
First Course
Chef’s Amuses

Second Course
Pumpkin Potage Shot

Third Course
Salmon and Avocado Salad with a Touch of Smoke
Shinas Estate ‘The Innocent’ Viognier 2006, Victoria, Australia

Fourth Course
Kobe Beef “Kagero Yaki” Stone Grill

J.L. Chave ‘Offerus’ St. Joseph 2005, Rhone Valley, France

Dessert
Chef’s Choice Dessert

Herman J. Wiemer Late Harvest Riesling 2006, Finger Lakes, New York

Menu with wine pairing $90 per person exclusive of tax and gratuities 
Menu without wine pairing $55 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.

Megu

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.




