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REDEFINE WAGYU BEEF AT OUR SHOP

Omi Beef celebrates the heritage of the old Omi region (Present-
day Shiga Prefecture) as Japan's oldest brand boasting quality that
stands head and shoulders with the nation's other famous brands,
Kobe and Matsuzaka Beef. Okaki's Omi beef features soft texture

_ and outstanding flavor. Traditional thinking values greater fat
| content with a higher melting point and a more solid texture, but
'.‘i the lower melting point of Okaki's Omi beef fat means that it melts
in your mouth as its refreshingly wonderful flavor bathes your fongue.
While markets focus on appearance in ranking beef, Okaki ollolel=""
a priority on the quality that goes into production, quality such as
the feed and water that improve the taste of Omi beet.

This enthusiasm for top quality is the force behind Okaki’s drive to
perfect its production techniques and deliver tasty Omi beef to yOU.

Only we are certified shop as Official Omi Beef Server in the world Hi
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CUTS o BEEF

Chuck Roll
Neck Chuck Flap | Rib Eye Sirloin

-Chuck Rib
Ten::llc:in

Shoulder

Clod
Brisket htTc;jEe -Short Plate
-Frank

Shank

Omi Beef consists of about 24 parts.
which parts do you taste? ¢
Redaline what Is real line wagyu
at Omi Beal OKAKI

Let’ Get Start!!!
AafowRics 2 %111
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-Top Sirloin Butt
Culotte

Top Round

Bottom
Knuckle Round

-Shin-Shin
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Every set serves with
Appetizer / Salad / Soup / Dessert

100% Omi Beef Hamburg Steak Set
I TFI00% =H O/ ii— 5

Fonzusauee 200 me/ 1505 380 m/ 200g 530 m= / 300g
R EY-R

bl DLOGE S 330 me/150g 420 ns/200g 590 ms/ 3008
Ty A ot X A e,

- Topping on Hamburg Steak -
INF I =R Y

S ' Fresh Sec UF’ChII‘I “UNI" Fresh Seasonal Truffle
; EAOH kDaFZZxT4 2R
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- Omi Beef OKAK!I Lunch Méenu -

KaxFRE 7Fky PAZa2—
Every set serves with
Appetizer / Salad / Soup / Dessert

* WE OKAKI FARM IN JAPAN HAS BEEN IN 180 YEARS HISTORY ™

e

WE ARE
ALWAYS FARM FRESH

;, ; ALWAYS THE BEST
T L ‘lu. : T = - ; : ‘ 1%,

Omi Beef Yakiniku Lunch Set
Yol ERT o F Ly b

680 mn

= A La Carte -
- Omi Beef Rare Paris -

it s e 0 4 LK DR,

Exclusive Marbling Part of the day
EEODE AT SHFREY

Exclusive Lean Fart of the day
AEDETELHRS
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- Omi Beef OKAK| Lunch Menu -

W E 72vF Ly b A Za—
Every set serves with

Appetizer / Salad / Soup / Dessert

. High Protein
¥ Roasted Omi Beef Don $ Spicy Outside skirt Don
EEoo—-RFE-—TH mavrg n3 iH

¥ Ribeye Steak Don 200g
V7T7ART—%H#

690 mw
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- Omi Beef OKAKI Lunch Menu -

xR E 7 F ey P A=~
Every set serves with

Appetizer / Salad / Soup / Dessert

i Beef Yaki-Suki & Ikura
Wooden Box Rice

L ETHBETEEVLCHDOERHIR
630 =

¥ rRibeye Steak
Jewelry BEEFY Box

PR~ %
~PEDEEHE~

1,129 Tun
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OMI BEEF OKAKI MUST [TEM
TS B ECLokbz i EHLVIEE

- Unique Wagyu Tartar on our original way -
T2y 4

IT IS 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
BRPFCTELF (L.
ZDRDOVNEZDEEETRICE LA TIEG DI,
P m G IE 5 %Lfﬁﬁﬁiif*—tﬂm;‘é&:sﬁri-ﬁf::@i-_r'a’;:‘.ﬂti’af‘:,
MBUATFREOFRELTEZ 7007 Lvmdon ETH BR(EE

| 4 Omi Beef Tartar Marinated with Fine Salt
s 1 R DAy 4

BB 680

Sea Urchin on top
Tt

B 980
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WE ARE ABLE TO PROPOSE UN-EXPECTED COOKING WAY

SINCE WE ARE SPECIALIZED IN WAGYU.
YOU CAN ENJOY THIS WITH ONLY US IN BANGKOK

BRZ R TWENLEIZ, HRS,
ZOEOLD B A%ﬁkPﬁt{:%l%ﬂj’ﬁ“%m%ﬁiﬁf:iﬁtﬁfﬁ W |2 & R
LOWERFTOR R,

