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EL GAUCHO

Welcome to El Gaucho...
The meat that our chefs will prepare for you is being dry-aged in our Himalayan salt rooms.

Before you go through the appetizing pages of our menu, let's talk about this dry-aging
technique. Normally, the meat you eat fresh is bloody and juicy. The aging process
causes the juice and the moisture to naturally decrease as
time goes by. This allows your steak to have a more intense
flavor.

During this aging time, the tissue also slowly breaks down,
letting your steak soften naturally in a controlled
environment. The result is a delicious and soft steak, ready
to be served for your enjoyment.

Ensuring this process takes place in Himalayan salt rooms
adds another level of flavor to our meat. Himalayan salt
molecules, which have been used for their health benefits
for years, interact with the molecules in the meat to
create wonders.

With the addition of our chefs’ magic touch, all you
need to enjoy this feast is to sit back and relax...

Enjoy your meal!

Jlo6po noxanoesatk B El Gaucho...

Msco, koTopoe Haum wedp-nosapa OyayT roTOBUTL ANS BAC, BHIAEPKUBAETCS U
CYWINTCS B KOMEPAX M3 TMMANANCKOWN COMM.

Mpexage 4Yem nepenTn Kk AnmnETUTHLIM CTPOHWLOM HOWErO MEHIO, ACBAMTE Mbl
HEMHOTO PACCKOXEM BOM 06 3TOM METOZE CyxOro cospesaHnms. Msaco, KoTopoe Bbi
OBbIMHO EAUTE, COAEPKUT KPOBbL U Brary. [poLECC CO3PEBAHMS YAANSET M3 MICA

BMAry, UTO 06ecneunsaeT Macy 6onee apOMATHBIN N MHTEHCUBHIN BKYC.

B TOo Xe Bpems mpoucxoguT npouecc dPEePMEHTALMM, MPU KOTOPOM MSCO MOA
MOCTOSIHHBEIM KOHTPOSEM cCMsryaeTcs. B pesynbTate nonydaeTcs Msarkoe u
APOMATHOE MACO, JOCTONHOE BALIETO BKYCQ.

[pouecc BLIZEPKMBAHUS MSCO B KAMEPOX M3 FMMOSIAMCKOM COMM MPUAAET MSCY
COBEPILEHHO WMHOW BKyC. MOREKynbl FMMAMNOMCKON COMW, MOFMESHBIE CBOWCTBO
KOTOPOM UCMNOMNb3OBANIUCb B TEYEHUE MHOTUX NMET, BBAUMOAENCTBYS C MONEKYNOMU
MSCQ CO3AAIOT “yAeCa.

A ecrm po6aBUTL K MACY KyNMMHOPHOE MACTEPCTBO HAWMX WECD-MOBAPOB, BAM

OCTAETCH TOMBKO PACCHABUTLCS U HACNIOAUTHECH STUM MNPA3AHNMKOM BKYCQ ...
MNpuaTtHoro anneTuTal

Opening Hours / Yacesl paboTe : 19:00 - 23:00
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AMUSE BOUCHE
Handmade cheese, dried meat and smoked meat with assorted fresh
bread and organic olive ol

AMUSE BOUCHE (Amios byw) KomnnumeHT oT wedpa
JIOMQLWHME ChIPbI, CYLEHOE U KOMYEHOE MACO, CBEXMN Xx1ED 1
OPraHn4eCcKoe OrnmMBrOBOE MACIIO

COLD STARTERS
XONOJHbIE 3AKY CKI

ANGUS STEAK TARTAR 3 e
With dijon mustard, sea salt, cognac

CTEMK AHTYC TAPTAP
HnOHCKOR ropYnLa, MOPCKAd COfMb, KOHBAK

BEEF CARPACCIO e
With garden rockets, parmesan cheese and "Bodrum” extra virgin olive oil

KAPMAYYO N3 TOBAUNHbI
[oFHBIE MMCTESA PYKKOMbI, ChIP MOPMESAH, ONMBKOBOE MOCTIO MEPBOTO
omxmma "bogpym'

SMOKED RIB EYE
With garden rockets, cherry tomatoes, parmesan cheese and extra virgin
olive oil

