
SINGAPORE

Taste the Best of Indonesia

Mon-Sat: 11am-10pm
Sun: 10am-10pm

162 Rochor Road, Bugis Village



HISTORY OF WARUNG LEKO

Warung Leko started as a simple eatery in 2006. The name
Leko comes from the Javanese word “Lekoh”, which means
delicious. From the beginning, Warung Leko has focused on
serving authentic Indonesian home-style dishes, including
beef ribs and ayam penyet. Thanks to its delicious flavors,

Warung Leko quickly expanded across Indonesia, now
boasting more than 40 outlets nationwide. Today, Warung
Leko is also in Singapore, bringing authentic home-style

Indonesian flavors to food lovers.

Savor the true taste of Indonesian chili.



OUR  OUTLETS

Warung Leko has more than 40 outlets in Indonesia 
(Jakarta, Surabaya, Semarang, Malang, Blitar, Samarinda, and Palembang) 

with Singapore as the current single point of overseas expansion

Warung Leko berasal dari tempat makan sederhana pada
tahun 2006. Nama Leko diambil dari kata Jawa “Lekoh”,

yang berarti nikmat. Sejak awal, Warung Leko fokus
menyajikan hidangan iga, ayam penyet, dan masakan

rumahan Indonesia yang autentik. Berkat cita rasa yang
nikmat, Warung Leko berkembang pesat di Indonesia

hingga memiliki lebih dari 40 cabang di seluruh Indonesia.
Kini, Warung Leko hadir di Singapura, membawa rasa
rumah yang autentik bagi pecinta kuliner Indonesia.

Sejarah Warung LEKO

Savor the true taste of Indonesian chili.



Leko’s Signature Chilli

Belacan Chilli Garlic Chilli
SAMBAL TRASI “LEKO”
A classic Indonesian chili paste made from
chilies mixed with terasi, a fermented shrimp
paste. It has a spicy, savory, and aromatic
flavor. 

SAMBAL KOREK
A simple, fiery Indonesian chili condiment
made from raw chilies, garlic, salt, and hot oil
poured directly over the ingredients. The hot
oil “korek” (sears) the chilies, creating a sharp,
fresh, intensely spicy sambal with a slightly
smoky aroma.

Spiciness Level Options Spiciness Level Options



TAHU TELOR

BEEF RIBS HOT PLATE

SMASHED
BEEF RIBS +

BEEF TENDON

OXTAIL SOUP

Singapore’s
Favourites

Explore our top sellers and have a taste of Leko Singapore signature autenthic
indonesian dishes.
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Smashed / Penyet

Smashed Beef Ribs Smashed Oxtail 
IGA PENYET
Succulent beef ribs, slow-cooked until tender,
then deep-fried and smashed for extra flavor.

BUNTUT PENYET
Crispy fried oxtail, seasoned with aromatic
spices and fried to golden perfection.

$15 $15

Smashed
Marinated Beef

Smashed 
Beef Meatballs
BAKSO PENYET
Indonesian-style meatballs
deep-fried until crispy, then
smashed and served with
sambal and fresh vegetables

$8 $10 Smashed 
Beef Tendon

$15

OTOT PENYET
Juicy crispy fried beef tendons,
served penyet style with spicy
sambal and fresh vegetables

EMPAL PENYET
Tender slices of marinated
Premium beef shank cut with
natural tendon in the center,
smashed and served spicy
sambal 



Smashed Beef Ribs + Beef Tendon
IGA + OTOT PENYET
Juicy beef short ribs and crispy fried beef tendons, served penyet style with
spicy sambal and fresh vegetables.

$22.5

$22.5

Smashed Oxtail + Beef Tendon
BUNTUT + OTOT PENYET
Crispy fried oxtail and beef tendons, served penyet style with spicy sambal
and fresh vegetables.



Hot Plates

Oxtail Hot Plate

Beef Ribs Hot Plate

BUNTUT HOT PLATE
Grilled oxtail infused with traditional Indonesian spices, grilled to
perfection for a smoky finish.

IGA HOT PLATE
Grilled beef ribs marinated in a savory-sweet Indonesian spice blend,
grilled until smoky and tender

$18

$18



Soup
Beef Ribs Soup Oxtail Soup
SUP IGA
Hearty beef ribs soup slow-cooked with
aromatic herbs and spices, served in a clear,
savory broth.

SUP BUNTUT 
Traditional Indonesian oxtail soup, slow-
braised in a clear, fragrant broth with spices.

$15 $15

Beef Tendon Soup Beef “Ribs +
Tendon” Soup 

SUP OTOT
Beef tendon soup slow-cooked
with aromatic herbs and spices,
served in a clear, savory broth

SUP IGA + OTOT
Hearty beef ribs and beef
tendon soup slow-cooked with
aromatic herbs and spices,
served in a clear, savory broth.

$15 $22.5Beef Balls Soup

BAKSO
Indonesian beef meatball soup

$8

Options for all SOUP : ADD Beef Tendon / Otot +$7.5



$23

Battered Fried Beef Ribs Battered Fried Oxtail
IGA TEPUNG
Tender beef ribs coated in seasoned batter and
deep-fried until crispy

BUNTUT TEPUNG
Crispy fried oxtail coated in a flavorful, golden
batter

$15.5 $15.5

BUNTUT + OTOT TEPUNG
Oxtail and beef tendon coated in seasoned
batter and deep-fried until crispy

Battered Oxtail + Beef TendonBattered Beef Ribs + Beef Tendon
IGA + OTOT TEPUNG
Tender beef ribs and beef tendon coated in
seasoned batter and deep-fried until crispy

$23

Battered / Tepung



Fried Chicken

Smashed Duck

AYAM GORENG
Juicy, golden-brown fried chicken
marinated in traditional Indonesian
spices, served with sambal

$10

$11

Chicken/Duck

BEBEK PENYET
Juicy, golden-brown fried duck marinated in
traditional Indonesian spices

Battered Fried Chicken
AYAM TEPUNG
Juicy, golden-brown fried chicken marinated
in traditional Indonesian spices, served with
sambal, and fresh vegetables.

