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Kitchen

FE4E Kang Le Kitchen
Non TCM Herbs Recovery Menu

Crafted for all, especially those that currently undergoing
treatment and TCM is not suitable. Serving you the best with the
best and freshest ingredients. 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
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. & ONLY Olive Oil. & ONLY Vegetarian Sauce. m A

ﬁ




FE4% Kang Le Kitchen

(Non TCM Herbs Recovery 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

e 2o

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
Roasted Barley Tea

=t
B3N

Dessert
Black Glutinous Rice Dried Longan Dessert

BIKHEDS

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 L ~ SRENIMER ~ Prad LI
FESEAIERR PRI ER - AT S8 ]

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
Roasted Barley Tea

bt
AR




FELE Kang Le Kitchen
(Non TCM Herbs Recovery Menu)

2NP Day Of The Month

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

LUNCH

Meat Dish
Stir Fried Pork Slice
With Cordyceps Blossom

b
Nourishing Soup HEACD AN

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

DL FORGE VI
UIBEAREETG S TEERGE RT3

Soup Benefit " Larb
Traditional Mee Sua

== Q 2
Used to treat both low blood pressure and high RZ %
blood pressure. Help circulation in swollen legs

and feet protecting liver, lowering cholesterol, and Beverage
boosting gut health. Packed with fiber and Chrysanthemum Tea

antioxidants. ;I:@;Fa%‘?ézfi
7, 1IN

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

DINNER on With G

Pan Seared Salmon With Corn Cream Sauce
FRI= A ERE

Vegetable Dish
Chinese Cabbage With King Oyster Mushroom

ERYEREy i

Nourishing Soup

Huai Shan Luffa Gourd Soup Rice

N s Barley Millet Rice
~ =)
Soup Benefit Beverage
Healing liver problems, blood detoxication, joint- Chrysanthemum Tea

related issues, and to support kidneys function. R eSS
Great for arthritis pain & muscle pain.

Dessert
5:%’%3}%:%@?“3% N ml;ﬁiﬁﬁﬁ N Fﬁ'%@ﬁ*ﬁ%ﬁ]ﬁ%ﬁjﬁi Detox Green Bean |_|| Bub Sou
FIERDIAE - 33 i A IR e PR RO LA - Z?EEA% P
K 1/




FE4% Kang Le Kitchen

(Non TCM Herbs Recovery Menu)

3RP Day Of The Month

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

LUNCH

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.

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

Meat Dish
Braised Pork Collar With Sesame Qil
TS SUA

Vegetable Dish

Chinese Yam With Lotus Root & Black Fungus

L SR A H.

Rice
Tri-Colour Grains

=HER

Beverage
Roasted Barley Tea

e
=R

DINNER

Nourishing Soup

ABC Nourishing Soup
ABC 2155

Soup Benefit

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

PR S o EIRE T EIERUER - e
BRIEYIE o T 3ORMIEERLE - JESRAFHAE
HEREAE -

Meat Dish
Stir Fried Miso Pork With Chestnut
H kb B i A F

Vegetable Dish
Baby Kai Lan With Lemongrass Sauce

I ESE

Rice
Garlic Butter Rice

B

Beverage
Roasted Barley Tea

e
AR




FELE Kang Le Kitchen
(Non TCM Herbs Recovery 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

B

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
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Meat Dish

Steamed Salmon With Snow Fungus and Gingko

TAASRE =30

Vegetable Dish
Braised Tofu With Minced Meat
NE TS

Rice
Five Grains

TRER

Beverage
Chrysanthemum Tea

Fpfcfess

DINNER

Nourishing Soup

Snow Fungus, Lou Han Gou
Pork Rib Soup

SREZEZERIEF 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.

