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����, at the beginning of the Tiger Year, w
e start to deliver the boiling CO

U
CO

U
-Tem

perature
to Singapore.
Let’s get together and boil for the gathering!

June ��, ���� w
itnessed our first encounter in Sanlitun, Beijing, China. That year w

e stum
bled

 and successfully stepped from
 zero to one.





LOOKING FOR 
SINGAPORE STORY

湊湊的豆腐，精心熬制、暖心暖胃。美好的台式麻辣锅不再是简单的火热沸腾，同时有着
豆腐无限续加的美味。
快来一起续写湊湊的故事！

Tofu in COUCOU are carefully selected and braised to perfection to warm the 
heart and stomach. Our Signature Taiwanese Spicy Hot pot soup is paired with 
the tofu to bring you happiness and warmth with a unlimited refill.

每一口都有料！

Every bite is a delightful moment！



优惠自助

精致前菜
Appetizers

秘制调料

米饭

Appetizers Buffet
�.�

会员优惠

龙眼洛神花冻

Longan Roselle Jelly
冰沙

Smoothie
冰淇淋

Ice Cream



黑豚梅花肉

26.8 150g

Berkshire Pork Collar Sliced 

精选羔羊肉

18.8 150g

Australian Lamb Leg Sliced

澳洲谷饲牛小排
Australian  Grain-Fed Short Ribs

42.8 180g

人 气 推 荐



罗氏虾
King Prawn (Live)

青蟹（活）
32.8 pcs 只Live Mud Crab 

鲜活黑虎虾
19.8 200gLive Tiger Prawn

南美白虾
15.8 6pcs 只White Prawn

鲜活龙虾

88.8 pcs  只

Live Lobster

建议大火汤滚3-5分钟

Suggested boiling in 1.5-3 minutes.

建议大火汤滚1.5-3分钟

Suggested boiling in 3-5 minutes.



Seafood are recommended to enjoy after boiled.

山海一盘
Assorted Beef and Seafood Platter

108 portion 份



时蔬湊湊（L）
Vegetable Platter (L)

24.9 portion 份

菌菇拼盘

16.8 portion 份

Mushroom Combo



Taiwan Style 
Spicy Soup Base

Single

39.9 28.9
Single Twin

Tw
in

Recommended Tea

Da Hong Pao Bubble Tea
大红袍珍珠奶茶

茶饮妙搭





Single

39.9 28.9
Single Twin

Tw
in

Coconut-Chicken
Soup Base
清凉椰子鸡锅

经典珍珠奶茶

茶饮妙搭
Classic Bubble Tea

Recommended Tea



Pure and Fresh



Re-thinking

Single

39.9 28.9
Single Twin

Tw
in

Fish with Sichuan
Pickles Soup Base
辛酸菜鱼锅

冬瓜柠檬

茶饮妙搭
Wax Gourd Tea With Lemon

Recommended Tea





Single

39.9 28.9
Single Twin

Tw
in

Sichuan Style 
Spicy Soup Base
老四川麻辣锅

翡翠柠檬茶

茶饮妙搭
Green Tea with Lemon Juice

Recommended Tea





Single

39.9 28.9
Single Twin

Tw
in

Bovine Bone with 
Tomato Soup Base
番茄牛膝骨锅

珍珠奶绿

茶饮妙搭
Jasmine Bubble Tea

Recommended Tea







Single

29.9 18.8
Single Twin

Tw
in

Fresh Mushroom 
Soup Base
珍鲜菌菇锅

红茶拿铁

茶饮妙搭
Black Tea Latte

Recommended Tea





Single

118

Tw
in

Triple-Flavor
Hot-Pot 
黄金奔驰锅

Private Room Only
包间专供

白玉普洱奶茶

茶饮妙搭
Pu Er Bubble Tea

Recommended Tea



澳洲谷饲牛板腱

24.8 180g

Australian Grain-Fed Oyster Blade



美国特选级牛胸

23.8 180g

USDA Choice Beef Shortplate

澳洲羊肩肉

23.8 150g

Australia Lamb Chuck

澳洲谷饲纽约客

澳洲谷饲牛小排
Australian Grain-Fed Short Ribs

42.8 180g

美国特级牛上脑

USDA Choice Beef Chuck Roll

Australian Grain-Fed New York Strip

32.8 180g

26.8 180g



澳洲和牛上脑

62.8 180g

澳洲和牛前胸

58.8 180g

Wagyu Beef Chuck Brisket

Wagyu Beef Chuck Roll



白豚五花肉

16.8 150g

Pork Belly Sliced

无骨鸡腿肉

8.8 200g

Boneless Drumstik

澳洲谷饲牛肉粒

18.9 200g

Australian Grain-Fed Beef Cube

Berkshire Pork Collar Sliced 
黑豚梅花肉

26.8 150g

精选羔羊肉

18.8 150g

Australian Lamb Leg Sliced



毛肚  

16.8 200g

建议大火汤滚5-8秒钟

Suggested boiling in 5-8 seconds.



