
SEPTEMBER 5 - 25, 2024

THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

EL GAUCHO TRATTORIA
NAPLES

3-COURSE DINNER  •  $39.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

FIRST
Wedding Soup
Pasta Fagioli
House Salad
Caesar Salad

SECOND
Carbonara

Guanciale, Black Pepper, Fresh Egg, Pecorino Romano Cheese

Manicotti
Filled With Ricotta, Marinara Sauce, Mozzarella Au Gratin

Shrimp Sundried Tomato Pesto
Shrimp, Sundried Tomato Paste, Served With Pasta

Penne A La Primavera
Penne With Vegetables (add chicken or shrimp)

Pizza
Margaretha, Pepperoni, Hawaiiana, Di Morrones Roasted Peppers,

Chicken BBQ, OR Chicken Buffalo

THIRD
Tiramissu

Limoncello
Chocolate Cake


