SQUPS

[®] Misomushroom
shimeji mushrooms, fruffie oil

)@

[e] Chilled avocado and jalopeno
faspberry sorber, wainut crumble

)@

TOASTS

[¢] Guacamole
sour dough foast mozzarella, candied cherry fomaro

OO

[e] Wildmushroom
vegan fruffle Spread. garlic, red chillies

)@

COU COU SMALL PLATES

(] Zucchinifries
garlic and chilli mayonnaise, scallions, parmesan

OO

[e] Baked potato
ranch dressing jUIUDEﬁ[}, fruffle oil

[e] Koliwada onionrings
garlic yoghurt homemade Spice blend

OO

[e] Paneerpapadum
Spicy avocado and coriander chutney, olive

)@

SALADS

[e] Beetrootfartare
goarcheese, orange and ginger reduction

)@

[e] COUCOU greensalad
avocado, asparagus, braccoli arfichoke, fruffle vinaigrette

)@

[e] Coesarsalad
garlic croutons, parmesan, olives

)@

FLAT BREADS

[e] Avocado and burrata
red ohill rucolg, sundried fomaiogs

[e] Bianco
wild mushroom, cream cheese, fruffie oil arfichokes

PASTA AND RISOTTO

[®] COUCOU green risotio
adlio e olio vegertables, super seeds

OO

[e] Macandcheese
OO

[e] Spaghettiinwild rocket pesto
bell pepper, broceol; parmesan

@®Contains dluten @Contains soy @Contains pork @Contains shelifish  @Contains nuts @ Contains Dairy | ¥ Vegan @& Gontains gelatin
An averade active adulf requires 2,000 keal enerdy per day, however, calorie needs may vary. The above mentioned calorific values are based on standard recipes and offen vary basis customisation.
Should you be allerdic fo any indredient, please brindit fo the attention of the server. All food is cooked in refined sunflower oil, olive oil or butter.

All prices are exclusive of applicuble government taxes. We do not encourade individual gratuities and instead levy a discrefionary 7.5% service charde, distributed equally fo team members monthly.
Should you nofwish fo pay the discretionary service charge, please inform your server while asking for your bill. Your invoice will be presented without the discrefionary service charge.

GOU COU Signatures

This menu is a celebrarion of ingredients and chers' interprefation fo creafe dishes which are unique fo Gou Gou
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[4]

[4]

Country style chicken noodle soup
egg noodles, leeks, lemon grass

OO

Potafo and leek
bacon crumble, chil oi

Honey dlazed ham and cheddar cheese
focaceic, rucol, grain mustard

OO

Chipotle chicken
brioche foast jalaperio, scallions

)@)

Wild mushroom bao
soalion and garlic sauce

OO

Smoked chicken and jalapeno spanakopita
home-made fomalo chuingy

OO

Chilli chicken bao
soallion and garlic Sauce, warerchesinut

OO

Tempura prawns
Sweer chilli sauce, scallions

OO

Traditional soesar salad
hacon, anchavies, garlic croutans, parmesan

OO

Californian chicken salad
Greek yoghurt, avocado, amaranth seeds, walnuis

OO

Gajun spiced chicken
Julapeiio, parmesan

)@

Charcuterie
pepperon; honey glazed ham, chicken Sausage, comichons

Spinach ricotia agnolotfi
ell pepper couls, leek crisp, buiter thyme emusion

OO

Truffle carbonara risotto
crumb fried poached egg bacon, wild mushroom
OO

Spicy chicken mezzelune
soapece sauce, 2uchhini chips, bai
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This menu is a celebrarion of ingredients and chers' interprefation fo creafe dishes which are unigue fo Gou Gou

SANDWIGHES

[e]

[e]

[a]

Tomato & avocado croissant

Balsamic roasted vedetables & mozzarella on sourdough

Qe dedededede oo de dodode oo dede o dede oo de oo de oo de o o de Ll o e
KM DLHD DEMD DEMO DEHD NG SEM0 00HD DEMD GEMO DEHO DEMD BEMO DEHO DEND DEMO OEHD DLHD DKM OEHO DXMD BEMO DEHO DUKD BEMO DEHO DLHD DEM DEHD DEHD BEM DEHO D0HD BEMO

