~

Kang Le
Kitchen

FE % Kang Le Kitchen
Post Surgery / Treatment Menu

Just ended your treatment or Surgery? Recovery swift with this
menu specially curated for you. Strict adhere to Traditional
Chinese Medicine to further improve your overall recovery.

Each Of Our Meal Consists Of:

Slow Cooked TCM Nourishing Soup
1 Meat Dish
1 Vegetable Dish
Single Rice/Carb Serving
2 Bottles 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. “ A




FE4E Kang Le Kitchen

(Post Surgery / Treatment Menu)

1°" Day Of The Month

Kang Le
Kitchen

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

Nourishing Soup

Chinese Yam And Shiitake
Soup

(IEEE 55

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.

PUAERHVEEACR - iR LIRS
B iR E B GREIEIRA © BHTES AT
HUeE a4 - BAPUREM: -

Meat Dish
Steamed Snow Cod With Spinach
INGEE T

Vegetable Dish
Hong Kong Kai Lan With Gingko

AOERE BT

Rice
Rice Berry

KR

Beverage
Mulberry Mistletoe Tea
AR

(Frard it 208)

Dessert
Black Glutinous Rice Dried Longan Dessert

BARKHER

BIININJS

Nourishing Soup

Barley Tangerine Peel Pork Rib Soup

RO =

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.

g a] DAE Mt ~ SRERMER ~ OReg Ol
FEREARE R R o AR AA A R ]

BGEHAE o BRI HTRE A BRI (RAE RS -

Meat Dish
Steamed Pork Slices With Yomeishu

Bz A

Vegetable Dish
Broccoli With Gluten

R

Rice
Quinoa Rice

IINRER

Beverage
Mulberry Mistletoe Tea

=5 f b
REER

(AL Mt 408)




FE4E Kang Le Kitchen

(Post Surgery / Treatment Menu)

2NP Day Of The Month

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

Nourishing Soup

Kang Le
Kitchen

Meat Dish
Stir Fried D.O.M Pork Slice
D.O.MVPA R/

Vegetable Dish

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

UHERARERE S

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.

FAA R B = (R - 8 B AR A R A
B ORGENTHE - (R RAEEIRE - (eHERG E R -
eI TS B -

JoruE i RDHRF S

Carb
Traditional Mee Sua

X2 H

Beverage
Tai Zi Shen Tea
KFSH
(KFZ Hik w2 4%)

BIININJS

Nourishing Soup

Huai Shan Luffa Gourd Soup
LIRS

Soup Benefit

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

CEFERTRREIRE ~ MR AREE ~ BRI R R S
FREBEIIRE - FFH B SR ET R ARAIHLARRE -

Meat Dish

Pan Seared Salmon With Corn Cream Sauce
ERI= A RRE

Vegetable Dish
Chinese Cabbage With King Oyster Mushroom

B H A gk

Rice
Barley Millet Rice

Beverage
Tai Zi Shen Tea

KFSH
(KTFZS HE %S 43)

Dessert
Detox Green Bean Lily Bub Soup

SGHEEAEZ




FE4E Kang Le Kitchen

(Post Surgery / Treatment Menu)

3RP Day Of The Month

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

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.

EHSEEEFEIITUE LR > AB-HHZEEE
AT LUPRGE H A7l BB R BRI & -
S E VR DU S e A R AR E -

Kang Le
Kitchen

Meat Dish

Braised Pork Collar With Du Zhong & Sesame Qil

A RH A8 2TA

Vegetable Dish

Chinese Yam With Lotus Root & Black Fungus

HIE 368 HUR v N =

Rice
Tri-Colour Grains

=R

Beverage
An Qi Tea

ErGi B S
Z JbE AT IR 224)

BIININJS

Nourishing Soup

Ling Zhi Tian Qi Soup
BECHLE

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 VA I B FEAZERIIMAE /K ~ SRET R 2
ORAT ~ I - BAMERRIL ~ JHRE IR ~ 1kin
DR °

Meat Dish
Stir Fried Miso Pork With Chestnut
H kv 5 55 A A

Vegetable Dish
Baby Kai Lan With Lemongrass Sauce

TR ES T

Rice
Garlic Butter Rice

?/TT@&

Beverage
An Qi Tea

LR
(41 %2 LR AT PR 24




FE4E Kang Le Kitchen
(Post Surgery / Treatment Menu)

4™ Day Of The Month e

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

Nourishing Soup

American Ginseng Bei Qi Pork Slice

Soup
LS EKAR S

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.

SETAILA R SRR - A

S BRI E A - SIS - AR

ELE IR 1 - (SRR 136 R Ry
GREITKF -

Meat Dish
Steamed Salmon With
Snow Fungus and Gingko

THARIRE =30

Vegetable Dish
Braised Herbal Tofu
R TR

Rice
Five Grains

HFER

Beverage
American Ginseng Yi Shen Tea

N oz -
/@%ﬁﬁ%f‘k

(B2 G fic)

BIININJS

Nourishing Soup

Snow Fungus, Lou Han Gou
Pork Rib Soup
IREEERFRS

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.

