
BURRATA & KNOTS  17
tomato jam, roasted garlic

SMASHED BEETS  13
tahini, feta yogurt, house naan

FRIED GREEN TOMATOES,
CHEF CHEPE’S WAY  14

MEATBALLS  13
ricotta, crushed tomato, lemon

LAMB BURGER SLIDERS  17
goat cheese, pickled shallots, lemon jam

WARM OLIVES 7
lemon, chili peppers

TUNA POKÉ  18
avocado, macadamia, spicy crackers

FLATBREAD  17
calabrese salami, ricotta, fresh mozz, 
caramelized onion, chili oil

CHARRED OCTOPUS  18
korean bbq, smashed cucumber, chilies

LITTLE GEMS CAESAR  14
cured egg

KALE & QUINOA  15
aioli, crispy chickpeas, 
golden raisins, citrus, parm

CHOPPED SALAD  14
pepperonci ni,  soppressat a , 
olives,  provolone,  creamy it alian

BABY GREENS & CHARRED CARROTS  14
almonds,  fet a,  honey t ahi ni

MARKET GREENS  13
red wine vinaigrette, shallots, soft herbs

TM BURGER  19
bacon, jalapeño jack, 
fried pickled onions, special sauce

MAINE LOBSTER ROLL  mp
tarragon mayo, butter lettuce, 
pink peppercorn

SOUP & SANDWICH  18
prairie breeze grilled cheese,daily soup

FRIED CHICKEN SANDWICH  19
spicy honey, soppressata, aioli, slaw

DOUBLE PATTY BURGER  18
black pepper mayo, american, pickles

add ons:
chicken  9  |  salmon  12  |  hanger steak  14  |  shrimp  12 

add avocado to any sandwich +3 

all but our grilled cheese 
served with a “nice little salad” or fries

TO BEGIN

SALAD SANDWICH

SAUTÉED GREENS  9
ginger & soy dressing

FRENCH FRIES  7

YUKON GOLD POTATO PURÉE  9

WILD MUSHROOMS  9

CRISPY YUKONS  9
parmesan & rosemary

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

@TRADEMARKNYC
 #tmtaste  |  #ingoodco

jeff haskell   culinary director
adrienne guttieri   executive chef 

ENTRÉES
16 oz PORK PORTERHOUSE  27
apple maple mustard

8 oz HANGER STEAK  24
herb butter 

16 oz RIBEYE  39
salsa verde

MARKET FISH  mp

WILD MUSHROOM RISOTTO  25
squash, burrata, herb pesto

BRICK CHICKEN  29
cherry peppers, lemon, fingerlings

TRUE NORTH SALMON  29
corn chowder, guanciale, calabrian chile

LOBSTER RAVIOLI  29
cultured lobster cream, oven-dried tomatoes

ADRIENNE’S RIGATONI BOLOGNESE  25
soft ricotta, grana-padano

FRESH MOZZARELLA 
FOR TWO  19
hand-pulled to order, 
focaccia, evoo

CRISPY CALAMARI  16
rice beans, 
smoked tomato, aioli

AVOCADO HUMMUS  13
summer crudités
& crisps
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