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DAITOKUJYU FIRST OPENED IN YOKOHAMA IN1972
WITH THE AIM OF INTORODUCING KOREAN CUISINE TO JAPAN
AND PROVIDING A PLACE FOR KOREANS
WHO HAD MOVED TO JAPAN TO ENJOY THEIR TRADITIONAL COMFORT FOOD.

FOR OVER HALF A CENTURY ,
WE HAVE BEEN DELIGHTED TO SERVE OUR COSTOMERS AND ENSURE THEIR SATISFACTION .
AT DAITOKUJYU, WE SPECIALIZE IN BOTH YAKINIKU AND KOREAN FOOD
AND AIM TO CARRY ON THE JAPANESE CONCEPT OF OMOTENASHI,
WHICH HAS BEEN HANDED DOWN TO US SINCE THE FOUNDING OF OUR RESTAURANT.

WE INVITE YOU TO BE OUR GUEST AND ENJOY THE FLAVORS AND HOSPITALITY OF DAITOKUJYUL
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One Bite Food 77—
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Meat Sushi Medium Fatty Shinshin Spicy Horumon Ajillo Korean Style

=5 A WVZ " 1) BT 780 s58)

Meat Sushi Super Fatty Chuck Flup

by 1,300 (.430)

Horse Meat Yukhoe

Kimuchi =2+
FEEFLTF 600 (s60) FLIVAREEG 680(743)

Hakusai Kimchi Namul 4 Kinds

@ LFAE SbYE 1,200 .320) ERLFLIV 500¢s50)
4 Kinds of Assorted Kimchi Bean Sprouts Namul
NI TF ki 6000 Y FAFLIL 800¢ss0)
Kkakdugt Egg Plant Namul
FAFLF zuovitr 600 s60) FxrTx 60060
Oi Kimchi Chanja
fRBAFLTF 600 s60) A=Y T rczorokkind 550(605)
Pickled Kimchi Wild leaves

IR LT 600 660)

Japanese Kimchi

Salad #+s»
FalFyh 5K 700 (770) DYHTEYSH 700(770)

Choregi Salad Nori Sesame Salad

LIARLZDSVEARFBRREL v 27T Y Fa 550(605)

m%ﬁ%gﬁf@‘ﬂ' 5 9“ 700 (770) Sangchu

Super Spicy Green Pepper Salad

Entrees wmsn
BREHLERADFATHKIAB 800 ss0) byRF 1,100 .210)

Stewed Beel Tendon (@F2 v b )
FI“JE"/ﬁ;‘tég} 800 (880) 'l‘lt‘()kl)()l;kl

Simmered Beef Offal @ 9’- ,;(,7 9’_1 1 500 (1650)
%E 800 (880) Japchae ’

Pork Feet Ee RN e A ko NI P oY b 2 B

R TF gV L, ol 900990 FIVARY I 1,100 210

Tofu jorim Ojingeo bokkeum
) AREBRDFENIBDHBD

o oL 900(990)

Reticulum sashimi

AWl 900(990)

Omasum sashimi

Jijimi ##<
=5FF3 980 1.078) HHEFF3 1,300.430)

Korean Leek Pancake Korean Seafood Pancake

oV " » N
N aY 1,100 .210) BresF+3 1,200 .320)
I2EXDFFITT, Korean Shrimp Pancake

Korean Onion Pancake ﬁ% Tﬁ'—g““i 1’200 (1.320)

Korean Chili Pancake

R 540 o0 / SHEE (DY) 640 @09 / F3DYH 500 650 / HEZDYH 500 650 / 7EHH 200 220

Green Chili Pepper Chopped Green Chili(Marinated in Miso) ‘Wild harvested Nori Grilled Nori Seaweed Raw Lgg
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Rice zizeo
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Yukgaejang Soup (Normal, medium spicy, super spicy)

G 3@, 2, R SO BIROKIEE N
980a.079
Doenjang Jjigae

LBIEB D T SVDOYREIRA. FE . 7Y,
S i E R TEOAAISE R DA—TTY,

AY RO ITFT 980 (1.078)
SUNDUBU JJIGAE Tofu Jjigae
SEoFr

5o Fy 1,3800:5:18)
Crab Doenjang Jjigae
A 780s538)
Gukbap
JVET N 1,0800.188)
Kalbi Gukbap
HENFGHDOEARA—T
LA 9N 1,080.188)

Gomguk Gukbap

LPEEE N 1,3000.430) 2F T AN 400440)
Stone Pot Bibimbap Green Onion Rice(Small, Medium, Large) IZP 450 (495)
K 50050
27 el LA AT 1,2000a.320
A]li()N_]U BIBIMBAP IFAA A 300330)
FLFFLIV(E®BY M KRB ) HEE., A, Rice(Small, Medium, Large) |:I:] 350(3 85)
R BAUEE ETDBASIEE N TE, BIELORDOANRA=2—T T,
K 40040)
@NWEIEI ) Fr—nv 1,300 430)
Daitokujyu special fried rice
FMTHHLLES
SRIF T v —7 V> 9800.079
KOREAN-STYLE FRIED RICE
FLFFLIV(RIL YT BV, B RA)
B BT DASTR T v —
Soup & Gukbap z-7.7vx
JIVEA—T 980 .078) AT TN 1,0800.188)
Rib Soup (Normal, medium spicy, super spicy) Yukgacjang Gukbap
G 3@, 2, R S HBIRORKIEE N EREWE, TFERRPRLEDASICENA—TTT
@ aLx2—7 980aors  WEMNPE T DT w8 1,0800.155)
Gomtang Soup Miso Chili Gukbap
il T —I TSI A—T
@1y I AT 980079 4 980078

TTEOK
HEOBHH (MY EBRPASTVDSETA—FTT

bhDA—T 580s3s)
Wakame Seaweed Soup

SHA—T 580 s38)
Egg Soup

WREA—T 580s3s)

Vegetable Soup
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Noodle s
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Cold Noodles
CEEVB pm iy —2 o517 0B B IS, BARETHRLA TS 1,080 185
Bibim Noodles
s BRIV ] 1,200 (320
Spicy Beel Soup with Noodles
JIVERAIIER 1,180 (1.298)
Simmered Ribs Udon
narry 1,280 (1.408)
SEOLLEONGTANG

Rice Porridge »»v
VA byl 1,300 (1.430) FELi3 A0 F syl 980.078)

ABALONE PORRIDGE

Hot Pot x~<wm x§iHETo P H

TTFF5  —Abihb
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OFFALHOT POT

GOMOKU“FIVE INGREDIENT”

VEGETABLE PORRIDGF ABALONE PORRIDGE

2,500 750 JUTRY

(—Am) SAMGYETANG

3,500 5850
(A

2,800 .080)
»—7 1,800 (1,980)

GEM] W 9800019 / KILEY 980008 /  HEEK 600600 / F—RAY 35008

Almond jelly

White Peach Sherbet
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VEGETABLES OFFAL PORRIDGE RAMEN
Dessert =+
TAAT V=D OS=5/455%) 380418) Ryd—=JTY v 580(638)
Ice Cream(Vanilla/Matcha) Mango Pudding
By v—~w b 380111s) T IGURVVx 500(550)
Yuzu Sherbet BLANCMANGE
[T 500650 IO ¥ —~vk 580(538)