DE Y iR — T S AR F - S A4t
FHEYDUAGHY TR

Meat Dish
Stir Fried Iberico Pork Collar
With Truffle Chinese Mushroom

PAFE A Ml O EEA L5 S A

Vegetable Dish
XO Edamame With Sweet Potato

e

X0 WEFHEE

Carb
Bell Pepper Aglio Olio

Beverage
American Ginseng Yi Shen Tea

MZmSHR
(CEZ A ic)




FE4E Kang Le Kitchen

(Post Surgery / Treatment Menu)

5™ Day Of The Month o

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

Nourishing Soup

Bok Choy BeanCurd Fish Soup
HEEIERE

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.

ZREEE RFEYE - DU RHI R A 221y
PLEERIISEE - A ORBIERE - B RS
FOFFRRRIIRE - R ERYEZAIA -

Meat Dish
Steamed Minced Pork With Black Fungus

A AR AR H AT

Vegetable Dish
Snow Pea & Lily Bub With Macadamia

T E AR

Rice
Quinoa Rice

IINRER

Beverage
Noble Dendrobium Chrysanthemum Tea
AREER
(Efil F1E F94T)

Dessert
Double Boiled Snow Fungus With Red Dates

REALES

BIININJS

Nourishing Soup

Corn Silk Huai Shan Soup
FORGAELS

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.

IR EE TR L5 ~ BERA ~ SEE -
TSN EIEE K o (AR FHFYRE » R
A~ 277 ~ FEIESUS -

Meat Dish

Steamed Herbal Grouper
H A BERE DT

Vegetable Dish
Steam Tofu With Enoki

R R

Rice
Brown Rice

Beverage
Noble Dendrobium Chrysanthemum Tea
At aok
(e} Z 46 ATAC)




FE4E Kang Le Kitchen
(Post Surgery / Treatment Menu)

Kang Le

6'H Day Of The Month

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

Meat Dish
Pan Seared White Fish With Lemon Cream Sauce

Nourishing Soup EL NS Rk hpittiodins

Vegetable Dish
Cauliflower With Shiitake

FERPN A 4t

Qi Nourishing Soup
RS
Carb

Soup Benefit Straw Mushroom Bee Hoon
(BEzE =R KD)

Strengthens Lung and Kidney Qi function and regulates
blood. Strongly tonifies both Qi and Blood and
nourishes the Yin too. Beverage
U T, "% AT Mulberry Mistletoe Tea
SR AT RS ARG 0 FRENIMIR - SEFRm - %k - FLTE R
(FEFE T 078

Meat Dish

D | N N E R Steamed White Sadish Lion's Head

With Braised Sauce
ishi SRR
Nourishing Soup SECE R

Vegetable Dish

He Shou Wu Black Bean Soup Garlic Sproutiﬂi’fh Lily Bub & Snow Fungus
wree O E R E

AEERTE e
Rice

i . .
Soup Beneffg Tri-Colour Grains
=t

Promote general good health, especially in old age. Used

to treat various health conditions, such as diabetes, hair
loss, heart disease, constipation, and cancer. Beverage

Antioxidants, fiber, protein, and carbohydrates in black Mulberry Mistletoe Tea
beans make them nutritionally powerful. —x;zj*éﬁj—fg
ZIN 1IN

(AR © TRURAEEAENS - FIOARES R (FHF4E i 408
W HIMERE - BREZ - LBER - R - B
AL - G j%Eljﬁﬁﬁ;%Mbé\%@Eﬁ% Dessert

S Red Bean Lily Seed Soup

AL HIE 5




FE4E Kang Le Kitchen
(Post Surgery / Treatment Menu)

7™M Day Of The Month e

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

Meat Dish

Nourishing Soup Kyoto Vinaigrette Pork Ribs
AR

Bei Qi Dang Shen Dang Gui Soup Vegetable Dish
jt Eé% Stewed Potato With Lion's Mane Mushroom

2 T 3%

Rice
Soup Benefit Garlic Butter Rice
. Yy &

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 w

respiratory infections, fibromyalgia, and diabetes. Tai Zi Shen Tea

KFZH

RS SR, - M%E WA - AR RS - FI (AT5 B 5 )

VAFREEEVE ~ RIPRE R - @ZEHJU“ FIHEFRI ©

BIININJS

Meat Dish
Steamed Sheng Yu With Black Fungus & Cordyceps

Nourishing Sou __ Blossom
- P T 2k B E A f BOREL

Sha Shen Yu Zhu Pork Rib Soup Vegetable Dish

& ET’T%F% Celery Witflhﬂjced Meat & Black Fungus
FFIRND AR ACH.

Soup Benefit Rice

Five Grains
Relieve dry throat or dry heaty coughs with scant =
y y y g Y ﬂ%ﬁﬁ}i

sticky phlegm due to yin deficiency in the lung.
Moisten the lungs and nourish the stomach by
clearing heat. Beverage
Tai Zi Shen Tea
PR AR HE FR SR SR BN, » 5/ DR - KB
AR - 7 (KT IWmE &5 )




FE4E Kang Le Kitchen

(Post Surgery / Treatment Menu)

8™ Day Of The Month o

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

Meat Dish

Seared Pork Steak With Snow Pear Plum Sauce

Nourishing Soup

Double Strength Six
Combination Soup

=3 YU
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.

SRACRRE - (RHEH1E - HPTHRIEN 2 aR
BET - IR A RN RS -

ERIRAY\HHEE

Vegetable Dish
Hong Kong Kai Lan With Fish Slice

EE BT AR

Rice
Rice Berry

ORI

Beverage
An Qi Tea

LR
(41 %2 LR MIC PR £4)

BIININJS

Nourishing Soup

Superior Herbal Soup

TERAHZ

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.

