
FIRST COURSE Choice of:
Raw Bar Tasting 

East & West Coast Oysters

Salmon Tartar 
Creamy Horseradish/Salmon Roe/Dill

Domaine Carneros “Brut Rose” NV Napa Valley

SECOND COURSE Choice of:
Tempura Shrimp 

Spicy Sesame Mayo

New England Clam Chowder 
Littleneck Clams/Smoked Bacon

Pinot Gris, Saint Innocent 2007 Willamette Valley 

THIRD COURSE Choice of:
Steamed Branzino 

Ginger/Oyster Mushrooms/Scallions/Ponzu/Cilantro

Chardonnay, Domaine Valette “Le Clos de Monsier Noly” 2004 Burgundy 

Grilled Wild Salmon 
Lemon Confit Gnocchi/Snow Peas/Mushrooms/Salsa Verde

Pinot Noir, Highfield 2005 Marlborough 

DESSERT Choice of:
Lemon Meringue Bar 

Huckleberry Compote/Huckleberry Sorbet

Chocolate Crème Cake 
Salted Caramel Ice Cream/Popcorn Brittle

Chateau Belingard 2003 Monbazillac

$95 per person exclusive of tax and gratuities

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

Lure Fishbar

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 menu paired with extraordinary wines—exclusively 
when you use any American Express® Card.




