ARTISAN BREAD - WHIPPED GARLIG BUTTER, SEA SALT FLAKES, HOUSE MADE DUKKHA AND BALSAMIC OLIVE OIL [GFO/V] [5.99

TASMANIAN OYSTERS - NATURAL, KILPATRICK, OR CHILLI LIME AND MANGO SALSA, SERVED ON ROCK SALT
WITH A SIDE OF FRESH LEMON [A/GFQ] EACH 4.99

GARLIC BREAD - ARTISAN BREAD WITH GARLIG 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, BAGON PIEGES AND MOZZARELLA,
COOKED ‘TIL GOLDEN BROWN, DRIZZLED WITH SWEET CHILLI AND SOUR CREAM [GFO] 19.99

PEPPERONI - TOMATO BASE, PEPPERONI AND MOZZARELLA [GFO] 19.99

CHICKEN BAO BUNS - KOREAN STYLE FRIED GHICKEN TOSSED THROUGH A KOREAN STICKY SAUGE WITH

PICKLED VEGETABLES AND KEWPIE MAYONNAISE IN A STEAMED BAQ BUN 22.99
PULLED PORK SLIDERS - 3 TOASTED SLIDERS WITH [2-HOUR BRAISED BBO 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, TERIYAKIOR SRIRAGHA MAYONNAISE [V] 20.99
MEXICAN STREET CORN AND BACON CROQUETTES - PANKO CRUMBED POTATO, GHIVES, GARLIC, ONION, BAGON AND GORN
CROQUETTES FRIED UNTIL GOLDEN BROWN TOPPED WITH CHILLI LIME MAYONNAISE AND FRESH CORIANDER 22.99
GRILLED TASMANIAN SCALLOP SKEWERS - SCALLOPS WRAPPED IN BAGON, ON A BED OF RIGE WITH A SIDE OF

CREAMY GARLIC SAUCE AND A DRESSED ROQUETTE SALAD [A/GFO] 2199

FISH TACOS - MARINATED WHITE FISH, SHREDDED LETTUGE, GHILLI LIME MANGO SALSA, CHERRY TOMATOES AND
CHILLI LIME MAYONNAISE [A] 24.99

SATAY WALLABY SKEWERS - SPIGED WALLABY SKEWERS, TOPPED WITH SATAY SAUGE, SPRING ONION,
TOASTED SESAME SEEDS AND SLIGED CHILLI 24.99

PORK GYOZA - MASALA PORK DUMPLINGS SERVED WITH A HOUSE MADE CHILLI SAUGE AND A PIGKLED VEGETABLE SALAD 26.99
GRILLED HALOUMI - AVOCADO PUREE, SOUR GREAM, TOMATO SALSA, BALSAMIG GLAZE AND A DRESSED ROQUETTE AND

PINE NUT SALAD [V/GFO] 25.99
YANGNYEOM PORK - MARINATED PORK SLITHERS, FRIED TO GOLDEN BROWN, TOSSED THROUGH A SWEET, SOUR AND SPICY

STICKY SAUGE, TOPPED WITH FRESH CHILLI, SPRING ONION AND BEAN SHOOTS 24.99
CHICKEN WINGS YOUR WAY - S0US-VIDE GHICKEN WINGETTES SERVED YOUR WAY 24.99
KOREAN FRIED WITH YANGNYEOM SAUCE OVEN ROASTED THROUGH TERIYAKI SAUGE [GFO]

SOUTHERN FRIED, TOPPED WITH HOUSE-MADE RANCH

SLOW ROASTED PULLED CENTRAL FARM LAMB - THE GENTRAL'S INTERPRETATION OF A ROAST, CHIVE AND
GARLIC MASHED POTATG, CARROTS, GREEN BEANS, IN A RICH LAMB JUS [GFO] 34.99

GRILLED GARLIC CHICKEN - GARLIC MARINATED CHIGKEN BREAST, SERVED ON SWEET POTATO PUREE, ROASTED CARRQTS,
BUTTERED GREEN BEANS AND ROASTED POTATOES TOPPED WITH A GREAMY GARLIC SAUGE AND SWEET POTATO CURLS [GFO]  33.99