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
Chrysanthemum Tea

ftciieor




FE4% Kang Le Kitchen

(Non TCM Herbs Recovery 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
HXEEASE

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
Roasted Barley Tea

B2 S
Dessert
Double Boiled Snow Fungus With Red Dates

SRELLE

DINNER

Nourishing Soup

Corn Silk Huai Shan Soup
FORGKAELLS

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 Grouper

TAAOBE

Vegetable Dish
Steam Tofu With Enoki

AR R

Rice
Brown Rice

Beverage
Roasted Barley Tea

bt
B3N




FE4% Kang Le Kitchen

(Non TCM Herbs Recovery 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

ERER GRS 5

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
AR - EfrsE R A mA Tl ERL (e REFHYRS
B - SARTHVYIE ATRE A B TAVEAE

Meat Dish

Pan Seared White Fish With Lemon Cream Sauce

EE SRR Iplic e Yt

Vegetable Dish
Cauliflower With Shiitake

FEHIBAT 4

Carb
Straw Mushroom Bee Hoon

(BaEFA)

Beverage
Chrysanthemum Tea

L IWEREIEe S

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.

PR ACAY MUREAIHE RS B S e S KB EY) -

SENTERTRAEIER] » AR S A I A

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

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

S R

Vegetable Dish
Garlic Sprouts With Lily Bub & Snow Fungus

FrE P B ERE

Rice
Tri-Colour Grains

=HER

Beverage
Chrysanthemum Tea

Fatcfesr

Dessert
Red Bean Lily Seed Soup

AR S




FELE Kang Le Kitchen
(Non TCM Herbs Recovery Menu)

7™M Day Of The Month

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

LUNCH

Nourishing Sou Kyoto Vinjigrette Pork Ribs
& o0Up A

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

Bet | o e
G BARE S Y
Ice

Soup Benefit Garlic Butter Rice
Err

Used to treat colds, cancer, anorexia nervosa,
gastrointestinal (Gl) complaints, joint pain (rheumatism),
gout, bladder infections. Roasted Barley Tea
Black fungus offers many benefits, such as protecting your e
liver, lowering cholesterol, and boosting gut health. IR

Beverage

FIFEREVE ~ BiE - TEEHERREE ~ B (61) E5T
RAETR (EURIR) ~ R - BEEEE - BAHBARTS
Tl > BIANORERTHE » [R(EREER A (e R E R -

DINNER

Meat Dish
Steamed Sheng Yu With Black Fungus & Cordyceps
Nourishing Sou \ Blossom
. a TEAAR AL

Beetroot & Corn Pork Rib Soup Vegetable Dish

Y N=) Celery With I\iljnced Meat & Black Fungus
SRERARIEA 5 PR
Soup Benefit Rice

Five Grains
EFEJ'L
FX

Beets are highly nutritious and loaded with health-
promoting properties. They can support the health of
your brain, heart, and digestive system, be a great
addition to a balanced diet, help alleviate inflammation, Beverage
and possibly slow the growth of cancer cells. Roasted Barley Tea
LR
HEEEREE  BAEERIVRE - BTl
FHETHYARRE ~ LR DH L 2SR - S daa
HYEEZEMAE - Sem B - BB RIE - AT
RERER AR A & -




FELE Kang Le Kitchen
(Non TCM Herbs Recovery Menu)

8™ Day Of The Month

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

LUNCH

Nourishing Soup

Chinese Mushroom Tofu Soup

SREETFT %

Soup Benefit

Mushrooms are a rich, low calorie source of fiber,
protein, and antioxidants. Mitigate the risk of
developing serious health conditions, such as

Alzheimer's, heart disease, cancer, and diabetes.

BEFEEARMMAMLT. RAEXRE. T
E I REFERBRAINEE, B /R%
AR, (OAER. FEAEAHEIRA.

Meat Dish

Seared Pork Steak With Snow Pear Plum Sauce

ERIAEEUGE

Vegetable Dish

Hong Kong Kai Lan With Fish Slice

OB BT ER

Rice
Rice Berry

Beverage
Chrysanthemum Tea

Ffcfeor

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.

