Business Lunch Menu



BUSINESS LUNCH MENU
£39.50 for 3 courses

Including a glass of ‘Selecciéon G’
Torrontés or Malbec, halfabottle
of water per person and a cafetiére
of coffee or selection of teas

. STARTERS . DESSERTS
. SPICED CORN SOUP . DULCE DE LECHE
i Roasted sweetcorn, créme fraiche, : CHEESECAKE

aji molido, coriander cress and
seared blood pudding

. SPANISH CHORIZO
: Morcilla and romesco

SUMMER BEET SALAD
Shaved fennel, burnt orange
i and watercress

. MAINS

. RIBEYE STEAK 225g
Chips and peppercorn sauce

SEARED TUNA STEAK
: Mango and cucumber salsa
: and burnt lime

SUMMER PEARL BARLEY
Pea and mint purée with garlic
i chips and mint crisp

Hot, salted dulce de leche and
toasted marshmallow

LEMON BERRY TART

Lemon mousse, summer berries
and shortbread crumble infused
with orange and almond

. CAFETIERE OF COFFEE
. OR SELECTION OF TEAS

Allprices include VAT and a discretionary 12.5% service charge will be
added to your bill. Some dishes may contain nuts, please let us know
if you have any allergies or intolerances - we are happy to provide you
with any allergen information you need

GAUCHO



