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F &% Kang Le Kitchen

Wellness & Nourishment Menu

Designed for you that enjoy better things in life. Packed with nutrients
and fibres, together with the goodness of Chinese herbs, wellness right
from the start.

Each Of Our Meal Consists Of:

Slow Cooked TCM Nourishing Soup
1 Meat Dish
1 Vegetable Dish
Single Rice/Carb Serving
1 Litre Of Formulated Drink
Dessert (On Selected Days/Meals)

Every meal will be prepared fresh with accordance to Singapore Food Agency (SFA) guidelines of
consumption within 4 hours. All our meals are packed in Food Grade single use food ware to ensure
your convenience and safety. All our dishes are delivered warm in specialised thermal bag. Please
do return the thermal bag to our delivery personnel upon the delivery of the next meal.

© NO MSG & Dark Soya Sauce. &4 ONLY Olive Oil. &8 ONLY Vegetarian Sauce. m A
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FE % Kang Le Kitchen
(Wellness & Nourishment Menu)

1°" Day Of The Month

© NO MSG & Dark Soya Sauce. &4 ONLY Olive Oil. & ONLY Vegetarian Sauce.

LUNCH

Nourishing Soup

Chinese Yam And Shiitake
Soup

HIE 2

Soup Benefit

Great source of anti-oxidant.

Help with diabetes, by modulating oxidative stress
and lipid profiles. Excellent soup for supporting
the lung gi and lung yin. Help immune system.

Have anti-inflammatory properties.
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Meat Dish
Steamed Snow Cod With Spinach
INGEE

Vegetable Dish
Hong Kong Kai Lan With Gingko

OB REAET TR

Rice
Rice Berry

SORE

Beverage
Mulberry Mistletoe Tea
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Dessert
Black Glutinous Rice Dried Longan Dessert

DINNER

Nourishing Soup

Barley Tangerine Peel Pork Rib Soup

BRI SR 5

Soup Benefit

Tangerines can improve digestion, regulate blood
pressure, protect heart, and reduce risk for cancer,

diabetes. Insoluble and soluble fibre content improves

digestion. Beta-glucans may help lower cholesterol.

fl TRl AR ~ SRENIER ~ Pred LI
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Meat Dish
Steamed Chicken Slices With Yomeishu

IR R

Vegetable Dish
Broccoli With Gluten

B IOPG R CRER

Rice
Quinoa Rice

IINKRER

Beverage
Mulberry Mistletoe Tea
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EE 4% Kang Le Kitchen
(Wellness & Nourishment Menu)

2NP Day Of The Month

© NO MSG & Dark Soya Sauce. &4 ONLY Olive Oil. & ONLY Vegetarian Sauce.

LUNCH

Meat Dish
Stir Fried D.O.M Pork Slice

. . D.O.Mﬂ(’[‘/\
Nourishing Soup el

Vegetable Dish
Haw Black Fungus and Bean Soup Seasonal Green With Lion's Mane Mushroom

DL RISV
UIBEAREETG S TEERGE DT 52

. Carb
Soup Benefit Traditional Mee Sua

X2 H%

Used to treat both low blood pressure and high

blood pressure. Help circulation in swollen legs
and feet protecting liver, lowering cholesterol, and Beverage

boosting gut health. Packed with fiber and Tai Zi Shen Tea

antioxidants. j(% j_’_t
/1IN
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Meat Dish

DI N N E R Pan Seared Salmon With Corn Cream Sauce

BRI =R TORE

Vegetable Dish

. 3 Chinese Cabbage With King Oyster Mushroom
Nourlshmg SOUD FVD A e

Huai Shan Luffa Gourd Soup Rice
Barley Millet Rice

LIRS y Mt

Soup Benefit Beverage

Healing liver problems, blood detoxication, joint- Tai Zi SherlIea
related issues, and to support kidneys function. KTFS4

Great for arthritis pain & muscle pain. (KFZ EHEK w2 4F)

jﬁﬁ?ﬁj‘ﬂa@i?ﬁ &~ Ji[Mﬁzﬁ ﬁkji% Dﬁ%ﬁf’nﬁ%ﬁ\jﬁi Dessert
FPEBREIRE - JFHS S BRE SR P - Detox Green Bean Lin Bub Soup
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FE % Kang Le Kitchen
(Wellness & Nourishment Menu)

3RP Day Of The Month

© NO MSG & Dark Soya Sauce. &4 ONLY Olive Oil. & ONLY Vegetarian Sauce.

LUNCH

Nourishing Soup

Mustard Green Sweet Potato
Sheng Yu Soup

IREFZRS

Soup Benefit

Contain many health-boosting antioxidants like beta
carotene, which can protect your skin and lower risk
factors of diabetes.

Rich source of fibre as well as containing an array of
vitamins and minerals.

ST R ERERTIA LR - MIB-EHZEE =
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Meat Dish

Braised Pork Collar With Du Zhong & Sesame Oil

AP B4 STA

Vegetable Dish

Chinese Yam With Lotus Root & Black Fungus

ééll_ét
Rice
Tri-Colour Grains

=HER

Beverage
An Qj Tea

R
(418 %2 JLEC M PRE £4)

DINNER

Nourishing Soup

Ling Zhi Tian Qi Soup
BZHLSE
Soup Benefit

Benefits of ling zhi include control of blood glucose
levels, modulation of the immune system,
hepatoprotection, bacteriostasis.
abilities to eliminate blood statis, reduce swellings
and pain, and stop bleeding.

B2 Al BRI K ~ SRET I AER
ORAT ~ 3006 - EADHERBAL ~ JFiR IR ~ (ki
NI ©

Meat Dish
Stir Fried Miso Pork With Chestnut

BEWIRI s N

Vegetable Dish
Baby Kai Lan With Lemongrass Sauce

I ESE

Rice
Pumpkin Rice With Pumpkin Seed
BV

Beverage
An Qj Tea

R
(418 %2 JLEC AT PREZ £4)




FE % Kang Le Kitchen
(Wellness & Nourishment Menu)

4™ Day Of The Month

© NO MSG & Dark Soya Sauce. &4 ONLY Olive Oil. & ONLY Vegetarian Sauce.

LUNCH

Nourishing Soup

American Ginseng Bei Qi Pork Slice
Soup

TSI B

p Benefit

High in antioxidants, including carotenoids and
flavonoids, which help fight against disease-causing
free radicals. Filled with iron that helps to enhance
oxygen distribution throughout our body, keeping us

more energetic and maintaining a healthy level of
immunity.

