
BRUNCH

HANDHELDS

CENTRO BURGER* 
double patty, american cheese, tomato, lettuce, garlic aioli

CHICKEN PESTO WRAP 
tomato, onion, parmesan, pesto aioli

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

SHAREABLES

BRUNCH CHARCUTERIE BOARD 
waffle, french toast, fresh fruit, sausage, bacon, hash browns, 
pastries, ohio maple syrup

LOADED TRUFFLE FRIES 
parmesan truffle fries, cheese blend, smoked bacon, garlic aioli

CHARCUTERIE BOARD* 
chef’s selection of cured meats, cheeses, accompaniments

NEAPOLITAN STYLE PIZZA

MARGHERITA 
san marzano tomato, fresh mozzarella, fresh basil

CINNAMON ROLL PIZZA 
cinnamon-sugar, cream cheese glaze

BAGELS & LOX* 
salmon, cream cheese, onion, caper, tomato

CLASSIC BREAKFAST* 
garlic confit, eggs, smoked bacon, tomato

Á LA CARTE

SMOKED BACON gf

CHICKEN APPLE 
SAUSAGE gf

SAUSAGE LINKS gf

ENGLISH MUFFIN 

BAGEL AND 
CREAM CHEESE

SEASONAL FRUIT gf

TOAST 

HASH BROWNS gf

LIGHTER SIDE

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

CENTRO LIGHT 
spinach egg-white omelette, chicken apple sausage, fresh  
tomato relish, seasonal fruit gf

CENTRO PARFAIT  
vanilla yogurt, berries, granola

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

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

FROM THE GRIDDLE

CENTRO FLORENTINE* 
parmesan polenta cakes, poached eggs, spinach, hollandaise

BACON STEAK BENEDICT* 
parmesan polenta cakes, poached eggs, house-cured bacon steak, 
hollandaise

FARM FRESH EGGS* 
two eggs, hash browns, choice of meat, choice of toast

FRENCH TOAST 
cinnamon battered brioche, ohio maple syrup

STEAK & EGGS* 
two eggs, skirt steak, hash browns, choice of toast

SUNRISE SKILLET* 
sunny eggs, italian sausage, mozzarella, hash browns, peppers

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

gf | gluten free *A 2% surcharge will be added to your bill when paying with a credit card.

* 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, or shellfish.

COCKTAILS

THE 9  
ketel one, domaine de canton, pomegranate juice, sparkling brut, 
lemon juice

PINK SUNRISE 
aperol, st. germain, bombay, pink grapefruit juice, prosecco

ESPRESSO MARTINI 
ketel one, espresso, cream, amaretto

CENTRO BLOODY MARY 
tito’s handmade vodka, house-made bloody mary mix

SOUTHERN BLOODY MARY 
reposado tequila, lime juice, house-made bloody mary mix, 
salt and pepper rim

MIMOSA FLIGHT 
1928 prosecco and choice of 3 juices: 
orange, pineapple, grapefruit, cranberry, pomegranate, 
peach nectar

LIMONCELLO FLIGHT 
orangecello, limecello, limoncello

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

ICED 
mango peach, raspberry 
nectar, ginger pear, 
ceylon gold

SMOOTHIES

BERRY BLAST 
strawberries, blueberries, 
yogurt, orange juice

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

CITRUS 
pineapple, orange, yogurt, 
orange juice

JUICES 

orange  
pineapple 

grapefruit 
cranberry

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

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

ESPRESSO 
single or double

LATTE 

MACCHIATO 

CHAI TEA LATTE 

AMERICANO 


