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SOME DISHES MAY CONTAIN NUTS OR NUT DERIVATIVES.
Please let us know if you have any allergies or intolerances - we are happy to provide you with any allergen information. 

Should you require a Gluten free dish please speak to one of the team.

 
GLUTEN FREE     

 
* CAN BE GLUTEN FREE         DAIRY FREE     

 
* CAN BE DAIRY FREE

S T A R T E R S

S H A R I N G

GAUCHO CLASSICS…

SOUP OF THE DAY £6.00
Garlic, thyme croutons 

GAMBAS PIL PIL   £8.95
Prawns, garlic, chilli, olive oil, Manzanilla

GRILLED PROVOLETA CHEESE * £8.50
Oven-dried tomato, fresh oregano, spring onion
…Add Smoked Bacon £1.00

PRAWN COCKTAIL £8.00
Iceberg lettuce, cucumber, cocktail sauce, chives, 
paprika 

CHORIZO CRIOLLO   £7.00
Grilled Argentinian sausages made to our recipe, 
caramelised onion chutney

GAUCHOS EMPANADAS  £6.50
-Dry aged Beef
-Mexican chilli Chicken
-Truffled Manchego, caramelised onion

MEAT  *  £18.00
Serrano, Morcilla, Chorizo Iberico, 
Salchichón iberico. With fig and bacon chutney, 
bread sticks and Pickles

CHEESE * £17.00
Four cheeses, chosen by our chefs, a hard, soft, 
blue, goats. Candied walnuts, anise tomato chutney, 
toasts 

SOMETHING NEW…

CRISPY CHICKEN WINGS  £7.50
Grain-fed chicken, sticky Ponzu sauce, spring 
onion, coriander 

COAL GRILLED PRAWNS   £9.00
Skewered prawns, fresh mango, chilli dressing

BAKED PORTABELLA MUSHROOM  £7.50
Melted Cabrales blue cheese, walnut, quince 
jelly, pickled enoki mushrooms

SALMON RILLET  £8.00
Pickled red onion, wasabi avocado cream, 
chicory, brown butter breadcrumbs 

AUBERGINE KATSU   £8.50
Panko Crusted Aubergine, Pak-choi, Katsu curry dip

DRY AGED BEEF KOFTA    £8.50
Homemade koftas, coal grilled, pickled red onion, 
minted garlic yogurt 

A £1 cover charge will be applied per person.
A 10% service charge is added for parties of 8 and more as well as a deposit to secure the reservation.

Please refer to our deposit policy on line at www.gauchos.gi
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GLUTEN FREE     

 
* CAN BE GLUTEN FREE         DAIRY FREE     

 
* CAN BE DAIRY FREE

S A L A D S

GRILLED CAESAR * Starter: £6.00/Main: £11.00
Charred baby gem, garlic croutons, anchovy, 
parmesan, homemade dressing, crispy onions
…Add Smoked Chargrilled Chicken  £3.00/6.00

GAUCHO SALAD  Starter: £7.00/Main: £13.00
New season tomatoes, cucumber, beetroot, apple, 
herbed salad leaves, whipped goats cheese, 
caramelised onion jam 

CONFIT TUNA SALAD  
 Starter: £8.00/Main: £16.00
Roasted peppers, green olives, oven dried 
tomatoes, cucumber, orange, Romanesco dressing

VEGAN POKE BOWL *  
 Starter: £7.00/Main: £13.00 
Wasabi Avocado, pickled cucumber, green beans, 
shredded beetroot, red onion, mango, sticky ponzu 
chickpeas, crispy onions, sesame seeds 
 

P A S T A

BEEF RAGU *  £18.00
Dry aged beef, slow cooked in a ragu of Red wine, 
beef stock, tomato, garlic, oregano, basil, parmesan, 
rocket, bed of Tagliatelle 

TRUFFLED MAC AND CHEESE
 Side: £4.00/Main: £14.00
Cheddar, Provolone and smoked Manchego, mixed 
herb buttered breadcrumbs, crispy onions
Add Char grilled chicken  £5.00
Add Chorizo  £4.00
Add Gambas  £5.00
 

ROASTED BUTTERNUT SQUASH *  £15.00
Confit garlic, baby spinach, squash puree, topped 
fried sage, toasted almonds on a bed of Tagliatelle
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F R O M  T H E  G R I L L

ARGENTINA…
Our Argentinian Beef is sourced from only the highest 
quality producers in Argentinian meats 

FILLET STEAK:  * £33.00
10oz / 280g: Prime cut loin, lean and tender

SURF & TURF:  * £37.00
10oz / 280g fillet, prawns, garlic parley butter
  
RIBEYE  * £30.00
12oz / 350g: upper rib cage, centre cut. Delicately 
marbled, strong flavour

SIRLOIN  * £29.00
12oz / 350g: upper rib cage, opposite the fillet. 
Strong flavour 

STEAK ON THE STONE TO SHARE  * £67.00
20oz / 560g Prime cut loin, lean, tender. Served 
raw, sliced thinly or slightly thicker to your preference, 
hot lava stone for you to cook at your table 

ON THE BONE…
We serve various cuts on the bone. Our chefs source 
the best quality meat from our suppliers ordering whole 
Lomo’s, aging and cutting onsite.

