
Appetizer
Guazzetto di Cozze con Salsa di Aglio Pomodoro e Vino Bianco 

Steamed Canadian black mussels served with  
fresh tomato, white wine and garlic broth

Jurusa, Lis Neris 2006 / Chardonnay – Friuli

$15.00

Salad
Bocconcini di Bufala Mozzarella con Pomodoro e Basilico 

Fresh buffalo mozzarella cheese with fresh basil,  
sliced tomatoes and extra virgin olive oil

Felluga Pinot Grigio / Friuli – Veneza – Giulia

$19.00

Entrée
Stinco di Agnello con il Suo Sugo e Purea di Patate al Aglio e Prezzemolo 

Braised lamb shank served with garlic  
mashed potatoes, scallions and Italian sauce

Castelo Ginori – Toscana

$34.00

Dessert
Tiramisù della Bice 

Our classic “Bice style” tiramisù with anglaise sauce
Piccolit, Colutta / Friuli

$10.00
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Enjoy an innovative menu paired with extraordinary wines—exclusively 

when you use any American Express® Card.

Bice Ristorante

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. 
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