Manpuk means “to be happy with a full stomach” in Japanese

The restanrant concept first opened its doors in Tokyo more than 70 years ago.
M ANPUKU Today we are a premier chain of Japanese barbecue (yakiniku) restaurants and

WEST LOS ANGELES continue to bring you the best-tasting dishes and the most enjoyable dining experience.

4;;&2‘/23/- & Others / Fron the Kidehen

APPETIZER SASHIMI SOUP, NOODLE, RICE
Assorted Kimchi/ px #2750 &b 10 Prime Beef Tartare /v % 16 Spicy Beef Soup /207 Vv 2—7 13
Bean Sprouts Namul / 4 LF+241 6 Uni& Kobe Beef Sashimi /4:v=p%% 27 Egg Soup / £ 72—~ 8
Edamame / Hi& 6 Kobe O-Toro Sashimi / -k homil g 22 Garlic Fried Noodle / 77— vz 2—F1 10
Spicy Cold Tofu / %5 - Kobe Tongue Sashimi /455 18 Spicy Beef Noodle /v vvos - 15

o Cold Noodle /##i 12
Shishito Pepper/ >+t 8 SALAD Spicy Beef Rice Soup /2y vxr 78 15
Fresh Corn /-2 — 8 Cabbage Salad / ¥ x~v455 8 Garlic Fried Rice/ & 7—1)v2 542 10
Garlic Asparagus /77— 72/5777% 8 Manpuku Salad / A5¢#55 10 Tokyo Negi Rice /12 &£ 5
Dried Seaweed / 5 X 3% 4 Wrapping Lettuce /4> 7= 8 Rice / 2 3

Yakinike BBS / Grill at the Table

SIGNATURE BEEF MANPUKU ORIGINAL BEEF
Orzgmﬂted Manpuku in Tokyo with more than 70 years of /mtory New Yakiniku style experience. "Thinly sliced American wagyu,
"Tokyo green onion, garlic and original spice are on top of the meat” jidori egg yolk, sukiyaki sauce and rice ball”

Tokyo Style Angus Beef Tongue / ax% >4 20 Kobe Sukiyaki Wrap /# 7R %0 dapex 24
Tokyo Style Prime Short Rib / ax v e 22

US PRIME & ANGUS BEEF
AMERICAN WAGYU BEEF 100% midwestern grain-fed beef. "Classic Yakinikn cut”
Purebred Japanese Kobe wagyu x meaty American cattle Prime Ribeye "Rosu" / m—x 20
Classic Yakiniku cut’ Prime Rib Cap "Kaburi" /77 22
Kobe Tenderloin "Fillet" / # - 711 39 Prime Short Rib "Kalbi" / 71 22
Kobe Ribeye "Tokujo Rosu" / # - —x 33 Prime Outside Skirt "Harami" /53 20
Kobe Short Rib "Tokujo Kalbi"/ # E# e 36 Prime Hanger Steak "Sagari" /47 17
Kobe Chuck Flap "Zabuton"/ #; F# 7 k> 26 Angus Tri Tip "Tomosankaku" / €472 13
Kobe Outside Skirt "Tokujo Harami" /#5329 Angus NY Steak /4 fama7—% 13
Kobe Tongue "Tokujo Tan" /¥ LEg)n 5> 29 Large Intestine "Tecchan" / 5 v 5 x> 10
PORK CHICKEN
Heritage breed hogs and all natural pork Mixed-breed domestic free-range chicken
Pork Belly w/Lettuce /1535, L5 2% 13 Jidori Chicken Thigh "Tori Momo" / #:#4 % 10
Pork Cheek "Ton Toro" / & +u 12 Jidori Chicken Breast "Tori Mune" / ##5#s42 10
Kurobuta Pork Sausage / 27—+t —v 9

VEGETABLES
SEAFOOD Assorted Vegetables "Yasai" / F3zn b 9
Shrimp "Ebi" / if% 14 Assorted Mushrooms "Kinoko" / /2y &b 10
Scallop "Hotate" / % 7 17 Garlic /12 412¢ 5

