bar + kitchen

TRADEMARK i

L l | N ( l $30 for two courses
choose one small plate and one large plate

SMALL PLATES

TOMATO SOUP

HOUSE market lettuce, house vinaigrette

ARANCINI spinach, artichoke, saffron sauce

MEATBALLS ricotta, tomato, basil, parmesan

HUMMUS pickled chiles, radish, cucumber, grilled crostini
WHIPPED FETA shishitos, hot honey, crusty bread

LARGE PLATES

SHORT RIB FRENCH DIP cherry pepper jam, caramelized onions,
aged cheese, au jus, served with house chips

FRIED CHICKEN SANDWICH pickled fresnos, hot honey, slaw, remoulade,
brioche bun, served with house chips

CLASSIC GRILLED CHEESE served with house chips

CAESAR SALAD WITH GRILLED CHICKEN romaine, parmesan, croutons,
creamy caesar dressing

COBB SALAD cheddar, hard cooked egg, avocado, bacon, market lettuce,
red wine + roasted shallot vinaigrette

QUINOA BOWL arugula, hummus, asparagus, dried raisins, pepitas,
lemon vinaigrette

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



