
To Start
Artisan bread – whipped garlic butter, sea salt flakes, house made dukkha and BALSAMIC olive oil [GFO/V] 	 15.99

tasmanian oysters – natural, kilpatrick, or chilli lime and mango salsa, served on rock salt 
with a side of fresh lemon [A/gfo]	 each  4.99

Garlic bread – artisan bread WITH garlic butter AND Mozzarella  CHEESE  [GFO/v]	 15.99

garlic Pizzette - artisan pizza base topped with garlic butter and mozzarella, cooked ‘til golden brown [GFO]	 18.99

Bacon Pizzette - artisan pizza base topped with garlic butter, bacon pieces  and mozzarella, 
cooked ‘til golden brown, drizzled with sweet chilli and sour cream [GFO]	 19.99

Shared/Entrée 
Chicken bao buns - Korean style fried chicken tossed through a Korean sticky sauce with 
pickled vegetables and kewpie mayonnaise in a steamed bao bun 	 22.99​

pulled pork sliders – 3 toasted sliders with 12-hour braised BBQ bourbon pork shoulder, 
central’s creamy house-made slaw and sriracha mayonnaise 	 24.99

Cauliflower poppets your way – golden fried cauliflower with your choice of sauce 
- yangnyeom, teriyaki or sriracha mayonnaise [V] 	 20.99

mexican street corn and bacon croquettes – Panko crumbed potato, chives, garlic, onion, bacon and corn 
croquettes fried until golden brown topped with chilli lime mayonnaise and fresh coriander 	 22.99

grilled tasmanian scallop skewers – scallops wrapped in bacon, on a bed of rice with a side of 
creamy garlic sauce and a dressed roquette salad [A/GFO] 	 27.99

fish tacos - Marinated white fish, shredded lettuce, chilli lime mango salsa, cherry tomatoes and 
CHILLI lime mayonnaise  [A] 	 24.99

satay wallaby skewers – spiced wallaby skewers, topped with satay sauce, spring onion, 
toasted sesame seeds and sliced chilli 	 24.99

pork gyoza – masala pork dumplings served with a house made chilli sauce and a pickled vegetable salad 	 26.99

Yangnyeom pork – marinated Pork slithers, fried to golden brown, tossed through a sweet, sour and spicy 
sticky sauce, topped with fresh chilli, spring onion and bean shoots	  24.99

chicken wings your way – sous-vide chicken Wingettes served your way 	 24.99 
korean fried with yangnyeom sauce                                       oven roasted through teriyaki sauce [gfo]  
southern fried, topped with house-made ranch

central’s classics
slow roasted Pulled central Farm Lamb – The central’s interpretation of a roast, chive and 
garlic mashed potato, carrots, green beans, in a rich lamb jus [GFO] 	 34.99

grilled garlic chicken - Garlic marinated chicken breast, served on sweet potato puree, roasted carrots, 
 buttered green beans and roasted potatoes topped with a creamy garlic sauce and sweet potato curls  [GFO] 	 33.99

Chicken Schnitzel – panko crumbed chicken breast, served with chips, garden salad 
and your choice of sauce	 31.99

Chicken Parmigiana – panko chicken breast schnitzel topped with Napoli sauce, double smoked ham, 
mozzarella cheese, grated parmesan, served with chips and a garden salad	 33.99 

steak SANGA – 150gm scotch fillet on toasted bread with lettuce, cheese, tomato, beetroot, bacon, 
caramelised onion, fried egg, served with chips and your choice of sauce [GFO] 	 31.99

tasmanian Crumbed scallops – golden fried tasmanian scallops with chips, dressed garden salad, 
tartare sauce and lemon [a]	 36.99 

roasted vegetable tart - puff pastry topped with basil pesto, spinach, zucchini, egg plant, red onion, pumpkin and 
roasted capsicum, topped with feta and balsamic reduction served with a roasted pine nut roquette salad [V] 	 26.99

Pizzas – all PIZZAS $26.99  [GFO] - ADDITIONAL TOPPINGS  - MEAT + $4  VEG +$3

HaWAIIAN – Ham, pineapple and mozzarella cheese	

meatlovers – chorizo, wallaby salami,  
pepperoni, ham, chicken, red onion,  
topped with mozzarella cheese, 
drizzled with house made BBQ sauce 	

vego – baby spinach, red onion,  
roasted capsicum, egg plant, zucchini,  
roasted pumpkin, cherry tomatoes,  
topped with mozzarella cheese [V]	

aussie – tomato base, ham, onion, egg 
and mozzarella cheese	

bbq chicken – bbq base, chicken, red onion, bacon,  
mushroom, pineapple and mozzarella cheese



our menu items may contain traces of gluten and nuts, we can not guarantee our menu items are 100% free - 
please advise our friendly staff of any allergies – 15% surcharge on public holidays

