
Picada 			   £19.50
Cured meats with selected cheeses, marinated  
artichoke hearts, olives and peppers 

Fresh seafood cured with citrus juices traditionally  
served with red onion, chilli and coriander

Ecuadorian 			   £9.25
Marinated tiger prawns in a roasted tomato  
and lime sauce

Fire & Ice			   £15.50
Lobster and shrimp, coconut, lime and citrus sauce  
with red onion, jalapeño and coriander 

Salt Water Trout			   £9.25
White radish, soy, ginger, lime and coriander 

Tuna			   £9.75
Fennel, dill, lime, olive oil and rock salt

Rainbow			   £9.75
Tuna, seabass, saltwater trout, chilli, coriander 
and sesame seeds

SCALLOPS			   £9.25
Orange citrus with red onion, baby coriander 
and purple carrot 

Ceviche Sampler			   £18.00
Any 3 of our ceviches 

Empanadas			 
Traditional savoury pasties
Choose a minimum of two from the following selection: 

chopped beef with olive and egg			   £4.50
CORN AND TOMATO			   £4.50
Ham and Cheese			   £4.50

Sweetbreads			   £16.50
Watercress, red onion and chimichurri

Chorizo Sausage 			   £7.50
Roasted Romero pepper

Yerba Smoked Beef 			   £11.50
Sliced lomo, flavoured with maté and chimichurri

Grilled Palmito and Shrimp Salad			   £9.75
Hearts of palm, grilled shrimps, avocado, cherry tomatoes,  
radish, black olives, baby spinach and coriander

Fresh Oysters 	  	  	  £9.50
6 rock oysters, shallot red wine vinegar and lemon  
on crushed ice

SOFT SHELL CRAB	    		   £18.50
Lemon and alioli

Seafood Platter  			   £25.00
Tiger prawns, rock oysters and Palourde clams served with 
shallot red wine vinegar, alioli and lemon on crushed ice

With lobster			   £40.00

	 225g	 300g	 400g

Bife de Cuadril 	 £12.25	 £15.50	 £19.50
Rump		

Bife de Chorizo	 £14.00	 £17.50	 £22.00
Sirloin 

Bife de Lomo	 £21.50	 £28.00	 £36.00
Fillet 

Bife de Ancho	 £14.00	 £17.50	 £22.00
Rib eye

These cuts can be ordered in larger sizes,  
which are ideal for sharing

Gaucho Sampler			   £75.00
All four cuts of prime Argentine beef (1200g)

		  300g	 400g
Churrasco CUTS			 
A choice of marinated spiral cuts 

CUADRIL 		  £17.00	
CHORIZO 		  £18.50	
LOMO 			   £37.00

Béarnaise 			   £2.00
Peppercorn 			   £3.00
Tomato Chimichurri			   £2.00
Blue Cheese			   £2.00

Gran Parrillada			   £39.50
Mixed grill of lamb, cuadril, chorizo pinchos, Morcilla,  
sweetbreads and chicken dressed with chimichurri  

Gaucho Burger 			   £16.50
An award winning burger of freshly ground Argentine beef  
topped with crispy pancetta and mature cheddar      

GRILLED Spatchcocked Chicken			   £16.50
Lemon and lime chimichurri

GRILLED Patagonian Lamb			   £23.50
Smoked garlic and Malbec sauce

Grilled Seafood Platter  			   £48.00
Lobster, tiger prawns, Palourde and razor clams,  
mussels, alioli and lemon

Grilled Whole Lobster 			   £40.00
Alioli and lemon

GRILLED PATAGONIAN sea bass			   £19.00 
Aubergine Chutney 

Gnocchi  			   £16.00
Handmade potato dumplings, baby spinach, 
wild mushrooms and truffle oil 

Risotto			   £15.50 
Tomato, buffalo mozzarella and basil 
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Potato puree			   £2.75
Hand cut chips			   £2.75
Sweet potato chips with chorizo			   £3.00
Humitas			   £3.50
Spinach with garlic and lemon			   £3.75
GRILLED vegetables			   £5.75
SAVOY Cabbage, sautéed with bacon			   £3.50
Sautéed mushrooms			   £4.00
Tomato, onion and wild rocket Salad 			   £4.50
Mixed salad 			   £4.50

White Chocolate PanaCoTta 			   £8.00
Summer berries and raspberry sauce

Pancakes			   £6.50
Vanilla ice cream and dulce de leche

Chocolate Truffle Cake 			   £7.25
Crème fraiche

Don Pedro			   £8.00
With whipped ice cream and whiskey

Cheesecake			   £7.25
Dulce de leche

Fruit Carpaccio 			   £7.25
Torrontes syrup and calvados cream

Dessert Sampler			   £17.50
Cheesecake, fruit carpaccio and panacotta

Cheese			   £9.75
5 regional cheeses, Malbec chutney and crackers

Although Argentina is not well known for its sweet wines, it is an area of  
their industry that is overlooked. 

The low humidity in the wine regions makes the growth of botrytis on the  
grapes virtually impossible, but the extraordinary length of time that the  
grapes can hang on the vine allows for the production of late harvest wines 
which have remarkable intensity of flavour and balance. 

The Torrontes Licoroso hails from a monastery high in the mountains of 
Catamarca, and is made in a similar way to Sherry, benefiting from a slight 
oxidisation, giving colour and nutty flavours to this unique grape variety.  
It is also very good when a little is poured over our Don Pedro.

		  Glass	 Bottle

el porvenir de los andes ‘Laborum’ 2007	 	 100ml	 500ml
Torrontes 		  £9.30	 £46.50  
Cafayate Salta

parral de los monjes Torrontes 2007		  100ml	 750ml
Santa Maria Catamarca		  £4.55	 £32.00

santa rosa Torrontes 2007/8		  100ml	 500ml
Santa Rosa Mendoza		  £5.10	 £25.50

Luigi bosca Gewurztraminer 2005/6		  100ml	 500ml
Maipu Mendoza		  £7.30	 £36.50

Zuccardi ‘Malamado’		  50ml	
Malbec (Port style) Maipu Mendoza		  £3.95

FAmilia schroeder ‘Deseado’		  125ml	 500ml
Sparkling sweet Torrontes 2007		  £5.50	 £33.00 
San Patricio del Chañar Neuquen Patagonia 		

Espresso			   £2.25
Cappuccino			   £2.50
Liqueur Coffee 			   £4.80
Herbal Tea  			   £2.50

All prices include VAT at 17.5%. Service charge  
is not included. However, a discretionary 10% will  
be added to parties of six persons and over.	
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