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Kang Le
Kitchen

F &% Kang Le Kitchen

In-Treatment Menu
(No Ginseng & Dang Gui)

Specially crafted for those currently undergoing treatment.
Serving you the best for this period. Carefully selected ingredients
together with gentle cooking method, bringing to you the
greatness of dish.

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)

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

ﬁ




FE % Kang Le Kitchen
(In-Treatment Menu)

1°" Day Of The Month

© NO Chicken & Egg. © 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.

LA ERIREZACK - m TS LSS

BT ARE B ERRIERRR o BATEES SRR -
Hiwie 24t - BRI -

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

== 5= =
=
SIS

(& fiT 408

Dessert
Black Glutinous Rice Dried Longan Dessert

DINNER

Nourishing Soup

Barley Tangerine Peel Pork Rib Soup
RO S

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 L ~ SRENIMER ~ Prad LI
FEIEAINEPRIRAYIES © ABMERTRD A RS 8 n]
ZOHE o B-ATRIE R RE A BN TR (RAEERS -

Meat Dish
Steamed Pork Slices With Sow Fungus &
Wolfberry

=HMCENA

Vegetable Dish
Broccoli With Gluten

B IOPGREA CRER

Rice
Quinoa Rice

IINKRER

Beverage
Mulberry Mistletoe Tea

== == S
= P
SEER
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FE % Kang Le Kitchen
(In-Treatment Menu)

2NP Day Of The Month

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

LUNCH

Nourishing Soup

Haw Black Fungus and Bean Soup

IERARERES
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.

FRY e R EMmBRATE ER - FBHHEHRARRAIE
B OREERTHE - [HRAEREIES - (eiEibialise -
eI TR LA -

Meat Dish
Stir Fried Pork Slice
With Cordyceps Blossom

LI

Vegetable Dish
Seasonal Green With Lion's Mane Mushroom

RS DS

Carb
Traditional Mee Sua

X2 H%

Beverage
Tai Zi Shen Tea
KFS5
(KFZHEHE TS 4%

DINNER

Nourishing Soup

Huai Shan Luffa Gourd Soup
LGRS

Soup Benefit

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

LSRR TREITRE ~ MURAESE ~ BEETAHRA RIS
FREBECIRE - JRE B SRR R AL -

Meat Dish
Pan Seared Salmon With Corn Cream Sauce

BRI =R TORE

Vegetable Dish
Chinese Cabbage With King Oyster Mushroom

ERYEREy i

Rice
Barley Millet Rice
2oRER

Beverage
Tai Zi Shen Tea

K27k
(KT2 WK %2 48

Dessert
Detox Green Bean Lily Bub Soup

GEHES




FE % Kang Le Kitchen
(In-Treatment Menu)

3RP Day Of The Month

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

LUNCH

Nourishing Soup

Meat Dish
Braised Pork Collar With Sesame Qil

T ARTAE 2TTA

Mustard Green Sweet Potato Vegetable Dish
Chinese Yam With Lotus Root & Black Fungus
Sheng Yu Soup o

=<
—H N=|
IFRFZERS
Rice
Soup Benefit Tri-Colour Grains

Contain many health-boosting antioxidants like beta
carotene, which ]E:an protifjt. ygur skin and lower risk Beverage
‘ . actors of dia etes.. ‘ An Qi Tea
Rich source of fibre as well as containing an array of ST
vitamins and minerals. SRR

(418 %2 JLEC M PRE £4)

ST R ERERTIA LR - MIB-EHZEE =
H DAGRSE AHY K7 e (R B RO Y e R A 2 -
EEHBMEACR LR SRR ZNIRY)E -

DINNER

Meat Dish
Stir Fried Miso Pork With Chestnut

H kb B i A F
Nourishing Soup

Vegetable Dish
Baby Kai Lan With Lemongrass Sauce

ABC Nourishing Soup SNBSS
ABC %ﬁ% Rice

: Pumpkin Rice With Pumpkin Seed
Soup Benefit M
BV

Appetite nourishing soup. Light and refreshing on

your tummy. Packed with nutrients and mineral. Beverage

With a slight after taste of gentle herbs, goodness An Qi Tea
all packed into a bowl. SEFESE

ALz, e ==
e - (AT b man RS IR
RIS - AFESLAAREE - IS A
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EE 4% Kang Le Kitchen
(In-Treatment Menu)

