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" HOW WOULD YOU
_LIKE YOUR STEAK?
. RARE

COOL, RED-EENEER

"MEDIUM RARE

- WARM, RED CENTER

MEDIUM

HOT, PINK CENTER

~ MEDIUM WELL.~

SLIGHT HINT OF PINK

WELL DONE

NO PINK, FULLY COOKED




MIENTRAS ESPERA
WHILE YOU'RE WAITING

PAN ARTESANAL v 4.20

Fresh artisan bread served

with chimichurri.

ACEITUNAS MIXTAS v 320

Mixed olives marinated in herbs.

ENTRANTES STARTERS

EMPANADAS CASERAS (S
CHOICE OF TWO:

BEEF: ARGENTINE BEEF WITH EGG, OLUVES, AND ONION.
VEGETARIAN v: TOMATo, MOZZARELLA, AND BASIL.

Served with a fresh salad garnish.

GAMBAS LOLLIPOP cFa 950
Cooked in arich garlic and chilli sauce, finished with coconut
and a drizzle of honey. Served with garlic bread and

awedge of lemon.

PROVOLETTA v GFa 7°°
Premium baked Provolone cheese served sizzling in a clay

pan with cherry vine tomatoes marinated in oregano,

honey and aji molido. Accompanied by artisan

bread for dipping.

CHORI PAN Gra °°

Charred artisan sausage with wild rocket, chimichurri,

and rustic bread for a bold, authentic flavour.

NACHOS v

Crispy seasoned corn chips topped with

699/ To SHARE [O°°

jalapefos, melted cheddar cheese, served

with pico de gallo, guacamole, and sour cream.

CHURRASCO WINGS cF 78
Sweet chilli honey and buffalo sauce wings, finished
with spring onion and fresh mixed chillies.

SAIMON ROUILADE cr 750
Delicate smoked salmon rolled with a cream cheese and

dill filling, topped with mango and drizzled with a

balsamic glaze. Served with fresh salad garnish.

BROTE DE BUFALA v 6°°
Creamy buffalo mozzarella served with sliced beef tomato,
finished with green pesto and balsamic glaze.

PLATOS DE LA CASA HOUSE SPECIALS

ESPADATA DE POLLO cF 218°
Chicken skewers marinated with house spices, onions,
and peppers. Served with dauphinoise potatoes,

fresh salad, and chimichurri.

80Z VENADO LA BARBACOA 225G/80z 28°°
Exquisite, lean and tender wild deer prime cut,
served with creamy mash, market vegetables

and Diane sauce.

PAN-FRIED SCOTTISH SALMON cr 29200
Pan-seared salmon topped with spinach and dill
cream sauce, served with dauphinoise potatoes

and grilled asparagus.

CACHETES DE TERNERA 2950
Slow-cooked beef cheeks in red wine jus, served

with mashed potatoes, tenderstem broccoli,

and a drizzle of jus.

TWEED VALLEY RACK OF LAMB

Rosemary-grilled lamb cutlets served with

283G /100z 28°°

roasted potatoes, seasonal vegetables,

and fresh mint sauce.

WILD MUSHROOM 15°°
& TRUFFLE RISOTTO v
Finished with truffle oil, grated parmesan,

and fresh rocket.

HAMBURGUESA HAMBURGERS

All burgers are served in a brioche bun with gem lettuce

and house fries. (gluten free available upon request).

AGED WAGYU BEEF BURGER 165°
Wagyu beef patty, Malbec caramelised onions,
mature cheddar, and herb mayo.

FLAMING PERI PERI 1450
CHICKEN BURGER

Tomato, caramelised onion, cucumber,

and guacamole mayo.

ARTISAN VEGAN BURGER vc [2:5°

Vegan patty with vegan cheese, truffle mayo, red

onion, and Dijon mustard. Served with fries or salad.

ADD ONS:
HAGGIS 3°© / ONION RINGS [:5©




FLAME KISSED ENTREES

Indulge in your choice of premium 35 days+ dry aged grass fed beef, grilled to your liking and accompanied
by roasted Portobello mushrooms, cherry vine tomatoes, and mixed dressed leaves.

