PASTA NIGHT
FirsT
Rosemary Focaccia, Whipped Ricotta
Citrus Marinated Olives
Blistered Shishitos, Aji Dulce, Lemon
Eggplant Parmesan, Pomodoro, Fresh Mozzarella, Basil
Baby Kale, Verjus Raisins, Pinenut, Clothbound Cheddar
WinNnE ParlrING

SavvieNnoN Branc | Coeur Du MonT
2024 | F

SEconND
Cuoice OF
Bucatini, Short Rib Ragu, Parmesan, Basil
Shrimp Agnolotti, Cream, Aji Dulce, Garleek

Sweet Corn & Ricotta Rotolo, Pomodoro, Cherry Tomato,
Parmesan, Basil
WiNne ParriNG
2023 |

| BLoobpRoor

PinoTr Noi1r
CALIFORNIA

CoasTAL

DesserT

Lemon Poppy Trifle, Lemon Curd, Mascarpone

Wine ParrinNg

AMARO MONTENEGRO

FEaTurRED FARrRMS

Wild Hive, Norwich Meadows, Home Farm, Harlem Valley Homestead,
Thistle Pass, Sharon Mountain Greens, Chaseholm, Deep Roots
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