$10.5

BBQ Chicken
AYAM BAKAR
Juicy chicken marinated in a savory
Indonesian sweet soy sauce, grilled until
smoky and glossy with a lightly caramelized
finish, served with fresh vegetables.

$12



Spicy Stir-Fried Beef Ribs

Spicy Stir-Fried Dancing Fish
TILAPIA SAMBAL BLEDEK
Crispy deep-fried tilapia served with spicy stir-fried
chili sauce, bold, savory, and fiery with Indonesian
flavors.

$20

IGA OSENG
Stir-fried beef ribs cooked with chili, garlic,
and sweet soy sauce, savory, slightly spicy,
and full of rich flavor.

CUMI OSENG 

$20

Perfect 
for Sharing

Spicy Stir Fried

Spicy Stir-Fried Catfish
LELE OSENG 
Stir-fried Catfish  cooked with chili,
garlic, and sweet soy sauce

$15

Spicy Stir-Fried 
Squid

$20



Dancing Fish
TILAPIA PENYET
Whole crispy-fried Tilapia, served with
sambal and fresh vegetables

$17

Seafood

$12$12

Smashed Squid
CUMI PENYET
Deep-fried squid served with
sambal and fresh vegetables

$12

DORI PENYET
Golden Crispy Dory with Fresh Sambal

$10

Smashed 
Golden Pomfret
BAWAL PENYET
Fried golden pomfret in authentic
Indonesian spices, served with
sambal and fresh vegetables.

$12

Smashed Catfish
LELE PENYET
Crispy deep-fried catfish served with sambal and
fresh vegetables.

$10

Dori Fish



Vegetables

Stir-Fried Kangkung
CAH KANGKUNG
Stir-fried Kangkung cooked with garlic and chili in a savory sauce

$8

$8 Stir-Fried Broccoli $8

CAH BROKOLI
Fresh broccoli stir-fried with
garlic in a light, savory sauce.

Stir-Fried Bean Sprouts $8

CAH TAUGE
Stir-fried bean sprouts stir fried
in aromatic garlic.

Stir-Fried Broccoli
CAH BROKOLI
Fresh broccoli stir-fried with
garlic in a light, savory sauce.

$8



Vegetable Sweet & Sour Soup
SAYUR ASAM
Traditional Indonesian sweet-and-sour vegetable soup made with
tamarind broth, filled with assorted vegetables 

$8

Smashed Eggplant
TERONG PENYET
Fried eggplant served with sambal and fresh
vegetables

$8 Battered Fried EggPlant
TERONG TEPUNG
Slices of eggplant lightly battered and deep-
fried to a crispy golden brown.

$8



Signature 
Tahu Pyur
TAHU PYUR
Fried Toufu topped with golden
fried garlic, fresh spring onions,
and a hint of fiery red chili

Crispy 
Chicken Skin
KULIT AYAM
Deep-fried, battered chicken
skin until perfectly golden and
crackling, a bold crunch and
addictive savory taste

$8 $8 Crispy Dori Pyur

DORI PYUR
Crispy golden dori fillet tossed
with fragrant garlic, fresh chili,
and scallions

$10

For Sharing
Crispy Kangkung Fried Enoki
KANGKUNG KRISPY
Kangkung coated in a light, crispy batter and
deep-fried to golden perfection

ENOKI
Crispy fried enoki mushrooms, delicately
battered and fried to perfection

$8 $8



Tahu Telur
TAHU TELUR
Fried tofu and fluffy egg omelette, drizzled with shrimp paste, rich peanut
sauce and topped with crackers.

$9

Smashed Mushroom
JAMUR PENYET
Fried Mushroom lightly battered and deep-
fried to a crispy golden brown, served with
sambal and fresh vegetables

$10 Smashed
Tahu / Tempe

$6

TAHU / TEMPE PENYET
Options

Tahu Penyet
Tempe Penyet
Tahu / Tempe Penyet



ICED/HOT TEA

ICED/HOT LEMON TEA

ICED TEH BOTOL

MINERAL WATER 

INDO COFFEE ‘KOPI TUBRUK’

ICED INDO COFFEE (WITH MILK)

ICED MILO

ICED HAPPY SODA

ICED GRASS JELLY

ICED CINCAU SUSU

ICED/HOT LIME NIPIS

COKE / SPRITE / FANTA
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ICED PASSION FRUIT (MARKISA)

ICED ORANGE SQUEEZE

ICED ORANGE + COCONUT

ICED COCONUT / ES DEGAN 

ICED CENDOL

ICED TELER

ICED CAMPUR

AVOCADO JUICE

                    ICED KOPYOR
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RARE, NATURALLY SOFT COCONUT FLESH

AVOCADO, YOUNG COCONUT, JACKFUIT, COCONUT MILK

Signature

+
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Mon-Sat: 11am-10pm
Sun & PH: 10am-10pm

162 Rochor Road, Bugis Village
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