
Antipasti choice of:

Zuppa alla Frantoiana  
Tuscan thirty vegetable and bean soup

Insalata di Rucola, Indivia, Speck, Mele e Gorgonzola  
Arugula, endive, speck, sliced apples and gorgonzola cheese salad

Polpo alla Griglia con Patate e Marmellata di Cipolle  
Grilled baby octopus with potatoes, onion confit and red wine reduction

Antipasto Toscano ‘Del Circo’  
Mixed tuscan style salumi, crostini, pecorino cheese and marinated vegetables

Ravioli di Mamma Egi  
Homemade bufala ricotta and spinach ravioli with butter and sage

Vermentino, Cima (Liguria) Vermentino 2005

Secondi choice of:

Pappardelle con Sugo D’anatra  
Homemade pappardelle with duck ragù

Branzino in Crosta di Sale  
Mediterranean sea bass baked in a salt crust with grilled vegetables

Pollo al Mattone  
Tuscan brick-pressed chicken with cipolline onions and swiss chard

Filetto di Manzo al Brunello con Patate al Forno  
Filet mignon with roasted potatoes, creamed spinach and brunello sauce 

Rosso di Montalcino, Castello Banfi 2005

Dolci

À La Carte 
Milk chocolate ice cream

Moscato d’Asti 2005

Menu with wine pairing: $73 per person exclusive of tax and gratuities 
Menu without wine pairing: $48 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.

OSTERIA DEL CIRCO

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.




