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Taste of 
Peninsular Malaya
马来半岛风味
Born from the era of the spice trade, Malaya Peninsular is a 

land where bold flavours and diverse cultures collide. Our 
food culture is a daily celebration - where a vibrant blend of 
multicultural and multi-ethnic traditions come alive in every 
meal, uniting people through aroma, taste, and the spirit of 

togetherness. From fragrant sambals to heritage broths, 
every dish tells a story. At the heart of it all, the Malayan tiger 
stands proud - a symbol of strength, courage, and 

the spirit of a united Malaysia.

诞生于香料贸易的年代，马来亚半岛是一片结合独特风味与多元文化交汇的土地。我们每日的饮食文化就像一场盛宴⸺不同种族和文化背景的马来西亚人民齐聚一桌，因美食而相连。从香浓参巴到经典马来亚风味汤头，每一道菜都述说着一个故事。而在这一切的核心，马来亚虎傲然伫立⸺它象征着力量、勇气，以及马来西亚人民团结一心的精神。



Classic

Cendol

Heritage Blend 3-in-1

(White Coffee l Teh l Cham )幸運三兄弟

经典煎蕊

Signature Nasi Lemak 

Ayam Panggong招牌炸鸡椰浆饭

At LUCK BROS KOPI, every dish and cup of coffee celebrates the rich, multicultural heritage of the Malaya Peninsular. Inspired by the golden age of the spice trade, we blend diverse culinary influences into every flavor.
Born in KL's historic Petaling Street, we bring authentic local tastes to life - from fragrant Nasi Lemak and Curry Noodles to bold, charcoal-roasted kopi. Our menu honors traditional recipes, aromatic spices, and the time-honored coffee craft.

More than just a café, LUCK BROS KOPI is a warm, nostalgic space where locals and visitors connect over food, stories, and the true taste of Malaysia.
在马来半岛的每一道菜与每一杯咖啡中，您品味的不只是美食，更是多元文化交织的历史。幸運咖啡（LUCK BROS KOPI）正是这段故事的延续。我们带您回到香料贸易的黄金时代⸺一个多元民族背景与文化交汇、共同打造独特风味的时代。
幸運咖啡源于对传统咖啡与文化的敬意。从茨厂街出发，我们把地道风味与文化带进每张餐桌与每杯咖啡。从香辣椰浆饭，浓郁咖喱啦沙，到香浓咖啡，每一道菜都承载着这片土地的味道。而我们的炭烧咖啡，更是传统文化的延续。
本地咖啡文化以浓醇厚重著称⸺炭火烘豆、拉茶手艺，皆为代代相传的技艺。我们以炭烧咖啡为核心，搭配香浓椰浆与传统甜点，呈现道地马来西亚滋味。每一口，都是对香料、椰浆与祖传食谱的致敬。
走进幸運咖啡，复古氛围让人仿佛回到黄金年代。这里不仅是用餐喝咖啡的地方，更是连接文化与人心的空间。不论本地人或游客，都能在这里找到归属与温暖。幸運咖啡，不只是餐厅，更是传递文化与回忆的所在。

World Gourmet 

Signature Star Dish Award- 
Nasi Lemak Panggong

Brand Story

Malaysia Book Of Records – 
Most Tri-Flavoured Cup Beverage Sold in A Year-  

Heritage Blend 3-in-1 -  White Kopi | Teh | Cham



Fried Chicken 

Berempah
Fresh Santan

Our  Promises

Fragrant Wood 

Infused Rice

Sambal With 

Traditional Mortar And Pestle

Indulge in the original flavors of Nasi Lemak beings with fragrant steamed rice delicately infused within bamboo wood and complemented by the richness of fresh santan (coconut milk) crafted using a time-honored brewing method, every spoonful transports you to a realm of authentic taste and tradition.我们秉承历史悠久的经典烹饪方式,带来纯正的原汁原味椰浆饭。选用新鲜浓郁的椰浆, 用竹木蒸煮香米,让每一口都散发香气,口感更加丰富。搭配香料恰到好处的叁巴调味,以及外脆内嫩的炸鸡,呈现出香甜与微辣的绝妙组合。尽在LUCKBROS KOPI椰浆饭,带您领略风味与传统的融合。

A Fresh Upgrade on
Our Ingredients
新升級经典招牌

ClassicClassic

Signature
Nasi Lemak招牌椰浆饭

Signature Nasi Lemak 

Ayam Panggong

101

RM16.90

招牌炸鸡椰浆饭



Nasi Lemak 

with Sambal Petai

103

RM17.90

叁巴臭豆椰浆饭
Nasi Lemak 

with Kicap Manis Prawn

104

RM19.90

甜酱虾椰浆饭

Nasi Lemak 

with Beef Rendang  

105

RM23.90

仁当牛肉椰浆饭
Nasi Lemak 

with Curry Lamb

106

RM23.90

咖喱羊肉椰浆饭

Nasi Lemak is more than just a meal — it’s a beloved Malaysian icon and a true reflection of the nation’s rich culture. Traditionally wrapped in banana leaf, this fragrant coconut milk rice is served with sambal, egg, peanuts, cucumber, and your choice of protein. From roadside stalls to family breakfasts, it’s enjoyed by Malaysians of all races and walks of life. Nasi Lemak is a symbol of unity, harmony, taste of home, and everyday comfort across Malaysia.椰浆饭（辣死你妈） 不只是美食，更是马来西亚的文化象征与全民最爱的国民美味。传统上用香蕉叶包裹，米饭以椰浆香气扑鼻，搭配参巴酱、鸡蛋、花生、小黄瓜，以及自选的配菜。从路边摊到家庭早餐桌，椰浆饭深受各族群喜爱。它朴实却满足，是团结、和谐、家的味道，也是马来西亚人日常生活中不可或缺的温暖滋味。

