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View online menu

ENTREES 32

Linguini Allla Toscana
Chicken or shrimp sauteed in olive oil, butter, bacon, garlic then tossed in linguini pasta and served with a creamy white wine chipotle
sauce.

$16.00

8oz. Angus Tenderloin
Our most tender cut of premium beef seasoned and grilled to perfection. Cooked to order.

$28.00

Lemon Butter Salmon
Pan-grilled fresh alaskan salmon fillet served with a lemon butter caper sauce.

$26.00

Pepito
Beef tenderloin, avacado and cheese au gratin.

$13.00

Yucateca
A submarine sandwich with cochinita pibil served with a side of onions sauteed in habanero vinegar.

$13.00

Ceviche Gazpacho's
Fresh tilapia marinated in lemon juice & olive oil, seasoned with avocado, diced tomatoes, onions, cilantro, habanero peppers and fresh
ground pepper.

$14.00

Abe Empandadas
2 homemade pastries stuffed with ham, mushrooms, and mozzarella cheese, accompanied with fresh fruit.

$12.00

Nona Empanadas
2 homemade pastries stuffed with ground sirloin, diced onions and peppers, accompanied with fresh fruit.

$12.00

Champiñones Al Ajillo
Tasty mushroom dripping with garlic, chile de arbol and cheese au gratin.

$12.00

Asturias
1/2 lb. Smoked ham and swiss cheese.

$12.00

Toledo
1/2 lb. Smoked turkey and swiss cheese.

$12.00

Gazpacho's Cheeseburger
1/2 lb prime angus beef patty with lettuce, tomatoes, pickles, onions and your choice of cheddar of swiss cheese. Served with a side of
our famous seasoned steak fries.

$12.00

Botero
Smoked ham and swiss cheese.

$12.00



Michelangelo
Smoked turkey and swiss cheese.

$13.00

Da Vinci
Grilled chicken breast, roasted peppers, sweet onions, pesto and mozzarella cheese.

$13.00

Madrid
Smoked turkey, ham, roast beef and swiss cheese.

$13.00

Pollo Cataluña
Este es un plato de tu menú. Descríbelo brevemente, ej. Nachos con queso amarillo, chile jalapeño y crema.

$22.00

Pollo Alicante
Pan-grilled chicken breast topped off with spinach and mozzarella.

$22.00

12 Oz. Angus Ribeye
A classic marbled and juicy choice ribeye steak seasoned to perfection. Cooked to order.

$28.00

Popeye Sub
Chicken breast, spinach and cheese au gratin.

$13.00

Mushrooms & Beef Tenderloin
Beef tenderloin, fresh mushrooms and cheese au gratin.

$13.00

Ceviche
Fresh tilapia marinated in lemon juice, seasoned with diced tomatoes, onions and cilantro.

$12.00

Tocinetas
4 seared tenderloin strips wrapped in bacon, served with our house chimichurri sauce and avocado slices.

$14.00

Spinach Empanadas
2 homemade pastries stuffed with sauteed spinach, garlic, onions and mozzarella cheese, accompanied with fresh fruit.

$12.00

Botana Española
A combination of ham, roast beef & turkey breast with swiss, panela and mexican cheeses.

$14.00

Guacamole
A rich dip made with ripe avocados, cilantro, chopped onions, sliced tomatoes and olive oil.

$12.00

Castillas
1/2 lb. Roast beef and swiss cheese.

$12.00

Chicken Salad Croissant
Our signature chicken salad with pecans, celery and mayonnaise.

$12.00

Gazpacho's Chicken Swissburger
Grilled chicken breast topped with melted swiss cheese and served with lettuce, tomatoes, pickles, onions and a side of our famous
seasoned steak fries.

$12.00

Rivera
Roast beef and swiss cheese.

$12.00



Dali
Our signature chicken salad mixed with pecans, celery and mayonnaise.

$13.00

Gazpacho's Fantastic
Grilled chicken breast, bacon, avocado, onions, tomatoes and herb infused specialty mayonnaise.

$13.00

SOUPS 3

Crema Poblana
Fresh poblano peppers in a creamy soup with corn and mozzarella.

AVAILABLE OPTIONS

Cup: $6.00
Bowl: $8.00
Pot: $10.00

Cream of Broccoli
Gazpachos's classic combination of fresh broccoli and cauliflower in a creamy soup.

