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Appetizers

15. Dynamite Shrimps 3.000

Crispy fried shrimp tossed in a lightly spicy creamy
sauce.

16. Dynamite Chicken 2.500

Crispy fried chicken chunks tossed in a lightly spicy
creamy sauce.

17. Dynamite Fries - Chicken or Meat ... 3.000

French fries tossed in a spicy special cheesy sauce and
jalapeno.

18. Wicked Wings 2.900

Zesty, chicken wings in spicy sauce (bone in).

19. Hummus Blend 2.900

Creamy hummus served with warm, fluffy pita.
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20. Calamari 3.500

Lightly seasoned, crispy golden calamari rings served
with our signature Focus Special Sauce.

21. Chicken Popcorn 3.000

Crispy bite-sized chicken, perfectly seasoned and
served with our signature Focus Special Sauce.

22. Mixed Chips 3.000

A delicious mix of crispy French fries and seasoned potato
wedges, served with our signature Focus Special Sauce.

23. Nachos 2.500

Crunchy tortilla chips topped with melted cheese, fresh
salsa, and jalapenos, served with our signature Focus
Special Sauce

*Exclude 5 % tax
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Soup Selection

24. Focus Soup 3.200

Rich bone marrow broth with herbs and spices, served
with crusty bread. Hearty and cozy.

25. Cream of Chickenand ... 2.600
Mushroom Soup

Velvety cream soup with tender chicken, mushrooms,
and fresh herbs. Comfort in a bowl.

26. Hot & Sour Soup 2.500

A classic Asian-style soup featuring a rich, flavorful hot
and sour broth with tender chicken pieces, crunchy
vegetables, and a perfectly balanced tangy-spicy taste.

27. Hot & Sour Seafood Soup ... 2.900

A rich Asian-style hot and sour soup prepared with a
flavorful broth, fresh mixed vegetables, and a selection
of seafood, delivering a bold and aromatic balance of
spice and sourness.

28. Cream of Lentil 1.500

Smooth lentils blended with cumin and coriander,
finished with cream.
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Salad Selection

29. Classic Caesar Salad 2.900

Delight in crisp romaine tossed in our house Caesar
dressing, topped with grated Parmesan and crunchy
croutons for a timeless favorite!

30. Mediterranean Quinoa Salad ... 2.500

Savor the freshness of quinoa blended with cucumber,
cherry tomatoes, red onion, parsley, olives, and feta, all
drizzled with a lemon olive oil vinaigrette!

31. Steakhouse Wedge Salad ... 3.500

Indulge in a refreshing iceberg wedge, generously
dressed with blue cheese dressing, crumbled bacon,
cherry tomatoes.

32. Focus Signature Salad 3.500

Enjoy a vibrant mix of beetroot, pomegranate seeds,
orange segments, and assorted salad leaves, all tossed
in a zesty citrus vinaigrette for a refreshing twist!

*Exclude 5 % tax




Rice Selection

2.900

Indulge in our signature fried rice. This colorful dish offers
a satisfying blend of flavors and textures in every bite!

33. Focus Rice

1.500

Enjoy our fragrant Coconut Rice, made with rice cooked
in creamy coconut milk and infused with aromatic curry
leaves. This dish is a perfect complement to curries,
grilled meats, or enjoyed on its own!

34. Coconut Rice

35. Mixed Fried Rice 2.600

Savor a flavorful plate of mixed fried rice, tossed with crisp
vegetables, tender meats, and aromatic spices, all wok-
fried to perfection for a satisfying bite in every spoonful.

36. Mutton Biryani 3.900

Fragrant basmati rice layered with tender slow-cooked
mutton and aromatic traditional spices, finished with
saffron and caramelised onions. Served with raita.

37. Chicken Biryani 3.500

Fragrant basmati rice layered with tender marinated
chicken, slow-cooked with aromatic spices, saffron, and
caramelised onions for a rich, flavorful finish. Served with
raita.
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Pasta Selection

38. Marinara Sauce 2.500

A classic tomato-based sauce simmered with garlic,
basil, and a blend of Italian herbs.

