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G A U C H O S

TO SHARE
E M PA N A D A  6½

Argentine pastry in various flavours

C H O R I Z O  5
Argentine sausage

R I B  S L I C E S  (4 pieces) 7

G A M B A  each 5½

L A M B  B I T E S  (2 pieces) 12½

Something just for you?   T O M AT O  S O U P  4

STARTERS
C A R PA C C I O  14

W I T H  T R U F F L E  M AY O N N A I S E  + 1
Beef, rocket, pine nuts, cheese, cornichons & sea salt

A R G E N T I N E  S E L E C T I O N  16
Chorizo sausage, empanada, gamba

AV O C A D O  &  PA L M I T O  S A L A D  12
C H I C K E N  + 5 /  S A L M O N  + 7 /  S T E A K  + 6

Palm heart, tomato, onion, avocado & mustard dressing

S C A L L O P S  15
Spinach

Ask for our information on allergies. All prices are in € and include service and VAT.

PA N  D E  Q U E S O   4
South American cheese bread (2) with herb butter

S M A L L  R O L L S  7
with tapenade & herb butter

	 180 g	 225 g	 300 g	 400 g

B I F E  D E  C U A D R I L 	 20	 23	 28	 33
Rump
B I F E  D E  L O M O  	 30	 35	 46	 59
Fillet
B I F E  D E  C H O R I Z O  	 22	 25	 31	 40
Sirloin
B I F E  A N C H O  	 	  29	 38	 46
Rib-eye

Steaks also available in a larger size up to 1 kg, perfect for sharing

TOGETHER TASTES BETTER:  TO SHARE

G A U C H O  S E L E C C I Ó N 
(450 g) 47½ (675 g) 65

Taste Argentina, selection of various Gauchos steaks
Cuadril, sirloin & rib-eye

C H U R R A S C O  D E  C U A D R I L 
(250 g) 25 (450 g) 39

Spiral-cut Cuadril, parsley & garlic

The steaks are served without side dishes

Our plates are served with rustic skin-on fries & mayonnaise

S T E A K  P L AT E  17½
Bife de Cuadril (150 g)

G R I L L E D  F I L L E T  O F  S A L M O N  26
Fresh supply & can also be reserved in advance

G A U C H O S  B U R G E R  21
W I T H  T R U F F L E  M AY O N N A I S E  + 1

ALSO AS A VEGAN BURGER

P I N C H O  22
Argentine beef on a skewer

S T E A K  PA L E R M O  25
Spiral-cut Cuadril, cheddar cheese, bell pepper & red onion

L A M B  R A C K
H A L F  3 0   /   W H O L E  5 5

G R I L L E D  C H I C K E N  19
“Free range” chicken fillet in chimichurri marinade

‘ F R E E  R A N G E ’  S PA R E  R I B S
O N E  S PA R E  R I B  2 4   /   +  E X T R A  R I B  1 3

RED POINTED PEPPERS   5

GAUCHOS SALAD WITH MUSTARD DRESSING   5 

SPINACH  5 

CORN ON THE COB   7

GREEN ASPARAGUS  6

GRILLED COURGETTE   5

MUSHROOMS   5

LOADED FRIES WITH TRUFFLE MAYONNAISE 
& PARMESAN CHEESE   7 

SWEET POTATO FRIES   6

RUSTIC ‘SKIN ON’ FRIES & MAYONNAISE   6 

ARGENTINE FRIES   7 

BAKED POTATO WITH SOUR CREAM, 
HERB BUTTER OR BUTTER   5

P E P P E R  S A U C E  /  G A R L I C  S A U C E  /  B A R B E C U E  S A U C E  /  C H I M I C H U R R I  2½

M A K E  I T  A  M E N U  -  D E S S E R T  O F  T H E  D AY  + 5

No salt added

D E N  H A A G  -  E I N D H O V E N  -  M A A S T R I C H T  -  R O T T E R D A M  -  U T R E C H T


