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appetizers

CRABCAKE
lemon aioli and fresh herb salad 10

CRUDO
tuna tartar with red snapper 12

LEAF LETTUCE SALAD
ginger vinaigrette 7

BIBB & BEETS

golden beets, sunflower seeds and parmesan 8

SLICED LI DUCK BREAST
almonds, watercress, grape tomatoes and lemon vinaigrette 12

HEIRLOOM TOMATO SALAD
burrata, balsamic, basil, grilled bread 10

MUSSELS & COCKLES
spanish chorizo, english peas, onions 9

GRAVY MEATBALL SLIDER
beef-pork-veal and pecorino 4 ea

FENNEL & POTATO SOUP
grilled bread and fresh dill 9

LOBSTER RAVIOLI
spicy tomato with basil sauce 14

entrees

WHOLE FISH
broccoli rabe and calamari 25

WILD STEELHEAD TROUT
spinach and béarnaise with twice fried fries 22

HALIBUT
chive mash potato and champagne butter sauce 21

PAN SEARED SEA SCALLOPS
frisée, parsley, sunburst tomatoes, lemon caper sauce 24

THE CHICKEN
escarole, créme fraiche, butter beans 19

BABY LAMB CHOPS
mint, créme fraiche, watercress ,chervil salad 25

VEAL CUTLET
salsa verde, arugula, lemon and ricotta salata 23

THE KENMARE BURGER
ground ribeye, lettuce, tomato, cheddar cheese 16

RIB EYE 70Z

sweet onion rings 27
sides

spinach
butter and maldon salt 5

cheddar fries
green onion and giblet gravy 8

broccoli rabe
anchovy vinaigrette, toasted bread crumbs 6

onion rings
tempura battered 5

Menu by Chef Gilbert Delgado