SEEEGHEER C - EadEAER CHYEE A LIRHIE
SREREERE R - 2 KEN > AR R -

Meat Dish
Double Boiled Pork Collar

BERGEIUA

Vegetable Dish
Poached Broccoli And Cauliflower
With Yuzu Dressing

TEA T

Carb
Classic Tomato Macaroni

FAME ity

Beverage
Chrysanthemum Tea

L IWEEIee S




FE4% Kang Le Kitchen

(Non TCM Herbs Recovery 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

EHEEIEES

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

2 INVET 2R B R

Rice
Brown Rice

HERER

Beverage
Roasted Barley Tea

== b
B3N
Dessert

Barley Millet With Oats Porridge

DINNER

Nourishing Soup

Nourishing Saffron Red Dates
Soup

ABLAELERS

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
ECAU Tk

Rice
Barley Millet Rice

Beverage
Roasted Barley Tea

bt
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FE4% Kang Le Kitchen

(Non TCM Herbs Recovery 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
FACIREUEAL 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
T AL R

Vegetable Dish
Celery With Cashew Nut
PSRN

Carb
Stir Fry Hokkien Bee Hoon

TR E R

Beverage
Chrysanthemum Tea

Ftcfesr

DINNER

Nourishing Soup

Pork Rib Black Fungus Soup
BARERE S

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 | RS ER DA

Vegetable Dish
Braised Lotus Root With Gluten & Mushroom
i e R

Rice
Garlic Butter Rice

BN

Beverage
Chrysanthemum Tea

B

EUWEEE(ee

Dessert
Double Boiled Peach Gum With Honey Dates

PEERS




FE4% Kang Le Kitchen

(Non TCM Herbs Recovery 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=EE

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

HRUAY WA TR

Vegetable Dish
Broccoli With Capsicum

EIOTERITERN

Rice
Five Grains

FEEN

Beverage
Roasted Barley Tea

bt
AR

DINNER

Nourishing Soup

Apple And Pear Pork Rib Soup
R EIEEE 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
Roasted Barley Tea

bt
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FELE Kang Le Kitchen
(Non TCM Herbs Recovery Menu)

12™ Day Of The Month

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

LUNCH

Nourishing Soup o Meat Dish
Stir Fried Pork Slice With Tangerine Peel

R A

Burdock Black Fungus
Vegetable Dish
Vegetable Soup Green Capsicum With Pork Strip

BB EOREHS EHAIL

Soup Benefit Rice
Quinoa Rice
Qsed tp treat colds, ca.ncer,' a'norex'la nervosa, . /J\}K@i
gastrointestinal (Gl) complaints, joint pain (rheumatism),
gout, bladder infections. B
Black fungus offers many benefits, such as protecting your everage
liver, lowering cholesterol, and boosting gut health. Chrysanthemum Tea

‘ e LIREEReeS
FRSERRIE - 90 - SAEPERR e - 988 (6) 37 -
ARG (EURI) - R~ BERLE  BRELEAR 528
I PUAIRAATR: - e R e i e -

DINNER

A Meat Dish
Nou rlshlng SOUD Pork Stew With Green Pea

FEAINETE

Beetroot And Corn Soup Vegetable Dish
EH";Z*EE}K% Chinese Yam With Carrot And Pork Slice

it

Soup Benefit
Carb

Beetroot ;  fiber folat Traditional Mee Sua
eetroots are a great source ot Tiper, 1olate 2
. R4 Hik

(vitamin B9), manganese, potassium, iron, and
vitamin C. Improved blood flow, lower blood
pressure, and increased exercise performance. Beverage
Chrysanthemum Tea
IR - B (4R BY) < 9T - 87 R LS
FI4EAE 2 C VB « SCEMRDRE) ~ F#{Eiin
BRI = S o




FE4% Kang Le Kitchen

(Non TCM Herbs Recovery Menu)

13™ Day Of The Month

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

LUNCH

Nourishing Soup

Winter Melon Barley Soup
ZJNEK S

Soup Benefit

Praised for its laxative, diuretic, and aphrodisiac
properties. It's also believed to provide
health benefits ranging from increased energy
levels and a sharper mind to smoother digestion
and a lower risk of disease.