EEpIEILN - AR AR
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Meat Dish
Steamed Salmon With
Snow Fungus and Gingko

TAARSRE =3

Vegetable Dish
Braised Herbal Tofu
GEE TS

Rice
Five Grains

TFER

Beverage
American Ginseng Yi Shen Tea

N 2z e
WS mSR

(B2 afi H1T)

DINNER

Nourishing Soup

Snow Fungus, Lou Han Gou
Pork Rib Soup
IREEEREFS

Soup Benefit

Improves and enhances the action of a type
of white blood cell. efficacy of antibodies which
are also used by the immune system.

HEEN IS TR E AR - e sgitft
FHEEUAGHYTZIERL.

Meat Dish
Braised Chicken Fillet
With Truffle Chinese Mushroom

TR L AT

Vegetable Dish
XO Edamame With Sweet Potato

Carb
Bell Pepper Aglio Olio
FAE

Beverage
American Ginseng Yi Shen Tea
WSS

(82 A ffc)




FE % Kang Le Kitchen
(Wellness & Nourishment Menu)

5TH Day Of The Month

© NO MSG & Dark Soya Sauce. &4 ONLY Olive Oil. & ONLY Vegetarian Sauce.

LUNCH

Nourishing Soup

Bok Choy BeanCurd Fish Soup
HEXEEASE

Soup Benefit

Wide variety of vitamins and minerals, as well
antioxidants and fiber that are good for your
health. beneficial for heart health, bone health,
and thyroid function. Great source of protein.

SrELE A ZNIRYTE - DU SRR A 2HY
IR ERIRIERAE - A2 OB - SRS
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Meat Dish

Steamed Chicken Drumstick With Black Fungus

TR AR E SR

Vegetable Dish
Snow Pea & Lily Bub With Macadamia
S GRS

Rice
Quinoa Rice

IINKRER

Beverage
Noble Dendrobium Chrysanthemum Tea
AT
(= fish 21 FIAT)

Dessert
Double Boiled Snow Fungus With Red Dates

IREALES

DINNER

Nourishing Soup

Corn Silk Huai Shan Soup
FOREKAELLS

Soup Benefit

Used to treat congestive heart failure, diabetes,
high blood pressure, fatigue, and high cholesterol
levels. invigorates the spleen and stomach-for
deficiency in energy with poor appetite, fatigue,
loose stools or chronic diarrhoea.

Ry EFTEm I O I ~ BRI ~ SR
T SANEHEREIEEK - (RS FHFYRE ~ &R
A ~ 277 ~ (ERBEUR -

Meat Dish
Steamed Herbal Barramundi
T A G H i

Vegetable Dish
Steam Tofu With Enoki

IAAREE R

Rice
Brown Rice

Beverage
Noble Dendrobium Chrysanthemum Tea
AREIEAR
(EfRl F1E Ffc)




EE 4% Kang Le Kitchen
(Wellness & Nourishment Menu)

6" Day Of The Month

© NO MSG & Dark Soya Sauce. &4 ONLY Olive Oil. & ONLY Vegetarian Sauce.

LUNCH

Meat Dish

Pan Seared White Fish With Lemon Cream Sauce

Nourishing Soup

Qi Nourishing Soup
THRATES

Soup Benefit

Strengthens Lung and Kidney Qi function and regulates
blood. Strongly tonifies both Qi and Blood and

nourishes the Yin too.
 FHERIR © SRR -

AT SR IDRE iz -

EE SRR Iplicl e Y et

Vegetable Dish
Cauliflower With Shiitake

PG e

Carb
Straw Mushroom Bee Hoon

(BEaEFAR)

Beverage
Mulberry Mistletoe Tea

S e Bt
SHEAER

(R4 Mt £0°8)

DINNER

Nourishing Soup

He Shou Wu Black Bean Soup
MERRES

Soup Benefit

Promote general good health, especially in old age. Used
to treat various health conditions, such as diabetes, hair
loss, heart disease, constipation, and cancer.
Antioxidants, fiber, protein, and carbohydrates in black
beans make them nutritionally powerful.

(R » L ELAEELER - Y ARt
SKOKE > ATHERA ~ B2 LB - (BRURIRRAE -
LA - 4 ~ EOTRBK (LS rE

L?Jil'—‘—'o
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BE

Meat Dish
Braised Chicken With Radish Oden Style

H = H 2

Vegetable Dish
Garlic Sprouts With Lily Bub & Snow Fungus
wren O H SRR E

Rice
Tri-Colour Grains

=HER

Beverage
Mulberry Mistletoe Tea

AR
(=B MiT 409

Dessert
Red Bean Lily Seed Soup

AR S




FE % Kang Le Kitchen
(Wellness & Nourishment Menu)

7™M Day Of The Month

© NO MSG & Dark Soya Sauce. &4 ONLY Olive Oil. & ONLY Vegetarian Sauce.

LUNCH

Nourishing Soup Kyoto Vinaigrette Pork Ribs
R

Bei Qi Dang Shen Dang Gui Soup Vegetable Dish

jt-'- ZA AL E Stewed Potato With Lion's Mane Mushroom
& % o Rt et e
RBEwW R84 S

Rice
Soup Benefit Pumpkin Rice With Pumpkin Seed
. . BB IR
Strengthen the spleen, enhance Qi and improve digestion.
enrich blood, promote blood circulation and treat blood B
deficiency pattern. Used to treat the common cold, upper Leragg
respiratory infections, fibromyalgia, and diabetes. Tai Zi Shen Tea
y e s & . AT
[ERESR, - [AERSE o WIMDEI - SGRAMAESS - AR (AT-5 B 45 T8
VEFRGREVE ~ FPCEREY - SRR AIRERRA o

DINNER

Meat Dish
Steamed Sheng Yu With Black Fungus & Cordyceps

Nourishing Soup Blossom

B e

TR A BT

Sha Shen Yu Zhu Pork Rib Soup Vegetable Dish

N N Celery With Minced Meat & Black Fungus
W2 E i=p- il
SERMFFS PR

Soup Benefit Rice
Five Grains
Relieve dry throat or dry heaty coughs with scanty 2
sticky phlegm due to yin deficiency in the lung. X
Moisten the lungs and nourish the stomach by
clearing heat. Beverage
Tai Zi Shen Tea
PRI FEIRIDRAE0R R - K TH%
TR 5 (RT3 WK 55 08




EE 4% Kang Le Kitchen
(Wellness & Nourishment Menu)

8™ Day Of The Month

© NO MSG & Dark Soya Sauce. &4 ONLY Olive Oil. & ONLY Vegetarian Sauce.

LUNCH

Meat Dish

Seared Pork Steak With Snow Pear Plum Sauce

Nourishing Soup

Double Strength Six
Combination Soup

RS S
Soup Benefit

Strengthens the spleen and kidneys, improves
digestion and helps to get rid of excess ‘heat’ in
the body. Anti-aging ingredient that
is beneficial for healthy skin as well.

