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SOUP - 20YMNA

Soup of the day
Youma nuépag

9.50 EUR

STARTERS - OPEKTIKA

Portobello mushrooms stuffed with mascarpone cheese, leeks and smoked bacon

[epioTd pavitépia TTOPTOUTTEAO UE TUPI JOOKAPTTOVE, TIPACO KOl KATTVIOTO UTTEIKOV

14.50 EUR
0006

Greek feta cheese wrapped in white and black sesame served with honey and pistachios

DéTa oe @UANO KPOUOTAG PE AEUKO Kal paUpo couadyl. ZepBipeTal he HENI Kal @IoTiKia alyivng

14.00 EUR

00600

Baked camembert cheese over batard multigrain garlic bread with blueberries and hazelnuts

Wntd TUpi camembert TAvw o€ TTOAUGTTIOPO OKOPOOWWHO PE HUPTIAA KOl POUVTOUKIO

14.50 EUR

000

Panko tempura prawns with arugula mango salad, sweet chilli dressing
and chilli mayonnaise
[apideg TepTroUpa. ZepPipovtal pe odAtoa sweet chili kar cahdTa pe

POKa, HAVYKO Kal JayIoVEQQ YE TOIAI

15.50 EUR
®

Beef Carpaccio marinated with herbs and truffle served with arugula, frutti di cappero,
egg yolk, apple vinaigrette, truffle balsamic

Moaoxapiolo KapTTaTolo papIivapiouévo pe BOTava kKal Tpouga oepBipiopévo Pe poka, frutti di cappero,
KPOKO auyou, BIVEYKPET uAou, TpoUu@a BaAGAuIKo

19.50 EUR
Yellowfin tuna tataki flavoured with yuzu, roasted sesame and chili mayonnaise served
with pickled ginger and shimeji mushrooms

Tatdki TOVOU PE OWG yuzu, Couadul WnuEVo Kal Jayioveéda e TOiAl.

epBipetal ye T¢ivigep Toupai kal gavitdpia shimeji

16.00 EUR

©®
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Salmon tartar with wakame, avocado, tomato, herbs, mango sorbet and citrus dressing

TapTtdp coAopol pe wakame, afokdavTo, VIoPdaTa, BOTava, GOPUTTE HAVYKO KOl OAATOA £GTTEPISOEIDWV

14.50 EUR

Tomato mozzarella salad served with pesto balsamic sauce, pomegranate,
arugula, and pine nuts
ZaAAGTO PE VTOPATA KAl HOTOOPEA GEPPRIPICPEVN HE OAATOA TTEOTO BAATANIKO,

POdI, POKa Kal TTIVOAI

13.50 EUR

SALADS - ZAAATEZ

Baby spinach salad with mozzarella balls, cherry tomatoes, strawberries and roasted
cashew nuts served with sweet mustard dressing
>oAaTa ye baby oTravaki, uTTGAEg HOTOOPEAAG, VTOUATIVIA, PPAOUAEG Kal KABoUpPdIopEva KATIOUG.

epBipeTal e YAUKIG 0GATOO pouaTapdag

17.00 EUR
0

Burrata di bufala salad with berry vinaigrette, arugula, pears confit, mango, strawberries,
green apple, and cherry tomatoes
Burrata di bufala pe Biveykpér poupwyv, péka, axAadia, Havyko, PPAoUAEG,

TPACIVO IAAO Kal vTopaTivia

19.50 EUR

00

Mixed salad with fried tofu, avocado, cherry tomatoes, cucumber and ginger and sunflower

seeds served with lime-mint dressing
Avdpeiktn oaAdta pe TnyavnToé tofu, aokdvTo, vioparivia, ayyoulpl, T¢ivigep Kal NAIGGTTOPOUG.
ZepPipeTal pe owg atod Adig Kal SUdTHO

15.50 EUR

Chicken nicoise* salad with green beans, baby potatoes, black olives, cherry tomatoes,
capers served with lemon vinaigrette
ToAATa VIOOUGE e KOTOTTOUAO*, @aOOAAKIQ, TTATATEG baby, Haupeg eNIEG, vTopaTivia Kal KATTapn.