FRHR > (e ERFIRRA - ORFF S AN - PIB MR
HIRER - AR MRS HAERT IR -

Meat Dish
Double Boiled Pork Collar With Ginger Wine
B EAE A

Vegetable Dish
Poached Broccoli And Cauliflower

With Yuzu Dressing
P(S0 1 i

Carb
Classic Tomato Macaroni

FAME i

Beverage
An Qj Tea

ZHR
(418 %2 LR AT PR %)




FE4E Kang Le Kitchen

(Post Surgery / Treatment Menu)

9™ Day Of The Month

Kang Le
Kitchen

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

Nourishing Soup

Snow Pear Nan Bei Xing Soup

BEEILES

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.

FHOERT o GRRMEIEEEALE - (ERE - TR
BIAnEL i E fEE R E AV EE R R -

Meat Dish
Japanese Sakana No Nitsuke

H =W =2

Vegetable Dish
Baked Vegetable & Pumpkin With Macadamia

B IVEF R ER

Rice
Brown Rice

Beverage
American Ginseng Yi Shen Tea

N R b
/@iﬁﬁﬁ%{ﬁ%

(B2 G fic)

Dessert
Barley Millet With Oats Porridge

BIININJS

Nourishing Soup

Nourishing Saffron Red Dates
Soup

AR SAR(REN=2b)

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 e PIAERESR &R o BEE R RIIERE -
HANRBE NP SR ATRAE
HEFHE -

Meat Dish
Fu Zhou Sliced Pork
BN FEAN

Vegetable Dish
Snow Pea With Bean Curd

eI

Rice
Barley Millet Rice

Beverage
American Ginseng Yi Shen Tea

N Dzl b
/@%ﬁ%ﬁ‘}

(B2 Gl #1T)




FE4E Kang Le Kitchen

(Post Surgery / Treatment Menu)

10™ Day Of The Month

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

Nourishing Soup

Chrysanthemum, Pear & Fig Soup

RIS

Soup Benefit

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

JETREITIR S SR REIRE ~ e B B IRBR D RE TUAE -
TRV SRR SRR AL - & E RIMEST ~ B
YYEFIR] A A -

Kang Le
Kitchen

Meat Dish
Stir Fried Pork Slice With Capsicum
KA

Vegetable Dish
Celery With Cashew Nut

FESEA R

Carb
Stir Fry Hokkien Bee Hoon

&2 E K

Beverage
Noble Dendrobium Chrysanthemum Tea

B

P NRER{EeS
(Ffel Z51E FAc)

BIININJS

Nourishing Soup

Pork Rib Black Fungus In
Glutinous Rice Wine Soup

BARBEKBEGE S
Soup Benefit

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

feiE RS ~ BWEEME ~ f#Z - 2 - JEim ~
E o BAHIEMURIER -

Meat Dish
Stir Fried Miso Pork Slice With Cranberries
75 R RIS A A

Vegetable Dish
Braised Lotus Root With Gluten & Mushroom

MET R 7 R LA

Rice
Garlic Butter Rice

Beverage
Noble Dendrobium Chrysanthemum Tea
BRI
(EfRl F1E F91T)

Dessert
Double Boiled Peach Gum With Honey Dates

PR ERS




FE4E Kang Le Kitchen
(Post Surgery / Treatment Menu)

11™ Day Of The Month

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

Meat Dish
Seared Pork Steak With Truffle Mushroom Sauce

Nourishing Soup FERIAD AT gL

Vegetable Dish
Salmon Corn Soup Broccoli With Capsicum
FAR=EAE F W FEHCIA
Rice

Soup Benefit Five Grains
FLEER

High fiber content, it can aid with digestion. It also
contains valuable B vitamins, which are important B
to your overall health. Salmon is also one of the evera €
best sources of vitamin B12. Mulberry Mistletoe Tea
S
FEAR
=<
X,

e o TDBIINIE - CEAAEEN (FE: RS L)

B REAER  EHTHYRISERRER - =X
R4 B12 AR — -

BIININJS

Meat Dish
Threadfin In Homemade Sauce

Nourishing Soup BRI

Vegetable Dish
Poach Nai Bai With Truffle King Oyster Mushroom

PARRY) H 7 itk

Black Garlic Ba Kut Teh
ERmAEA
Rice

Soup Benefit :
Rice Berry
IEE N
With its antioxidants, black garlic can help reduce ’%*gﬁ

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. SR
- y B =B EARZ
SRR B R S B (% 191 20F)
MH<B AR FRLHIER - EE AN IELED
MIRRHITRERYEMLH 5T -




FE4E Kang Le Kitchen
(Post Surgery / Treatment Menu)

12™ Day Of The Month N

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

Meat Dish

Lo Stir Fried Pork Slice With Tangerine Peel
Nourishing Soup TR AHA

i Vegetable Dish
Double Strength Shi Sheng Green Capsicum With Pork Strip

Soup A 4%
T35 o
Soup Benefit QuirERice
/INRER

Improving appetite and is commonly given to
children with poor appetites. Strengthens the

body, improves body weight and improves Beverage
appetite. Tai Zi Shen Tea

e O 9 AT2R
BB R N - (e (KF5 it 35 IF)

