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RESTAURANT SHOP RAW FOOD ACADEMY

MAT THEW KENNEY 5

INNER

Our Mission: “Consistently prepare and serve Matthew Kenney’s incredibly vibrant signature dishes, real foods in their
most healthful raw state. Contemporary cuisine that is never heated above 118 degrees — for the best in flavors and
enhanced health, all delivered with knowledgeable and gracious service...in an elegant and intimate atmosphere.”
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sweest corn ravioli

red broccoli rabe, corn-mint relish, green tomato fondue 14
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whipped marscapone, sweet peppers, young arugula, marinara, spicy olive oil 14
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in every one of our products, all our food is produced in the same area where
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Local beets, spring pesto, truffle cream 13

Learn more about Matthew Kenney and his work at wwwkenneycuisine.com




