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Welcome to Gaucho

We are hosts driven by passion. Enjoy your stay at GAUCHO and let us

treat you to our culinary delights. Enjoy your meal!

(C APERITIFS j)

Martini Bianco 5.50 Lillet Berry 8.50
Wild Berry Dreams 550 Lillet Blanc, Wildberry, Berrys
refreshing non-alcoholic Cocktail Limoncello Spritz 8.50
Campari Orange 7.90 Limoncello, Prosecco
Aperol Spritz g50 Limoncello Pink Grapefruit 8.50
Prosecco, Soda, Orange Juice Limoncello, Pink Grapefruit
Hugo g50 Scavi & Ray Prosecco 8.50
Elderflower syrup, Prosecco, Mint Gin Tonic 9.50
Hendricks, Tonic

y (C SALAD j) N

The Gaucho Salad-Bar

Choose from a wide variety of fresh
salad options and homemade dressings.
8.90

(per Person and Plate)

(C APPETIZERS j)
Gaucho House Bred with Herb Butter 2.90  Bruschetta 10.90
Crispy bread baked with herb butter with cherry tomatoes, basil, olive oil
Soup of the Day 6.90 & onions on toasted garlic bread
Freshly prepared daily Red Beet Carpaccio 10.90
Dip Variation 8.90 with arugula & mustard-honey
Three freshly prepared, chilled dip dressing
variations, served with crispy bread Carpaccio 15.90
Goat Cheese 10.90 Thin slices of beef with pesto,
with caramelized honey and walnuts arugula, and Parmesan
Caesar Salad 990 Black Tiger Prawns 15.90
+Chicken Strips 6.00 Giant shrimp in garlic olive oil
/' 9

Steak-Tatare - 18.90
Beef tenderloin - with egg yolk & homemade marinade, served with house bread P

¢
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U.S. Black Angus
U.S. Black Angus Beef comes from cattle raised on the vast pastures of the USA
under optimal conditions. This special rearing and grain feeding impart the meat
with its deep red color, unique marbling and an intense, juicy flavor
Choose your cooking level: Rare | Medium Rare | Medium | Medium Well | Well Done
(C STEAKS j)
Sirloin Steak Sirloin Steak
Beef Lamb
200 | 250 | 300g 15.90 | 18.90 | 22.90 200|250 | 300g 17.90 | 21.90 | 25.90
Rump Steak Rack
Beef Lamb
200 | 250 | 300g 19.90 | 23.90 | 27.90 300g 30.90
Rib-Eye Steak Filet
Beef Beef
250 | 3509 24.90 | 33.90 200|250|300g 26.90 | 32.90 | 38.90
P AN
U.S. Black Angus Filet-Mignon i*_t 200g | 250g | 300g
Grass-Fed Beef, Finely Marbled B= 4690 | 57.90 | 67.90
(C: SIDES j)
French Fries 4.90 Sautéed vegetables 6.90
Grilled Corn 4.90 Crisp fresh mixed vegetables
on the cub, with herb Butter Mushrooms 6.90
Backed Potato 590 with onions and herb butter
with Herb Butter or Sour Cream Green beans 6.90
Sweet Potato Fries 6.90 with bacon and onions
Fried Potatoes 6.90 Rgd bea!ns 6.90
with Bacon and Onion with onions
Potato Gratin 6.90 Leaf spinach 6.90
Creamy, Crispy, Delicious with onions and garlic 6.90
Mashed Potatoes 6.90 Broccoli _ '
+Truffle 4.00 with hollandaise sauce
y (C SAUCES j) N
Mushroom Sauce 3.50 Bearnaise Sauce 3.50
Pepper Sauce 3.50 Sour Cream or Herb Butter
Hollandaise Sauce 3.50 Truffle Mayonnaise
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(C SIGNATURE :‘D

Chicken Medallions
with mushroom sauce, served with
French fries

Chicken breast

grilled, with pepper sauce, served with

French fries

Pork tenderloin
with hollandaise sauce, served with
fried potatoes

19.90 Gaucho Grilled Skewer 20.90
Selected beef pieces with pepper
sauce, served with French fries

19.90 Hacienda Steak Platter 27.90

Hip steak, rump steak, and beef fillet,
served with a buffet salad

Gaucho Plate

Beef fillet and lamb rump, served
with a buffet salad

20.90

32.90

/'

[ Truffle Beef Fillet - 34.90
200g beef fillet with truffle butter and Parmesan truffle fries

(C BURGER :})

Gaucho Burger

25049 beef, salad, tomato, onion,
pickled gherkin & Cheddar cheese
+Jalapenos

(C FISH j)
17.90 Salmon fillet
with hollandaise sauce, served with
basmatirice
1.00

y (C DESSERTS :})

23.90

Fruit Sorbet 6.90 Lava Cake 7.90

2 scoops, raspberry & lemon with molten chocolate center, one

Panna Cotta 790 Scoop of vanilla ice cream and cream

with raspberry sauce Créme Brulée 7.90

Tiramisu 7.90 dessert with a caramelized sugar

homemade with crust

mascarpone cream

(C HOT DRINKS :})

Espresso 2.50 Café Crema 2.80
Espresso Doble 4.00 Cappuccino 3.50
Espresso Macchiato 2.80 Eilles Tee 3.50
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(C NON-ALCOHOLIC DRINKS j)

