
S T A R T E R S

EMPANADAS

•  Beef, egg, olives and red pepper
•  Mushrooms and provolone cheese
•  Chicken, tomato and onions

1 pc - 50,- kr

TARTAR

Beef tartar with potato crisps 
AND CURED EGG YOLK

120,- kr

S T E A K S

LOMO
Beef tenderloin
180gr. – 270,- kr

350gr. – 399,- kr

CHURRASCO
Rib Eye

250gr. – 230,- kr

400gr. – 385,- kr

LOMO EN CAÑA (2 pers.)

Whole grilled beef tenderloin 
(Chateaubriand)
 600gr. – 675,- kr

900gr. + 345,- kr

PARRILLADA ARGENTINA
Argentina’s National Dish

 Beef tenderloin, rib eye, sweetbreads and chorizo
Ca. 400gr. –  395,- kr

BLUE

Very red,
Cold, seared

RARE

Cold red center,
-  soft -

MEDIUM RARE

Warm red center,
-  firmer -

MEDIUM

Pink & Firm,
-  crispy crust -

MEDIUM PLUS

Slightly Pink,
-  still juicy-

WELL DONE

Gray-Brown, hard
-  no blood -

ANDES SALAD

goat cheese, greens, pickled 
celery and caramelized almonds 

119,- kr

600gr. – 525,- kr

O T H E R  M E A T S 

POLLO

Grilled chicken
225,- kr

CORDERO

Braised and grilled lamb 

235,- kr

SALMON

Grilled salmon
225,- kr

RED WINE

Red wine sauce 
(of malbec)

35,- kr

CHIMICHURRI

Argentine vinaigrette 
With garlic, oil and parsley

25,- kr

BEARNAISE

Butter, yolks, 
Vinegar and tarragon

30,- kr

AIOLI

Garlic and oil
mayo
25,- kr

S A U C E S

SHORT RIBS

CHIMICHURRI GLAZED RIBS
225,- kr

MOLLEJAS
Grilled sweetbreads

130,- kr ‘A LA DIABLA’
 SHRIMPS

Shrimps with chili and red peppers
125,- kr

CHORIZO
Grilled argentine sausage

55,- krPROVOLETA 
ASADA

Pan fried and melted provolone cheese
125,- kr



S E T  M E N U S

GAUCHO LA BOCA TANGO

D E S S E R T S

TARTAR
Beef tartar with crisps

CHURRASCO* 
(ca.200gr)

Black Angus Rib Eye

FLAN
Citric Flan

475.-kr
+ wine menu 295,-kr

595.-kr
+ wine menu 315,-kr

EMPANADAS (2)
homemade pasties

PARRILLADA 
ARGENTINA*

Argentina’s National dish

CRÈME BRÛLÉE
With Dulce de Leche 

575.-kr
+ wine menu 295,-kr

PROVOLETA ASADA
pan fried provolone cheese

EMPANADA
homemade pasty

CHOCO FONDANT
with vanilla ice cream

LOMO* (ca.200gr)

Black Angus tenderloin

CRÉME 
BRÛLÉE 
Crème Brûlée 

With Argentine caramel
95,- kr

CHOCOLATE 
FONDANT

Chocolate fondant 
with vanilla ice cream

105,- kr

CITRIC 
FLAN

Classic flan with a 
citric touch and cream

95,- kr

HELADO
DE VAINILLA 

Vanilla ice cream 
With waffle cone

75,- kr

* If you have any allergies, please let us know

(*) main course of our set menus is served with kitchens choice side dish (salad/mash/fries) and chimichurri 

S I D E S

PURE DE PAPAS
Potato mash with 
parmesan cheese

55,- kr

PATATAS FRITAS

Homemade french fries
50,- kr

VERDURAS

Grilled vegetables
55,- kr

PAPAS AHUMADAS

Smoked potatoes wrapped in bacon
60,- kr

ENSALADA ARGENTINA
Green salad with tomatoes, 

carrots and onion, served with 
vinaigrette

60,- kr HONGUITOS 
Pan fried mushrooms 

 with aioli
55,- kr

K I D S  M E N U

STEAK OR CHICKEN (ca.200gr) 
Served with fries, salad, ketchup and vanilla 

ice cream. (for kids under 8)
245,- kr