 JEHEH(E > BBIHERAGN AR
° PURERIT AT RIS

s R

ERIAEEUGE

Vegetable Dish
Hong Kong Kai Lan With Fish Slice
EIE B AR

Rice
Rice Berry

Beverage
An Qj Tea

R
(418 52 JLEC MIIT PREZ £4)

DINNER

Nourishing Soup

Superior Herbal Soup

TR

Soup Benefit

Effectively replenishes Qi and promotes vein relaxation.
Keeps body warm and revitalises blood and energy. helps
eliminate feelings of lethargy and other symptoms.

(e ERFARRRA - PREFEBMIR - IRIRIIR
HEIHHPRIEHFERI BRI EER -

BRAR

FIHER °

Meat Dish
Double Boiled Pork Collar With Ginger Wine
B AR SNA

Vegetable Dish
Poached Broccoli And Cauliflower
With Yuzu Dressing

TEA T

Carb
Classic Tomato Macaroni

FAME ity

Beverage
An Qi Tea
TS
& 52 LR MfC FRAz 24




FE % Kang Le Kitchen
(Wellness & Nourishment Menu)

9™ Day Of The Month

© NO MSG & Dark Soya Sauce. &4 ONLY Olive Oil. & ONLY Vegetarian Sauce.

LUNCH

Nourishing Soup

Snow Pear Nan Bei Xing Soup

EHEIEES

Soup Benefit

Help moisten the lungs, relieve dryness in the
throat and reduce phlegm. Provides benefit such
as micronutrients which are important for
cardiovascular health.

HHOAT » SRAPIIERARE o (BRE - SEfteRmR
B O E R REEMEEER -

Meat Dish
Japanese Sakana No Nitsuke

H = =205

Vegetable Dish
Baked Vegetable & Pumpkin With Macadamia
R VB BR

Rice
Brown Rice

HERER

Beverage

American Ginseng Yi Shen Tea
U S S

I =71\

(B2 i 11t

Dessert
Barley Millet With Oats Porridge

£EN /—H‘“AIAELE
T/ N

DINNER

Nourishing Soup

Nourishing Saffron Red Dates
Soup

AL ERAEERS
Soup Benefit

Powerful spice high in antioxidants. improved
mood and libido. has antioxidants that
boosts immunity and has anti-inflammatory and
anti-fungal properties.

E PR DER - BEEFERMAE -
AR IR ER - SEEATURAIDT
HERE -

Meat Dish
Fu Zhou Sliced Pork
BMNLLEA R

Vegetable Dish
Snow Pea With Bean Curd
ECRU ATk

Rice
Barley Millet Rice

Beverage
American Ginseng Yi Shen Tea

> Sz S
MSmZIR
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FE % Kang Le Kitchen
(Wellness & Nourishment Menu)

10™ Day Of The Month

© NO MSG & Dark Soya Sauce. &4 ONLY Olive Oil. & ONLY Vegetarian Sauce.

LUNCH

Nourishing Soup

Chrysanthemum, Pear & Fig Soup
HACIRELEAL R 5

Soup Benefit

Treat respiratory problems, high blood pressure,
and hyperthyroidism. Reduce inflammation and
calm your nerves. High in natural sugars, minerals
and soluble fibre.

TR S ~ TR S ARRLHAE T TAE
TRV SAEN SRS « E BRI ~ 1
Yy FI] A PR -

Meat Dish
Stir Fried Pork Slice With Capsicum
TR AR

Vegetable Dish
Celery With Cashew Nut
PSRN

Carb
Stir Fry Hokkien Bee Hoon

TRAEE R

Beverage
Noble Dendrobium Chrysanthemum Tea
ERTES
(Efel SAE FIfc)

DINNER

Nourishing Soup

Pork Rib Black Fungus In
Glutinous Rice Wine Soup

BARE KBTS

Soup Benefit

Promoting appetite, helping digestion, relieving
summer heat, refreshing oneself, promoting blood
circulation, and moisturizing skin. Black fungus
improve blood circulation.

(R ~ BIDNIL - B - 32 S ~ B
- B ARHE R -

Meat Dish
Seared Chicken Fillet In Cranberry Sauce

R EY

Vegetable Dish
Braised Lotus Root With Gluten & Mushroom

NEERE A A AR

Rice
Pumpkin Rice With Pumpkin Seed
BV VIR

Beverage
Noble Dendrobium Chrysanthemum Tea
ERIFITER
(Efiel ZAE FIfc)

Dessert
Double Boiled Peach Gum With Honey Dates

P =R




FE % Kang Le Kitchen
(Wellness & Nourishment Menu)

11™ Day Of The Month

© NO MSG & Dark Soya Sauce. &4 ONLY Olive Oil. & ONLY Vegetarian Sauce.

LUNCH

Meat Dish
f Seared Chicken Chop With Black Garlic Truffle Sauce
Nourishing Soup ETEMNY v

Salmon Corn Soup Vegetable Dish
Broccoli With Capsicum

b—’ NI=| T
EHR=EXRES FIDVIRETERR
Soup Benefit Rice
Five Grains
FLIFER

High fiber content, it can aid with digestion. It also
contains valuable B vitamins, which are important

to your overall health. Salmon is also one of the Beverage
best sources of vitamin B12. Mulberry Mistletoe Tea
Wi R AN - AT _ FEAR
B IR Z - B EHNVEISRFRE R - =X (FZF4E M 403E)
B R 2 B2 IR — -

DINNER

Meat Dish
Threadfin In Homemade Sauce

Nourishing Soup B RIG

Vegetable Dish
Black Garlic Ba Kut Teh Poach Nai Bai With Truffle King Oyster Mushroom

- N it
s A NS = T
Rice

Soup Benefit Rice Berry

With its antioxidants, black garlic can help reduce

inflammation in the body and prevent cognitive
conditions such as Alzheimer's disease and Parkinson's Beverage

disease. It may also help to improve memory and other Mulberry Mistletoe Tea
parts of cognitive function. %‘T?’E?@Eﬁ%

= ajft £
B L ST (REL AT AE)
fip e T eE e
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EE 4% Kang Le Kitchen
(Wellness & Nourishment Menu)

12™ Day Of The Month

© NO MSG & Dark Soya Sauce. &4 ONLY Olive Oil. & ONLY Vegetarian Sauce.

LUNCH

Nourishing Soup

Double Strength Shi Sheng
Soup
~N| \‘E
BERLIY 5
Soup Benefit
Improving appetite and is commonly given to
children with poor appetites. Strengthens the

body, improves body weight and improves
appetite.