RECAE(E ~ FlIPREVRFIETZ 26 - TEgay
R 2 > (CHE RS B /KPR TS B BE
S 2 S M { LR S (R b

Meat Dish
Pan Seared Snow Cod Fillet With Yuzu Sauce

ERfTEA

Vegetable Dish
Stew Chinese Cabbage With Gluten

SRS T

Rice
Barley Millet Rice

Beverage
Roasted Barley Tea

b
AR

Dessert
Detox Green Bean Lily Bub Soup

SRE B

DINNER

Nourishing Soup

Bittergourd Soya Tofu Soup
ENEEEES

Soup Benefit

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

Regular consumption of bitter gourd contributes to
relieving constipation and indigestion.

& o AATESE - THETEEUE - A BIR R i
MK - B BRI AR - EE R
o IR R ERA DR EA B

Meat Dish
Bulgogi Pork Slice

B ESE AR

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

Rice
Tri-Colour Grains

=HER

Beverage
Roasted Barley Tea

= p
B3N




FELE Kang Le Kitchen
(Non TCM Herbs Recovery Menu)

14™ 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 Minced Pork With
Lotus Root & Bitter gourd Slice

AR I

Cordyceps Blossom Pork Rib
Vegetable Dish

_H_SEUP - Steamed Tofu With Snow Fungus
HETRHFH IR T
oup Benefit

Carb
Renowned for its immune-boosting properties as well Bell Pep[m\glio Olio
as its role in promoting healthy cognitive ﬁjﬁ‘]jéﬂ”\
function, cordyceps flower helps strengthen your A IRENT
immune and respiratory system, reduce fatigue and
revitalise your body with its anti-ageing properties. Beverage
Chrysanthemum Tea
SRS DR SR P DR R S O s
TIREHIWE MRS - BRI R A B RS R IR

SR RIIAR 247 - iﬁ%ﬁ%ﬁﬁ%@ﬂ@%‘ﬁ’%ﬁc@%

BIININS Meat Dish

Pan Seared Salmon With Plum Sauce
4 BRIV ATEEE
Nourishing Soup

Vegetable Dish
) XO French Bean With Macadamia
Lion's Mane Soup X O EXEPUETT
Rice

BEIRGES
Five Grains

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 Chrysanthemum Tea
immune-boosting abilities and been shown to lower the FIFC AR A48

risk of heart disease, cancer, ulcers and diabetes.
g NP b T A | S Dessert
P » SR RE AR RS AR - WA BIME T
{Eria(s - TR AARRITE - A LAES Eight Treasure Soup
TRIERE ST ARSI n] DA O ~ JIE J\E %
RSP




FE4% Kang Le Kitchen

(Non TCM Herbs Recovery 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 TR 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 G A s

Rice
Rice Berry

ORI

Beverage
Roasted Barley Tea

b
AR

DINNER

Nourishing Soup

Old Cucumber Lotus Root

Soup
EE/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

A
ZHEAEFR

Vegetable Dish
Shanghai Green With Shiitake

EEEOEG

Rice
Quinoa Rice

IINKRER

Beverage
Roasted Barley Tea

bt
AR




FE4% Kang Le Kitchen

(Non TCM Herbs Recovery 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
FrEECIRE - IR B SRR R ALK -

Meat Dish
Pan Seared Salmon With Corn Cream Sauce

BRI =R TORE

Vegetable Dish
Chinese Cabbage With King Oyster Mushroom

sy s

Rice
Garlic Butter Rice

B

Beverage
Chrysanthemum Tea

Ftci e

DINNER

Nourishing Soup

Kelp Arrowhead Pork Slice
Soup
R R &

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

teE HEE

Vegetable Dish
Spinach With White Bait

SN E B

Carb

Straw Mushroom Bee Hoon

(B FZA)

Beverage
Chrysanthemum Tea

Ffcifesr




FE4% Kang Le Kitchen

(Non TCM Herbs Recovery 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 &85

Soup Benefit

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

packed into a bowl.

