When dinning with us, you can be sure that you 're getting the
best quality available. Our beef is top quality imported from
Argentina, usually from the Argentinian top brand
“Quickfood™. When not available, we use Certified Black,
Angus beef, which in some cuts is comparable with the

Argentinean beef. All our beef are cooked on a charcoal grill at
the moment it’s ordered and the way you requested it.

Our understandings of the cooking terms are:

Rare: red and cool on the inside. @ 1

Medium rare: red center. T ERTIFIED
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Medium: pink center.
Medium well: no pink but still juicy.
Well done: completely cooked, most probably not so juicy.

We are well Rnown for our big portions, so please be patient when ordering steaks well

done, since it will take a while to cook a thick steak truly over charcoal fire.
Cuts like rib eye, sirloin or t-bone are beautifully marbled and not completely trimmed of

fat. This is to maintain the overall juiciness of the steak,

Our steaks are served the traditional Argentinian way: on wooden plates.
Our plates are first hand scrubbed and then sanitized before use, however if this doesn’t

appeal to you, please request your waiter to serve your food on a reqular china plate.

We appreciate your company and wish you a
pleasant time enjoying the EL GAUCHO
experience, the décor, the music, the ambiance

and the original flavors!

Bon Appetit!