CHULETON  * market price
Taken from the front four ribs. Great marbling ribeye on 
the bone

TOMAHAWK / COWBOY  * market price
Taken from the next four ribbed primal section. French 
trimmed, superb flavour

T-BONE  * market price
Taken from the rear consisting of both sirloin and fillet
 
PLEASE SEE THE BLACKBOARDS FOR 
INDIVIDUAL WEIGHTS ON BREEDS, REGIONS, 
CUTS AND AGING    

REST OF THE WORLD
Best quality beef from around the world, including 
Ireland, New Zealand, Holland. Breeds Aberdeen Angus, 
Simmental and Frisona as examples

FILLET STEAK:  * £29.00
10oz / 280g: Prime cut loin, lean, tender

ABERDEEN ANGUS BEEF SHORT RIB:  * £18.00
16oz/ 450g: Side cut rib steak containing the top of the 
rib bones, great flavour development from the bones 
cooked over coals 

CHURRASCO FILLET:  * £29.00
10oz/ 280g: Thinly sliced and rolled, recommended well-
done

CHATEAUBRIAND TO SHARE  * £58.00
20oz / 560g Prime cut loin, lean, tender. Seared on the 
grill, served on the hot stone seasoned garlic, rosemary

RIBEYE STEAK  * £22.00
12oz/ 350g: 30 day dry aged Centre cut Steak

SOMETHING ELSE…
IBERICO PORK CHULETON  * £18.50
Two Acorn fed Pork chops, Marinated in garlic, 
sage

MORROCAN CHICKEN SKEWERS   * £18.00
Chicken breast marinated in Ras el Hanout, 
minted garlic yogurt, toasted almonds 

PARILLADA/ MIXED GRILL 
TO SHARE  * £28.00 
Iberico pork, Chorizo croillo, beef short rib, per person 
Ribeye steak, Moroccan chicken skewer 

All our steaks are cooked over flame on our coal fired grill
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F I S H

GAUCHOS BURGER £16.00
Homemade using dry age cuts, smoked Manchego 
cheese, bacon, baby gem, red onion, tomato, burger 
sauce, skinny chips 

BABY BACK PORK RIBS £19.00
Slow cooked Pork ribs, BBQ sauce, pickled 
cabbage coleslaw

AUBERGINE CANNELLONI   £14.00
Grilled aubergine rolls stuffed with mozzarella, 
spinach, basil, chilli, garlic with tomato sauce

BEETROOT BOURGUIGNON * * £14.50
Truffled Braised beetroot, onion, wild mushroom, 
herbed breadcrumbs, gratinated 

FISH OF THE DAY Market Price
Sourced by our chefs daily, please ask your 
server for more details

GRILLED FILLET OF SEABASS   * £18.00
burnt lemon, roasted garlic cream

LOCALLY FISHED TUNA STEAK   £18.00
Seared over Coals, finished on the stone
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S I D E S

S A U C E S B U T T E R S

TRIPLE COOKED HANDCUT CHIPS   £3.25

HOMEMADE SKINNY CHIPS   £3.25

PATATA LA PAMPA  £4.50
Sliced potatoes, peppers, onions, tomatoes, 
braised in white wine, garlic, herbs, cheese sauce

HOUSE SALAD   £4.50

SPINACH   £3.50
Plain

SPINACH  £4.00
Roast garlic, wholegrain mustard cream

SAUTEED GREEN BEANS  £3.00
Whipped goat cheese and lemon

PICKLED CABBAGE COLESLAW  £3.00

GRILLED BABY GEM * £3.00
Blue cheese dressing, crispy onions

Classic peppercorn £3.00   

Worcestershire sauce gravy  £3.00  

Blue cheese and rosemary  £3.00  

Triple mustard cream  £3.00   

Confit garlic and herb  £1.50
   
Parmesan, basil, sundried tomato  £1.50
 
Habanero chilli  £1.50
   
Chimichurri and bone marrow  £1.50

TOMATO SALAD   £4.50
New season tomatoes, garlic, basil oil

BUTTERED MASHED POTATO  £3.25

POTATOES WITH CHORIZO   £4.50
sauteed potatoes, roasted peppers, onions, 
chorizo

JACKET POTATO  £3.50
Chive butter

BAKED ASPARAGUS  £4.00
Lemon, caper butter

OVEN BAKED VEGETABLES    £3.50
Courgette, aubergine, peppers, red onion, garlic

SAUTEED MUSHROOMS  £3.00
Whole garlic cloves, rosemary butter 
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