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LUNCH

BRUNCH

AÇAI BOWL	 1 5
almond milk, berries, 
peanut butter, banana, cocoa nibs

SWEET N’ SALTY GRANOLA	 1 6 
s e a s o n al  f r u i t ,  g r e e k  y o gu r t

SEASONAL DOUGHNUTS	 1 0

WARM OLIVES  	 7
le m o n ,  ch i l i  p e p p e r s

BURRATA & KNOTS	 1 6
t o m a t o  j a m ,  r o a s t e d  g a r l i c

TUNA POKÉ	 1 8
avocado, macadamia, spicy crackers

AVOCADO TOAST	 1 5
jammy egg, pepperonata

MEATBALLS	 1 2
r i c o t t a ,  c r u s h e d  t o m a t o ,  le m o n

HANGOVER HASH	 1 9
f e n n e l  s a u s a g e ,  p o a ch e d  e g g s , 
ch olu l a  h ol l a n d a i s e ,  du c k  f a t  o n i o n s

CLASSIC BREAKFAST  	 1 8
2  e g g s  a ny  s t yle ,  b a c o n , 
r o s e m a r y  f r i e d  p o t a t o e s , 
ch o i c e  o f  t o a s t

CRISPY MORTADELLA SANDWICH  	 1 7
e g g  &  ch e e s e ,  s p i c y  m ay o

FRITTATA	 1 7
speck, roasted vegetables, fingerlings

STEAK & EGGS	 2 8
h a n g e r  s t e a k ,  2  e g g s  a ny  s t yle , 
r o s e m a r y  f r i e d  p o t a t o e s ,  h e r b  a i ol i
r i b e ye  s ub s t i t u t i o n  	 + 1 5

TRADEMARK OMELETTE	 1 7
r o a s t e d  ve g e t ab le s , 
a g e d  ch e d d a r ,  n i c e  l i l  s al ad

WHOLE WHEAT WAFFLE	 1 5
n h  m a p le  s y r u p ,  cu l t u r e d  b u t t e r
s e a s o n al  f r u i t  &  b e r r i e s  	 +  5

BANANAS FOSTER FRENCH TOAST 	 1 7
b r o w n  s u g a r  c a ra m e l , 
va n i l l a  s a u c e ,  s e a  s al t

BRUNCH BURGER	 2 1
d o ub le  p a t t y ,  f r i e d  e g g , 
ch e e s e ,  b l a c k  p e p p e r  m ay o ,  p i c k le s

FRIED CHICKEN SANDWICH	 1 9
s p i c y  h o n e y ,  s o p p r e s s a t a ,  a i ol i ,  s l aw

TM BURGER 	 1 9
b a c o n ,  j al a p e n o  j a c k ,
f r i e d  p i c k le d  o n i o n s ,  s p e c i al  s a u c e

THE NEW YORKER	 1 9
s m o k e d  s al m o n ,  n e w  y o r k  b a g e l , 
c r e a m  ch e e s e ,  c a p e r s ,  t o m a t o

BABY GREENS & CHARRED CARROTS	 1 4
al m o n d s ,  f e t a ,  h o n e y  t ah i n i

MARKET LETTUCE SALAD	 1 3
soft herbs, shallots, red wine vinaigrette

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

BACON	 8

TURKEY SAUSAGE	 8

ROSEMARY POTATOES	 8

AVOCADO BAKED EGG	 9

NYC BAGEL	 5

SEASONAL FRUIT & BERRIES	 1 2
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s al ad  ad d  o n s :   ch i c k e n   9   |   s al m o n   1 2   |   h a n g e r  s t e a k   1 2   |   s h r i m p   1 2 

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 

AND NOW, DRINKS
CEREAL MILK 
WHITE RUSSIAN 1 4
manhattan moonshine, 
cocoa puffs, almond milk, 
mr. black coffee liqueur

CASSIS ROYAL 1 5
grey goose, lejay cassis, 
prosecco, lemon

BLOODY MARY 1 5
spring 44 vodka, 
trademark bloody mary mix,
pickled veggies, speck

GARDEN MARGARITA 1 5
igc barrel-select patrón, 
avocado, bell pepper, 
ancho verde, cilantro

PEACH IRISH MULE 1 4
slane irish whiskey,
peach, ginger

TM ESPRESSO MARTINI 1 5
spring 44 honey vodka, 
espresso, salted honey, 
mr. black coffee liqueur 
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