
entrÉE salads
minestrone 5/7
tuscan pane 2

Bruschetta Pomodoro 12
heirloom cherry tomatoes, basil, olive oil, 

sea salt, Tuscan bread & shaved parmesan
Novia Scotia 

Deep Water Mussels 13
 white wine, leeks, local herbs,

heirloom cherry tomatoes
Sushi Grade Tuna Tartar 16

avocado, sesame seeds, wasabi, sweet soy
Roma Beans 12

pancetta, arugula, olive oil, garlic, lemon

Pear & Gorgonzola Salad 12
sweet Anjou pears, organic greens, roasted 

walnuts, balsamic vinaigrette

small plates

HOMEMADE ARTISAN CHEESE RAVIOLI 18
choice of one of our homemade sauces; bolognese,

pesto cream with heirloom cherry tomatoes,
or tomato cream with prosciutto & peas

KAREN’S spaghetti & MEATBALLS 19
homemade spaghetti, tomato ragu, local New Haven ricotta

“little ear pasta” 19
spicy Italian sausage, broccoli, sweet onions,

olive oil, shaved parmesan

FARMERS’ MARKET LINGUINE 18
fresh corn, organic arugula, heirloom cherry tomatoes,

pancetta bacon, basil, garlic herb butter/
wild gulf shrimp 22

RIGATONI alla VODKA 18
tomato vodka cream sauce, pancetta, sweet onions

chicken 21 /shrimp 22

homemade linguini & seafood amalfi 23 
wild Gulf shrimp, New Bedford sea scallops & organic mussels 

simmered in seafood broth with leeks, fennel & roasted tomatoes

Homemade Fettuccini con Funghi 19
roasted chicken, Chester county mushrooms,

shallots, garlic black pepper parmesan cream sauce

pastas

Lemon Chicken (Piccata Style) 20
tomato caper lemon butter,

mashed potato, local vegetable

Chicken Parmigiana 20
with homemade spaghetti marinara

Pecorino Crusted Chicken 20
balsamic reduction, mashed potatoes, local vegetable

Balsamic Mustard Canadian Salmon 24
over creamy spinach risotto

New Bedford pecorino Sea Scallops 24
over creamy asparagus risotto, balsamic reduction

Nonna Italian Combo 20
chicken parmigiana, spicy Italian sausage, meatball,

homemade spaghetti

chOP CHOP cobb 18
grilled chicken, avocado, bacon,

heirloom cherry tomatoes, 
Little River Farm eggs, onion,

gorgonzola, romaine,
balsamic vinaigrette

warm CHICKEN & PEAR salad 19
Anjou pears, organic greens, celery,

Nantucket cranberries, onion,
gorgonzola, balsamic vinaigrette

PECORINO CHICKEN MILANESE 19
organic arugula,

heirloom cherry tomatoes,
herb croutons, shaved parmesan,

herb vinaigrette

GRILLED SALMON NICOISE 22
organic greens, string beans,

potatoes, olives, capers,
Little River Farm eggs, 

heirloom cherry tomatoes,
herb vinaigrette

♦

♦

piatti del giorno

MARGHERITA  14  fresh tomatoes, basil, mozzarella, parmesan
AMERICANO  13  tomato sauce, mozzarella, parmesan/ pepperoni 15
LUGANO  15  sweet Italian sausage, caramelized onions & fennel, fresh mozzarella, parmesan, tomato sauce
LACOSTE  16  Anjou pears, prosciutto di Parma, imported fontina, shaved parmesan
Arugula Salad Pizza   14  tomato basil pie topped with arugula salad, cucumber, onion, herb vinaigrette, shaved parmesan

european thin crust pizzas made with organic “OO” TOSCANO flour from Italy

centro dinner

HARRY’S BAR BURGER 14
over Tuscan garlic bread, 

sweet onions, smoked mozzarella, 
Harry’s Bar Worcestershire sauce

CALIFORNIA BURGER 14
avocado, VT cheddar, bacon, lettuce, tomato

ahi tuna BURGER 18
wasabi aioli & Asian slaw

all-natural burgers
roasted parmesan fries 2

Our new menu proudly 
features ingredients 

from CT farms and local 
artisan food producers.

Visit them at the 
Fairfield Farmers 
Market, Sundays 

starting June 28th

House Mixed Greens 9
gorgonzola cheese,

balsamic vinaigrette
Classic Caesar 9

Gambero Grigliato 13
wild gulf shrimp wrapped in prosciutto 

grilled in lemon herb butter

Eggplant al Forno 12
baked with Imported fontina &

local New Haven ricotta,
crunchy Tuscan breadcrumbs

BLT Wedge of Iceberg 11
Danish Bleu cheese, applewood smoked 

bacon, heirloom cherry tomatoes, 
balsamic vinaigrette