‘l- Ribeye Seared Tartar
) FTTZARY 2w 7(2 V)

B 980
B 680 (Smaller Size)

%9 Lean Part Seared Tartar with Salt Sauce
g Ehay r(Isy L)

B 860
B 560 (Smaller Size)
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: : APANESE

50 YOU KNOW *TATAKI" WHICH IS TRADITIONA J F

SEARED DISH. WE ARE SERVING OUR OMI BEEF IN TATAKI STYLE
WITH FINE SALT.

kY r—VvRNLDE Afﬁa?&’f%q’iﬁ%ﬁzfﬁ‘ﬁ'ﬁ?f‘riﬁ"}itf&a
I B

B ELGN5A, BBOBERS

¥ Seared Omi Beef with Original Ponzu Sauce

s Y ¥ X
~EonhBRr R BV — A~

B 680
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ﬁ Wine Paring Menu
QT) MEnNT4 v r—#IC
- Omi Beef OKAKI Original House Menu -
MAF RESVI2RETLIRDZ AW Y P F N A = a—

...........

8 hours Roasted Omi Beef in Low Temperature
el ERRE DI FF Ao - hE— 78 &

B 430

Roasted Ribeye with Original Chaliapin sauce

)T A4 OHT—A A= Z? p il TEF VYR LRI —RET

iB 480
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f Tongue Ma-La Tofu
S 2 v iRk 8

B 490/ 2-3 people
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WE ARE THE WAGYU SPECIALIST.
THERE IS NOTHING CAN NOT DO
ii%ﬁﬁﬁ%ﬂi%ﬂ”h\$fi’ﬂi%%f‘ﬁ’}‘ Ko
BERIIHBRELBITL oAl BE TR
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- Rich Taste YAKI-SUKI -
MEX T X ez

.~ . ¥ Special Selected Lean Part
B i X R MEAF 4 B 680

3 SRR e _'j-f 4 Silky Sliced Marbling Part
! : vl =~ R B 930

Sliced Fresh Truffle Topping
. PUaZ7Z2742 B 290/ 20s
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- Thinly Sliced Cut Yaki-Shabu -
BEX L o4

Lean Part “Akami”
Yy 517 59k & SRL B 580

‘g Silky Sliced Marbling Part
e BB 830

Fresh Uni Topping
“UNIKU Yaki-Shabu"

Aol A L o« 0H
e i

B Seasonal Market Pricg@
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OX TONGUE IS POPULAR ITEM AS BBQ STARTER.
S YT AMD T

_ Other Imported Beef -
Z2DRONDEA

o 4y ~Yaki-Shabu Negi-Ponzu ~ .
T - Sllce-::l Aged Ox Tongue with Kelp flavor |
T 2 h G m IR Y OB S L oS
g Y nXrBsLEVET =l

B 480

¥ 10 days Ag2 Dx Tonguc
S B &y

B 380

‘f‘ 10 days Age Prime Ox Tongue Steak, & Py
ey A BN Y ¥ AT — X R
ol e B 530

- Mt TR S

B 340 " Yy
- Pork & Chicken -
R ¥ R

# Pork Jowl @y Pork Bell
B b o ol O A i

"-'*,"'..’?3‘:!3'}_;54? ¥ Marinated Outside Skirt

¥r
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N Appetizers  Serve,

Fresh Sweet Tomatoes Cocktail
ﬁuﬁi%ﬂ?%WB?b B 120

Kimuchi X & 7F

Radish B 8J
* i
| Chinese Cabbage B 80
a%

Cucumber B 80
# M

Assorted
Bt Bt B 150

Bean Sprout
b L

Spinach
129 AN

Celary

4+ o \)

Assorted
[ R
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- Exclusive Steak Cut by Charcoal Grill -
Rl RBEXRAT—F%
We do Charcoal Grill and Cut at your fable

= £

299 7R B EROT— TN TRSIRETERILAYNLET .

¥ Thickly Block Cut “Lean Part”
&E‘ﬁ % u.:lﬂlrr

B1129/150g B 1429/200g 1B 2,029/300g

rj o
‘l" Klﬂg of Beef’' Sirloin

X ThR a4

B 1,329/100g B 2,429/200g m 3429;3{)ﬂg

e Tenderloin Steak
é‘{ ﬁ_:}, ,:Eﬂﬂ 1“'“

20/120g B 3,729/200g B 5,929/300g
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- Pound Steak by Charcoal Grill - |
YRRV BIREAT—F ;
For approximately 40 minutes of grilling fime =:

4§ 1 Pound Steak “The Part of the day “
AADKERYFAT—X

S
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We are doing delivery service
with
our farm fresh Omi Beef and Obento Box

Join in our Official LINE Account

Thank you for dining with us
we look forward to seeing you again here!!!
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