


Opened in September 2014, FOC Restaurant started off 

as a collaboration between Michelin Star Chef Nandu 

Jubany and a group of local Spain-afcionados, who 

wanted to recreate  ne and authentic Barcelona 

flavours in Singapore.

After 11 incredible years on Hongkong Street, FOC 

Restaurant is embarking on a new journey. FOC has 

relocated to Keong Saik Road — a vibrant 

neighbourhood that perfectly complements our 

Mediterranean spirit.

What does FOC mean?

No, it’s not ‘free of charge’ :) Believe it or not, the word 

‘FOC’ /fok/ means ‘FIRE’ in Catalan, the language 

spoken in Barcelona’s region, North East of Spain.
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Our restaurant features a square layout with a full 360° view of the

kitchen — ensuring every guest has a front-row seat to the culinary

action. The space seamlessly blends intimacy with vibrancy, offering

an immersive dining experience where the creativity of the kitchen

is always in view.

Warm, ambient lighting casts a golden glow across textured walls

and the ‘eixample’ inspired mirrored accents, adding depth and

character to the space. Couch and backrested seating, thoughtfully

set tables, and rich material details o er an elevated backdrop perfect

for both lively gatherings and intimate celebrations.

With a total capacity of 52 guests, including a Private Dining Room

that seats up to 20, the space is ideal for special events, private dinners,

and memorable occasions.
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MAIN DINING HALL

max capacity:  30 seats seated

Our main dining room offers an intimate yet lively 
setting, thoughtfully designed for seated events of 

up to 30 guests — with 20 seats along the 
plush couch-lined wall and another 10 

arranged through the centre of the room.

Just beyond the dining area, the open kitchen 
comes to life, giving guests a front-row view of the 

kitchen team as they cook, plate, and send out 
dishes. It’s a dynamic, live-show experience that 
brings energy and movement to the entire room.
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MAIN DINING HALL

max capacity:  60 covers cocktail

For standing receptions, the space transforms 
seamlessly into a cocktail set-up with high tables 

that encourage guests to mingle and move 
comfortably throughout the room, accommodating 
up to 60 guests. During these events, the private 

room remains closed, allowing the main dining 
area to become the central hub of social mingling 

and interaction.
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PRIVATE ROOM

max capacity:  20 seats

Our private room offers an exclusive setting ideal 
for intimate gatherings, comfortably seating up to 

20 guests. The space features sliding doors 
that can be fully closed for complete privacy or 

left open to stay connected to the energy and 
atmosphere of the main restaurant. It’s a 
flexible room that adapts easily to business 

meetings, family celebrations, or any occasion 
that calls for a more personal yet still vibrant 

dining experience.
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PRIVATE ROOM FLOOR PLAN

capacity: 

9 -  12 seated
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Close up:



PRIVATE ROOM FLOOR PLAN

capacity: 

13 -  20 seated
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Close up:



2 types of menu, catering to your ideal type 
of dining experience:

SEATED SHARING MENU
At the heart of FOC is the tradition of sharing 
— where you and your
guests come together around a table filled 
with vibrant, flavourful tapas.

More than just a meal, it’s an experience 
rooted in conversation,
connection, and community – all about 
passing plates, sharing stories,
and creating moments — together.
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SAMPLE MENU

TAPAS
Smoked Cantabrico Anchovies on Charcoal Brioche with Salted Caramel Butter
Baby Gem Salad with L’Escala Anchovies, Romesco Sauce & Almonds
Porcini Mushrooms Croquetas with Black Truffe Sauce
Ibérico Ham Croquetas with Parmesan Cream
‘Patatas Bravas’ FOC Style with Alioli & Spicy Brava Sauce
Grilled Hokkaido Scallops with Cepes Mushroom ‘Pil-Pil’ Sauce & Ibérico Ham 
Foam
Pan Con Tomate Toasted Bread with Grated Tomatoes, Salt & EVOO
Ibérico Ham Acorn-fed, 48 months cured in Guijuelo
Padron Peppers with Pinch of Salt

RICE
Seafood ‘Senyorat’ Paella with Argentinian Prawns, Hokkaido Scallops & Squids

MAINS
'Sanchoku' Wagyu Ribeye MB4/5 with Seasonal Vegetables

DESSERTS
Basque Cheesecake with ‘Sablée’ & Whiskey Ice Cream
‘Tiramisu Torrija’ Spanish French Toast, Mascarpone Foam, Almond Crumble 
& Coffee Ice Cream



SAMPLE MENU – BEVERAGE FREE FLOW
NON-ALCOHOLIC

Soft Drinks
Coke / Coke Light / Sprite / Tonic Water / 
Soda
Juices
Orange / Cranberry

B
Beer
Peroni
Soft Drinks
Coke / Coke Light / Sprite / Tonic Water / 
Soda
Juices
Orange / Cranberry

C
Wines
Red / White
Beer
Peroni
Soft Drinks
Coke / Coke Light / Sprite / Tonic Water / 
Soda
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SAMPLE MENU – DRINKS PACKAGES

18 Estrella Beer
3 BTL Rosé or Spritz JUG
3 Roku or Grey Goose
4.5L Premium Tonic
3 Currach FOC Premium Small Batch Whiskey



FACT SHEET
Address: 32 Keong Saik Rd, Singapore 089139

Standard operating hours:
Monday 12:00 to 23:30
Tuesday 12:00 to 23:30

Wednesday 12:00 to 23:30
Thursday 12:00 to 23:30

Friday 12:00 to 00:00
Saturday 12:00 to 00:00

Sunday 18:00 to 23:30

Events that require the venue to open outside of our
operating hours will be subject to additional fees.

MUSIC

For exclusive events, guest may choose to play their own music or,
subject to availability, have FOC Restaurant assist in booking a DJ.

Any associated costs will be the responsibility of the guest.

COCKTAIL EVENTS

Although we are able to host cocktail events,
please note that cocktail tables will need to be externally sourced.

The cost for these is not included in the minimum spend and
will be at the client's expense.



32 Keong Saik Rd, Singapore 089139

events@foc.group
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