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ENTRANTE S  START ERS

EMPANADAS caSE ra S 	 7.00

cHOICE OF T WO : 

Beef:  Argentine beef with egg ,  ol ives  ,  and on ion.

Vegetarian V :  Tomato,  moz z arell a ,  and basil . 
Served with a fresh salad garnish.

Gambas lollipop  GFA 	 9. 5 0

Cooked in a rich garlic and chilli sauce, finished with coconut 
and a drizzle of honey. Served with garlic bread and 
a wedge of lemon. 

PrOVOLETTA  V GFA 	 7.9 9

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  GFA 	 7.9 9

Charred artisan sausage with wild rocket, chimichurri, 
and rustic bread for a bold, authentic flavour.

NAcHOS  V 	 6 .99 /  To Share 10.00 

Crispy seasoned corn chips topped with 
jalapeños, melted cheddar cheese, served 
with pico de gallo, guacamole, and sour cream.

Churrasco Wing s  GF 	 7. 8 0

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

Sal mon R oul ade  GF 	 7. 5 0

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.

B rote de Búfala   V 	 6 .9 9

Creamy buffalo mozzarella served with sliced beef tomato, 
finished with green pesto and balsamic glaze.

PL AToS  DE  L A CASA  HOUSE SPECIALS

E SPADATA DE POLlO  GF 	 2 1 .50

Chicken skewers marinated with house spices, onions, 
and peppers. Served with dauphinoise potatoes, 
fresh salad, and chimichurri.

8oz Venado  la  Barbacoa	 225G / 8oz   28 .00

Exquisite, lean and tender wild deer prime cut, 
served with creamy mash, market vegetables 
and Diane sauce.

PAN-Fr IED ScoTTISH  SAlMON  GF 	 22 .00

Pan-seared salmon topped with spinach and dill 
cream sauce, served with dauphinoise potatoes 
and grilled asparagus.

cAcH ETE S DE TERN Er A	 22 .50

Slow-cooked beef cheeks in red wine jus, served 
with mashed potatoes, tenderstem broccoli, 
and a drizzle of jus.

T weed Valley Rack of Lamb	    283G / 10oz   28 .00

Rosemary-grilled lamb cutlets served with 
roasted potatoes, seasonal vegetables, 
and fresh mint sauce.

WILD M USH R oOM  	 15 .00

& TrUFFlE rISoTTo  V

Finished with truffle oil, grated parmesan, 
and fresh rocket.

H A M B URG UE SA  HAMB URGERS
All burgers are served in a brioche bun with gem lettuce 
and house fries. (gluten free available upon request).

AGED WAGYU BEEF BURGER	 16 .50

Wagyu beef patty, Malbec caramelised onions, 
mature cheddar, and herb mayo.

Fl AM ING PErI  PErI 	 14 .50

cH ICKEN  BURGER
Tomato, caramelised onion, cucumber, 
and guacamole mayo.

ARTISAN  VEGAN  BURGER VG 	 12 .50

Vegan patty with vegan cheese, truffle mayo,  red 
onion, and Dijon mustard. Served with fries or salad.

Add  ons :

H aggis  3 .00 /   onion r ings 1 . 5 0

MIENTRAS E SPERA 
WHIlE  YOU’R E  WAIT ING

PAN ARTE SA NA L  V 	 4 . 20

Fresh artisan bread served 
with chimichurri.

ACEITUNAS MI X TAS  V 	 3 . 20

Mixed olives marinated in herbs.



