TAPAS By GAUCHWS

Menu
PICOTEO/ NIBBLES
Olives, Aceitunas £1.75pp
Jamon lberico 5 racione £18.00 racione £28.00
Manchego Cheese 2 racione £9.00 racione £17.00
Extra Bread, extra pan £1.00pp
Extra sauce £0.90

SHARING

Four mini burgers, semental Beef , dry tomato, rocket.
Ternera semental con tomate seco y rucula mayonesa teriyaki £14.50

Broken eggs @)+
Huevos rotos con Jamon £9.50

A 10% service charge is added for parties of 8 and more as well
as a deposit to secure the reservation

SOME DISHES MAY CONTAIN NUTS OR NUT DERIVATIVES. Please let us know if you have any

allergies or intolerances. Should you require a Gluten free dish please speak to one of the team.
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GLUTEN FREE ** CAN BE GLUTEN FREE DAIRY FREE ** CAN BE DAIRY FREE

Q**CAN BE VEGETARIANQVEGETARIAN Q VEGAN - ** CAN BE VEGAN
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Our Fish and chips, tartare sauce
Rosada con salsa tartara £10.00

Classic tomato salad®@® ©

Tomate aliiado £450
Dirty Fries, Chedar cheese, bacon, fresh garlic

Chedar , bacon y ajetes £575
Chips @D D

Papas fritas £4.50

Baby sauteed potatoes, bu’r’rer@**
Patatas baby salteadas con mantequilla £450

Provoleta, with tomato & spring onions ®
Queso provo|e’rc1 con tomate, cebolleta £8.00

Caprese Salad, bufala mozzarella, chopped black o|ives@®

Ensalada caprese, mozzarella bufala , picada de aceitunas negras £9.50
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TAPAS

Our tapa portions are just bigger than a traditional Tapa, perfect for 1

Iberico ham croquettes, mint mayonnaise

Croquetas de jamén ibérico y mayonesa de hierbabuena £5.00
Prawns pil pil,
Gambas pil pil £6.50

Russian salad, pickles, red tuna @
Ensaladilla rusa con encurtidos y atun £5.00

Pork cheek, Pedro ximenz, rosemary, celery cream
Carrillada al Pedro ximenez con crema de apionabo y romero £7.95

Falafel con hummus £6.00

Mill-feuille, black pudding, goats cheese, apple
Milhojas de morcilla, queso de cabra y manzana £6.50

Meat balls, tomato moroccan spice
Albondigas con tomate ,especias maroqui £5.50

Two BBQ ribs, brioche bread, coleslaw

Pan Brioche, costillas al bourbon, ensalada de col £11.95

Premium Cod, caramelized onions, alioli gratin @**
Bacalao premium, Cebolla caramelizada, gratinado con Alioli £6.50

Deep fried camembert, red fruit sauce
Camembert frito con salsa de frutos rojos £5.75
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Argentinian Sausage ®
Chorizo Criollo con salsa gaucha £3.95

Panko chicken, curried mqndqo sauce
Pollo empanado con salsa de curry y mango £5.75

Prawns & octopus ceviche, tiger milk®*
Ceviche de langostino y pulpo con " leche de tigre " £6.50

Vegetables, prawns, noodles® **
Noodles con verduritas y langostinos £5.75

Aubergine moussaka )

Musaka de verduras £7.50
Chorizo in cider ®**

Chorizos a la sidra £475
Lamb Kefta, Tzatziki Squce®**

Lamb Kefta, salsa Tzatziki £495
Pastry Parcel, beef

Empanadas de ternera £4.00
Peking Duck bao buns

Pan bao de pato pekin £5.50

Angus beef, mashed sweet potato puree, green mojo thai )
Solomillo de Angus taco con pure de boniato y mojo verde thai £850
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HOUSE SPECIALS

Ribeye, hand cut sliced chips, Gauchas sauce “ £30.00
Como alto con patatas fritas y salsa Gaucha

\"
Rack of lamb, chopped baby potatoes'< £28.00
Cosillas de cordero con patata baby
Grilled Octopus, mashed potato puree, sweet paprika™\</** £2595

Pata de pulpo al grill, pure de patatas y pimenton dule

Black garlic, orange Iberian pork with roasted baby vege’rob|e**@** £24.00

apple cream, vanilla
Presa Iberica de bellota al ajo negro y Naranja y crema de manzana
Asada con vainilla
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PUDDINGS (POSTRES)

\.’
Caramelized pineapple , rum, coconut icecream @**@**
Pina caramelizada, ron, helado de coco

Brownie chocolate, walnuts , white chocolate icecream®
Brownie, nueces con helado de chocolate blanco

Baked chesse cake, toffee baileys®
Tarta de queso horneada, toffee de baileys

Banoffee pie, traditional style o
Al estilo Tradicional

Affogato coffee®

Vanilla ice cream, small jug of hot fresh coffee

£6.50

£6.00

£7.00

£6.00

£6.50



