
IN-ROOM DINING
7:00am - 10:30am

Press the “0” button on the phone for 
in-room dining services.
A delivery charge of $5 will be added.* Items marked with an asterisk may be served raw or undercooked. 

Consuming raw or undercooked eggs, meats, seafood, or shellfish 
may increase your risk of food-borne illness.

gf | gluten free

Á LA CARTE
SMOKED BACON 5 gf

CHICKEN APPLE SAUSAGE 5 gf

BREAKFAST BREAD 4

SEASONAL FRUIT 6 gf

HASH BROWNS 5 gf

SMOOTHIES
BERRY BLAST 
strawberries, blueberries, yogurt, 
orange juice 14

FRESH GREENS 
fresh kale, bananas, pineapple, 
yogurt, orange juice 14

CITRUS 
pineapple, yogurt, orange juice 14

JUICES 6

orange  
pineapple 

grapefruit 
cranberry

TEA
HOT 5  
jasmine green 
white ginger pear 
black currant 
earl grey 
chamomile citron

ICED 6 
mango peach 
raspberry nectar 
ginger pear 
ceylon gold

COFFEE 
caramel, mocha, vanilla, or hazelnut syrups available 
all can be made hot or iced

AFFOGATO 
double espresso and choice of two scoops 
of ice cream: belgian dark chocolate or 
madagascar vanilla bean 12

LATTE 
choice of caramel, mocha, vanilla,  
hazelnut, or regular 6

MACCHIATO 
choice of caramel, mocha, vanilla,  
hazelnut, or regular 6

ESPRESSO  single 4  double 8

CHAI TEA LATTE 6

AMERICANO 5

SUNRISE CLASSICS
ALL AMERICAN* 
two eggs, hash browns, choice of meat, 
choice or toast 13

AVOCADO TOAST* 
poached eggs, house-made avocado 
smash, fresh tomato relish, evoo 14

CENTRO OMELETTE 
smoked bacon, tomato, red onion, feta, 
arugula, hash browns, choice of toast 15

BREAKFAST SANDWICH* 
bagel, ham, egg, american cheese,  
centro sauce 10

FRENCH TOAST 
cinnamon battered brioche, local ohio 
maple syrup 12

CENTRO PARFAIT 
vanilla yogurt, berries, granola 9


