e B

KR E &

TOKYO



[ktez] &, 1972F LB DA IILE ARAIIRD vl vwI)BunroawEs LI L1,
F-, ABHBADOAFZ I
WD E R LATVAEETIEETH ) v vwIBEVIRDLNTVET,

BIED 6 F WA LD EEL, SCOEEMRICERERET L LN TEELEA,
LB, AIE LD 6 KITITF h 450 Tuv BB R EF T,
ZLTELITHLORSE, ChDL MR TFHOTOELVWEFEL TV T,

B, AR RIEEAROBALBELAVCEETHITEVTT,

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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YAKINIKU
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VARIOUS MEAT & MORE
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RICE - NOODLE
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