NEW YORK CITY WINE
WINEFOOD DINE

FESTIVAL roovcwme NY C

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

PRIMEHOUSE NEW YORK

FIRST COURSE
Tuna Tartare
Bok choy & hijiki salad, ginger ponzu
Sauvignon,/Semillon, Chdteau Haut Lavigne, Cote de Duras, France 2007

SECOND COURSE
Peruvian Crab Causa
Avocado, aji pepper, & lime
Pinot Noir, Hermann J. Wiemer, Finger Lakes 2006

THIRD COURSE

Diver Sea Scallops
Winter succotash, apple-wood bacon
Chardonnay, Hanzell, Sonoma Valley 2004

FOURTH COURSE
Bone-in Filet
Twelve-ounce, light age
Syrah, Bonny Doon, Santa Cruz 2005

DESSERT
Slice of Prime
Layers of chocolate & fudge cake, malt crunch ice cream
Dow'’s, Quinta do Bomfim 1996

Menu with wine pairing $125 per person exclusive of tax and gratuities
Menu without wine pairing $90 per person exclusive of tax and gratuities

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

SEPTEMBER 29-OCTOBER 17, 2008

nycwineandfoodfestival.com/axp






