Z‘n that time, a rraveﬂing Zen
priest chanced upon Tanga while
l)egging for his alms, and was
amazed and cleliglltecl at tlle fresh,
delicious foods.

On reaching enlightenment, he was
given the accolade Daigakudono,
and eventuaﬂy this word

Daigal{u(lon [)ecame synonymous
with t}le fal_)ulous foocls here at
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Buy some rice for your Go out into the market with Buy your designer meal and
Donburi at Daigakudo. your donburi bowl in one hand come back to eat at
and buy your toppings. Daigakudo.

o
Rice: S¥100; M¥150; L¥200. Freshly made soup of the day; ¥100 ~ : f.lg, Fg_i
Tea, soy sauce, andiseasoningsjon the table at Daigakudo. b . i g}_




é Smileyd éTakana Mustard Leaf-don

Red cheeks tasty enough to make Nothing added, nothing taken away.
you smile. Universe of Takana.

%Nukada ki-don

A must try in Kokura. Fish seasoned
Kokura style.

% Sashimi Special-don

%Koku ra Rare Beef-don  Selected cuts of the best, most

) ; ) delicious fish.
Rice covered in rare beef. This is the
real Kokura Gyudon.

The approximate cost of each sample
Donburi is indicated by the number of
prawns over the bowl. Each additional
prawn shows ¥100 extra. Prices may vary
according to seasons and retailers.

é Acid House Don

Freshen up with a zing of lemon Ared hot cod roe, kelp and_
kamaboko session. A new, jazzy taste
mackerel. ~
; sensation.

DAUGAKUDO
Tanga Market 4-4-20 Uomachi Kokura-kita
Kitakyushu, JAPAN #802-0006
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skype: daigakudo.net
daigakudo.net@gmail.com

http://www.daigakudo.net/index.html % g
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Management by the Daigakudo Executive Committee An abundance of seasonal Saba

; ! : Prawns so fresh they jump from
Planning by the Conference on Tanga Market Place for Academic Purposes, (mackerel). Paris chef's selection. the Donburi. But sti)?IJenoﬁ)Jgh to
the Kyushu Fieldwork Society, the University of Kitakyushu Anthropology Laboratory. eat!