B A - FEGIIIL T EERUER - S 88
WEPVE o HPESIRHVEERIR - JESAF AT -

Meat Dish

Stir Fried Miso Pork With Chestnut

H ZUAmE ob FE e P

Vegetable Dish

Baby Kai Lan With Lemongrass Sauce

I ESTE

Rice
Tri-Colour Grains

=HER

Beverage
Roasted Barley Tea

= p
AR

Dessert
Red Bean Lily Seed Soup

AR S

DINNER

Nourishing Soup

Chinese Yam And Shiitake
Soup

Mg 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

HOBAREET R

Rice
Brown Rice

HEREN

Beverage
Roasted Barley Tea

e
AR




FE4% Kang Le Kitchen

(Non TCM Herbs Recovery 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
Chrysanthemum Tea

Ffcfesr

DINNER

Nourishing Soup

Haw Black Fungus and Bean
Soup

B AE BT

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
Chrysanthemum Tea

Ffciifesr

Dessert
Snow Pear Chuan Bei Soup

ERIHS




FE4% Kang Le Kitchen

(Non TCM Herbs Recovery 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 Grouper

TR ABE

Vegetable Dish
Steam Tofu With Enoki

R TR

Rice
Quinoa Rice

IINKER

Beverage
Roasted Barley Tea

= p
XA

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.

SRS EEEREITIR(LH] - B-SHZEEZR - 1]
PAGRE IR Rl (BRI ERIN R - S5
FRBHEACIR LA S SARME A R AR -

Meat Dish
Braised Pork Collar With Sesame Qil
TS SUA

Vegetable Dish
Chinese Yam With Lotus Root & Black Fungus
MIEESER gy NS

Rice
Brown Rice

Beverage
Roasted Barley Tea

= pe
AR




FE4% Kang Le Kitchen

(Non TCM Herbs Recovery 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

SPET N

Vegetable Dish
Garlic Sprouts With Lily Bub & Snow Fungus
e ) H e R E

Rice
Barley Millet Rice

Beverage
Chrysanthemum Tea

fatcagfess

DINNER

Nourishing Soup

Kelp Arrowhead Pork Slice Soup
T RIE R R %

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 Tofu With Minced Meat

AEHEE

Carb
Stir Fry Hokkien Bee Hoon
ireASbiy)

Beverage
Chrysanthemum Tea

Fatcfesr




FE4% Kang Le Kitchen

(Non TCM Herbs Recovery 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

Beetroot & Corn Pork Rib Soup
FOKEHRARBEE 5

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
Garlic Butter Rice

B

Beverage
Roasted Barley Tea

b
AR

Dessert

Double Boiled Peach Gum With Honey Dates

P

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 PR

Rice
Five Grains

TFER

Beverage
Roasted Barley Tea

=t
AR




FELE Kang Le Kitchen
(Non TCM Herbs Recovery Menu)

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 Homemade Sauce
Nourishing Soup RAPEEAERS

Vegetable Dish
Snow Fungus Snow Pear Soup Luffa Gourd With Minced Meat

EREAE 45 VDA

Carb
Soup Benefit Traditional Mee Sua

X2 H%

To nourish and improve appetite. Moisten the
lungs an(tj) throhgt. Reduce d]cryni§s and make Beverage
reathing more refreshing. Chrysanthemum Tea
DB AR - TN - WO T40 8 fafcsfest
D}%—ZE/EXX °

D”\INER 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

R nom

et Quinoa Rice

IINKRER

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

Good Gut Bacteria. IR LSS
Substances in Apples May Help Prevent Cancer.

FERTTRERHA A 5 o EFTER RAREPR _ _Pesser t
IR o BFIaTRE BAT 254 TerE P Black Glutinous Rice Dried Longan Dessert
RAFHIRG B E o %&?E@?@Eﬂﬁ%ﬁﬁﬂﬁé?ﬁ B S kR B

FEIE ©




FELE Kang Le Kitchen
(Non TCM Herbs Recovery Menu)

23RP Day Of The Month

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

LUNCH

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.

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

Meat Dish
Steamed Grouper HK Style With Tofu
AR AR

Vegetable Dish
Snow Pea With Bean Curd
e ALY

Rice
Brown Rice

Beverage
Roasted Barley Tea

b
AR

DINNER

Nourishing Soup

Burdock Black Fungus
Vegetable Soup

FEHARERS
Soup Benefit

Used to treat colds, cancer, anorexia nervosa,
gastrointestinal (Gl) complaints, joint pain (rheumatism),
gout, bladder infections.

