50% OFF

SOUPS

Argentinian Beef Soup 490

Lobster and Crab Meat Soup 590 ALL GRILLED STEAKS

STARTERS EVERY FIRST TUESDAY

Beef Empanada 490 OF THE MONTH

Served with mixed green salad and chimichurri *TERMS AND CONDITIONS APPLY

Chorizo 550 — ~

Homemade Argentinian spiced sausage

served with mixed green salad ARL?ng:?E Tugfw

Provoleta 750 - PRICE

Grilled Provolone cheese, tomatoes and a hint of oregano HONE IN & SHARING EI‘ITS

Beef Carpaccio or Wagyu Beef Carpaccio 850/1,350 T-Bone - 400G ' 2790 1,395 D

With arugula, Grana Padano, olive oil and lemon USDA Prime Certified Organic Cattle 220-Day Corn-Fed

Steamed White Asparagus and olive oil 890 Rib Eye Bone-in - 400G 2990 1,495 é
USDA Prime Certified Organic Cattle 220-Day Corn-Fed ,

Steamed or Grilled Jumbo Green Asparagus 890

and olive oil Porterhouse ¢ 1,500G 10900 5,450
. > . ) ) .

Steamed Asparagus Duo (Tmperted 990 USDA Prime Certified Organic Cattle 220-Day Corn-Fed ((GooD FOR THREE-FOUR)

White and Jumbo Green Asparagus Tomahawk « 1,500G 8,850 4,425

Australian Wagyu MS 6/7 400-500-Day Grain-Fed

THE COASTAL COLLECTION ———————

v
LOBSTER £L GAUCHO'S SPECTAL SELECTION
Wild caught, juicy, medium-firm flesh, sweet and rich in flavor. . . . - . -gam
800a Jumbo Australian Lobster 600 per 100G L Filet Duo - 125G Filet USDA Prime Certified Organic Cattle 220-Day Corn-Fed 2096 1,045 &
Jug 100G Filet Australian Angus MB 2+ 150-Day Grain-Fed
Minimum order 800g "
'''''''''''''''''''''''''''''''''''''''''''''''''''''''' Filet Duo - 125G Filet USDA Prime Certified Organic Cattle 220-Day Corn-Fed 2790 1395 &
OYSTERS 100G Filet Mignon Australian Wagyu MS 9+ 400-500-Day Grain-Fed @@
T h ' ith Gill Fi Jail & . . . . . -
Oiﬁgfs, e,,gffjs’}jdeﬁi‘f,f,’fﬁe"ﬁﬁisﬁ,’qeaﬁ';}aeﬁ’sagf F,;”necgioc aire '/, ¥ Filet Trio - 100G F!Iet Australla.n Angus.MB 2+ 150—.Day Grain-Fed 3596 1,795 .~
deliver unparalleled freshness and a pure, briny flavor that s 125G Filet USDA Prime Certified Organic Cattle 220-Day Corn-Fed
promises a true taste of the sea in every delectable bite. 100G Filet Mignon Australian Wagyu MS 9* 400-500-Day Grain-Fed
Fine de Claire Oyster No. 2 (For 3 or For 6) 590/1,180 Filet - 100G Filet Australian Angus MB 2+ 150-Day Grain-Fed 6090 3,045 _ _rgm
Gillardeau Oyster No. 2 (For 3 or For 6) 990/1,980 Quattro 125G Filet USDA Prime Certified Organic Cattle 220-Day Corn-Fed :
''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''' 100G Filet Mignon Australian Wagyu MS 9+ 400-500-Day Grain-Fed
ROYAL OSCIETRA CAVIAR (30G) “ 100G Filet Mignon Japanese Miyazaki A5 Wagyu Purebred Black Cattle 500-600-Day Grain-Fed
Our caviar is prized for its superior quality, dark golden
brown color bold flavor and nutty creamy taste. @
Caviar - 30G 4,500 0 - \
Caviar and Champagne - 30G 6,900 PREMI“M EUTS & WAﬁyu
Caviar with toasts and a bottle of Laurent-Perrier Champagne,
half bottle 375ml ALL OUR JAPANESE AND AUSTRALIAN WAGYU CUTS ARE RECOMMENDED
TO BE COOKED MEDIUM OR MORE TO ENSURE THE BEST FLAVOR!

£L GAUCKO'S CHEF SELECTION

Filet Mignon - 100G / 200G 249044980 1,245/2,490

A Japanese Miyazaki A5 Wagyu Purebred Black Cattle 500-600-Day Grain-Fed H
Hokkaido Scallops 1,090 . o . ) &
Served with mashed potatoes, lobster cream sauce Rib Eye (Entrecéte) - 200G - Japanese Miyazaki A5 Wagyu 2796 1,395
and green onions ' Purebred Black Cattle 500-600-Day Grain-Fed >
Garlic Chili Tiger Prawns (Soier) 4/ 990 Striploin - 200G - Japanese Miyazaki A5 Wagyu ‘0 1790 895
In garlic white wine and chili butter sauce served with toasts Purebred Black Cattle500—600—DayGra|n-Fed ______________________________________________________________________________________
Egr']esgraesa oie aras over mashed botatocs 1,290 Filet Mignon - 100G / 200G / 300G 1.495/2.990/4.490 747.5/1,495 [2,245
and caramelizedgapples P Australian Wagyu MS 9+*400-500-Day Grain-Fed
—————————————————————————————————————————————————————————————————————————————————————————— Rib Eye (Entrecéte) - 250G / 500G 249014980 1,245/2,490
Jamon Ibérico 70g J@SELITO 1,990 Australian Wagyu MS 8/9 400-500-Day Grain-Fed