Acqua Morelli - Still or Sparkling

2.60 - 6.90
Fever Tree Tonic 3.50 Granini Juices 3.00
Coca-Cola 3.90 Oran'ge | Ap‘ple | Cherry | Banana |
normal | zero Passion Fruit | Cranberry
Fanta 390 Passion Fruit Spritzer 3.90
- Rauch Organic Spritzers 3.90

mete Mi 238 Apple | Blackcurrant | Rhubarb

ezzo TMIX ' Rauch Ice-Tea 3.90
Bitter Lemon | Ginger Ale |
Tonic Water

((:: BEER :))
Krombacher on tap 3.80 Krombacher - Bottle 3.80
Pils | Radler 5.50 Non-Alcoholic | Pils | Radler
Starnberger Hell on tap 550 Paulaner Wheat Beer 5.50
Frankenheim Alt - Bottle g g  NEEE || Dal | NeT Qe
(C COCKTAILS j)

Cuba Libre 8.50 Moscow Mule 8.50
Havana Club, Coca-Cola Vodka, Ginger Beer, Lime Juice
Whiskey Cola 8.50 Paloma 9.50
Jack Daniels, Coca-Cola Tequila, Pink Grapefruit, Lime Juice
Gin - Wildberry Tonic 8.50 Espresso Martini 10.50
Gin, Wildberry Tonic Vodka, Coffee-Liqueur, Espresso
Vodka Lemon 8.50 Pornstar Martini 10.50

Vodka, Bitter Lemon

Vodka, Lime Juice, Maracuja,
Prosecco
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(C RED WINE :)

0217 75¢l.

House Wine 6.90
dry, Tempranillo
Dornfelder Pfandturm Dr. Koehler 6.90 | 24.90
semi-dry, Dornfelder
Kaiken Estate 7.90 | 27.90
dry, Cabernet Sauvighon
Surani Costarossa Primitivo di Manduria 8.50 | 29.90
dry, Primitivo di Manduria
Salentein Barrel Selection Malbec 9.90 | 36.90
dry, Malbec
Salentein Barrel Selection Merlot 9.90 | 36.90
dry, Merlot
(CWHITE WINEj)
Pinot Gris Pfandturm Dr. Koehler 6.90 | 24.90
dry, Grauburgunder
Sauvignon Blanc Pfandturm Dr. Koehler 6.90 | 24.90
dry, Sauvignon Blanc
SCAVI & RAY Ca'Scavi Lugana DOC 8.50 | 29.90
dry, Trebbiano
(C ROSE WINE :)
Salentein Portillo Malbec 6.90 | 24.90
dry, Malbec
Doktorspiele Dr. Koehler 6.90 | 24.90
semi-dry, Cabernet Sauvignon, Early Burgundy, Merlot, Late Burgundy
) MOET & CHANDON N
CHAMPAGNE
*

Moét & Chandon 99.90 Moét & Chandon 149.90

Brut Imperial Ice Imperial

Moét & Chandon 139.90 Moét & Chandon 159.90

Rosé Imperial Ice Imperial Rosé
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(C SPIRITS

j) (C LIQUEURS

Malteser Aquavit
Ouzo 12

Tequila Silver

Tequila Gold

9 Mile Vodka
Williams Christ Birne
Himbeergeist

Linie Aquavit

Grappa Cellini Amarone
Grappa Sarpa di Poli
Grey Goose Vodka

(C GIN

comes with Goldberg Tonic,
Feever Tree Tonic +1.50

Tanqueray
Malfy Gin
Mermaid Gin
Hendricks
Gin Mare
Monkeys 47

Havana Club
Don Papa Rum

3.00 Il Santo Sambuca 3.00
3.00 Jagermeister 3.00
3.00 Fernet Branca 3.00
3.00 Amaretto 3.00
3.00 Baileys Irish Cream 3.00
3.00 Licor 43 3.00
3.00 Averna 3.00
3.00 Ramazzotti 3.00
3.00 Frangelico Hazel Nut Liquor 3.00
4.50 Limoncello 3.00
4.50

j) ((: WHISKY :})
8.50 Jack Daniels 6.50
8.50 Jonny Walker Black Label 7.50
9.50 Chivas Regal 8.50
9.50 Talisker 10.50
10.50 Glenfiddich 10.50
12.50 Lagavulin 15.50

(C RUM j) N

7.50 Haynes Rum 9.50
8.50 Ron Zacapa 10.50

BRANDY / COGNAC :})

Cardenal Mendoza
7.50

Hennessy Fin de Cognac
8.50

Remy Martin VSOP
9.50




SIMPLY SCAN AND RATE

Steakhouse since 2011.

At Gaucho, we not only strive to serve you fantastic steaks,
but we also want you to feel completely at ease and enjoy a
delightful evening with exquisite food and a relaxed
atmosphere. Your opinion is especially important in helping us
achieve that. Whether it’s praise or a suggestion, your
feedback helps us grow and makes your experience truly
unforgettable.

E E Allergen Information Our Menu - English Version

1 . To view our English menu,
Scan the QR code to view the simply scan the QR code on

content on your smartphone, the right-hand side or ask a

E R et staif waiter for more information.
OUR OPENING HOURS OUR SOCIALS
MONDAY REST DAY
@gauchopaderborn
TUESDAY - 11:30 - 14:30
SATURDAY 17:00 - 22:30
9 @gaucho.steakhouse
SUNDAY 11:30 - 14:30

17:00 - 22:00

( GAUCHO')

www.gaucho-paderborn.de
052518768988
MuhlenstraBe 3, 33098 Paderborn

All prices are in EURO including VAT. The gram measurements refer to the weight before grilling




