MAIN MENU

Whilst we will take every precaution to prevent this from happening if requested, food/drink served from Central may contain traces of dairy, eggs, wheat, nuts &/or shellfish.

Please inform us of any dietary requirements you may have before ordering your meal so that we can endeavour to assist you.

SOMETHING TO SHARE

SMALL PLATES

Chilli Chips Y £5.35
Potato chips fried & tossed in tangy Indian spices

Samosa

Crispy pastry with your choice of filling:

Vegetable - £5.55 V' Meat - £6.55

Crispy Potato Bhajia £6.75
Thinly sliced potato pieces coated with Central's bhajia mix

Mogo

Fried cassava chips flavoured in your choice:

Plain - £5.45 Dry Spiced - £6.35 Masala - £7.05

Crispy Bhindi £6.95
Crunchy okra in a spiced batter

Garlic Chilli Mushrooms /7 £7.35
Seasoned with spring onions

Chilli Paneer £8.15
Indian cheese marinated in ground spices, stir fried with

peppers in a sticky chilli sauce

Fish Bites £9.45
Cod cooked with green chillies, salt and cracked black pepper
Indo-Chinese

Our chefs special. Tossed in a wok of green chillies and Central's

authentic ingredients. Choose from:

Chicken - £8.35 Paneer-£8.15 Prawn-£10.35

Chilli Chicken £8.95
Boneless pieces, peppers & crushed chilli cooked in a wok

Jeera Chicken £8.95
Niblets tossed in traditional spices, cooked with delicately

prepared cumin

Lamb Chilli Fry £9.85
Wok fried spring lamb, cooked in Central's spices, peppers & chillies
Chicken Lollypop £8.05
Chicken wings marinated in indo-chinese spices. A Central speciality
Vegetarian Platter (serves 2-3 guests) £16.50
Crispy bhindi, crispy potato bhajia, chilli paneer, spring rolls,

spiced mogo

Central’s Mixed Grill (Serves 2-3 guests) £18.90

Seekh kebabs, flat wings, dry masala chops, trio of chicken tikka

YV - Available as a vegan option upon request

STREET FOOD

Pani Puri V £5.80
Round, hollow fried crisp puri filled with potato and chickpeas,
topped with a mixture of tangy sauces

Palak Chaat £6.50
Crispy fried spinach leaves topped with a monsoon of mumbai
chaat favourites

Papdi Chaat £6.50
Tongue tingling combination of mint, yoghurt, and tamarind
chutney with papdi wafers, chickpeas and potato topped with sev

Avocado Chaat £7.25
Our special avocado chaat with a twist

Punjabi Samosa Chaat £6.50
Delicious Smashed potato samosa with yoghurt and tamerind sauce
with crispy Sev and pomigranate

GRILL & TANDOOR

Tandoori Paneer £8.95
Indian cheese marinated in tandoori spices

Seekh Kebab £7.50

Minced lamb cooked with chilli, ginger & coriander

Trio of Chicken Tikka £7.75
A combination of three delicious flavours- chicken tikka, malai tikka and
haryali chicken

Dry Masala Chops £10.80
Baby lamb cooked in a tandoor, infused with dry spices

Sticky Lamb Chops £10.85
Cutlets basted with Central's signature sticky sauce

Tandoori Prawns £11.75

Succulently seasoned with a touch of lemon zest

Tilapia Fish £9.50
Fillet of Fish marinated in fresh ginger garlic paste & cooked over a
chargrill

Soya Chaap Wings £7.95

Our Special Soya wings marinated with special herbs and spices

DIRTY FRIES

Fried chips topped with your choice of dirty flavours:

Chilli Paneer - £5.90 Cheesy Keema - £6.30 Chilli Chicken - £6.30

CENTRAL'S DUM KI BIRYANI

Vegetable Biryani £9.00

Dum cooked rice and vegetables in fresh spices and condiments

Chicken Biryani £10.50
Aromatic flavoured rice and meat, dum cooked for precision
Lamb Biryani £12.50

