,000 » 16,000



STEVE JUN COURSE

Chef’s Special Cold Appetizer
Steve Jun AHAE HxY

Signature Dimsum (3 Pieces)

23 AaU™ EH 33
Braised Whole Shark’s Fin
205 & d0X[=2{0] &

(74 AFATI 90g)

Stir-fry Live Lobster with Garlic Butter Sauce
OtsHE 2 EAE 0]

Peking Duck
s4d2:z2| 10t2

Buddha Jumps Over the Wall

Signature Dessert
AU C™ME

2910|AF (Minimum 2 Persons)

Per Person KRw 300,000

3-Day advance reservation is required for preparation
22| FHIE 5t 3% T AR o|2F Al MSEL/CH

*PAIRING BEVERAGE

34 (237]120ML) kRw 190,000 P 170,000
MNEZ ZS (£27]120ML) 90,000 » 80,000
HEf E2 (227 120ML) 50,000 P 45,000
HEf 25| F ZHE| Y GLS 25,000 > 22,000

I 2 2IE|Lt (NON-ALCOHOL SPARKLING WINE) GLS 18,000 » 16,000



NAMPOONG SIGNATURE

Fried Sea Cucumber with Fish Roe Sauce kkw 130,000

Fried Beef Tenderloin with Sweet and Sour Sauce 89,000

Assorted Dim Sum (5pcs) 33,000

2= Ho (63)

Crystal Har Gow (3pcs) 21,000

+3 3712 (33)

" e 37I2 wofuio] WIS Mol AlZo| iR F= 25 KXo tix 2o’

Steamed Mushroom and Kimchi, Clam Dumplings (3pcs) 21,000
SOIHA ZX| getxIl Hd (38)
" XISt SolHAel Z0|Qt S OfASH ZX|, BZISH MEERIHOl AlZts =Z 4 U= ©HN T
Steamed Chives Dumplings(3pcs) 21,000
Tii2H3E)
" SFRSH B0l Sfup OfAlSH AlZbS ZTISHAl L7 4 Qe HEist M ¢
Traditional Pork Soup Dumplings (3pcs) 21,000
HE AEZ (35)
" XISt 50 St et BESH met EMS Aol FH HEhe

HLA SHLE Zotste Ho
Seaweed and Fish Roe Dumplings (3pcs) 21,000
71 09 Ex1g 2N (38)
"EAEME J|E 0|Yo R==5 Azt ZISH ZAE,

£E fl& IX|Y0l XOAA9| BiE6H ot =sEA ofx N "



APPETIZER « Mz

Fresh Abalone, Jellyfish, and Vegetable Salad with Vinegar Dressing krRw 69,000
simtz| M&E Jdxy

Cold Roast Beef with Chinese Herbs 65,000
QEHS (ATIBLL BHP)

Shrimp with Chinese Spicy Sauce 55,000
HNEE & M2 xR A

Fresh Cucumber with Spicy Herb Sauce 49,000
Of2t 2 0] A &K

WHOLE SHARK'S FIN (PER PERSON) « AF0{ X| =2 O]

Braised Whole Shark's Fin with Crab Roe Sauce 250,000
34 HEAAE 230 z1g A doix|==0 H

Braised Whole Shark's Fin with Bird's Nest 230,000
HuEE 282 z1g A doX|=zo] &

Braised Whole Shark's Fin with Oyster Sauce 200,000

g4 U dox|=20] H



SOUP(PER PERSON) ¢ I

Chinese Special Seafood Soup
=8 (A LAX:SFL
e FHIE @lsto] 3AIZH T AR O 2FAl WIS E LICH

+ Please make an advance reservation at least three hours before for preparation

King Crab Soup with Black Truffle and Bird’s Nest

SEE A4 MEE #=

Shark's Fin Soup with King Crab Meat
Molxi=2io] 3y 42

Seafood Combination Soup in Bamboo Bowl

LS £5 o2 Ax

Hot and Sour Soup
AHS AtetE

rz
I

SEA CUCUMBER, ABALONE « off 2,

krew 130,000

59,000

55,000

53,000

49,000

Fried Sea Cucumber with Fish Roe Sauce
HE 2F ofiat

Sautéed Sea Cucumber and Abalone
sfar T

Cantonese Sautéed Sea Cucumber with Green Onion

I share

Fried Abalone with Garlic & Chili Sauce
7E H=

150,000

140,000

120,000

90,000



LIVE LOBSTER, FRESHFISH « 2 H}St7EXH, 2 AM

Live Lobster (Steamed or Fried or Sashimi) krw 150,000
Choice of Sweet Chili, Garlic & Chili, Garlic Butter Sauce, Sashimi
Sl (Fa), 7, DHSHE, AID) A2 & e
Steamed Live Sea Bream and Vegetables with Garlic Sauce 150,000
olF JIEL= Mas 252 € 0| o=l
Steamed Live Rock Fish with Soy Sauce 130,000
2 22 2y
PRAWNS « M| 22
Choice of Sweet Chili, Garlic & Chili, Mayonnaise, Garlic Burtter Sauce
(22|, 7t3, 0I_Ul=, OisHE) AA & & A
Fried Prawns =A< 79,000
Stir-fried Sichuan Prawn with Spicy Sauce 79,000
AEA BN 2S
VEGETABLE « OfXl| &
Bean Curd with Minced Beef in Hot Sauce 59,000
ot otal Otmf F&8 (Am7:=ZLidt 5t2)
Sautéed Eggplant with Minced Beef with Spicy Sauce 55,000
ol JHX| (Am7: 554
Fried Eggplant (6pcs) 53,000
BSA Jhx| 5
Assorted Stir-Fried Vegetables 49,000
2= O =2
Stir-Fried Shanghai Vegetables with Sauce 49,000
AstolAl meta 28