CHICKEN SCHNITZEL - PANKO GRUMBED CHIGKEN BREAST, SERVED WITH GHIPS, GARDEN SALAD
AND YOUR CHOIGE OF SAUCE 31.99

CHICKEN PARMIGIANA - PANKO CHIGKEN BREAST SCHNITZEL TOPPED WITH NAPOLI SAUGE, DOUBLE SMOKED HAM,
MOZZARELLA CHEESE, GRATED PARMESAN, SERVED WITH CHIPS AND A GARDEN SALAD 33.99

STEAK SANGA - 1506M SCOTGH FILLET ON TOASTED BREAD WITH LETTUCE, CHEESE, TOMATO, BEETROOT, BAGON,
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, SPINAGH, ZUCCHINI, EGG PLANT, RED ONION, PUMPKIN AND
ROASTED GAPSICUM, TOPPED WITH FETA AND BALSAMIG REDUCGTION SERVED WITH A ROASTED PINE NUT ROQUETTE SALAD[V]  26.99

HAWAIIAN - HAM, PINEAPPLE AND MOZZARELLA CHEESE

MEATLOVERS - CHORIZO, WALLABY SALAMI, PEPPERONI, HAM, CHIGKEN, RED ONION, TOPPED WITH MOZZARELLA GHEESE,
ORIZZLED WITH HOUSE MADE BBQ SAUCE

VEGO - BABY SPINACH, RED ONION, ROASTED CAPSIGUM, EGG PLANT, ZUGCHINI, ROASTED PUMPKIN, GHERRY TOMATOES,
TOPPED WITH MOZZARELLA CHEESE [V]

AUSSIE - TOMATO BASE, HAM, ONION, EGG AND MOZZARELLA GHEESE
BBO CHICKEN - BBO BASE, GHICKEN, RED ONION, BAGON, MUSHROOM, PINEAPPLE AND MOZZARELLA GHEESE



LAMB LOIN WILD MUSHROOM AND WHITE TRUFFLE BUTTER RISOTTO - PAN SEARED LAMB LOIN, SAUTEED RED ONION,
SPINACH AND GREEN BEANS TOSSED THROUGH RISOTTO WHITE WINE AND GARLIC 34.99

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, GALAMARI, 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 PIEGES, MUSHROOM, RED ONION, SPINAGH, IN A GREAMY SAUCE,
TOPPED WITH SHAVED PARMESAN 34.99

CHILLI PRAWN LINGUINI - PRAWNS, CHORIZO, RED PEPPERS, CAPERS, SPANISH ONION, CHERRY TOMATO, GARLIC,
GHILLI INFUSED OLIVE OIL AND ITALIAN HERBS TOPPED WITH PARMESAN [1] 34.99

BBO BEEF SHORT RIB SANDWICH - TENDER STICKY BEEF SHORT RIB SERVED ON TOASTED BREAD, SWEET PICKLES,
CENTRAL SLAW AND GARAMELISED RED ONION WITH A SIDE OF GENTRAL RANCH AND HOUSE MADE SWEET POTATO FRIES [GFO]  39.99

VEGETARIAN CURRY - GHICKPEA AND VEGETABLE COGONUT GURRY SERVED ON RIGE AND A GARLIC NAAN BREAD [V] 32.99

ROASTED PORK BELLY - SLOW ROASTED TENDER PORK BELLY SERVED WITH ROASTED DUTCH CARROTS, BUTTERED BROGGOLINI,
GARLIC AND CHIVE MASHED POTATO, CARAMELISED APPLE PUREE, TOASTED FENNEL SEEDS AND RED WINE JUS [GFO] 3799

HONEY JERK LAMB CHOPS - JAMAICAN MARINATED LAMB CHOPS, SERVED ON PARSNIP PUREE, ROASTED POTATOES, BUTTERED
BROCCOLINI, ROASTED BABY CARROTS WITH LOCAL GENTRAL FARM HONEY DRIZZLE [GFO] 36.99

TERIYAKI TOFU STIR-FRY - MARINATED TOFU PIEGES, SNOW PEAS, GREEN BEANS, BROCGOLINI, RED PEPPERS,
BABY CORN SPEARS AND HOKKIEN NOODLES TOSSED THROUGH A TERIYAKI SAUCE [V] 33.99