P o BRI GRS - B
B SR B R -

Meat Dish
Stir Fried Pork Slice With Tangerine Peel

R A

Vegetable Dish
Green Capsicum With Pork Strip

HIARR

Rice
Quinoa Rice

IINKRER

Beverage
Tai Zi Shen Tea
i(¥/ B
(KFS Hie ws 4%

DINNER

Nourishing Soup

Beetroot And Corn Soup

EHSRIR EOK %
Soup Benefit

Beetroots are a great source of fiber, folate

(vitamin B9), manganese, potassium, iron, and
vitamin C. Improved blood flow, lower blood
pressure, and increased exercise performance.

SHSAREAAE ~ TERE (AR B9) ~ 4~ # - 8K
FISEAEZR CHYEZEACK - BEEMRAE) ~ FR(RIL
BRI S N7 -

Meat Dish
Stewed Chicken Thigh With Green Pea
PHE )y

Vegetable Dish
Chinese Yam With Carrot And Pork Slice

|| B

Carb
Traditional Mee Sua

X2 H%

Beverage
Tai Zi Shen Tea
KFSH
(KTFZ HEK WS 4%




EE 4% Kang Le Kitchen
(Wellness & Nourishment Menu)

13™ Day Of The Month

© NO MSG & Dark Soya Sauce. &4 ONLY Olive Oil. & ONLY Vegetarian Sauce.

LU NCH Meat Dish

Pan Seared Snow Cod Fillet With Yuzu Sauce

ERfTEA

Vegetable Dish
Stew Chinese Cabbage With Gluten
EEA T

Nourishing Soup

Dang Gui Dried Longan Soup
Rice

Rz =IN=
& ERfEEDS Bice
Barley Millet Rice

Soup Benefit
Beverage

Enrich blqu, promote blood cilfculation and treat An Qi Tea

blood deficiency pattern. Contains a good amount e

of potassium, which helps control blood pressure. #EH & .
(L0 %2 JLEC AT PREZ £ 4)

MRS - AR - &AKEH - BRI
PEER -

Dessert
Detox Green Bean Lily Bub Soup

SASA=R=y

DINNER -4

: U Bulgogi Pork Slice
Nourishing Soup 5t el A

. Vegetable Dish
Du Zhong.Sesame Oil Braised Bean Curd With Chayote & Mushroom
Pork Slice Soup el T\ 4k ZHz

AR AR B Rice

Tri-Colour Grains

Soup Benefit -
=R

Used to nourish the kidneys and liver, strengthen muscles
and bones and lower blood pressure. High in Beverage
antioxidants. Has strong anti-inflammatory properties. An Qj Tea
Good for your heart. FEFRSE

May help control blood sugar. (LT %% L5 MR [ 24

PRS2 E ARG > PSRRI AS > PRI BE
TiEtHlEES - BARMEAITUREE - BHRE 6
iz - AR BIHPZERIRE -




EE 4% Kang Le Kitchen
(Wellness & Nourishment Menu)

14™ Day Of The Month

© NO MSG & Dark Soya Sauce. &4 ONLY Olive Oil. & ONLY Vegetarian Sauce.

Meat Dish

LUNCH
Braised Minced Pork With

Nou r|5h|ng SOUD Lotus Root & Bitter gourd Slice
AL GEREERAE o I

Cordyceps Blossom Pork Rib
Vegetable Dish

SOUP Steamed Tofu With Fu Ling and Snow Fungus
HEILHFE 5 EER SR S
Soup Benefit
Carb

Renowned for its immune-boosting properties as well Bell Pepper Aglio Olio
as its role in promoting healthy cognitive ﬁ‘ﬂ S
function, cordyceps flower helps strengthen your
immune and respiratory system, reduce fatigue and
revitalise your body with its anti-ageing properties.

Beverage
American Ginseng Yi Shen Tea
A EEDL R D (A BB
THREAYE R4 - bmm?%%r%ﬂbw*s@ G2 Gl M)
SRR 245 /DZ/j/'jf“ R 25 R S SRR PR (2=

DINNER Meat Dish
Pan Seared Salmon With Plum Sauce

BRI=AERTEE

Nourishing Soup

Vegetable Dish
XO French Bean With Macadamia

Lion's Mane Huang Qi Soup X 0 BXERPUF T
BEH RS -
Fiveaains

Soup Benefit .
20Up Benelt FEEN

Protect against dementia, reduce mild symptoms of
anxiety and depression and help repair nerve damage. Beverage

It also has strong anti-inflammatory, antioxidant and American Ginseng Yi Shen Tea
immune-boosting abilities and been shown to lower the WSS

risk of heart disease, cancer, ulcers and diabetes. (/@74% Eﬁ—L ;F/ﬂza
/

PR o RIS RIS - AR E 5

1Grsals - TIREARRIEE - ia L  Dessert

BIREST > jI'zE‘%EZ”"‘EﬁTLXBMEE%fuﬁ”F FEIE ~ Eight Treasure Soup
BRI RE - K=




FE % Kang Le Kitchen

(Wellness & Nourishment Menu)

15™ Day Of The Month

© NO MSG & Dark Soya Sauce. &4 ONLY Olive Oil. & ONLY Vegetarian Sauce.

LUNCH

Nourishing Soup

Barley Tangerine Peel Pork Rib
Soup

BORCIES R 5

Soup Benefit

Tangerines can improve digestion, regulate blood
pressure, protect heart, and reduce risk for
cancer, diabetes. Insoluble and soluble fibre

content improves digestion. Beta-glucans may help

lower cholesterol.

TRl LA AL ~ SEEEE ~ frad R

{REREEARERC R o ABTERTR A AR

GBI o B-ATRNE T RE A B E(E
HEEIRS -

Meat Dish
Steamed Chicken Slices With Yomeishu

AR A

Vegetable Dish
Broccoli With Gluten And King Oyster
Mushroom

Tl PE A G A s

Rice
Rice Berry

Beverage
Noble Dendrobium Chrysanthemum Tea
AR
(= feh ZRAE FIAT)

DINNER

Nourishing Soup

Old Cucumber Lotus Root

Soup
E2E=/NERES
Soup Benefit

Remedy in Cantonese culture to detoxify the
digestive tract, help soothe sore throats and
coughs, and contribute anti-aging benefits.
Decrease swelling, kill cancer cells and bacteria,
reduce blood sugar.

AR5 AP H L - B EhRE
WEISERARLINZ I - A B - DMl - #ITE
FEATREAIANE - [ -

Meat Dish
Stir Fried Sheng Yu With Onion And Ginger
FREERR

Vegetable Dish
Shanghai Green With Shiitake

EEEEL

Rice
Quinoa Rice

IINKRER

Beverage
Noble Dendrobium Chrysanthemum Tea
AR
(fieh ZRAE FIAT)




EE 4% Kang Le Kitchen

(Wellness & Nourishment Menu)

16™ Day Of The Month

© NO MSG & Dark Soya Sauce. &4 ONLY Olive Oil. & ONLY Vegetarian Sauce.

