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\began with a simple yet profound dream a couple’s love fi
anakan cuisine and their desire to share it with others. In 1985,
th little more than their passion and family recipes passed down
rough generations, they opened a small eatery at Far East Plaza.
The space was modest, but the warmth of their food and hospitality
made it feel like home.

As words spread and more customers came through their

doors, their dream grew. In 1988, they established their flagship
restaurant at Binjai Park, a place where families, friends, and
strangers could gather around a table and bond over the familiar.
comforting flavors of Peranakan heritage. Decades have passed, yet
the Binjai Park outlet still stands today, a testament to their
dedication and the love of generations of loyal customers who
continue to return for a taste of home.

For over 40 years, this family-run restaurant has remained true to its
roots, honoring the wisdom of Grandma, who always said, ‘Rempah
must be freshly prepared, and every dish should be cooked with
care, patience, and sincerity.” Her spirit lives on in every plate
served, in the laughter of returning guests, and in the countless
memories created over shared meals.

QeReHLECLOn

Though times have changed, the heart of the restaurant remains th
same a place where food is more than just sustenance; itis a
language of love, tradition, and togetherness. From a humble
beginning to a cherished institution, this journey is not just abo

food but about family, passion, and the joy of bringing people
together, one meal at a time. ' '
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S. M SERVES 4 PERSONS.
xclusive of service charge and government taxes.



APPETIZERS ~ [F0%.

IR ETHR Xe =@ 243 (3R) -
KUEH PIE TEE (DIY) GADO GADOX. )
Biscuit cups (6 pieces) with stewed A salad of fried beancurd, vegetables, e— -.
turnip, prawns and egg served with chilli rice cakes and egg served with spicy .

chukka. Served separatedly. tangy peanut gravy and prawn cracker.

S112.00 S1950 M][16.80

2823 I (#R)
SAMBAL TIMUNA_

A salad of cucumber slices and pork
belly slices tossed with sambal belchan
and shrimp floss.

S19.00 MI[13.80

K 3% -'I' o
B N T
EFBE AL (SR) | !-‘E? 195 &

TAUHU GORENG Ay W
U B

A salad of fried beancurd, L p=
vegetables and egg served with a - al .:g': Iﬁf '
spicy peanut gravy. - t-
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IR P ER
NYONYA ARCHAR &

Pickled vegetables.

S14.50

S SERVES 2 PERSONS. M SERVES 4 PERSONS.
Prices are exclusive of service charge and government taxes.



CE GULA MELAKA COFFEE

————

L

'_c_ BAKWAN
CHENDOL gEeses ' KEPETINGSUUP

(GLASS) ﬁ‘

BABI PONGTEH

S SERVES 2 PERSONS. M SERVES & PERSONS.
Prices are exclusive of service charge and government taxes.



AYAM BUAH KELUAK PETIR SAMBAL

Prices are exclusive of service charge and government taxes.

S SERVES 2 PERSONS. M SERVES 4 PERSONS.



1N

Beef shin slowcooked in a rich and
spicy coconut milk based sauce.

S116.80 M]|25.20

W R4 ) St 7
HONEY PORK ¥

Stir fried pork strips with
IVINS special sauce.

S112.80 M[19.20

S. M SERVES 4 PERSONS.
xclusive of service charge and government taxes.




BABI TAUYU

Pork belly and egg braised
in a rich dark soy sauce.

BERERIBSRIG A (3R)
AYAM BUAH KELUAK ¥ &

Chicken braised in a rich spicy sauce infused
with the deep earthy flavours of buah keluak.

511580 MI125.80

IRA TR VELF SN
AYAM GORENG REMPAH

Deep fried boneless chicken leg
marinated in a fragrant blend of tumeric,
coriander and spices.

S113.80 M]|20.80

ohouE < )N (3R)
MUTTON KROMAK &

S116.80 M|25.20

S SERVES 2 PERSONS. M SERVES 4 PERSONS.
Prices are exclusive of service charge and government taxes.

S11480 M]|2220

Mutton cubes in a mildly spiced coconut stew.

b 3 e
- b
o N -
- y
A 1. 'l-:'«.'“
o - . O
e
) B
i i
s R
b S
R [T
A R
e
il
s
b Ky ¢
k'l Pt |
. LT o
i L~
- e
1 i o
& 3 T
oy -
| - "“
i o m o H. &
-l

2 ]
. fl:q_-‘_ Yy
! " u:l'.‘:-{
iy 1
Lt e i' '|.'l_-“
TR L
::.J‘ i v ;‘ o
_1'1‘-" +:"r ]
o ¢ -
¥ 1)
il . Y
=58 § se
L :
By ';_‘:‘_._
| o F il ‘:‘.‘i



wennen  MEAT

AYAM TAUYU LADA

Chicken and potatoes braised in a
rich savory soy sauce infused
with pepper.

