TRADEMARK

bar + kitchen

D I N N E $45 for three courses
choose one small plate, one large plate, and one dessert

SMALL PLATES

BURRATA + GARLIC KNOTS tomato jam
ARANCINI spinach, artichoke, saffron sauce
HUMMUS pickled chiles, radish, cucumber, grilled crostini

LARGE PLATES

PAN SEARED SALMON asparagus, lemon butter, capers, tarragon
BRICK CHICKEN lemon butter, cherry peppers

CHEF A’S BOLOGNESE house made pasta, parmesan, soft ricotta
HOUSE-MADE WILD MUSHROOM + RICOTTA RAVIOLI parmesan, truffle oil

DESSERTS

TMK COOKIE SKILLET salted caramel gelato, chocolate sauce

LEMON PANNA COTTA seasonal berry compote
TIRAMISU savoiardi, hazelnut

chef de cuisine rodolfo pena

@trademarknyc - trademarktaste.com

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




