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= Lunch menu
T 11:00am~5:00pm (4:30pm L.O.)
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Obanzai lunch

Monk fruit tea, Four assorted obanzai, Shaped scrambled egg with tanner crab and spinach,
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Rice (Choice of white rice or low-carb multi-grain rice), Cooked daikon radish and ume plum and
Lactic acid fermented seasonal vegetables

Obanzai dishes

1. Boiled lettuce and scallops

2. Tofu skin and canola flowers served with a thick starchy sauce

3. Yukishita carrot cooked with ume plum

4. Crystal chicken with sesame miso
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Triad

Monk fruit tea, Main dish (two options), Obanzai of the day, Shaped scrambled egg with tanner crab and spinach,
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Rice (Choice of white rice or low-carb multi-grain rice), Cooked daikon radish and ume plum
and Lactic acid fermented seasonal vegetables

Please select one of the following;

Fish : Red bream and quinoa karaage

Meat : Japanese beef sukiyaki with tomato and kale
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Bowl of rice with three types of seafood and avocados

Monk fruit tea, Bowl of rice with toppings, Obanzai of the day,
Shaped scrambled egg with tanner crab and spinach, Cooked daikon radish and ume plum
and Lactic acid fermented seasonal vegetables
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ZENB noodles and roasted sea bream in soy milk soup

Monk fruit tea, Bowl of noodles with toppings, Obanzai of the day,
Shaped scrambled egg with tanner crab and spinach, Cooked daikon radish and ume plum
and Lactic acid fermented seasonal vegetables
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Tax included

Sweets
IHQ 11:00am~10:00pm (9:00pm L.O.)
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Azuki bean jelly with carob and nuts
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Green tea chiffon cake

with black beans and low-carb bean paste
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Monk fruit tea agar jelly with boiled beans
and tofu rice dumplings
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Lakan-ka smooth pudding
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Lunch desserts
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Azuki bean jelly with carob and nuts
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Monk fruit tea agar jelly with boiled beans and tofu rice dumplings
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About monk fruit

Monk fruit, also called the immortals’ fruit,
is a cucurbitaceous plant that is native to
the Guangxi Zhuang Autonomous Region in
southern China. Featuring an extremely
strong sweet taste and a rich flavor, this
fruit is used as a natural sweetener for
various special diets, including such as for

a low carb diet.
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Tax included






Dinner time course
5:00pm~10:00pm (9:00pm L.O.)
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Dinner time course
5:00pm~10:00pm (9:00pm L.O.)
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“ Lakan-ka set

served with rice (choice of white rice or low-carb multi-grain rice)
Cooked daikon radish and ume plum
and Lactic acid fermented seasonal vegetables

¥ 2,500

Please choose hors d'oeuvres and main each.

Hors d'oeuvres

Please choose three from the following.

* Boiled lettuce and scallops
* Tofu skin and canola flowers served with a thick starchy sauce
* Yukishita carrot cooked with ume plum
* Crystal chicken with sesame miso
* Shaped scrambled egg with tanner crab and spinach
or

* Five seasonal assorted obanzai +¥200

Main

Please choose one from the following.

* Fish
Red bream and quinoa karaage

* Meat
Lakan-ka-style tender boiled Mochibuta pork belly from Niigata

* Our Signature Dish
Japanese beef sukiyaki with tomato and kale +¥400

Add dessert +¥300

* Azuki bean jelly with carob and nuts

* Monk fruit tea agar jelly with boiled beans and tofu rice dumplings

Tax included
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Dishes offered at Lakan-ka

“Satisfy your mind, improve immunity, and maintain good health.”

Based on this theory of Ying-Yang and the five elements which
forms the basis of yakuzen (herbal and medicinal cooking),
Lakan-ka serves a number of dishes that use monk fruit.

In all our menus we use Lakanto S Monkfruit Sweetener
instead of cooking with sugar.

At Lakan-ka you can enjoy seasonal ingredients

and the gentle taste of monk fruit that spreads in your mouth.
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Obanzai
5:00pm~10:00pm (9:00pm L.O.)
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Boiled lettuce and scallops
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¥ 800

¥ 300

Tofu skin and canola flowers served
with a thick starchy sauce
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¥ 800

Yukishita carrot cooked with ume plum
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¥ 800

Crystal chicken with sesame miso
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Shaped scrambled egg with tanner crab and spinach

¥ 800
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Lactic acid fermented seasonal vegetables
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Three assorted seasonal obanzai

¥ 700

¥ 1,450

FHOBLIETASOSEEI S DY — ¥ 2,000

Five assorted seasonal obanzai
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Tax included
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Hors d'oeuvres
5:00pm~10:00pm (9:00pm L.O.)

