The Restaurant at Kenwood Inn and Spa

PER LA TAVOLA
Salumi
chef’s selection of cured meats and house pickled vegetable
24
La Pizza Foccacia
wood fired flatbread pizza
Italian sausage with mozzarella di bufala, roasted tomatoes and oregano
or
roasted delicata squash with gorgonzola and radicchio
Or
Chanterelle mushrooms with Fontina, red onions and chard
16

PIATTI PRIMI
Zuppa di Fagioli con Salsiccia
Tuscan white bean soup with Italian sausage and lacinato kale.
11
Insalata di Prosciutto e Pera

San Daniele prosciutto with arugula, parmesan, pears and pine nuts
13
Insalata di Cachi
persimmon with roasted quince, mache and pomegranate vinaigrette
13

PIATTI FORTI
Pasta della Casa

braised short ribs with lemon parsley gremolata in house made fettuccine
22
Pesce del Giorno
pan seared wild salmon in brown butter cream,
creamy pumpkin polenta, rainbow chard and toasted pumpkin seed
34

Filetto di Maiale
seared pork tenderloin in a lavender maple glaze,

bacon lardon brussel sprouts, cannellini bean puree
29

Lombo d’Agnello
rack of Sonoma lamb in thyme jus

with potato risotto, Sausalito cress, and sautéed Chanterelles
36

Bistecca di Manzo
wood fired USDA Prime Grade Ribeye with romesco butter,

bacon lardon potatoes, telaggio creamed baby spinach
44

Service charge of 21% and 8% sales tax will be added to all orders. Menus subject to change.
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