CENTRAL'S THAI APRICOT GRILLED CHICKEN - MARINATED CHIGKEN BREAST, BUTTERED BROGGOLINI, BOK GHOY AND
GREEN BEANS SERVED ON JASMINE RICE FINISHED WITH AN APRICOT AND THAI YELLOW SAUCE [GFO] 39.99

BUTTER CHICKEN - 12-HOUR SPICE MARINATED CHICKEN THIGHS, COOKED IN A RICH CREAMY GURRY SAUGE,
SERVED ON JASMINE RICE AND A GARLIC NAAN BREAD [GFO] 33.99

THE DOUBLE DOUBLE BURGER - HOUSE MADE BEEF PATTIES, DOUBLE GHEESE, DOUBLE BAGON, GHILLI TOMATO RELISH, AIOLI,
SHREDDED LETTUGE, 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, BUTCH CARROTS, BUTTERED BROCCOLINI AND FINISHED WITH HOUSE MADE GRAVY [GFQ] 38.99

EYE FILLET - 2506 EYE FILLET WITH A POTATO PUFF, BUTTERED BROCCOLINI, ROASTED CARROTS, BEETROOT PUREE AND
YOUR CHOICE OF SAUCE [GFQ] 99.99

PEPPERED BOURBON SCOTCH FILLET - 300G MARINATED PEPPER BOURBON STEAK SERVED ON PARSNIP PUREE,
GARLIC AND PARMESAN ROASTED POTATOES, ROASTED DUTCH CARROTS, BUTTERED BROCGOLINI,
GREAMY PEPPERCORN SAUCE AND PARSNIP CURLS [GFO] 99.99

SCOTCH FILLET - 3006 SCOTCH FILLET SERVED WITH GHIPS, DRESSED GARDEN SALAD AND GHOIGE OF SAUGE [GFO] 00.99

OCEAN TROUT - SERVED WITH CURRIED CAULIFLOWER PUREE ROASTED GHAT POTATOES GRILLED BROGGOLINI,
BLISTERED CHERRY TOMATOES, DUTGH CARROTS, TOASTED ALMONDS AND FRESH LEMON [A/GFO] 37.99

STUFFED FLATHEAD MIGNON - FLATHEAD WRAPPED IN PROSCIUTTO STUFFED WITH PRAWN MOUSSE, SERVED WITH
ROASTED POTATOES, PICKLED RED ONION, ROASTED CARROTS, BUTTERED BROGCOLINI, BEETROOT MAYONNAISE AND
GARLIC AIOLI [M/GFO] 35.99

CREAMY MUSHROOM, CREAMY PEPPER, PAN GRAVY, GARLIC CREAM, LAMB JUS [EXTRAJUG 6.99]
ALL SAUGES ARE AVAILABLE GLUTEN FREE ON REQUEST

CENTRAL CHIPS COLESLAW [GFO/V]

SWEET POTATO WEDGES VEGETABLES [GFO/V]

CENTRAL GARDEN SALAD {GF0/V] GREEK SALAD [GFO/V]

GARLIC ROASTED CHAT POTATOES [GF0/V] SEASONED GREEN BEANS - wit MUSHROOMS & TOASTED PINE NUTS

ALL SEAFOOD DISHES MUST SHOW ORIGIN & WILL NOTE {A] FOR AUSTRALIAN; [1] FORIMPBRTED OR
[MJFOR AMIXTURE OF BOTH LOCAL & IMPORTED SEAFOOD
[VI DENOTES A VEGETARIAN GPTION GR A VEGETARIAN OPTION IS AVAILABLE ON REQUEST
[GFO] DENOTES GLUTEN FREE OPTION IS AVAILABLE - PLEASE ASK STAFF FOR THE GLUTEN FREE ALTERNATIVE

OUR MENU ITEMS MAY GONTAIN TRAGES OF GLUTEN AND NUTS, WE CAN NOT GUARANTEE OUR MENU ITEMS ARE 1007% FREE -
PLEASE ADVISE OUR FRIENDLY STAFF OF ANY ALLERGIES - 15% SURGHARGE ON PUBLIC HOLIDAYS