AVAILABLE OPTIONS

Cup: $6.00
Bowl: $8.00
Pot: $10.00

Azteca
Authentic tortilla soup with tomatoes and chipotle peppers. Served with white cheese, mexican cream and avocado on
the side.

AVAILABLE OPTIONS

Cup: $6.00
Bowl: $8.00
Pot: $10.00

SALADS 5

El Greco
Spring mix served with egg slice, feta cheese, onions, pepperonis, mushrooms and our own house herb vinaigrette
dressing.

AVAILABLE OPTIONS

Small: $9.00
Large: $12.00

La Molinera
Marinated tomato slices, melted mozzarella cheese and avocado served over a bed of crisp romaine lettuce.

AVAILABLE OPTIONS

Small: $9.00
Large: $12.00

Stuffed Avocado Salad
A ripe avocado half-stuffed and piled high with our signature chicken salad or shrimp salad, accompanied with fresh fruit.

$14.00

Caesar
Crisp romaine lettuce tossed with a classic caesar dressing parmesan cheese and homemade croutons.

AVAILABLE OPTIONS

Small: $8.00
Large: $10.00

Chicken: $12.00
Shrimp: $14.00

Gazpacho's Salad
Mixed field greens, poached bermuda onions, goat cheese and honey roasted walnuts with an organic poppy seed
dressing.

AVAILABLE OPTIONS

Small: $9.00
Large: $12.00

TACOS 7



Las Tablitas
6 chopped ribeye tacos with grilled onions, cilantro, avocado and mozzarella cheese.

AVAILABLE OPTIONS

Half: $8.00
Full: $12.00

Jimmy's Special
4 large corn tortilla tacos served with chopped ribeye, bacon, onions, bell peper and topped with white cheese au gratin.

$13.00

Fish
6 tilapia tacos, bell peppers, onions, mexican cream, mozzarella cheese, lettuce & diced tomatoes.

AVAILABLE OPTIONS

Half: $9.00
Full: $13.00

Zaragoza
4 crispy fried corn tortilla tacos, stuffed with pan-grilled tuna, lettuce, diced tomatoes, avocado and olive oil.

$12.00

Cochinita Pibil
6 pulled pork tacos in achiote sauce with onions & habanero peppers. Served with a side of onions sauteed in habanero
vinegar.

AVAILABLE OPTIONS

Half: $8.00
Full: $12.00

Shrimp
6 shrimp tacos with tomatoes, onions, mozzarella cheese, chipotle sauce, avocado and cilantro.

AVAILABLE OPTIONS

Half: $9.00
Full: $13.00

Tacos Verdes
3 large pulled chicken breast tacos with cheese au gratin topped topped with a creamy green sauce and refried black
beans.

$12.00

CREPES 4

Ham & Mushrooms
Ham, mushrooms and cheese au gratin.

$13.00

Poblana
Chicken breast, poblano peppers, corn and cheese au gratin.

$13.00

Popeye
Chicken breast, spinach and cheese au gratin.

$13.00

Las Tablitas
Beef tenderloin, mushrooms and cheese au gratin mixed in our fresh garlic sauce.

$13.00

COMBOS 3

Cup of Soup & Salad Combo
A house saldad with romaine lettuce and a cup of soup.

$13.00

Bowl of Soup & Submarine Combo
Choice of submarine, panini, or crepe, a house salad with romaine lettuce and a bowl of soup.

$18.00

Cup of Soup & Sandwich Combo
Choice of sandwich or burger, a house salad with romaine lettuce and a cup of soup.

$16.00

DESSERTS 6



Cajeta w/ Pecan Crepe
Thin wheat pancake filled with dulce de leche, pecans and served with ice cream.

$7.00

Flan
Savory egg custard topped with liquid caramel.

$6.00

Ice Cream Cup
Vanilla ice cream, toppings available.

$5.00

Nutella w/ Strawberries Crepe
Thin wheat pancake filled with hazelnut chocolate spread and strawberries.

$7.00

Creme Brulee
Rich custard based topped with hard caramel.

$6.00

Fresh Fruit Pies
Made from scratch, strawberry, pineapple or leMon.

$6.00

SIDES 3

Basket of Bread
Freshly baked french baguette served with gazpacho's signature spread.

$3.00

House Salad
W/ your choice of dressing - vinaigrette, ranch, ceasar, thousand island.

$6.00

Side Dishes
White rice, fresh asparagus, baby red potatoes, sauteed spinach, fresh green beans, seasoned steak fries.

