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THE LONE HORSEMAN
—

“A national symbol in Argentina, the
Gaucho is known as a noble, brave and
generous horseman; a cowboy from the
Argentinian Pampas. He is a nomad,
but follows a clear path.”
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The Company
The Gaucho brand came to life twenty-five years
ago through an appreciation of Argentina; its
people, their lifestyle and culture, rich food, a
unique wine offering and the world’s finest steak.
The first Gaucho restaurant opened in London in
1994 on Swallow Street. This venue remains home
to our flagship restaurant ‘Gaucho Piccadilly’ an
establishment restaurant in London, rivalled in
reputation and popularity by very few.
In 2018 the company was acquired by institutional
backers who brought in a new dynamic leadership
team and provided investment to evolve the brand,
secure position as the sector leader in the UK and
support an ambitious growth strategy.
The Executive Team have delivered on the above
objectives in the existing estate and have since
enjoyed double digit cover growth, dramatically
outperforming industry trends, with a proposition
which has drawn both public and critical acclaim.
As we continue to evolve, the focus now shifts
to growth opportunities.
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Our
Restaurants
Our collection of restaurants in the UK has
grown to sixteen in total (twelve in London
and regional sites in Leeds, Manchester,
Birmingham and Edinburgh).
The restaurants continue to serve the finest
beef in the world, now complemented by a
broader food offering and wine offering inspired
by modern Argentina and its global influences.
An evolution in design has been introduced
to showcase a more contemporary design,
reflecting modern Argentina and the Gaucho
of today.
Our Growth strategy includes four new locations
in the UK launching within the next three years.
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The restaurants which make up our collection
each celebrate their uniqueness, allowing
for individuality which reflects each venues
demographic, the history of the building and
surrounding neighbourhood.

CHARLOTTE STREET

From our flagship restaurant in Piccadilly;
the former home of a Spanish ambassador,
to our riverside, boathouse inspired restaurant
in Richmond and the striking Manchester
restaurant which is set inside an old Methodist
church - still featuring the original organ at the
helm - we offer an escape from the everyday
chain restaurant.

Our restaurants:
RICHMOND

Piccadilly
Charlotte Street
Chancery Lane
Smithfield
Richmond
Hampstead
Canary Wharf
The O2

Sloane Avenue
Tower Bridge
Broadgate
City of London
Manchester
Birmingham
Edinburgh
Leeds

EDINBURGH
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Leadership Team
Martin Williams
CEO
--

Rob Dawson
CFO
--

Ross Butler
Managing Director
--

Martin entered the hospitality
industry in his teens and quickly
moved his way up through various
front of house roles, working at
various casual dining groups
before joining Gaucho in 2005.

Rob joined Rare Restaurants in
October 2019, having trained as
a corporate finance banker in the
City of London in 2003, he has
since progressed across multiple
industries including finance,
healthcare and hospitality holding
senior finance and commercial
roles.

Ross graduated from the
University of Oxford in 2003,
choosing to forgo a career in law
to work in the hospitality industry.

He worked his way up to leave as
Managing Director nine years later.
During his time with the company
he oversaw growth to sixteen
restaurants in the UK. Martin went
on to launch M restaurants in
2014, growing the business to 150
staff and generating a turnover
in excess of £8 Million. In 2018 he
returned to Gaucho to take over
the company as CEO, following its
period of administration.
Following the drawing of both
M and Gaucho brands under a
new company, Rare Restaurants
Ltd; Martin now heads up a new
leadership team, with an updated
Gaucho brand style and vision.
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His most recent hospitality role
at Azzurri Group saw him act as
head of commercial finance, as
well as overseeing accounting &
strategic investment planning
for the group of 300 sites.

After a successful seven-year
career with the acclaimed
national brand The Living Room,
he joined Gaucho in 2010 as
General Manager of their flagship
restaurant in the West End. In
2012 he moved to Dubai, and
after successfully bringing the
business to profitability, Ross
was promoted to Director of
International Operations. By 2015,
Ross was responsible for all of the
Gaucho Group’s interests in the
Middle East and Asia.
Ross left Gaucho in early 2016 and
established his own development
company RMB Developments.
In September 2018 he re-joined
Gaucho and now holds the
position of Managing Director.
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Jenna Bromage
Brand & Marketing Director
--

Mike Reid
Culinary Director
--

Travis McKechnie
Operations Director
--

Ed Godwin
People and Culture Director
--

Jenna has previously worked
across luxury, fashion and
hospitality, notably working
directly for Richard Caring,
Chairman of The Birley Group
and Caprice Holdings, who hired
her as Development Director.

