
IL CENTRO 
MENU ENG



APERITIVO 

ANTIPASTI 

TARTARA ALL'ITALIANA
Beef tenderloin tartare, Parmesan cheese, pickles, 

Dijon mustard, capers and rocket  

G L

EUR 7,60

MOZZARELLA 
Mozzarella, black garlic, roasted pumpkin and sage  

G L

EUR 7,60

IL CENTRO PIZZA  

Our pizzas are prepared using a sourdough 
base fermented for 48 hours and baked in a 

400°C stone oven. We use Fior di Latte cheese  
and San Marzano DOP tomatoes.  

CARCIOFI 
Crispy fried artichokes, lime and aioli  

V G M

EUR 7,60

PANE ALL'AGLIO 
Il Centro's grilled garlic bread and marinated olives  

L

EUR 7,60

PIATTO 
Selection of Il Centro cured meats, cheeses, 

marinated vegetables and house sourdough bread   
EUR 14,00/22,00

GAMBERETTI 
Prawns braised in garlic and white wine with chili  

G M

EUR 7,60

NEGRONI 
Gin, Vermuth Rosso, Campari 

EUR 12,90

BELLINI
Prosecco, peach pyre 

EUR 10,20

FUNGHI 
Porcini mushrooms sautéed with garlic and parsley, 

served with grilled Schiacciata bread  

V M

EUR 7,60

PROSCIUTTO E FICHI 
Parma ham, orange-infused figs and grilled baby 

gem lettuce  

G M

EUR 7,60
BRUSCHETTA CLASSICA 

Grilled Schiacciata bread  focaccia, tomato, 
mascarpone foam, basil and olive oil  

L

EUR 7,60

APEROL SPRTIZ 
Aperol, Prosecco, soda 

EUR 10,90
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PIZZE CLASSICHE 

PIZZE SPECIALITÁ DELLA CASA 

VEGANA VERDE 
Vegan pesto, zucchini, artichokes, vegan Parmesan 

and basil  

V M

EUR 19,50

IL CENTRO SIGNATURE 
San Marzano tomato sauce, Fior di Latte mozzarella, 

smoked ham, caramelized pineapple and 
Gorgonzola cheese  

EUR 21,50

POLLO MEDITERRANEO 
San Marzano tomato sauce, grilled chicken, roasted 
peppers, capers, basil and Fior di Latte mozzarella  

EUR 20,50

TONNO ALLA  NAPOLETANA 
Fior di Latte mozzarella, tuna, red onion, capers, 

lemon and black pepper  
EUR 20,50

MARINARA
San Marzano tomato sauce, basil and extra virgin 

olive oil  

V M

EUR 15,00

PARMA 
San Marzano tomato sauce, Fior di Latte mozzarella, 

Parma ham, rocket, mozzarella and Parmesan 
cheese  

EUR 20,50

BAMBINI 
Small pizza for children with tomato sauce, 

mozzarella and two toppings of choice 
EUR 11,80

Gluten-free pizza base EUR 3,00
Buffalo mozzarella/Gorgonzola EUR 2,00
Spianata salami   EUR 2,00
Nduja EUR 2,00
Parma ham EUR 2,00
Parmesan EUR 1,00
Olive/ tuna/ garlic/ham EUR 1,00

ADD-ONS

GORGONZOLA E FIGO
Gorgonzola Dolce Latte, figs, pistachios, rosemary, 

chilihoney and Fior di Latte mozzarella  
EUR 21,50

CALZONE CLASSICO 
Smoked ham, mascarpone cheese, Fior di Latte 

mozzarella and basil  
EUR 20,50

TARTUFO DEL BOSCO 
Truffle mascarpone, porcini mushrooms, 

caramelized onion, thyme and black garlic oil  

L

EUR 18,80

MARGHERITA 
San Marzano tomato sauce, Fior di Latte mozzarella, 

Pecorino cheese, basil and extra virgin olive oil  
EUR 16,80

DIAVOLA
San Marzano tomato sauce, Fior di Latte mozzarella, 
spianata salami, 'nduja, basil and extra virgin olive 

oil   
EUR 19,80
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SECONDI 

TRATTORIA CAESAR 
Romaine lettuce, rocket, anchovies, egg, Caesar 

dressing and croutons  

L

EUR 17,90

INSALATA AUTUNNALE 
Roasted pumpkin and beetroot, mozzarella, 

pistachios, rocket, balsamic vinegar and olive oil  
*Available as vegan with chèvre-style vegan cheese  

