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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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[Attention]Please do not touch other food with tongs that have been used to handle raw meat
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[Attention]Please do not touch other food with tongs that have been used to handle raw meat
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[Attention]Please do not touch other food with tongs that have been used to handle raw meat
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[Attention]Please do not touch other food with tongs that have been used to handle raw meat
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[Attention]Please do not touch other food with tongs that have been used to handle raw meat

C DA R TBEAMZRZDE T,



— To GoMenu

BRFOLRMOA=2—
oY 3,400 wuaseram BB Y 4,200 guzassem
TONGUE BENTO HIGH GRADE TONGUE BENTO
=3 EnreRY —— 3,400 wuaseram
é;ZﬁDﬁK‘%}:‘T W 2,400 1 w2502 HIGH GRAD?}F{B%' BENTO ’ s
) ‘ MY A7 3 3,800 @uzanrm
ﬁ)l/lfﬁ‘%'l 2,800 ursozam BACK LEG BASE‘ BENTO
RIB LUNCH BOX ¥ ey 4,000 asass20m
FIRST-CLASS RIB LUNCH BOX
I RAVAS 3,800 P at100m) N
HIGH GRADE OUTSIDE SKIRT BENTO " ‘H‘?I\)/#P%’[ ) 4,000 geiza20mp
CHUCK FLAP BENTO
Ea—z5Y 35000 FJ susas.210m) By —— 5,500 aussonm

HIGH GRADE LOIN BENTO

SPECIAL SELECTION BENTO

BRYDUALEHMBREDLRYTEES
A 7ETBHOWADEILZIY

O I NOAiREIE T X TBEAITIRET