Nasi Lemak椰浆饭

Nasi Lemak 

with Curry Chicken

102

RM17.90

咖喱鸡椰浆饭



151

Mi Sedaap Ayam Panggong
RM 16.90招牌炸鸡Mi Sedaap

152

Mi Sedaap with Curry Chicken
RM 17.90咖喱鸡Mi Sedaap

153

Mi Sedaap with Sambal Petai
RM 17.90叁巴臭豆Mi Sedaap

154

Mi Sedaap with Kicap Manis Prawn
RM 19.90甜酱虾Mi Sedaap

155

Mi Sedaap with Beef Rendang
RM 23.90仁当牛肉Mi Sedaap

156

Mi Sedaap with Curry Lamb
RM 23.90咖喱羊肉Mi Sedaap

Mi
Sedaap

186 Nasi Lemak Rice
RM 3.00椰浆饭

187 Hainan Chicken Rice
RM 3.00海南鸡饭

188 White Rice
RM 2.00白饭

189 Fried Egg
RM 2.00煎蛋

190 Acar
RM 7.90娘惹阿杂菜

184

Beef Rendang

RM 15.90

仁当牛肉
185

Curry Lamb

RM 15.90

咖喱羊肉

131

Mee Siam Ayam Panggong招牌炸鸡暹罗米粉 RM 16.90

132

Mee Siam with Curry Chicken
RM 17.90咖喱鸡暹罗米粉

133

Mee Siam with Sambal Petai
RM 17.90叁巴臭豆暹罗米粉

135

Mee Siam with Beef Rendang  
RM 23.90仁当牛肉暹罗米粉

136

Mee Siam with Curry Lamb
RM 23.90咖喱羊肉暹罗米粉

134

Mee Siam with Kicap Manis Prawn
 RM 19.90甜酱虾暹罗米粉

Mee Siam暹罗米粉

180

Ayam Panggong

RM 9.90

招牌炸鸡
181

Curry Chicken

RM 9.90

咖喱鸡
182

Kicap Manis Prawn

RM 11.90

甜酱虾
183

Sambal Petai

RM 8.90

叁巴臭豆

Add OnAdd On

人气必点
highly popular



Nasi Balai 

with Curry Chicken

202

RM12.90

鸡腿咖喱饭

Nasi Balai 

with Curry Lamb

203

RM17.90

羊肉咖喱饭

 "Kandar" and "banjir" are two words deeply loved by Malaysians. A typical local favourite, this dish involves generously banjirkan—or flooding—the rice with a rich, flavorful mix of various curries and spices. It's a celebration of bold flavours in every bite.「Kandar」和「Banjir」是深受马来西亚人喜爱的两个词。这道本地经典佳肴，就是将香饭淋上满满混合各式香浓咖喱与香料的酱汁，豪迈又过瘾。每一口都是大胆风味的盛宴，淋得越多，越有味。

Nasi Balai TRIO 

(Curry Chicken + Lamb + Kicap Manis Prawn)

201

RM21.90

三拼咖喱饭
(咖喱鸡，羊肉，甜酱虾）

Nasi
Balai Banjir咖喱饭

经典招牌

ClassicClassic



Grandma’s Herbal
Chicken Soup滋补药材炖鸡汤

Grandma’s Herbal 

Chicken Soup Rice

232

RM17.90

阿嬷药膳鸡汤饭

A nourishing chicken soup slow-cooked with traditional Chinese herbs. Rich in flavour and goodness, this herbal broth warms the body and restores energy .慢火熬煮，融合多种中药材，汤头醇香，滋养身心。一碗药香浓郁的好汤，暖胃更养人。

Umami
Angus Beef酱香安格斯牛肉

Umami Angus Beef 

Rice Bowl

231

RM24.90

酱烧安格斯牛肉片饭

Sliced premium Angus beef, grilled over high heat for a smoky finish and tender bite. Glazed with our signature sauce, it delivers bold, savoury flavour with a touch of sweetness — rich, balanced, and full of local character.精选安格斯牛肉片，炙火烤制，肉嫩，香气四溢。搭配特制酱汁，咸香微甜，口感浓郁，融合地道风味。



Kampung-Style Fried Rice 

with Crispy Ayam Panggong

234

RM17.90

炸鸡家乡炒饭

Kampung
Fried Rice家乡炒饭

Local & classic, Kampung Fried Rice is wok-fried with anchovies, egg, vegetables, and spicy sambal. Smoky, savoury, and full of hometown flavour — it’s Malaysia’s taste of home in every bite.地道的马来西亚甘榜风味，香炒米饭融合江鱼仔、鸡蛋、蔬菜与香辣叁巴，锅气十足、咸香带辣，是最熟悉的家乡滋味。

Classic Hainanese 

Chicken Rice

233

RM16.90

经典海南鸡饭

Hainanese
Chicken Rice海南鸡饭

Tender poached chicken served with fragrant garlic rice, house-made chili, and soy sauces. A simple yet comforting classic, made the traditional Hainanese way.嫩滑白切鸡，搭配香气四溢的蒜香米饭，自制辣椒与酱油，经典海南风味，简单却暖心。



Sweet & Sour 

Chicken Rice

237

RM16.90

酸甜咕噜鸡盖饭

Thai Basil 

Chicken Rice

238

RM16.90

泰式罗勒鸡盖饭

Wok–Fried Tomato 

& Egg Rice

239

RM13.90

番茄炒蛋盖饭

Signature Rices招牌盖饭系列

Sambal Pedas Petai 

Chicken Rice

236

RM22.90

臭豆参峇鸡盖饭

Salted Egg Chicken Rice

235

RM16.90

金黄咸蛋鸡盖饭




















