BIININJS

Meat Dish
/ \ Pork Stew With Green Pea
Nourishing Soup FEANIE T

Vegetable Dish
Beetroot And Corn Soup Chinese Yam With Carrot And Pork Slice

GELERD g

Soup Benefit

Carb
Traditional Mee Sua

- \
X2 H%k
Beetroots are a great source of fiber, folate
(v'itam'in B9), manganese, potassium, iron, and Beverage
vitamin C. Im.proved blood ﬂgw, lower blood Tai Zi Shen Tea
pressure, and increased exercise performance. e
P
KFZH

HSEIRRANAE - 550 (/B2 BO) - 4 - 97 - ik (K2 WK %S A7)
RI4EE 2 C VB TACR - SOSMURORE) - FE(Em
B 4 5 R -




FE4E Kang Le Kitchen
(Post Surgery / Treatment Menu)

13™ Day Of The Month

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

Meat Dish
Pan Seared Snow Cod Fillet With Yuzu Sauce

BRI TS A

Nourishing Soup Vegetable Dish
Stew Chinese Cabbage With Gluten

SR

Dang Gui Dried Longan Soup
ERREEEDS Rice
Barley Millet Rice
Soup Benefit
Beverage

Enrich blood, promote blood circulation and treat An Qi Tea
blood deficiency pattern. Contains a good amount SRR
of potassium, which helps control blood pressure. o +;\/—K

(L0 72 AL MiT PREZ £ %)

MuEM - JARIMERS - 2AKEH - AR
PEFI T BE - Dessert
Detox Green Bean Lily Bub Soup

GEEEE

DINNER -4

4 Bulgogi Pork Sli
Nourishing Soup %:—:gtoéﬂga‘r%ml);e

. Vegetable Dish
Du Zhong-sesame Ol Braised Bean Curd With Chayote & Mushroom
Pork Slice Soup RO B T4

HAT R AR 5 Rice

Tri-Colour Grains

Soup Benefit -
=oup Seneh =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 Qi Tea
Good for your heart. %f/ﬁ\;’g
May help control blood sugar. (é]:? ﬁé’% th‘é *@*ﬂ E;EEZ %2‘)

PR 2L B BEAIAT gt > PSSR AR A8 - (R (B BR -
EtHaES - BARMAPUREE - BIRE LM
Hfk - ATREA BRI -




FE4E Kang Le Kitchen
(Post Surgery / Treatment Menu)

14™ Day Of The Month

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

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

KLEERBE R I

Cordyceps Blossom Pork Rib
S Vegetable Dish
. SUP - Steamed Tofu With Fu Ling and Snow Fungus
HEICHRE % s e
Soup Benefit
Carb

Renowned for its immune-boosting properties as well Bell Pepper Aglio Olio
as its role in promoting healthy cognitive \T,;ﬁy%gr,,\
function, cordyceps flower helps strengthen your ARSI
immune and respiratory system, reduce fatigue and
revitalise your body with its anti-ageing properties. Beverage
American Ginseng Yi Shen Tea

A LT DSOS G TR M LR (R e B
SHEEHIE TR - CHTSSER A % )
RYSIERIVE 287 DS A S B R s

J7 e

DINNER Meat Dish
Pan Seared Salmon With Plum Sauce

BRI=HAERE

Nourishing Soup

Vegetable Dish
XO French Bean With Macadamia

Lion's Mane Huang Qi Soup X 0 BXE U=
BB -
Five Grains

Soup Benefit -

Protect against dementia, reduce mild symptoms of
anxiety and depression and help repair nerve damage. Beverage
American Ginseng Yi Shen Tea

It also has strong anti-inflammatory, antioxidant and
immune-boosting abilities and been shown to lower the /@%%ﬁé%%g

risk of heart disease, cancer, ulcers and diabetes. (/@g% 5@4 *@7[:6)
2

BT S AT AR - A BT

(AL - CIRAARBIRE « FALANE ~ Dessert

GRERETT » A AR T DA BB - R - Eight Treasure Soup
ST FIRER R - NEE




FE4E Kang Le Kitchen

(Post Surgery / Treatment Menu)

15™ Day Of The Month

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

Nourishing Soup

Barley Tangerine Peel Pork Rib
Soup

R EER &

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.

A DAE s L ~ SRERMER - ORe& ORI

(R ESEAEAIRERR IR o A A MR Al R

S EATUERME - B-ATEEEE AT RE A BT R (R
HEEES

Kang Le
Kitchen

Meat Dish
Steamed Pork Slices With Yomeishu

Bz A A

Vegetable Dish
Broccoli With Gluten And King Oyster
Mushroom

VG 1 CA A ek

Rice
Rice Berry

Beverage
Noble Dendrobium Chrysanthemum Tea

AfRRIAER
(fsk Z1E F9AT)

BIININJS

Nourishing Soup

Old Cucumber Lotus Root
Soup
2w IERE S
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.

