
ANTIPASTO

Imported Burrata Cheese 
Paired with Canestrino Tomato and Wild Arugula Salad

Pinot & Toi - 2007 Maculan (A blend of Pinot Grigio, Pinot Bianco and Tocai)

SECONDO

Prime New York Strip Sirloin “alla Fiorentina” 
Grilled and sliced Black Angus Sirloin Steak with  

Heirloom Beans and Broccoli di Rapa
Tenuta Il Borro 2004 (Super-Tuscan blend of Merlot, Cabernet Sauvignon and Syrah)

DOLCI

Pannacotta flavored with white pepper 
Layered with Campari/Pomegranate Gelée and Basil Crema

Lucano Amaro & Soda Shooter with candied grapefruit peel

Coffee & Biscotti

Menu with wine pairing $75 per person exclusive of tax and gratuities 

Menu without wine pairing $50 per person exclusive of tax and gratuities

SEPTEMBER 29–OCTOBER 17, 2008  
nycwineandfoodfestival.com/axp

Accademia di Vino

To take advantage of this promotion, ask your server for the exclusive menu created for Cardmembers and pay with any 
American Express Card September 29–October 17, 2008. Dinner only. Must be 21 years of age to consume alcohol. 
Please drink responsibly. ©2008 American Express Travel Related Services Company, Inc. All rights reserved.

Enjoy an innovative three-course menu paired with a trio of extraordinary 
wines—exclusively when you use any American Express® Card.


