
APPETIZER choice of:

Braised Sweetbreads en Cocotte, Foie Gras, Truffle Sauce

Sautéed Foie Gras, Daikon Confit, Port Reduction

Egg Cocotte, Wild Mushrooms, Pearl Onions, Sauce Bourguignonne

2006 – Pinot Blanc – reserve – Lieb family cellars – North Fork – Long Island

ENTRÉE choice of:

Seared Day Boat Scallops, Malpeque Oyster, Leek, Black Truffle

Veal Shank Blanquette, Carrot, Celery, Mushroom

Milbrook Farm Venison Medallions,  

Fruits and Vegetables, Sauce Poivrade

2001 – Cabernet Franc – Cru Cellars – The Hamptons – Long Island

Dessert choice of:

Vanilla Millefeuille

Chocolate Soufflé, Vanilla Ice Cream

Our Baba, Rum and Whipped Cream

2007 – Riesling - Wagner Vineyards – Finger Lakes

$38 per person exclusive of tax and gratuities

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

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

Benoit

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.




