EL GAUCHO

ARGENTINIAN STEAKHOUSE
THE PLACE FOR STEAK
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FOOD MENU



SOUPS

ARGENTINIAN BEEF SOUP

LOBSTER AND CRAB MEAT SOUP

250Kc¢

350Kc¢

STARTERS

BEEF EMPANADA

Served with mixed green salad

CHORIZO

Homemade Argentinian spiced sausage
served with mixed green salad

SALCHICHA

Homemade Argentinian spicy sausage
served with mixed green salad

PROVOLETA |
CHORIZO

Grilled provolone cheese, tomatoes
with a hint of oregano

BEEF CARPACCIO

With arugula, thin sliced mushrooms,
parmesan cheese, olive oil and lemon

HAND-CUT
BEEF FILET TARTARE

Fresh minced meat served with toasts
and mixed green salad

GARLIC CHILI TIGER PRAWNS

In garlic while wine and chili butter
sauce served with toasts

IMPORTED GREEN ASPARAGUS

Steamed | Grilled green asparagus with olive oil

SALMON TARTARE

Served with toasts and mixed green salad

TUNA TARTARE

Avocado, tomatoes, coriander, onions served
with toasts and mixed green salad

FOIE GRAS

Pan seared [oie gras over mashed potatoes
and caramelized apples

250Kc¢

250Kc¢

250Kc¢

390 K¢ | 550 K¢

590Kc¢

590Kc¢

590Kc¢

350Kc¢

450Kc¢

490Kc¢

890Kc¢



SALADS

GREEK SALAD 490Kc¢

Tomatoes, cucumbers, onions, capsicum, olives,
feta cheese with olive oil and lemon

BURRATA AND
CHERRY TOMATOES

450Kc¢

Burrata cheese, cherry tomaloes
with balsamic dressing

AVOCADO SALAD 490Kc¢

Avocado, fela cheese, onions, corn,
lomatoes, olive oil and lemon

CAESAR SALAD 390K¢

Romaine lettuce, crispy bacon bits, parmesan cheese,
herb croutons with El Gaucho caesar dressing

CAESAR SALAD WITH BREADED
CHICKEN “SCHNITZEL” 490Kc¢

CAESAR SALAD WITH SHRIMPS 590Kc¢

PAN SAUTEED SHRIMPS ON
A BED OF ARUGULA AND TOMATOES 490K¢

PASTAS

SPAGHETTI POMODORO 390Kc¢

With tomato sauce and parmesan cheese

SPAGHETTI AGLIO OLIO 390Kc¢

With garlic, chilies, olive oil, parsley
and parmesan cheese

SPAGHETTI BOLOGNESE 490Kc¢

A blend of our four cuts of beef with
lomato sauce and parmesan cheese

TRUFFLE FETTUCCINE | SPAGHETTI 490Kc¢

With mushrooms and creamy truffle sauce

FETTUCCINE | SPAGHETTI
WITH SHRIMPS 490Kc¢

With garlic, chilies, olive oil, parsley and parmesan cheese

ADD ON: BURRATA 350Kc¢ CAVIAR 120K¢

EL GAUCHO BURGERS

All our patties are made in-house from a blend of our four cuts of beef.

CLASSIC BURGER
| DOUBLE PATTY 450K¢ | 750K¢

2208 Beef patly with lettuce, lomatoes, onions,
ketchup and mavonnaise on sesame bun served
with [ries and mixed green salad

CHICKEN BURGER 450Kc¢

Lettuce, roasted paprika, guacamole and
chipotle mayonnaise on sesame bun served
with [ries and mixed green salad

BEYOND BURGER BEYOND MEAT 450K¢

100% Plant based patty with lettuce, tomatoes,
onions, ketchup and mayonnaise on sesame bun
served with [ries and mixed green salad

BUILD YOUR OWN CUSTOM BURGER WITH ADD-ONS:
FOIE GRAS 790K¢
CHEDDAR CHEESE 20K¢
BACON 20K¢




GREATER

Our USDA Prime steaks are from cerltified organic cows, 220
days corn-fed, non hormone treated cattle (NHTC) and packed
by Greater Omaha packing co, inc. exclusively for El Gaucho

restaurants in Furope and Southeast Asia.

