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PASTA NIGHT
FirstT
Rosemary Focaccia, Whipped Ricotta
Citrus Marinated Olives
Butternut Squash Dip, Pepitas, Carta Di Musica
Rainbow Carrots, Whipped Tahini, Miso Butterscotch
Baby Romaine Caesar, Anchovy, Focaccia Croutons, Parmesan

WiNneE ParriNG

Branc | FaAmMmirre Dusarp
2024

SAUVIGNON

h

SEcoND
Cuoirice OF
Black Emmer Malfade, Lamb Ragu, Peas, Ricotta Salata
Shiitake & Ricotta Agnolotti, Mushroom Dashi, Moliterno

Spelt Campanelle, Sweet Petite Oysters, Sherry Cream,
Breadcrumbs

WineE ParrinNG
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Cores Du RuonNne | LeEs GARRIGUES 2023

DesserT

Black Forrest Cake, Chantilly, Cherries

Wine ParriNG

Amaro | ITtavLy

AMaro NoNINO

FearTureEDp FaArRMS
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



