GAUCHO SET MENU
12-7PM

Two Courses - £20.00 | Three Courses - £23.00

STARTERS

i EMPANADA Choose one

: Beef, humita or sun dried tomato and

: mozzarella. Served with a dressed salad
: and fresh tomato salsa

. BAKED PROVOLETA ¥

i Caramelised onions, aji molido,
i oregano and sourdough toast

MAINS

ECUADORIAN CEVICHE
A Gaucho classic. Shrimp, avocadoand a
spicy citrus roast pepper and tomato sauce

i All steaks are served with chips or rocket and kale salad and your choice of
i peppercorn, mushroom, béarnaise, blue cheese hollandaise or red wine jus

| CUADRIL 225g
Rump. The leanest cut with a pure
i distinctive flavour

- CHORIZO 2259
: Sirloin. Tender yet succulent with a strip
of juicy crackling

LOMO 225g (£5 supplement)

 Fillet. Lean and tenderwitha
© delicate flavour

DESSERTS
: AFFOGATO

Espresso, dulce de leche
¢ ice cream & shortbread crumble

*Maximum eight people per booking.

HALF SPATCHCOCK CHICKEN
Marinated in oregano, parsley and sherry
vinegar, served with rocket and kale salad

POACHED SALMON SALAD
Pomelo, baby gem, coriander and
sweet chilli

CINNAMON CHURROS LEMONTART
Dulce deleche

Toasted Italian meringue

All pricesinclude VAT and a discretionary 12.5% service charge will be added to your bill. Some dishes may contain nuts, please
let us know if you have any allergies or intolerances - we are happy to provide you with any allergen information you need.

V Denotes the vegetarian options



