�odízio

Rodízio dining is like nothing you’ve had before! Your barbecue chefs
will come around with massive Gaucho-style skewers, each with a tender
selection of the cuts of the day. Various types and marinades of meat will
be sliced directly onto your plate, and won’t stop coming until your table
turns over the card to display its red side.

Lu nch Ro d í z io
Includes our sides and salad bar offerings in addition to:
Rump Steak, Garlic Top Sirloin, Rosemary Pork Loin, Gaucho Sausage,
Herbed Chicken Wings, Parmigiano Beef & Spicy Garlic Brisket. 2 6

Gauc h o Lu n c h P l ate
Select one barbecue item listed below and help
yourself to our sides and salad bar offerings.

18

Top Sirloin | Mild Sausage | Pork Loin | Chicken Wings
The Lunch menu is served during lunch service
only – check your restaurant for times.

D in ne r Ro d í z io
Includes our sides and salad bar offerings in addition to:
Garlic Top Sirloin, Rump Steak, Beef Ribs, Parmigiano Beef,
Rosemary Pork Loin, Gaucho Sausage, Herbed Chicken
Wings, Chicken Wrapped with Bacon, Chicken Hearts ,
Honey Mustard Lamb & Spicy Garlic Brisket. 45

Delícias

Cam a rão As sa d o
Heavenly barbecue prawns marinated with white wine & cilantro.
1/2 skewer | full skewer

10 | 18

Mandi o ca
Crispy manioc wedges – also known as cassava or yucca – are garnished
with fragrant Parmigiano cheese and oregano. 7

Pão d e Q u e i jo
This traditional Brazilian cheese bread made from manioc flour is
known for its crispy outside layer and moist centre. 8
Some delícias are offered as part of the Rodízio, ask your server for details.

Beverages

Guaraná 4

Imported from Brazil, this refreshing soft drink is made from the
tropical Guaraná berry.
Limonade 4
A refreshing drink made to order with fresh limes.
Tropical Juice 4
Mango, Passion Fruit, Guava, Açaí-Pomegranate
General Information:
Groups of ten (10) guests and more will be charged 18% gratuity.
All guests seated together at a table during lunch are kindly asked
to choose only one service method: Rodízio or Gaucho Plates.
All You Care to Eat Rodízio, sides and salad bar may be consumed
in-house only, for a maximum two-hour seating.
No take home parcel requests please.
Please inform your server of any allergies.
Please be advised that we do not separate bills. Gaucho says:
“Only share your beef with people you trust”

Dessert

Barbecue Pineapple - The ‘Crowned King’
Served with coconut ice cream and topped with a guava coulis. 9
Churros

A sweet pastry rolled in sugar and cinnamon. Served with warm
chocolate and doce de leite sauce. 8

Mousse de Maracujá

Light and creamy passion fruit mousse topped with a tang y
passion fruit reduction. 8

Nega Maluca

A traditional Brazilian chocolate cake topped with a decadent
chocolate frosting. Served with vanilla ice-cream. 8

Pudim de Leite

Our traditional creamy milk flan topped with a caramelized
sugar drizzle. 8

Três Amigos

Enjoy a sampling of three of our most popular desserts: Mousse de
Maracujá, Barbecue Pineapple with Coconut Ice Cream & Churros. 1 8

Afters
Coffee

single | double

Espresso 3 | 4
Macchiato 4 | 5
Café Americano 5
Cappuccino 5 | 5.5
Café Latte 6

All of our coffee is
made with Gaucho's
own blend of Brazilian
beans available for
sale in our shop.

Tea
Tea 3
Chimarrão Mate 8
Imported directly from Brazil, Mate is a traditional tea served in a
gourd-shaped cup with a gold plated pipe and is meant to be shared.
Mate Latte 10
Mate tea served in a gourd-shaped cup with warm milk, coconut and
a hint of fennel. Gauchos share this tea as a gesture of friendship.

Sp e cia lt y Cof f ees
Irish Coffee Whiskey 8
Spanish Coffee Brandy & Kahlua 8
B-52 Kahlua, Triple Sec & Irish Cream 8
Café Italiano Vermouth 10
Café Português Cognac 10
Café Brasileiro Cachaça 10

Digestives
Jagermeister Herbal Liquer 7
Luxardo Sambuca 7
Cuarenta y Tres Licor 43 9
Casa Valduga Grappa di Prosecco 10
Nonino Amaro 10
Profumi Costeria Limoncello 10
Cocchi Barolo Chinato 15

Cachaças
Weber Haus Silver Organic 12

Jamel Gold 14

Weber Haus Premium Black 13

Do Barão Reserva Especial 15

Specialty Coffees are made with 30 ml of alcohol and Digestives with 65 ml

