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ge of the old Omi regiort (Present=day Shida

Prefectyre) as Japan's oldest brand boasting quality that stands head and
ulderswith the nation's other famous brands, Kobe and Matsuzaka-Beef,

* Okaki's OmMi beef features soft texture and outstanding flavor. Traditiondl ,
% ghiptimvgh.l_es greater fat content with higher melting point and @ more.
so}k;teﬁqrefﬁut ihe lower melting point of Okaki's Omi beef fatmeans thaf it

melts in your mouth as its refreshingly wonderful flavor bathes your fongue.

While markets focus on appearance in ranking beef, Okaki places a oriorii

on the quality that goes into production, quality such as the feed and water

that improve the taste of Omi beef.
This enthusiasm for fop qual'ty 1s the orce hehind Okaki's drive 10 perfect ifs
production techniques and deiftver tasty Omi beef fo you.

Omi Beef celebrates the herita

o

al Omi Beef Serverin the world !!

Only we are cerfified shop as Offici
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CUTS < BEEF

Chategubrnand

geiie o -ChuckRoll |

e " Neck | -ChuckFlap! Rib Eye Sifloin | -Top Sirloin Butt

s Lo | ~ChuckRib | -Culotte

Wiye Tenc'lc:-fn . Top Round

Shoulder . ey i

S Boftfom

basket @ ST Short Plafe & | ["Wekls M

' -Shin-Shin

-Frank

.. OMI BEEF CONSISTS OF ABOUT 24 PARTS.
R WHICH PARTS DO YOU TASTE??
REDEFINE WHAT IS REAL FINE WAGYU
AT OMI BEEF OKAKI




Omi beet

SINCE 1839 &

~ OMI BEEF OKAKI MUSTTTEM
N B8 CLA R R, R

liﬂlque Wagyu Tartar on our@riginal wayss
" i i o

e | T 1S REALLY FRESH MEAT OVER HERE.
WE ARE PARTICULAR ABOUT THE FRESHNESS OF OUR OMI BEEF
CARRYING FROM OUR FARM TO THE TABLE IN BANGKOK
YOU MAY ENJOY HOW FRESH AND TASTY OF WAGYU HERE ‘
auPBCTEILEF (AL SF
2O\ VWEZDTIBERICELATIREDHIC,
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{}({’k AP -' BLE TO PROPOSE UN-EXPECTED COOKING WAY
| )

N/ SINCE WE ARE SPECIALIZED IN WAGYU.
ui YOU CAN ENJOY THIS WITH ONLY US IN BAIN GKOK
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-l'- Ribeye Seared Tartar
) TTF4 &N 297 (# k)

B 980
B 680 (Smaller Size)
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Umi beel
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EXCUSIVE ASSORTMENT WITH UNEXPEC Ti D@ OMBINATION
BY 3 EARMER BROTHER

ﬁxﬂa@# Ui&%’%ﬁéﬁ @8 SRS RETRAN ;.3 L La

errﬁ Fresh Omi Beef BB@ Cut Signature Assorfment
15;;1#'12] '}

i ¥ Kazuhiro
T UVE3IA
Rich Taste Assorfment
x A7 EHERE)

B 1,729 / 3parts 4pcs each

¥ Toshigki
I'. < L -i‘ - fv

Tasteful Assortment (4 parts)
ST RAEA DRV B

| B 1,929 / 4parts 3pcs each

‘g Takeki
2 32A

Prestige Assortment (Rare 5 parts)
it ST 09 O 2 (A M EHE)

B 2,929 / Sparts 4pes each

| Sav. W W Hikhimek
" },T B Tl i)
Thﬁhihe exclusive biggest impact Wc:gyu assortment in town!!!!!
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Approach stall
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_Thinly Sliced CUt vaki-Shabu -
B X L ¢4

Lean Part’ ‘Akami’
T v 211 5 &L B 580

art
B 830

g+ Silky Sliced Marbling P
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Fresh Uni Topping
SwUNIKU Yaki-Shabu"

1‘*—(*3 -\"fpm
A

& Seasonal Market P
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WE ARE AIMING 7O BE THE ONLY ONE RESTAURAN 1
ALL DISHES ARE SERVING ON [Y HERE AND BE IMPRESS [VE
AND EXCLUSIVE
o — B _OPETBERET

I el - ."'Il. ; % l1 .