2epPipetal e PIveykpET Agpoviol
16.50 EUR

06

OPTION*
Tuna (extra 2.00 EUR) or chicken nigoise

TOVOG (extra 2.00 EUR) ] KOTOTTOUAO
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Chicken Caesar little gem salad with cherry tomatoes, prosciutto, and sliced croutons

>aAdra Tou Kaioapa pe KapdiEg papouAioy, viopaTivia, TTPoooUTO KOl KPOUTOV OE QPETEG

17.00 EUR
0

OPTION*
Prawns tempura (extra 2.00 EUR) or chicken Caesar

[apideg tempura (exira 2.00 EUR) | KOTOTTOUAO Kaioapa

Goat cheese flute arugula salad with pear confit, pomegranate, semi-dry tomatoes,
goji, berries and apple vinaigrette
ToAaTa @AOUTE PE KATOIKIGI0 TUPI, poKa, axAadI kovei, pddI, NUIENPES VTOUATEG, HoUpa YKOT()
Kal BIVEYKPET prAou

15.50 EUR

00

MAIN - KYPIQZ

Stuffed chicken fillet with mint, gruyére cheese, sun-dried tomatoes and pesto
cream sauce served with fresh mashed potatoes, mushrooms ragout
and pesto basil cream sauce on the side

DIAETO KOTOTTOUAO pE yEUIoN dUOGHOU, TUPI gruyere Kal NIOOTEG VIOUATEG O€ KPEPWDN OGATOA TTECTO.

ZepRipeTal Ye TTOUPE TTATATAG, MAVITAPIO PAYOU KAl GUVOBEUTIKI) GAATOO TTECTO

22.00 EUR
(]

Pork fillet prosciutto wrapped and served with pea puree, mangetout,
and commmandaria sauce
MpogouTo XoIpIvoU QIAETOU TUAIYUEVO Kal OEPPRIPIOHEVO UE TTOUPE aPaKd, PACOAAKI ,
Kol oGATOa KoupavTapiag

2150 EUR

Duck fillet with parsnip purée, red cabbage confit and caramelised pears
in blackberry rum sauce
DIAETO TTATTIAG PE TTOUPE ATTO TTACTIVAKI, AAXAVO KOVQI KOl KOPAUEAWUEVA

axAadia pe oaAToa atmé Batépoupa Kal pouyi

24.00 EUR
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Garlic butter pork chop Iberico served with pomme pavé, leeks espuma,
and lemon-oregano butter sauce
Xolpivr) prpifoAa Iberico pe oképdo kal BoUTupo oepPIpIcHEVN HE pomme paveé, mpdoa espuma
Kal odAToa Boutdpou AgpovioU-piyavng
300-350 grams

32.50 EUR

Black angus rib eye steak with king oyster mushrooms and bone marrow quinoa tabbouleh
Rib eye amé pooxapi black angus pe pavitapia TAeupwToug, Bodivd HESOUAI Kal KIVOX TAUTTOUAE
250-280 grams
42.00 EUR

Black angus beef fillet served with baby jacket potatoes, asparagus and baby carrots
DIAéTO a1d pooydpl black angus. ZepBipeTal pe matateg baby jacket, ommapdyyia kai kapdta baby
250-280 grams

42.00 EUR

SAUCE CHOICE FOR STEAKS

EmmiAoy£G GUVOBEUTIKWY OWwG

Béarnaise sauce Rosemary jus sauce Truffle jus sauce

150 EUR 150 EUR 150 EUR

Stuffed Scottish Calamari served with bisque sauce, baby potatoes and feta foam

SKWTOEQIKO YEUIOTO KaAapdpl oepBIpIopévo Pe oGAToa bisque, TTaTdTeg baby Kal appd gEéTag

22.00 EUR
()

Sea bass filet served with celeriac purée,sautéed spinach, cherry tomato,
Kalamata olives, and citrus oil sauce
DiIAéTo AaBpdki oepPIpITHEVO PE TOUPE OEAIVOPILAG, COTAPITHEVO GTTavVAKI, VIodaTivia, eAIEG KaAapdatag
Kol OGATOO €AQiou E0TTEPIBOEIDWV

2150 EUR

006

Fresh salmon fillet with mango sage sauce served with broccolini, baby potatoes
and sautéed cherry tomatoes
PDIAETO cOAOPOU pE OWG aTTd PAVYKO Kal @acKSUNAo.

>epPBipeTal Pe PTTPOKOAIVI, TTATATEG baby kai viopaTivia coTé

26.50 EUR

- 04 -
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Curly wolf chicken skewers with fresh brunoise cut salad
served with curly fries
ZoUBAAKI KOTOTTOUAO G€ EUAGKI JE COAATA OTTO AETITOKOUMEVO AaXOVIKA.

