
FOODDA L L A S

Prix F ixe

*consuming raw or undercooked meats and seafood may increase your risk of food borne illness.

SIGNATURE "TOKYO STYLE" BEEF 
Originated Manpuku in Tokyo with more than 70 years of history

Manpuku means “to be happy with a full stomach” in Japanese. 
              �e restaurant concept �rst opened its doors in Tokyo more than 70 years ago. 
         Today we are a premier chain of  Japanese barbecue (yakiniku) restaurants and 
                          continue to bring you the best-tasting dishes and the most enjoyable dining experience. 

"Tokyo green onoin, garlic and original spice are on top of the meat"

Tokyo Style Tan Shio 
Tokyo Style Kalbi Shio

AMERICAN WAGYU BEEF 
American bred premium Japanese Kobe Wagyu

Kobe Tenderloin "Fillet"
Kobe Ribeye "Tokujo Rosu"
Kobe Boneless Short Rib "Tokujo Kalbi"
Kobe Chuck Flap "Zabuton"

CHICKEN, PORK, SEAFOOD, 
VEGETABLES
Yuzu Pork Belly "Buta Bara"
Kurobuta Pork Sausage
Jidori Chicken �igh "Tori Momo"
Jidori Chicken Breast "Tori Mune"
Shrimp "Ebi"
Assorted Vegetables "Yasai"
Assorted Mushrooms "Kinoko"

PRIME BEEF
Hightest quality cattle �om the Midwest

Prime Rib Cap "Kaburi"
Prime Ribeye "Rosu"
Prime Boneless Short Rib "Kalbi"
Prime Miso Skirt Steak "Harami"
Prime Hanger Steak "Sagari"

BBQ at Table
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MANPUKU ORIGINAL BEEF 
Special Yakiniku experience
"�inly sliced Amrican wagyu beef, jidori egg yolk, sukiyaki sauce"

Kobe Sukiyaki 13
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From The Kitchen
APPETIZER
Edamame
Garlic Edamame
Assorted Kimchi
Spicy Cold Tofu
Shrimp Tempura
Pork Gyoza Dumplings
Vegetable Gyoza Dumplings
Jidori Chicken Wing

6
7

10
8

14
9
9

12

SIDE
Shishito Peppers & Mushroom
Fresh Buttered Corn
Garlic Asparagus
Tru�e Brussel Sprouts

9
8

10
10

SALAD
Cabagge Salad
Manpuku Salad
Green Salad

8
10
9

Beef Soup
Miso Soup

SOUP
8
5

Umami Fried Rice
Garlic Fried Rice
Kimchi Fried Rice
Rice

RICE
16
12
13
4

PRIME TASTING
75 / per person (2 persons minimum)

AMERICAN WAGYU TASTING
110  / per person (2 persons minimum)

APPETIZER
Garlic Edamame
Assorted Kimchi

SALAD
Cabbage Salad

BBQ
Tokyo Style Kalbi Shio
Prime Ribeye
Prime Miso Skirt Steak
Prime Hanger Steak
Shrimp

SOUP, RICE
Beef Soup or Miso Soup
Fried Rice (Garlic or Kimchi)

DESSERT
Japanese So� Serve

APPETIZER
Garlic Edamame
Assorted Kimchi

SALAD
Manpuku Salad

BBQ
Kobe Sukiyaki
Kobe Filet
Kobe Ribeye
Kobe Boneless Short Rib
Kobe Chuck Flap

SOUP, RICE
Beef Soup or Miso Soup
Fried Rice (Garlic or Kimchi)

DESSERT
Japanese So� Serve



DRINKDA L L A S

BEER
DRAFT
Sapporo Premium -Lager

Kirin Ichiban -Lager

Asahi Super Dry -Lager

Yuengling -Lager

Pony Pils -American Golden Lager 

Miller Light -Lite Lager

9
8

10
9
8
8

BOTTLED
Sapporo Black
Sapporo Light
Kirin Light

11
7
7

SIGNATURE COCKTAIL
Japanese 75
Japanese Old Fashion
Japanese Highball
Tokyo Mule
Edo no Kaze
Raspberry Lychee Matini
Saketini
Martini (Yuzu, Matcha, Midori)

16
18
12
12
15
14
13
13

JAPANESE SPIRITS
WHISKEY
Toki
Fuji Blended
Fuji Single Grain
Yamazaki 12 yrs
Hibiki Harmony
Miyagikyo Single Malt
Co�ey Grain
Iwai Tradditional
Togouchi
Miyabi
Amai Kuchibiru
Tenjaku Blended
Akashi Ume Plum
Shibui Grain Select
Yame

12
15
33
40
30
11
12
10
11
11
11
11
12
13
13

SHOCHU
Iichiko
Iichiko Saiten
Tenshi no Yuwaku

11
18
25

GIN
Suntory Roku
Hyogo 130°East
Ki no Bi
Yuzugin

10
11
13
11

VODKA
Haku 10

RUM
Teeda 15

WINE

SAKE
Honjozo
Kikusui No Karakuschi - Niigata

Gunma Izumi - Gunma
-
-

Junmai Ginjo
Jozen 'White - Niigata

Dewazakura Dewa Sansan - Yamagata

15
-

Junmai Daiginjo
Ninja Vampire BLACK - Saitama

Ninja Vampire RED - Saitama

Jozen 'Indigo' - Niigata

Uka Sparkling - Niigata

Hakkaisan - Niigata

Kubota - Niigata

Kubota Manju - Niigata

Dassai 23 - Yamaguchi

11
11
-
-
-
-
-
-

Nigori
Jozen 'Nugori Un�ltered' - Niigata 14

Warm
House Warm Sake Junmai - Hyogo -

Junmai
Blue Stag 7 - Niigata

Ichinokura -Miyagi
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-
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Glass / 10oz / 24oz
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Glass / 10oz / 24oz

Glass / 10oz / 24oz

Glass / 10oz / 24oz

SPARKLING & ROSE
Wycli�    Brut - California
Domus Picta Prosecco   Extra Dry - Italy
Gimonnet-Gonet Champagne   Blanc de Blanc - France
Asahimachi   Rosé - Japan
Chateau D' Arche   Rosé - France 
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Glass / Bottle

WHITE
Vigne Del Malina   Pinot Grigio – Italy
Domaine de la Coche   Sauvignon Blanc – France
Pierre Blanches   Chardonnay - France
Little Boat   Chardonnay - California
Groth   Chardonnay - California
Elyse   Chardonnay - California

14
15
12
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-
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/
/
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56
45
60
65
88

Glass / Bottle

RED
Pierre Blanches   Pinot Noir - France 
Château de la Croix, Médoc   Red Blend – France 
La Raimbauderie, Sancerre   Red Blend - France 
Vigne Del Malina   Merlot - Italy 
Fattoria Corzano e Paterno   Red Blend - Italy 
Cuvelier Los Andes   Cabernet Sauvignon - Argentina 

12
-
-
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-

14
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Glass / Bottle

PREMIUM 
Dragonette   Sauvignon Blanc - California
Father John, Comptche   Pinot Noir - California 
Father John, Anderson Valley   Pinot Noir - California 
Comte Senard Corton   Pinot Noir - France 
Jordan   Cabernet Sauvignon - California 
Kelly Fleming   Cabernet Sauvignon - California 
Giovanni Manzone, Barolo   Red Bled  - Italy 
Tenuta Buon Tempo, Brunello   Red Blend - Italy 
Domenico Fraccaroli, Amarone   Red Blend - Italy 
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350
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150
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Glass / Bottle


