
First Course
Jamon Serrano  

With pan a la catalana
Cava Brut NV ‘Marquise de Gelida’ Bodegas El Cep

Second Course
Arros Negre “Black Rice” 

Bomba rice with squid ink, white wine
Can Feixes ‘Blanc Selecció’ 2006 Huguet de Can Feixes

Third Course
Zarzuela de Marisco “Catalan Fish Stew” 

Dorado, mussels in tomato with chorizo, fennel, saffron, almonds, white wine
Borsao Rosé 2007 Bodegas Borsao

Fourth Course
Pato con Peras 

Roasted breast of duck with pears and bacon
Atteca ‘Old Vines Garnacha’ 2006 Bodegas Zabrin

Dessert
Crema Catalan 

With walnut polvorones
Muscat, Chambers, Rosewood, N.V. 

Five Courses: $65 per person exclusive of tax and gratuities  
Wine Pairing: $25 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.

TEMPO RESTAURANT & WINE BAR 
The Wines and Food of Spain: Catalonia

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.