$6.00

WINE 25

ALEXANDER VALLEY VINEYARDS
CABERNET SAUVIGNON ---CALIFORNIA

$35.00

CASILLERO DEL DIABLO
CABERNET SAUVIGNON---CHILE

$18.00

CA'MOMI
CABERNET SAUVIGNON---NAPA VALLEY

$36.00

LIBERTY CREEK---GLASS
CABERNET SAUVIGNON--CALIFORNIA

$2.50

CASILLERO DEL DIABLO
MALBEC---CHILE

$18.00

CATENA
MALBEC---ARGENTINA

$38.00

FRONTERA---GLASS
MALBEC---ARGENTINA

$2.50



CA'MOMI
MELOT----NAPA VALLEY

$24.00

SANTA RITA
MERLOT---CHILE

$21.00

FRONTERA---GLASS
MERLOT---ARGENTINA

$2.50

FOG BANK
PINOT---CALIFORNIA

$19.00

LA CREMA
PINOT---CALIFORNIA SONOMA COAST

$41.00

ROSEMOUNT
SHIRAZ----AUSTRALIA

$15.00

YELLOW TAIL
SHIRAZ---AUSTRALIA

$13.00

SWEET BITCH
SHIRAZ---CHILE

$15.00

MARQUES DE CACERES
RESERVA---SPAIN

$37.00

BORDEAUX
BARONS OF ROTHSCHILD ---FRANCE

$20.00

MONTE XANIC
MEXICO

$35.00

MOUNT CADET
FRANCE

$20.00

MARQUES DE RISCAL
RESERVA--SPAIN

$33.00

DAVINCI
ITALY

$19.00

LA FIOLE
FRANCE

$19.00

BEAUJOLAIS-VILLAGES
FRANCE

$22.00

CAMPO VIEJO
RESERVA- SPAIN

$23.00

PESQUERA
CRIANZA---SPAIN

$63.00



BEER 8

BUDWEISER
LONG NECK---12 OZ

$2.75

CORONA EXTRA
LONG NECK---12 OZ

$3.00

COORS LIGHT
LONG NECK---12 OZ

$2.75

DOS EQUIS LAGER
LONG NECK---12 OZ

$3.00

MICHELOB ULTRA
LONG NECK---12 OZ

$2.75

MILLER LITE
LONG NECK---12 OZ

$2.75

SHINER BOCK
LONG NECK---12 OZ

$2.75

BUD LIGHT
LONG NECK---12 OZ

$2.75

MIXED DRINKS 30

MARGARITAS
MANGO, STRAWBERRY, TAMARINDO....ALWAYS WITH TEQUILA PATRON.

$5.50

MOJITO $5.50

MARTINIS
CUCUMBER, COSMOPOLITAN, DIRTY, MANHATTAN....

$5.50

PIÑA COLADA $5.50

BUCHANAN'S 12 YEARS
SCOTCH

$5.50

CHIVAS REGAL 12 YEARS
SCOTCH

$5.50

JOHNNIE WALKER
SCOTCH---BLACK LABEL

$5.50

JOHNNIE WALKER
SCOTCH--GOLD LABEL

$6.00

BUCHANAN'S 18 YEARS
SCOTCH

$8.50



JOHNNIE WALKER
SCOTCH---BLUE LABEL

$25.00

TRES GENERACIONES PLATA
TEQUILA

$4.00

TRES GENERACIONES AÑEJO
TEQUILA

$5.00

TRES GENERACIONES REPOSADO
TEQUILA

$5.00

PATRON SILVER
TEQUILA

$5.00

PATRON AÑEJO
TEQUILA

$6.00

CUERVO TRADICIONAL SILVER
TEQUILA

$5.00

CUERVO TRADICIONAL REPOSADO
TEQUILA

$5.00

DON JULIO AÑEJO
TEQUILA

$5.00

DON JULIO REPOSADO
TEQUILA

$5.00

MAESTRO DOBEL DIAMANTE
TEQUILA

$5.00

COURVOISIER VSOP
COGNAC

$5.00

HENNESSY VSOP
COGNAC

$6.00

TORRES 10
BRANDY

$5.50

DON PEDRO
BRANDY

$5.00

LONG ISLAND TE $5.50

BAILEY'S $5.00

KAHLUA $5.00

HIPNOTIC FRENCH LIQUEUR $5.50

LICOR 43 $5.00



FRANGELICO $4.00
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