GALLAB

JAPANESE PERUVIAN

ROMANCE NIGHT

Special Menu $129 per person

Opysters w. chives & eschalot dressing gf, df. nf, (a)

Salmon ceviche bite w. chalaquita, avocado,
& salmon roe gf, df, nf, (i)

Bluefin tuna tartare w. orange & rocoto leche de tigre,
whipped tofu, crispy rice gf, df. nf, (a)

Hokkaido scallop BBQ w. beurre blanc,
soy sauce & chilli oil gf, nf, (1)

Beef tongue skewer w. aji panca
& chimichurri mayo gf, df, nf

Jack’s Creek Angus Sirloin Bone-In MBS4+
served w. bone marrow jus & truffle butter gf, df, nf

Coral lettuce salad w. roasted capsicum
& miso dressing, sesame gf, nf, veo

Hasselback potatoes w. queso fresco,
aji amarillo, dried shiso gf, nf, v

Mascarpone & raspberry parfait w. white chocolate,
matcha crumb & lemon balm gf, nf, v

Please inform your waiter of any dietary requirements or
allergies, as not all ingredients are listed.




GALLAB

JAPANESE PERUVIAN

ROMANCE NIGHT

Special Menu $129 per person
+$59 per person for wine pairing

Oysters w. chives & eschalot dressing gf, df, nf, (a)

Chandon Blanc de Blanc NV - Yarra Valley, VIC

Salmon ceviche bite w. chalaquita, avocado,
& salmon roe gf, df, nf, (i)

Bluefin tuna tartare w. orange & rocoto leche de tigre,
whipped tofu, crispy rice gf, df, nf, (a)

Art Series Sauvignon Blanc 2025 - WA

Hokkaido scallop BBQ w. beurre blanc,
soy sauce & chilli oil gf, nf, (1)

Patrick Sullivan Chardonnay 2025 - Mt Gambier, SA

Beef tongue skewer w. aji panca
& chimichurri mayo gf, df, nf

Giant Steps 'Yarra Valley' Pinot Noir 2024 - Yarra Valley, VIC

Jack's Creek Angus Sirloin Bone-In MBS4+
served w. bone marrow jus & truffle butter gf, df, nf

Coral lettuce salad w. roasted capsicum
& miso dressing. sesame gf, nf, veo

Hasselback potatoes w. queso fresco,
aji amarillo, dried shiso gf. nf, v

Tim Smith 'Bugalugs' Grenache 2023 - Barossa, SA

Mascarpone & raspberry parfait w. white chocolate,
matcha crumb & lemon balm gf, nf, v

Noble One Semillon 2018 - Riverina, NSW

Please inform your waiter of any dietary requirements or
allergies, as not all ingredients are listed.
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