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APPETIZER

BEST | BEs2 70|X| 3,2
DEHSYO ATLM 48 25 OfL/EtO[X] [SHO7[ZLiH
4 KINDS OF ASSORTED APPETIZERS
BEST 2 DE=Y ¢510|E ZahE 3,2
371K = & OIEIIEES TSI &7(= OHT|ERO X
[AT7|:BF 4 HIO[ZA/SHX| D7 0] =4
MODERN NULANG SHANGHAT ROLL PLATTER
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STEAMED LIVE ABALONES AND SILKEN BEANCURD

4 32|0| XZH|0|E with Chili Sauce 2,1
S O UXE UfEeh 3HE AALL ZEM HE= A 2
(4% D72 LAH
CREAMY POTATO WITH CHILI BEAN SAUCE
1,8

£ il &71= OHTIE[OA

7 Flaut gt AL

5 AZ| AL EZ with Chili Sauce
BrAtSIZ £[71 BHel 37| =
LR
CRISPY TOFU WITH SPICY MUSHROOM SAUCE
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PORK&BEEF&CHICKEN

BEST | EZH|AE x|7I 3,4
|H| AL B §A4 f S07|0f| AHE2YEeH 71 AAS

0
€52 22| [H7|=LHi]

2 Salin| otA AE|0|3 4,5
E5F AAZ G2 U HERIS OMAS w| TR o2 2op
oEsY EX|Q2| (41755

3 ALO|A| 22 H|= 4,5
BE2{R AT7|9 OtAlSH 120] Z5t22 DHs 80| 40t Qe
D=6t 22 22| [A17[:0[24A
SPICY GARLIC BEEF
BEST 4 %—EI"?I,' with Buns 4 , 2
SHe| A0 7|22 # HER{Q AN} OFRIE XJO|L| = Bi0f Mel= 92|

BRATISED PORK BELLY WITH CHINESE BUNS
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SEAFOOD

BEST

Ol Bfel HElT 3,7
HIASE FAH AP S OIZSRIES HERIE, 2I)E @2 3o LA
Z250l= 22|

MINT & LIME SHRIMP
Z2 W 2z 3,9

GARLIC & PEPPER SHRIMP

I
st 42l 3,8
S LR MRS 2102 20 SAH F| oigst 222 250!

22|

FRIED SHIITAKE MUSHROOMS AND SHRIMP BALLS
WITH HOT CHILI SAUCE

HAAA SllE |3 3,3
ML, 2201 alid Stz Sttt 52 S3LMH S 2 OFi<t &7
UNTE AXIAAS 250 He Q2| [HALL7 =L
STIR-FRIED SEAFOOD WITH MUSTARD SAUCE

M| 2% with Black bean Sauce 4,8
HCoR HZ2AS S8l A | 250 HE 2|

STEAMED FISH WITH BLACK BEAN SAUCE
Of2pafH 3,8
HE, L0, MR, A2t S HAZS Ofef AALF o4 FOoHdH AFRA 22|

BEST ﬁ

PAN-FRIED SEAFOOD AND VEGETABLES
WITH MALA SAUCE
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VEGETABLE

)
Otareh BIEIRIE OFz2h &M 7hEA| |or 22

SAUCED VITAMIN WITH RED PEPPER

AND CHOPPED GARLIC

FQF XOAA 2 Ot s SOt 22|

CHILI FRIED GREEN BEANS

218 A2t 810| of22fE g4 22)

FRIED SHIITAKE MUSHROOM WITH SWEET AND SOUR SAUCE
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RICE&NOODLE

pEsT | 3 EY 2to|A 1,9
OFAIS OFRHED XO AA 2 BIE ' S-S0 EAISH A S E26kH 22

EHRl 2H0|A [&=LhA]

CRAB TOWER RICE

0f 7t=otH| S0F =H2 S£01 Ot
]

HirOII—IE AMFEE ZEE 75 1,8
CHA 2EXI2] AMst BHAIZ0| 1S 2247 REEE AEY X

CHINESE SEAFOOD COLD NOODLE

4 ALIO|A| H|Z =5 1,8
A

A0 TIAEIHDE AT T[S DIFMSoHA O Q2] [A0T[0|=4

SPICY BEEF NOODLE

5 ATHO|A| H|ZEHH 2,1

oA @t AEs+2 BEoHH 0 D7|EH [AD7[0|Z4h RARE =M

SPICY BEEF NOODLE SOUP

BEST ﬁ HYANZE =5 1,9
S5 25 HIHAAL} AMBE SHAZ0| TEISIH SO{7F AH|A B

CHEONGYANG SPICY SEAFOOD NOODLE DOUP
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DESSERT

28 gn g 0,8
Lot Yot REHD HFot ARE €52 SH0IE TIME
HOME-MADE MANGO PUDDING
COFFEE

AMERICANO HOT or ICE 0,4
ESPRESSO 0,4

BEVERAGE & SODA
COKE 355ml 0,4
SPRITE 355ml 0,4
SANPELLEGRINO 0,6

ADE

HIEL 0|0|E GREEN GRAPE ADE

A= O|O|E GRAPEFRUIT ADE
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The culture of Shanghai in the 1930s, which was the most glamorous golden
time, is called 'the Shanghai modernist (h3ipai J§JK)’. It’s representing
the variety of Shanghai’s city culture of art, culture and lifestyle
in early 20th century to the modern times. In 1930s, Shanghai was in
ravishing Renaissance era with Western culture rush. ‘Modern Nulang’ is the
combination words of ‘Modern’ and ‘Nulang’ which means ‘woman’ in Chinese.
It has reinterpreted the ‘modern women’ in 1930s, who had enjoyed the
glamorous Shanghai culture. Dishes served in ‘Modern Nulang’ are new type
of ‘Sophisticated’ and ‘Romantic’ Chinese Cuisine, which were rarely found
among Chinese dishes in Korea. Please indulge yourself in exotic Shanghai
dining and culture at boutique chinese cuisine ‘Modern Nulang’.

& WWW.MODERNNULANG.COM, WWW.FACEBOOK.COM/MODERNNULANG, INSTAGRAM.COM/MODERNNULANG

MODERN NULANG CENTRAL CITY MODERN NULANG YEOUIDO

& +82 2 6282 5005 & +82 2 6484 5980

Q BP 4-6, 205 SAPEONGDAERO, SEOCHOGU, Q 31, GUKJEGEUMYUNGRO 8GIL,
SEOUL, KOREA YEONGDEUNGPOGU, SEOUL, KOREA

L 11:30~22:00[LAST ORDER 21:00] L 11:30~22:00[LAST ORDER 21:00]




