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Taste of
Peninsular Malaya
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Born from the era of the spice trade, Malaya Peninsularis 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 e
the spirit of a united Malaysia. =\
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Brand SHory

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.
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MOST TRI-FLAVOURED CUP BEVERAGE
SOLD IN A YEAR 2025

World Gourmet Malaysia Book Of Records -
Signature Star Dish Award- Most Tri-Flavoured Cup Beverage Sold in A Year-
Nasi Lemak Panggong Heritage Blend 3-in-1 - White Kopi | Teh | Cham

Heritage Blend 3-in-1

/ (White Coffee | Teh | Cham )
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Our Promises
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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.
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Nasi Lemak
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Nasi Lelgak
 Curry
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asi Lemak F: emak

th Beef Rendang with Curry Lamb
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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.

HR3RIR (RFEIREE) FREXR, ERSRALINXARIISERERENERER.FX LATEHEARE, K
IRLAEPRESINE, RSB EISE BEDEN, LUKk BENER, NEROHEIRERER, BRIRAR
FEHER . EINEAHE, BESE. il REE, U2 SRALEA B B EEP RIS ERAEEZIK.



\J
@ v°
Mee Siam Ayam Panggong
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Mee Siam with Curry Chicken

MNEYSE Z K4 RM 17.90

Mee Siam with Sambal Petai

E2BRITET KM RM17.90

Mee Siam

Mee Siam with Kicap Manis Prawn
EHEITE T K RM19.90

Mee Siam with Beef Rendang

“HFRETKY RM23.90
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Mee Siam with Curry Lamb
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Mi Sedaap Ayam Panggong

BREVEIBMi Sedaap RM16.90
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Mi Sedaap with Curry Chicken

IIUEXEMi Sedaap RM{7.90
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Mi Sedaap with Sambal Petai

£@ R FMi Sedaap RM17.90
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Ayam Panggong Curry Chicken
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RMQ.90 RMQ.90
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Kicap Manis Prawn Sambal Petai
EHEZHT EZBRT
RM11.90 RM8.90

184 185

Beef Rendang Curry Lamb
i | INE=F A
RM15.90 RM15.90

Mi Sedaap with Kicap Manis Prawn
FHEZEFMi Sedaap RM19.90
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Mi Sedaap with Beef Rendang

{ZZ4WIMi Sedaap RM23.90
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Mi Sedaap with Curry Lamb

MIVEEPIMi Sedaap RM23.90

D Nasi Lemak Rice
1SR IR RM3.00

Hainan Chicken Rice
HERESIR R3.00

White Rice
BiR RM2 .00

@ Fried Egg

BE AM 2,00

@ Acar

IREPIZRE RM7.90
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Balal Banllr Nasi Balai
with Curry Chicken
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Nasi Balai TRIO ey .
(Curry Chicken + Lamb + Kicap Manis Prawn)
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NN "Kandar" and "banjir" are two words deeply loved by Malaysians. A typical local

' favourite, this dish involves generously banjirkan—or flooding—the rice with arich,
flavorful mix of various curries and spices. It's a celebration of bold flavours in every bite. <)
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Umami
Angus Beef
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Chicken Soup
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Grandma’s Herbal
Chicken Soup Rice
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Umami Angus Beef
Rice
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Sllced premium Angus beef, grilled over high heat for a smoky finish and tender bite.
m_-,,Glazed with our signature sauce, it delive bold, savoury flavour with a touch of
— % . sweetness — rich, balanced, and full of local character.
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JFishing chicken soup slow-cooked w aditional Chinese herbs. Rich in flavour

and goodness, this herbal broth warms the body and restores energy .
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Chicken Rice
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Fried Rice
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Kampung-Stflle Fried Rice
with Crispﬂyam Panggong
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Classic Hainanese

Chicken Rice
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Local & classic, Kampung Fried Rice is wok-fried with anchovies, egg, vege;tablés, and e ‘

spicy sambal. Smolly, Qa'vqu.r* th frl#l o; ho?et&wn\ﬂgvoqr —.|t~s°MalayS|a"s taste of
ome in every bite
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Chicken Rice
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Sambal Pedas Petai ‘ : o
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