KARLA

Mdberg sy

CHAR-GRILLED EDAMAME
garlic chilli oil, sea salt (vg, gf)

FRIED VEGETABLE MANDU
mushroom, japchae noodles, chilli, soy vinegarette (vg)

HIRAMASA KINGFISH SASHIMI
truffle soy, konbu, shiso, finger lime, chilli (gf)

CHARGRILLED OCTOPUS
fennel nahm prik, dill, orange, caper, grapefruit (gf)

BARRA AND PRAWN TSUKUNE
lemongrass, yuzu kosho mayo, chilli oil, ajard pickle (gf)

GAI YANG CHICKEN
turmeric spiced, coconut, garlic tumb, herbs (gf)

SMOKED BRISKET MASSAMAN
pineapple, confit shallot, kipfler potato, crushed peanut (gf)

CRISPY WHOLE FILLET BABY SNAPPER
green apple salad, peanuts, chill (gh*

*available for tables more of 3+ guests

SEASONAL ASIAN GREENS
mushroom xo, shaoxing wine, macadamia sambal (vg, gfo)
STEAMED JASMINE RICE
(vgo, gfo)

KARLA SIGNATURE DESSERT PLATTER
(vgo, gfo)

vg - vegan | vgo - vegan option | gf - gluten free | gfo - gluten free option | df - dairy free | dfo - dairy free option
Please advise waitstaff of all dietary requirements, including Coeliac Disease
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