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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 OMOTENASH],
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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SANGCHU CAESAR SALAD

vifg [} B
BIEDHHLADHEADEZIARA 800 mizssom) =IFF3 1,080 iz 11881
GRABDMA'S KOREAN STYLE BEEF STEW LEEK BUCHIMGAE
% 2 800 (msassorny  JEfEFFI 1,300 esa1.a30m)
PORK FEET SEAFOOD BUCHIMGAE
<AL HIL 900 ssassory  JEHFEFFFI 1,200 P9 cgs521,3201)
OMASUM SASHIMI CHILI BUCHIMGAF

@‘7"\’709“3‘- 1,500 P 3216500
JAPCHAE

AW BRSNS R DTk B

HHET 5401 msasearm)
GREEN CHILI PEPPER

/ BREEOREELT) 640M] @uatoam

CHOPPED GREEN CHILI
(MARINATED IN MISO)

/ BEZEDOY 500 wsass0mm)
GRILLED NORI SEAWEED

C D NDAIE T N TBEAIZZVE T




BEEF TONGUE
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By 1,380 iz r.518m)
TONGUE WITH SALT
R2XEY 1,480 ssa 16251
TONGUE WITH GREEN ONION AND SALT

DLy 1,900 csssa2.090m)
HIGH GRADE TONGUE WITH SALT
EXFHELY (RFT Y X ACAYY) 2,000 tiz2.200m)
HIGH GRADE TONGUE WITH GREEN ONION AND SALT(SLICED OR CHOPPED GREEN ONION)
JEUI0 % L e 3,200 323,520m)
THICKLY SLICED TONGUE
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EAT AND COMPARE TONGUES(TONGUE, THICKLY SLICED, 2 SLICES EACH OF TOP GRADE TONGUES)

KUROGE WAGYU BEEF TONGUE

BEMboREY
BEMF HYY 2,600 22,5600
KUROGE WAGYU TONGUE WITH SALT
BEMmt LEYY mmmse 35200 aizs.520m
KUROGE WAGYU HIGH GRADE TONGUE WITH SALT
BEMS BEUYEy L s 4,200 521,620
KUROGE WAGYU THICKLY SLICED TONGUE
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KUROGE WAGYU THREE KINDS OF TONGUE (TONGUE, THICKLY SLICED. HIGH GRADE TONGUE WITH SALT)
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YAKINIKU
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RICE
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YUZU SHERBET CHOCOLATE FONDANT
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PREMIUM MEAT CAKE (SPECIAL GRADE SALT TONGUE, SPECIAL GRADE SKIRT, SPECIAL GRADE RIBS, SHINSHIN, BACK LEG BASE, CHUCK FLAP, TOP BLADE)
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TONGUE BENTO HIGH GRADE TONGUE BENTO
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