4™ Day Of The Month

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

LUNCH

Nourishing Soup

Kelp Arrowhead Pork Slice
Soup

eyl

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.

aiiEl(bhl a?ﬁ*ﬁéﬁzé%“?:%ﬂ Fl - AR

%ﬁn%liﬁ JRHE AL - EalE - ARRERE

([EE=g N ER RN il Tﬁi’éﬁaﬁﬁﬁéﬁjﬂﬁﬂiﬁﬁﬁ
RIS o

Meat Dish

Steamed Salmon With Snow Fungus and Gingko

TAASRE =30

Vegetable Dish
Braised Herbal Tofu
GERE TS

Rice
Five Grains

TRER

Beverage
American Ginseng Yi Shen Tea

/@%/ \%/\

Z MmO

(&2 Gl fatc)

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
Stir Fried Iberico Pork Collar
With Truffle Chinese Mushroom

PRFE A LA O EEALAE 1A

Vegetable Dish
XO Edamame With Sweet Potato

Carb
Bell Pepper Aglio Olio

FE R

Beverage
American Ginseng Yi Shen Tea
@'7‘%/ \%/\

EZNIREI N

(82 A ffc)




FE % Kang Le Kitchen
(In-Treatment Menu)

5TH Day Of The Month

© NO Chicken & Egg. © 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
FIFIRBREARE - EEEEAVEZEAR -

Meat Dish
Steamed Minced Pork With Black Fungus

TR AR AKEAE

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 SANEHEREIEE K - (RS HFYRE ~ &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
(In-Treatment Menu)

6" Day Of The Month

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

LUNCH

Nourishing Soup

Apple And Onion Pork Rib
Soup

AR S

Soup Benefit

Apples May Be Good for Your Heart.
They're Linked to a Lower Risk of Diabetes.
They May Have Prebiotic Effects and Promote Good
Gut Bacteria.

Substances in Apples May Help Prevent Cancer.

SR TRESHEHY O A 2 o EMHRATHERR
b ARH - EfAIRE Eﬁﬁnﬁzmﬂfﬁﬁiﬁﬁ EAFHIR
B - SARTHVYIE ATRE A B TAVEAE

Meat Dish

Pan Seared White Fish With Lemon Cream Sauce

BRI Ay HEGDE

Vegetable Dish
Cauliflower With Shiitake

FEHIRRE et

Carb
Straw Mushroom Bee Hoon

(BaEFA)

Beverage
Mulberry Mistletoe Tea

AR
(B4 M 40F)

DINNER

Nourishing Soup

Lotus Root Black Bean Soup
HREREE
Soup Benefit

Lower your blood sugar and cholesterol
Packed with fiber and complex carbohydrates. These two
components work together to help manage your body's
cholesterol and blood sugar. Fiber and complex
carbohydrates also help maintain a slow and steady
digestive process.

PRI = S8 Sk bay) -

SENTERTRAEIER] » AR S A I A

1HE - SEERE SR LSV A B e IR iR
TEHTHEAEE -

Meat Dish
Steamed White Radish Lion's Head
With Braised Sauce

S R

Vegetable Dish
Garlic Sprouts With Lily Bub & Snow Fungus
wren b H e

Rice
Tri-Colour Grains

=HER

Beverage
Mulberry Mistletoe Tea

AR
(=B MiT 409

Dessert
Red Bean Lily Seed Soup
AT




EE 4% Kang Le Kitchen
(In-Treatment Menu)

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

LU N C H Meat Dish

Kyoto Vinaigrette Pork Ribs
AR

Nourishing Soup

Vegetable Dish
Burdock Black Fungus Stewed Potato WE_h I:jgn's I\/I_igne Mushroom
FRRGE e
Vegetable Soup

FEBAEIE Rice

Pumpkin Rice With Pumpkin Seed

Soup Benefit &Nk

Used to treat colds, cancer, anorexia nervosa, Beverage
gastrointestinal (Gl) complaints, joint pain (rheumatism), Tai Zi Shen Tea
gout, bladder infections. j(% qi‘
Black fungus offers many benefits, such as protecting your i.:ﬂw_/rﬁ,
) . . (KFZ Z 41
liver, lowering cholesterol, and boosting gut health. =