BB ARTT  aIERER b - BB
WD TR AN IEK > A B PUEE © JHHE - ST
FEATRAIANE > PR

Meat Dish
Stir Fried Sheng Yu With Onion And Ginger
ZEAERAR

Vegetable Dish
Shanghai Green With Shiitake

EEFDELE

Rice
Quinoa Rice

IINRER

Beverage
Noble Dendrobium Chrysanthemum Tea
At ek
(Efih 4G F1T)




FE4E Kang Le Kitchen

(Post Surgery / Treatment Menu)

16™ Day Of The Month

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

Nourishing Soup

Huai Shan Luffa Gourd Soup
SRS

Soup Benefit

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

JETERTHREIRE ~ MR ARSE ~ BRI R R S
FrEFRIORE - JRHE B S RRE AR AL AR -

Kang Le
Kitchen

Meat Dish
Pan Seared Salmon With Corn Cream Sauce

FRI= A TORE

Vegetable Dish
Chinese Cabbage With King Oyster Mushroom

B H A gk

Rice
Garlic Butter Rice

Beverage
Mulberry Mistletoe Tea
AR
(T4 fic 078

BIININJS

Nourishing Soup

Revitalising Tonic Soup

0

Soup Benefit

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

SRR - AR - BAAEE | RIARE -

Meat Dish
Slow Cooked Teriyaki Pork Rib With Vegetable
feE H A HE

Vegetable Dish
Spinach With White Bait

SRR H 8RR

Carb
Straw Mushroom Bee Hoon

(B3 K1)

Beverage
Mulberry Mistletoe Tea
AR
(T4 fic £078)




FE4E Kang Le Kitchen

(Post Surgery / Treatment Menu)

17™ Day Of The Month NG

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

Nourishing Soup

Ling Zhi Tian Qi Soup
BECHTE

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 2 AU pa BAE TR RE KT ~ SHET R A4 ~ R
FF - H0E - BAVHERBAMm ~ JMRE R~ R fmAYDEY -

Kitchen

Meat Dish

Stir Fried Miso Pork With Chestnut

H ZURIE D i PA 7

Vegetable Dish

Baby Kai Lan With Lemongrass Sauce

TR ES

Rice
Tri-Colour Grains

=R

Beverage
Tai Zi Shen Tea

KFSH
(KFS HK WS 4F)

Dessert
Red Bean Lily Seed Soup

ANCR So

BIININJS

Nourishing Soup

Chinese Yam And Shiitake
Soup

LIZEE 535

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.

TEERIHEEACR - BRSNS
TIHACE BE AR o BAEES RONIATES -
Hi ek aan - BADUREM: -

Meat Dish
Steamed Snow Cod With Spinach
INGEE T

Vegetable Dish
Hong Kong Kai Lan With Gingko

OB RE BT

Rice
Brown Rice

Beverage
Tai Zi Shen Tea
KFS5
(KTF2 HHK %S 43)




FE4E Kang Le Kitchen

(Post Surgery / Treatment Menu)

18™ Day Of The Month

Kang Le
Kitchen

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

Nourishing Soup

Snow Fungus, Lou Han Gou
Pork Rib Soup

REZEERDEF S

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.

BEEIE S — RO ARERIE R - Rt
FHETHUREHI TR

Meat Dish
Sweet & Sour Fish

g

Vegetable Dish
XO Edamame With Sweet Potato

Carb
Classic Tomato Macaroni

FAME Hi

Beverage
An Qj Tea

ZHER
(418 %2 LR AT PR 24

BIININJS

Nourishing Soup

Haw Black Fungus and Bean
Soup

UIERARERE S

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.

AR ERRM BN S R - BhHEARAYRRAITEER -
PREERTHE - PR RAEEIRE - (CHERSE R - Bt
TP LR -

Meat Dish
Stir Fried D.O.M Pork Slice
D.O.MVPIAF

Vegetable Dish
Seasonal Green With Lion's Mane Mushroom

Yoo KDHRF S

Rice
Rice Berry

Sk

Beverage
An Qj Tea

ZHER
(I8 %2 AL MIC PR £4)

Dessert
Snow Pear Chuan Bei Soup

ERYINHZ




FE4E Kang Le Kitchen

(Post Surgery / Treatment Menu)

19™ Day Of The Month

Kang Le
Kitchen

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

Nourishing Soup

Corn Silk Huai Shan Soup
FoR&GAELS

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.

FRSGREFEI I 08008 ~ MEFRAG - AR - 5%
BRSIEERAKE - B EAREE - BRI -
=7 - (EREEOH -

Meat Dish
Steamed Herbal Grouper

THAREERE B

Vegetable Dish
Steam Tofu With Enoki

AR R

Rice
Quinoa Rice

IINRER

Beverage
American Ginseng Yi Shen Tea

N R -
/@iﬁﬁﬁ%f‘k

(B2 ol fic)

BIININJS

Nourishing Soup

Mustard Green Sweet Potato
Sheng Yu Soup

REFERS

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.

ARV IR (LR - p-5E% 7]
DR R U PSR O R - B
BT ETSVES TS

Meat Dish
Braised Pork Collar With Du Zhong & Sesame Oil

FEAP RS 1A

Vegetable Dish
Chinese Yam With Lotus Root & Black Fungus

LIS E R AR E

Rice
Brown Rice

Beverage
American Ginseng Yi Shen Tea

> Az e
HWSIRSH

(B2 G fic)




FE4E Kang Le Kitchen

(Post Surgery / Treatment Menu)

20™ Day Of The Month

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

Nourishing Soup

He Shou Wu Black Bean Soup
fEERES

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.

