KAARLA

WOOD-FIRE GRILL & BAR

RISE UP 2026

5-COURSE MENU
$198++ PER PAX
Available on 31 December 2025

BRIOCHE WITH SMOKED TRUFFLE BUTTER

1ST COURSE

KING FISH CRUDO
Pickle Mango | Fish Roe | Wasabi Dressing | Lemon Myrtle Oil

2ND COURSE

BUTTERNUT SQUASH SOUP
Pine Nut | Miso Mascarpone | Brown Butter

3RD COURSE
SMOKED GRILLED LOBSTER TAIL

White Corn | Tomato | Seaweed Sauce | Purslane

4TH COURSE

CHARGRILLED WAGYU SHORT RIB M8
Parsnip | Grilled Artichoke | Mizuna | Pink Peppercorn Jus

OR

WOOD OVEN BAKED BLACK COD
Shoyu lkura | Toasted Almond | Broccolini | Orange Buerre Blanc

5TH COURSE
BERRIES & CREAM

Madagascar Vanilla Mousse | Seasonal Berries
Chocolate Shards | Raspberry Sorbet | Lemon Balm

Kindly inform us about your dietary requirements and/or food allergies upon ordering.
All prices are subjected to 10% service charge & prevailing government taxes.



