_@ DR _A.EA NPT



7  Lunch menu
VZ 11:00am~5:00pm (4:30pm L.O.)
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FIXT AT LIV v ERaET ¥ 1,800
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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) Kintokicarrot cooked with ume plum

- (Bitter)Boiled lettuce and scallops

+ (Sweet) Crystal chicken with sesame miso

- (Spicy) Tofu skin and canola flowers served with a thick starchy sauce
+ (Salty) Shaped scrambled egg with tanner crab and spinach
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BERX-SHOBEEASL— & THODVWELEINAZTOFEETF
ZRAMNBLIRABSVLLVWHBR(EBEER)EAGARDESS AP SERULEEY)
BRLU-ENFROIMEEAY

Yoo 1M i EHROX27EHY ¥1,800
BRECES L
B b=y — v OEEF T abES ¥2,200
[BRASLIA HULLRRA 75 EXK65.5g)
Triad

Monk fruit tea, Main dish (two options), Obanzai of the day, Shaped scrambled egg with tanner crab and spinach,
Rice (Choice of white rice or low-carb multi-grain rice), Miso soup and home-made japanese pickles

and Lactic acid fermented se asonalvegetables

Please select one of the following;

Fish : Red bream and quinoa karaage
Meat : Japanese beef sukiyaki with tomato and kale

HtERETHRAERTT
Tax included

“ROBEBHL7EIFODLEARY — ¥ 1,800
[ 125 57.66 |

BRERX-SHOBEASVL— & - THVEEBIWAROFEET
BRLUZENFROABRREAY

Bowl of rice with three types of seafood and avocado

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

KOBHLEARA—TDZEMBX—Fnv —— ¥ 1,500
BERR-EAZN - SADBFAT VR - HHIEREOFLET
BRLFNFROILBRREAY

ZEMB 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

ZF 7% — b +¥300

Lunch desserts
SUFA=ma— 2TEXDHIZ+Y300THK LY MZTAILHARET T,

KXoy oror—% EIZED

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

BERFKLEIBAEDHAHD

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

‘H‘ Sweets

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

RAZRF =X —% ¥ 900
Baked Cheesecake

KRXDy72xvr—% EIET ¥ 800
BEEHAZLBTRL

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

BEBRXITIBAEDDHAAD —— ¥ 900

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

CHhA-RDEDHEHTY ¥ 700
Lakan-ka smooth pudding

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

EH#HD * X 7 1F5 0 coem

Red bream and quinoa karaage

¥ 1,450

TS LBBRD 7 b
Tofu and chicken nuggets

¥ 850

¥ 900

LhA-F BTHEET

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

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

b= by —VOEEFT SBES

Japanese beef sukiyaki with tomato and kale

¥ 2,000

HIREE 5RO h 6 »AE —— ¥ 1,600
GarA - BE

Lakan-ka-style tender boiled Mochibuta pork

belly from Niigata (100g)

RNLE LB EO¥ A7 L B ——— ¥ 2,000

Steamed Daisen chicken and seasonal vegetables

flifE L& THRARRTT
Tax included

EIE O %

O

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

v
fELVL 6D TR A CEIED

Y 1,650
Rice in clay pot, topped with salmon and salmon roe
=MoL 7RA FDEARY EXZEAN ¥ 1,600
Bowl of rice with three types of seafood and avocado
FOPLEHARA—FD ZENB X — F v ¥ 1,500
ZENB noodles and roasted sea bream in soy milk soup
Tk ¥ 200
CHoR61FEINBULEI W
~BLZIRA L0 Esek CEEED - (X
Rice

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

LV Y FHE en EEE
Inari sushi(2pc)

¥ 600

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

¥ 180

R L
Cooked daikon radish and ume plum

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

HED Y7 % v — 33
EEEH A L EGH

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

¥ 800

N4 7 KF—Rr—%
Baked Cheesecake

¥ 900

BERARLYUBAEOODAAD KL ——

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

¥ 900

CHA-RDLEDHGHTY L ELEER ¥ 700

Lakan-ka smooth pudding

flif& 3 & THARRTT
Tax included



35 Drink

ﬁk 11:00am~10:00pm (9:30pm L.O.)

]

) TEHENT VY F%Q Lakan-ka original blend tea

BER -ZERE - R0 ———— ¥ 750

Deep steamed senchagreen teaand grape stems tea with monk fruit

BER-BR Y 750

Black tea with monk fruit

IN—TF 4 — Herbtea

CHhA B 72vvya —7F54— ice / hot ¥ 900

BER - PERHER - 7y TV IV vEY

Fresh herbal tea with monk fruit,oolong tea, apple mint and lemon
NSF +

W ¥ 900

B BB IET K BER

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

FUEIEAFE

ERER ¥ 900
ERE VvEVIFRRA—I Vb RIER

Osmanthus fragrans tea

with osmanthus fragrans, lemongrass, peppermint, monk fruit

_:“‘/U‘yzﬁs?-v
KABR ¥ 900
KRB SN F— HR-24 4 BER

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

fﬁ]:?i‘% English tea

EEFRTE ARHHBY jcelhot — ¥ 650
Minekaori, black tea produced in Japan

IWPZ F 4 — ice/hot ¥ 700
Milk tea

G357 4 — ice/hot ¥ 700
Soy milk tea

GhA B F¥A4 ice/ hot ¥ 750

Lakan-ka chai

E] ZIK_,Z?% Japanese green tea
=% ¥ 800

Pan-fried green tea

KECXR ¥ 700

Roasted green tea

it X2 TRRARRTT
Tax included
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Obanzai

