
BURRATA + GARLIC KNOTS  t o m a t o  j a m 

ARANCINI  s p i n a ch ,  a r t i ch o k e ,  s af f r o n  s a u c e 

HUMMUS  p i ck le d  ch i le s ,  rad i s h ,  cu cu m b e r,  gr i l le d  c r o s t i n i

PAN SEARED SALMON  a s p a ra gu s ,  le m o n  b u t t e r,  c a p e r s ,  t a r ra go n 

BRICK CHICKEN  le m o n  b u t t e r,  ch e r r y  p e p p e r s 

CHEF A’S BOLOGNESE  h o u s e  m ad e  p a s t a ,  p a r m e s a n ,  s o f t  r i c o t t a 

HOUSE-MADE WILD MUSHROOM + RICOTTA RAVIOLI  p a r m e s a n ,  t r u f f le  o i l

SMALL PLATES

LARGE PLATES

$45 for three courses 
choose one small plate, one large plate, and one dessert

consuming raw or undercooke d meats,  poultry,  seafood,  shellfish or eggs may increase your risk of foodborne illness

@ t r a d e m a r k ny c  •  t r a d e m a r k t a s t e .com

MIDTOWN 
DINNER

chef de cuisine rodolfo pena

TMK COOKIE SKILLET  s al t e d  c a ra m e l  g e l a t o ,  ch o c ol a t e  s a u c e 

LEMON PANNA COTTA  s e a s o n al  b e r r y  c o m p o t e 

TIRAMISU  s av o i a r d i ,  h a z e l nu t

DESSERTS