LUNCH

Nourishing Soup

Huai Shan Luffa Gourd Soup
LSS

Soup Benefit

Healing liver problems, blood detoxication, joint-
related issues, and to support kidneys function.
Great for arthritis pain & muscle pain.

SO ~ MRS ~ BHETAHREEIRE S
3% BEZHRE - JEH B GRRET AR LA -

Meat Dish
Pan Seared Salmon With Corn Cream Sauce

BRI A ERE

Vegetable Dish
Chinese Cabbage With King Oyster Mushroom

sy s

Rice
Pumpkin Rice With Pumpkin Seed
BV VIR

Beverage
Mulberry Mistletoe Tea

ISR
(A Mid 40F)

DINNER

Nourishing Soup

Revitalising Tonic Soup

RS

Soup Benefit

Strongly tonifies both Qi and Blood and nourishes
the Yin too. Suitable for: Those with Qi and Blood
deficiency.

SRR > 242 - BRAEE © SAA e -

Meat Dish
Slow Cooked Teriyaki Pork Rib With Vegetable
te& H =

Vegetable Dish
Spinach With White Bait
TR R

Carb
Straw Mushroom Bee Hoon

(B FZA)

Beverage
Mulberry Mistletoe Tea

AR
(4 ffd 408)




FE % Kang Le Kitchen
(Wellness & Nourishment Menu)

17™ Day Of The Month

© NO MSG & Dark Soya Sauce. &4 ONLY Olive Oil. & ONLY Vegetarian Sauce.

LUNCH

Nourishing Soup

Ling Zhi Tian Qi Soup
B2HTS

Soup Benefit

Benefits of ling zhi include control of blood glucose
levels, modulation of the immune system,
hepatoprotection, bacteriostasis.
abilities to eliminate blood statis, reduce swellings and
pain, and stop bleeding.

TSI R KT « S - (R

P~ HIE o BATRBRIAL ~ OMPE R ~ (RmEDRg -

Meat Dish

Stir Fried Miso Pork With Chestnut

H ZUAmE ob FE e P

Vegetable Dish

Seasonal Vege With Beancurd In Lemongrass sauce

R L EFE

Rice
Tri-Colour Grains

=HER

Beverage
Tai Zi Shen Tea
KFSH
(KRTFZHEHEK WS 43

Dessert
Red Bean Lily Seed Soup

AR S

DINNER

Nourishing Soup

Chinese Yam And Shiitake
Soup

HIE Sy

Soup Benefit

Great source of anti-oxidant.

Help with diabetes, by modulating oxidative stress
and lipid profiles. Excellent soup for supporting the
lung gi and lung yin. Help immune system. Have anti-
inflammatory properties.

TUAEHIEZACK - EdREE LEERIEE

THRE B AR o B SRR -
Hieasn - BATUREHE: -

Meat Dish
Steamed Snow Cod With Spinach
INGEEE

Vegetable Dish
Hong Kong Kai Lan With Gingko

HOBERE AT

Rice
Brown Rice

Beverage
Tai Zi Shen Tea
KTFSH
(KFZS HE WS 4%




FE % Kang Le Kitchen
(Wellness & Nourishment Menu)

18™ Day Of The Month

© NO MSG & Dark Soya Sauce. &4 ONLY Olive Oil. & ONLY Vegetarian Sauce.

LUNCH

Nourishing Soup

Snow Fungus, Lou Han Gou
Pork Rib Soup
SRE RS

Soup Benefit

Improves and enhances the action of a type
of white blood cell. efficacy of antibodies which
are also used by the immune system.

DA TR AR - st
FRHIBTRSHIZIRL.

Meat Dish
Sweet & Sour Fish

WzEH £ A

Vegetable Dish
XO Edamame With Sweet Potato

Carb
Classic Tomato Macaroni

AN ity

Beverage
An Qj Tea

R
(4T 72 JLEC AT PREZ %)

DINNER

Nourishing Soup

Haw Black Fungus and Bean
Soup
IIERAERES

Soup Benefit

Used to treat both low blood pressure and high blood
pressure. Help circulation in swollen legs and feet
protecting liver, lowering cholesterol, and boosting
gut health. Packed with fiber and antioxidants.

FRFY BRREIMER RS IUER - ERBREARAHEAIEER -

PREERTHR - FEEHEREIRT > (EERGEER - E o

FIES B -

Meat Dish
Stir Fried D.O.M Pork Slice
D.O.MIDPIAI/

Vegetable Dish
Seasonal Green With Lion's Mane Mushroom

JrREEEE DS

Rice
Rice Berry

Beverage
An Qj Tea

R
(41 52 JLEC AT PREZ %)

Dessert
Snow Pear Chuan Bei Soup

ERIHS




FE % Kang Le Kitchen
(Wellness & Nourishment Menu)

19™ Day Of The Month

© NO MSG & Dark Soya Sauce. &4 ONLY Olive Oil. & ONLY Vegetarian Sauce.

LUNCH

Nourishing Soup

Corn Silk Huai Shan Soup
FORGGAELLS

Soup Benefit

Used to treat congestive heart failure, diabetes, high
blood pressure, fatigue, and high cholesterol levels.
invigorates the spleen and stomach-for deficiency in
energy with poor appetite, fatigue, loose stools or
chronic diarrhoea.

FRYEETEM T O I20E ~ BEFRA - SIflEE ~ %
SIS HEEIRE K- © (S FHTGRE « BN
=77 ~ [ERESR -

Meat Dish
Steamed Herbal Barramundi

B

T AR < H

Vegetable Dish
Steam Tofu With Enoki

AR TR

Rice
Quinoa Rice

IINKRER

Beverage
American Ginseng Yi Shen Tea

et

=7\

(B2 afil H1T)

DINNER

Nourishing Soup

Mustard Green Sweet Potato
Sheng Yu Soup

REFZRS

Soup Benefit

Contain many health-boosting antioxidants like beta
carotene, which can protect your skin and lower risk
factors of diabetes.

Rich source of fibre as well as containing an array of
vitamins and minerals.

SRS EEERENITIR(LHR] - B-SHZEEZR - 1]
PACREICHI Rl P (B PRR A ERIN R - S5
FNRBAEACIR LA S SARHE A RS

Meat Dish
Braised Pork Collar With Du Zhong & Sesame Oil

AP B4 STA

Vegetable Dish
Chinese Yam With Lotus Root & Black Fungus

LLEEERD A E

Rice
Brown Rice

Beverage
American Ginseng Yi Shen Tea
WBRS

=7\

(B2 A H1T)




FE % Kang Le Kitchen
(Wellness & Nourishment Menu)

20™ Day Of The Month

© NO MSG & Dark Soya Sauce. &4 ONLY Olive Oil. & ONLY Vegetarian Sauce.