S113.80 M]|20.80

SR 7 ohovE 23 7N (3R)
AYAM CURRY &L

Chicken and potatoes, slow
cooked in a rich coconut milk
based curry infused with a
medley of warm spices.

S113.80 M]|20.80

2N
BABI PONGTEH ¥

Pork belly slow cooked in a
savory sweet soybean stew.

S11580 M]|23.80

SR 2 ohnvE X3 N (3R)
AYAM RENDANG §_

Chicken slow cooked in a rich and
spicy coconut milk based sauce.

SI11420 MI|21.40

S SERVES 2 PERSONS. M SERVES 4 PERSONS.
Prices are exclusive of service charge and government taxes.



SEAFQ0D

ER=RR EF R (3R)
IKAN KUAH NANAS &

Red snapper fillet with pineapples in a midly spiced
gravy infused with lemongrass and galangal.

S118.80 MI131.20

IR BRI B N (3R)
IKAN MASAK ASSAM PEDAS §_

Red snapper fillet in a tangy tamarind
gravy with lady fingers and eggplant.

S118.80 MI31.20

S SERVES 2 PERSONS. M SERVES 4 PERSONS.
Prices are exclusive of service charge and government taxes.

W K>S B2 HF (3R)
UDANG SAMBAL{_

Stir fried prawns with chillies and
tomatoes in tangy sambal.

S116.80 M|25.20

IKAN TEMPRA POMFRET
Deep fried pomfret with a ginger sesame | el .
hased soy sauce, chillies and vegetahles. = % b
Requires a cooking time of 20 minutes. 'rl_f‘ .j:_.i 2 '=L t ._E"
$126.80 B e 7
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IKAN CHILLI POMFRET & L : i g
Deep fried pomfret with a fragrant chilli = S S
sauce with ladys fingers and eggplant. | . it
Requires a cooking time of 20 minutes. = @t [ """'!'_
%k 3 o |
$126.80 % gL )
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KeErS E BT (3R) | TN b" -
Forasl * -3
IKAN SAMBALMANIS §_ [ &% T 4
Deep fried red snapper fillet served with = == L .
lemongrass sambal. =.'.._'{-1 o'y TR
|- £ s
S118.80 M131.20 e W R



Red snapper fishhead(half) slow cooked in
spicy coconut gravy with lady fingers, and
eggplant.

S132.80

IR EREH R AT
UDANG MASAK NANAS %

Prawns with pineapples in a
midly spiced tangy gravy.

511680 M125.20



... SEAFOOD  [Elx

UDANG KICHAP -
Stir fried prawns with chillies and a f' :“ d g
fragrant ginger sesame soy sauce. - ] ) =
S11680 MI25.20 WmRDZ T8 3R) e .
SOTONG SAMBALA.  [= &8 § ¥ =
Stir fried squid with tomatoes - aig. B
in tangy sambal.
S11680 MI25.20 Ay Al
ol Y :‘h"‘-'
[ | 2 b
Bk 12 (3R) __
SOTONG ASSAM PUTEH R A
Squid slow cooked in a midly spiced T i
gravy infused with lemongrass and F LT
galangal. - 4
S116.80 MI25.20 o I8 < &N
=t o b
:EH-""" :"I -..-'
T I-_"; ) ¥
St 2
SOTONG HITAM
Stir fried squid with chillies, i L%
squid ink and soy sauce. ok i =
S116.80 MI125.20 :
IRALBR PR B I (3R) '
GARAM ASSAM FISHHEAD & ¥
Red snapper fishhead(half) slow cooked Heas )
in a spice and sour tamarind gravy with y
lady fingers and eggplant.
S132.80 o
oot

S SERVES 2 PERSONS. M SERVES 4 PERSONS.
Prices are exclusive of service charge and government taxes.




VEGETABLES

IRF SR
NYONYA CHAP CHYE

Mixed vegetables, mushrooms and fried
taukee in a soybean and prawn stock stew.

S11080 M[16.20

SRAL HUE S 3K (3R)
SAYUR LODEH §_

Mixed curry vegetables
stew with beancurd.

S11080 M|16.20

DAUN KELEDEK LEMAK &

Sweet potatoes leaves and sweet potatoes
in a midly spiced coconut stew.

S11080 MI116.20

S SERVES 2 PERSONS. M SERVES 4 PERSONS.
Prices are exclusive of service charge and government taxes.

IRALMP R IR |

KEZRMRFE-T- (3R)
TERONG GORENG CHILLI &

Deep fried eggplant topped with a
fragrant chilli sauce.

