SMALL PLATES
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With chipotle remoulade
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Cucumber yogurt sauce
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With banana-mango chutney

Ghickensopiediests = I s e e g 8 b P R B B S f s 6

Skewered marinated grilled chicken on slider buns

BUr g et Sl ens K e e i S R e e o A T T o o i e 7

Sautéed mushrooms & onions, cheddar & bourbon barbeque sauce

ShreddedsBeeliShortzRiblS1denst bt S e e L P P I S e 8

With boursin cheese & veal demi-glace

Add a Family-style House Salad or Soup Feature
to Small Plates for $3

SOUP & SALAD

SoupiieatifEeR oty TML L~ Tt K i [ L e i e L T 3
Soup'Eeature & iHamily-styleSHouse S allads: s s e p o S e | et 6
Tiobster Bisquesil. /0= s LT g o H L Ll = Ry v o el e 11

With lobster, chives & garlic toast

Caesar Saladeir . i, Tia, P B s, e el e m i Rl s 8 7l

Romaine, shaved parmesan [with chicken 11, shrimp 14, lobster 17]

SearediSesame=EncrustediAthi Tunmaesi@ . s lU=a= s =t =1 fe = mSetinoet o8 14
Mixed greens, orange supremes, bean sprouts, water chestnuts, honey-Sriracha vinaigrette

Apple-Fomernandte-Salad  ga . Tih ol bt I8 4T W) St dalie. | T Do S 3 9
Thinly-sliced fennel, apple slices, orange supremes, crumbled goat cheese, :
arugula & mixed greens, pomegranate-poppy seed vinaigrette

Enied:Camembert-WalnutsS alad=F; TSty s nee= St s N o8 1 T T o w b 11
Arugula & mixed greens, fried Camembert wrapped with proscuitto, dried currants,
walnuts, tomatoes, red onions & apple cider vinaigrette
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Ounr (entral (ommitment * At Central Steak, we source all our steaks and chops
from Buckhead Beef® one of America’s finest meat purveyors. Buckhead goes that
extra mile to deliver the best beef — from choice plains cattle, finished on corn and
aged to perfection. What it means for you is exceptionally tender cuts of meat —

D I N Pé Eﬁ enhanced by the freshest available ingredients and sides. We bring this paramount

attention to detail, quality and flavor to everything we serve.

SMALL PLATES
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With chipotle remoulade
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Avocado, red cabbage, lime-cilantro mayonnaise & cucumber-apple salsa
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Cucumber yogurt sauce

Chicken;Spiedies e et s et g et T S e 8 e N T e S (SR 6

Skewered marinated grilled chicken on slider buns

Shovt-Rill Shephetd seRies i i N R o e o e b el e = e 12
With apricots & Yukon Gold mashed potato crust

SlidelBuTgens « = T A s e T A et St e E Bt s TR o om0 e 7

Sautéed mushrooms & onions, cheddar & bourbon barbeque sauce

Beet.Shor Rib-Slidersii s oo S e W S, § =S ety Rl e e o . 8

Boursin cheese

Eried; Calamariss s cr e ot e g% pomy o i L Lron B Sl o T, s T e 7
Arugula, banana peppers, balsamic glaze

Cider-Chipotle ChickerrWingssr L o Sesmae. Ul MR Mt e o T S 10

Jerlk:Shrithp:skdweTs =t Lo U TS S 0 g LN LR o i e Wl L e N 10

With banana-mango chutney

Lomator,&&rAvocado: Salad sin et T iaerm iy T T ot et b S8 SRS = s 6

Red onions, sliced almonds & vanilla vinaigrette

SOUP & SALAD
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Lobster, chives & garlic toast

(BaesAS Al ac SR O CERP Ly S e B b i W I e W L] e e 10

Romaine, shaved parmesan [with chicken 14, shrimp 17, lobster 20]

SearediSesame s EneristeAVATIHIRULI S e S s S s e b =S it
Mixed greens, orange supremes, bean sprouts, water chestnuts, & honey-Sriracha vinaigrette

Chipped CobbsteiSalade=Rs Fo i b o e s Sa k. o e e T s -2 22
Romaine, tomato, bacon, avocado, hard-boiled egg, crumbled blue cheese,
lobster & blue cheese dressing

AppleiRomegrantitedSalad. 5 ¥ ms s T ul T h S L St s Dol S I e e T L 13
Thinly-sliced fennel, apple slices, orange supremes, crumbled goat cheese,
arugula & mixed greens, pomegranate-poppy seed vinaigrette

HriedfGamembentayValmuataS ail'alc st s s i Nl o e e 15
Arugula & mixed greens, fried Camembert wrapped with proscuitto, dried currants,
walnuts, tomatoes, red onions & apple cider vinaigrette




MEATS
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With onion straws & steak fries

SlicedvBorKallatiIRon s Fr i o i LS. PN . o e o S i i o e 15
Roasted red & poblano pepper salad, sweet plantains, cilantro vinaigrette, chile threads

HangerSteaky k) L R l= " 7 o Al L Rty 1S R Ry 3 g iy 21
Brandied cherries & toasted almonds

KO B UT G CT, i o b Pl gt e B e B e e e e e e 5 R 20
Gorgonzola & onion straws, truffle-parmesan fries