Black fungus offers many benefits, such as protecting
your liver, lowering cholesterol, and boosting gut health.

FFVEREE ~ FiE ~ TREEHERREE ~ B (G1) E5T
FAETR (EURIR) R - BEEEE - BAHBARTS
Tl > PIANORSERTRE » [R(EREERE A (e R A R

Meat Dish
Stir Fried Black Bean Pork
HEGIERA

Vegetable Dish
Stewed Potato With Lion's Mane Mushroom
RS S

Rice
Barley Millet Rice

Beverage
Roasted Barley Tea

= p
B3N




FE4% Kang Le Kitchen

(Non TCM Herbs Recovery 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

ABLAAEERS

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 ZREE AR

Vegetable Dish
Braised Lotus Root With Gluten & Mushroom
Wi FE /B ahRT

Rice
Tri-Colour Grains

=HER

Beverage
Chrysanthemum Tea

IWEREIee S

DINNER

Nourishing Soup

Chinese Mushroom
Tofu Soup

SIREHER T

Soup Benefit

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

Vegetable Dish
Hong Kong Kai Lan With Fish Slice
B E AT AR

Carb

Bell Pepper Aglio Olio

Mushrooms are a rich, low calorie source of fiber, protein,
and antioxidants. Mitigate the risk of developing serious
health conditions, such as Alzheimer's, heart disease, cancer,
and diabetes.

Beverage
Chrysanthemum Tea
UOLIWESEIESS
SEEFEEEARMIMEMLT. KHREXRE. eI
PEREBERRIRMNEE, Flanf/REEREE. (O

AR . REREFIREERIN




FE4% Kang Le Kitchen

(Non TCM Herbs Recovery 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 Soup
BARET 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
Roasted Barley Tea

bt
AR

Dessert
Eight Treasure Soup

UN-

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
Roasted Barley Tea

bt
B3N




FE4% Kang Le Kitchen

(Non TCM Herbs Recovery 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

EHRIREAKS

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
L5

Carb
Straw Mushroom Bee Hoon

(BaEFA)

Beverage
Chrysanthemum Tea

Ftcafeor

DINNER

Nourishing Soup

Chrysanthemum, Pear & Fig
Soup

HTEIRFLURIER 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 ~ I R ARR DAE T CAE -
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
FESEIDIR

Rice
Brown Rice

Beverage
Chrysanthemum Tea

Ftcifesr

Dessert
Double Boiled Snow Fungus With Red Dates

RELLE%




FE4% Kang Le Kitchen

(Non TCM Herbs Recovery 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
BEREIGEE 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 = AEEE

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

Rice
Barley Millet Rice

Beverage
Roasted Barley Tea

ot
AR

DINNER

Nourishing Soup

Salmon Corn Soup

FHR=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

—ata e fa

A FARREE GRS

Vegetable Dish
Broccoli With Capsicum

EIOTERITERN

Rice
Tri-Colour Grains

=R

Beverage
Roasted Barley Tea

=t
B3N




FE4% Kang Le Kitchen

(Non TCM Herbs Recovery Menu)

28™ Day Of The Month

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

LUNCH

Nourishing Soup

Bittergourd Soya Tofu Soup
ESE A

Soup Benefit

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

Regular consumption of bitter gourd contributes to
relieving constipation and indigestion.

= o AR - THIETEEUE - A BRI R
7K - B B R AR - SCE R
o IR R ERADH EA B -

Meat Dish
Slow Braised Iberico Pork With Potato
A S FREERNTFEA

Vegetable Dish
XO French Bean With Macadamia

X0 BRIUFT

Rice
Quinoa Rice

IINKRER

Beverage
Chrysanthemum Tea

IWEREIee S

DINNER

Nourishing Soup

Winter Melon Barley Soup
ZJNEK S

Soup Benefit

Praised for its laxative, diuretic, and aphrodisiac
properties. It's also believed to provide
health benefits ranging from increased energy
levels and a sharper mind to smoother digestion
and a lower risk of disease.

