
P o w e r  H o u r
Available in the Lounge only

Happy Hour Menu Available Upon Request 

Sunday and Monday - 4:00pm - Close
Tuesday thru Thursday - 4pm to 6pm and 9pm to Close

Friday - 4pm to 6pm and 10pm to Close
Saturday - 10pm to Close 

						    
El  Gau ch  o B u rg e r *

1/2 pound Certified Angus Beef® Prime ground 
Tenderloin grilled with thick sliced bacon, Pepperjack  
cheese, red onion, tomato, lettuce and Chipotle aioli; 

served with french fries   
		            1 5 				  

ste am  e d clams     
White wine butter sauce

1 2

Bab y Bac k R i bs
Original recipe since 1953   

1 6

Tu n a Ta rta r e *
Hawaiian Ahi Tuna diced and served  

with toasted pine nuts, peppers, onions,  
capers, pears, soy sauce and toast points

1 4

C r ab  Ca k e s
Dungeness crab cakes finished  
with roasted red pepper pesto

1 6

To mat o, M oz z a r e lla   
a n d Bas  i l Sala   d

Balsamic reduction and olive oil 
1 0

El  Gau ch  o C h e e s e B r e a d 
Classic garlic cheese bread basket

3

						    

Ste a k Sa n dw i ch  *
Custom 28-day dry-aged Certified Angus Beef® 
Prime Tenderloin grilled to perfection on top of 

Gaucho baguette, onion butter; 
served with Au Jus and fries

2 0

P o r k ca r n itas  p o o r b oy 
  served with french fries

1 6

Te n d e r lo i n D i abl  o 
Tenderloin steak bites in our 

classic diablo sauce.  Hot!
1 6

w i c k e d S H RI  M P 
Prawns sauteed in our house made 

wicked seasoning.  Spicy Hot!    
1 6

D i v e r S e a Scall o ps  & P r aw n s
 Grilled and served with lemon beurre 

blanc and herb linguine
1 9

f r i e d calama     r i 
Roasted Poblano Aioli

1 4

Coastal   C h e d da r 
mac  n ’  C h e e s e

Penne pasta with English Coastal Cheddar   
1 2

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

e L GAU C H O Ba r te n d e r s sp  ec i al
A weekly cocktail selected by the talented and fabulous 

(not to mention good looking) El Gaucho bartenders. 
Always changing and always great. 

1 2

sta r ry n i ght  
This drink will guarantee a romantic evening even if your 

date doesn’t.  Stoli Razberi, Blue Curacao, muddled 
lemon, Sweet & Sour, Sprite and finished off with 

a drop of Chambord 
1 0

F li rti n i 
Absolut Peach, Peach Schnapps, peach nectar and a 

splash of Champagne to tickle your nose.
1 0
   

th  e  c ow b oy
Bulleit Bourbon, splash of Triple Sec, soda water 

muddled with fresh orange served with an orange twist.
A true bourbon lovers dream come true.

1 2

L at i t u d e  5 7
Hendricks Gin, Triple Sec, Sprite and a splash of Sweet 
& Sour, muddled with fresh orange, lemon and Serrano 

chiles.  Trust me, Try it! 
1 1

b e lv e d e r e  bl  i ss
Belvedere Citrus Vodka. Triple Sec, splash 

of Sweet & Sour and soda muddled 
with fresh lime, orange and basil. 

Your taste buds will be on cloud nine. 
1 2

P i n k Le m o n a d e
Stoli Razberi, Triple Sec, fresh cranberry juice and 

muddled lemon served up in a martini 
glass with a sugared rim.  

A childhood favorite grows up.
1 0

X X X M a rti n i 
Stoli Elite X-tra dry, X-tra chilled, 

X-tra Roquefort stuffed olives. 
Nothing else to add.

2 2

El  Gau ch  o Le m o n d ro p 
Belvedere Citrus Vodka, Triple Sec, Sweet & Sour 

muddled with fresh lemon, served with a sugared rim.
A true classic in a new age. 

1 2

No n -alco ho lic  
S e lectio n s

Redbull   5

Voss  Still water   8  /  4

Voss  Sparkling water   8  /  4

Thomas Kemper Root Beer   4

T h e  $ 1 0 0  M a r t i n i 
T h e  “ bl  i n g - bl  i n g ” o f  M a r t i n i s .  S t o l i  El  i t e  V o d k a , 
G r a n d  M a r n i e r  1 5 0  a n d  R e m y  ma  r t i n ’ s  l o u i s  x i i i . 

M r .  F r a n k l i n  w o u l d  b e  p r o u d
1 0 0

lo u i s xi i i  i s  th e wo r ld ’ s pr em i er co g nac mad e fro m a u n i q u e b len d o f 12 0 0 o f r emy marti n ’ s r ar est an d o ld est e aux- d e-vi e .  

b ot tled i n a luxu ri o u s han d b lown baccar at crystal d ecanter .

07.01.10

bar bites SIGNATURE DRINKS


