
 

1/10/2011 

The Restaurant at Kenwood Inn and Spa 
 

CENA  
 

ANTIPASTI 

Zuppa del Giorno 

11 

Schiatta 

wood fired flat bread 

broccoli rabe, roasted garlic, crescenza cheese, Italian sausage, peperonata 

or 

assorted gourmet mushrooms, porcini oil, micro arugula 

15 

Bruschette Trio 

roasted eggplant and garlic puree, toybox tomato confit,  

cambozola with soft herbs 

13 

 

INSALATE 

Insalata Mista 
baby head lettuces, flambo radishes, Thumbelina carrots, lemon cucumbers, fennel, frisee,  

champagne vinaigrette 

13  

Insalata di Pere 
Bartlett pear, local endive, baby head lettuce, maple candied walnuts, Sparrow Lane pear vinaigrette 

13 

Insalata di Cachi 
wild baby arugula, Fuyu persimmon, San Danielle prosciutto, persimmon vinaigrette 

13 
 

PIATTI FORTI 
Gnocchi di Patate 

housemade potato gnocchi, heirloom tomato passata, spinach pesto, parmesan fonduta 

22 

Fettucine con Arragosta 

housemade fettucine, fresh lobster, chanterelle mushrooms, light cream sauce 

25 

Bisteca di Manzo 
wood fired prime New York strip, Emmenthaler potato gratin, arugula pesto 

42 

Costaletta d’Agnello 
lavender marinated lamb rack, rosemary scented white bean puree, sautéed chard, herb salsa 

38 

Arrosto Di Maiale  

herb scented pork tenderloin, apple and pear mostarda, fennel puree 

27 

 

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


