
All prices are in Jordanian Dinar. Subject to %5 Service Charge and %8 SalesTtax. 
Allow us to fulfill your every need, wait and desire. Simply let us know of any special dietary requirements, food allergies 
or food intolerances and we will happily renew your dining experience. All cooking is prepared without artificial Trans Fat.

MISO SOUP -  JAPAN | 9

Tofu, Spring Onion, Wakame, Udon Noodle and Enoki 

Mushroom

TOM YUM KUNG   - THAILAND | 12

Prawns, Mushroom, Chili, Lemongrass and Tomatoes

WONTON SOUP WITH DUCK  - CHINA  | 12

Banmien Noodle, Bok Choy, Fried Onion and Sesame Oil

GREEN PAPAYA  - THAILAND    | 7

Beans, Mango, Cherry Tomato, Mint Leaves, Peanuts and 

Chili Gel Dressing

ASIAN MARINADE SEAFOOD -  INDONESIA  | 13

Prawn, Scallop, Tuna, Salmon, Pineapple, Basil and Orange 

Mango Dressing

KANI SALAD -  JAPAN | 7

Crab meat, Mango, Cucumber, Carrots, Savory Mayo 

Sauce, and Crumbs 

TRIO EDAMAME - MALAYSIA     | 7

Sea salt, Chili and Steamed

BBQ LAMB RIBS  - INDONESIA   | 18

Barbecue Asian Herbs Marinated, Onion ring

TEMPURA - JAPAN  

Vegetable Tempura  | 9 

Prawn  | 22  
Serve with Warm Ponzu Sauce and Grated Radish Ginger

WASABI PRAWNS  - SINGAPORE  | 15

Fruits Salsa, Coriander, Greens, Mint

OCTOPUS  - JAPAN   | 12

Teriyaki Sauce, Ginger, Chili, Garlic, Lemon

SOUPS 

COLD 
STARTERS 

HOT 
STARTERS 



All prices are in Jordanian Dinar. Subject to %5 Service Charge and %8 SalesTtax. 
Allow us to fulfill your every need, wait and desire. Simply let us know of any special dietary requirements, food allergies 
or food intolerances and we will happily renew your dining experience. All cooking is prepared without artificial Trans Fat.

VEGETARIAN ROLL 
Asparagus, Dried Tomato, Avocado,Lemon Jam| 7

DYNAMITE ROLL 
Crispy ,Maki, Soft Shell Crab, Asparagus, Wasabi Mayo and 
Unagi Sauce  | 10

SPICY TUNA AVOCADO ROLL
Cucumber,Shichimi Togarashi, Sriracha Sauce & 
Spicy Mayo  | 11

PRAWN TEMPURA ROLL 

Crab Meat, Cucumber, Avocado & Tobiko | 12

BEEF ROLL
Wagyu Striploin, Spinach Coriander Pesto, Gochujang 
Mayo and Truffle Oil | 16

SHAKE
Salmon | 6

MAGURO
Tuna | 7

HAMACHI
Yellow Tail  | 6

UNAGI 
Eel | 8

EBI 
Prawn | 9

SHAKE
Salmon | 9

MAGURO
Tuna | 11

HAMACHI
Yellow Tail  | 11

UNAGI 
Eel | 18

TSUKI-OMAKASE  |39

SASHIMI 
Salmon - Tuna - Hamachi  

NIGIRI 
Unagi-Ebi 

ROLLS  
Spicy Tuna Avocado Roll - Dynamite Roll 

SHAKE
Salmon | 11

MAGURO
Tuna | 15

MAKI ROLLS 
   SCP 6

SUSHI NIGIRI
2 PCS 

SASHIMI
4 PCS 

TSUKI -
 OMAKASE

TATAKI



All prices are in Jordanian Dinar. Subject to %5 Service Charge and %8 SalesTtax. 
Allow us to fulfill your every need, wait and desire. Simply let us know of any special dietary requirements, food allergies 
or food intolerances and we will happily renew your dining experience. All cooking is prepared without artificial Trans Fat.

WAGYU BEEF STRIPLOIN
with Onion Tomato Dice Fresh Salad and Yuzu Soy 
Coriander Sauce| 21 

SHAKE
Salmon | 12

MAGURO
Tuna | 16

with Tobiko Cucumber Avocado Micro Herbs

THAI  GREEN CURRY CHICKEN  - THAILAND| 14
Chicken, Eggplant, Water Chestnut, Snow Peas, Mushroom 
and Rice

BEEF RENDANG  -  INDONESIA| 25
Slow Cooked in Coconut, Spices and Rice

BLACK  PEPPER BEEF  - CHINA| 20
Mixed Capsicums, Pepper, Onion and Rice

LOBSTER LAKSA  -  INDONESIA| 20
Udon Noodle, Pack Choy, Tofu, Coconut Chili Broth and 
Quail Egg

NASI  GORENG  - MALAYSIA| 12
Chicken and Prawn Satay, Sambal and Fried Egg

SINGAPORE NOODLE  - SINGAPORE| 12
Wok Fried Rice Vermicelli Noodle, Chicken and Prawn

SATAY  - MALAYSIA| 10
Chicken and Beef, Pickles, Peanut Sauce

CHICKEN TERIYAKI - JAPAN| 8
Ginger and Fried Garlic

GRILLED LAMB CHOP MASSAMAN BROTH - 
THAILAND| 20
Onion, Baby Potato, Baby Carrot

MISO SALMON - JAPAN| 25
Eggplant Purée, Asparagus, Renkon Chips

PAN ASIAN 
SPECIALITY 

GRILL AND 
ROBATAYAKI

TAMAKI 



All prices are in Jordanian Dinar. Subject to %5 Service Charge and %8 SalesTtax. 
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BRULEE TRIO | 7
Black Sesame, Green Tea, Traditional 

YUZU CHEESECAKE | 9
Ginger Cookies Crumble Coconut Sorbet 

FRIED ICE CREAM | 6
Vanilla, Crumb and Fruits Comport 

SEASONAL SLICED TROPICAL FRUITS | 8
Thai Dipping Salt White Asian Macaroon

DESSERT