SAL SAS  SAUCE S

PEPPERcoRN	 2 .9 5

cHIMIcHURrI  V GF 	 2 .9 5

SAUCE DIANE	 2 .9 5

BlUE cHEE SE HOLl ANDAISE  GF 	 2 .9 5

HERB GARlIC BUTTER	 2 .50

Rich Red Wine	 2 .9 5

Butter  Roulades 
Chilli  Garlic	 2 .50

Truffle	 2 .50

GUARNICIONE S  S IDE S

SKINNY FRIE S 	 3 .8 0

PARME SAN AND TRUFFLE SKIN-ON FRIE S 	 4 .99

HERB & PERI  PERI  FRIE S 	 4 .5 0

DAUPHINOISE POTATOE S	 4 .5 0

Roasted potatoes	  4 .5 0

PARME SAN MASH	 4 .5 0

CORN ON THE COB WITH	 4 .5 0

GARLIC BUT TER

TENDERSTEM CHILLI  BROCCOLI 	 5 .0 0

GRILLED ASPAR aGUS	 5 .5 0

WITH HOLL ANDAISE

GARLIC BRE AD Add cheese for 1.00	 4 .0 0

ONION RINGS	 3 .90

Sweet  Potato Fries	   3 .8 0

S HA rING

lONG BONE ToMAHAWK 	 1.1KG  88 .95  

Served with large chips, cherry tomatoes, 
Portobello mushroom, mixed leaves, and 
choice of 2 sauces. 

Limited availability – check with your server. 
Recommended medium rare or medium.
Average weight approx 1.1KG

STe AK SAMPlER FOR T WO 	 85 .00

8oz Fillet, 9oz Sirloin, 10oz Rump, homemade 
sausage, large chips, tomatoes, mushrooms, 
leaves & 2 sauces.

Chateaubr iand FOR T WO 	 510G / 18oz 69.90

Served with large chips, cherry tomatoes, 
Portobello mushroom, mixed leaves, 
and 2 sauces.

Churras co de Cuadril  rUMP	 300G / 10oz  24 .8 0

Rump F illet  	 227G / 8oz  23 .95

P icanha 	 227G / 8oz  22 .95

B IFE  DE cHORIZO  SIRlOIN	 255G / 9oz   25 .5 0           340G / 12oz   31 .0 0

Ojo de Bife  RIBEYE 	 227G / 8oz 25 .50     283G / 10oz   30.5 0     396G / 14oz   34 .95

T-Bone Stea k 	 453G / 16oz  35 .95

Bife  de Lomo  Fillet	   225G / 8oz 34 .0 0

L and & Sea  Harmony Fillet  with prawns	  225G / 8oz  37.0 0

House Special Stea k E spetada  	   29.99

35+ days dry aged fillet tail steak skewers, peppers and onion. Chargrilled. To your taste, 
served with dauphinoise potatoes, mixed leaves and peppercorn sauce.

FL A ME KIS S ED ENTRéE S
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.

PERSONALIZE  YOUR STE AK

Garlic Gambas Skewers	 6 . 30

Premium Haggis 	 5 .4 0

Melted Stilton 	 3 .42

Homemade Beef, Whisky & Haggis Sausage 	 6 . 30



POSTRE S DE sSERT

HOMEMADE ARGENTINE rICE PUDDING	 6 .80

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

D ULcHE DE lEcHE cHEE SEcAKE	 7. 25

Creamy cheesecake with Argentine dulce de leche, 
Chantilly cream, and berries.

WARM STICKY ToFFEE PUDDING	 6 .50

Served with toffee sauce and vanilla ice cream.

E XoTIC BOMBA GF 	 7 .00

Mascarpone cream with passion fruit, mango, raspberry, 
and white chocolate sauce.

Chocolate  Fondant VG GF 	 6 .80

Rich chocolate fondant served with raspberry sorbet.

cH URrOS	 7.80

Spanish churros filled with dark chocolate and hazelnut, served with 
salted caramel ice cream, chocolate sauce, and dulce de leche.

Crème Brûlée Cheese cake  GF 	 7 .95

A baked crème brûlée 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.

Ic e  Cream  & Sorbet	  Per scoop   2 .00           3 scoops  (any mix)  5 .00

Flavours: Vanilla, Salted Caramel, Chocolate Hazelnut, 
Raspberry Sorbet, Lime Sorbet, Mango Sorbet.

V  =  VEG E TA R I A N      VG  =  VEG A N       GF  =  G LU T E N  FR E E       GFA  =  G LU T E N  FR E E  AVA I L A B LE

Lea ve us a review 
on tripadvisor

Scan the QR code provided.

Follow us on 
our socials

LoveD your visit? 
Tag us and follow along

Facebook: El Toro Gaucho Bathgate
Instagram: eltorogaucho