STHE DX 7 FHT ¥ 1,450
Red bream and quinoa karaage
GELBARD Sy b (D ¥ 350
Tofu and chicken nuggets
baa R M EERT ¥ 900
Lakan-ka “dashimaki “ egg ( Japanese-style omelet )
Main dishes
5:00pm~10:00pm (9:00pm L.O.)
b=bbr—voOEEFT Sk — ¥ 1,800
Japanese beef sukiyaki with tomato and kale
iR E b5KOPLb6 N AE — ¥ 1,600
CRRE
Lakan-ka-style tender boiled Mochibuta pork
belly from Niigata (100g)
RILBEMETFRDOL VAL —F— ¥ 2,000

Steamed Daisen chicken and seasonal vegetables
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Tax included
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Other dishes
5:00pm~10:00pm (9:00pm L.O.)
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¥ 1,650
Rice in clay pot, topped with salmon and salmon roe
SHOWBEELT KT FDOEARD —— ¥ 1,600
Bowl of rice with three types of seafood and avocado
RO LEEAA—TDZENBX— v ¥ 1,500
ZENB noodles and roasted sea bream in soy milk soup
TR ¥ 200
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Rice

Please select one of the following; white rice or low-carb multi-grain rice

LBV Y FFE om EEE ¥ 600

Inari sushi(2pc)

(seasoned sushi rice with a variety of vegetables in deep-fried tofu pockets),

Hig it L ¥ 180

Cooked daikon radish and ume plum

Sweets
11:00am~10:00pm (9:00pm L.O.)
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Green tea chiffon cake

with black beans and low-carb bean paste
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Azuki bean jelly with carob and nuts
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Monk fruit tea agar jelly with boiled beans
and tofu rice dumplings

¥ 900
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Lakan-ka smooth pudding
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Tax included
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Lakan-ka tea set

Served with Lakanka tea for making green tea.
The rich aroma and moderate bitterness of Yame Matcha is accented
by the rich sweetness of Lakanka tea.

This tea set comes with three of our most favorite desserts.
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Sweet potato cakes
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Green tea chiffon cake
with black beans and low-carb bean paste

 RERE
Monk fruit tea
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Yame Matcha
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Tax included
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11:00am~10:00pm (9:30pm L.O.)
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Deep steamed sencha green tea-and grape stems tea with monk fruit
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Black tea with monk fruit
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Fresh herbal tea with monk fruit, oolong tea, apple-mint and lemon

NTF oy
ke b L

&N
WA BRI T v g 'y R

¥ 900

Rose tea with rose, dried orange peel, hawthorn, cardamom, monk fruit
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Osmanthus fragrans tea

with osmanthus fragrans, lemongrass, peppermint, monk fruit
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¥ 900
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Jasmine bud tea with jasmine buds, lavender, longan, thyme, monk fruit

T S )
76:[/4'? English tea

@#ﬁlj—t& ARDIEY ice / hot

Minekaori, black tea produced in Japan

W 74— ice / hot
Milk tea

HMFLT 41— ice / hot
Soy milk tea

675’/»’%3""(”( ice / hot

Lakan-ka chai
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Pan-fried green tea
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Roasted green tea

¥ 650

¥ 700

¥ 700

¥ 750

¥ 800

¥ 700

filits & 2 THOARRTT

Tax included

7‘7 7 .  Coffee

2 —k — jce / hot
Cloffee

¥ 500

¥ 600

#1727 FT ice / hot
Café latte

¥ 600

E?L‘ii‘ ice / hot
Soy milk latte

v a—A Fruit juice
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x\ppl(‘, juicc from domestic apples
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Homemade ginger ale

¥ 700
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¥ 900

Lakan-ka sangria

7 )V 2 — )V Alcoholic beverages
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Heineken ( bottle )
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Sparkling wine ( glass
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Sparkling wine (bottle )
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Glass wine (white, red, orange)
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Bottled wine (white, red, orange)
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¥ 800

¥ 1,100

¥ 6,000~

¥ 700~

¥ 5,500~

¥ 1,000~

Sake (Japanese rice wine )

Jot It
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¥ 800~

Shochu ( Japanese distilled spirit )
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¥ 800~
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Whiskey
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Umeno Kodo ( plum wine made with Lakanto monk fruit sweetener )
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