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%2 Lunch/menu
> 11:00am~5:00pm (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) Marinated turnip and prosciutto ham
- (Bitter)Shaped scrambled egg with shrimp and kuwai

- (Sweet) Broccoli with sesame paste + (Spicy) Deep-fried tofu with crab sauce
“(

Salty) Vinegared tuna and green onion with miso
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Jingumae Lakan-ka's "Obanzai Lunch" is made with a focus on the concept of

"Five Flavors" in the Chinese theory 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 shrimp and kuwai
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: Grilled yellowtail with teriyaki sauce

Meat: Beef tongue pot-au-feu

Seasonal: Rolled Hakusai with Pork

¥ 1,700
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Chicken hot pot with ZENB Noodles

Monk fruit tea, Bowl of noodles with toppings, Obanzai of the day,
Shaped scrambled egg with shrimp and kuwai, Okara potato salad style
and Lactic acid fermented seasonal vegetables

5 ¥ F 7 — b +¥300

Lunch desserts
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Grean tea chiffon cake

MERRLOEAED DA KD

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

fifi % & &2 TBOA R R TH

Tax included
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Obanzai dishes
Marinated turnip and prosciutto ham Deep-fried tofu with crab sauce
A refreshing marinated turnip served with savory prosciutto for a perfect Fluffy deep-fried tofu topped with a delicate crab sauce.
balance of flavors.
Shaped scrambled egg with shrimp and kuwai Vinegared tuna and green onion with miso
Steamed eggs made with a variety of seasonal ingredients. This winter, kuwai, Rich tuna paired with vinegar-miso and green onions.

shrimp, and komatsuna greens are mixed in for a rich texture.

Broccoli with sesame paste
Broccoli with a sweet sesame paste dressing.

Lactic acid fermented seasonal vegetables

Pickled vegetables fermented with plant-derived lactic acid taste mildly sour.
Lactic acid is known to improve the intestinal environment.

Cooked daikon radish and ume plum

The clear soup featuring daikon radish and ume plum has great detoxifying properties.

Rice (white rice or low-carb multi-grain rice)

The balance of white rice and minor grains makes it low in carbohydrates. Minor grains include glutinous barley,
round barley, red rice, glutinous millet, black rice, amaranth, and quinoa.
38% less sugar and 30% less calories than white rice.



H‘ Sweets

IH& 1:00am~ 10:00pm«(9:00pm L.O.)
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Baked Cheesecake
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BHEEHAZLREIRL
Green tea chiffon cake
with black beans and low-carb bean paste

MERRLIBAEDDAAD

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

CHA-ROLDGH T
Lakan-ka smooth pudding

¥ 900

¥ 800

¥ 900

¥ 700
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Tax included

MER IOV
BARUFAEEANRE | Y SN s,

RRZROHHEHEY LT,
ATy FOEHEFR L LI
FRIN T3,

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
variousspecial diets, including such as for

a low carb diet.
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Hors d'oeuvres
5:00pm=~10:00pm (9:00pm L.O.)

ffiD 3> £ GHRY B & Erarm

Grilled yellowtail with teriyakisauce

Y 1,450

FRAD v —n 3
Rolled Hakusai with Pork

Y 1,450

G LIRAD F57 b ¥ 850
Tofu and chicken nuggets

LA R HITEET ¥ 900

Lakan-ka "dashimaki" egg ( Japanese-style omelet )

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

Hr DR

Beef tongue pot-au-feu

¥ 1,800

F=ber—nOEEST SBES

Japanese beef sukiyaki with tomato and kale

¥ 1,800

HBIRE & bRDR D 6 A —— ¥ 1,600
OhhA - Bl

Lakan-ka-style tender boiled Mochibuta pork

belly from Niigata (100g)

KiE L AFEDLT AL E—— R )

Steamed Daisen chicken and seasonal vegetables

fifi {513 &2 TBOAK R TH

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
ZENB % — F v O [ 54 Y 1,500
Chicken hot pot with ZENB Noodles
/73 ¥ 200
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Rice

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

AHWZ Y FHFE] em EEE ¥ 600

Inari sushi(2pc)

