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2 Lunch menu
5 11:00am~35:00pm (4:30pm L.O.)
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Obanzai lunch

Monk fruit tea, Five assorted obanzai
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

* (Sour) Spinach and wakame seawe ed with ume plum paste and shirasu

- (Bitter) Pork and nameko mushroom boiled with green tea

+ (Sweet) Eggplant with shiso miso + (Spicy) Bonito tataki with myoga spicy sauce
* (Salty) Shaped scrambled egg with chicken and shiitake mushrooms
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Jingumae Lakan-ka's "Obanzai Lunch" is made with a focus on the concept of

"Five Flavors" in the Chinese the ory of Yin Yang and Five Elements.
Sour (san), Bitter (ku), Sweet (kan), Spicy (shin), Salty (kan)

The idea is that food is classified into five tastes and that taste and the effects on organs are
closely related.In old Chinese medicine books, “sour” go into the liver and bile, “bitter” into the
heart and small intestine, “sweet” into the spleen and stomach, “spicy” into the lungs and large
intestine, and “salty” into the kidneys and bladder.

It is believed that each food that enters the mouth affects different organs depending on its
taste.We use a well-balanced selection of seasonal ingredients to ensure that you enjoy every
last bite of this dish.
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Tax included
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Triad

Monk fruit tea, Main dish (two options), Obanzai of the day, Shaped scrambled egg with chicken and shiitake mushrooms

ko IEARES ¥ 1,800
W: BEFThROKR7IvB8AA — ¥ 2 300

B8 ABLIA LR 41.38-B% 5818

i BrhRtBEoFERr—rvxz — ¥ 1,800

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: Salmon grilled with salted koji paste
Meat: Japanese beef shank stewed in red wine

Seasonal: Rolled lettuce with chicken, matsutake mushrooms & harusame

ZENBX—FnvOD WA ¥ 1,800
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Kamo-Nanban with ZENB Noodle

Monk fruit tea, Bowl of noodles with toppings, Obanzai of the day,
Shaped scrambled egg with chicken and shiitake mushrooms, Okara potato salad style

and Lactic acid fermented seasonal vegetables

SrFA=a— 2TEXDHIZ+Y300TCHKktYy MCTAI LY ARET T,
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Grean tea chiffon cake

RERRLIBAEDHAAD

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

2vF 7% —F +¥300

Lunch desserts

i 32 TRRARSRTT
Tax included
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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.)

“ 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'oeuv res

Please choose three from the following.

* Spinach and wakame seaweed with ume plum paste and shirasu
* Pork and nameko mushroom boiled with green tea

* Eggplant with shiso miso

* Bonito tataki with myoga spicy sauce

* Shaped scrambled egg with chicken and shiitake mushrooms

or

* Five seasonal assorted obanzai +¥200

Main
Please choose one from the following.
* Fish
Salmon grilled with salted koji paste
* Meat

Japanese beef shank stewed in red wine +¥400
* Our Signature Dish
Lakan-ka style boiled Mochibuta belly from Niigata

Add desser t +¥300

* Grean tea chiffon cake

* 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.)

BONAFELEDPHDOL 6 THEANZ IS —— ¥ 800

Spinach and wakame seaweed with ume plum paste and shirasu

WKL T2 8 2 DI ¥ 800

Pork and nameko mushroom boiled with green tea

nif O KIERIG e ¥ 800

Eggplant with shiso miso

BDI-1- & ZhiElRZh ¥ 800

Bonito tataki with myoga spicy sauce

AL HHFOTE LT ¥ 800

Shaped scrambled egg with chicken and shiitake mushrooms

1 W SE o FLEE I -— Y 700

Lactic acid fermented seasonal vegetables

FHOLEASCOIEEVADE ———————— ¥ 1450

Three assorted seasonal obanza

FHOLFASOSHEY DY — ¥ 2,000

Five assorted seasonal obanzai

fifi #5132 THOAE R T

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

PR DIFRIBE &

Salmon grilled'with salted koji paste

¥ 1,450

LR LHOFERr— VL 2 2 — Y 1,450

Rolled lettuce with chicken, matsutake mushrooms & harusame

GG LBAD 7y b ¥ 850
Tofu and chicken nuggets

Caa R HiHHEET ¥ 900
Lakan-ka "dashimaki" egg ( Japanese-style omelet )

Main dishes

5:00pm~10:00pm (9:00pm L.O.)

EEFTRhARNDOKET 4 ¥ BAA —— ¥ 1,800
Japanese beef shank stewed in red wine

b= b —nDEEFT EHES ¥ 1,800

Japanese beef sukiyaki with tomato and kale

HBRE L bKROPbL»AR —— ¥ 1,600
oA - RE

Lakan-ka-style tender boiled Mochibuta pork

belly from Niigata (100g)

RKUS EATFEDOLVAEL — ¥ 2,000

Steamed Daisen chicken and seasonal vegetables

iR ETBRARRTT
Tax included
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Other dishes
5:00pm~10:00pm (9:00pm L.O.)