FIFERRRNE ~ FBIE ~ FHEMERCERE ~ Bl (GI) E47 -
RAETR (EURIR) ~ R - BEEEE - BAHBARTS
275 DIITEEERTE - SRS EE A -

DINNER

Meat Dish
Steamed Sheng Yu With Black Fungus & Cordyceps
Blossom

IRASHEAE

Sha Shen Yu Zhu Pork Rib Soup Vegetable Dish

NG 9;% " N=| Celery With Minced Meat & Black Fungus
WS MRS Vi Vet &5

Soup Benefit Rice

Five Grains
Relieve dry throat or dry heaty coughs with scanty 2
. . . . FX
sticky phlegm due to yin deficiency in the lung.
Moisten the lungs and nourish the stomach by

clearing heat. Beverage
Tai Zi Shen Tea

FAA AR EE T B AR R - B/ DGR - KT
/Eﬂ/ﬁﬁfﬁ g)ﬂ j(%% EEsay ﬁ% Iﬁ)

Nourishing Soup




EE 4% Kang Le Kitchen
(In-Treatment Menu)

8™ Day Of The Month

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

LUNCH

Nourishing Soup

Double Strength Six
Combination Soup

Bkl 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.

sR(CHRE - (SHRL - BBIERAG N AR
BE - PUREAOT A RIS

Meat Dish

Seared Pork Steak With Snow Pear Plum Sauce

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

Mulberry, Longan and
Black Bean Soup

SEREERES

Soup Benefit

Mulberries are rich in vitamin C. A diet rich in vitamin C
can limit the risk of developing several types of cancer.
Contains a good amount of potassium, which helps
control blood pressure.

EEEGEERC - E8
SREREERE R - 2 KEN > AR R -

WA CHYERE A LURAIE

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
(In-Treatment Menu)

9™ Day Of The Month

© NO Chicken & Egg. © 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 IS 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

(82 A fic)




FE % Kang Le Kitchen
(In-Treatment Menu)

10™ Day Of The Month

© NO Chicken & Egg. © 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 - BIINIL - LB - 32 S ~ B
- B ARHE R -

Meat Dish
Stir Fried Miso Pork Slice With Cranberries

75 7 DRI ER DAL

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
(In-Treatment Menu)

11™ Day Of The Month

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

LUNCH

Nourishing Soup

Salmon Corn Soup

FR=E

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.

WEa RS > ILEBDHE - EESAEEN
B R4 » IS Y ITHYRSAG IR - =3
Bt R4 25 B12 AR > — o

Meat Dish
Seared Pork Steak With Truffle Mushroom Sauce
BERIAY FARE LS

Vegetable Dish
Broccoli With Capsicum

EIOTERITERN

Rice
Five Grains

FEEN

Beverage
Mulberry Mistletoe Tea
I

(a4 it 408

DINNER

Nourishing Soup

Apple And Pear Pork Rib Soup
EREIEEF 5

Soup Benefit

Apples May Be Good for Your Heart.
They're Linked to a Lower Risk of Diabetes.
Apples May Help Prevent Cancer.

SR A REREAY O 25 » EMTBLRATRER

AR o BT R AR TFRIL e

RAFHIRG BT - %E%ﬁé@#@’%fﬁﬁ%ﬁﬁﬂﬁﬁﬁ
WFELE

Meat Dish
Threadfin In Homemade Sauce

BRIFATHE

Vegetable Dish
Poach Nai Bai With Truffle King Oyster Mushroom
FAREYY 75 et

Rice
Rice Berry

Beverage
Mulberry Mistletoe Tea

== == ey a
==
SIS
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EE 4% Kang Le Kitchen
(In-Treatment Menu)

12™ Day Of The Month

© NO Chicken & Egg. © 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
KFS54
(KTFZ HE 75 4F)

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~ # - 3K
FISEAEZR CHYEZACK - BEEMRRE) ~ (R
BRI S N7 -

Meat Dish
Pork Stew With Green Pea

) ==

Vegetable Dish
Chinese Yam With Carrot And Pork Slice

|| B

Carb
Traditional Mee Sua

X2 H%

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




FE % Kang Le Kitchen
(In-Treatment Menu)

13™ Day Of The Month

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

LU NCH Meat Dish

Pan Seared Snow Cod Fillet With Yuzu Sauce
HFRI T &

Nourishing Soup

Vegetable Dish
Stew Chinese Cabbage With Gluten

Winter Melon Barley Soup SRR
RS .

