
La Storia di Bar Cento
A BAR in Italy is a business establishment in which patrons can purchase coffee drinks, 
wine and liquor, and often various types of food.  
In Italy, the BAR is the center of social life.  Italians may visit their local bar several 
times throughout the day, and again in the evening for an aperitivo.  
This definition inspired us; we knew we wanted to open a place for gathering with good 
food & good drink.

CENTO, Italian translation for 100
We knew that we wanted a strong wine list but didn’t want to overwhelm.  We decided 
that we would offer 100 old & new world wines as well as many local selections.  Each 
wine featured on our wine list was hand selected by Everest Curley, Chris Minnillo  & 
Chef Jonathon Sawyer.

Special Thanx
Purveyors
Stone Oven Bakery – Hearth Baked Sicialiano Bread  Cleveland Heights, OH
Premier Produce Ð Ohio produce     Cleveland, OH
Woodsmith- Atlee Wengert and Friends    Amish Country, OH
Local Crop- Ohio produce     Cleveland, OH
Freh Fork Ð Ohio produce     Cleveland, OH
Lake Erie Creamery – Fresh Goat’s milk cheese   Cleveland, OH
Millers Farm  – Fresh Eggs     OH
Lucky Penny Farms – Fresh Goat     OH
Goat Feathers – Fresh Goat’s milk cheese    Cleveland, OH
Lapp Farms – Cow’s Milk Mozzarella    Buffalo, NY
Blue Ribbon Meats -       Cleveland, OH

-Ohio Premium Beef
-Certified Ohio Lamb
-Certified Ohio Berkshire Pork

The Sonino Family – Exclusive Extra Virgin Olive Oil  Tuscany,IT
Ken - Cuyahoga Valley Garlic     Columbia St, OH
King Arthur Flour  – Organic American Flour    VT
Mud Run Farm  – Red Beets     Navarre, OH
Bakers Fresh Produce – Ohio Onions & Garlic   Wadsworth, OH
Chef-2-Chef – Real Salt & fresh dry spices    West Side Market
Basketeria – Organic produce     West Side Market
City Roast Ð Organic coffee roaster    West Side Market
Liberty Bank Ð Purveyor of Local Funds    Cleveland, OH

Reduce Reuse Recycle
Bar Cento is reducing its waste by taking uncooked food waste to Chef Sawyer’s garden for compost. 
Bar Cento is reusing wine bottles to serve carbon-filtered water.
Bar Cento is recycling paper, plastic and glass. Also, many paper products used at Cento, including napkins 
and pizza boxes, are post consumer.

Team
Chef/Partner- Jonathon Sawyer    Managing Partner – Sam McNulty
Sous Chef – Mike Nowak     General Manager – Michael Foran
Kitchen Manager – Jesse Huber    Partner – Mark Premier & Loung Ung 
Beverage  Captain – Everest Curley   Host – Lizzie Ackerman 
Project Assistant – Patrick Daniels    Expeditor Ð Joe Galaska
Service Captain – Aren Murad     Host – Thomas Francescangeli
Service Captain – Allen Zakel    Service Captain Ð  David Colson
Service Captain Ð Chris Minnillo    Line Chef Ð Adam Lambert
Service Captain – Nicole Penmer    Line Chef Ð Harlan Russel
Service Captain Ð Amelia Zatik-Sawyer   Service Captain – Veronica Wildermuth
Cook Chef – Josh Sampsell    Porter Ð Kevin Shy
Cook Chef – Brian Snell     Porter Ð Chris “King”
Service Captain Ð Ryan Cox

Please inform your server of any dietary restrictions or concerns