DPanisheRibsma e = ™o L o e s bR et T Mt oy Sl 1l e 18
Jicama slaw & sweet potato steak fries

Liager-BraisediBeef:Shorty Ribsh =521 S o = M Su Eatiin s e oy ol o Myt o Lo oty 25
TerivakifChicken= = 8= 0= -t my el Piv o ol R sy, e L = e ) 18

Boof) Jomponrature Guide * Rare: Red with cool center * Medium Rare: Red with warm center * Medium:
Pink with hot center * Medium Well: Slight pink with hot center * Well Done: Charred & cooked throughout

PASTA & SEAFOOD

Chicken«&zBrie: Pasta s Rl ot e e o B e e i = e, o el WL S 18
Cherry-smoked pulled chicken, tomatoes, mushrooms, creamed brie & sour cream, pappardelle pasta
Seate0d=Pastat gl o. ety = S s . WL I b v W N L e ) 24
Shrimp, scallops, clams, mussels, pollock & tomatoes, in a spicy coconut-curry sauce with linguine
fequila-BroilediSecallopshy iiae, fteirsies Crtaonmm i S T oy v e 2O e T 18
Crushed almonds

Crah-Stufféd S iymps" o = o T s ol e S Tl Tl s Rt e sl e 20
Cognac lobster sauce

Grilled Salmon iz, b a7 T o B i e e M 0 T Sy, 18
Roasted vegetables & yuzu vinaigrette

Ran-SearedsHalibut & ¥ s bsher . freia s Sl Ml e, S0 e ettt L 22
Chive cream sauce

Crab-Stutfed Haddocks te st Tl w Py s ool p g o o sl e i = g S ) 18
ENTREE ENHANCEMENTS SIDES

Satiteed onionsE e = =T S T drr S 2 Featured potato
Safitesdiniushroomss &% s A Mg ne=le "o 2 Fried sweet plantains
Chimichurzifsaucess il s s ams Sy 2 Sweet potato steak fries
€Crumbled blue chesse’ 5. =i s T o 3t 2 Grilled asparagus

Cnab)Cake s A e A L. 6 Sautéed garlic green beans
Grilled-shrimp .=t 5 imhas oS e R 6

Pankotscallops e et S e 6 5

@ rabsstuffed*Shrimp e E= g Sa S 8

Family-style House Salad included wi

th all entrees.

Meats & Seafood entrees also include a choice of side.




Family-style House Salad included wi

th sandwiches and
Entrees also include a choice of side. AR

SANDWICHES

ShavedtBrime  RibzS aTd Wi C IR s 1o i ol B e et FE -8 S i ol Ay 10

On brioche with horseradish mayonnaise & au jus

Open=facediSteaksSandwichi=hz L300 N b gt Uiy I AER S R s g e S g HA R OA 12

With sauteed mushrooms & onions, cheddar & homemade steak sauce

Eubano: SandWich s s = Lrrod rge S o T g I VBT o E e e 9

Roast pork, ham, Swiss cheese, pickles & Dijon mustard, grilled on crusty white bread

CurriediChickeniSaladiWrap il JE 5 = e e Ie s N o el T =i L 8

Pumpkin seeds & golden raisins, rolled in a garlic-herb wrap with mixed greens

TheiSaratoga s s e i f v e eyt i L e T R ol 8

Turkey & smoked ham, apple mustard & cheddar grilled on apple-pecan bread

LUNCH ENTREES

Danish Ribshitde® g2 Boas Te S PSS S fomsle w ot b Sy I o rme S L ) S e el 8
Half rack barbeque ribs

8 Oz N W Y OT IS TTID s 25 e Tl ey o e ol B bt L ) [ = 20
Kobe Barger - iu = F o T dmr B e S a L e WS WL e o T S 20

With crumbled gorgonzola & onion straws, with truffle-parmesan fries

CrabiCakes, afm i bmr g s il Taid gt el e T Lot R e ey 12

Entrée-size, with chipotle remoulade

Crab-Stutfed S RTiTap e w0y « kel s A N o sl Mt el L v 13

With cognac lobster sauce

Grilled i Salmonts LG S g B e a st el e el il ol i S5 o i e 12

Over roasted vegetables with yuzu vinaigrette

LeThoni=PEpper Hadd ok s s oadd st 18 S i s i AW o o A o o = e o WA 12

gnf/zéxz Sidos * Featured potato * Fried sweet plantains * Sweet potato steak fries * Grilled asparagus *
Sautéed garlic green beans

Planning special ewents at Central Steak * Central Steak is a place for good food and great times.
But if you want to entertain, celebrate or do business on a grander S‘.{ale' then look into The Hangar, our private
events room. With lunch, dinner or event seating for 28 people, The Hangar sets up equally well for daytime
business meetings or evening party space. The Hangar comes fully wired with the necessities of modern life:
63" 3D HDTV, Dolby 5.1 surround system as well as a dedicated computer input system with laptop access. And
of course, our kitchen can create dynamite food to cater the event with everything from appetizers to full-course
feasts. For a more casual setting, we can also recommend the Atrium with room for 32 people. Or if you're
throwing something more like a cocktail party with nosh, our Solarium can comfortably hold groups of 45-50.
Whatever you choose, it'll be an amazing experience. Talk to your server or the Manager to learn more.