Barley Millet Rice
Soup Benefit EORER

Praised for its laxative, diuretic, and aphrodisiac Beverage
properties. It's also believed to provide An Qj Tea
health benefits ranging from increased energy '—ﬁ—:iﬁ%g

levels and a sharper mind to smoother digestion . R, -
and a lower risk of disease. (A8 52 JLE AT R 24)

DR ~ FPRAVEFIETIZEIREE - TiEuey Dessert
R i (EIIRE R KA SR AVEE Detox Green Bean Lily Bub Soup
RS SRS A R LA SE AR s s LT A

DINNER

Meat Dish
Bulgogi Pork Slice

Nourishing Soup BB E A H

. Vegetable Dish
Bittergourd Soya Tofu Soup Braised Bean Curd With Chayote & Mushroom

EINEES RS T B T
Rice

Soup Benefit Tri-Colour Grains
=R

Rich source of soluble fiber and is low in glycemic
index, which helps in lowering the blood sugar Bever
level. It is an excellent source of dietary fiber. w

Regular consumption of bitter gourd contributes to A:LQ' I?_a
relieving constipation and indigestion. A

I B (ZL8 %2 AL MAC R EZ £ %)

B STV » RIS AR

TS - ‘EEhE R AR - SO B

o [NE B ERHEMAN DS LA R -




EE 4% Kang Le Kitchen
(In-Treatment Menu)

14™ Day Of The Month

© NO Chicken & Egg. © 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 BB RIS HER - AR E 5

1Grials - TIREARRITE - Fia L  Dessert

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




FE % Kang Le Kitchen
(In-Treatment Menu)

15™ Day Of The Month

© NO Chicken & Egg. © 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 Pork Slices With Sow Fungus &
Wolfberry

=HMCENA

Vegetable Dish
Broccoli With Gluten And King Oyster
Mushroom

D PE A CAI R A s

Rice
Rice Berry

Beverage
Noble Dendrobium Chrysanthemum Tea

R
(Efi 557 HE)

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.

AR TS AP H L - R
UEISERA RN - A B - DMl - #IT
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
(In-Treatment Menu)

16™ Day Of The Month

© NO Chicken & Egg. © 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
(In-Treatment Menu)

17™ Day Of The Month

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

LUNCH

Nourishing Soup

ABC Nourishing Soup
ABC &5

Soup Benefit

Appetite nourishing soup. Light and refreshing on your
tummy. Packed with nutrients and mineral. With a
slight after taste of gentle herbs, goodness all packed
into a bowl.

PR S o EINRE T EIEAUAIR - Earasm
WEPVE o HERIRHVEERIR - JESAF A A -

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.

TUAIEHIEZACK - EdREE LRI A

THREE B AR o B AT -
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
(In-Treatment Menu)

18™ Day Of The Month

© NO Chicken & Egg. © 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

BEEH

Vegetable Dish
XO Edamame With Sweet Potato

Carb
Classic Tomato Macaroni

FAME ity

Beverage
An Qj Tea

LR
(4178 52 IR FiC PREZ £4)

DINNER

Nourishing Soup

Haw Black Fungus and Bean
Soup

AT

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 BRR BRI S IUER - ERBREARAHEAIEER -
PREERTHE - FE(EHEREIRS > (EEREER - E o
FIES B -

Meat Dish
Stir Fried Pork Slice With Cordyceps Blossom

HEMEMHA

Vegetable Dish
Seasonal Green With Lion's Mane Mushroom

JrREEEE DS

Rice
Rice Berry

Beverage
An Qj Tea

LR
(41 52 JLEC AT PREZ %)

Dessert
Snow Pear Chuan Bei Soup

ERIHS




EE 4% Kang Le Kitchen
(In-Treatment Menu)

19™ Day Of The Month

© NO Chicken & Egg. © 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
SESE IR 4 E fifi

Vegetable Dish
Steam Tofu With Enoki

AR TR

Rice
Quinoa Rice

IINKRER

Beverage
American Ginseng Yi Shen Tea
/@%ﬁn/ R
(CEZ Al faic)

DINNER

Nourishing Soup

Mustard Green Sweet Potato
Sheng Yu Soup

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.

