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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



BEEF TONGUE

Ly 2,400F'3 (#22,640/)
HIGH GRADE TONGUE #t# R &

Binh & v 3,800 Gr2a,180m)
THICKLY SLICED TONGUE # %8 &

% ¥ M v E ¥ 7 GREEN ONION TOPPING + 100m @z110m)

YAKINIKU

BEEH A

A E 1,980m a2 178m)
RIBS
EALE 2,480 (sa2728m)
HIGH GRADE RIB

@ B E AN E 3,800m (r24,180m)
FLAVORED RIBS WITH BONE (LIMITED SUPPLY) # %% 4
/el = D7 3,800m (24,180m)
SIRLOIN
—of YEEXTE 3,900m Gs24,290m)
SIRLOIN YAKISUKI
7Y 2,800m (:23,080m)
CHUCK FLAP
FT M UBEFTE 2,900m (s:23.190m)
CHUCK FLAP YAKISUKI
IRY 2,680 (1:22,948m)
TOP BLADE
IAVEBALK VEE 2780m (1:23,058m)

TOP BLADE WITH GRETED DAIKON AND PONZU SAUCE

@ i a—2BA LK VEE 3,200m (23520m)
LIGHTLY GRILLED RIB WITH GRATED DAIKON AND PONZU SAUCE

S —E ZAF0% 5] TR 72 L & 9, 3% 10% SERVICE CHARGE WILL BE ADDED



YAKINIKU

Ho3hkFon
@ BRAR AN 2,800m (:23.080m)
HIGH GRADE OUTSIDE SKIRT
Binh ~F 3 3,800 rna180m)
THICKLY SLICED OUTER SKIRT
@ P AN 4,500 (24.950m)
DAITOKUJYU STICK OUTSIDE SKIRT
a—Z 1,800m ¢s:21,980m)
LOIN
rto—2x 2,400m z2640m)
HIGH GRADE LOIN
4 FK 2,480m (2 728m)
ICHIBO
@ vk oL 5,800 s:26.380m)
MIYAZAKI BEEF EXQUISITE FILLET
T FHDY + b—T ) TV 9,800m Ge210,780m)
MIYAZAKI BEEF CHATEAUBRIAND
TIEE O L ZATF—F A 5 b 6,800m ¢ia7480m)
MIYAZAKI BEEF EXQUISITE FILLET STEAK CUT
T FHDY  b—=T )V T Y ATFT—FH v b 12,000m ¢se13200m)

MIYAZAKI BEEF CHATEAUBRIAND STEAK CUT

KOBE BEEF

P
i g S e 12,000m (132008
KOBE BEEF FILLET
@ity e b—T) T Y 20,0007 (sx22000m)

KOBE BEEF CHATEAU BRIAND

S —EZAF10% 5B TAR 72 L & 4. % 10% SERVICE CHARGE WILL BE ADDED



VARIOUS MEAT & MORE

KILEY

@ 3 1,580m ¢x1,738m)
HIGH GRADE IST STOMACH
LEib 1) 1,280m (ea1,408m)
LARGE INTESTINE
N 980m (st:21,078m)
HEART
LV/s— 1,280m (s:21.408m)
LIVER
FILE V) Sbd 2,280m (225087
ASSORTMENT OF INNARDS
WX HE 980m (1,078m)
GRILLED VEGETABLES
—Y =7 TR 980m (se:21,078m)
GRILLED WHOLE GARLIC
Ky 980m (sx1,078m)
SCALLOP
WA A 980 (s:21,078m)
GRILLED SQUID
FAE D i 680m ¢ 748m)

SHRIMP

et —E Z# 0% A& TR 72 L £ F, 3% 10% SERVICE CHARGE WILL BE ADDED



KIMCHI - NAMUL

FLoF e Fon

@ AREGEF LT 880m i 968m) @ ARBEFLFHEN) S 1,380m021518m)

HOME-MADE HAKUSAI KIMCH ASSORTED HOME-MADE KIMCHI

T4 FLF 880m ¢ 968m) F LIV D Sbd 880m = 968m)
Ol KIMCHI ASSORTED NAMUL

7 TF 880m s 968m) L L F ol 780m (e 858m)
KAKDUGI

BEAN SPROUT NAMUL

SALAD

55
@raLx955 980 meiix1,078) RS Y 980m (s:21.078m)
KOREAN STYLE SALAD FRENCH STYLE SALAD
Y Famkhbbye 880m (e 968m)
SANGCHU
SUSHI « SASHIM|
PET
@ YA L 980m#=1,078m) @%‘?4"5( NR=F7- 980m (:21,078m)
OMASUM SASHIMI FATTY WAGYU NIGIRI SUSHI
Fo-f f iR D T80m (s 858m) Fud2 5 1 2,800m6e23,080m)
SEMI-FATTY WAGYU NIGIRI SUSHI

