
 

3/10/2011 

The Restaurant at Kenwood Inn and Spa 
 

LUNCH 
 

 

FIRST COURSES 
 

Chef Selection of Local Cheeses 
honeycomb, dried cherry compote, pecan raisin crostini, Marcona almonds 

21 
Seasonal Soup 

please ask your server for offerings 
11 

D’Anjou Pear Salad 
Belgian endive, baby head lettuce, maple candied walnuts, Sparrow Lane pear vinaigrette, 

 Bellwether Farms fromage blanc 

13 

Caesar Salad* 
little gem lettuce, garlic-anchovy dressing, shaved Parmigiano Reggiano, fresh toasted croutons  

14 
add grilled chicken  or white anchovies   3.5 

 
PIZZA 

 
Pizza Margherita 

fresh mozzarella, tomato sauce, micro basil 
16 

Wood Fired Flat Bread 

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

15 
 
 

SANDWICHES 
 

Herb Marinated Grilled Chicken  
sundried tomato pesto, cambozola cheese, balsamic vinaigrette 

17 
Charcuterie 

soppressata, finnochio salami, fresh mozzarella, roasted red peppers, Calabrian chili aioli  
18 

 
 

 

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

*This item contains raw or undercooked eggs 