(e R RG (RR - CHS B ERT - FIaRES

BEIRDL - AORERRAS ~ RS2 ~ OB ~ (ERAAIERIE ©

REPEIELE - 84 - ERENRAKEEYIE
efeEassE -

Kang Le
Kitchen

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

SRR

Vegetable Dish
Garlic Sprouts With Lily Bub & Snow Fungus
w0 H AR

Rice
Barley Millet Rice

Beverage
Noble Dendrobium Chrysanthemum Tea

AfRRAESR
(e Z1E A1)

BIININJS

Nourishing Soup

American Ginseng Bei Qi
Pork Slice Soup

fEESIKRAR %

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.

WESRAE R o [R(RMIERIIERERS K - JECEE ST - (el
IBRZ > JRRRRERRE o TR LEER - CEANEBNGE
HERaI9Es -

Meat Dish
Steamed Salmon With Snow Fungus and
Gingko
THARSRE =23

Vegetable Dish
Braised Herbal Tofu
BEpE TR

Carb
Stir Fry Hokkien Bee Hoon

(ErE= RN

Beverage
Noble Dendrobium Chrysanthemum Tea

FfERIAESR
(fish 2 4E AT




FE4E Kang Le Kitchen

(Post Surgery / Treatment Menu)

21°" Day Of The Month

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

Nourishing Soup

Sha Shen Yu Zhu Pork Rib Soup
DEENTHER S

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.

FTA e RE Fr 2 RS2 SR g > R/ DRER
AEHR > 'S

Kang Le
Kitchen

Meat Dish
Steamed Sheng Yu With Black Fungus
& Cordyceps Blossom

HARECEREARE

Vegetable Dish
Celery With Minced Meat & Black Fungus
Fra b A R HL

Rice
Garlic Butter Rice

Beverage
Mulberry Mistletoe Tea

s=HEFR
(FEHFAE T 478

Dessert

Double Boiled Peach Gum With Honey Dates

B ESRS

BIININJS

Nourishing Soup

Bok Choy BeanCurd Fish Soup
SEANCSEN

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.

SIaEMEEREYE - DU SR R 251
LA EBIISRAE - AahOMIER - BRS IR
FOFFARHRIIRE » R EAYEZAIA -

Meat Dish
Steamed Minced Pork With Black Fungus

R AN A

Vegetable Dish
Snow Pea & Lily Bub With Macadamia

THEAPRE

Rice
Five Grains

TLFER

Beverage
Mulberry Mistletoe Tea

=< iI9= —tF
=< == P
TEFER

(Frard Mic 208)




FE4E Kang Le Kitchen

(Post Surgery / Treatment Menu)

22NP Day Of The Month

Kang Le
Kitchen

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

Nourishing Soup

Lung Tonic Soup

faiZ

Soup Benefit

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

LUGEMSEaRs - R - 5% o 3
IR, REF AR o

Meat Dish
Braised Stuffed Gluten With Herbal Sauce
SEfE RN,

Vegetable Dish
Luffa Gourd With Minced Meat

SR

Carb
Traditional Mee Sua

EEATiEE

Beverage
Tai Zi Shen Tea
KFSHR
(KFZ Wik %S 43)

BIININJS

Nourishing Soup

Qi Nourishing Soup
RN

Soup Benefit

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

WESRIIE SRDhRE - AR - SRR - k2

Meat Dish
Pan Seared White Fish With Lemon Cream Sauce

BRIH G

Vegetable Dish
Cauliflower With Shiitake

FEHPAE A 4h

Rice
Quinoa Rice

IINRER

Beverage
Tai Zi Shen Tea

KTBH
(KT2 HK %S 44

Dessert
Black Glutinous Rice Dried Longan Dessert




FE4E Kang Le Kitchen
(Post Surgery / Treatment Menu)

23RP Day Of The Month it

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

Meat Dish

Nou rishing Soup Steamed Grouper HK Style With Tofu
AR OB R

Superior Herbal Soup Vegetable Dish
Snow Pea With Bean Curd

+& K5 ETH T

Rice
Soup Benefit Brown Rice
R ER

Effectively replenishes Qi and promotes vein
relaxation.
Keeps body warm and revitalises blood and w
energy. helps eliminate feelings of lethargy and ALO‘I Iia
other symptoms. EH/ R
(21 72 JLEC AT PREZ &4
HRR > (CHERIRRRT - (RIS RRE » 1K
BIMENER - A Eﬂﬁiﬁﬁﬁ%ﬁﬁ%ﬂﬁi%ﬁﬂﬁﬂ@

BIININJS

Meat Dish
Stir Fried Black Bean Pork

Nourishing Soup REIIENA

Vegetable Dish
Bei Qi Dang Shen Dang Gui Soup Stewed Potato With Lion's Mane

- S A B oH Myshroom o
LERRESEES AT 4

Soup Benefit Rice
Barley Millet Rice
Strengthen the spleen, enhance Qi and improve %&}K@i
digestion. enrich blood, promote blood circulation and
treat blood deficiency pattern. Used to treat the common Beverage
cold, upper respiratory infections, fiboromyalgia, and An Qi Tea

diabetes.
LR

RS > (IS5 S - WOUEm - ammeEss - e (AL w2 JLE MIC R £4)
SRRSO R %%MFW%EF




FE4E Kang Le Kitchen

(Post Surgery / Treatment Menu)

24™ Day Of The Month

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

Nourishing Soup

Nourishing Saffron Red Dates
Soup

ABAIEERS

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 e IR LR ER o BB EE IR -
HARRREINTIEEE > SWRATRAT
HEFE -

Kang Le
Kitchen

Meat Dish
Stir Fried Sesame Pork Slice With Apricot

TR ZRE A A

Vegetable Dish
Braised Lotus Root With Gluten & Mushroom

KR & A A

Rice
Tri-Colour Grains

=gk

Beverage
American Ginseng Yi Shen Tea

S N b
/@%%ﬁﬁ%%fk

(B2 Al it

BIININJS

Nourishing Soup

Double Strength Six
Combination Soup

LISV

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.