LUNCH

Nourishing Soup

He Shou Wu Black Bean Soup
CEEPEER

Soup Benefit

Promote general good health, especially in old age.
Used to treat various health conditions, such as
diabetes, hair loss, heart disease, constipation, and
cancer.

Antioxidants, fiber, protein, and carbohydrates in black
beans make them nutritionally powerful.

(EHERLAGIRERR - LHISAE I - RGBS
FEIRL - SOBERRI ~ HiS2 ~ Lo ~ (ERLNIERIE
B AYHIRILH - @i - ER BRI ESIE

effesdssE -

Meat Dish
Braised Chicken With Radish Oden Style
EEMS o )ikt

Vegetable Dish

Garlic Sprouts With Lily Bub & Snow Fungus

wre 0 SR E

Rice
Barley Millet Rice

Beverage
Noble Dendrobium Chrysanthemum Tea
BT
(Efh 21 E FIAT)

DINNER

Nourishing Soup

American Ginseng Bei Qi
Pork Slice Soup

fERSIKRAR S

Soup Benefit

Boost energy, lower blood sugar and cholesterol levels,
reduce stress, promote relaxation, treat diabetes.
Protect against heart disease. It's also used to help

improve overall weakness.

Weompe B > R EMUEAIHERIES A - JBaESERS] > e
JBRZ - JEREEIERA o TEVIOEER - CREANEBINGE
TR TR ©

Meat Dish
Steamed Salmon With Snow Fungus and
Gingko
THARRE = A

Vegetable Dish
Braised Herbal Tofu

HEER

Carb
Stir Fry Hokkien Bee Hoon

TR LR

Beverage
Noble Dendrobium Chrysanthemum Tea
At e
(EfiRl ZRAE FIfT)




FE % Kang Le Kitchen
(Wellness & Nourishment Menu)

21°T Day Of The Month

© NO MSG & Dark Soya Sauce. &4 ONLY Olive Oil. & ONLY Vegetarian Sauce.

LUNCH

Nourishing Soup

Sha Shen Yu Zhu Pork Rib Soup
e ERUE =0

Soup Benefit

Relieve dry throat or dry heaty coughs with scanty
sticky phlegm due to yin deficiency in the lung.
Moisten the lungs and nourish the stomach by

clearing heat.

PRIz R T2 AR B 8 - B/ DGR -
RECER > B'E -

Meat Dish
Steamed Sheng Yu With Black Fungus
& Cordyceps Blossom

S R
B AL BT

Vegetable Dish
Celery With Minced Meat & Black Fungus
Fra DA AR HL

Rice
Pumpkin Rice With Pumpkin Seed
BV IR

Beverage
Mulberry Mistletoe Tea

=5= —
SHAAER

(&L M 408)

Dessert
Double Boiled Peach Gum With Honey Dates
PR RS

DINNER

Nourishing Soup

Bok Choy BeanCurd Fish Soup
HXEEAE

Soup Benefit

Wide variety of vitamins and minerals, as well
antioxidants and fiber that are good for your
health. beneficial for heart health, bone health,
and thyroid function. Great source of protein.

SR ZNITERYYE > DU R R A 2
LRI LRIRIERAE - A2 OREEE - SRS
FIFFTRBREARE - EEEERVEZAR -

Meat Dish
Steamed Chicken Drumstick With Black Fungus

=Ry SR

Vegetable Dish
Snow Pea & Lily Bub With Macadamia

T SIER

Rice
Five Grains

TFER

Beverage
Mulberry Mistletoe Tea
FFET

(& AT 2078)




FE % Kang Le Kitchen
(Wellness & Nourishment Menu)

22NP Day Of The Month

© NO MSG & Dark Soya Sauce. &4 ONLY Olive Oil. & ONLY Vegetarian Sauce.

LUNCH

Nourishing Soup

Lung Tonic Soup

R

Soup Benefit

To nourish and improve appetite. Moisten the
lungs and throat. Reduce dryness and make
breathing more refreshing.

DIHEERIECE B o PO 0Tk - o0
DT

Meat Dish
Braised Stuffed Gluten With Herbal Sauce
G T

Vegetable Dish
Luffa Gourd With Minced Meat
4% TP AT RS

Carb
Traditional Mee Sua

X2 H%

Beverage
Tai Zi Shen Tea
KSR
(KRFZ HEK WS 4%

DINNER

Nourishing Soup

Qi Nourishing Soup
EERWAN Y

Soup Benefit

Strengthens Lung and Kidney Qi function and
regulates blood. Strongly tonifies both Qi and
Blood and nourishes the Yin too.

FEEATERIIAE - SRENIMIR - Sefhseu - 226 -

Meat Dish
Pan Seared White Fish With Lemon Cream Sauce

BRI Ay G

Vegetable Dish
Cauliflower With Shiitake

AR

Rice
Quinoa Rice

IINKRER

Beverage
Tai Zi Shen Tea
KFSH
(KRTFZHEK WS 4E)

Dessert
Black Glutinous Rice Dried Longan Dessert

AR EEREDS




FE % Kang Le Kitchen
(Wellness & Nourishment Menu)

23RP Day Of The Month

© NO MSG & Dark Soya Sauce. &4 ONLY Olive Oil. & ONLY Vegetarian Sauce.

LUNCH

Nourishing Soup

Superior Herbal Soup

&KW E

Soup Benefit

Effectively replenishes Qi and promotes vein
relaxation.
Keeps body warm and revitalises blood and
energy. helps eliminate feelings of lethargy and

Meat Dish

Steamed Barramundi HK Style With Tofu

AR TG H

Vegetable Dish
Snow Pea With Bean Curd

CHEN SN 74

Rice
Brown Rice

Beverage
An Qj Tea

other symptoms.

IR RERFAT - RSP SIS » K ZS jt%f%é; R 4

WA > (SRR o (REF SRR » 1% (4L w2 JEE Mt [k <)
BIMEHIEEE - AEIFHERIEHER I MERAY -

DINNER

Nourishing Soup

Meat Dish
Stir Fried Black Bean Pork

RN

Vegetable Dish
Stewed Potato With Lion's Mane
Mushroom

WeRBEGE e

Bei Qi Dang Shen Dang Gui Soup
RS ERS

Rice
Barley Millet Rice

Soup Benefit

Strengthen the spleen, enhance Qi and improve
digestion. enrich blood, promote blood circulation and
treat blood deficiency pattern. Used to treat the common
cold, upper respiratory infections, fibromyalgia, and
diabetes.

Beverage
An Qi Tea
LIS
(ISR, - (IS - RBSEN - SeRainss - ey (AL %S LR T PR £4)

SRR IR - SRR -




FE % Kang Le Kitchen
(Wellness & Nourishment Menu)

24™ Day Of The Month

© NO MSG & Dark Soya Sauce. &4 ONLY Olive Oil. & ONLY Vegetarian Sauce.

