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Steamed Marble Goby ¢ Pinellia °
Buddha’s Hand Citron ® Tangerine Peel

Earth Banquet

- (Promotes the flow of Qi to relieve stomach pain, and dries dampness to resolve phlegm)
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BBUK 2 REILE AL 5 DA DIR% Braised Silkie Chicken ¢ Fish Maw ¢ Chestnut ¢

Inspired by the book Ancient Wisdom, Modern Kitchen, co-authored x _ Dong Quai ¢ C_hinese Herbs ¢ Clay Pot
Dr. Kwan Fu Kin and Ms. Charlene Tse, Chef Ken Lam blends T e Fire Banquet

(Replenishes kidney essence and nourishes tendons and veins)

Traditional Chinese Medicine with modern nutrition. His “Five S

Elements Banquets” — Wood, Fire, Earth, Metal, and Water — -f:,"-: < : : = 438

harmonise body and mind through seasonal balance, e
enhancing health and wellness.
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Fried Rice * Sakura Shrimp ¢ Alpinia ® Turmeric ®
Pine Nuts ¢ Chinese Herbs
Water Banquet

b (Warms yang and tonifies the kidney, enhances cognition and nourishes the blood)
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