KOMYEHBI AHTPEKOT
C pYKKOMOW, COUHBIMA TOMOTCAMM HYEPPM, ChIDOM MOPMESCH M OFMBKOBLIM
MQCIIOM MEPBOrO OTKIMA

APPETIZERS / 3AKYCKI
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HOT STARTERS
[OPAUUE 3AKY CKU

LINGUICA
With grilled homemade sausage and slow cooker BBQ sauce

NWHIBUKA

JlomawHme Konbackm TOMMNEHBIE HA rPUME C COyCoM Bapbekro

LUJO SUSHIROLL &
With beef rice, teriyaki sauce, potatoes, avocado sauce, Philadelphia
cheese, olive oil with lemon sauce

PO "Ny AXO"

Cylum-ponn C roBIKbEN BLIDEIKOW, PUCOM, COYCOM TERUAKM,
KAPTOdOENEN, COYCOM M3 OBOKAAO, ChIPOM PuUnaaensdons n Coycom
13 ONMMBKOBOrO MACHCA U [IMMOHHOIO COKQO

HALLOUMI SKEWERS
With halloumi, pesto sauce, fresh vegetables and olive oil

LWALLJTBIMKWN U3 XATTYMU
ChbIP xQrnymmn, COyC NeCTO, CBEXME OBOLLY, ONMMBKOBOE MACTIO

DYNAMITESHRIMP @2 O @B O Q ©

Jumbo shrimps with sweet and sour sauce, hot sauce, beet chips and
tempura sauce

KPEBETKW "AUHAMUT"
KpeseTkn [xamMbo, OOMAPEHHBIE B KUCTTO-CNALKOM COYCE, 1
CBEKOIMbHBIE YMMNChl C COYCOM TEMMYPA

BRISKET TACO ®
Taco bread and smoked beef brisket with BBQ sauce

TAKO C FTOBSIKbEW IPYIMHKOWU
Jlenelwka TaKo 1 KOMYEHOH TOBIXLSA TOYONHKO C COYCOM DapOEKo

APPETIZERS / 3AKYCKI



©

i\
(&)

)

P

SOUPS 7 CYTIbl

TRADITIONAL LUJO SPECIAL SOUP
With mixed beef and lamb, rice, fresh spices and garlic sauce

OCOBbI TPAAVLUMOHHBLIV CYT "NYAXO"
AccopTV 13 BAPAHNHBLI 1 rOBAAMHLI C PUCOM, APOMOTHBIMA CrELMAMA
1 YECHOYHBIM COYCOM

SOUP OF THE DAY &
With toasted garlic bread

CYN OHA
C nogMapPEHHBIM YECHOYHBIM TOCTOM

SALADS / CAJIATHI

ERZINCAN GOAT CHEESE SALAD
With mixed greens, corn, walnuts, extra virgin olive oil, pomegranate
syrup dressing

CANAT C CbIPOM SP3UHOXAH TYJTYM
CanaT CO CMECHIO 3EMEHN, CNOOKON KYKYPY3O0W, MOELIKIMA OPEXOMM,
OfMBKOBbIM MACIIOM MEPBOrO OTXKMMA M IOAHATOBBIM COYCOM

ENDIVE saLaD () @
With Belgion Endive, parmesan cheese, cherry tomatoes, lemon sauce and
olive oil dressing

CAJAT C UMKOPUEM
bBenbrmickim canat "SHavee" C ChIPOM NOPMESCH, CrEMbIMA TOMATOMM
YEPPU, 30MPOBIEHHBIN COYCOM U3 OMMBKOBOrO MACA C NIMMOHHBIM COKOM

AVOCADO SALAD = &
With Mediterranean greens, avocado, parmesan cheese,
cherry tomatoes, com and balsamic vinegar dressing

CAJIAT 13 ABOKAJO
CpenmseMHOMOPCKAd 3EMEHDL, CMEMBLIN ABOKALO, ChiD NAPMESAH,
COUYHBIE TOMATbI YePPV, CNALKAa KYKYPY3A 1 DAMb3AMUHYECKMN COYC

GARDEN ROCKET SALAD (352)
With red onions, extra virgin olive oil and lemon dressing