EEH SRR L © AIp-SHSER » ]
DR A RS AER P S IR - W

FRBHEACIR LA S SARME A R AR -

Meat Dish
Braised Pork Collar With Sesame Qil

AR 2TTA

Vegetable Dish
Chinese Yam With Lotus Root & Black Fungus

LLEEERD A E

Rice
Brown Rice

Beverage
American Ginseng Yi Shen Tea
B EHR
(EZ Al i)




FE % Kang Le Kitchen
(In-Treatment Menu)

20™ Day Of The Month

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

LUNCH

Nourishing Soup

Lotus Root Black Bean Soup

ERETY

Soup Benefit

Lower your blood sugar and cholesterol
Packed with fiber and complex carbohydrates. These
two components work together to help manage your

body's cholesterol and blood sugar. Fiber and complex
carbohydrates also help maintain a slow and steady
digestive process.

P (A MUAREATHE RS B e S K EEy) -

SENTERRAEIER] > AR S A I

FOMILRE - REERITE S K b YA B YRR 1S
ESEH AL -

Meat Dish
Steamed White Radish Lion's Head
With Braised Sauce

H 2 E 555

Vegetable Dish

Garlic Sprouts With Lily Bub & Snow Fungus

Frea 0 E B ERE

Rice
Barley Millet Rice

Beverage
Noble Dendrobium Chrysanthemum Tea
A
(EfiRl ZR1E FIAT)

DINNER

Nourishing Soup

Kelp Arrowhead Pork Slice Soup
sgisg iy N

Soup 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.

Syt - AREERE R NI - SR
PG HEEBRHTE ks - Ea2iE - AR (s
AR - (R AR L ORRF R R )

K- @

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
(In-Treatment Menu)

21°T Day Of The Month

© NO Chicken & Egg. © 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 ERIFIERAE - A2 ORERE - SRS
FIFFTRBREARE - BB ERVEZAR -

Meat Dish
Steamed Minced Pork With Black Fungus
TH A BB R

Vegetable Dish
Snow Pea & Lily Bub With Macadamia

T SIER

Rice
Five Grains

TFER

Beverage
Mulberry Mistletoe Tea
FFET

(&4 AT 2078)




EE 4% Kang Le Kitchen
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22NP Day Of The Month

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

LUNCH

Meat Dish
Braised Stuffed Gluten With Herbal Sauce

Nourishing Soup S R 7

Vegetable Dish
Lung Tonic Soup Luffa Gourd With Minced Meat
ST LRI AR

Carb
Soup Benefit Traditional Mee Sua

X2 H%%
To nourish and improve appetite. Moisten the

lungs an(tj) thr;)hgt. Reduce d]cryni§s and make Beverage
reathing more refreshing. Tal Zi Shen Tea

DIH BRI EAk - TR < D T4 - AT2H
PRSI - (T2 Hik 72 44)

DINNER Meat Dish
Pan Seared White Fish With Lemon Cream Sauce
EFHIH Ay hieEEE

Nourishing Soup

Vegetable Dish
Cauliflower With Shiitake

Apple And Onion Pork Rib FEABIT et
SOUp Rice

ﬁ%#%ﬁﬁﬁ% Quirg Rice
/INRER

Apples May Be Good for Your Heart.
They're Linked to a Lower Risk of Diabetes. Beverage
They May Have Prebiotic Effects and Promote Tai Zi Shen Tea
Good Gut Bacteria. ﬁ%%j’:
Substances in Apples May Help Prevent Cancer. ++~ A
PP yrew (KFZ HEK 7S )

SR FTRE AR LA 25 o BB RATIER

EbRAR - S rsE A AT EREAE Dessert

RAFHRGEANE o BRI/ E nRe A BT Black Glutinous Rice Dried Longan Dessert
VAR - KRS




EE 4% Kang Le Kitchen
(In-Treatment Menu)

23RP Day Of The Month

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

LUNCH

Meat Dish
L. Steamed Barramundi HK Style With Tofu
Nourishing Soup S TR S H

Vegetable Dish
Mulberry, Longan and Snow Pea With Bean Curd

Black Bean Soup EEITHZ

S EREEETS

Rice
Brown Rice
Soup Benefit FE e ER

Mulberries are rich in vitamin C. A diet rich in Beverage
vitamin C can limit the risk of developing several An Qi Tea
types of cancer. Contains a good amount of S

potassium, which helps control blood pressure. &, NG ) -
(408 %2 LR MAC R EZ £ %)