45,000
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BEEF, PORK, PAULTRY « A& EHX| 7JIE2H

Fried Beef Tenderloin with Cumin Herb
Retst AT7| B (AlT7[Z2UA 5tR)

Stir-fried Beef Tenderloin with Seasonal Vegetables
ot Qtal AE OFxH (AT 7[:=Lat §t2)

Stir-fried Beef and Bell Pepper
ATyl WYy B (4m7lE5M

Fried Pork with Sweet and Sour Sauce
MFEA SEHX| Hes

Fried Chicken
Choice of Garlic & Chili, Spicy or Soy Sauce
H17| 22 (37 2tx7]/27])

Peking Duck

274 £97|

« 22| ZHIE {5t 2 & AR 0 2F Al MZELIC
« 2 day advance reservation is required for preparation.

MISCELLANEOUS « 7tat&=

krw 95,000

93,000

87,000

79,000

73,000

200,000

Sautéed Assorted Seafood with Vegetables
ot=

Sautéed Assorted Seafood and Vegetables with Spicy Sauce

Ot

Sautéed Assorted Seafood and Vegetables with XO Sauce

XOZE XY

Scorched Rice Soup with Seafood and Vegetables in Clay Pot

e =EXg

Shredded Seafood and Beef with Vegetables

BEME (ATI:EFA

98,000

95,000

95,000

93,000

89,000



NOODLES « ™

Spicy Seafood Noodles Soup with Lobster krw 70,000
TAE} B
Fried Noodles with Beef, Seafood and Vegetables 47,000
TR XH (4172 59
G2 oEI7IXIS HE MER CHE Q2=
42 TS ol LM Z25te dp4eh Mol Alzks LA
Beef and Seafood Noodles Soup 45,000
HTGHEEH (Alm7:=ZLat 5t2)
Noodles with Shredded Chicken in Soup 40,000
J|A™
Spicy Seafood Noodles Soup 39,000
LT i
Noodles with Minced Beef in Black Bean Sauce 35,000
A7 FU XHEH (071534
Sichuan Seafood Noodles 30,000
sifM AFH XHEH
Noodles with Seafood and Pork Meat in Black Bean Sauce 29,000
=32 XEH
RICE « Hf
Steamed Rice with Beef Tenderloin 55,000
5t ORAl TiE (4TI ELYA 3H2)
Steamed Rice with Assorted Seafood 52,000
2F ot Y
Steamed Rice with Bean Curd and Minced Beef >0,000
5t LAl Ohmt SEUE (A7 ZLYAL 312)

49,000
Steamed Rice with Shredded Seafood, Beef, and Vegetables
FMSHE (AT7EFN

49,000
Beef and Vegetable Fried Rice
o oty =3 (Au7ZUt o)

47,000
Steamed Rice with Sautéed Eggplant and Minced Beef
O17tX| B (417534

45,000
King Crab and Vegetable Fried Rice with XO Sauce
X0 A4 =3Y

42,000

Seafood and Vegetable Fried Rice

si===H



COUNTRY OF ORIGIN

K]

HUI[FU LSS (ST UL 22| 17|:FLH 4

EiX| 7|5 L ST

TOfZLi QFO0f:m| 24

DISZO{: LA UM

AotE|H: Y2 HEEH X0AA) Zt2|H: EZAHEZE X0LAL])
SCTEFETTPY) e T

H(FEXI):Z=4

To our valued guests who have food allergies
e =7] FolAret

O B & O B & & © =2

EGG MILK BUCKWHEAT PEANUT SOYBEAN WHEAT PINE NUT WALNUT CRAB SHRIMP

s 5 Hi2 g3 ths £l 5t S5 A A

0 QO e ol

SQUID MACKEREL PEACH TOMATO  SHELL  CHICKEN  PORK BEEF  SULFITES
2y s =80t EOE IR HZYl Hixlmr] Az;I| ofgMR

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.

Su7|, A37), Sxlnr], HRUER), 27 UL, §2, S5, U5, &, 22, 150, A, M2, 2F0,
ZNR(E, =, SEEY), =504 EOIE, OlZHIE, AS
39| ¢2X|7t A= DMMME 012 LBt FAI7| i

All prices are inclusive of 10% Service Charge and 10% VAT
ZEHROE 10%2] SALESH10%2| MZ30| E&E 0] AHLICH