Prix ﬁXe

PRIME TASTING AMERICAN WAGYU TASTING
09 / per person (Minimum order: 2 servings) 89 / per person (Minimum order: 2 servings)
APPETIZER BBQ APPETIZER BBQ
Assorted Kimchi Tokyo Style Prime Short Rib Assorted Kimchi Kobe Tenderloin Filet
Bean Sprouts Namul Prime Ribeye Shishito Pepper Kobe Short Rib
Prime Hanger Steak Kobe Ribeye
SALAD Prime Outside Skirt SALAD Kobe Outside Skirt
Cabbage Salad Angus Tri Tip Manpuku Salad Shrimp
Shrimp Scallop
SOUP, RICE SOUP, RICE
Spicy Beef Soup DESSERT Spicy Beef Soup DESSERT
Garlic Fried Rice Ice Cream Garlic Fried Rice Ice Cream

*Consuming raw or undercooked meats and seafood may increase your risk of food borne illness.
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MANPUKU
WEST LOS ANGELES

DRINK

BEEK

ON TAP

Sapporo Premium

Suntory Premium Malt’s

BOTTLE

Asahi Super Dry - Lager
Echigo Koshihikari - Rice Lager
Echigo Red Ale - Amber Ale
Sapporo Black - Dark Lager
Kirin Light - Light Lager

Asahi Zero - Non Alcohol

SAHKE

Glass / Pitcher
8 /28
10/ -

10

[ N o) NN BN o)

COLD

Junmai
Masumi Okuden Kanzukuri - Nagano

Kurosawa - Nagano

Junmai Ginjo
Kubota Senjyu Junmai Ginjo - Niigata
Kokuryu Jungin - Fukui

Junmai Daiginjo

Kubota Junmai Daiginjo - Niigata
Dassai 23 - Yamaguchi

Ginjo

Dewazakura Oka - Yamagata
Daiginjo

Gasanryu Kisaragi - Yamagata

Unfiltered

Kurosawa Nigori - Nagano

WARM

Honjozo
Hakutsuru Toji-Kan - Hyogo

6oz / 100z / 240z
a2/ -
-/ - /063

6oz / 100z / 240z
17/ - /65
-/ -/98

6oz / 100z / 240z
- /35/ _
-/ - /165

6oz / 100z / 240z

42/ -

6oz / 100z / 240z
24/ - /85

6oz / 100z / 240z

- /24 -

6oz / 100z / 240z

- /19 -

SHO-CHU

Glass / Bottle
Iichiko Seirin Barley - Oita 8 / 54
Kuro Kirishima Sweet Potato- Kagoshima 8 / 54
CHU-HT
Fresh Lemon Chu-Hi 8
Green Tea Chu-Hi 8
Oolong Tea Chu-Hi 8

FRUIT LIQUOR

Choya Umeshu
Choya Yuzushu

WINE

WHITE
Charles Krug Sauvignon Blanc - Napa Valley

Butter Chardonnay - California
Elouan Chardonnay - Oregon

Glass / Bottle
10 / 45
10 / 45
-/ 58

RED Glass / Bottle
Inscription  Pinot Noir - Oregon 12 / 55

Sanford Pinot Noir - Santa Barbara 20 / 90

Flowers Pinot Noir - Sonoma - /105
Ferrari Carano Merlot - Sonoma -/ 54

Silverado  Merlot - Napa Valley - /100
JaM  Cabernet Sauvignon - California 10 / 45

Justin  Cabernet Sauvignon - Paso Robles 16 / 75

Jordan Cabernet Sauvignon - Alexsander Valley -/ 120
Joseph Phelps Cabernet Sauvignon - Napa Valley - /148
Unshackled Red Blend - California -/ 55

The Prisoner Red Blend - Napa Valley -/ 85

SOF7 DRINK

Soda (Coke, Diet Coke, Sprite) 4

CALPICO 5

Tea (Green, Oolong) 4

Apple Juice (Japanese Fuji Apple) 9

Peach Juice (Japanese White Peach) 9

Bottled Water 750ml (Still, Sparkling) 9