Mutton dum cooked in mild fragranced rice with a distinct hot and
tangy flavour

f Centralrestaurantandlounge

NANO PLATES

Centralounge c - N T R A I_ Plain Poppadom (2pcs) £1.95
" Centralounge e Chilli Peanuts £3.75
Massala Poppadom (2pcs) £2.95
Veg Keema V £7.45 Karahi Lamb £10.15
Soya mince and peas in a traditional gravy flavoured with authentic spice Succulent boneless meat cooked with tomatoes & shredded ginger
Egg Burji £7.95 Lamb Keema £10.15
Seasoned scrambled eggs cooked with onion, tomato & ginger Minced meat blended with spicy masalas & garden peas
Baigan Bhartha £7.95 Palak Gosht £9.95
Smoked aubergine, mashed & sautéed with onions, garlic, ginger & cumin Boneless lamb cooked with lentils, onions & ginger
Tarka Daal V - | £7.95 Rara Gosht £10.95
Vilevsr lemitls elfesizely aereleesiviin gl Uit Boneless lamb cubes and mince cooked together with onions,
Daal Makhani £8.50 fresh tomato sauce and a hint of lemon
Slowly simmered black lentils in a light butter & cream sauce Shikandari Lamb Shank £14.95
Methi Corn \(" £7.95 Chefs signature dish, shank of tender lamb prepared with
Sweetcorn kernels cooked in a fresh fenugreek & onion masala body warming spices
Bhindhi Masala £7.95 S I D E s & E X 'I' R A S
Okra stir fried with chopped onions, tomatoes, ginger & garlic
Malai Kofta £8.75
Cheese balls in a rich sauce flavoured with cardamom R I c E & N 0 0 D L E s
Paneer Tikka Masala .
; ) ) £8.95 Steamed Rice V' £3.95
Tandoor cooked Indian cheese served in Central’s signature gravy
. Pilau Rice
Kadai Paneer £8.95 4 £4.60
Cubes of Indian cheese in an exotic spicy tomato based gravy Jeera Rice \Ya £4.60
c H I c K E N Egg Fried Rice £5.95
Vegetable Fried Rice £5.95
Karahi Chicken £9.50 - ble Chow Mei
Boneless, with chopped onions & finely sliced ginger agEizble ow Mein £5.95
Methi Chicken £9.50 Chichepieiegr i £6.95
Off-the-bone, cooked in fresh fenugreek & onion masala B R E A D S
Chicken Tikka Masala £9.30
Succulent tikka served in a creamy tomato sauce Plain Naan V £2.50
Central’s Butter Chicken £9.95 Peshwari Naan £3.25
Succulent boneless pieces in a buttery sauce Tandoori Roti V £2.40
Desi Chicken £10.85 Roomali Roti V' e
Chefs special. On the bone in a traditionally cooked thicky gravy )
Butter Naan £2.75
s E A F U U I] Garlic Naan £3.05
Karahi Fish £11.25 Keema Naan £3.65
Cod pieces cooked in tomatoes, onion and ginger
King Prawn Masala £13.50 E X T R A S
Cooked in chopped onions & finely sliced ginger
Plain Yoghurt £2.60
*All prices are inclusive of VAT where payable. A discretionary service charge of Raita £2.95
10% may be applied to bills with four or more covers. Central reserves the right to . . .
withdraw and amend its products, services and terms and conditions without notice. Onion Mirchi Salad £2.75
Management reserve the right to refuse admission Central's Signature Salad £4.25
Chips £3.25



WINE & COCKTAIL MENU

FOR THE GRAM

Cosmopolitan @

Vodka | Triple sec | Cranberry juice | Lime juice

Lychee Martini @

Vodka | Lychee liqueur | Lychee juice | Dry vermouth

Smokey Old Fashioned

Bourbon whisky | Sugar syrup | Angostura bitters & Orange peel
Mojito

Rum | Sugar syrup with fresh mint & lime | Topped up with soda water

The Central @

Rose syrup | Gin | Lychee liquor | Lychee juice

Something Fruity
Malibu | Cherry Liquor | Passionfruit | Mango | Tonic

CLASSICS

Strawberry Daiquiri
Rum | Fresh lime juice | Simple syrup | Strawberry puree

Coconut & Passionfruit Daiquiri
Tequila | Malibu | Passion fruit purée | Coconut cream

Passionfruit Martini @

Vodka | Passoa | Passion fruit purée | Served with a shot prosecco
Espresso Martini
Vodka | Kahlua | Honey | Double shot of freshly ground coffee

Dark n’ Stormy
Spiced Rum | Mint | Lime | Sugar | Ginger Beer
The Beam

Jim Beam Black | Blackberry liquor | Lemon | Rosemary | Lemonade

Signiture Mai Tai
White rum | Spiced Rum | Orange Liqueur | Lime | Pineapple Juice