CAJIAT C PYKKOJIOW
XPYCTALMN KOQCHBIN MyK, OFMBKOBOE MACHO MEPBOrO OTXUMA U COK MIMMOHQ

VEGETABLE WEDGE SALAD
Tomatoes, cucumber, red onion, green pepper and scallions

OBOLUHOWM CAINAT
KpynHO HOPE3AHHBIE TOMOTbI, OryPLbl, KOOCHbLIN MYyK, 3EMEHBIV NEPEL,
):LOI‘IOJ‘IHGHHbIe JTINCTbAMU pyKKOJ‘IbI N 3eNeHbIM J‘I}/KOM

SOUP & SALAD /7 CYTIbl & CAJTATH



5)
g

/
o

N

=
%

&)

&

l/ >
S

BEEF FILLET OPTIONS
[OBAXbS BbIPE3KA

Under special circumstances, when the meat is exposed to humidity
between 80% and 86% and aged for 28 days at O°C temperature with
its bones, it loses some juice and weight, and it is called dry aged beef.

Dry aged beef varieties that aged in the Himalayan Salt Room are
available.
Qur dry aged meat choices are cooked on a Robata Cirill.

MACO CyxOro BbISPEBAHUSA — MACO HA KOCTK, XDAHALWEECH HQO
NOOTAIKEHUN 28 AHEN B OCODBLIX YCIOBUAX — MOW BIIOMHOCTY BO3AYXQ
80-86% un TemnepaTtype O°C, B pesynbTATE YETO OHO TEPFET YACTL
MUAKOCTW.

Maco Cyxoro BbI3PEBOHNA B TUMAMANCKOM COMFHOM KOMHATE

MACO CyxOro BbIBPEBAHMS, KOTOPOE MOACETCH Y HAC, FOTOBATCS HA roune
Pobara

“LOKUM” BEEF
With homemade french fries and spinach sautee

DUTIE TOBAANHBI
C neYeHbIM KOPTOMDENEM N COTE M3 LWNMHATA

FILLET MICNON
$PUNE-MUNHBOH

LUjo sPECIAL @3
Special sliced beef fillet in melted butter , sea salt and potato chips to
be served at the table (served to two guests minimum.)

"TY KO CNEWAAIT"

HopesaHHaa rosaxba BbIDESKA C MOPCKOM COMbIO 1 PACT OMMEHHBIM
CrMBOYHBLIM MACTIOM, KAPTOCOENBHBLIE YMNChI (MO4AETCH MUHVMYM ABYM
rocTsaM)

BEEF FILLET WITH MUSTARD SAUCE
With baked potatoes and mashed spinach

roB4Xb4 BBIPE3KA C TOPYNYHBIM COYCOM
C neYeHbIM KOPTOMDENEM N COTE M3 LWNMMHATA

BEEF SHASHLIK
With Trakya onion and special sauce

WALLUIBIK 3 TOBAANHBI
C nykom 1 0CoObIM COUPMEHHBIM COYCOM

THINLY SLICED FLAT IRON STEAK
With grilled vegetables, sea salt and potato chips

rOBAXWMUM CTEUK "dNST AUPOH"
TorHko HOPE3AHHAS rOBAAMHA, OBOLWW HO rOUNIE 1 KAPTOdDEMbHBI €
YMMNCbl C MOPCKOM COMbHO

MAIN COURSE / OCHOBHbBIE BITKOLA
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STEAK CHOICES / CTEUKU

COWBOQOY STEAK
Beef Chops with Bones

KOBBOW CTEUK
[lMp30na 13 roBaAUHLI HO KOCTU

BUTTER STEAK
Porterhouse Steak to be served at the table with potato chips

BATTEPCTEUK
[NogaeTtca Ha CcTOME, C KAPTOCDENBHBIMA YMNCOMU

FLORENTINE STEAK
With potato chips

SIIOPEHTUNCKM CTEVK
PrOPEHTUNCKIN CTENK C KAPTOCDENMBHBIMU YNMCTMN

RUMP CAP STEAK ON A SKEWER
Thinly sliced beef rump, with sea salt

FOBIXMIM OKOPOK HA LLAMIMYPE
TOHKO HOPEZAHHBIN FTOBAKMIA OKOPOK C MOPCKOW COTBHO,
HOHWM3QAHHBIM HO WAMMYP

ASADO BEEF RIBS
To be served at the table with its own special sauce and french
fries (served to two guests minimum).

rOBI4XbU PEBEPA "ACAJO"
[oBaxbu pebpa "Acago”; KapTOdOEMBHBIE YUMMNCHI C OCODBLIM
dovpMEHHBIM COYCOM (MOAQETCH KOK MUHUMYM [BYM FTOCTAM)

RIBEYE STEAK
With potato chips

FOBSXXMN AHTPEKOT
[ OBWKN QHTPEKOT C KAPTODENMBHBIMA YNMCOMU

TOMAHAWK STEAK
(Served to two guests minimum)

CTEUK "TOMATABK"
(MOJOEeTC KK MUHUMYM [BYM FOCTAM).