0O
Currimbhoy egg salad sandwich

PILLLLLLLLLLLLLLlLllllllllllllldlldd

)@

SOUL FOOD

[e]

[e]

Wild mushroom and sundried fomato augratin
garlic crosiini, pickled himeji mushrooms

Quesadillos
guacamole, fomato Salsg, Sour cream

)@

[a] Thaisteamed fish

lemon grass, Seafood crisp, ASian greens

OO

FRESH BAKES

[e]

[e]

[a]

LYl de e
4+ 444444

Kouign amann
muli-layered caramelised puff pasiry

OO

Corn, asparagus & jalapeno puff

Do o dode oo de do o de do o de de oo de o de de oo e oo de o o de o o de o Do e
kMo DEHD DEMD DEMO DEHD XN DKM 00K
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Cinnamon brioche
layered brioche with buiter and cinnamen

OO

PASTRIES

[e]

[e]

[a]

[a]

Chocolate & candied kumquat
dark chocolare pave, citrus marmalade, dark chocolate ganache

)@

Peach & vanilla
homemade peach and apricat jam, vanilla chantily on puff pasiry

@)

Ispahan
10Se 6ream cheese mousse, raspberry jelly, lychee compore, almond Spange

)@

Basque cheesecake
burnt basque cheesecake ariginaring from Spain

)@

DESSERTS

[e]

[4]

Frenchtoast
red cg)mms, Strawberry, Smoked haney, burni buiter ice cream

Warm chocolate cake
chocolare ice cream
OO

Lemon curd tart
blue berry compore
OO
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[4]

Tuna salad sandwich

Classic chicken & mayo sandwich in brioche

LLlllbllbllllldddddddddedededededodede dode o oo
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Turkey, cranberry & guacamole croissant
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Creamed spinach filled slow cooked chicken
Drussel sprouis, caramelized onion, melba foast

Braised lumb shanks
creamy polenia, roof vegerables, gremolata

OO

Ao o dode o o e o o de de o e e oo e Do e
KMo DEHD DEHD DEMO OEHD NG 5EM0 00KO 00

Qe o e
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Almond croissant

Qe
B0 5EM0 00K0 00 o

Baklava croissant
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OO
Cajun spiced chicken puff

R P
ikl hiiiri ki liy

)@

Lamb puff pithiviers
shredded famb cooked 1o perfection, filed in  puff pasiry

)@

Black forest tart
ayered farf with dark chocolate Sponge, sour cherry compore, vanilla chaniilly and
a dark chocolate and masearpone ganache.

OO

Opera
layered pasiry of almond sponge, dark chocolare ganache, coffee bufiercream

OO

Saffron & pistachio baba au rhum
olussic baba dough soaked with Saffron Syrup, pistachio mousseline

OO

Double fromagde cheesecake
berry soil raspberry and ginger sorber

OO

COU COU signature souffles
vanilla | chocolare | hazeinur | candied orange

OO

@®Contains dluten @Contains soy @Contains pork @Contains shelifish  @Contains nuts @ Contains Dairy | 7 Vegan @& Gontains gelatin

An averade active adulf requires 2,000 kcal enerdy per day, however, calorie needs may vary. The above mentioned calorific values are based on standard recipes and offen vary basis customisation.

Should you be allergic fo any indredient, please brindit fo the atiention of the server. All food is cooked in refined sunflower oil, olive il or butter.

All prices are exclusive of applicable government taxes. We do not encourage individual dratuities and instead levy a discrefionary 7.5% service charde, distributed equally fo team members monthly.
Should you notwish fo pay the discretionary service charde, please inform your server while askingd for your bill. Your invoice will be presented without the discretionary service charge.
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This menu is a celebrarion of ingredients and chers' interprefation fo creafe dishes which are unigue fo Gou Gou