USDA
FILET PRIME
Ounces | Grams

70Z | 200G 1,190K¢
MOz | 300G 1,690K¢

CHATEAUBRIAND
Center cut (Good for two)

Ounces | Grams
140Z | 400G 2,590K¢
RIB EYE
(Entrecote)
Ounces | Grams
9 0Z | 250G 1,190K¢
130Z | 350G 1,590K¢
NEW YORK STRIPLOIN
Ounces | Grams
9 0Z | 250G 890K¢
130Z | 350G 1,090K¢

T-BONE (Bone-in)

Minimum order 5008
Ounces | Grams

PER 3.50Z | 100G 320K¢

PORTERHOUSE (Bone-in)
Minimum order 8oog (Good for two)

Ounces | Grams
PER 3.50Z | 100G 380K¢
WAGYU
O

JAPANESE WAGYU

MIYAZAKI WAGYU
FILET MIGNON (AS5)

Ounces | Grams
3.50Z | 100G 1,790K¢
7 0Z | 200G 3,490Kc¢
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AUSTRALIAN WAGYU

FILET MIGNON (MS 9+)

Ounces | Grams

70Z | 200G 2,490K¢

FILET ROSSINI
Wagvu filet MS 9+ topped with
foie gras and truffle sauce

Ounces | Grams
7 0Z | 200G 3,190K¢
RIB EYE STEAK (MS 6/7)
Ounces | Grams
90Z | 250G 2,190K¢

RIB EYE ROSSINI
Wagvu rib eve MS 6/7 topped with
foie gras and red wine sauce

Ounces | Grams
90Z | 250G 2,990Kc¢
NEW YORK STRIPLOIN (MS 6/7)
Ounces | Grams
90Z | 250G 1,890K¢
130Z | 350G 2,590Kc¢

TOMAHAWK (MS 6/7)
(Bone-in) Minimum order 1,200¢
Ounces | Grams

PER 3.50Z | 100G 420K¢

STEAK FRITES

Serve with mixed green salad,
fries and a sauce of vour choice
(pepper, mushroom or bbq) AUSTRALIA

FILET
Grams

200G

300G 1,290K¢

RIB EYE

(Entrecote)
Grams

250G 790K¢
350G 1,090Kc¢

EL GAUCHO
SPECIAL SELECTION

FILET DUO
1002 Filel Wagyu 9+
100¢g Filet USDA Prime

FILET TRIO

1002 Filelt Wagyu 9+
100¢g Filet USDA Prime
100g Filet Argentina

FILET QUATTRO
100¢g Filet Mivazaki
1002 Filelt Wagyu 9+
100¢g Filet USDA Prime
100g Filet Argentina

ARGENTINIAN MIX GRILL
(good for two-three)

200¢ Filel

2502 Rip eye

Half boneless grilled chicken
Chorizo beef

MIX PLATTER

(good for four)

200¢ Filet USDA Prime

2502 Rip eyve USDA Prime

250¢ New York Striploin USDA Prime
300g Lamb Chops

1,790K¢

2,190K¢

3,790K¢

2,490K¢

4,190Kc¢

ADD ON: FOIE GRAS

GRILLED TIGER PRAWNS

CAVIAR (30G)

790Kc
390Kc
2,000Kc¢




LAMB

(AUSTRALIAN PREMIUM LAMB)

GRILLED LAMB CHOPS 990K¢
(Please note we only serve medium or more)

PORK, CHICKEN, FISH

SMOKED PORK RIBS 550Kc¢
WITH BBQ SAUCE

Served with [ries

HALF BONELESS ORGANIC 590K¢
GRILLED CHICKEN

Served with sautéed spring vegetables

SALMON 690K¢
Served with sautéed spring vegetables

and mashed potatoes

TUNA 690K¢
Served with sautéed spring vegetables

and mashed potatoes

French fries 110K¢
Sweet potato fries 125K¢
Mashed potatoes 150K¢
Garlic mashed potatoes 150K¢
Truffle mashed potatoes 190K¢
Macaroni and cheese 150Kc¢
Sautéed mushrooms 150K¢
Green Asparagus (Imported) 350K¢
Steamed | Grilled

Spring vegetables 170K¢
Steamed | Sautéed

Mixed green salad 180Kc¢
Arugula salad 180Kc¢
Corn on the cob 125K¢
Chimichurri 70K¢
Pepper sauce 70K¢
Wild mushroom sauce 70Kc¢
BBQ sauce | Spicy 70K¢
Béarnaise sauce 100K¢
Truffle sauce 150Kc¢

SHOULD YOU HAVE ANY FOOD ALLERGIES OR

DIETARY REQUIREMENTS, PLEASE INFORM OUR STAFF.

AUGUST 2022

ALL PRICES INCLUDING VAT, 10% SERVICE CHARGE WILL BE

ADDED TO 8 PERSONS OR MORE



