GALLAG

JAPANESE PERUVIAN

UALENTINE'S DAY

Chef's Selections

Beef tartare w. crispy rice, aji amarillo emulsion,
smoked oyster mayo, smoked daikon, caviar gf.df.nf

Tuna ceviche w. pinenut foam, rocoto leche de tigre,
blood plum, chicken crisp, caper gf

Pork and abalone skewers w. fish soy glaze, horseradish,
jalapéno gf, df, nf

Skull Island tiger prawns w. aji panca bisque,
sea urchin butter, tobiko mayo gf, nf
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Jack's Creek Sirloin MB+4 w. yuzu kosho butter, shiitake
jus, house mustard gf. nf

Brussel sprouts w. shiso, sesame mayo,
tamari sherry dressing df. nf

Valentine’'s paddle pop w. burnt pineapple parfait,
pineapple sorbet, rum caramel gf, nf
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Please advise waiter of dietsiy neads & ailergies, as rucali ingredients ave listed



