
YO U KO S OYO U KO S O
E D A M A M E  (GF, DF, VE)
Steamed whole edamame beans with hakata sea salt

Y U Q U I T A S  F R I T A S  (GF, DF, V) 
Cassava grilled on butter, pesto, kewpie yuzu sauce

G E N G H I S  C H I C K E N  Y A K I T O R I  (GF, DF)

‘ O ’  S P I C Y  T U N A  C R I S P Y  R I C E  (DF) 
Spicy tuna with jalapeño and spring onion on a sweet-soy crispy rice cake
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C E V I C H E SC E V I C H E S
‘ O ’  T O R I O
Chef’s selection of SOKO signature ceviches

M A I N S  S H A R I N GM A I N S  S H A R I N G
‘ O ’  L O M I T O  A L  J U G O  (DF)
Peruvian sauteed wagyu beef, soy sauce, tomatoes, onions,  
yellow chilli, coriander, mushroom

T H I C K  P O T A T O E S  O N  F I N E  H E R B S  (GF, DF, VE) 

$79 pp	 +$10pp for a Chef’s selection of seasonal desserts

M A K I  S U S H I  RO L LM A K I  S U S H I  RO L L
S A L M O N  V O L C A N O  (DF) 
Asparagus, cucumber, avocado, topped with baked spicy salmon, 
black tobiko, spring onion

‘O’ - Signature   GF - Gluten Free   DF - Dairy Free   V - Vegetarian   VE - Vegan
2% surcharge on all card payments. No split bills. A 15% surcharge applies on public holidays. 
A 10% discretionary surcharge applies to groups of 10 and more. A 10% surcharge applies on Sunday.
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YO U KO S OYO U KO S O
E D A M A M E  (GF, DF, VE)
Steamed whole edamame beans with hakata sea salt

S O K O  T E M P U R A  (V)
Crispy aubergine, rocotto spicy sauce 

A Z T E C  S T R E E T  C O R N  (V) 
Grilled street corn, parmesan, coriander

Y U Q U I T A S  F R I T A S  (GF, V)
Cassava grilled on butter, pesto, kewpie yuzu sauce

‘ O ’  S P I C Y  T U N A  C R I S P Y  R I C E  (DF)
Spicy tuna with jalapeño and spring onion on a sweet-soy crispy rice cake

‘ O ’  A N T I C U C H O S  C A R R E T I L L E R O  (GF, DF)
Street fired wagyu beef, SOKO special chimichurri sauce

C E V I C H E SC E V I C H E S
‘ O ’  T O R I O
Chef’s selection of SOKO signature ceviches

$99 pp	 +$10pp for a Chef’s selection of seasonal desserts

M A I N S  S H A R I N GM A I N S  S H A R I N G
‘ O ’  L O M I T O  A L  J U G O  (DF)
Peruvian sauteed grade 7 wagyu beef, soy sauce, tomatoes, onions,  
yellow chilli, coriander, mushroom

T H I C K  P O T A T O E S  O N  F I N E  H E R B  (GF, VE)

T O M O R I  (GF, DF)  
Teriyaki chicken, crispy sweet potato

‘O’ - Signature   GF - Gluten Free   DF - Dairy Free   V - Vegetarian   VE - Vegan 
2% surcharge on all card payments. No split bills. A 15% surcharge applies on public holidays. 
A 10% discretionary surcharge applies to groups of 10 and more. A 10% surcharge applies on Sunday.
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YO U KO S O  -  S M A L L  P L AT E SYO U KO S O  -  S M A L L  P L AT E S
S P I C Y  E D A M A M E  (GF, DF, VE)
Sambal oelek, sesame oil

A Z T E C  S T R E E T  C O R N  (V)
Grilled street corn, parmesan, coriander

Y U Q U I T A S  F R I T A S  (GF, V)
Cassava grilled on butter, pesto, kewpie yuzu sauce

S O K O  T E M P U R A  (DF, V)
Crispy aubergine, rocoto spicy sauce

G E N G H I S  C H I C K E N  Y A K I T O R I  (GF, DF)

C E V I C H E SC E V I C H E S
‘ O ’  T O R I O
Chef’s selection of SOKO signature ceviches

M A K I  S U S H I  RO L LM A K I  S U S H I  RO L L
C H I C K E N  K A R A A G E  M A K I  (DF)
Avocado, crispy chicken, spicy sauce, spring onion

‘ O ’  N I N J A
Sushi rice, nori, avocado, cucumber, spicy crab, togarashi

M A I N S  S H A R I N GM A I N S  S H A R I N G
K O R O  K O R O   (GF, DF)
Wagyu tenderloin, spicy kale, chimichurri

‘ O ’  Y U Z U - S A I K Y O  M I S O  B L A C K  C O D  (GF, DF)
Grilled yuzu-saikyo miso marinated black cod

D O U B L E  F R I E D  C O L O M B I A N  P A T A C O N E S (GF, DF, VE) 
Salsa criolla

R O A S T E D  V E G E T A B L E S  (GF, DF, VE)

$125 pp	 +$10pp for a Chef’s selection of seasonal desserts

‘O’ - Signature   GF - Gluten Free   DF - Dairy Free   V - Vegetarian   VE - Vegan
2% surcharge on all card payments. No split bills. A 15% surcharge applies on public holidays. 
A 10% discretionary surcharge applies to groups of 10 and more. A 10% surcharge applies on Sunday.



M A K I  S U S H I  RO L LM A K I  S U S H I  RO L L
S O K O  G A R D E N  R O L L  (GF)
Inari, seasonal vegetable

YO U KO S OYO U KO S O
E D A M A M E  (GF, DF, VE)
Steamed whole edamame beans with hakata sea salt

A Z T E C  S T R E E T  C O R N  (V)
Grilled street corn, parmesan, coriander

Y U Q U I T A S  F R I T A S  (GF, V)
Cassava grilled on butter, pesto, kewpie yuzu sauce

Z U K K I I N I  Y A K I T O R I  (GF, DF, VE)
Zucchini, teriyaki sauce, sesame seeds

S H I I T A K E  M U S H R O O M  (GF, DF, VE)
Inari (fried tofu pouch), seasonal vegetable
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M A I N S  S H A R I N GM A I N S  S H A R I N G
T E R I Y A K I  T O F U  D O N B U R I  (GF, V)

$75 pp	 +$10pp for a Chef’s selection of seasonal desserts

‘O’ - Signature   GF - Gluten Free   DF - Dairy Free   V - Vegetarian   VE - Vegan 
2% surcharge on all card payments. No split bills. A 15% surcharge applies on public holidays. 
A 10% discretionary surcharge applies to groups of 10 and more. A 10% surcharge applies on Sunday.




