red

chinese-cuisine

UNLIMITED
DIM SUM BRUNCH

R/ Iz /Al iEsE
APPETISERS / SOUP SELECTION

)R RETE S RO R
Szechuan-style Chilled Cordyceps
Flower Salad

e < meE ¥
Marinated Sesame Jellyfish

FERFFRGE S R
Smoked Chicken Roll with Mala Crumble

IFERRDE @R
Braised Crab Meat Soup with Vegetarian

Shark Fin
HEsmLLsE S)ER

Szechuan Hot and Sour Soup with
Shredded Chicken

BEZHRT WESH

Double-boiled Chicken Soup with Cordyceps

Flower and Dumpling

@ Chef's Choice j Spicy & Cereals (Contain Gluten) & Gluten-Free @ Shellfish M Nuts (including Peanut) @ Vegetarian o Vegan @ Dairy-Free

SES
MEAT / POULTRY

OEERLES &8
Aromatic Crispy Roasted Chicken

BLEHERRISH £ 8

Sweet and Sour Chicken

P13+ %0840 S & 8
Szechuan-style Fried Chicken

HRENFERG W &/
Deep-fried Chicken with Five Spice

ZRBEAR &8

Wok-fried Beef with Ginger and Spring Onion

BMGAR &8
Wok-fried Beef with Capsicum

mENFRR S ER

Szechuan-style Beef

REBFTAR WHES
Wok-fried Beef with Supreme Chilli Sauce



igE¥ZE SEAFOOD

DA WE

Crispy Prawns with Pomelo Salad

HERMEM- JE£@
Golden Salted Egg Prawns

HBTFIM- S @8

Chilli’s Prawns

REPHIM- S &

Nanyang Butter Prawns

ZRAWRE 8
Wok-fried Grouper Fillet with Ginger
and Spring Onion

EERCKHBR ¥ R

Steamed Grouper Fillet with Premium Soy Sauce

SHENH A W)
Wok-fried Grouper Fillet with Mongolian Sauce

SERRBA JER
Crispy Grouper Fillet with Young Mango Thai Sauce

Bt/ S8
VEGETABLES / BEAN CURD

REFOITER B
Wok-fried Seasonal Vegetable with
Silver Anchovies

MR @’

Wok-fried Prawns with Seasonal Vegetable

ZMTIRNEE |
Braised Bean Curd with Mushroom
and Vegetable

EERETE WS

Crispy Salted Egg Bean Curd
MESFHNBR

Braised Bean Curd, Bamboo Pith with
Seasonal Vegetable

EFFEZE SO
HANDCRAFTED STEAMED DIM SUM

MkRZERSE E&/
Bamboo Charcoal Skin Chicken and Prawn
Dumpling

BEMBIMRE QET R
Black Truffle Crystal Prawn Dumpling

ERZGRT @R
Hakka Jade Dumpling with Shredded Vegetables
and Dried Shrimp

#HtIEFGESE ECN
Handmade Fish Ball with Abalone
and Conpoy Sauce

FiTFaAK 8
Handmade Fried Fish Ball

E+ETE EF@H
Dried Oyster Bean Curd Roll

PILDMPF SESH

Szechuan Superior Soy Prawn Dumpling

EHRBEREMT H ¥ 5§

Steamed Phoenix Claws

REZRBENIL SESH
Supreme Chilli Crabstick Chunk Dumpling

RIBDIKERIE E@N

Mini Glutinous Rice topped with Prawn and Scallop

BRETXRE £8
Honey -glazed Barbeque Black Garlic Chicken Bun

BRNEZRE &

Creamy Custard Bun

@ Chef's Choice j Spicy & Cereals (Contain Gluten) & Gluten-Free @ Shellfish M Nuts (including Peanut) @ Vegetarian o Vegan @ Dairy-Free



S8 E 1R
PORRIDGE / NOODLES / RICE

ERMRBERH 8§
Congee with Grouper Fish Fillet and Ginger

MELE ME W S/ES
Wok-fried Radish Cakes with Supreme Spicy Sauce

EENNFRD WSS
Braised Ee Fu Noodle with Crab Meat

W ELE RSN
YangZhou Fried Rice
ABLEIR

Steamed White Rice

FEFFIEXE U0
HANDCRAFTED FRIED DIM SUM

FHEMANE £&8

Deep-fried Prawn Dumpling served with
Thousand Island Dip

BAZMIFE S&

Deep-fried Sesame Prawn Roll

B EHTA WE R

Crispy Yam Puff filled with Barbeque Chicken
and Quail Egg

BRERLE &
Crispy Salted Egg Bun

ELRRE M GO R
Pan-fried Radish Cake

@ Chef's Choice j Spicy & Cereals (Contain Gluten) & Gluten-Free @ Shellfish M Nuts (including Peanut) @ Vegetarian o Vegan @ Dairy-Free

(LS
RICE ROLL

MAIR KRB & 8

Rice Roll with Honey-glazed Barbecue Chicken

RANMZBIN SR

Rice Roll with Prawn Meat

MRt EEY && 8

Rice Roll with Vietnamese Prawn Roll

tHan DESSERTS

ASEZBEM €0
Chilled Sea Coconut with Ginseng

and Aloe Vera

BERAAKE K
Chilled Mango Puree and Sago

MR ESRK O R
Warm Soy Milk with Peach Gum

WrHmT RO
Chilled Coconut Pudding

EEHRZHRE 08
Deep-fried Glutinous Rice Balls with
Pandan Lotus Paste

BRESRSH OB

Crispy Fried Traditional Chinese Pancake

BARISR &0’

Japanese Red Bean Mochi

TERESE ROR

Soursop Ice Cream

IR EELE W
Salted Egg Oreo Ice Cream



For reservations, call +603 2170 8888 or email enquiry @ pullman-klcc.com

PULLMAN KUALA LUMPUR CITY CENTRE HOTEL & RESIDENCES
Jalan Conlay - 50450 Kuala Lumpur — Malaysia — T. +603 2170 8888

PULLMAN-KUALALUMPUR-CITYCENTRE.COM
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