Mike enjoyed several star-studded
apprenticeships which included
Le Gavroche and Restaurant
Gordon Ramsay where he trained
directly under Michel Roux Jr.
and Gordon Ramsay.

Travis worked his way through the
ranks Maxwells Group in London
which included some of London’s
most famous restaurants, bars
and nightclubs, leaving as General
Manager in 2011.

In April 2007, he joined the team at
Gaucho, swiftly earning Executive
Chef for the group. In 2013, he
travelled to Australia, spending
six months undertaking stages
at some of Melbourne’s most
celebrated restaurants, before
opening French-Vietnamese
Jardin Tan with Shannon Bennet.

Following this he joined Gaucho
as Managing Partner, working his
way up to Operations Manager
where he oversaw operations for
multiple sites. He was recruited
by Oblix in 2015 to be General
Manager after they experienced a
challenging opening, before being
promoted to move over to Roka
Restaurants to work as Operations
Director of Roka Dubai. He was
also part of the task force leading
the openings of Etaru (under the
Roka umbrella) in Miami.

Ed brings a wealth of knowledge
from a career spent working at
the top of some of UK’s most
recognisable and successful f
ood and beverage brands,
completing his Masters in HR
strategy at London Guildhall,
he specialises in maximising
performance through building
engaged teams.

In this role, she oversaw the
business development, marketing
and comms strategy of highly
exclusive private members clubs,
including Annabel’s, Mark’s Club
and Harry’s Bar. She worked
as Global Director of Events,
Partnerships and VIPs for Bally
and most recently as Director
of Marketing for Lore Group,
specifically rebranding Mondrian
London to Sea Containers and
being part of the team that built
the world’s best bar, Dandelyan
before re-joining Gaucho in
September 2018 as Director
of Brand and Marketing.
She now leads marketing,
communications, PR, and
branding activity for Rare
Restaurants 19 restaurants.
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The same year he opened the first
M Restaurant in London. He has
made a name for himself on TV,
appearing regularly on Channels
4’s Sunday Brunch live, and more
recently on the BBC Great British
Menu, competing against the
countries best chefs. He also
recently starred in the newly relaunched Ready Steady Cook.
Mike joined the newly formed
Rare Restaurants as Culinary
Director in 2018.

Travis rejoined the original
management team of Gaucho
under the newly formed Rare
Restaurants team in September
2018.