SRAERRE - (RHEH(E - BBTRIRA 2 aREY
PR o PIREROT AN IR

Meat Dish

Seared Pork Steak With Snow Pear Plum Sauce
ERIA\EEUME

Vegetable Dish
Hong Kong Kai Lan With Fish Slice

THWE BT A

Carb

Bell Pepper Aglio Olio

Beverage
American Ginseng Yi Shen Tea

N Sl b
/@%ﬁﬁ%f‘k

(CEZ Al it




FE4E Kang Le Kitchen
(Post Surgery / Treatment Menu)

25™ Day Of The Month N

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

Meat Dish
Stir Fried Chinese Yam With Pork Cube

Nourishing Soup LLIZEIDIAT T
Vegetable Dish
Pork Rib Black Fungus In Poach Nai Bai W;;%;};Eg;g%yster Mushroom
Glutinous Rice Wine Soup
BAREKET A S Rice

Five Grains

Soup Benefit FEE

Promoting appetite, helping digestion, relieving Beverage
summer heat, refreshing oneself, promoting blood Noble Dendrobium Chrysanthemum Tea
circulation, and moisturizing skin. Black fungus E@jf;ﬁ?é;&

improve blood circulation. (E@—L G D)

R - BIPHL - 2 - feef - &M - B
& o BAREIEMRER - Dessert
Eight Treasure Soup

J\E %

BIININJS

Meat Dish
Mediterranean Seared White Fish
With Fresh Tomato Sauce

Nourishing Soup Hh i

Snow Pear Nan Bei Xing Soup Vegetable Dish

s Baked Vegetable & Pumpkin With Macadamia
N=)
BREILES o BT SR

Rice
Rice Berry

SOk

Soup Benefit

Help moisten the lungs, relieve dryness in the

throat and reduce phlegm. Provides benefit such
as micronutrients which are important for Beverage
cardiovascular health. Noble Dendrobium Chrysanthemum Tea

HOER - SRR o (BB - IR O sTT

BB  SRIEMEREEZNGE - (BBE - FRHLESRR - Cafl 4575

AT > S BCRE AR © Tl AL FIAT)
Bl LM EfERREENMESEER -




FE4E Kang Le Kitchen

(Post Surgery / Treatment Menu)

26™M Day Of The Month N

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

Nourishing Soup

Beetroot And Corn Soup

EHSRIRE K S

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.

BERARUS A ~ BERE (MEER BY) ~ 8 - 91 -
BRI R CHYEZRIR » SCEMIRRED - &
(R BASG 2 = A B R -

Meat Dish
Pork Stew With Green Pea

FEPINTE .

Vegetable Dish
Chinese Yam With Carrot And Pork Slice

BB RPN R

Carb
Straw Mushroom Bee Hoon

(B 53K )

Beverage
Mulberry Mistletoe Tea
AN
(T4 faic £078)

BIININJS

Nourishing Soup

Chrysanthemum, Pear & Fig
Soup
FACIRBLURILR S

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 ~ S BRI BRI RETUAE

TR/ D SRAEND SRR AHAE © & E RIME ST ~ IR
YRR AL f@cﬁ’iﬁiﬁ

Meat Dish
Stir Fried Pork Slice With Capsicum

R AR

Vegetable Dish
Celery With Cashew Nut

JrR IO HER

Rice
Brown Rice

Beverage
Mulberry Mistletoe Tea
FEHFER
(SR AT 4078)

Dessert
Double Boiled Snow Fungus With Red Dates

REALES




FE4E Kang Le Kitchen

(Post Surgery / Treatment Menu)

27™ Day Of The Month

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

Nourishing Soup

Black Garlic Ba Kut Teh
TN AL

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.

Her ] DUER Bk VG P9 SOE T TR R FR AR
TRIME AR SRR AR - B ATRE A B
FaC R IAIE R T RE R HoAth R 53

Kang Le
Kitchen

Meat Dish
Pan Seared Salmon With Plum Sauce

BRI EEE

Vegetable Dish
Braised Bean Curd With Chayote & Mushroom

Wl M 2k R

Rice
Barley Millet Rice

Beverage
Tai Zi Shen Tea
KFZH
(KFZ Hic WS 4%F)

BIININJS

Nourishing Soup

Salmon Corn Soup

FAR=EES

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.

