Christmas 2021

Dear Guest,
here better to celebrate the traditional
Christmas season than in the cosy, elegant,
and historic surroundings at Gauchos
restaurant. Experience the unique Christmas atmosphere
within the 300 year old city walls, where the traditions of
Christmas are perfectly preserved, with our emphasis on
good food and service.

W

We look forward to welcoming friends old and new during the
festive period. We have created the best of traditional festive
dishes and added a modern twist using only the finest of
ingredients.
There is something for everyone whether it be for office and work
gatherings, intimate meals or family occasions you can enjoy the
atmosphere of a bustling restaurant. Gauchos is an ideal venue,
offering a superb drinks selection alongside the most extensive
wine list to complement the food, in Gibraltar.
Our Christmas season menus are guaranteed to keep you in
the festive mood. We start serving them from the beginning of
December and run through to Christmas eve. For Christmas day
and New Year’s eve we have created some very special menus
that are also featured in this brochure.
We very much look forward to creating a memorable experience
for you and your guests with us at Gauchos restaurant this
Christmas season.

Calin Vultur
Restaurant Manager

Seasonal Menu

Available for parties of 4 or more pre bookings only,
Thursday - Sunday, lunch 12.00-16.00 and dinner 18.30 to 23.00

S TA R T E R S
Smoked salmon Arancini,
Rucola, celeriac remoulade, salsa verde
Farmhouse Pate
Coarse pork patè, Sherry, fig, raisin chutney, homemade focaccia toasts
Welsh Rarebit with grilled pickled pear
Dark ale, cheddar cheese rarebit on toast, candied walnuts, pickled pear, baby spinach

MAINS
Roast Turkey breast
Sage onion sausage meat in bacon, Chestnut purée, cranberry gel

Wild mushroom and beetroot Bourguignon
Roasted beetroot, wild mushrooms, red wine wine sauce, truffled whipped goats cheese, Rosemary mousse

Fillet of Hake
Wilted greens, peas, horseradish puree

F R O M T H E G R ILL
Chateaubriand for two to share
Honey roasted carrot purée, pickled carrots

RIBEYE/ENTRECOTE STEAK (Lomo alto)
Delicately marbled throughout for superb full body flavour, chargrilled on the open flame
All mains served with buttered seasonal vegetables, roast baby potatoes, sprouts, braised and spiced red cabbage

DESSERTS
Black Forest Yule Log
Chocolate sponge roll, cherry ream filling, chocolate fudge frosting, maple walnut icecream
Spiced apple crumble
Cinnamon crumble, dark toffee sauce, vanilla icecream
Homemade Christmas pudding
Traditional Christmas pudding, brandy custard

£39.50

Per person

Dietary requirements can be accommodated. £25 non refundable deposit per person payable on booking or no later than 5 days after booking.
Provisional bookings will be cancelled after 5 days. Full pre-order required. See full terms and conditions on our website www.gauchos.gi
For reservations call 20059700 or email reservations@gauchos.gi A 10% service charge will be added to all parties of 8 and above.

1.

All bookings must be made on the booking form attached and are subject to
availability. All bookings for parties of 4 or more require a non-refundable and
non-transferable deposit at the time of booking as follows: Christmas parties £25
per person, Christmas day £35 per person and New Year’s Eve £45 per person.
Provisional bookings will be held for 5 days from the enquiry date and released
without prior notifcation unless a deposit and completed booking form have been
received.

2.

Final payment will be based on the number of guests for which the deposit has
been paid. No monies paid will be refunded for guests who do not attend or cancel.

3.

Seating arrangements will be at Gauchos discretion, however every effort will be
made to accommodate your requirements.

4.

We reserve the right to amend your seating time in compliance with any current
Covid restrictions

5.

Gauchos reserves the right to refuse entry or take corrective actions should it be
deemed necessary on the day of the event. The responsibility for the party and their
conduct will rest with the organiser of that party.

6.

Cheques should be made payable to Chimney Corner Ltd.

7.

Every effort will be made to check the ingredients of dishes with our suppliers. We
cannot guarantee that our dishes do not contain nuts or nut derivatives. At the time
of booking please advise us of any dietary requests or allergies.

8.

Should any damage occur to the restaurant and property during the event then a
charge will be imposed to cover the cost of the damage.

9.

A 10% service charge will be added for parties of 8 or more.

10. Please be advised that current Covid regulations for restaurants may change before
the date of your booking