SEEEGHEER C - EadEER CHIEERLL
PRAIESAER RS - SR AEH - AN
PEHER -

DINNER Meat Dish

Stir Fried Black Bean Pork
Nourishing Soup TR A

Vegetable Dish
Burdock Black Fungus Stewed Potato With Lion's Mane Mushroom
Vegetable Soup TR P

GEEARERS Rice
S Benefit Barley Millet Rice
20uUp benetit e

Used to treat colds, cancer, anorexia nervosa,
gastrointestinal (Gl) complaints, joint pain (rheumatism), Beverage
gout, bladder infections. An Qi Tea
Black fungus offers many benefits, such as protecting "ﬁ’&/ﬁ%
your liver, lowering cholesterol, and boosting gut health. (417 w5 L EE MIE B i L)

FRYERERVE ~ BRIE - PR EE ~ B (61) 257 »
FAETR (EURIR) R - BEEEE - BAHBARTS
2475 BIITEEERTH - e EhE R -




FE % Kang Le Kitchen
(In-Treatment Menu)

24™ Day Of The Month

© NO Chicken & Egg. © 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.

E o iEI BRI &) o SRR -
HAMEERE IR LR > SRR TR
HERE -

Meat Dish
Stir Fried Sesame Pork Slice With Apricot
R ZREE AR

Vegetable Dish
Braised Lotus Root With Gluten & Mushroom

NEERE A A AR

Rice
Tri-Colour Grains

=HER

Beverage
American Ginseng Yi Shen Tea
NEE Ay 258

Zm=oR

(B2 afi Hfc)

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
BET - PSRt A R A

Meat Dish
Seared Pork Steak With Snow Pear Plum Sauce
EFRIAY\EFUEE

Vegetable Dish
Hong Kong Kai Lan With Fish Slice

THIE BT A

Carb
Bell Pepper Aglio Olio

Beverage
American Ginseng Yi Shen Tea
MBS

mm="71N

(B2 A HfT)




FE % Kang Le Kitchen
(In-Treatment Menu)

25" Day Of The Month

© NO Chicken & Egg. © 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.

FHBOEG > SRIRIRERE > (BRE - efiaas
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
(In-Treatment Menu)

26™M Day Of The Month

© NO Chicken & Egg. © 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
Pork Stew With Green Pea

FEANER

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 IUBRN 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%




FE % Kang Le Kitchen
(In-Treatment Menu)

27 Day Of The Month

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

LUNCH

Nourishing Soup

Apple And Pear Pork Rib Soup
EREIGEE S

Soup Benefit

Apples May Be Good for Your Heart.
They're Linked to a Lower Risk of Diabetes.
Apples May Help Prevent Cancer.

SR TREREHY O A 22 o BB RAYER

LA 1 A (W ) == S E e sy (A ey

RAFAIRGEATE - %ﬁ%ﬁfé’ﬂ%’gﬂﬁ%ﬁﬁﬂﬁﬁﬁ
PRI °

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
KSR
(KFZ Hik s 4%)

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
BIRAEER - BRI RER - =3
Lt B4R 2 B12 YRR — -

Meat Dish
Seared Pork Steak With Truffle Mushroom Sauce
EHIAY WAL

Vegetable Dish
Broccoli With Capsicum

EIOTERITER

Rice
Tri-Colour Grains

=HER

Beverage
Tai Zi Shen Tea
KFSH
(KRTFZHEK WS 4%




EE 4% Kang Le Kitchen
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28™ Day Of The Month

