
Hello!

For further information visit www.cheguille.com

In Che Guille we are specialists in the authentic Argentine 

barbecue with a gourmet touch: sausages, blood sausages, 

entrails, vacuum, ribs and garnishes of potatoes and grilled 

vegetables, melted cheeses, homemade empanadas and 

handmade sauces, made in the best way that they have 

made of our party of the roast, reference of the kitchen of 

meats in the whole world.

We also cook cuts at the request of customers, entrecotes, 

loin, tomahawk or the meat you prefer.

For large groups of diners, we offer cross cooking or stake 

of whole animals: piglet, lamb, or goat.

We serve the meats directly to the table in braziers to 

maintain their temperature and diners can choose the piece 

and its point of cooking.

Our service is complete, barbecues, charcoal, meat, 

vegetables, beverages, dessert, cooking utensils, so you 

only have to worry about enjoying your event or party.

We take care of everything!

A different and original gastronomic proposal for any type 

of outdoor celebration.

Make your event an unforgettable moment with Che Guille.

From fire to the table

Guillermo Naistat
Barbacue Master

+34 600 701 278
www.cheguille.com

� cheguilleparrilla