FRESH BREWS-Made with 11y,100 % Arabica heans

Espresso
30mI pour of freshly brewed 100% Arabica beans

Espresso Double
G0mI pour of freshly brewed 100% Arabica beans

cafe Macchiato
60 ml espresso fapped with a dash of milk foam

Americano/Long black

Cortado
60ml espresso with 60ml steamed milk

TEA SELECTION

Earl Grey/Assam Black/Darjeeling Black/English breakfast

kadak Masala

Classic Hot Chocolare

COLD DELIGHTS

ILLy fonic

Clossic Iced Tea

Pepperminticed Tea

Iced Americano

FRESH JUICES & SHAKES

Verte
Mint.cucumber and dreen apple

Seasonal Fresh Juices
watermelon/Pineapple/orange

Dark chocolate Shake

Peach,chia & Cherry shake

COGKTAILS

watermelon Sparkle
chandon Rose, fresh waermelon mint

Sparkling sweet Tea
chandon rose freshly brewed iced e raspberries

Tropical Bubble
Ghandon brut, Sour Cherries, Honeyyvanila

An averade active adulf requires 2,000 kcal enerdy per day, however, calorie needs may vary. The above mentioned calorific values are based on standard recipes and offen vary basis customisation.
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cappuccino
Made with Almond or milk

cafe Larte/ Flatwhite
Made with Almond or oat milk

Spanish latte
confained sweetened condensed milk

cafe Mocha
with dark chocolate danache/ made with aimend or oar milk

Chamomile/Peppermint/Geisha Green Tea
Made with Almond or milk

Kashmiri Kahwa
Green fea pofium with Saffron, aromatic Spices 1ose perals & aimonds

ced lote

Clossic Cold coffee
Plum Lemonade

Spiced Blueberry & Plum

Water melon, Lychee and Coconut Smoothie
Made with Aimond or milk

Breakfaston the Go
Dates Rolled oats Blueberries inyour choice of milk (att milkgimond and Soy milk

Peach & Chia Cinnamon smoothie
with vanilla extrocrs

Bloody Mimosa
chandon brur,Sour cherrishoneyyvanila

Tropical Sandrias
Red)white/coffe

Should you be allergic fo any indredient, please brindit fo the atiention of the server. All food is cooked in refined sunflower oil, olive il or butter.

All prices are exclusive of applicable government taxes. We do not encourage individual dratuities and instead levy a discrefionary 7.5% service charde, distributed equally fo team members monthly.
Should you notwish fo pay the discretionary service charde, please inform your server while askingd for your bill. Your invoice will be presented without the discretionary service charge.
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WINE SELECTION SPARKING

Chandan Brut

Chandon Rosé
30mi pour of freshly brewed 100% Arabica beans

WINE SELECTION SPARKING

Dr.Loosen - Riesling
Germany

Eqsiill Banfi Le Rime Toscana -PinofGridio& Chardonnay
inaty

Darenherg The Broken Fishplate - Sauvignon Blanc
Australia

WINE SELEGTION SPARKLING RED

Frescobaldi Pater - Sangiovese
Toscana, taly

Cosecha De Naliahua - Cabernet Sauvignon
chile

Castello Banfi Col di Sasso - Sangiovese § CabernerSauvignon
italy

BEERS

Budweiser

Kingfisher Ulira

Kati Patond, Snappy Wheat

GOU COU Signatures

This menu is a celebrarion of ingredients and chers' interprefation fo creafe dishes which are unique fo Gou Gou

By Gloss

150

150

ByGloss  ByBottle

100 3000
900 4300
1200 6000

ByGloss  ByBofile

800 4000

150 3500

900 4500
400
400
400

By Bottle

3140

3150

Raowsons Retreat, Chardonnay
Australia

Penfolds Konunda Hill - Chardonnay
FirstViniage 1991 Australia

Lamelle Il Borro, Chardonnay
ifaly

Vind Tarapaca Reserva - Carmenere
chie

Ving Tarapaca Reserva - Cabernet Sauvignon
chile

Kati Pafang, Zesty Amber

Hoegdaarden

Corona

ByGloss  ByBofile

800 4000
900 4500
1100 0500
800 4000
800 4000
400
600
600

An averade active adulf requires 2,000 kcal enerdy per day, however, calorie needs may vary. The above mentioned calorific values are based on standard recipes and offen vary basis customisation.

Should you be allergic fo any indredient, please brindit fo the atiention of the server. All food is cooked in refined sunflower oil, olive il or butter.

All prices are exclusive of applicable government taxes. We do not encourage individual dratuities and instead levy a discrefionary 7.5% service charde, distributed equally fo team members monthly.

Should you notwish fo pay the discretionary service charde, please inform your server while askingd for your bill. Your invoice will be presented without the discretionary service charge.



