
	   			 

	
To m ato, M oz z a r e ll a a n d Ba s i l Sa l a d

Balsamic reduction and olive oil   6

C l a s s i c W e d g e Sa l a d
Roquefort dressing, crumbled Roquefort, tomatoes and chopped bacon   6

F r e n c h O n i o n So u p
Peasant style  5

ste a m e d c l a m s 
White wine butter sauce  7

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   8

f r i e d ca l a m a r i 
Roasted Poblano Aioli   7

Te n d e r lo i n D i a b lo 
Tenderloin steak bites in our classic diablo sauce.  Hot!  8

 C h e f ’ s C e v i c h e
Seasonal  8

w i c k e d SHRIMP      
Prawns sauteed in our housemade wicked seasoning.  

Spicy Hot!  8

Ba by Bac k R i b s
Original recipe since 1953   8

S m o k e d C h i c k e n P o le nta
House smoked chicken in creamy polenta   7

Te n d e r lo i n Ste a k sa n dw i c h *
Custom 28-day dry-aged Certified Angus Beef® Prime Tenderloin

grilled to perfection on top of Gaucho baguette, onion butter;
served with Au Jus  12

P o r k ca r n ita s p o o r b oy
Pulled pork on a baguette with cheddar cheese, Chipotle aioli, lettuce and tomato   7

E l Gau c h 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  7

Coa sta l C h e d da r m ac n ’  C h e e s e
Penne pasta with English Coastal Cheddar sauce   6   

Th e F u ll Gau c h o Ba k e d P otato
Russet potato with butter and NY sharp cheddar cheese sauce, 

cracked pepper and scallions fluffed tableside   4

E l Gau c h o C h e e s e B r e a d 
Classic garlic cheese bread basket   3

Ba s k et o f F r i e s
Served with ketchup and Chipotle aioli   3

Select Cocktail  8   
Select Draft Beer  3  

Select Red & White Wine  5    
Select Wells  5

Available in the Lounge only
Sunday and Monday: 4pm - Close

Tuesday thru Thursday: 4pm - 6pm and 9pm - Close
Friday: 4pm - 6pm and 10pm - Close

Saturday: 10pm - Close

HAPPY HOUR

07.01.10

*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.



Wines are subject to availability. 		  7.20.09