ZepPipeTal ye TNyavnTEG TTATATEG curly

16.50 EUR
(0]

American black angus beef cheeseburger with bacon powder, tomato, lettuce,

pickled cucumbers, onion and Curly Wolf sauce. Served with curly fries and coleslaw salad.
KAaoiké cheeseburger pe pmm@réki black angus, dpwpa YTréikov, viopdara, papoUAl, ayyoupdki Toupaoti,

KPEPMUDI Kal owg Curly Wolf. ZepBipetal pe Tnyavntég matdreg curly kar caAdra coleslaw

200 grams

17.00 EUR
[0

Mushroom risotto with king oysters, truffle flakes and wild asparagus

PigéTo pavitapiwv e pavitdpia TAeupwroug, flakes Tpolgag kai dypia otrapdyyia

22.00 EUR

PASTA - ZYMAPIKA

Garganelli, Burrata pasta al forno served with cherry tomatoes and pesto sauce

Zupapikd garganelli oTo @oUpvo Pe PTTOUPATA, VTOUATIVIO KAl GAATOO TTECTO

19.50 EUR

00006

Porcini ravioli served with parmesan sauce, truffle pecorino flakes
and shredded truffles
PaioA ye pavitdpia roptaivi, adAtoa rapuelavag pe flakes Tpolgag

Kal Tupi TTEKopivo

21.50 EUR
®06

Crab and lobster ravioli served with pink champagne sauce

PaBidAia pe yépion kapaBidag kal aoTakoU Ye GAATOO podé aauTTaviag
23.50 EUR

00606

Beef fillet ragout pasta pappardelle with tomato sauce and truffle flakes

Moaoxapiolo @IAéTo payou e odAToa viopdTag. ZepRipetal pe TammapdéAeg kai flakes Tpougpag

21.00 EUR

¢ J(O)
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Vegan linguine pasta with jackfruit, zucchini, bell peppers and
mushrooms served in pink sauce
Vegan Aiykouivi he aptokaptro (jackfruit), KOAOKUBAKIA, YAUKEG TTITTEPIEG KAl pavITapia.
ZepPipetal pe polé adAtoa

21.00 EUR

Prawns saganaki in sardinian fregola flavoured with “bisque” sauce served
with feta cheese foam
[apideg oayavdki pe Cupapikd péykoAa capdnviag péoa ag odAtoa bisque.
epRipovTal e appPO PETOG

2150 EUR
00

Gnocchi carbonara with smoked pancetta, mushrooms, egg and parmesan sauce

NIOKI KapuTTOVAPA PE KATTVIOTA TTAVOETA, HavITApia, auyd Kal OAAToa TTapueddvag

16.50 EUR
006

Inked linguine baby calamari pasta with tomato and basil

Zupapikd Aiykouivi pe peAdvi, baby kaAapdpl, viopdTa kai BaciAikd

20.50 EUR

KIDS MENU - NAIAIKO MENOY

Pizza margherita with tomato sauce and mozzarella

Mitoa yapyapita pe GEATOA VIOUATAG Kal HOTOAPEAT

9.50 EUR

00

Kid's pasta with tomato sauce
(options: penne, or spaghetti)
Moaudikr) pakapovada pe GAATOA VIOPATAG
(emmiAoyég: mévveg i amayyér)

9.50 EUR

o

Chicken fillet nuggets with curly fries

KOTOUTIOUKIEG hE TNyavNTEG TTATATEG curly

9.50 EUR

0®
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DESSERT - EMIAOPIIO

Vanilla cream with soft red fruit sponge and forest fruit gel
served with fresh red fruit marinade
Kpéua Baviliag pe agpdaTo TTavTECTIAVI aTTO KOKKIVA ppoUTa Kal (eAE aTTd @poUTa TOu SACOUG.
ZepPipeTal pe yAukid adAToa atrd @pEoKa KOKKIVA @poUTa

9.50 EUR
0 ®
Chocolate cake with chocolate cream caramel and ganache sauce

KEIK 0OKOAATOG HE OWG OOKOAATAG, KAPANEADG KAl YKAVA]

9.50 EUR

00006

Tiramisu with light mascarpone cream, chocolate cream
and soft vanilla sponge served with espresso shot
(option for two)
TipapiooU pe avaAagpn KpEa atrd HOoKAPTTOVE, GOKOAATA KAl a@PATO TTAVTECTIAVI aTTO Bavilia.
TepBipetal Pe pia 66aN KAPE espresso
(emiAoyn yia 50o)
13.50 EUR

0
ICE CREAMS - TAFQTA

2.50 EUR per scoop
2.50 eupw avd koutahid

Chocolate
SokoAdta

Vanilla
Bavihia

Salted caramel
ANATIOPEVN Kapapuéha

Strawberry sorbet
Jopurmé @pdoulag

Lemon sorbet
SOPUITE NEUOVL

Mango sorbet
JOpUTTE HAVYKO

2?0060 0060 6

MILK NUTS SESAME  CELERY MUSTARD GLUTEN SOYA FISH SHELL FISH
-07 -
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+35799711000 | INFO@CURLYWOLF.COM.CY

IRENES & RICHARD & BERENGARIA ST., CASTLE SQUARE
LIMASSOL 3042, CYPRUS

FIND US ON SOCIAL MEDIA - CURLYWOLFCY



