
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. 
 
Attention customers with food allergies. Please be aware that our food 
may contain or come into contact with common allergens, such as 
dairy, eggs, wheat, soybeans, tree nuts, peanuts, fish, shellfish or wheat.

gf | gluten free

IN-ROOM DINING
11:00am - 10:00pm

NEAPOLITAN 
STYLE PIZZA

HOT HONEY PEPPERONI 
san marzano tomato, pepperoni, 
mozzarella, hot honey 16

WILD MUSHROOM & TRUFFLE 
marinated mushrooms, truffle, garlic oil, 
mozzarella 18 

SAUSAGE & PEPPERS 
italian sausage, calabrian chili, 
sweet peppers 18

MARGHERITA 
san marzano tomato, fresh mozzarella, 
fresh basil 17  

HANDHELDS 
all handhelds are served with choice of truffle 
fries or side salad

CENTRO BURGER 
double patty, american cheese, 
heirloom tomato, lettuce, garlic aioli 19

CHICKEN PESTO WRAP 
heirloom tomato, onion, parmesan, 
pesto aioli 15

SALADS & SOUPS

CLASSIC CAESAR 
hearts of romaine, parmesan crouton, 
parmigiano reggiano, caesar dressing 14 

SWEET BASIL 
spinach, cucumber, avocado, tomato, 
candied walnut, sweet basil dressing 18 gf

ITALIAN CHOP 
soppressata, mozzarella, cherry tomato, 
cucumber, sicilian olives, roasted red 
peppers, centro house dressing 17 gf

FULL PLATES

CHICKEN PARMESAN 
bucatini, mozzarella, marinara 36

CONFIT GARLIC SHRIMP 
bucatini, roasted tomato, spinach, 
parmesan 37

SEARED SALMON* 
butternut squash purée, garlic broccolini, 
chili frisée 40 gf

BONE-IN FILET MIGNON* 12oz 
served with mashed potatoes 62 gf

CHICKEN PICCATA 
white wine, lemon, capers, 
seared asparagus, bucatini 36


