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Inspired by the book Ancient Wisdom, Modern Kitchen, co-authored
Dr. Kwan Fu Kin and Ms. Charlene Tse, Chef Ken Lam blends
Traditional Chinese Medicine with modern nutrition. His “Five
Elements Banquets” — Wood, Fire, Earth, Metal, and Water —
harmonise body and mind through seasonal balance,
enhancing health and wellness.

JC726-Gallop Medicinal Cuisine_A4 Menu_MAY_AW.indd 3-4

5158 o0k 1 SEND
KZE
(B TR L A 4%

Sautéed Fresh Chicken Fillets ¢ Raspberry ¢
Schisandra Chinensis

Water Banquet

(Tonifies the kidney and secures essence, strengthening bladder control)
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Steamed Lotus Leaf Rice ¢ Dried Shrimp
Yunnan Poria Ham ¢ Cocos ® White Atractylodes
Wood Banquet

(Calms the mind and sharpens cognition, regulates vital energy)
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Snow Pear Roll ¢ Apricot Kernel
Metal Banquet

~ (Removes heat-phlegm, eliminates dryness, and nourishes the lungs)
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