
add dessert 

+7.0pp

ROYALE MILK TEA 

BASQUE CHEESECAKE

Yuzu Crema

DARK CHOCOLATE 

MOUSSE

Satsuma Caramel, 
Crystallized Chocolate

MATCHA & WHITE 

CHOCOLATE TART

Lime & Honey Crema

CONTACT

Tel: 01217284284

Email: maneki.birmingham@
arthospitality.co.uk



xmas menu

Book on selected dates by 
1st October and everyone 
in your party will receive a 

complimentary dessert. 

T&C’s on our website.

Scan here to enquire



small plates
A selection of everything below,  

made for sharing

TURKEY & SMOKED 

CHICKEN GYOZA

Yuzu & Shoyu Tare

DOUBLE FRIED TOFU

House Tofu, Gochujang Sweet & Spicy 
Sauce, Black Sesame, Scallions

KARAAGE CHICKEN

Japanese Triple Fried Chicken, 
Wild Garlic & Togarashi 
‘Kewpie’ Mayo, Furikake

GOCHUGARU RICE 

CRACKERS

Whipped Tofu Ponzu, 
Balearic Seaweed Salt

SICHUAN SMASHED 

CUCUMBER SALAD

Smashed Cucumber, Black 
Vinegar, Garlic, Ginger & 
Sichuan Chilli, Furikake

2 COURSE 26.5

MINIMUM TABLE OF 6



mains

ROAST TURKEY PAITAN RAMEN

Turkey Breast Chashu & Leg Meat 
Tsukune, Tokyo Noodles, Crispy 

Kale, Pickled Cranberry,

Charred Leeks, Half Ajitama Egg, 
Shoyu Tare & Roast Turkey Oil

PUMPKIN KATSU CURRY

Chashu Pumpkin Cutlet, Kare Sauce, 
Pickled Pumpkin, Pumpkin Furikake

ROAST DUCK SICHUAN RAMEN

Roast Duck Chintan Broth, Crispy 
Duck, Tokyo Noodles, Smoked 
Beansprouts, Sichuan Pepper

Pickled Radish, Pak Choi, Half Ajitama 
Egg, Scallions, Shio Tare, Roast Duck Oil

TONKOTSU PORK RAMEN 

Shoyu Tonkotsu Pork Broth, 12hr Chashu 
Pork Belly, Tokyo Noodles, Smoked Bean

Sprouts, Half Ajitama Egg, 
Scallions, Menma Bamboo Shoots, 

Burnt Ginger Oil, Smoked
Bacon Tare

CHICKEN KATSU CURRY

Chicken Thigh Cutlet, Maneki 
Kare Sauce, Steamed Sushi Rice, 

Scallions & House Furikake

MAPO TOFU DON

Silken Tofu, Spicy Sichuan Sauce, 
Smoked Beansprouts, Scallions, 

Kimchi, Furikake, Sushi Rice

CHICKEN & PORK 

SOBORRO MAZEMEN

Chicken & Pork Soborro, Sapporo 
Noodles, Sesame Tare, Kimchi, 

Smoked Beansprouts, Scallions, 
Charred Sweetcorn, Furikake