G L

EUR 19,50

Grilled chicken breast M,G EUR 6,00
Hand-peeled prawns  M,G EUR 6,00
Grilled salmonL,G EUR 6,00

ADD-ONS

RISOTTO* 
Porcini mushrooms, Parmesan cheese, truffle 

mascarpone and sage 
*Available as vegan     

G L

EUR 24,50

RIGATONI MARE E LIMONE 
Scallops, prawns, fennel, white wine and lemon 

sauce with rigatoni pasta  

L

EUR 28,80

PASTA CARBONARA 
Guanciale bacon, Pecorino Romano cheese, egg, 

spaghetti and black pepper  

L

EUR 22,50

IL CENTRO BURGER * 
Finnish beef burger, caramelized onions, cheddar 

cheese, beef tomato and 'nduja mayonnaise 
*Available with a vegan No Chicken patty  

L

EUR SINGLE 18,50/DOUBLE 22,50

Crispy bacon M,G EUR 2,00
French fries and aioli V,G EUR 4,50
Il Centro fries with truffle mascarpone 
and Parmesan L,G

EUR 5,50

Sweet potato wedges and aioli  V EUR 4,50
Garden salad M,G EUR 4,50
Mini Caesar salad L EUR 4,50
Gorgonzola cheese G EUR 2,00

ADD-ONS

BISTECCA AL PEPE 
Il Centro pepper steak made from 180 g Finnish 

beef tenderloin, creamy green peppercorn sauce, 
garlic beans and Parmesan fries  

G L

EUR 42,00

SCHIACCIATA ROMANA* 
Toasted Schiacciata bread, grilled chicken, 

prosciutto, rocket, tomato and aioli 
*Available with a vegan No Chicken patty  

L

EUR 21,50

SALMONE 
Grilled salmon, fennel potato purée, balsamic 

beetroot and lemon butter sauce  

G L

EUR 25,80

POLLO CAPRESE 
Chicken breast topped with mozzarella and pesto, 

tomato and rocket salad, rosemary potatoes  

G L

EUR 25,80
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RISOTTO 
Porcini mushroom risotto with Parmesan, truffle 

mascarpone and sage  

G L

DOLCI 

TIRAMISU 
Il Centro's classic tiramisu with mascarpone, 
savoiardi biscuits, espresso and chocolate  

L

EUR 7,50

GELATO  
One scoop of authentic Italian gelato 

EUR 5,00

SORBETTO
Lemonsorbet with limoncello topping  

V G M

EUR 7,50

PANNACOTTA 
Chocolate pannacotta, apricot and amaretto 

foam  

G L

EUR 7,50

MENU VERDE 35€ * 

ANTIPASTI 
Crispy fried artichokes, lime and aioli 

Grilled Schiacciata bread , tomato, basil and olive 
oil     

V M

MENU CARNE 62€ 

ANTIPASTI 
Parma ham, orange-infused figs and grilled baby 

gem lettuce 
Mozzarella, black garlic, roasted pumpkin and sage      

L

BISTECCA AL PEPE 
Il Centro pepper steak made from 180 g Finnish 

beef tenderloin, creamy green peppercorn sauce, 
garlic beans and Parmesan fries   

G L

CHEF'S MENU 47€ 

TIRAMISU 
Il Centro tiramisu with mascarpone, savoiardi 

biscuits, espresso and chocolate  

L

TIRAMISU 
Il Centro tiramisu with mascarpone, savoiardi 

biscuits, espresso and chocolate  

L

SALMONE 
Grilled salmon, fennel potato purée, balsamic 

beetroot and lemon butter sauce  

G L

OR

POLLO CAPRESE 
Chicken breast topped with mozzarella and pesto, 

tomato and rocket salad, rosemary potatoes  

G L

ANTIPASTI
Parma ham, orange-infused figs and grilled baby 

gem lettuce   
Grilled Schiacciata bread, tomato, mascarpone 

foam, basil and olive oil 

L

SORBETTO 
Lemon sorbet with Prosecco 

V G M

*AVAILABLE AS VEGAN
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