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FQCO'S DINING

Where Focus Meets Flavours

Refined Breakfast Experience

Begin your morning with clarity, comfort, and crafted taste

Signature Experience

01. Focus Breakfast 4.800

A complete, balanced start to your day

Choice of two eggs (scrambled, fried, poached, or
omelette), beef bacon, chicken or beefsausage,
sautéed mushrooms, fresh spinach, artisan bread
selection, butter & jam, served with fresh juice.

Eggs, Your Way

02. Eggs - As You Like

Prepared to your preference and served with toast
and butter and juice.

03. Focus Scrambled Egg

Soft scrambled eggs sautéed with onions,
tomatoes, green chilies & spices.

Focused Classics

04. Shakshuka with Paratha - 3.200

Slow-cooked eggs in a rich, spiced tomato base -
served with warm, flaky paratha and juice.

Sweet Indulgence

05. Classic Pancakes

Light, fluffy, and delicately sweet - Served with
maple syrup and butter.

06. Golden French Toast

Soft brioche infused with cinnamon and egg -
Finished with syrup for a refined sweetness

Croissant Selection

07. Plain Butter Croissant ................................................ 1.500
Freshly baked, light, and perfectly flaky.

08. Grilled Chicken & Cheese Croissant - 3,100

Tender grilled chicken with melted cheese warm,
comforting, and satisfying served with juice.

09. Egg Benedict Croissant - 3.100
with Turkey Ham

A timeless pairing, elevated with
balance and flavour served with juice.

10. Turkey Ham & Cheese - 3.100
Croissant

A timeless pairing, elevated with
balance and flavour served with juice.

Bakery Selection

11. Breadbasket

A curated selection of fresh breads - Served with
butter and preserves.

Wholesome Selection

12. Chia Seed Pudding with Fresh Fruits .. 2.800

A nourishing blend of chia seeds soaked to
perfection - served with seasonal fresh fruits.

13. Granola Bowl with Yogurt & Honey - 2.800

Crunchy house granola served with creamy yogurt
- Finished with a drizzle of honey.

Enhance your plate with extra sides

Hash Brown
Sausages

Paratha
Extra Egg

*Exclude 5 % tax
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Appetizers

01. Dynamite Shrimps 3.900

Crispy fried shrimp tossed in a lightly spicy creamy
sauce.

02. Dynamite Chicken 3.200

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

03. Dynamite Fries 2.900

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

04. Dynamite Fries - Chicken or Meat ... 3.500

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

05. Wicked Wings 3.200

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

06. Crispy Cassava Crunch ... 2.900

Enjoy golden, crispy fried cassava served with a tangy
dipping sauce.

07. Hummus Blend 2.900

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

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

09. Chicken Popcorn 3.000

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

10. Mixed Chips 3.000

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

11. 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

12. Focus Soup 3.200

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

13. Cream of Chickenand ... 3.200
Mushroom Soup

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

14. Hot & Sour Soup 3.200

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.

15. Hot & Sour Seafood Soup .. 4.000

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.
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Salad Selection

16. 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!

17. Mediterranean Quinoa Salad ........... 2.900

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

18. Steakhouse Wedge Salad ... 3.500

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

19. 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

3.900

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

20. Focus Rice

2.200

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!

21. Coconut Rice

22. Mixed Fried Rice 3.900

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.

23. Mutton Biryani 5.750

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

24. Chicken Biryani 4.500

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

25. Marinara Sauce 3.000

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

26. Pesto Sauce w/chicken ..., 3.900

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

5.300

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

27. Pesto Sauce w/shrimp

28. Creamy Alfredo Sauce w/ Chicken ... 3.900

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.

29. Creamy Alfredo Sauce w/Shrimp ... 5.300

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.

30. Chicken Chowmein 4.500
A rich and decadent mixture of cream, butter, and
parmesan cheese for a comforting finish.

31. Shrimp Chowmein 5.300

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

*Exclude 5 % tax




Main Course Selection

32. Australian Grain Fed Angus
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.

33. Classic Ribeye Steak (300 grams)

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.

5.500

34. Zen Garden Chop Suey (Shrimp)

A vibrant vegetarian-style dish featuring a medley of
crisp mixed vegetables and prawns in aromatic
seasoning. Served with Fragrant jasmine rice.

35. Zen Garden Chop Suey (Chicken) 4.500

A vibrant vegetarian-style dish featuring a medley of
crisp mixed vegetables and chicken in aromatic
seasoning. Served with Fragrant jasmine rice.

36. Beef Stroganoff 6.200

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!

37. Salmon Steak 7.500

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

need
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7.500

38. Jumbo Prawn Sauté

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

39. Thai Red Chicken 5.500

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.

40. 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.

*Exclude 5 % tax




a

Sides

41. Roasted Garlic Mashed Potatoes

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

42. Spinach with Garlic 1.800

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

43. Sautéed Mushrooms 1.500

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

44. Sautéed Seasonal Vegetable

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

1.800

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

45. French Fries

46. White Rice 1.100

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

47. Spicy Chicken Wrap 3.900

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

3.900

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

48. Classic Beef Burger

49. Club Sandwich 3.900

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

50. 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.

Kids Menu

51. Mini Cheeseburgers 2.700

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

52. Chicken Tenders 3.900

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

2.300

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

53. Macaroni and Cheese

*Exclude 5 % tax




Desserts

54.

Molten Cake

5.300

Experience our warm chocolate cake with a luscious
molten center, perfectly paired with creamy vanilla ice
cream!

Choose from our variety
of cakes

55.

56.

57.

58.

59.

60.

61.

62.

63.

San Sabastian

Blueberry Cheesecake

Pistachio Cheesecake

Lotus Cheesecake

Chocolate & Kunafa

Snicker Cake Square - Caramel ...

Strawberry Cheesecake

Chocolate Cheesecake

Chocolate Snickers Cake
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