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TWO COURSE £19.85
THREE COURSE £25.85

Our ‘85's menu is not just a price it's the year
"'Cafe Central Park," opened it's doors in 1985 and is
still owned by the same family.

We continue to fascinate customers with our
diverse menu of delicious meals.

This 2 Course priced at a symbolic £19.85 and
the 3 course priced at £25.85 exemplifies
Cafe Central Park's commitment to tradition
and excellence since its humble beginnings.

This menu has something for everyone.




TWO COURSES £19.85
THREE COURSES £25.85
TUESDAY - FRIDAY 12 TO 5 PM

(Not available throughout December & special occasions)

STARTER h

Potato Skins @ @@ - £7.50 Garlic Mushrooms @ - £7.95
Crispy fried potato skins, served with either garlic OR BBQ dip Button mushrooms in a creamy garlic sauce, served with crusty
bread
Salt & Pepper Chicken Wings @ - £8.50 Dough Balls @ - £5.95
Crispy Chinese style salt & pepper spiced wings Warm bread dough balls, Garlic Butter
CornRibs @ (@ - £8.00 Nacho's @ @ @ - £9.95

Charred corn ribs, kombu spiced rub Loaded torilla chips, melted cheese, jalapenos, salsa, sour cream

& guacamole
Add chicken OR pulled pork + £3.00
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J
MAIN COURSE h
THE HOME OF THE PARMESAN

ALL SERVED WITH FRIES
ADD SALAD OR VEG FOR £1 EXTRA

Original Parmesan (HALF) - £16.95
Breadcrumbed chicken breast OR pork fillet, deep fried, topped with béchamel sauce & cheddar cheese
; make your parmo hotshot for £2 extra :
make your parmo gluten free for £2 extra

PIZZA ! PIZZA'!

CRAFTED DAILY WITH CAPUTO “00” FLOUR
OUR DOUGH IS DOUBLE - FERMENTED OVER 48 HOURS TO CREATE A LIGHT, FLAVOURFUL CRUST

Margherita Pizza @ - £14.95
San Marzano tomatoes, fior di latte, fresh basil & extra virgin olive oil
Pepperoni Pizza - £16.50
San Marzano tomatoes, fior di latte, pepperoni & Grana Padano
Calzone - £16.95
Folded pizza stuffed with mozzarella, ricotta, salami & mushrooms, served with your choice of tomato OR bolognese

Make a pizza gluten free for £2 extra
(Excludes calzone)

PASTA
Tagliatelle Bolognese - £15.50
Classic Italian beef, tomato, mushroom, onion, garlic & red wine
Spaghetti Carbonara - £16.95
Pancetta, pecorino & eggs

Lasagne - £16.50
Classic bolognese & béchamel, oven baked unitil bubbling

Make a pasta gluten free for £1.50 extra(Excludes lasagne)

BURGERS
All burgers served in a seeded buttered bun with french fries
Classic Beef - £15.50
Beef, onion, lettuce & house sauce
Classic Chicken - £15.50
Crispy buttermilk fried chicken, lettuce & mayo, simple.

Add bacon and cheese on the above burger for £2
Gluten free bun availabe £1.50 extra

i ON THE SIDE
i Garlic Dip £1.00 Marashala Sauce £3.95

VY4

: Giant Onion Rings £4.00 Zacharoff Sauce £3.95

: Nduja Mayo £1.50 Louisiana Hot Sauce £3.95

;o’eslaw i £2.95 ID sauce ~ £3.95 /
Sticky Toffee Pudding - £7.50 Totally Toffee @ - £6.95

Our famous homemade sticky toffee pudding topped with Contrasting layers of cool vanilla ice cream & homemade warm
toffee sauce & served with vanilla ice cream toffee sauce

Chocolate Fudge Cake - £7.50 Cornflake Tart - £7.50
Melt in the mouth, rich chocolate sponge with a decadent A classic homemade cornflake tart with a buttery shortcrust
fudge topping, pastry shell, filled with golden syrup and topped with a crispy
Served with your choice vanilla ice cream OR custard cornflake topping
@ Vegetarian @ Gluten Free @ Vegan
@ Vegetarian Alternative Available Gluten Free Alternative Available @ Vegan Alternative Available

PLEASE MAKE YOUR SERVER AWARE IF YOU HAVE ANY ALLERGIES! OUR COMPREHENSIVE ALLERGEN LIST CAN BE VIEWED ON REQUEST.
DISH DESCRIPTIONS DO NOT LIST EVERY INGREDIENT & DUE TO THE PRESENCE OF NUTS ON THE PREMISES, NUT TRACES MAY BE FOUND IN ANY DISH.
PRICES INCLUDE VAT AT 20%.
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	STARTER
	Potato Skins                     - £7.50
	Crispy fried potato skins, served with either garlic OR BBQ dip

	Garlic Mushrooms          - £7.95
	Button mushrooms in a creamy garlic sauce, served with crusty bread

	Salt & Pepper Chicken Wings          - £8.50
	Crispy Chinese style salt & pepper spiced wings

	Dough Balls         - £5.95
	Warm bread dough balls, Garlic Butter

	Corn Ribs               - £8.00
	Charred corn ribs, kombu spiced rub

	Nacho’s                   - £9.95
	Loaded torilla chips, melted cheese, jalapeños, salsa, sour cream & guacamole
	Add chicken OR pulled pork + £3.00


	MAIN COURSE
	THE HOME OF THE PARMESAN
	make your parmo hotshot for £2 extra
	make your parmo gluten free  for £2 extra

	PIZZA ! PIZZA !
	Make a pizza gluten free for £2 extra
	(Excludes calzone)


	PASTA
	Make a pasta gluten free for £1.50 extra(Excludes lasagne)

	BURGERS
	Add bacon and cheese on the above burger for £2
	Gluten free bun availabe £1.50 extra
	Original Parmesan (HALF)  - £16.95
	Breadcrumbed chicken breast OR pork fillet, deep fried, topped with béchamel sauce & cheddar cheese

	Margherita Pizza            - £14.95
	San Marzano tomatoes, fior di latte, fresh basil & extra virgin olive oil

	Pepperoni Pizza - £16.50
	San Marzano tomatoes, fior di latte, pepperoni & Grana Padano

	Calzone      - £16.95
	Folded pizza stuffed with mozzarella, ricotta, salami & mushrooms, served with your choice of tomato OR bolognese

	Tagliatelle Bolognese - £15.50
	Classic Italian beef , tomato, mushroom, onion, garlic & red wine

	Spaghetti Carbonara - £16.95
	Pancetta, pecorino & eggs

	Lasagne - £16.50
	Classic bolognese & béchamel, oven baked unitil bubbling

	Classic Beef  - £15.50
	Beef, onion, lettuce & house sauce

	Classic Chicken  - £15.50
	Crispy buttermilk fried chicken, lettuce & mayo, simple.



	DESSERT
	Sticky Toffee Pudding - £7.50
	Our famous homemade sticky toffee pudding topped with toffee sauce & served with vanilla ice cream

	Totally Toffee            - £6.95
	Contrasting layers of cool vanilla ice cream & homemade warm toffee sauce

	Chocolate Fudge Cake - £7.50
	Melt in the mouth, rich chocolate sponge with a decadent fudge topping,
	Served with your choice vanilla ice cream OR custard

	Cornflake Tart - £7.50
	A classic homemade cornflake tart with a buttery shortcrust pastry shell, filled with golden syrup and topped with a crispy cornflake topping



