
First Course
Carpaccio di Tonno con Rucola 

Tuna carpaccio with rucola
Rotari Brut, Mezzacorona

Second Course
Gnocchi di Patate al Burro e Salvia 

Homemade potato dumplings in a butter and sage sauce
Tocai, Pino e Toi, Maculan, 2006

Third Course
Risotto con Funghi Porcini 

Carnaroli rice simmered with porcini mushrooms
Pinot Noir, Letizia, 2004

Fourth Course
Branzino in Crosta di Olive e Carciofi al Chianti 

Olive and artichoke encrusted bass in a cabernet wine sauce
Chianti Classico, Riserva, Viticcio, 2003

Dessert
Torta di Cioccolato e Noci con Salsa ai Frutti di Bosco 

Homemade chocolate and walnut tart topped with fresh berry sauce
Muscat, Chambers, Rosewood, N.V. 

$80 per person exclusive of tax and gratuities

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

Enjoy an innovative menu paired with extraordinary wines—exclusively 

when you use any American Express® Card.

Giovanni 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. 
Please drink responsibly. ©2008 American Express Travel Related Services Company, Inc. All rights reserved.