M ECLMRbZ R WHRBERFTE THomh -

_Moment Charcoal Grilled in wrap style -
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Dip info Homemade Umami Dashi ;
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THIS IS THE WAGYU ORGAN MEATS
PLEASE BE REALIZED
THE BEAUTIFUL TASTE OF OMI BEEF ORGAN MEATS

B i W E R b > TS,

- Omi Beef Organ meats for Grill-
o Fove v (BEXH)
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WE ARE THE WAGYU SPELIALISﬁ g
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THERE IS NOTHING CAN NOT DO ; - ’
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- Rich Taste YAKI-SUKI -
%’E X ’5’ X 9p o aty:

f=fan "‘ Special Selected Lean Part
a, ;ﬂ:ﬁ'ﬂfﬂﬂﬁx&ﬁ‘# B 680

‘lé Slilo,,f SIICEd Marbling Part
,Iqx..;,,;.:ru#m*uﬁ:a B 930

.‘Jr- r":l 3
‘Slicaéj Fr&sh Truffla Topping
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We have been distributin
in all over ’rhe

Hope we may make the s’tr ngt

Omi Beef
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Omi Beet
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SINCE 1839 # (SR

NO WONDER FINE QUALITY,

I B A, T 5 4
FARM FRESH OMI BEEF ?;f il
FARM FRESH ALWAYS SR |
BIR 18308 DR B BB/ L E i i 1 4 IS |
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- Omi Beef Parts of the day -
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Exclusive Marbling Part
' AAQDY L2 ERY

Exclusive Lean Part
AABDET XS4 %

‘§=48 Unique Part
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Omi Beef
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- Wine Paring Menu
@ Ban714~ y — &1

- Qur Wines are shortlisted by fhe Sommelier -
128974 Zo

ﬁgmw4ym¢ﬂ19$uméaﬁﬁaﬁﬁﬁwﬂ
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Roasted Ribeye with-Qriginal Chaliapin sauce
GTT{mﬂ#ﬂbEw??vUTty*LEEmM#%;f

Beef Ham in 7da
iAo 7 8 N
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Omi Beef

OKAKI

SINCE 1839 &

A. _ Wine Paring Menu
HENT A v ¥ —8IC
s 4 -OmiBeef OKAKI Original House Menu -
Etu:#- AERyaz2kETlLdkbZ WA ) PFNAZ2—

8 hours Roasted Omi Beef in Low Temperature
R EIREED T — 2 F E— 7 f| ¥

ated L R Part Ham in Original Miso
R 5_;_,:{; Ponzu Jelly Suuc:

“old Dish)!
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3‘% @Varie’ry]y tastes go with Omi Beet
-\ EnWBEnFVEF
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. Fresh Sea Urchin from Japan
BAELERTN
B Seasonal Market Price / 50g

*_'*QI'QCIHIC Sunny L 2tuce
with Minced C}rru Beet

8 L% Y FRG B 120

- Korean Salted Seaweed
#HEDY B 80

- Grill -

* Vegetable Assortment ~
:  Whole Garlic
BB o BYY g gLl ==
B 230 h 180




Omi Beef

- -
2N UN OKAKI

gl
s GINCE 1839 8

A7 B Fresh Omi Beef “SASHIMI"
ia OB UL

e

B 480

PN 50 ia0
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Marinated Omi Beef “"Duke-Sashimi”
with original soy sauce / Plum Paste Sauce

Mt A OBRATHS B gL bic

M558 1.5 4 > 0 AL ) 3

e

€lp Warring Omi Beef "Umami” Sashim

B
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Refreshing

- Those Menus could be nice for w:::mmg time to grill the stec
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Mtxed with Cabbage, Samwead & Plum paste
: oLy kORI A

B 100
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Omi Beef

OKAKI

SINCE 1839 8

ONLY AT OMI BEEF OKAKI
s BMET B Eoras NG, o

BEEF ORGAN MEATS

ONLY WE ARE CARRYING WAGYU

OFFICIALLY TO THAIL AND.
WE PRESENT THE RARE

- Exclusive Omi Beef Organ meats menu-
i o RV E Y ik

AND UNIQUE WAGYU EXPERIENCE TO YOU

&) Richness Taste LIVER

Fr o T TR Ty
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~Shabu-Shabu~
Rolled Marbling Omi Beef with Spring Onion

&%5ﬁﬁhﬁm¢ﬂL¢£L¢£
B 1,129/2.3 people




FARM FRESH STEAK HOUSE
Omi Beef

OKAKI

SIMCE 1899 8

- Exclusive Steak Cut by Charcoal Grill -
Rl BIEXAT—X

We do Charcoal Grill and Cut at your table

2F IR BEROT TN TRERETRESLIN LT,

¥ Thickly Block Cut “Lean Part”
BEFSR

B1,29/150g (8 1429/200g B 2,029/300g

’f_ 'King of B&f’ Sirloin
"#x%i#hﬁ %hﬂdx

31329411305 l 2429f2ma mia;w;mg

derlcﬂn Shauk
{ ﬁ.) ﬁ,’“"‘h I,u

2.9, 7 f 120 B 3,729/200g

E | 2
L3 AT ! 0
5 ') .‘--‘.\.- Lo Ce X
B 5929/300g M T
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FARM FRESH STEAK HOUSE

s 183

_ Pound Steak. by Cnarcs Charcoal Grill -
x v F YAl ﬁﬁ‘!&;{?ﬂ"jﬁ‘

~roximaitely 40 minutes of grilling 1

@ [Or APP

4 1 Pound steqk “The Part of the. day.
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The Very Best Chateaubriand J;
WREE ¥ b—7VT Y