39. Pesto Sauce w/chicken ... 3.200

A vibrant and flavorful basil pesto made with fresh herbs,
garlic, and parmesan cheese.

3.500

A vibrant and flavorful basil pesto made with fresh herbs,
garlic, and parmesan cheese.

40. Pesto Sauce w/shrimp

41. Creamy Alfredo Sauce w/ Chicken ... 3.000

Tender grilled chicken tossed in a silky Alfredo sauce
made with fresh cream, butter, and aged Parmesan.
Finished with a light seasoning of herbs for a smooth, rich,
and comforting Italian-style experience.

42. Creamy Alfredo Sauce w/Shrimp ... 3.500

Succulent shrimp folded into a luxurious Alfredo sauce
blended with cream, butter, and Parmesan cheese. A
delicate seafood twist on the classic, delivering a rich yet
elegant flavour profile.

43. Chicken Chowmein 2.900
A rich and decadent mixture of cream, butter, and
parmesan cheese for a comforting finish.

44. Shrimp Chowmein 3.500

Juicy shrimp and noodles coated in a creamy butter-
parmesan sauce for a rich and satisfying taste.

*Exclude 5 % tax




Main Course Selection

45. Zen Garden Chop Suey (Shrimp) ... 5.000
A vibrant vegetarian-style dish featuring a medley of

crisp mixed vegetables and prawns in aromatic
seasoning. Served with Fragrant jasmine rice.

46. Zen Garden Chop Suey (Chicken) ... 4.000
A vibrant vegetarian-style dish featuring a medley of

crisp mixed vegetables and chicken in aromatic
seasoning. Served with Fragrant jasmine rice.

47. Beef Stroganoff 4.500

Savor tender beef strips sautéed with mushrooms and
onions, all enveloped in a savory creamy sauce. Served
with steam rice for a classic comfort meal!

48. Jumbo Prawn Sauté 7.500

Indulge in jumbo prawns sautéed with garlic, lemon, and
fresh herbs, accompanied by coconut rice for a
satisfying meal!

49. Thai Red Chicken 3.500

Savor our Thai Red Chicken, featuring tender chicken
pieces simmered in a rich red curry sauce made with
creamy coconut milk and aromatic Thai spices. Served
with fragrant jasmine rice, this dish offers the perfect
balance of heat and sweetness, delivering an authentic
taste of Thailand in every bite.

50. Chicken with Cashew Nuts

Enjoy our savory Chicken with Cashew Nuts, stir-fried
with tender chicken pieces, crunchy cashews, and a
rich, flavorful sauce for the perfect balance of taste and
texture. Served with frangrant jasmine rice, this dish
delivers a satisfying and delicious dining experience in
every bite.
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Focus Grills

51. Australian Grain Fed Angus ... 12.500
Beef Ribeye (320 grams)

A classic ribeye from well-marbled Angus cattle. Rich,
beefy flavor with tender texture. Topped with rich garlic
herb butter for a taste sensation! Served with two side
dishes of your choice.

52. Classic Ribeye Steak (300 grams) ... 8.500

Indulge in a well-marbled ribeye. Leaner, beef-forward
flavor with a firmer texture. Topped with rich garlic herb
butter for a taste sensation! Served with two side dishes
of your choice.

53. Salmon Steak 7.500

Delight in grilled salmon seasoned with herbs and lemon,
served with your two side dishes of your choice.

*Exclude 5 % tax




Healthy Meals

54. Prime Steak Garden Bow!l ... 5.500

A classic ribeye from well-marbled Angus cattle. Rich,
beefy flavor with tender texture. Topped with rich garlic
herb butter for a taste sensation! Served with two side
dishes of your choice.

55. Grass-Fed Ribeye & Sweet ... 6.500
Potato Stack
Tender grass-fed ribeye slices layered over creamy

mashed sweet potatoes, topped with a rich mushroom
cream sauce and finished with two sunny-side-up eggs.

56. Protein Combo Pack 8.000

A high-protein plate featuring rib eye steak, eggs,
sautéed mushrooms, hearty potato wedges, flavourful
rice, fresh salad, and rich sauces — designed to fuel
your body and satisfy every bite.