According to your preferences all of our steaks are served with
homemade french fries, mushrooms or sauteed creamy spinach.

Maco noaoeTca C JOMOLWHNM KAPTOJOENEM COPU, FPUOHBLIM UMK
WAMHATHBIM CIIMBOYHBIM COTE HA BALL BbIOOP.

MAIN COURSE / OCHOBHbBIE BITKOLA



SIDE DISHES / TAPHAPGHI

Onion Flower /Ilykosbie LgeTbl 6

Sauteed Fresh Spinach / CoTe vz wnvHaTa

Baked Potato With Butter / [Neuersin kapTodoerns CO CMBOYUHBIM MACTIOM
Potato Chips / KapTodoenbHbie Ymnchl

Crilled Asparagus / Cnapxa Ha rpune

French Fries / Kapersin kapTodoens

Crilled Mushrooms / ['onbbl Ha roune

SAUCES / COYChl

Spicy Tomato Paste / [ToaHbIm TOMATHBIM COYC C MOMUTHUKOM

Remoulade Sauce / Coyc ns ManoHEsa 1 CBEXMX MPUMPOOB @ @
Bearnaise Sauce / Coyc "beapres"

Cognac and Black Peppercorm Sauce / Coyc ¢ YepHbIM MEPLIEM U KOHBAKOM
Cafe De Paris Sauce / Coyc "Kadoe ge lNapn"

BBQ Sauce / Coyc bapbekro

Mustard / ropunyHbIn coyc

MAIN COURSE / OCHOBHbBIE BITKOLA
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LAMBS / BAPAHVHA

NEW YORK STYLE LAMB
With baked potato and mashed spinach

BAPAHUHA MO-HBbKO-MOPKCKI
C neyYeHbIM KOPTODENEM U COTE U3 WMMHATO

LAMB RACK
With homemade french fries to be served
at the table (served for two guests minimum)

PEBEPBILLKA ArHEHKA
C aOMOWHUM KapPTOdoENEM dopU
(NOACETCH KOK MAHUMYM [BYM FOCTAM)

LAMB FILLET
With homemade french fries and spinach sautee

PUTE ATHEHKA

C JOMAOLWHMM KOPTOJDENEM COPU U COTE U3 WNUHATC

LAMB CHOPS
With homemade french fries and potato chips

MNMNP3OJIA 3 BAPAH/HbI
C JOMALWHWM KapTOdoENEM CoPU

LAMB NECK

Baked in the oven, served with homemade french fries and
spinach sautee with mushrooms (served for two guests minimum)
to be served at the table

LUEVKA 9rHEHKA
C JOMAOLWHMM kAP TOMDENEM COPM U COTE U3 WMMHATA U rPnMbOB
MNopaeTcsa Ha cTone (MUHUMYM A4na gBYX rOCTEN)

MAIN COURSE /7 OCHOBHbIE BITKOZA
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BURGERS & BUTCHER MEATBALLS
[ABYPI'EPbI U KOTJIEThHI

LUJO BURGER 3
Cheeseburger with smoked beef caramelized onion and homemade french fries

BYPIEP "ITYAXO"
CouHbin Byprep ¢ ChIPOM, KOMYEHOM rOBANHOM U KOPOMETM3OBOHHLIM MTYKOM,
OOMOMHEHHBIV AOMOLUHMM KO TOdDENEM COPM

BRISKET BURGER 3
Specially steamed beef steak pieces with cheese, caramelized onion and
homemade french fries