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

MER L Y 180

Cooked daikon radish and ume plum

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

XDy 7 x vr —XEET ¥ 800
BHEEHAZ LBRYRZ

Green tea chiffon cake

with black beans and low-carb bean paste

XA 7 FF—Xr—F ¥ 900
Baked Cheesecake

MERRLYUBEAEDDODAADODEIDE —— Y 900
Monk fruit tea agar jelly with boiled beans

and tofu rice dumplings

LA -ROLDHG 7Y EEED ¥ 700

Lakan-ka smooth pudding

flif 12 & TBOA KR T

Tax included



35 Drink

ﬁk 11:00am~10:00pm (9:30pm L.O.)

P

* ]) I‘/“f )V 7“ | VA FZZ}'S Lakan-ka original blend tea

R - —ERE-REHDH ————— ¥ 750

Deep'steamed:senchagreen tea’and grape stems tea with monk fruit

GREES R Y 750

Black tea with monk fruit

/“"‘7“7" A4 — Herbtea

LA 72vvyaN—T7F54— ice / hot ¥ 900
FRPSL - HSHER - 7oy v Ivh v EY
Fresh herbal tea with monk fruit,oolong tea, apple mint and lemon

N F v
Bk ¥ 900
Wk -BREE AT - v £ o FRER

Rose tea with rose,dried orange pccl,ha\\'th()rn7 cardamon,monk fruit

FUEIEATFY

BARER ¥ 900
SKRE - vEVIIAR =3I b - ERBEE
Osmanthus fragrans tea

with osmanthus fragrans, lemongrass, peppermint, monk fruit

RYVYRIFv

RATRE A ¥ 900
KM - IR — R - 24 L FRBER

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

;'f‘]:_,zi‘g English tea

EERE ARHFD iclht — ¥ 650
Minekaori, black tea produced in Japan

INWZT T 4 — icefhot ¥ 700
Milk tea

FF7 4 — ice/hot ¥ 700

Soy milk tea

LA F x4 ice/ hot ¥ 750
Lakan-ka chai

H zl,(%g Japanese green tea

o % ¥ 800

Pan-fried green tea

K C 2% ¥ 700

Roasted green tea

filifs & & TRIARRTY

Tax included
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Obanzai

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

HLENLD=Y A ¥ 800

Marinated turnip and prosciutto ham

HBELL{DLOFLET ¥ 800
Shaped scrambled egg with shrimp and kuwai

A== Rl DR & || Al 25 2.0 | ¥ 800

Broccoli with sesame paste

BT LEROE D A » ) EZ2ED ¥ 800

Deep-fried tofu with crab sauce

fifi L 2 & DEEIRIEFI 2 ¥ 800

Vinegared tuna and green onion with miso

7 B B 5% o> LR 78 e —— Y 700

Lactic acid fermented seasonal vegetables

FZFHOLXAT VIRV EDY ———— ¥ 1450

Three assorted seasonal obanza

FHOLIXASOSHEEYADY — ¥ 2,000

Five assorted scasonal ()bﬂIlZ’di

filik 12 & TBOAR R T

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.)

“ 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

Y 2,500

Please choose hors d'oeuvres and main each.

Hors d'oeuv res

Please choose three from the following.

* Marinated turnip and prosciutto ham

* Shaped scrambled egg with shrimp and kuwai
* Broccoli with sesame paste

* Deep-fried tofu with crab sauce

* Vinegared tuna and green onion with miso

or

* Five seasonal assorted obanzai +¥200

Main
Please choose one from the following.
* Fish
Grilled yellowtail with teriyaki sauce
* Meat

Beef tongue pot-au-feu +¥400
* Our Signature Dish
Lakan-ka style boiled Mochibuta belly from Niigata

Add desser/t:+¥300

e Grean tea chiffon cake

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

Tax included



Dinner time course
5:00pm ~ 10:00pm (9:00pm L.O.)
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Locabo Course

Y 5,500
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T'ax included

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

“ Locabo Course”

Y 5,500

Five assorted seasonal obanzai
Marinated turnip and prosciutto ham
Shaped scrambled egg with shrimp and kuwai
Broccoli with sesame paste
Deep-fried tofu with crab sauce