57. Rib Eye with Mashed Potato & ... 6.500
Spinach

Tender rib eye steak served over creamy mashed

potatoes, accompanied by sautéed spinach and

mushrooms, then finished with a rich, velvety mushroom
cream sauce for a hearty and satisfying meal.
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58. Creamy Tuscan Chicken Supreme ... 4.500

Grilled chicken breast smothered in a rich and creamy
Tuscan sauce with sautéed mushrooms, fresh spinach,
and sun-dried tomatoes, served over velvety mashed
potatoes for a comforting and satisfying meal.

59. Alfredo Pasta with Rib Eye Steak ... 6.000

Tender rib eye steak sliced over creamy Alfredo penne
pasta, finished with freshly grated Parmesan cheese and
a touch of herbs for a rich, satisfying meal.

60. Protein Power 7.500

Grilled rib eye steak topped with a creamy mushroom
sauce, served over velvety mashed potatoes alongside
fresh tomato pico de gallo, perfectly soft-boiled eggs,
and creamy avocado. A wholesome, high-protein meal
crafted to fuel your day.

*Exclude 5 % tax




Sides

61. Roasted Garlic Mashed Potatoes

Creamy mashed potatoes infused with roasted garlic for a
rich and comforting side dish!

62. Spinach with Garlic 1.500

Delight in sautéed spinach tossed with garlic for a
simple yet flavorful addition to your meal!

63. Sautéed Mushrooms 1.500

Enjoy our savory sautéed mushrooms, seasoned to
perfection for an earthy complement to any dish!

64. Sautéed Seasonal Vegetable

Enjoy our savory sautéed vegetables, seasoned to
perfection for an earthy complement to any dish!

65. French Fries 1.800

Crispy and golden, our French fries are the ultimate
crunchy side for your meal!

66. White Rice 0.800

Classic and versatile, our steamed white rice is a
perfect accompaniment to any dish!
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Focus Fusion: Wraps,
Burgers & Sandwiches Unite

67. Spicy Chicken Wrap 2.500

Crispy fried chicken tossed in spicy seasoning, wrapped
in a soft tortilla with crisp lettuce, tomatoes, and a zesty
ranch dressing.

3.500

A juicy beef patty grilled to perfection, topped with fresh
lettuce, tomato, pickles, and our signature sauce, served
on a toasted brioche bun.

68. Classic Beef Burger

69. Club Sandwich 3.000

Enjoy our special Club sandwich. Served with crispy fries
or a fresh salad, it's a satisfying meal any time of day!

70. Mushroom Swiss Burger

A tender beef patty crowned with sautéed mushrooms
and melted Swiss cheese, drizzled with garlic aioli, and
served on a toasted bun for full flavor.

71. Beef & Cheddar Melt

Tender sliced beef layered with melted cheddar cheese,
toasted to golden perfection.

72. Chicken & Cheddar Melt

Grilled chicken breast with rich melted cheddar cheese
in a crispy toasted sandwich.

73. Grilled Halloumi Cheese

Perfectly grilled halloumi cheese served in toasted
bread for a deliciously savory bite.

*Exclude 5 % tax




Foousr ee:rs F|GVﬂurs -

Kids Menu

74. Mini Cheeseburgers 2.700

Two mini beef sliders with cheese. Served with a side of
fries.

75. Chicken Tenders 3.900

Crispy, hand-breaded chicken tenders served with a
cheesy dipping sauce and a side of fries.

76. Macaroni and Cheese 2.300

A classic comfort dish made with creamy cheese sauce,
served with grilled chicken drumstick.

Desserts

77. Molten Cake 3.900

Experience our warm chocolate cake with a luscious
molten center, perfectly paired with creamy vanilla ice
cream!
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Choose from our variety
of cakes

78. San Sabastian 2.900
79. Lotus Cheesecake 2.500
80. Chocolate & Kunafa 2.900
81. Snicker Cake Square - Caramel ... 2.900
82. Strawberry Cheesecake 2.500
83. Chocolate Cheesecake 2.500
84. Chocolate Snickers Cake 2.900
*Exclude 5 % tax
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