GALLAG

JAPANESE PERUVIAN

ToSFFA—RAAZa—
PLATINUM CHEF'S SELECTIONS

Oyster w. pisco granita, cucumber, jalapefo

Scampi tartare w. truffle mayo, avocado purée, nori cone,
cocoa butter, siberian caviar

000

Beef tartare w. anchovy mayo, oyster mushroom,
caramelised onion, bone marrow, sesame leaves

Scallop tiradito w. aji verde, jalapefo, sweet potato,
karkalla & wild rice

000

Pork belly w. macadamia purée, chicharrones,
cocoa nibs

Skull Island tiger prawnsw. acevichada sauce, prawn oil,
crispy garlic of, d

000
True north pure wagyu scotch fillet MBS9+
Andean chips w:aji amarillo mayo g/

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

000

Peruvian Amazon chocolate chiffon w. cocoa crumble,
lucuma gelato, crémeux, nibs

Kindly advise us on dietary restrictions as not all ingredients are listed




GALLAB

JAPANESE PERUVIAN

d—XAXZa—
CHEF'S SELECTIONS

Edamame w. smoked salt gf nf v

Scampi tartare w. truffle mayo, avocado purée, nori
cone, cocoa butter, siberian caviar gfo, nf, df, (a)

Salmon ceviche w. aji amarillo leche de tigre,
toasted corn, sweet potato purée of, df, nf, (1)

000

Skull Island tiger prawns w. acevichada sauce,
prawn oil, crispy garlic gf, nf.df, (a)

Pork belly w. macadamia purée, chicharrones,
cocoa nibs gf, df

000
Westholme wagyu striploin MSB4+ ¢f dfo, nf
Andeanchips w. aji amarillo mayo'af. nf. df. v

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

000

Obleas w. mandarin vinegar labneh,
Cointreau custard of. nf

Australian{a) [ Imported (i) | Mixed Origin (m)

Kindly advise us on dietary restrictions as not all ingredients are listed
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