
Dinner

                                                                                                   
Deviled Eggs	 $8
Gougeres (Cheese Puffs)	 $8
Faux Gras	 $8                                                  
Bacon & Onion Tart                                                $10
Hot Chicken Wings	 $15
Smoked Salmon with Creme Fraiche	 $17
Shrimp Cocktail with Celery Remoulade	 $18
“La Quercia” Prosciutto Plate	 $15
Asian Style Tuna Carpaccio	 $17
Crab Cake & Leek Tartare	 $15                                       
with Ginger Aioli 
Calamari	 $13              
Tartare of Filet Mignon	 $19/$35
Charcuterie Plate	 $21
Cheese Board (Selection of  5 Cheeses) 	 $19
Cheese & Charcuterie Board	 $21

Please ask your server for our                                                       
daily cheese selections.

Burgers with French Fries or Salad

Chicken Burger	 $17                                                               
with Curry Aioli
                                                                                                                                                      
Beef Burger	 $17                                                                       
with Garlic Aioli
add Cheese $2, add Bacon $2
		
Marinated Ahi Tuna Burger	 $23                                                                           
with Ginger Aioli                                                                                                       	
		
Crab Burger	 $25                                                                         
with Ginger Aioli
		
Lobster Burger	 $33                                                                      
with Ginger Aioli

Sides

French Fries						            $6                                                                  
Loaded Fries add $3

Mashed Potatoes	 $6

Haricots Verts	 $7

Sautéed Mushrooms	 $7

Creamed Spinach	 $7

Creamy Polenta	 $7

Macaroni & Cheese	 $7

Baked Potato	 $7                                                          
Loaded Potato add $3

Garlic Bread	 $7

                                                                                           
Onion Soup	 $10                                                          

Matzo Ball Soup	 $10

Matzo Onion Soup                                                  $12

Mussel Chowder	 $10	
	

Meatloaf with Mashed Potatoes	 $21
Rotisserie Chicken	 $21                                                  
with Roasted Potatoes & Garlic
Fried Chicken with Smashed Potatoes	 $23
Mussels with White Wine & Garlic	 $21
Cioppino	 $27
Salmon Pan Seared with Succotash	 $27
Loup de Mer	 $31                                                               
with Mushrooms & Baby Arugula Salad
Chilean Seabass	 $37                                                                      
with Soy Glazed Vegatables
1 1/2 lb Steamed Alaskan King Crab Legs	 $61 

8 oz Flat Iron Steak with Onion Carbonara &                
Mixed Green Salad	 $29
8 oz Filet Mignon with Haricots Verts	 $37
16 oz Rib Eye with Sautéed Mushrooms	 $39
16 oz Aged T-Bone & Mac & Cheese	 $41
16 oz Aged T-Bone & Alaskan King                               
Crab Legs	 $49
Braised Short Rib with Polenta                                         
& Syrah Sauce	 $40

Choose one of the following sauces for your steak: 
Syrah, Morell Mushroom, Peppercorn

Lamb Shank with Creamy Polenta	 $33

Entrees

               *Consuming raw and undercooked meats, poultry, seafood or eggs may increase your risk of food borne illness, especially if you have certain medical conditions. *Parties of 6 or more automatic 18% gratuity will be added.         	

                	                                                       

   www.Facebook.com/CentralLV

   Twitter@CentralLV

Mixed Green Salad	 $12

Tomato Stack with Red Onion & Basil	 $9                

Goat Cheese Caesar Salad	 $17
with chicken $6, with shrimp $8

Iceberg and Blue Cheese Salad	 $15

Chinese Chicken Salad	 $17
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