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

2T

v &2 LMALOER L

Boiled lettuce and scallops

an

¥ 800

BEDEDIED H A » T
Tofu skin and canola flowers served

with a thick starchy sauce

FrrFZUIY

SRAZSDONE

¥ 800

¥ 800

Kintoki carrot cooked with ume plum

AL42av Ry =4

TREFE HHRRRRIE

Crystal chiken with sesame miso

ThOELIES hAEOF¢RT
Shaped scrambled egg with tanner crab and spinach

FHIF R O AR

Lactic acid fermented seasonal vegetables

EHOLITAITVIEEIESDLE

Three assorted seasonal obanza

EHDOLITAS O SEEYADbY

Five assorted seasonal obanzai

¥ 800

¥ 800

¥ 700

¥ 1,450

¥ 2,000

it X 2 TBRARRTT
Tax included
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Dinner time course
5:00pm ~ 10:00pm (9:00pm L.O.)

[ oA R B |

TIRA (NBLTIRA or BK)
MBRL ZHFEOLBREBE T T3

¥ 2,500

AR EXEZNETNLRBBIILEI L,

(e
TRLIBEERUCIES L,

K27

VERLALDEFL
BELEDIED DA
TRAZ DA

REhFE  WIRRBRIG
TOLELIIINARDOHF L ET
or

- SHEHBEYADLE+Y200

Ex
TR IBRLBUCIES L,

FYALA

‘A SHHEOXX7EHT
‘P b=ber—nVOEEFT IS +Y400
W FIREE LVLEOPLOOHAE cha-RR

Hekty F+¥300

KXV IV —F BEkz
-HBERRLIUBHEDDHDAAD

it 3 2 TRRARNTY

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.

* Boiled lettuce and scallops

* Tofu skin and canola flowers served with a thick starchy sauce
* Kintoki 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

Japanese beef sukiyaki with tomato and kale
* Our Signature Dish
Lakan-ka-style tender boiled Mochibuta pork belly from Niigata +¥400

Add desser/t+¥300

* Green tea chiffon cake with black beans

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

Tax included
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35 Drink

ﬁk 11:00am~10:00pm (9:30pm L.O.)

P

AY ZFW 7V KX Lakan-ka original blend tea

BER -ZERE - R0 ——————— ¥ 750

Deep steamed sencha green tea'and grape stems tea with monk fruit

RER-EBR ¥ 750

Black tea with monk fruit

/‘—7“5' 4 = Herb tea

LhA B 72vyyan—7F4— ice/ hot ¥ 900
FRUER - WIAGHER - 7y T v Ivh - vEY
Fresh herbal tea with monk fruit,oolong tea, apple mint and lemon

NSF v

B ¥ 900
B B ILEF A F o BER

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

FUEITEATFY

SARER ¥ 900
SRE - VEYITFR A= b - FRER

Osmanthus fragrans tea

with osmanthus fragrans, lemongrass, peppermint, monk fruit

IR Ty
RABR ¥ 900
KB o~NvA— #2144 BER

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

i'ﬁ]:%g English tea
EEAE AP IFY jcelht — ¥ 650

Minekaori, black tea produced in Japan

INV7 T 4 — ice/hot ¥ 700
Milk tea

Y37 4 — ice/hot ¥ 700
Soy milk tea

LhA B Fr4 icel hot ¥ 750

Lakan-ka chai

H 2'-(,2?‘? Japanese green tea
0% ¥ 800

Pan-fried green tea

AN S En

Roasted green tea

#1 7 x Coffee

22— ¥ — ice/ hot ¥ 500
Coffee

517 =27 ice/hot ¥ 600
Cafe latte

3.5 7 ice/hot ¥ 600
Soy milk latte

P a—A Fruit juice

EREEERKIATIS 12— ¥ 800
Apple juice from domestic apple

AR V¥ v —x—n Y 700
Homemade ginger ale

A Y TF VAU F v Lakan-ka original cocktail
Chh B Y7 ¥ 900
Lakan-ka sangria

7 v 2 —)v  Alcoholic beverages

W=D 27 b PY—E—n ¥ 800
PERFECT SUNTORY BEER

NA F /N ¥ 800
HEeineken (bottle)

TIRRN= ) » T4 ¥ ¥ 1,100
Sparklingwine (glass)

RIWRARNR=2 Y T4 Y 6,000~
Sparkling wine (bottle)

FSRTA V@A HK-Arvr) ¥ 700
Glasswine (whitered,orange)

RKbwvof @ -k-Avey) ¥ 5,500~
Bottle wine (white,red,orange)

5 N ¥ 1,000~
Sake(Japanese rice wine) w7 —F—EEE TEC R,
BEnT ¥ 800~
Shochu(Japanese distilled sprit). T F— H— T T 2 .
V4 RF— ¥ 800~
Whiskey M7t —F—Eifie TEL I,
57 v MEH #ELE ¥ 700

it 2 TRRARRTT
Tax included

Umeno Kodo(plum wine made with Lakanto monk fruit sweetener

it 32 TBRARTTT

Tax included
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