LUNCH

Nourishing Soup

Nourishing Saffron Red Dates
Soup

ABLAEERS

Soup Benefit

Powerful spice high in antioxidants. improved
mood and libido. has antioxidants that
boosts immunity and has anti-inflammatory and
anti-fungal properties.

EAHABINFRER - SRR -
EE R O BRI
ELERIE -

Meat Dish
Stir Fried Sesame Pork Slice With Apricot

R Z AR

Vegetable Dish
Braised Lotus Root With Gluten & Mushroom

NEEERE A A AR

Rice
Tri-Colour Grains

=HER

Beverage
American Ginseng Yi Shen Tea
SRS L

Z M2 oR

(B2 Al fatc)

DINNER

Nourishing Soup

Double Strength Six
Combination Soup

2 VA N

Soup Benefit

Strengthens the spleen and kidneys, improves
digestion and helps to get rid of excess ‘heat’ in the
body. Anti-aging ingredient that is beneficial for
healthy skin as well.

sREHRE - (R L - FBIPHREE N 2 aReY
BE - USRI A R A

Meat Dish
Seared Chicken Steak With Snow Pear Plum Sauce
EAY AU

Vegetable Dish
Hong Kong Kai Lan With Fish Slice

THIE BT A

Carb
Bell Pepper Aglio Olio

Beverage
American Ginseng Yi Shen Tea
BB

MINIREI N

(B2 afil HfT)




FE % Kang Le Kitchen
(Wellness & Nourishment Menu)

25" Day Of The Month

© NO MSG & Dark Soya Sauce. &4 ONLY Olive Oil. & ONLY Vegetarian Sauce.

LUNCH

Nourishing Soup

Pork Rib Black Fungus In
Glutinous Rice Wine Soup

BAREKETER 5

Soup Benefit

Promoting appetite, helping digestion, relieving
summer heat, refreshing oneself, promoting blood
circulation, and moisturizing skin. Black fungus
improve blood circulation.

(R R BIYIE LB - 3 - S - B
R« BRH R -

Meat Dish
Stir Fried Chinese Yam With Pork Cube
LBV

Vegetable Dish

Poach Nai Bai With Truffle King Oyster Mushroom

FABRY ik

Rice
Five Grains

FEEN

Beverage
Noble Dendrobium Chrysanthemum Tea
AT
(Efigh 24T FJAC)

Dessert
Eight Treasure Soup

JNE 5

DINNER

Nourishing Soup

Snow Pear Nan Bei Xing Soup

EHFEIEES

Soup Benefit

Help moisten the lungs, relieve dryness in the
throat and reduce phlegm. Provides benefit such
as micronutrients which are important for
cardiovascular health.

RO > SRR > (BRK - e
Pl LM E ERERERAMEEER -

Meat Dish
Mediterranean Seared White Fish
With Fresh Tomato Sauce

A SIS R

Vegetable Dish
Baked Vegetable & Pumpkin With Macadamia
FE< VBB

Rice
Rice Berry

Beverage
Noble Dendrobium Chrysanthemum Tea
AR
(figh 24T FgAC)




EE 4% Kang Le Kitchen
(Wellness & Nourishment Menu)

26™M Day Of The Month

© NO MSG & Dark Soya Sauce. &4 ONLY Olive Oil. & ONLY Vegetarian Sauce.

LUNCH

Nourishing Soup

Beetroot And Corn Soup

BHSRAR R K

Soup Benefit

Beetroots are a great source of fiber, folate
(vitamin B9), manganese, potassium, iron, and
vitamin C. Improved blood flow, lower blood
pressure, and increased exercise performance.

SHSRARE AR - TERE (4R BS) ~ 8 ~ 91
R R CHYEEAOR - SEEURonE) ~ [
(EAmBAE P2 = A BRI -

Meat Dish
Stewed Chicken Thigh With Green Pea

R RS &

Vegetable Dish
Chinese Yam With Carrot And Pork Slice

|| R

Carb
Straw Mushroom Bee Hoon

(BaEFA)

Beverage
Mulberry Mistletoe Tea

AR
(F=EE MiT 40

DINNER

Nourishing Soup

Chrysanthemum, Pear & Fig
Soup
FACIRRLEIL RS
Soup Benefit

Treat respiratory problems, high blood pressure,
and hyperthyroidism. Reduce inflammation and
calm your nerves. High in natural sugars, minerals
and soluble fibre.

VAR SR ~ S IIUBRN T RBRTRE U

TRV SRAE NSRS A - EaRIAED ~ 1%
VB RI] A A -

Meat Dish
Stir Fried Pork Slice With Capsicum
R AR

Vegetable Dish
Celery With Cashew Nut

PSR

Rice
Brown Rice

Beverage
Mulberry Mistletoe Tea

SEIER
(F=EE MiT 40

Dessert
Double Boiled Snow Fungus With Red Dates

RELLE%




EE 4% Kang Le Kitchen
(Wellness & Nourishment Menu)

27 Day Of The Month

© NO MSG & Dark Soya Sauce. &4 ONLY Olive Oil. & ONLY Vegetarian Sauce.

LUNCH

Nourishing Soup

Black Garlic Ba Kut Teh
HEERAE R

Soup Benefit

With its antioxidants, black garlic can help reduce
inflammation in the body and prevent cognitive
conditions such as Alzheimer's disease and
Parkinson's disease. It may also help to improve
memory and other parts of cognitive function.

SR ] LAEE Bk G SRATENIE PRI Pol PR R
PRI AR BRI - AR
ORISR RITIRER T H AL AR 57

Meat Dish
Pan Seared Salmon With Plum Sauce

BRI A B

Vegetable Dish
Braised Bean Curd With Chayote & Mushroom
i SN A

Rice
Barley Millet Rice

Beverage
Tai Zi Shen Tea

DINNER

Nourishing Soup

Salmon Corn Soup

FHKR=XEE

Soup Benefit

High fiber content, it can aid with digestion. It also
contains valuable B vitamins, which are important
to your overall health. Salmon is also one of the
best sources of vitamin B12.

dieoigs > LB - EESAEE
B4R - BRI RERE - =3
Lt B4R 2 B12 YRR — -

Meat Dish
Seared Chicken Chop With Black Garlic Truffle
Sauce

ERIZEY \FAFE B rris

Vegetable Dish
Broccoli With Capsicum

EIOTERITER

Rice
Tri-Colour Grains

=HER

Beverage
Tai Zi Shen Tea
KFSH
(KFS HEe ws 4%




FE % Kang Le Kitchen
(Wellness & Nourishment Menu)

28™ Day Of The Month

© NO MSG & Dark Soya Sauce. &4 ONLY Olive Oil. & ONLY Vegetarian Sauce.