Jamon Ibérico is the finest ham in the world. Joselito Gran Reserva
100% natural ham is like no other. Its shape is elongated and
slender and its flesh, fragrant and delicate, has a shiny pink

Tomahawk - 1,500G
Australian Wagyu MS 6/7 400-500-Day Grain-Fed

8.850 4,425

to purplish-red appearance. Induige in Spain's signature ﬁ Y f
culinary triumph.
Grilled Lamb Chops (_AUSTRALIAN PREMIUM LAMB ) 1,590 .
(To ensure the best flavor we recommend medium or more) Filet - 200G / 300G / 400G 1,59042,380+3180 795/1,190/1,590
Kurobuta Pork Ribs with BBQ Sauce 990 Filet Australian Angus MB 2+150-Day Grain-Fed
Served with fries e
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, Filet - 250G / 500G 2,59645.186 1,295/2,590
Label Rouge Scottish Salmon 1,190 USDA Prime Certified Organic Cattle 220-Day Corn-Fed
The highest standard of Scottish salmon, awarded the prestigious Rib Eye (Entrecéte) - 250G / 500G 220044580 1145/2,290
French Label Rouge certification for superior taste, texture, and quality. USDA Prime Certified Organic Cattle 220-Day Corn-Fed _
Served with sautéed spring vegetables and mashed potatoes Rib Eye Cap - 250G m 1590 2295
USDA Prime Certified Organic Cattle 220-Day Corn-Fed ¥t MUSTTRY )
SALADS New York Striploin - 250G / 500G 1790/3,580 895/1,790
Arugula Salad 490 USDA Prime Certified Organic Cattle 220-Day Corn-Fed
Arugula with onions, tomatoes, Grana Padano
with balsamic dressing CHATEAUBRIAND oo
Burrata and Cherry Tomatoes 690 Center-Cut Chateaubriand Filet - 400G - USDA Prime Certified 5796 3,690
BUfr:ak:aICheeSZ. cherry tomatoes and arugula Organic Cattle 220-Day Corn-Fed served with Jumbo Green Asparagus and red wine sauce i
with balsamic dressin . .
9 Center-Cut Chateaubriand Filet - 400G - Australian Angus MB 2+ 47906 3,190
Beetroot Salad . . 690 150-Day Grain-Fed served with Jumbo Green Asparagus and red wine sauce
Beetroot with arugula, walnuts, olive oil and feta cheese
with balsamic dressing ROSSINI (7o ensure the best flavor we recommend medium or more) --------------------------. s VR
Avocado Salad 790 . - . . .
Avocado, feta cheese, onions, corn, tomatoes Filet Ros§|n| -'200G - Australian Wagyu MS 9* 400-500-Day Grain-Fed 3,990 2,485
with olive oil and lemon topped with foie gras and truffle sauce g
Greek Salad 790 Rib Eye Rossini - 250G - Australian Wagyu MS 8/9 400-500-Day Grain-Fed @ 3480 2,235
Tomatoes, cucumbers, onions, capsicum, olives, feta cheese topped with foie gras and red wine sauce
with olive oil and lemon
Caesar Salad 690 ADD ON TO ANY STEAK: Foie Gras 990 / Caviar (30G) 4,500
Romaine lettuce, crispy bacon bits, Grana Padano,
herb croutons with El Gaucho caesar dressing N\ J
SIDE DISHES SAUCES
SCAN HERE TO VIEW French Frigs 220/320 Sautéed Mushrooms 390 Chimichurri 190
OUR MULTILINGUAL MENUS gﬂass': Sr \:”tth t;:Uf_f'e) 230 Jumbo Green Asparagus 890  Pepper Sauce 190
ENGLISH | TIENG VIET | mwilne | PYCCKUIA weet Potato rries : .
X | $=0f | A4S | DEUTSCH | FRANGAIS Potato Gratin 350 (Steamed or Grilled) Wild Mushroom 190
ESPANOL | ITALIANO | CESTINA | SLOVENCINA Spring Vegetables 350 Sauce
= Baked Potato 290 ;
= EL GAUCHO ° (Steamed or Sautéed) .
Password: 19@elgaucho With sour cream and bacon Broccoli 350 BBQ Sauce / Spicy 190
?ggzggdwﬁgt;ﬁ?ir witﬁ?rgf/flg)go /390 (Steamed or Sautéed with garlic) Béarnaise Sauce 190
SHOULD YOU HAVE ANY FOOD ALLERGIES 1 . H
OR DIETARY REQUIREMENTS, PLEASE INFORM OUR STAFF Macaroni and Cheese 350/390 Mixed Qreen Salad 4 .450 Red Wine Sauce 190
THE PICTURES SHAOCVyrlclJAAFE;ggLIJIéI}U“SAL%AJ/I\g$ PURPOSES ONLY (Classic or with truffle) Served with house dressing on the side Blue Cheese 250
EL GAUCHO RESERVES THE RIGHT TO MODIFY MENU ITEMS Spinach 450 Arugula Salad 490 Sauce
PRICING, AND OTHER DETAILS WITHOUT PRIOR NOTICE
TERMS AND CONDITIONS APPLY (Creamed or Sautéed with garlic) Cornon Cob 350 Truffle Sauce 250

ALL PRICES ARE QUOTED IN THB AND SUBJECT TO 7% VAT AND 10% SERVICE CHARGE



EL GAUCHO

ARGENTINIAN STEAKHOUSE