He has worked across the retail
and hospitality sector for over 20
years, has held board positions
with brands such as EAT and
Carluccio’s as well as working
as a consultant to a variety of
companies within the sector.
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New Design
DNA
The recent evolution of the Gaucho brand
includes a new direction in design. Drawing
inspiration from Modern Argentina - a
contemporary South American melting pot
with urban reference points, a hint of faded
‘deco’ glamour and a reflection of the colourful
natural surroundings, rich with pampas lands,
minerals and metals.
Taking cues from the modern-day Gaucho;
both urban and at one with nature. Exuding a
casual, effortless glamour he or she crosses
the boundaries of urban chic with industrious
cowboy/girl.
Our offering has expanded and evolved further
with the development of our successful and
innovative outdoor dining spaces. This includes
modern dining pods at our Tower Bridge
restaurant as well as the extensive refurbishment
of our terraces at Richmond, overlooking the
River Thames.
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At Gaucho we are inspired every day
to create Rare Restaurant experiences.
This encompasses:
• An experience beyond dining
• The finest Argentinian steak and wine
• Impeccable and memorable service
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Wine and
Culinary Direction
Our food and wine menus have a contemporary
global influence, based strongly around
modern Argentina.
Arguably the best quality steak in the world,
our beef comes from Argentinian, premium
Black-Angus cattle bred at hand selected farms,
reared by our partners who we have worked with
for many years. Grazing on seventeen different
types of grass from the Pampas provinces with everything they eat being 100% natural our cows enjoy a lush, free-range lifestyle in
an area famed for its fertile soil.
Menus and creative direction are led by our
brilliant Culinary Director Mike Reid who is a
well-known figurehead in the industry training
under Michel Roux Jr. and Gordon Ramsay.
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He appears regularly on popular TV shows all
around the world, most recently including
Ready Steady Cook in the UK. He has appeared
regularly on Channels 4’s Sunday Brunch live,
and more recently on the BBC Great British Menu,
competing against the countries best chefs.
He followed this with appearances on MasterChef
and Tricks of the Restaurant Trade on Channel 4.
Ever evolving, both our food and wine are
authentic and diverse (the largest selection
of Argentinian wines outside of the country,
as well as the recent addition of some of the
finest global wines the world has to offer)
and our service, second to none. We create
experiences beyond dining, with a unique
and educated style. We are the affordable
side of impressive.
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Menus
Our menus offer something for everyone, ranging
from our set menu which starts at £24/£26 for
two or three courses, to our a la carte menu which
offers accessible and premium food options, the
finest steak as well as a strong selection of food
which appeals to those who don’t want beef but
with a Latin American flare.
We have an extensive, impressive wine list which
is always evolving as well as a seasonal cocktail
menu developed in partnership with some of the
worlds leading brands such as Diageo, Bacardi
and LVMH. We offer experiential dining in some
of our restaurants with specialist events such as
bottomless brunch, Film Club cinema screenings
and gospel brunch.
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Our People
One of our greatest achievements; our teams
are chosen for their individuality and trained
in the Gaucho Academy by us.
We nurture and support each and every member
of staff and their development. We are one
another’s greatest fans. At every level, our teams
are on hand to give our guests a reliable, consistent
dining experience, as well as create magic through
service beyond just dining. We aim to offer a
memorable, positive experience for all of our
guests and those around us.
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We are Proud
We are proud, passionate and confident about
who we are, what we do and why we do it. Our
story and achievements have shaped us in to who
we are today, paving the way for who we continue
to become. Proud of the diversity and ability in
ourselves and each other at work each day, we
believe that we work better together, continuously
learning and enjoying experiences as part of our
work family.
We are proud of our restaurants, our food and our
culture here, together and the sense of belonging
that we create for our guests and our teams.
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We are Original
We don’t imitate. As the first premium steak
restaurant in London, we remain leaders where
others follow. Integrity and innovation matter in
everything we do, whether that’s design, style or
offering. We are masters of change.
Evident in the way we outwardly communicate
through our website, on social media and in our
collateral and newsletters - originality is key.
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Lifestyle
& Events
We pride ourselves on our unique offering as
well as our creative activations and events
across our collection of restaurants, which
are always a sellout.
From polo matches with world class players to
drive thru cinemas, private outdoor dining pods
along the River Thames, to an indoor film club
where you eat and drink whatever you see on
the screen, to Doggy Sunday, bottomless
brunches with varying themes, hip hop karaoke
and our candlelit supper club - there is always
something on offer for everyone at Gaucho.
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Recent Press
Coverage
Carbon Neutral Restaurants
Evening Standard Online

Interview by Ian King of
Martin Williams
Sky News
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Surge in Bookings
Before Lockdown
The Guardian Online

Comment on Furlough Scheme
The Telegraph Online

Best Winter Terraces

Best Winter Terraces

Hot Dinners

Absolutely London

Interview of Martin Williams

Gaucho at Home Meal Kits

LBC Radio with Jim Diamond

Evening Standard Online
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Awards
Our ‘Rare Restaurants’ enjoy continued
public and critical acclaim. Here are some
of our favourite moments of recognition:
Time Out London
Best Steak Restaurant – Winner
Catey Awards
Best Operator (Group) – Winner
Catey Awards
Best use of technology – Winner
R200 Awards
Best Restaurant Design – Winner
Harpers Awards
Best Wine List – Winner
OpenTable Awards
Diners Choice – Winner
Manchester Evening News Awards
Restaurant of the Year – Winner
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Impact
Our ambitions extend beyond popularity
or financial success and into the impact
we can have on our earth and our people.
Our 360 degree approach to recruitment,
philanthropy and caring for our people and
planet drives impact targets which include:
• 15% of our workforce to come from 				
disadvantaged backgrounds
• Our first restaurant to be carbon neutral in
2021, all venues to be carbon neutral by 2025
• Supporting charity partners to raise
awareness and funding to fight the stigmas 		
of HIV, homelessness and modern-day
slavery and to support former servicemen
and athletes in new careers
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gauchorestaurants.com
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