CENTRAL MARKET HOUSE
SALADS
Burrata & Heirloom Tomato Salad

arugula, cucumber, corn, fried green tomatoes, and green goddess dressing

Central Green Salad

(choice of chicken or salmon)

mixed baby lettuce, radish, cucumber, grape tomatoes, sherry vinaigrette
with goat cheese croquette

Kale Caesar

(choice of chicken or salmon)

baby kale and gem lettuce salad with green goddess caesar dressing,
parmesan, crispy flat bread, anchovy, croutons

Roasted Sweet Potato

roasted red onion, creme fraiche, chopped greens, sunflower seeds,
herb ,cotija cheese, tamari vinaigrette

BOWLS
Sweet Potato and Coconut Soup
cilantro-mint chutney and Peanuts

Country Bean Stew

mixed beans and wild grain stew, celery, carrot, potato,
with a ham and cheese croquette

Hummus & Falafel

marinated eggplant, romaine lettuce, tabouleh, carrot, feta, pickled vegetables,
calabrian chili oil, olives, green tahina, flatbread

Cold Ramen Bowl

(choice of tuna or red beet poke)

edamame, red cabbage, bok choy, cucumber, green onion, carrot, cilantro,
shiitake mushroom, crisp lo mein, and peanut-lime dressing

Curry Chickpea Bowl

quinoa, roasted chicken, carrots, sweet potatoes, spinach, cucumber,
tomato-onion salad, almonds, herb-yogurt dressing

Southwestern Bowl

quinoa, roasted chicken, black beans, jicama, romaine, corn, tomato,
cilantro, red onion, pepitos, tortilla strips, cilantro-lime dressing

Casarecce Pasta

mushroom bolognese, thyme, parmesan, and toasted bread crumbs

SANDWICHES
Classic Burger

dry aged burger, cheddar cheese, bacon, tomato, lettuce,
bread and butter pickles. Served with fries

Torta Milanesa

crispy chicken breast, jack cheese, pickled jalapeno, red onion, avocado-lime puree,
black beans and shredded napa cabbage. Served with fries

Turkey Melt Panini

jalsburg, caramelized onions, herb aioli, country loaf. Served with fries.

Roast Beef Panini

chimichurri, parmesan frico, pickled red onion, spicy mayo, country loaf. Served with fries.

TARTINES
Avocado

fork smashed avocado, radish, herb salad, tamari vinaigrette

Croque Monsieur

Gruyere cheese, ham, mornay sauce

Ricotta & Shisito Chilis

whipped ricotta, honey, aleppo chili, and charred shisito

Mushroom

wild roasted mushrooms, raclette, dijon mustard,thyme

Heirloom Tomato

romesco Sauce, green onion, bacon, and arugula

FROM THE OVEN
Smoked Sausage and Pimento Cheese Flatbread
cilantro, jalapeno, and smoked tomato sauce

Heirloom Tomato Flatbread

caramelized onions, dijon mustard, goat cheese, garlic confit, and thyme

Fennel Sausage Flatbread

roasted red pepper, green onion, red onion, and mozzarella

Spiced Lamb Flatbread

ground lamb, fresno peppers, yogurt and cilantro

Prosciutto Flatbread

peach, hazelnut, arugula, hot honey, goat feta

DESSERT
Selection of Jeni’s Ice Cream
Chocolate-Toffee Cookie and Madeleines
Peach Cobbler

Sour Cream Chantilly

Tasting of Tarts

Chocolate, Lemon, and Salted Dulce de Leche