PASTA  [gfo ON REQUEST]
Vegetarian potato gnocchi – pumpkin, spring onion, mushrooms, roasted capsicum, cherry tomatoes 
and parsley in a creamy garlic and white wine sauce topped with shaved parmesan [v] 	 32.99 

seafood linguini – prawns, tasmanian scallops, white fish, calamari, RED onion, cherry tomatoes, capers 
 and spinach in a creamy garlic and white wine sauce topped with shaved parmesan [m]	 34.99 

veal scallopini linguini - pan seared veal pieces, mushroom, red onion, spinach, in a creamy sauce, 
topped with shaved parmesan 	 34.99 

chilli prawn linguini - Prawns, chorizo, red peppers, capers, Spanish onion, cherry tomato, garlic, 
chilli infused olive oil and Italian herbs topped with parmesan [i]	 34.99

MAINS
BBQ Beef Short Rib sandwich - Tender sticky beef short rib served on toasted bread, sweet pickles, 
central slaw and caramelised red onion with a side of central ranch and sweet potato fries [gfo]	 39.99

Roasted pork belly - slow roasted tender pork belly served with roasted Dutch carrots, buttered broccolini, 
garlic and chive mashed potato, caramelised apple puree, toasted fennel seeds and red wine jus  [GFO]  	 37.99 

Honey jerk lamb chops - Jamaican marinated lamb chops, served on parsnip puree, Roasted potatoes, buttered 
broccolini, roasted baby carrots with local central farm honey drizzle [gfo]	 36.99

Teriyaki tofu stir-fry - marinated tofu pieces, snow peas, green beans, broccolini, red peppers, 
baby corn spears and hokkien noodles tossed through a TERIYAKI sauce  [v]	 33.99

Central’s Thai apricot grilled chicken – marinated chicken breast, buttered broccolini, Bok choy and 
 green beans served on jasmine rice finished with an apricot and Thai yellow sauce [gfo]	 35.99 

Butter chicken – 12-hour spice marinated chicken thighs, cooked in a rich creamy curry sauce, 
served on jasmine rice and a garlic naan bread [GFO] 	 33.99 

the double double burger - house made beef patties, double cheese, double bacon, Chilli tomato relish, aioli, 
Shredded lettuce, tomato and pickles on a toasted milk bun served with a side of chips	 33.99

Central farm Roasted Lamb Rump - garlic, lemon and rosemary sous-vide lamb rump, then oven roasted served 
with roasted chat potatoes, Dutch carrots, buttered broccolini and finished with house made gravy [GFO]	 38.99

grill  
eye fillet – 250g eye fillet with GARLIC AND PARMESAN ROASTED POTATOES, buttered broccolini, roasted carrots,  
PARSNIP puree and your choice of sauce [GFO]	 55.99

Peppered bourbon Scotch fillet  – 300g marinated pepper bourbon steak served on parsnip puree, 
garlic and parmesan roasted potatoes, roasted Dutch carrots, buttered broccolini, 
creamy peppercorn sauce and parsnip curls [GFO]	 55.99

Scotch fillet – 300g scotch fillet served with chips, dressed garden salad and choice of sauce  [GFO]	 50.99

ocean trout – served with curried cauliflower puree roasted chat potatoes grilled broccolini, 
blistered cherry tomatoes, Dutch carrots, toasted almonds and fresh lemon [a/GFO]	 37.99

choice of sauces
creamy mushroom, CREAMY pepper, pan gravy, garlic cream, LAMB JUS	 [extra jug 6.99] 
ALL SAUCES ARE AVAILABLE GLUTEN FREE ON REQUEST

Something on the side – all 12.99 [v]
central chips
COLESLAW [gfo/v]
Sweet potato FRIES
VEGETABLES [gfo/v]
central garden salad {gfo/v] 

greek salad [gfo/v]
GARLIC roasted chat potatoes [gfo/v]
SEASONED GREEN BEANS -  wITH MUSHROOMS & TOASTED PINE NUTS	

All Seafood dishes must show origin & will note [a] for australian, [i] for imported or 
[m] for a mixture of both local & imported seafood

[v] denotes a vegetarian option or a vegetarian option is available on request
[gfo] denotes gluten free option is available - please ask staff for the gluten free alternative