猪肚

13.8 150g

Pork Tripe

牛百叶

15.8 150g

Beef Omasum

建议大火汤滚5-8秒钟

Suggested boiling in 5-8 seconds.



Seafood are recommended to enjoy after boiled.

山海一盘
Assorted Beef and Seafood Platter

108 portion 份



夏威夷扇贝

10.8 190g

Scallops

青口
Mussel

12.8 portion 份

鲜活蛏子皇

32.8 280g

Live King Razor Clam

大元贝

26.8 130g

Japanese Scallops

鲜活文蛤

12.6 240g

Live Clam



Live Geoduck
鲜活象拔蚌

198 pcs  只

海 鲜 类



深海斑鱼片

42.8 200g

Garoupa Slices

珍宝生蚝
11.9 pcs 只Jumbo Oyster

北极贝
24.8 150gArctic Surf Clam



鲜活�头南非鲍鱼
Live South Africa Abalone 

28.8 pcs  只

建议大火汤滚1-2分钟

Suggested boiling in 1-2 minutes.



墨鱼仔

11.8 200g

Baby Cuttlefish

Suggested boiling in 1.5-3 minutes.

建议大火汤滚1.5-3分钟

三文鱼
28.9 200gSalmon

巴沙鱼
12.8 200gBasa Fish

建议大火汤滚2-3分钟

Suggested boiling in 2-3 minutes.

建议大火汤滚2-3分钟

Suggested boiling in 2-3 minutes.



海鲜湊湊（L)
Seafood Combo(L)

128 portion 份

Seafood are recommended to enjoy after boiled.

海鲜湊湊（S)
Seafood Combo(S)

89 portion  份



青蟹（活）
32.8 pcs 只Live Mud Crab 

鲜活黑虎虾
19.8 200gLive Tiger Prawn

南美白虾
15.8 6pcs  只White Prawn

建议大火汤滚3-5分钟

Suggested boiling in 3-5 minutes.

鲜活龙虾

88.8 pcs 只

Live Lobster

建议大火汤滚1.5-3分钟

Suggested boiling in 1.5-3 minutes.



手工虾滑
Mashed Prawn Paste 

16.8 150g

DA HONG PAO BUBBLE TEA

BALLS      PASTE
丸 滑 类



精制台式贡丸

8.2 portion 份

Pork Balls

精制鱼丸

7.2 portion 份

Fish Balls

精致牛肉丸

9.2 portion 份

Beef  Balls

丸类拼盘

12.8 portion 份

Meatball Combo (Pork, Beef and Fish)
花枝滑

16.8 150g

Cuttlefish Paste

Suggested boiling until 15 seconds after floating.



时蔬湊湊（L）
Vegetable Platter (L)

24.9 portion 份

球生菜

5.8 200g

Iceberg lettuce
菠菜

5.8 200g

Spinach 
马铃薯片

5.8 200g

Potato Slices

甜玉米

5.8 300g

Sweet Corn
白萝卜

5.8 200g

Radish Slices
海带结

5.8 150g

Kelp knot

小白菜

5.8 200g

Bok Choy

油麦菜

5.8 200g

Indian Lettuce

时蔬湊湊（S）
Vegetable Platter (S)

19.9 portion 份

鲜

Fresh ingredients , 
fresh life 



大白菜

5.8 300g

Chinese Cabbage

藕片

5.8 200g

Lotus Root

冬瓜

5.8 200g

Wax Gourd

笋尖

5.8 180g

Bamboo Shoots



建议大火汤滚2-3分钟

Suggested boiling in 2-3 minutes.

黑木耳

5.8 200g

Black Fungus

金针菇

6.8 200g

Enoki Mushroom
杏鲍菇

6.8 200g

King Oyster Mushrooms

海鲜菇

6.8 200g

White Shimeji
蟹味菇

6.8 200g

Brown Hon Shimeji

菌菇拼盘

16.8 portion 份

Mushroom Combo

For those allergic to mushrooms and children, please enjoy carefully



卤牛蹄筋

13.8 100g

Braised Beef Tendon 
with Soy Sauce

风味湊湊

28.8 portion 份

Multi-Flavor Braised Combo

卤猪蹄

13.8 200g

Braised Trotter with 
Soy Sauce

卤牛肚

13.8 130g

Braised Ox Tripe
 with Soy Sauce

卤大肠

13.8 100g

Braised Pork Intestine
with Soy Sauce

Suggested boiling for better taste.