RECAR(E ~ FIPRAVRFIEITZ 2R - TEgy
R 2 > TERSIRE B /KPR B oE
RS S MEE R LAR SE (ER A b

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

Vegetable Dish
Green Capsicum With Pork Strip
AR

Carb
Classic Tomato Macaroni

FAME iy

Beverage
Chrysanthemum Tea

e

EUERE (e




FE4% Kang Le Kitchen

(Non TCM Herbs Recovery Menu)

29" Day Of The Month

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

LUNCH

Nourishing Soup

Lion's Mane Pork Rib Soup
RERLE S

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 Sheng Yu With Onion And Ginger
FZEAERAR

Vegetable Dish
Shanghai Green With Shiitake
HEEMELE

Rice
Tri-Colour Grains

=HER

Beverage
Roasted Barley Tea

e
AR

Dessert
Snow Pear Chuan Bei Soup

e =P

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.

ga DU SR e R DR e M R SR A
THRERVIE RIS - ERVITE SR A I Rk
LSRN iﬁgﬁ%ﬂﬁﬁ%ﬁﬂ’ﬂﬁfﬁ%f&@%

Meat Dish
Stir Fried Pork Slice With Tangerine Peel

R A

Vegetable Dish
Stew Chinese Cabbage With Gluten

S et i

Rice
Garlic Butter Rice

BN

Beverage
Roasted Barley Tea

e
AR




FELE Kang Le Kitchen
(Non TCM Herbs Recovery 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 Poached Broccoli And Cauliflower With Yuzu

Soup
B INERES

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.

EERS e YRS > IFRE A L - B AR
TRAIZHK  MABNDUEE © JHiE - RS
e > PRI -

Meat Dish
Double Boiled Pork Collar
EEFE A

Vegetable Dish

Dressing

AR T

Carb
Stir Fry Hokkien Bee Hoon
fmEEE Kk

Beverage
Chrysanthemum Tea

fatcifess

DINNER

Nourishing Soup

Burdock Black Fungus
Vegetable Soup

FHEAEES

Soup Benefit

Used to treat colds, cancer, anorexia nervosa,
gastrointestinal (Gl) complaints, joint pain (rheumatism),
gout, bladder infections.

Black fungus offers many benefits, such as protecting
your liver, lowering cholesterol, and boosting gut health.

FIREREE ~ FEiE ~ PEEHERREE ~ B (61) E5TF
REETR (EURIR) R - BEERE - BAHBARTS
Tl > BIANORERTRE » [R(EREERE A (e R R

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

AN N

Vegetable Dish
Steamed Tofu With Snow Fungus

TAASRH R

Rice
Rice Berry

Beverage
Chrysanthemum Tea

fatcfess

Dessert
Barley Millet With Oats Porridge




FELE Kang Le Kitchen
(Non TCM Herbs Recovery Menu)

31°" Day Of The Month

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

LUNCH

Nou rishing Soup Threadfin In Homemade Sauce
EHIZM T

Kelp Arrowhead Pork Slice Vegetable Dish
Soup Spinach With White Bait
SSEREIETAF 5 "Sla
Soup Benefit Rice
Quinoa Rice

High in antioxidants, including carotenoids and flavonoids, /J\ﬂfﬁﬁ
which help fight against disease-causing free
radicals. Filled with iron that helps to enhance oxygen
distribution throughout our body, keeping us more Beverage
energetic and maintaining a healthy level of immunity. Roasted Barley Tea
#
Eabia(th  CfEEHEE RSN - AU
bio REPRRIYE A - EaE - AEnY e (E S
RRF SR @Eﬁiﬁ"ﬂ%ﬁ G ORFHERAV )
IR

DINNER

Meat Dish
Slow Cooked Teriyaki Pork Rib With Vegetable
Nourishing Soup 1eE HAHEE

Vegetable Dish
Snow Fungus Snow Pear Soup Luffa Gourd With Minced Meat

=R AE ST PATRE

Rice

Brown Rice
Soup Benefit Bt

To nourish and improve appetite. Moisten the B
everage
lungs and throat. Reduce dryness and make SEVerage

breathing more refreshing. Roasted Barley Tea

=t
B3N
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