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PASTA NIGHT
FirstT
Rosemary Focaccia, Whipped Ricotta
Citrus Marinated Olives
Brussel Sprouts, Cranberry, Balsamic Vinaigrette
Brandade, Carta di Musica

Young Lettuce, Asian Pear, Turnip, Lemon Kogi

Wine PaririNG

GarcaNeEGAa | Soave Crassico | GinNt
20024

SEcoND

CuHoice OvF
Spelt Anelli, Pomodoro, Meatballs, Parmesan
Ricotta Cavatelli, Mushroom, Moliterno

Smoked Scallop Agnolotti, Pickled Habanada Mustard Greens,
Breakfast Radish

WineE ParrinNG

Sancrovest | Toscana | San Braco |[LisinNni [2023]
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Key Lime Pie

Wine ParriNg

AmMaro | ITtary

Amaro NoNINO

FeEarTurReED FArRMS
Wild Hive, Norwich Meadows, Home Farm, Harlem Valley Homestead,

Thistle Pass, Sharon Mountain Greens, Chaseholm
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs

may increase your risk of foodbourne illness

Please inform your server of any allergies or dietary restrictions.
We are more than happy to accommodate your needs.

@troutbeck.ny