B 5,929 /200g







Omi Beef
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SINCE 18X @

AppetizerSy Serye,

R

Fresh Sweet Tomatoes Cocktail
ZlgzsA7FTNVETH B 120

Kimuchi X & F

Radish P <)
KR

Chinese Cabbage B 80
aR

Cucumber B 80
# A

Assorted

Bt B 150

Namuryd 2k

_BeanSprout | 330 i
CBB<RE | W EE | 85 | BE
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DO LOVE THEW

ORGANIC IS A GREAT WAY T
AND THE GOOD OF THE

B L, BB REUD
s 3 (2410 ) BT AY =71k 73
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. Grilled Vegeta

. Caesar Salad wit
ﬁ#ﬁ;v?ﬁﬁ

N3 AR ZREHT

S e

s 164

Garden Greens

KRR &M

ORLD WITH ORGAN

R
’ ;- - "

o |

bles with Sukiyaki SQUCE
v AN 230

H.-Qrgﬂniﬂi Creens &_I;qustgd O

E = Z\\l: E‘—"‘_? 4 — ¥ ; » -
pxmEEs—F—F 7T\ ) B, 220, / ez

& whole Organic Leftuce Salad
Eﬁﬁﬂﬁ%ﬁ%ﬁ;ﬁ@ﬂht&y%;m
gL T2T N - B 230

IC VEGETABLE !!!

O REDUCE POLLUTION
PLANET

*!1 - -




Omi Beef
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OX TONGUE 1S POPULAR ITEM AS BBQ STARTER.
¥ 5y YZAMIINT I,

~Other Imported Beef - | |
z2oROBNDEW ?

~Yaki-Shabu Negi-Ponzu ~ i

edlAged Ox Tongue with Kelp flavor |

%M &‘I%ﬁ? ol L |
hiﬁbﬁtfxﬁﬂ

ﬁ 4&0

¥ 10 days Age O T{::l:‘;'.:é}trﬁ -
BE AN kY v
B 380

BB Y A RAT—X
B 530

‘f Marinated Outside Skirt
HAZ AT

B 340

b
1

- Pork & Chicken -
g v R

nFDI’k Jowl PD
£ M mﬁﬁi"? ﬂ?rﬂk&gn




Y ok
gmtsey Seafood
- Lo gD F

Q Japanese Oyster
‘ akgpm B 260/pe

3 Japanese Scallop
C oA AR :

z VUi r S s . LA E s, N
_j._;_f * il N
D ey with Parmesan-eheese

By s,
(. a{
F b , o I.1.- ' r:-|. |.
L 5 T T T

B 280/ pe

. HIna otk B 680/ 100g
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Omi Beef
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SINCE 1839 8

Signature Rice Dish
& BEnX TR

9 - Uniku Gunkan -

Minced Omi Beef, Ikura and Uni (Sea Urchin) on fop
(for 2-3 person)

f 1  FAoFrs (b, ERAOII(FE
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SN 2 spicy Soup B 150 |
rs TS | e

./ | || Potion)
= Rice & Noodle (smd
% f;l:lfuw\*‘?"fﬁmxt}ﬂ

. Lemon Somen Noodle|Cold)
‘“i.ii”i"*’”;“)%” O e AL
8 B ﬁn B 160

- Light Taste "Ochaduke"

: Tl b
L2 RY LR o aflﬂiﬁ:ﬁmﬁﬂ.&%if

B 230 e f : B lgﬂ



Swee’r Homey Desserd
%&mﬁ%

¥5f}4 
. Yuzu Sorbet
ﬁ??kéﬂ?hi B 80

II*'; \5' - .:FI" i

%
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KLy - Black Sesame Ice Cream

r e ﬁ%”i‘}’fi? &7 e o B 80

g .-u_;a
) .

Mmch lce Cre-:::lm
BETAARAZY)— B 80

- Brown Sugar Syrop Vanilla lce Cream
RELE2uBDAZF73T4A B0

* Japanese Seasonal Fruits

BARDEHD 71—y
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YES WE ARE THE OEFICIAL OMI BEEF SERV b
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= This is the gmvemmenm! cerfificate as Oni

April 1552023

ation for Promoting the Production &
Distribution of OMI REEF

Hunurary Clhairman
Mikazuki Taizo
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OUR OMI BEEF BRANCHES
fIT A BPT M TE AR

FARM FRESH STEAK HOUSE

@, Meat 8 Cotme) Gy

CHARCOAL GRILLED STEAK

‘“Meat § Come) ”

CHARCOAL GRILLED HAMBURG STEAK & BUTCHER

i Alona Sot Sukhumvit 29
orosure c.ie of
Fuji Supermarket 2na

% T 972514290 |

WAGYU
HISHIMEKI

o

“WAGYU HISHIMEK
From Head to Tail of Wagyy
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