Le Goucton

Wine Bar & Restaurant

GILLARDEAU NO.1 588/6PIC
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BEEF CARPACCIO 138

Truffle, Chile Mayonnaise, Arugula, Parmasen Cheese
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BEEF TARTART 158

Egg Yolk, Mustard Seed
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CHARBROIL TONGUE 128

teriyaki Sauce,Tomato,Cognac Mustard Seed
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PATE EN CROUTE 158
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FROG LEG 148

Watercress Sauce, Garlic Cream
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DUCK FOIE GRAS TERRINE 158

Cranberry Sauce,Congac

ESCARGOTS 108

Flavor Butter,Garlic,Snail
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CONFIT SARDINE 138

Olive,Spice 0Oil
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PAN SEARED LANGOUSTINE 218

Lemon Butter Sauce, Saffron, Dill Oil
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SLOW COOKED OCTOPUS 148

Sun Dry Tomato Brown Butter Sauce,Choped 5J Ham
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STEWED MACTRA

Ferment Tomato Sauce, Mix Herbaceous , Green Paper
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BURRATA CHEESE

Homemade Cheery Tomato, lemon confit, Balsamic
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CAESAR SALAD

Parmasen Cheese, Chicken, Homemade Sauce
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CHEESE PLATTER
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COLD CUT PLATTER
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5J IBERICO BELLOTA
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HOMEMADE MIXED NUTS
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GRILLED BROCCOLI
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GRILLED WHITE ASPARAGUS
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PICKLE TOMATO
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FRIED MUSHROOMS
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MASHED POTATO
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M7 RIB-EYE STEAK 350¢g 698
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M3 TOMAHAWK STEAK 900g 688
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M5 BONE RIB-EYE 1200g 1688
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BEEF WELLINGTON 0 sty 318
Truffle, Foie Gras, Mushroom, Wine Sauce
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SLOW COOKED 48H SHORT RIB 198

Sweet Potato, Port Wine Sauce, Asparagus, Truffle
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GRILLED LAMB CHOP (HalfSize) 198
GRILLED LAMB CHOP (Whole Size) 388

Mushroom, Carrot Puree, Baby carrot
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GRILLED DUCK BREAST 168
Orange Carrot Puree, Citrus Sauce, Orange
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DUCK CONFIT 98

Balsaminco Reduction,Mush Potato, Pickle Mushrooms
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DRY AGED 5DAY MACKERELS

Brown Butter Sauce,Pickled,Herb
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PAN FRIED DOVER SOLE FISH 268
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ROAST RATTAN PAPPER CHICKEN 168
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CHOCOLATE LAVA CAKE (2 5#iififF)

With Ice Cream
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GATEAU BASQUE 68
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YOGURT WITH FRUITS IN SEASON S8
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CUTTLEFISH SAUSAGE 58
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WENZHOU FISH CAKE S8
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FISH SKIN IN GINGER SAUCE 48
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LE BOUCHON HOMEMADE KIMCHI 58
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SPICY LITTLE FISH WITH CUCUMBER 68
o JANET R
CRISPY CHITTERLINGS 88
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STIR-FRY SMOKED PIG NOSE S8
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PIG EARS 68
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BRAISED PLATTER 158
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FRIED SQUIED RING 78
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SOY COCKLE 128
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BOILED PEANUTS 38
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SPICY PUMPKIN SEED 18
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