
Disc l a ime r :  we  f r y  i n  cano la  o i l .  P l ease  i n f o r m  you r  se r ve r  o f  any  f ood  a l l e r g i es  o r  d i e t a r y  r es t r i c t i ons .
Consum ing  r aw  o r  unde rcooked  mea ts ,  pou l t r y,  sea food ,  o r  eggs  may  i nc r ease  r i s k  o f  f oodbo r ne  i l l ness .
P r i ces  sub jec t  t o  change  w i t hou t  no t i ce  (P )  

Add-ons: Mollejas (Sweetbreads) $10
Lomo argentino (Fillet mignon)  $20

• EMPANADAS •

chimichurri

Prawns & Palms
tiger prawns, hearts of palm, avocado,
mint, chives, lemon vinaigrette, pistou

21........................

Morcilla
2pcs. blood sausage, charred baguette,
salsa criolla

17..................................... .

Provoleta
grilled provolone, oregano, EVOO

17................................... .
Calamari Marplatense
lemon, olives, almonds, aioli, parsley

22..............

Mussels
garlic, shallots, shishito, lemon, cilantro

22.....................................

Mollejas
grilled sweetbread, charred baguette,

21.................................... .
Chipas .......................... 
delicious cheese bread

9 ½ doz 17 doz

Argentine Chorizo
sausage, charred baguette, salsa criolla

18.......................

SIDES FAMILY STYLE

ENTREES

• choice of fries, veggies or Gauchito salad
• add A la Napolitana 3 • A Caballo 3 • A la Fugazetta 3

Milanesa de Bife
steak, bread crumbs, lemon, herbs

21.........................

SANDWICHES

Lomito
sliced tenderloin, butter lettuce, roasted 
tomato, provolone, fried egg, lemon aioli, pistou

Gaucho Burger
smoked bacon, brûlée onion, roasted tomato 
lemon aioli, chimi-habanero, provolone

22

21

..................................... .

........................ .

Cheese Burger
half-pound beef patty, cheese, lettuce,
tomato, pickles, red onion and Gaucho spread

20..........................

Choice of fries, vegetables,
or Gauchito salad

•  SHARED ITEMS •

  ••

••

Linguine Frutti di Mare
tossed in a fragrant garlic-butter sauce with
a hint of lemon and saffron. A delicious medley
of shrimp, mussels, and scallops

38...........

Brochettes

Filet Mignon
Marinated Chicken Breast 

skewered and grilled to perfection.
Comes with bell peppers, onions, and
mushroom. Served with rice and salad.

22.................................

19..............

Catering & Group Dining
Ask your server for details or visit:

G A U C H O G R I L L . C O M / E VE N T S

Beef
peppers, onion, garlic, spices

Spinach & Cheese
ricotta, parmesan, herbs

Chicken & Cheese
provolone, almond, spices, pepper

Al Pastor
pork, pineapple onions mix, spicy peppers

5.75

5.75

5.75

5.75.......................................

................

.................

................................

Smoked Short Rib
smoked short rib, onions, tomato

Ham & Mozzarella
ham, mozzarella

5.75

5.75

..................

..................

Milanesa de Pollo
chicken, bread crumbs, lemon, herbs
• choice of fries, veggies or Gauchito salad
• add A la Napolitana 3 • A Caballo 3 • A la Fugazetta 3

20........................

Tagliatelle with Chorizo
Argentinian sausage, slightly spicy creamy sauce,
cherry tomatoes, nutmeg, parmesan shaves

28..............

Fettucine de la Estancia
Fettuccine pasta with chicken in a creamy
Alfredo sauce

35

Short Rib Pappardelle
short rib ragu, parmesan shaves, olives, 
seasoned herbs, italian mascarpone

38.................

GAUCHO BREAD
4

The first serving is on us.
If you want to enjoy the magnificent
Gaucho Bread, half of a baguette

plus our amazing chimichurri

Includes Los Dos Gauchos - chimi-habanero & salsa criolla,
Gaucho A La Carte includes 1 side and Gaucho Style includes 2 sides.

A LA CARTE GAUCHO STYLECHOOSE YOUR CUT

36 10 OZ

4012 OZ

34 10 OZ

45 8 OZ

22 OZ 44 OZ

37 10 OZ

71 16 OZ

96 30 OZ ,
        BONE IN

68 20 OZ

86 16 OZ

70 20 OZ

ENTRAÑA Skirt Steak
A Gaucho Grill favorite. Experience the rich  of our
carefully selected skirt steak, grilled to perfection.

Savory and succulent ribeye, known for its marbling
that ensures a juicy taste with every bite.

 A classic cut offering a superb balance of
tenderness and flavor.

Tender and elegant, this cut is a Gaucho Grill
classic that never disappoints.

Argentine style short rib.