BYPTEP C IPYJJUHKOW
KyCoukm KOMUEHOM rOBSIKLEN BLIDESKM , ChID, KAPOAMENM3OBAHHLIN [1yK 1
JOMALWHUM KaPTOdDENL dopPKU

@

BUTCHER MEATBALLS &3
With homemade french fries

MACHbIE $PUKALESTbKIA
C goMaWwHWM kapTOdoEneEM dopu

LUJO CHEESY MEATBALLS @
With homemade french fries

CbIPHBIE $PUKALEJIBEKA "TTY JXKO"
C goMawHWM kapTOdDENnEM dopu

MAIN COURSE /7 OCHOBHbIE BITKOZA
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DESSERTS /7 AECEPThI

BAKLAVA &3
Baklava with ice cream to be served af the table

MAXITABA

HOXHOBO, HAPE3AHHAA TPEYTrONbHNKAMK, CO CIMMBOYYHBbIM MO OXEHBIM

BAKLAVA &
With creamy ice cream

MAXITABA

C OUCTALKAMK U CRNBOYUHBIM MOPOMXEHbBIM

MANJARI CHOCOLATE SPONGE CAKE @
With raspberry jelly, strawberry and raspberry sorbet

LUOKONAZHBIA BUCKBUT "MAHXAPW"

C MANMMHOBbBLIM XEne, KJ’l\/6Hl/lb|Hb|M M MANMMHOBbBLIM COp6eTOM

MANDARIN PARFAIT @
NAP$E C MAHOJAPUHAMA

THREE COLOR PROFITEROLES 3
To be served at the table with vanilla ice cream and brandy chocolate sauce

TPU LUBETA NPODPUTPOIIN
C BOHUIMbHBIM MOPOXEHBIM TPEX LBETOB 1 COYCOM 13 OPEHIN 1 LIOKONO4O

ASSORTED SEASONAL FRUIT PLATE
$PPYKTOBAYA TAPEJIKA N3 HAPE3AHHBIX CE3OHHbBIX $PYKTOB

DESSERTS / IECEPTH



SPECIFIC MATERIALS OR PRODUCTS THAT CAUSE ALLERGY OR INTOLERANCE
BELLECTBA UITN NPOAYKTbI, KOTOPbLIE BbISLIBAIOT AJTTIEPTUIO NI HENMEPEHOCMMOCTb

@ Grains containing gluten and its products
[MHOTEHCOLEPKALME 3EPHOBLIE KYMbTYPLI U MPOAYKTHI VX NEPEPADOTKU

@ Crustaceans (Crustacea) and their products
PakoobpasHbIe 1 MPOAYKTLI X NEPEPADOTKM

Eggs and egg products
AILa 1 aUUHBIE NPOAYKTHI

Milk and dairy products (including lactose)
MOMOKO 1 MONOYHBEIE MPOAYKTEI (BKMKOYOA NAKTO3Y)

Fish and fish products
Puiba 1 pbibonpoaykTbl

©

Mustard and mustard products
[opUMLa 1 TOPYUYHBIE MPOAYKTbI

Peanuts and peanut products
Apax1c 1 MPOAYKTbI U3 APAXMCT

(\0‘%

Soy beans and soy bean products
Cod 1 CoeBbIE MPOAYKTHI

Celery and celery products
Cenbaepen n NpoayKkThl ero NepepaboTu

Lupine and lupine products
JTronmH 1 NMpoAYKTbI M3 MKOMMHA

®© © O

Hard-shelled fruits and their products
[nogel ¢ TeEPAOM ODOMNOYKOM 1 MPOAYKTHI X MEPEPADOTKM

Sulfur dioxide and sulfites
Jlnokcna cepbl U CynbCouThl

Molluscs and their products
MonmroCKM 1 nx MPOLYKT bl

A  Sesame seed and sesame seed products
KyHXyTHOE CEMS U1 KyHXY THBIE MOOAYKTbI

O © ©

Marked dishes contain pork meat
Brirogo copepxmT CaUHMHY.

Our culinary team will be happy to accommodate any special requests you may have.
Hawa komaHga kyrHopos OygeT PAAA BIMOMHNTE MKOOLIE BAWM OCODLIE MOMENCHA.

If you have any concerns regarding food allergies, please inform the service staff before ordering

Ecrm el cTpOaceTE QnneEPren Ha KAKOU-MMOO MPOLYKT, MPOCKM Bac coobwaTts 06 5ToM 0OCHYMUBOKOLEMY
NEePCOHAry 4O 30Ka3a O,




