The Restaurant at Kenwood Inn & Spa

Piatti Primi
Zuppa di Sedano

puree of celery root, truffle essence
11

Bufala Mozzarella e Prosciutto

imported buffalo mozzarella with San Daniele prosciutto, crostini
15
Carpaccio di Manzo

Niman Ranch beef, truffle oil, micro arugula, shaved Parmigiano Reggiano
17

Insalate

Insalata di Barbabietola
roasted baby beets, Laura Chenel goat cheese, sherry shallot vinaigrette, aged balsamic
13
Insalata d’Asparagi
wood oven roasted asparagus, poached egg, frisee, guanciale, meyer lemon vinaigrette
13

Piatti Forti

Fettucine con Rapini
house made fettucine with broccoli rabe, garlic, chili
22
Rombo in Padella
pan seared local wild halibut, saffron braised fennel
34
Filetto di Manzo
wood fired filet mignon, creme fraiche mashed potatoes, balsamic roasted cippolini
38
Petto di Pollo

Petaluma chicken breast, Thumbelina carrots, pearl onion, jus
27

Costaletta di Agnello

wood fired rack of lamb, herb salsa, parmesan polenta
32

Dolce

Pera Brasata
citrus and white wine poached pear with vanilla essence
11

Torta di Gianduja
bittersweet chocolate ganache, hazelnut crust

11

Buon Appetito!

A service charge of 21% and a 9% sales tax will be added to all orders.