MOCKTAILS

Many of our cocktails are available as mocktails - please ask a member of staff

Passion Peach @

Passion fruit purée | Peach purée | Lime | Lemonade
Virgin Pina Colada @

Coconut purée | Pineapple juice| Cream

Virgin Passionfruit & Mango Daiquiri
Fresh Passionfruit | Lime | Mango Juice

Light n’ Stormy

Mint |Lime | Sugar | Ginger Beer

Ocean Blue @

Lychee juice | Lemon | Lemonade | Blue curacao

Elderflower & Pear Spritz

Elderflower cordial | Pear syrup | Lemon | Mint | Lemonade, tonic

£8.50

£8.50

£8.50

£8.50

£8.75

£8.75

£8.75

£8.75

£8.75

£8.75

£8.75

£8.75

£8.85

£5.95

£5.95

£6.15

£6.10

£6.50

£6.50

@ Items available for Happy Hour. Please see drinks menu for more information

WINE LIST
WHITE

Villa San Martino Pinot Grigio

A delicately balanced pale salmon-pink wine which reflects the naturally
pinky-grey colour of the Pinot Grigio grape. Flavours consist of soft, juicy
berry fruit with a twist of citrus and a clean, dry finish.

Small £4.50 - Large £6.50 - Bottle £17.25

Rafegue Sauvignon

A pleasurable wine par excellence. Fresh, fruity and very aromatic. Its lively
flavours and suppleness on the palate make it thoroughly enjoyable and

relaxing.

Small £4.50 - Large £6.75 - Bottle £18.60

Gavi La Luciana
Zesty citrus fruit and lightly floral characters, with hints of apple and pear.
Fresh, steely acidity and underlying mineral characters, balanced by notes

of melon and stone fruit, and a touch of fennel and spice.

Bottle £22.00

RED

Rafegue Merlot

A wine that is both supple and powerful, with fine silky tannins and a fruity,
elegant finish. Aromas of small red fruit (strawberry, raspberry, blackcur-
rant) and cherry jam.

Small £4.50 - Large £6.50 - Bottle £17.25
Rafegue Cabernet Sauvignon

An ample, well-structured wine with fine, elegant tannins and notes of
spices and red pepper giving it all its character.
Small £4.95 - Large £6.95 - Bottle £18.75

Sierra Alta Malbec
A ripe and juicy red bursting with blackberry fruit hints of spice and a full
robust flavour.

Bottle £22.00

ROSE

Rafegue Rose

This rosé boasts good roundness and excellent balance. Its rich quality and
its exquisite notes of red fruit make it ideal for all occasions.

Small £4.50 - Large £6.50 - Bottle £17.25

Pinot Grigio Blush Delizia

This dry, well-balanced wine has exploited the light copper coloured tint

in the grapes’ skin to make the palest of rosés with elegant fine pear style
fruit and crisp refreshing acidity. The bouquet is intense and refined with an
extremely pleasant hint of fruit.

Bottle £22.00

SPARKLING FAVOURITES

Glass £7.25 | Bottle £26.00
Veuve Clicquot £65

Fiorita Prosecco

Laurent Perrier Rose £85



CENTRAL'S SWEET SPOT

Milkshakes:

Vanilla
Chocolate
Oreo

Kinder Beuno
Biscoff

Freak Shakes:

Cloud 9 - Bubble gum milkshake, whipped cream finished off with
candy floss, sugared rope and rainbow sprinkles

Ferrero Fantasy - A thick and creamy monster shake made from
Ferrero Rocher chocolates finished with whipped cream, chocolate
sprinkles and a slice of chocolate fudge.

Cakes:
Lotus Biscoff Cheesecake - Creamy vanilla cheesecake on a crunchy

biscuit based served with vanilla ice cream

Choc-Line Bling - Swiss milk chocolate double layered
chocolate fudge cake served warm with vanilla ice cream

Monster Sundaes:

Biscoff Heaven- Layers of premium Italian handmade
biscoff gelato topped with biscoff sauce, whipped cream and biscuit

Choc it Like it's Hot - Scoops of white & milk chocolate

artesian gelato topped with milk chocolate & white

chocolate sauce , nutella, topped with whipped cream, chocolate
sprinkles and a flake

Gulab Jaman (2 pcs)
Indian dessert of fried dough balls that are soaked in a sweet, sticky

sugar syrup - Add Ice Cream (£1.55 extra)

Gajar Halwa
Indian dessert made with carrots, ghee, milk, sugar and flavored with

cardamom - Add Ice Cream (£1.55 extra)

£5.95

£8.95

£5.95

£7.95

£3.95

£3.95
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