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Lunch Menu



Featuring grass-fed spring lamb from
Hawke’s Bay, New Zealand, and organic

Wagyu beef from Kajiya Farm. Our breed-
specific animals graze naturally, ensuring

exceptional quality and flavour.

MEAT

Our seafood is wild-caught and
sustainably farmed, sourced from

trusted fishing and farming
communities in France and Australia.

SEAFOOD

Our deli meats are minimally
processed and nitrate-free,

and our cheeses are carefully
crafted without preservatives.

DELI

We source our fruits and
vegetables from organic growers

and our own herb garden, ensuring
fresh and flavourful produce.

ORGANIC VEGETABLES

We proudly use free-range eggs,
thoughtfully sourced from Ireland.

EGGS

Partners In Provenance
Curly's menu is crafted with a respect for regenerative farming

and the highest-quality ingredients, delivering food that is
both clean and thoughtfully prepared.

We use organic and natural produce wherever possible: no MSG,
no preservatives, no additives, and we cook only with coconut oil and olive oil.

Kindly let us know if you have any food allergies.



Mushroom Samosas
Spiced mushroom medley, hand-folded pastry,
with mint and mango chutneys

Curly's Salad
Fennel, carrots, purple cabbage, romaine lettuce,
cherry tomatoes, shimeji mushrooms, house dressing

Noodles & Pastas

Curry Chicken Noodles
French chicken, hard-boiled egg,
bean sprouts, kalguksu noodles

Beef Kway Teow Soup
Grass-fed beef, braised tendons,
Chinese celery, lime, kway teow

Oxtail Ragù Rigatoni
Slow-cooked grass-fed oxtail, basil, fresh rigatoni

Wild Rocket
Pesto orecchiette
Rocket pesto, cherry tomatoes, parmesan,
fresh orecchiette
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Sides

Tallow Fries 
Hand-cut fries, grass-fed beef tallow, with toum

Clam Soup 
Korean clams, dashi, garlic, scallions

Saffron Basmati Rice 
Saffron, star anise, cinnamon, basmati rice
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Cauliflower Rice
"nasi goreng" 
Cauliflower rice, carrots, turmeric, shiitake,
oyster mushrooms, kaffir lime leaves, with fried egg

Desserts

Basque Cheesecake 
French cream cheese, French cream

Lime pound cake with
chantilly cream
French butter, lime, mascarpone chantilly

Apple pie à la mode 
Granny Smiths, Envy apples, French butter,
unbleached plain flour, served with vanilla ice cream
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Warm Vegetables

Pumpkin 
Roasted pumpkin, brown butter, sage,
toasted hazelnuts

LEEK 
Braised leeks, butter, white wine

beetroot 
Baked beetroots, soy-orange glaze, crumbled feta

Cauliflower 
Tandoori cauliflower, cumin yoghurt, pomegranate,
balsamic reduction, cayenne pepper
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VEGETARIAN

12PM – 3.30PM

Lunch

Appetisers

Prawn Dumplings
Wild Australian prawns, pasture-raised pork,
bamboo shoots, wood ear mushrooms, chicken bone broth

Add chicken thigh $6
Add grass-fed steak (100g) $14

Spicy Thai Prawn Salad
Wild Australian prawns, green mango, cherry tomatoes,
lemongrass, orange, onions, red chillies, roasted peanuts
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Soup of the day
Served with sourdough toast
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Mains

Curly's Burger 
Grass-fed beef, aged cheddar, caramelised onions,
raw onion, cornichons, housemade brioche bun,
with tallow fries

Grilled Fish Sandwich 
Australian rockling fish, fennel slaw,
housemade brioche bun, with tallow fries

Quarter French Chicken 
Grilled French chicken, market vegetables,
seasonal salad, chicken jus

Rockling Fish and Chips 
Battered Australian rockling fish, tallow fries,
with tartar sauce

Oxtail borscht 
Grass-fed oxtail, braised tendons, beetroot, tomatoes,
carrots, potatoes, with Taiwanese short-grain rice
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Snapper Curry 
Wild-caught Australian snapper, okra,
mustard seed oil, with saffron basmati rice
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