CHURRASCO DE CUADRIL rumMP 300G/100z 224-8°
RUMP FILLET 227G/80z 259°
PICANHA 227G/80z 229

BIFE DE CHORIZO SIRLOIN

OJO DE BIFE RIBEYE

T-BONE STEAK

BIFE DE LOMO FILLET

LAND & SEA HARMONY FILLET WITH PRAW
HOUSE SPECIAL STEAK ESPETADA

NS

255G/9%z 26°°  340G/120z S|
227G/80225°° 283G/100z 3O°° 396G /1402 O 4
453G/160z DO
225G /80z O
225G/80z O (

29

35+ days dry aged fillet tail steak skewers, peppers and onion. Chargrilled. To your taste,

served with dauphinoise potatoes, mixed leaves and peppercorn sauce.

8oz Fillet, 90z Sirloin, 100z Rump, homemade
sausage, large chips, tomatoes, mushroomes,

(0]e]

.96

.95

(0]0)

(0]0)

99

SHARING PERSONALIZE YOUR STEAK
LONG BONE TOMAHAWK 11k 889° Garlic Gambas Skewers 630
Served with large chips, cherry tomatoes, Premium Haggis 540
Port'obello mushroom, mixed leaves, and Melted Stilton 342
choice of 2 sauces.

o o ) Homemade Beef, Whisky &Haggis Sausage 63°
Limited availability — check with your server.
Recommended medium rare or medium.
Average weight approx 1.1KG
............................................................................................................................... GUARNICIONES SIDES
STEAK SAMPLER FOR TWO 8500

SKINNY FRIES 380

leaves &2 sauces. PARMESAN AND TRUFFLE SKIN-ON FRIES  4-°°
CHATEAUBRIAND FOR TWO 5106/180z 69°° HERB & PERI PERI FRIES .50
Served with large chips, cherry tomatoes,
Portobello mushroom, mixed leaves, DAUPHINOISE POTATOES 2§80
and 2 sauces.
ROASTED POTATOES 250
PARMESAN MASH 250
SALSAS SAUCES
PEPPERCORN 9.95 CORN ON THE COB WITH %50
ARLIC BUTTE
CHIMICHURRI V GF 295 GARLIC BU R
SAUCE DIANE 295 TENDERSTEM CHILLI BROCCOLI 500
BLUE CHEESE HOLLANDAISE GF 995
o0 GRILLED ASPARAGUS 50
HERB GARLIC BUTTER WITH HOLLANDAISE
RICH RED WINE 295
GARLIC BREAD Add cheese for1.00 .00
BUTTER R LADE
U Ou S ONION RINGS 390
CHILLI GARLIC 980
TRUFFLE 9.50 SWEET POTATO FRIES 580




POSTRES DESSERT

HOMEMADE ARGENTINE RICE PUDDING 680

With cinnamon, raisins, blueberries, walnuts, and roasted coconut.

DULCHE DE LECHE CHEESECAKE 7%
Creamy cheesecake with Argentine dulce de leche,

Chantilly cream, and berries.

WARM STICKY TOFFEE PUDDING 6°©

Served with toffee sauce and vanilla ice cream.

EXOTIC BOMBA cr 7°°

Mascarpone cream with passion fruit, mango, raspberry,

and white chocolate sauce.

CHOCOLATE FONDANT vG GF 680

Rich chocolate fondant served with raspberry sorbet.

CHURROS 8
Spanish churros filled with dark chocolate and hazelnut, served with

salted caramel ice cream, chocolate sauce, and dulce de leche.

CREME BRULEE CHEESECAKE GF 7%
A baked creme brilée cheesecake with a caramelised top, caramel sauce,

and a gluten-free ginger biscuit base. Finished with a smooth vanilla filling

and golden crust, Chantilly cream.

ICE CREAM & SORBET Per scoop 900 3scoops (any mix) 500
Flavours: Vanilla, Salted Caramel, Chocolate Hazelnut,
Raspberry Sorbet, Lime Sorbet, Mango Sorbet.

V = VEGETARIAN VG = VEGAN GF = GLUTEN FREE GFA = GLUTEN FREE AVAILABLE

FOLLOW US ON LEAVE US A REVIEW
OUR SOCIALS ON TRIPADVISOR

Scan the QR code provided.

LOVED YOUR VISIT?
TAG US AND FOLLOW ALONG

Facebook: El Toro Gaucho Bathgate
Instagram: eltorogaucho