Y7
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Y 1,650
Rice in clay pot, topped with salmon and salmon roe
ZENB X — F v ORI ¥ 1,500
Kamo-Nanban with ZENB Noodle
Tk ¥ 200
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Rice

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

hHC LR Y FE emEEED ¥ 600
Inari sushi(2pc)

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

Mg L ¥ 180
Cooked daikon radish and ume plum

Sweets
11:00pm~10:00pm (9:00pm L.O.)

KEXDYy 7+ vr — 3
BEREHAZ L BRIFL

Green tea chiffon cake
with black beans and low-carb bean paste

¥ 800

N4 7 K F—Klr—%
Baked cheesecake

¥ 900

BMERRLUBHEDDAAD I ———

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

¥ 900

ChA-ROLSGHTY v ELEED ¥ 700

Lakan-ka smooth pudding

iR & TBRAERRTT
Tax included
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‘H‘. Sweets

[HA( 11:00am~10:00pm.(9:00pm L.O.)

NAZFF =K —%

Baked cheesecake

KEXxovzrvr—%

¥ 900

BREEHAZLBERL

Green tea chiffon cake
with black beans and low-carb bean paste

BERRLIUBEHEDDHAAD

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

LA BDOEDLHTY Y

¥ 800

¥ 900

Lakan-ka smooth pudding

¥ 700

it 2 TRRARRTY
Tax included
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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 Regionin
southern China. Featuring an extremely
strong sweet taste and a rich flavor, this
fruit is used as a natural sweetener for
variousspecial diets, including such as for

a low carb diet.




3> Drink

ﬁk 11:00am~10:00pm (9:30pm L.O.)

%

) THENT VL F‘% Lakan-ka original blend tea

MBER -ZERRK-JEH508) ————— ¥ 750
Deep steamed senchia green tea'and grape stems tea with monk fruit
FRER R ¥ 750

Black tea with monk fruit

IN—T"F 4 — Herbtea

LhhA B 72vyya—T7F4— ice/ hot ¥ 900
REER - HSHR - 7y TvIvh-vEy
Fresh herbal tea with monk fruit,oolong tea, apple mint and lemon

RS F v

B ¥ 900
Bhk PR - IUETF v F e BER

Rose tea with rose,dried orange peel,hawthorn, cardamon,monk fruit

FUEIEATFY

ERER ¥ 900
SAE vEVIFA - R—I Vb - RER

Osmanthus fragrans tea

with osmanthus fragrans, lemongrass, peppermint, monk fruit

_:yu'yzr\’s%v
KA BR - ¥ 900
KHE oNUF— B 24 4 BER

Jasmine bud tea with jasmine buds, lavender, longan, thyme, monk fruit

%I% English tea

EEFE AT D icelhot — ¥ 650
Minekaori, black tea produced in Japan

IWZ F 4 — ice/hot ¥ 700
Milk tea

FH 7 4 — ice/hot ¥ 700
Soy milk tea

GhA-R Fx4 icel hot ¥ 750

Lakan-ka chai

H 2'—‘%% Japanese green tea
£ AP ¥ 800

Pan-fried green tea

B C % ¥ 700

Roasted green tea

fli#s 3 2 TBRAKRRTT
Tax included

#17 = Coffee

22—t — ice/ hot ¥ 500
Coftee

#7 =27 ice/hot ¥ 600
Cafe latte

T35 7 ice/hot ¥ 600
Soy milk latte

Y a—A Frit juice

EHEEREIATI2—2R ¥ 800
Apple juice from domestic apple

HRBY V2 v—x—n ¥ 700
Homemade ginger ale

AV FNWH 2 F v Lakan-ka original cocktail
bhA R 7Y 7 ¥ 900
Lakan-ka sangria

7 v 2 —)v  Alcoholic beverages

XY r—HFHEY #E 0350ml ) ¥ 800
KIRIN ICHIBAN ZERO CARBS

NA A /N ¥ 800
HEeineken (bottle)

TIRAN=2Y ¥ T4 ¥ ¥ 1,100
Sparkling wine (glass)

RKhwzrr—=29y 94, ————  ¥6,000~
Sparkling wine (bottle)

TIATA (A F-Hrr) ¥ 700
Glass wine (white,red,orange)

Kbbwvotr@a-k-rve) ¥ 5,500~
Bottle wine (whitered,orange)

H A~ ¥ 1,000~
Sake(Japanese rice wine) XA 2 v 7 Z Bl Es L,
BERT ¥ 800~
Shochu(Japanese distilled sprit) ore R |, S
V4 ARF— ¥ 800~
Whiskey KB & v 712 BB RS L,

o5 v MHEE wEE

Umeno Kodo(plum wine made with Lakanto monk fruit sweetener

¥ 700

it 2 THRARRTT

Tax included
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