ENTRAL

KITCHEN + B A R

COLD APPETIZERS

Ahi Tuna Tartare 16
Avocado creme, jalapefno, wontons, cilantro,
citrus soy vinaigrette

Shrimp Ceviché 14
Avocado creme, cilantro, house-made tortilla chips

Cheese Plate 18
Artisan cheese, dried fruit, vanilla bean honey,
seasonal preserves

HOT APPETIZERS

Central Chicken Wings 12
Truffle parmesan

PEI Mussels 14
Lemon, garlic, Spanish chorizo, tomato,
arugula, grilled baguette

Calamari 14
Snap peas, peppers, jalapeno, oranges, cashews,
cilantro, sweet soy glaze

Fig Flatbread 14
Fig jam, crispy Brussels sprout, goat cheese,
balsamic reduction

Steamed Edamame 9
Sea salt, sweet soy

Herb Seasoned Fries 8
Truffle aioli, bistro sauce

SOUPS

Pork Green Chili 6
Tortilla strips, queso cotija

Bistro Onion Soup 8
Gruyeére cheese

SALADS

Add: Chicken $6, Salmon $7, Shrimp $7 (3), Steak $8

Pickled Beets 12
Gorgonzola, red onion, pine nuts, watercress,
castelvetrano olives, white balsamic vinaigrette

Soba Noodle Salad 12
Bean sprouts, cilantro, cucumber, peanuts,
crispy shiitake mushrooms, chipotle soy dressing

Bistro Salad 10
Cucumber, carrots, grape tomatoes, red onion,

French beans, mixed greens, crispy buttermilk shallots,

white balsamic vinaigrette

Ahi Tuna 18

PLATES

Shrimp + Grits 24
White cheddar grits, Cajun shrimp, sweet peppers

Sea Scallops 28
Avocado chimichurri, polenta cake, elotes, micro cilantro

Steak Frites 31
Creekstone prime filet, seasoned fries,
braised shallots, red wine jus

Chicken Paillard 22
Grilled artichoke, english peas, Ml asparagus, lemon

Braised Short Rib Bolognese 23
Pappardelle, ricotta salata, arugula

Norwegian Salmon 26
Togarashi spice, coconut green curry, bean sprout,
vegetable stir fry

Sweet Bacon Mac + Cheese 18
Elbow pasta, sweet Nueske’s bacon

New York Strip 48
140z prime NY strip, roasted garlic butter,
creamed kale gratin

BURGERS

Served with house-made seasoned chips and pickle

Central 16
Fried pickles, American cheese, lettuce, tomato,
bacon, bistro sauce, brioche

Detroit 16
Roasted wild mushrooms, zip sauce, gruyére cheese,
lettuce, bistro sauce, brioche

Turkey 16
Blackened turkey, avocado, muenster cheese,
sweet peppers, lettuce, tomato, bistro sauce, brioche

Buttermilk Fried Chicken 16
Gruyere, pickles, ranch, bacon, tomato, brioche

TACOS

Flour tortillas, served with house-made chips and salsa

Fish Tacos 16
Cornmeal encrusted catfish, chayote slaw,
crema, avocado, queso cotija

Carne Asada 18
Ancho marinated steak, chayote slaw,
roasted pepitas, queso cotija, crema

Vegetarian Tacos 14
Blackened roasted cauliflower, avocado, sweet peppers,
crema, chayote slaw, queso cotija

Snap peas, avocado, edamame, cashews, peppers, crispy
noodles, red onion, wasabi peas, pickled ginger vinaigrette

Roasted Cauliflower 12
Cherries, gala apple, curry spiced pistachios, French beans
goat cheese, mixed greens, cider dressing

@central_detroit
’ @centraldetroit

Baby Kale Caesar 12
B) facebook.com/centraldetroit

Parmesan, rye croutons, shallots, Caesar vinaigrette

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness. *20% gratuity will be added to parties of 8 or more.
Ask your server about menu items that are cooked to order or served raw.
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