A favorite for its robust flavor and succulence,
expertly seasoned and grilled.

Wood Fired Jidori Chicken: Juicy and flavorful,
this chicken is roasted to golden perfection.

OJO DE BIFE Ribeye Steak

BIFE DE CHORIZO New York Strip

LOMO ARGENTINO Filet Mignon

38 70 ASADO DE TIRA 

PRIME PICANHA Top Sirloin

27 HALF 51 FULL
POLLO A LA BRASA

Wood Fired Chicken Breast: Grilled over open flames
for a smoky touch, enhancing its natural flavors.

29 8 OZ 48 16 OZ
PECHUGA A LA BRASA

Rack of Lamb: Expertly seasoned and cooked to
bring out the delicate taste of lamb.

41 HALF 76 FULL
COSTILLAS DE CORDERO

Gaucho Fries 
garlic butter, parsley

NEW

UPGRADE YOUR SALAD
•  CHICKEN 7  •  SKIRT STEAK 10

•  SHRIMP 8  •  SALMON 9

SOUP & SALADS
Lentil Soup

lentil, chorizo, corn, tomato,
carrot, pistou

Caesar Salad 
A Gaucho-inspired take on the classic

Caesar Salad. Romaine lettuce, croutons,
anchovies, Caesar dressing

Gaucho Chop
romaine, napa cabbage, blue cheese, 

almonds, raisins, bacon vinaigrette

Evita
butter lettuce, candied walnuts,

pickled onions, apple, dates, manchego 
cheese, balsamic vinaigrette

13

18

18

18

Arugula Salad
 lemon vinaigrette red onion heart

of palm roasted tomatoes
and avocado 

18

11

Purée Rustico
mashed potatoes

11

Seasonal Grilled Veggies
seasonal vegetables, balsamic, sea salt

12

Papas Ahumadas 
smoked fingerling potatoes, bacon,
garlic, thyme

16

DESSERTS

GAUCHO
ARTISAN

ICE CREAM

Traditional tiramisù made with espresso soaked ladyfingers
and mascarpone cream, dusted with cocoa powder

Panqueques
Argentine crepes, dulce de leche, bananas, strawberries,
vanilla whipped cream

Dulce De Leche Flan
traditional Argentine baked custard dessert with a layer
of dulce de leche

12

12

.......................................

...........................

El Gran Final
3 Chocolates Mousse, tiramisu, flan, panqueque, gelato

Tiramisu

27

choice of 2 for $9

11

......................................

Crème Brûlée
A creamy custard presented in a traditional ceramic
ramekin, comes with a packet of sugar.

12.....................................

3 Chocolates Mousse
Delicious combination of silky dark, milk and white
chocolate creams with a layer of hazelnut crunch.

12.........................

..............................................

Dulce de Leche
Chocolate

Vanilla

artisan Argentine gelato
exclusive at Gaucho Grill

Chorizo Meatballs
flavorful mix of ground beef and Argentine
chorizo, combined with our house-made
tomato sauce and topped with freshly
grated parmesan cheese

19......................

Gambas al Ajillo
shrimp sautéed in garlic and olive oil,
with a hint of chili and fresh parsley

22..................NEW

NEW

Artichoke & Eggplant Dip
Calabrian chili, eggplant preserve
and pita bread

15....NEW

Milanesa Sandwich
breaded chicken or beef with lemon aioli
and pistou in a French baguette with
lettuce, avocado, and tomato

20................... .

75

41

LOBSTER
18oz grilled lobster, lemon pistou, smoked garlic butter
Paired with Gaucho Rice

SEA BASS
mashed potatoes lemon garlic white wine sauce

35

48

SALMON
pan roasted salmon, salsa criolla. Paired with Purée Rústico

PAELLA
mussels, shrimp, pork, pamplona, calamari, spanish rice and saffron

NEW

PARRILLADAS
Entraña, New York Strip, Lamb Chops, Short Rib,

Chorizo Argentino, Pollo a la brasa. A feast that offers
a taste of everything, perfect for sharing

145

Ultimate Parrillada

includes 2 sides

good for 3 people or more
Half Parrillada

75
includes 1 side

good for 2 people

........

NEW

NEW

Sauteed Spinach
sauteed spinach , roasted red bell pepper
and garlic

12

Humitas Salteña 
creamed sweet corn pudding

11

Gauchito
half portion of the gaucho chop salad  

Gaucho Rice 
jasmine rice, chimichurri, carrots, peas

11

10

NEW

Gaucho Special Cut (rib cap)
Discover the most flavorful and tender
cut of beef, expertly carved exclusively for
Gaucho Grill, served with smoked potatoes
and seasonal veggies.

49NEW

TOMAHAWK
RIBEYE*

includes 2 sides

135 

45oz of prime,
perfectly marbled ribeye,

expertly grilled for rich flavor
and tenderness.


