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2| Lunch menu
B 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) Shrimp with citrus mayonnaisesauce - (Bitter) Goya caponata * (Sweet) Marinated zucchini

+ (Spicy) Chilled pork loin with chive ginger sauce - (Salty) Shaped scrambled egg with green beans
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Jingumae Lakan-ka's "Obanzai Lunch" is made with a focu s 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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Monk fruit tea, Main dish (two options), Obanzai of the day, Shaped scrambled egg with green beans,
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 : Fried sea bass with avocado tartar sauce
Meat : Wagyu roast beef

MEF*vyey ¥ 1,800
RBRERX-CARN-SADBIEAETV— & - HPLEHTOTEEF
BHEL- ZHHTROIBREE

Japanese style chicken piri piri bowl
Monk fruit tea, Bowl of rice with toppings, Obanzai of the day,
Shaped scrambled egg with green beans, , Cooked daikon radish and ume plum

and Lactic acid fermented seasonal vegetables

ZENBX—FVvOIMENGESRLBE — ¥ 1,600
BERZX- AR -SADBIEATV—F - HBHIERTOEELEF
BHODORFINYSHARA-ZEHHROABEEBRER

Chilled Chinese noodles with sesame sauce using ZENB NOODLE

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

SYF 7T — b +¥300

Lunch desserts

Sy FA=a— 2TEXD S I+Y¥300THBREY Mo TAILH R RET T,

RERRLEMAEDODAAD

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

WRDv 71 —%

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

flifs i & THARRTT M2 TRRARSRTT
Tax included Tax included
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Hors d'oeuvres
5:00pm~10:00pm (9:00pm L.O.)

AXF

D754 FRAFRVEN Y —R — ¥ 1,450

Fried sea bass with avocado'tartar'sauce

B LEBAD 7 v b
Tofu and chicken nuggets

¥ 850

Lha-R HEET

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

¥ 900

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

fife—RpPL—2
Wgyu roast beef

¥ 1,800

P ber—nOEEST EBEE — ¥ 1,300

Japanese beef sukiyaki with tomato and kale

WMIREE bbb 6 »AE —— ¥ 1,600
6hh - RE

Lakan-ka-style tender boiled Mochibuta pork

belly from Niigata (100g)

flifg X 2 TRERARTTT
Tax included
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Other dishes
5:00pm~10:00pm (9:00pm L.O.)

7
LV GO TR A EE

Y 1,650
Rice in clay pot, topped with salmon and salmon roe
fEF ¥y ey e ¥ 1,600

Japanese style chicken piri piri bowl

ZENB X — F v QIR IZdus e L ¥ 1,500
Chilled Chinese noodles with sesame sauce using ZENB NOODLE

ik Y 200
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Rice

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

hHVZ Y HFE M EEEEn
Inari sushi(2pc)

¥ 600

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

FEDE L EIEET ¥ 180

Cooked daikon radish and ume plum

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

KEXD Y7+ vr —X
BEEHAC LETHRL

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

¥ 800

N4 7 FF—Xr—%
Baked Cheesecake

¥ 900

RERRXRLIBHEODAZ D EZamm ——

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

¥ 900

GHhA RO G HTY v EIED
Lakan-ka smooth pudding

¥ 700

flit& 2 2 TRRARRTT
Tax included



35 Drink 3> Obanzai

ﬁk 11:00am~10:00pm (9:30pm L.O.) ci“ 5:00pm~10:00pm (9:00pm L.O.)

] h

AN CFNT VY FE Lakanka original blend tea

5

hrxy

=, B L BEDHF~aIA -V —R £ Y 800

FRER - —HEBR - SEHOH ¥ 750 Shrimp with citrus mayonnaise sauce

Deep steamed senchaigreen teaand grape stems tea with monk fruit

RER -BXE ¥ 750

Black tea with monk fruit T—YDHEF— & A Y 800
Goya caponata

/‘—7‘?5' 4 =— Herb tea

AR 72vyyan—754— ice/hot ¥ 900 Xo¥x—z=D=Y % ¥ 800

BER WEBHEX -7y IvIvh-vEY Marinated zucchini

Fresh herbal tea with monk fruit,oolong tea, apple mintand lemon

RSF v

¥ S ¥ 900

W -BREE AT - A v K RER _ N 5o = .

Rose tea with rose,dried orange peel,hawthorn, cardamon, monk fruit R r — 2 @{% L= £FEKEh ¥ 800

e Chilled pork loin with chive ginger sauce

EARES ¥ 900

ERE - VEVTSR RS-V b RER

Osmanthus fragrans tea .

with osmanthus fragrans, lemongrass, peppermint, monk fruit b 3 k ﬁﬁ@%-ﬂ'zﬁ:% ¥ 800

%%ﬁ%*% ¥ 900 Shaped scrambled egg with green beans

KHAB-SNUA— FR- 2144 BER

Jasmine bud tea with jasmine buds, lavender, longan, thyme, monk fruit
FHYFEOLBRRE G ¥ 700
Lactic acid fermented seasonal vegetables

KL English tea

EEKRLZ Atd &b icelhot ¥ 650

Minekaori, black tea produced in Japan BEHOBLITASVIFEBY DY ¥ 1,450

SN2 4 — ice/hot ¥ 700 Three assorted seasonal obanza

Milk tea

T35 4 — ice/hot ¥ 700 R

Soy milk tea ZFEMOHLIFTAS SEEYEDE ¥ 2,000
Five assorted seasonal obanzai

LA F¥A4 icel hot ¥ 750

Lakan-ka chai

H 2#‘?1? Japanese green tea

E 7P ¥ 800

Pan-fried green tea

% ¥ 700

Roasted green tea

it 2 TBERARMRTT

Tax included

itk 2 THRAKRRTT
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

¥ 2,500

Please choose hors d'oeuvres and main each.

Hors d'oeuv res

Please choose three from the following.

* Shrimp with citrus mayonnaise sauce

* Goya caponata

* Marinated zucchini

* Chilled porkloin with chive ginger sauce
* Shaped scrambled egg with green beans
or

* Five seasonal assorted obanzai +¥200

Main
Please choose one from the following.

* Fish

Fried sea bass with avocado tartar sauce

* Meat

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

* Our Signature Dish

Wagyu roast beef +¥400

Add dessert +¥300

* Green tea chiffon cake with black beans

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

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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