Girege o AILIEBNE - EESHEEER
BRAEAER - EHTHYRSERRER - =X
R B12 IR AR — -

Meat Dish
Seared Pork Steak With Truffle Mushroom Sauce

BRI WA TR R 4 B

Vegetable Dish
Broccoli With Capsicum

BT R ERA

Rice
Tri-Colour Grains

=R

Beverage
Tai Zi Shen Tea
KFSH
(KFZ Hik WS 4%E)




FE4E Kang Le Kitchen
(Post Surgery / Treatment Menu)

28™ Day Of The Month

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

Meat Dish

Nou rishing SOUD Slow Braised Iberico Pork With Potato
A S ARLEANTFE A

Du Zhong Sesame Oil Vegetable Dish
Pork Slice Soup XO French Bean With Macadamia

At i A R 5 X 0 BREEIUERG
Rice

Soup Benefit . :
Quinoa Rice
/ \ N/
Used to nourish the kidneys and liver, strengthen IVoRER
muscles and bones and lower blood pressure. High in
antioxidants. Has strong anti-inflammatory properties. Beverage
Good for your heart. An Qi Tea
May help control blood sugar. "ﬁ:ﬁg\%g

Z 2 JEEE #a T R7 354K
RIS BRI - S5 IRIE RS - A - (ELE 52 ALK A9 R 225
B (2 R - EUATRRAON S - BHRHOL
BT - TR AR -

BIININJS

Meat Dish
Pan Seared Snow Cod Fillet With Yuzu Sauce

Nourishing Soup EHIM TS M

. . Vegetable Dish
Dang Gui Dried Longan SOUp Green Capsicum With Pork Strip

Carb

Soup Benefit ) )
Classic Tomato Macaroni
FEARHFEAO

Enrich blood, promote blood circulation and treat
blood deficiency pattern. Contains a good amount
of potassium, which helps control blood pressure. Beverage
NN . N = An Qi Tea
WIS » ERIMERS - @A RKEH - BBk e S
PEHI B - - SN
(2L %2 L M PREZ £ %)




FE4E Kang Le Kitchen

(Post Surgery / Treatment Menu)

29™ Day Of The Month N

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

Nourishing Soup

Lion's Mane Huang Qi Soup

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.

FPRE o SR SN HYES IR - A

BN EAE KRS - EEEARMATHIIR ~ 5T

SIS TRPIERE T - WEHEEIH AT DU S
O ~ FRIE TR AIRER AR

Meat Dish

Stir Fried Sheng Yu With Onion And Ginger

BUAERRA

Vegetable Dish
Shanghai Green With Shiitake

EEFDELE

Rice
Tri-Colour Grains

=R

Beverage
American Ginseng Yi Shen Tea

N Dzl i
/@%ﬁ%%

(B2 G fit)

Dessert
Snow Pear Chuan Bei Soup

TRUIHE

BIININJS

Nourishing Soup

Cordyceps Blossom Pork Rib
Soup
HEICHEE S
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.

Ak B EAE DU S8 G e R PR DR (e HE (R T AT

THEERITE I % > BRI SR A B 3

B TS RTINS 24T - TR IR 25 s SR S AR R AR
57 o

Meat Dish
Stir Fried Pork Slice With Tangerine Peel

EiE T EA R

Vegetable Dish
Stew Chinese Cabbage With Gluten

SR

Rice
Garlic Butter Rice

Beverage
American Ginseng Yi Shen Tea

N Dzl b
/@%ﬁ%ﬁ%

=

(B2 Gl #1T)




FE4E Kang Le Kitchen

(Post Surgery / Treatment Menu)

30™ Day Of The Month

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

Nourishing Soup

Old Cucumber Lotus Root
Soup

EEINERS

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.

BB E R T - AHREM R - E SRR
FRAIZUR - WABIRPURE - DA - AT AR
A > PR -

Kang Le
Kitchen

Meat Dish
Double Boiled Pork Collar With Ginger Wine
2 A A

Vegetable Dish
Poached Broccoli And Cauliflower With Yuzu
Dressing

PG i

Carb
Stir Fry Hokkien Bee Hoon

R E Rk

Beverage
Noble Dendrobium Chrysanthemum Tea

G e
(fish Z4E FAT)

BIININJS

Nourishing Soup

Double Strength Shi Sheng
Soup
g SR
Soup Benefit

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

HERL > BE AN ENRE - e

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

ALEERBE R A

Vegetable Dish
Steamed Tofu With Fu Ling and Snow Fungus

o e e

THARIRSIRH GE

Rice
Rice Berry

SR

Beverage
Noble Dendrobium Chrysanthemum Tea

e

Pl NEER{EeaS
(Rl 2 1E FAE)

Dessert
Barley Millet With Oats Porridge




FE4E Kang Le Kitchen
(Post Surgery / Treatment Menu)

31°" Day Of The Month it

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

Meat Dish
Threadfin In Homemade Sauce

Nourishing Soup BRI A

Vegetable Dish
Spinach With White Bait

PLESAS Y

Revitalising Tonic Soup
Rice

FREES;
Quinoa Rice

Soup Benefit SN

Strongly tonifies both Qi and Blood and nourishes the Yin
too. Suitable for: Those with Qi and Blood deficiency. Beverage
Huang Qi Red Dates Tea

SRR - 2 - MAIARE : TR - HATE
(K %5 42 KR #10)

BIININJS

Meat Dish
Slow Cooked Teriyaki Pork Rib With Vegetable

Nourishing Soup 8% H RS

Vegetable Dish

Lung Tonic Soup Luffa Gourd With Minced Meat
it 44 D AT

Rice
Brown Rice
Soup Benefit FE KN

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

Beverage
Huang Qi Red Dates Tea
AL
DU B Beak - B - B T% - 3 (FHEE 75 L8 KR M)
ISRy BE R HE