S11080 M116.20

RIS E R E (3R)
FRENCHBEANS TITEK 4

Stir fried frenchbeans and
beancurd strips with sambal.

S11080 MI16.20
Add prawns

S1600 MI19.20

W TSR IR
BAYAM
WITH IKAN BILIS

Stir fried spinach with garlic and
topped with ikan bilis.

S11280 M119.20

FRIBAF-Fh = (3R)
LADY FINGERS SAMBAL §_

Stir fried okra with sambal
belachan.

S11080 MI16.20
Add prawns

S16.00 M]|9.00

LRI JE (3BR)
SAMBAL KANGKONG & %

Stir fried water convolvulus with
sambal belachan.

S11080 M][16.20

WRIS S EEE (3R)
PETIR SAMBAL {_%

Stir fried petir beans with tomatoes
in a midly spiced tangy sambal.

S11080 MI16.20
Add prawns

S16.00 M][9.00



S0UP

-
HEE PEOW SOUP

A medley of cabbage, meatball, fishmaw,
fishballs and prawnball in a vegetable broth.

S113.80 MI|2280
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BAKWAN KEPETING [t

ﬁig:';jdl:;;nd crabmeat : %’;% I

i

meathalls with bamboo shoots in P, -
a pork bone broth. o R _ n.{ v .
S11280 MI2080 | o 7 | ‘@'
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MRS 1 -'": "
ITEK TIM @ g%

Duck with pickled vegetables and
dried tamarind slices in a light
and fairly sour soup.

SI1380 M12080

S SERVES 2 PERSONS. M SERVES 4 PERSONS.
Prices are exclusive of service charge and government taxes.



SIDE DISHES

Y= /e

AT SR 6 PSS 4 sran
vegetable fillings, served with chilli chukka. FRIED NGO HIANG
S110.00 M115.00 vl i

S18.80 MI[13.20

EGG FUYONG OMELETTE

Egg omelette with prawns, beansprouts,
mushroom and spring onions.

S111.00 M[17.00

CHYE POH OMELETTE

Egg omelette with preserved radish.

S18.00 MI12.00

NASI PUTEH

Steamed rice

1.20

NASI KUNING

Steamed coconut rice

1.40

S SERVES 2 PERSONS. M SERVES 4 PERSONS.
Prices are exclusive of service charge and government taxes.



FBE2IFIEHZ ()
BUBOH CHA CHA %

DESSERT

Sweet potato and yam slow cooked in a coconut

soup with corn and tapioca jelly. Served hot.

3.00

ARSI SEATR R (%)

PULOT HITAM

Black glutinous and dried longans soup
served with coocnut milk. Served hot.

=R

TAUSUAN

Spilt mung beans soup served with
fried dough fritters. Served hot.

HBAEAB PEAT TR 2K (=K)
DURIAN CHENDOL

Shaven ice with chendol and
kidney beans served with
coconut milk, gula melaka and
durian puree.

6.00

PULOT HITAM
WITH ICE CREAM

Black glutinous and dried longans
soup topped with vanilla ice cream. m ot

9.50

3.00

BEVERAGES

ICE GULA
MELAKA COFFEE
(NESPRESESguCAPSULE)

TIGER BEER (330ML) @oren) 10.00
HEINEKEN BEER (325ML) (gorLen) 10.00
STOUT (320ML) cam 11.00
FRESHLY SQUEEZED LIME JUICE 4.00
ICE LEMON TEA 3.50
CANNED DRINKS 2.80
(COKE / COKE LIGHT / SPRITE / AYAKATA GREEN TEA / MINUTE MAID ORANGE)

COKE FLOAT 4.00
CHENDOL (GLASS) % 4.50
IS TESEETOS OGN 4
HOT CHINESE TEA 2.50
HOT COFFEE (espresso capsuLe) 3.50
ICE COFFEE espresso capsuLe) 4.50

IPIETRKIBK (=K)

GULA MELAKA SAGO

Shaven ice with tapioca jelly served with

coconut milk and gula melaka.

3.00

DURIAN GULA MELAKA SAGO Shaven ice with chendol and kidney
Shaven ice with tapioca jelly served with coconut beans served with coconut milk and i
milk, gula melaka and durian puree. gula melaka.

6.00 3.00

i

BANDONG WITH
CHINCHOW
3.80



IVINS
IVINS PERANAKAN RESTA

21 Binje
TE'.: 0

o

. OlrelEin 300pm]
(Last order 9.00p

URDAY, SUNDAY & PUBLIC HOLIDA
.00am to 9.30pm (Last orde
]

For pickup and island wide delivery, please visit
Ivins.oddle.me