WAGYU YUKKE

TSUMAMI

EYER
@RS 880m s 968m) FHEOD ) 580m G 638m)
EGOMA (PERILLA) MARINATED IN SOY SAUCE KOREAN-STYLE NORI SEAWEED
@%%%%O)";‘k"%’iﬁﬁ 680m i 7a8m) HDDh 580m G 638m)
GREEN CHILLI PEPPER PRESERVED WITH MISO SEAWEED LAVER
Fr¥Vr 680m G 748m)
CHANJA

A —EZAF10%FRTER 2 L &4, #%10% SERVICE CHARGE WILL BE ADDED



A LA CARTE

— A
@rzron 980mwe1,078m) MY 2 7R Y 1,800ms21,980m)
EGG PLANT NAMUL TRUFFLE AND WAGYU ON BREAD
rxLEYTE—Y 3 1,380m1.518m) BlIHs cADFAY Zind 1,280m¢21.408m)
AJILLO OF ASSORTED INNARDS GRABDMA’'S KOREAN STYLE BEEF STEW
@77 1,580 01 738m)
JAPCHAE

KOREAN PANCAKE

FF3

BEFFF 3 1,680mcs21,848m) BT T 1,680m ¢in1,848m)

KOREAN CHILI PANCAKE KOREAN SEAFOOD PANCAKE

SOUP

AZA—7

29IV RA—T 1,280m Gseia1.408m)
YUKGAEJANG SOUP (NORMAL, MEDIUM SPICY, SUPER SPICY)

x IV ERXR—TF 1,280m (si21.408m)
RIB SOUP (NORMAL, MEDIUM SPICY, SUPER SPICY)

x 2LV AR—T 1,280m Gseia1.408m)
GOMTANG SOUP
FYV e YFT 1,580m sex1,738m)
DOENJANG JJIGAE
Bryy vy FHr 1,800 (st21,980m)
CRAB DOENJANG JJIGAE
bbb RA—7 T80m (s 858m)
WAKAME SEAWEED SOUP

x B A —7 T80m (i 858m)
EGG SOUP

* D ZA—71Z+100M T 7 v /37T

M — 1 Z#10% 518 TAR 72 L £, 3% 10% SERVICE CHARGE WILL BE ADDED



RICE - NOODLE

TR

LREE E YN 1,380m (sx1.518m)
STONE POT BIBIMBAP
@é}d'l‘] EE YN 1,380m (sx1,518m)
JEONJU BIBIMBAP
A fa (i K30 1,380m ¢sn1,518m)
COLD NOODLES (THICK OR THIN)
n—7  980m@a1,078m)
@ ey 1,380m ¢e1518m)
SIMMERED BEEF AND OX-BONE SOUP
g FLFTA R Oy (LAED 2,200 Genza20m)

BEEF TONGUE OMU-RICE

295y v Vi
SPICY BEEF SOUP WITH NOODLES

EkEvia
BIBIM NOODLE

@/{%@%’:i S F o=y

FRIED RICE

74 R
RICE (SMALL, MEDIUM, LARGE)

TFFA4 R
GREEN ONION RICE (SMALL, MEDIUM, LARGE)

Y —EZF10%FRTER 72 L & F, % 10% SERVICE CHARGE WILL BE ADDED
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F (2AFD) 3,200m @ns520m)

1,380m (sx1,518m)

1,380!2‘3 (#21,518m)

1,800m (si21,980m)

380m (%2 418M)
430m (#22 4731)
480m (52 528m)

480m s 528m)
530m (#:2 583M)
580m (s 638m)



DESSERT

@iﬁﬁ@%‘{:ﬁﬁ% 800m = 880m)
ALMOND JELLY

@ 21— rFF 0k 980 (s:x1,078m)
SWEET POTATO CAKE
@ JV) =47 2b7AR 980m ¢:21,078m)

CREME BRULEE ICE CREAM

TART ) —4L (R=5/H%%K) 600m (s 660m)
ICE CREAM (VANILLA / GREEN TEA)

MFY +—~ .y b 600m s 660m)
YUZU SHERBET

P —E ZFL0% %R TAR 72 L & 7. 3% 10% SERVICE CHARGE WILL BE ADDED



