
4.03.12

bar bites

tHe GaUCHO 120

*State law requires us to inform you that consuming raw or undercooked meats, poultry,  
seafood, shellfish or eggs may increase your risk of food bourne illness.

siGNatUre COCktails

410 B u rg e r *
1/2lb Certified Angus Beef® Prime, 

bacon, english coastal cheddar, 
thousand island, lettuce, tomato, 

onion, taro chips
21

Te n d e r lo i n d iAb lo*
tenderloin tips sautéed in 
cajun style cream sauce

18

wi Cke d S h r i M p
four prawns sautéed with our 

custom Wicked Spice.
13

po r k car n itas
grilled avocado salsa, chipotle aioli 

14

STe Ak SAn dwi Ch *
custom 28-day dry-aged  

Certified Angus Beef® Prime  
top sirloin, Gaucho baguette,  
chimichurri sauce, taro chips

25

Cr Ab CAke S
dungeness crab,  

roasted red pepper pesto 
17

STe AM e d Cl AM S
white wine, spicy tomato sauce, 

chorizo, oregano
14

bAby bACk r i b S
original recipe since 1953 

18

Tuesday thru Friday 5pm to 7pm, Sunday & Monday 5pm to close. 

All bar menu food items half off.The Gaucho 120 not valid on holidays.

ACeTo
Straight kentucky bourbon, basil, simple syrup,  

Boylan’s Ginger Ale, dash of aged balsamic
15

MAr i lyn
Pomegranate infused vodka, Aperol, sour,  
muddled lemon and lime, champagne, up

13

o r An g e d ro p
Orange infused vodka, Cointreau,  
lemon and orange slices, sugar rim 

14

e l gAu Ch o e liT MArTi n i
Stoli Elit Vodka filtered at sub-zero temperatures  

to release impurities, lemon twist, up
22

wi Cke d So dA
Mango and habanero infused vodka,  

strawberry puree, rocks, splash of soda
15

i owa o ld -ti m e r
Rye whiskey, Fernet Branca, 

Saint Germain elderflower liquer, up, lemon 
twist 

15

tHe ClassiCs

d e SCh le r
Top shelf bourbon, lemon juice,  

dubonnet rouge, cointreau, bitters 
17

SA ze r AC
Rye whiskey, annisette rinse, simple syrup,  

bitters, orange twist 
14

p i M M ’ S Cu p
Pimm’s #1, bitters, mint, Boylan’s Ginger Ale,  

lemon, cucumber 
11

Mar k T wai n
Blended scotch whiskey , bitters,

 fresh lemon, simple syrup 
16 

F r e n Ch 75
Top shelf gin, lemon, simple syrup,  

champagne, up
15

M oSCow M u le
Premium vodka, ginger beer, fresh lime sour

12

Ah i TArTAr e*
pine nuts, hot peppers, capers,  

onions, pears, soy sauce,  
fresh lemon juice, crostini

16

MACAro n i & Ch e e S e
gemelli, english coastal cheddar

12

e SCArgoT
garlic, herb butter, Gaucho bread 

13

M ixe d g r e e n S
dijon vinaigrette, apples, 

candied almonds
9

gau ch o b r e ad
signature garlic and cheese 

5

D i sta nt bay m e r lot
Washington State

6

ca’ do n i n i  p i n ot g r i g i o
Delle Venezie

6

csm   i n d ian we ll s c har do n nay
Columbia Valley

9

B . R .  Co h n cab e r n et
North Coast

10

Make r ’ s Mar k M an hatta  n
Maker’s Mark bourbon, sweet vermouth, Angostura 

bitters
10

G r ap e f r u it Marti n i
House infused grapefriut vodka, splash of grapefruit 

juice, lime
7

f u ll sai l i pa
4

h o u s e s e lect  vo d k a o r g i n
Choose your mixer

6

upcoming wine event

E l  G a ucho     taco  m a  p r e s e n t s 
long    s h a d o w s  w i n e r y  w i n e  d i nn  e r

ho  s t e d  b y

Da n e  n a r b a i t z ,
f r i day,  a p r i l  2 7 t h ,  2 0 1 2  •  7 p m

$ 9 5  p l u s  ta x  a n d  g r at u i t y  i n c l u d e s  f i v e  c o u r s e  m e a l  a n d  w i n e 
Space is limited.  Please call 253.272.1510 for reservations.