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

LUNCH

Meat Dish
. L Slow Braised Iberico Pork With Potato
Nourishing Soup St LA

Bittergourd Soya Tofu Soup Vegetable Dish .
XO French Bean With Macadamia

SV X 0 BURIUZT

Soup Benefit _M _
Quinoa Rice
Rich source of soluble fiber and is low in glycemic /INRER
index, which helps in lowering the blood sugar
level. It is an excellent source of dietary fiber. Beverage
Regular consumption of bitter gourd contributes to An Qi Tea

relieving constipation and indigestion. FEEHAE
1IN

SR - TSI - BRI (1% 3¢5 ALK MfT FREZ 2%
HUKTE - e IR A - 400 o)
£ AR ERRIN LR E -

DINNER

Meat Dish
i Pan Seared Snow Cod Fillet With Yuzu Sauce
Nourishing Soup ERITE A

. Vegetable Dish
Winter Melon Barley Soup Green Capsicum With Pork Strip

ZNENR S EHIALE

Soup Benefit ) Carb )
Classic Tomato Macaroni

Praised for its laxative, diuretic, and aphrodisiac %ﬁ*”%ﬁﬁ%
properties. It's also believed to provide
health benefits ranging from increased energy Beverage
levels and a sharper mind to smoother digestion An Qj Tea
and a lower risk of disease. RN
LR

DRUECH(E ~ FIFRAVESMETT G - Ty (LI e 2 LS MIRC FREZ 44
FBHEEEA R > (EREIRE B/ KRR SR
S SR AT BB e b -




EE 4% Kang Le Kitchen
(In-Treatment Menu)

29" Day Of The Month

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

LU N C H Meat Dish

Stir Fried Sheng Yu With Onion And Ginger
/Lx\éEﬁl):[I

Nourishing Soup

Vegetable Dish
Shanghai Green With Shiitake

R

Lion's Mane Huang Qi Soup
BRHEERES
Rice

Soup Benefit Tri-Colour Grains
Protect against dementia, reduce mild symptoms =i
of anxiety and depression and help repair nerve
damage. It also has strong anti-inflammatory, _ Bgvera e.
antioxidant and immune-boosting abilities and American Ginseng Yi Shen Tea

been shown to lower the risk of heart disease, @%J/m/ /S

cancer, ulcers and diabetes. /@;5 Eﬁ—l' ;F/j;[\—a

TEDSELT. » SR B RS » A

IIPME RS - B B TRERIE - Bt Dessert

S LRI AR 1] - I s o D Snow Pear Chuan Bei Soup
LB ~ A ~ SRR AR o A EE

DINNER

Meat Dish

Stir Fried Pork Slice With Tangerine Peel

X 2N
Nourishing Soup EET IO

Vegetable Dish

Cordyceps Blossom Pork Rib Stew Chinese Sibb;gil/vith Gluten
Soup SEA e T

RETCHRF S Rice

Soup Benefit Pumpkin Rice With Pumpkin Seed
BNV

Renowned for its immune-boosting properties as well
as its role in promoting healthy cognitive Beverage

function, cordyceps flower helps strengthen your American Ginseng Yi Shen Tea
immune and respiratory system, reduce fatigue and
/@%ﬁﬂ_/ ZIN

revitalise your body with its anti-ageing properties.
CEZ Al i)

gﬁ%ﬁ?ﬁi/ﬁ\i?ﬁ%féé@%ﬁ%&ﬁ?&@%ﬁ%ﬂ
THRERVIE RIS - ERVITE SR A I Rk
LSRN /Di/j/'jf“ TR S TME/E




FE % Kang Le Kitchen
(In-Treatment Menu)

30™ Day Of The Month

© NO Chicken & Egg. © 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 B R EIE -
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
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31°" Day Of The Month

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

LUNCH

Nourishing Soup

Kelp Arrowhead Pork Slice
Soup
R AR &

Soup 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.

EaPIAUA] > AR RN - AR

bio REPRRIYE A - EaE - AEnY e (E S

AGHYE SR - @Eﬁéﬁ"ﬂ%ﬁ JE TR T
KA o

Mesat Dish
Threadfin In Homemade Sauce

ERIFAT &

Vegetable Dish
Spinach With White Bait
e AYEL s

Rice
Quinoa Rice

IINKRER

Beverage
Huang Qi Red Dates Tea

FECALER
(3 %2 20 R #91T)

DINNER

Nourishing Soup

Snow Fungus Snow Pear Soup

ERBEARES

Soup Benefit

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

DLUERIRAE A « PR o DR -
PR

Meat Dish
Slow Cooked Teriyaki Pork Rib With Vegetable
eEH=BFE

Vegetable Dish
Luffa Gourd With Minced Meat

Rice
Brown Rice

Beverage
Huang Qi Red Dates Tea

BECALER
(31 W2 20 iR A91T)




