
P o w e r  H o u r
Tuesday thru Friday 5pm to 7pm, Sunday & Monday 5pm to Close

All bar menu food items half off. Power Hour not valid on holidays.

Signature El Gaucho Garlic and Cheese Bread available during Power Hour  4

Select Cocktails 6   Manny’s Pale Ale 4   Select Red & White Wines 5 

410 Bu rg er*
1/2 pound Certified Angus Beef® Prime top 

sirloin, grilled with thick sliced bacon, English 
Coastal Cheddar cheese, onion, tomato, 

lettuce and Thousand Island dressing; served 
with our homemade white rose potato salad  

1 5

Ahi Tartare*
Hawaiian Ahi Tuna diced and mixed  

with toasted pine nuts, peppers, onions, 
capers, pears, soy sauce and fresh squeezed 

lemon juice with toast points
13

wicked linguin e 
Prawns sauteed in white wine, beer,  

butter, and our secret blend  
of herbs and spices. 

Spicy Hot!    
1 9

Mac n ’  Coastal  
Ch eddar Ch eese

Penne pasta with
English Coastal Cheddar   

1 2

b a r  b i t e s
Steak San dwich*

Custom 28-day dry-aged Certified 
Angus Beef® Prime top sirloin grilled to 
perfection on top of Gaucho baguette; 

finished with chimichurri sauce and 
homemade white rose potato salad 

19

Diver Sea Scallops
Grilled then lightly dressed 

with beurre blanc
17

Crab  Cakes
Dungeness crab cakes drizzled  
with roasted red pepper pesto

17

Baby Back Ribs
Original recipe since 1953   

1 6

Mixed g reens
Dijon vinaigrette with apples

and almonds   
9

*Washington 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.

El Gaucho Elit martini
Stoli Elit vodka and a twist

22

Ir ish Sal ad
Effen Vodka, Jameson 18, a splash of sundried tomato 
and garlic infused brine.  Served up with blue cheese 

stuffed olives
17

wicked soda
 Mango and habanero infused vodka, strawberry 
puree, served on the rocks with a splash of soda.

1 5

Bu lleit bou rbon Smash
Bulleit bourbon, mint, lemon, simple syrup, Angostura 

bitters
15

B ell a n eg roni
Plymouth gin, grapefruit juice, Campari, grapefruit 

twist
14

B ra  zilian Pom eg ra nate 
Caipirin ha

Leblon Cachaca, lime, pomegranate, simple syrup
14

Ora   n g e  Dr  o p
Grey Goose L’Orange, triple sec, lemon and orange 

slices, sugar rim
14

Makers Mark Man hatta n
Makers Mark, sweet vermouth, and Angostura Bitters 

1 5

th  e  g ov e r n o r
Bombay Sapphire gin, muddled lemon and basil, 

served on the rocks with a dash of bitters
15

SI  G N ATURE      D RI  N K S
cou rvoisier Exclusif S idecar

 Courvoisier Exclusif cognac, lemon, orange, 
Cointreau, orange twist

14

cucu mb  er Moj ito
10 Cane rum, Cointreau, mint, cucumber, lime simple 

syrup, soda
14

R e d  L i o n
Makers Mark, Calvados, simple syrup, finished 

with a float of Grand Marnier
15

C e lt i c  s u n s e t
Jameson Irish Whiskey, Macallan Amber, and a dash 
of blood orange bitters, served over ice with a splash 

of sour mix.
14

B e am   B l ac k  Fash   i o n
Jim Beam Black, Marischino cherries marinated in 

Benedictine, orange slice, sugar, soda
14

co u p e  d e  v i l l e
Drambuie, Absolut Vanilla Vodka, and cranberry 
juice, shaken and served up with an orange twist.

1 5

No n -alcoho lic 
S e lectio n s

 RUS H lIQ UID   ENE RGY D RINK 
6
 

R ed b u ll 
R egu l ar & Sugar Fr ee

7

Aq ua pan na Sti ll water
7

Pelleg ri n o S par kli n g water
7

10.31.09

Pi n eapple  Marti n i
vodka, triple sec, & pineapple 

G r apefru it Marti n i
grapefruit infused vodka

B o u rbo  n Lemo  nade
bourbon & lemonade

Gau cho  colli  n s
vodka or gin, soda, and sweet & sour

Cu ba Lib  re
rum, coke, lime