Vinegared tuna and green onion with miso

Starter
Tofu and chicken nuggets

Main dish(Please select one of the following)

Our Signature Dish : Lakan-ka style boiled Mochibuta belly from Niigata
Fish : Grilled yellowtail with teriyaki sauce
Meat : Beef tongue pot-au-feu +¥400

Other dishes
Ramen with seafood broth

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

About Locabo

"Healthy dishes that are delicious and enjoyable to eat"
Locabo (moderately low-carbohydrate diet) is
a method of gently restricting carbohydrates,
as advocated by Shokuraku (eat&fun) Health Association.
This dietary approach reduces carbohydrates and replaces them
with proteins and fats that are good for the body to satisfy the appetite.
* "Locabo" is alegistered trademark of Eat & Fun Health Association

T'ax included
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35 Drink

ﬁk 11:00am~10:00pm (9:30pm L.O.)
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* ‘) ?‘/“‘}' w7y }\“2% Lakan-ka original blend tea

FRER - ZHERE-2EHIDH ————————— ¥ 750

DCGP stcamcd SC]“lCl"l'd grcen tea ’dﬂd grapc stems tea \\'itl] m()nk {:I'Lli[

W - A ¥ 750

Black tea with monk fruit

/“—7“5‘ A — Herb tea

ChA B I7vvyav—T7F 4 — ice / hot ¥ 900
PR - HSRER - 7y v Ivh v EY
Fresh herbal tea with monk fruit,()()l(mg tea, app]c mint and lemon

N F v
¥ RS Y 900
Wk B A - v K ' s FREER

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

FUEIEATFY

SEARER ¥ 900
SARE VRIS A = U b FRBER
Osmanthus fragrans tea

with osmanthus fragrans, lemongrass, peppermint, monk fruit

RYVYRIFr
RATE R ¥ 900
KA - SN L— H - 24 2 FREER

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

;’ft]:;lg English tea

FERERLZE AL B Y iclhot — ¥ 650
Minekaori, black tea produced in Japan

IWZT T 4 — ice/hot ¥ 700
Milk tea

G#.7 4 — ice/hot ¥ 700

Soy milk tea

LA F x4 ice/ hot ¥ 750

Lakan-ka chai

¥
H Zliﬁ Japanese green tea

E X UDP S ¥ 800

Pan-fried green tea
(e

ki C 2% ¥ 700

RO(].SICC{ green tea

fifi {513 &2 TBOAK R TH

lax included

# 7 x Coffee

22—t — ice/ hot ¥ 500
Coffee

#7 =2 7 ice/ hot ¥ 600
Cafe latte

S35 7 ice/hot Y 600
Soy milk latte

Y a— A Fruit juice

EEEREIDATT 22— ¥ 800
Apple juice from domestic apple

HEHS Y v —z—n Y 700
Homemade ginger ale

A VY T FwH 2 5w Lakan-ka original cocktail
GhA R HFTY)T Y 900
Lakan-ka sangria

7 v 22— v Alcoholic bcverages

XV —FHPED BT 0(350ml ) ¥ 800
KIRIN ICHIBAN ZERO CARBS

INA A U /NER ¥ 800
HEeineken (bottle)

TIRAAN—=I) T I4 » ¥ 1,100
Sparkling wine (glass)

Kywzrn—r2yo 94, —— ¥6,000~
Sparkling wine (bottle)

TIRATA V(A A ) ¥ 700
Glass wine (white,red,orange)

RhwvoL @ -H-Fre) ¥ 5,500~
Bottle wine (V\'hitc,rciorangc)

H A ¥ 1,000~
Sake(Japanese rice wine) SRR 5 v 7 = BR 2

BERS ¥ 800~

Shochu(Japanese distilled sprit)

K2 2 v 7iH@AL A0,

V4AF— ¥ 800~

Whiskey SR A & v 7 AR S L,

S 7 v MHERE s E

Umeno Kodo(plum wine made with Lakanto monk fruit sweetener

¥

700

filitk & & THIARRTY

Tax included
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