排骨酥

13.8 170g

Fried Pork Rib

黑虎虾虾卷

15.8 portion 份

Golden Crispy Tiger Prawn Rolls

炸鱼皮

16.8 140g

Crispy Fish Skin

黄金条酥

13.8 150g

Golden Crispy Pork

Suggested boiling for better taste.



鲜腐竹

3.8 portion 份

Kyoto Yuba

鲜豆腐

3.8 portion 份

Fresh Tofu

午餐肉
5.9 portion 份

luncheon Meat 



芝士鱼豆腐

7.2 portion 份

Cheese Flavor Fish Tofu

响铃卷
8.8 portion 份Fried Beancurd skin

魔芋条
3.8 portion 份Konjac Sticks



油条

3.8 100g

Fried Dough Sticks 

粉丝

3.8 200g

Vermicelli

生鸡蛋

1 portion 份

Raw Egg

鲜虾小云吞

10.8 portion 份

Jumbo Prawn Wanton

乌冬

3.8 200g

Udon Noddle 
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Com
e in and be greeted w

ith “
 

奉
茶“ a culture that is sinoni-

m
as w

ith CouCou. M
ilk tea is a part of our D

N
A

 crafted w
ith  

passion in each cup. O
ur bubble tea is hand shaken to achieve 

a perfect blend of m
ilk and tea w

ithout com
prom

ising each 
other taste in the cup.



白玉普洱奶茶（冰/热）

壶Large (mug)5.8

大红袍珍珠奶茶（冰/热）

4.8
5.8

3.5
4.3

3.5
4.3

珍珠奶绿（冰/热）

经典珍珠奶茶（冰/热）

仅供堂食

大红袍奶茶（冰/热）

3.8
5.2

经典奶茶（冰/热）

茉香奶绿（冰/热）

4 Regular (dine-in only)

壶5.2 Large (mug)

仅供堂食4 Regular (dine-in only)

5.2 Large (mug) 壶

仅供堂食Regular (dine-in only)

Large (mug) 壶

仅供堂食Regular (dine-in only)

壶Large (mug)

仅供堂食Regular (dine-in only)

壶Large (mug)

仅供堂食Regular (dine-in only)

壶Large (mug)

 Ice Large冷饮大杯 : 600mL
 Ice Regular冷饮小杯 : 360mL (仅供堂食 dine-in only)
 Hot Drink热饮: 300mL

Topping任何奶茶均可加料:
Tapioca Pearl珍珠 (粉圆)   1/portion 份 
Amber Tapioca Pearl白玉 (琥珀珍珠粉圆)   1/portion 份  



冬瓜大红袍（冰/热）

5.2

冬瓜柠檬（冰/热）

大红袍茶拿铁（冰/热）

红茶拿铁（冰/热）

茶
拿
铁
系
列

探
温
润

6.8

6.2

绿茶拿铁（冰/热）

6.2

Green Tea Latte 

壶Large (mug)

壶Large (mug)

壶Large (mug)

5.8

桔香冬瓜（冰/热）

5.8

Wax Gourd Tea with 
Kumquat (Ice / Hot)

3.1
3.6

一袭红袍（冰/热）
访

仅供堂食Regular (dine-in only)
壶Large (mug)

壶Large (mug)

壶Large (mug)

壶Large (mug)



香梅红茶（冰/热）

5.4 壶Large (mug)

壶Large (mug)

香梅绿茶（冰/热）

5.4

尝
翡翠柠檬茶 （冰/热）

5.4

Green Tea with Lemon Juice 

黄金鲜桔茶（冰/热）

5.4

Kumquat Tea 

柠檬红茶（冰/热）

5.4

Black Tea with Lemon Juice 

翡翠鲜橙绿 (冰)

5.4

Green Tea with Orange Juice (Ice)

壶Large (mug)

 Ice Large冷饮大杯 : 600mL
 Ice Regular冷饮小杯 : 360mL (仅供堂食 dine-in only)
 Hot Drink热饮: 300mL

Topping任何奶茶均可加料:
Tapioca Pearl珍珠 (粉圆)   1/portion 份 
Amber Tapioca Pearl白玉 (琥珀珍珠粉圆)   1/portion 份  

壶Large (mug)

壶Large (mug)

Large 



Suntec City 新达城店
Jewel 樟宜机场店

Instagram Facebook


