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YIN MEETS YANG, NORTH MEETS SOUTH TO OPEN LONA MISA 

-SHANNON MARTINEZ & IAN CURLEY COLLABORATE TO OPEN VEGAN AND VEGETARIAN BAR & KITCHEN- 

 

Opening in April 2021, Lona Misa will be South Yarra’s newest vegan and vegetarian bar & kitchen. Bringing 

Lona Misa to life are hospitality legends, and renowned Melbourne chefs Shannon Martinez (Smith & 

Daughters, Smith & Daughters Deli) and Ian Curley (French Saloon, Kirk’s Wine Bar).  
 

In the kitchen, yin meets yang, North meets South, oil meets vinegar. With decades of experience in European 

fine and bistro dining, Curley along with vegan chef and author Martinez, will curate a heavily vegan and 

vegetarian menu offering. Lona Misa will be produce led, paying homage to Martinez’ Latin roots, and will see 

the duo collaborate as Creative Culinary Partners. 

 

Enter an all-day venue from café to wine bar, a warm space taking you from lunch to dinner. Home to 90 seats 

and sustainably crafted to be shareable, seasonal and flavourful, Latin fare and bistro dining collide against the 

norms of the classical medley you know of vegan and vegetarian dining.  

 

Lona Misa on all front is artfully combined, rich in history, unchartered in territory and designed by award-

winning agency, Luchetti Krelle. Located in the new designer hotel, Ovolo South Yarra, on the famed 

intersection of Toorak Road and Chapel Street in Melbourne’s cultural hub, guests of Lona Misa will enjoy a 

rebellious renaissance from root to stem.  

 

“When approached with the opportunity to continue to work with Ovolo on this new concept in Melbourne, 

the best person in the country for this I thought would be Shannon” says Ian. 

“Shannon is a real pioneer for plant-based dining. For what she brings to the table, taking on some of 

Australia's most unconvinced carnivorous chefs, she has set a foundation for vegetarian and plant-based 

dining to be taken seriously.” 

“I’m excited about working with Curley. My style could not be more opposite from his! This restaurant is going 

to be a different take on my food. My flavours, inspiration paired with his polish - a bit of nip-tuck,” says 
Shannon on working with Ian.  

“It’s funny, I’ve known Curley a long time, and we’ve both always refused to come across the river. Melbourne 

hospitality will get what I mean when I say he is 100% southside, I’m 100% northside. Finally, the meeting of 

North and South - it’s going to be a something else, a collaboration Melbourne will love.” 

Martinez and Curley will oversee the menus across the restaurant and bar, working closely with local farmers 

and producers, to source all fresh ingredients. The drinks programme, will celebrate the liveliness of La Bamba, 

liberating libations day to night, accompanied by seasonal cocktails, house made sodas and adventurous wines 

sourced from some of Australia’s most progressive producers, with a strong focus on natural, organic and 

carbon neutral wines. 

 

Take what you know of vegan and vegetarian dining and think vibrant, loud, and unapologetic.  

Lona Misa is located at 230 Toorak Road, within Ovolo South Yarra and will launch in April 2021.  

-ENDS- 

 



 
 

Press photos of Shannon Martinez and Ian Curley: 

https://hindgroup-

my.sharepoint.com/:f:/g/personal/ovaus_ovolohotels_com/Egd2kmh9X49Bmt8TFu0TgrIB8utg6v2pkijOqA1Sj

mHc-w?e=5Ta2vQ 

 

Press material on Ovolo Hotels: 

https://hindgroupmy.sharepoint.com/:f:/g/personal/ovaus_ovolohotels_com/EuiPupQtiKNLg5AH9Rvtl5 

ABvUTQbfYz9g cF1DEcs0OaiA?e=HFb0E3  

 

For media enquiries and image requests, please contact Chris Lee:  

Chris Lee | chris.lee@ovologroup.com | +61 424 330 545 

 

About Ovolo Group: 

The Ovolo Group was founded by entrepreneur Girish Jhunjhnuwala and first entered the real estate market in 

2002; then further expanded into the hotel industry in 2010. Ovolo Hotels quickly became one of Hong Kong 

and Australia’s most dynamic independent owner operated hospitality firms by providing guests with the best 
in effortless living across hotels and food and beverage outlets. 

A collection of contemporary hotels that keep you connected to the little luxuries you love, all effortlessly 

included. The company prides itself on being in touch with the modern traveller through award-winning 

interior designs, detail-driven comforts, complimentary value-added services like the mini bar, breakfast, Wi-

Fi, and more, and cutting-edge technology - all done in signature Ovolo style. At the 2019 HM Awards, Ovolo 

Hotels were acknowledged for Hotel and Accommodation Excellence, receiving the accolade “Hotel Brand of 

the Year”. 

A proud Hong Kong brand, Ovolo Group remains a family-owned and privately-operated business operating 

four hotels and three restaurants in Hong Kong, and seven hotels and five restaurants across Australia in 

Sydney, Melbourne, Canberra and Brisbane. Ovolo is also developing a new hotel in Melbourne, Australia 

(South Yarra). 

Ovolo also has the By Ovolo Collective within its portfolio of hotels, a distinctive collection of four hotels each 

one unique, each one special, the more guests explore, the more they’ll find. These include Nishi Apartments 
in Canberra Australia, Mojo Nomad Aberdeen Harbour in Hong Kong, The Sheung Wan Hong Kong, and 

Mamaka Kuta Beach Bali Indonesia launching late 2020. 
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