LUNCH

Nourishing Soup

Du Zhong Sesame Oil
Pork Slice Soup

HARRCH AR B

Soup Benefit

Used to nourish the kidneys and liver, strengthen
muscles and bones and lower blood pressure. High in
antioxidants. Has strong anti-inflammatory properties.

Good for your heart.
May help control blood sugar.

PR 2B E ATt > PSRNS84S > (i BE
AtHleEs - BARMEAITUEREE - BIREG
B IR o ATRE A B TZERIILNE -

Meat Dish
Slow Braised Iberico Pork With Potato

A S REEANLAE A

Vegetable Dish
XO French Bean With Macadamia
X O BRI

Rice
Quinoa Rice

IINKER

Beverage
An Qj Tea

2R
(4L %2 JLEC AT PREZ £4)

DINNER

Nourishing Soup

Dang Gui Dried Longan Soup
EEREEENS

Soup Benefit

Enrich blood, promote blood circulation and treat
blood deficiency pattern. Contains a good amount
of potassium, which helps control blood pressure.

S - JBRFRIIER - SAREH - Bt
FREHIIER -

Meat Dish
Pan Seared Snow Cod Fillet With Yuzu Sauce
HRITE &

Vegetable Dish
Green Capsicum With Pork Strip

HIALR

Carb
Classic Tomato Macaroni

FAME iy

Beverage
An Qj Tea

2R
(4L 52 JLEC AT PR EZ £4)




FE % Kang Le Kitchen
(Wellness & Nourishment Menu)

29" Day Of The Month

© NO MSG & Dark Soya Sauce. &4 ONLY Olive Oil. & ONLY Vegetarian Sauce.

LUNCH

Nourishing Soup

Lion's Mane Huang Qi Soup
BRHEERES
Soup Benefit

Protect against dementia, reduce mild symptoms
of anxiety and depression and help repair nerve
damage. It also has strong anti-inflammatory,
antioxidant and immune-boosting abilities and
been shown to lower the risk of heart disease,
cancer, ulcers and diabetes.

THIRE R - BASEEA IR HIEGIER > A

BIEEMHEGES - BEBARMHITIR - 5T

SULFIBETRGEREE T - TSI A DA (R
LR ~ FEBIE ~ TRBAIREPRI YRR ©

Meat Dish
Stir Fried Chicken Cube
In Miso Honey Lemon Sauce

DRESE AT T

Vegetable Dish
Shanghai Green With Shiitake
HEEMELE

Rice
Tri-Colour Grains

=HER

Beverage

American Ginseng Yi Shen Tea
HBRBL

=7\

(B2 afi 1)

Dessert

Snow Pear Chuan Bei Soup
TR HE

DINNER

Nourishing Soup

Cordyceps Blossom Pork Rib
Soup

HEICHER 5

Soup Benefit

Renowned for its immune-boosting properties as well
as its role in promoting healthy cognitive
function, cordyceps flower helps strengthen your
immune and respiratory system, reduce fatigue and
revitalise your body with its anti-ageing properties.

Zga LU SR e R M DR e M R SR A
THRERIIE RIS - ERVITE SR A I Rk
I MIAR 45 iﬁgﬁ%ﬁﬁ%@ﬂ’ﬂﬁf%‘f&@%

Meat Dish
Stir Fried Pork Slice With Tangerine Peel

R A

Vegetable Dish
Stew Chinese Cabbage With Gluten

S et i

Rice
Pumpkin Rice With Pumpkin Seed
BV VTR

Beverage
American Ginseng Yi Shen Tea

HBRER

=TI\

(B2 afil H1T)




FE % Kang Le Kitchen
(Wellness & Nourishment Menu)

30™ Day Of The Month

© NO MSG & Dark Soya Sauce. &4 ONLY Olive Oil. & ONLY Vegetarian Sauce.

LUNCH

Nourishing Soup

Old Cucumber Lotus Root

Soup
EEINEFRES
Soup Benefit

Remedy in Cantonese culture to detoxify the digestive
tract, help soothe sore throats and coughs, and
contribute anti-aging benefits. Decrease swelling, kill
cancer cells and bacteria, reduce blood sugar.

RSy TT > AP H L - BB
TRAIZK - MABIHN DU i - fonreaiifm
AMlE > PR -

Meat Dish
Double Boiled Pork Collar With Ginger Wine

LS E Ol RIEN

Vegetable Dish
Poached Broccoli And Cauliflower With Yuzu
Dressing

AR T

Carb
Stir Fry Hokkien Bee Hoon

TR R

Beverage
Noble Dendrobium Chrysanthemum Tea
AR
(Efigh 24T FgAC)

DINNER

Nourishing Soup

Double Strength Shi Sheng
Soup
Lo HE
Soup Benefit

Improving appetite and is commonly given to
children with poor appetites. Strengthens the
body, improves body weight and improves
appetite.

P o BRI R EINE -
B SR KB R -

Meat Dish
Braised Minced Pork With
Lotus Root & Bitter gourd Slice

AR R T

Vegetable Dish
Steamed Tofu With Fu Ling and Snow Fungus
THARSIREEE

Rice
Rice Berry

Beverage
Noble Dendrobium Chrysanthemum Tea
AR
(EfRl F1E Ffc)

Dessert
Barley Millet With Oats Porridge

ESoA /—H‘Aifxglllg
T /INFRESS T




FE % Kang Le Kitchen
(Post Surgery / Treatment Menu)

31°" Day Of The Month

© NO Chicken & Egg. © NO MSG & Dark Soya Sauce. &4 ONLY Olive Oil. & ONLY Vegetarian Sauce.

LUNCH

Nourishing Soup

Revitalising Tonic Soup

RS

Soup Benefit

Strongly tonifies both Qi and Blood and nourishes the Yin
too. Suitable for: Those with Qi and Blood deficiency.

SRR > 262 - BRARE © SRR e -

Meat Dish
Threadfin In Homemade Sauce

ERIFAT &

Vegetable Dish
Spinach With White Bait

SRR E B

Rice
Quinoa Rice

IINKRER

Beverage
Huang Qi Red Dates Tea

FECALER
(341 W2 2L R A91T)

DINNER

Nourishing Soup

Lung Tonic Soup

Soup Benefit

To nourish and improve appetite. Moisten the
lungs and throat. Reduce dryness and make
breathing more refreshing.

DI AL - TR « TR -
A -

Meat Dish
Grilled Japanese Sesame Chicken Steak

H 2 RiENS

Vegetable Dish
Luffa Gourd With Minced Meat

GRIIKD AR

Rice
Brown Rice

HEREN

Beverage
Huang Qi Red Dates Tea

SRS
(B 32 2L R #91C)




