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SINKIES LAKSA ~ ¥1,350

A noodle soup featuring spices, shrimp
stock, and coconut cream. Served with a
mix of Chinese and Rice Noodles.
Toppings: soft-shell shrimp, hamaguri clam,
tofu puffs, boiled egg, and bean sprouts.

Additional Options:
Extra bean sprouts ¥80  Egg ¥100

Double Noodles ¥ 200  Shrimp ¥ 200
Hokkaido Scalop ¥ 300

Hainanese ¥1,350
Chicken Rice

A classic Singaporean dish. Steamed
domestic chicken breast, served with
chicken-broth rice and special sauces.
Served with chicken soup.

Additional Options:
Double Meat ¥500
Large Rice ¥200

Single ltems

Hainanese Chicken ¥700
Bak Kut Teh  ¥800
Small Salad  ¥100
Coriander ¥100

Boiled Egg ¥100

Jasmine Rice:
L ¥200. M ¥150. S ¥100

Bak Kut Teh ¥1,350
Noodles

12-hour slow-cooked spare ribs in a white
pepper and herb soup. Served with a mix
of Chinese and Rice Noodles.

Additional Options:
Double Meat  ¥500
Double Noodles ¥ 200

Bak Kut Teh ¥1350
Rice

12-hour slow-cooked spare ribs in a white
pepper and herb soup. Served with Jasmine
Rice.

Additional Options:
Double Meat  ¥500
Large Rice ¥200

DRINK SET +¥200

Black Oolong Tea

Veggie Curry ¥1,350
Pho Noodles

Curry Pho noodles crafted entirely from
plant-based ingredients.

Additional Options:
Double Noodles ¥ 200

Sambal lkan ¥1500

*Limited quantity

A white fish dish with a chili and tomato
sambal sauce, enriched with the savory
depth of dried shrimp.

Additional Options:
Large Rice  ¥200

Nasi Lemak

*Limited quantity

A classic Singaporean favorite featuring
tender domestic chicken, fried to golden
perfection and seasoned with SINKIES'
signature spice blend. Served with fragrant
coconut rice.

¥1,000

Lahpet Rice

This is a traditional Myanmar dish consisting
of seasoned fermented tea leaves mixed
with rice, accompanied by vegetables,
dried shrimp, peanuts, and a fried egg.

Additional Options:
Large Rice ¥200

DESSERT SET +¥300

Singaporean KOPI or TEH
With Condended Milk

With Evaporated Milk (CK)

With Evaporated Milk and Sugar(C)
With Sugar (O)

Black/ Straight (OK)

DRINK & DESSERT SET +¥ 450

Mango pudding ¥630
Coconut Pudding ¥ 580
Pandan Chiffon Cake ¥ 730
Pulut Hitam ¥580

A sweet dish made with nutritious
black glutinous rice cooked with
palm sugar and pandan leaves.

*All prices include tax.



