
Appetizer choice of:
Arugula & Parmesan, Insalata Portobello,  

Salmon Carpaccio or Pasta e Fagioli
Wine Choices: Cline Viognier, Rodney Strong Chardonnay, San Giovanni Prosecco

Entrée choice of:
Pappardelle alla Pesto 

Homemade pappardelle in fresh basil pignoli sauce and romano cheese

Ravioli allo Giglio 
Homemade ravioli with porcini filling in black truffle cream

Pollo Capresse 
Sautéed in white wine with baby artichokes,  

asparagus and olives topped with buffalo mozzarella

Scaloppini alla Romana 
Veal sautéed with prosciutto, mushrooms and fresh artichokes

Pagello allo Chef 
Snapper sautéed with garlic, shallots, white wine, shrimp,  

green mussels, fresh plum tomatoes and sweet grape tomatoes

Salmon al Giglio 
Salmon sautéed with light garlic, scallions,  

wild mushrooms, julienne zucchini and balsamic vinegar
Wine Choices: Nipozzano Ris. Chianti, Venica Collio Merlot, Rodney Strong Cabernet

Dessert
Combination of Tiramisù, Chocolate Mousse Cake and Il Giglio Cheesecake

Wine Choices: Cherry Grappa or Homemade Anisette

$80 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.

Il Giglio 
Start with a taste of parmesan cheese, marinated zucchini, salami and bruschetta

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.




