
F O R B I D D E N  B R U N C HF O R B I D D E N  B R U N C H
Every Saturday

S E T  S H A R I N G  M E N US E T  S H A R I N G  M E N U

T R U F F L E  E D A M A M E  (GF, DF, VE)
Steamed whole edamame, truffle oil, hakata sea salt 

S A S H I M I  P L A T T E R  (DF, GFO)
Salmon, tuna, hamachi

E M P A N A D A S  D E  Q U E S O  (V)
Crispy pastry, cheese, capsicum, corn, aji criollo

K U S H I Y A K I  Y A K I T O R I  (GF, DF)
Street-fired grade 7 wagyu beef, chorizo, SOKO signature chimichurri

T O S T A D A  D E  A T U N  (GF, DF)
Tuna ceviche, cucumber, coriander, Japanese spicy mayo,  
corn chip tortilla

K A R A A G E  C H I C K E N  B A O  (DF)
Iceberg lettuce, red pickled onion, ginger, garlic, soy, truffle yuzu mayo,  
shichimi togarashi

GF - Gluten Free   DF - Dairy Free   V - Vegetarian   VE - Vegan

Jan menu, quarterly changing. Menu subject to change due to product availability. 2% surcharge on all card payments.



F O R B I D D E N  B R U N C HF O R B I D D E N  B R U N C H
Every Saturday

S E T  S H A R I N G  M E N U  -  V E G A NS E T  S H A R I N G  M E N U  -  V E G A N

T R U F F L E  E D A M A M E  (GF, VE) 
Steamed whole edamame, truffle oil, hakata sea salt 

S E L E C T I O N  N I G I R I  P L A T T E R  (VE, GFO) 
Avocado nigiri, monkey nigiri, inari nigiri

E M P A N A D A S  D E  Q U E S O  (VE) 
Crispy pastry, cheese, capsicum, corn, aji criollo

S H I I T A K E  M U S H R O O M  Y A K I T O R I  (GF, VE) 
Teriyaki, roasted sesame seeds

M U S H R O O M  T O S T A D A  (GF, VE) 
Wild mushrooms, avocado, red onion, quinoa, radish, yuzu, corn chip tortilla

K I N G  M U S H R O O M  B A O  (VE)  
Guacamole, red cabbage, soy, garlic, shichimi togarashi

GF - Gluten Free   DF - Dairy Free   V - Vegetarian   VE - Vegan

Jan menu, quarterly changing. Menu subject to change due to product availability. 2% surcharge on all card payments.



79 PP
Set sharing menu + mocktails + non-alc beer + soft drinks

99 PP
Set sharing menu + arrival cocktail + selected wine +  
Revel beers + soft drinks

UPGRADE +45 + premium spirits + house spritz

3  H O U R  PAC K AG E3  H O U R  PAC K AG E

To ensure a fair experience for everyone, new drinks will be served only after the previous one is finished. 
Thank you for your understanding.

A R R I VA L  C O C K TA I L SA R R I VA L  C O C K TA I L S
Pisco SourPisco Sour
Gorilla SpiritzGorilla Spiritz
Cheetah SpiritzCheetah Spiritz

B E E R SB E E R S
Revel Rice LagerRevel Rice Lager
Revel Pale AleRevel Pale Ale
Revel Pacific HazeRevel Pacific Haze
Revel Session AleRevel Session Ale
Estrella Damm Estrella Damm 

W I N E SW I N E S
Zilzie ProseccoZilzie Prosecco
Zilzie Sauvignon Blanc Zilzie Sauvignon Blanc 
Zilzie Pinot NoirZilzie Pinot Noir
Zilzie Pinot GrigioZilzie Pinot Grigio
Zilzie RoséZilzie Rosé

S P I R I T SS P I R I T S
Grey Goose Vodka Grey Goose Vodka 
Bombay Sapphire GinBombay Sapphire Gin
Jack DanielsJack Daniels
Bacardi Carta Blanca RumBacardi Carta Blanca Rum
Bacardi Spiced RumBacardi Spiced Rum

N O N - A L C O H O L I CN O N - A L C O H O L I C
Soda WaterSoda Water
CokeCoke
LemonadeLemonade
Lemon Lime BittersLemon Lime Bitters
Pineapple JuicePineapple Juice
Orange JuiceOrange Juice

F O R B I D D E N  B R U N C HF O R B I D D E N  B R U N C H
Every Saturday


