
FIRST COURSE Choice of:

Charcuterie Plate 
Speck, Veal & Mushroom Terrine & Chicken Liver Mousse

Arugula & Buffalo Mozzarella Salad 
Roasted Sweet Red & Yellow Peppers & Grilled Eggplant

Spice Dusted Gulf Shrimp 
Tuscan White Bean, Artichoke & Fennel Salad

Jeanne Marie Viognier, California 2007

SECOND COURSE Choice of:

Grilled Long Island Duck Breast 
Duck Confit, Mustard Greens, Shiitakes & Cashews

Herbed Tagliatelle 
Braised Artichokes, English Peas & Grana Padano

Pan Roasted King Salmon 
Summer Vegetable Fumet

Estancia Pinot Noir, Central Coast 2006

DESSERT Choice of:

Warm Cherry Financier  
Mascarpone Sorbet

Tribeca Chocolate Cake

Apricot Pistachio Tart 
Honey Yogurt Sorbet

Rasteau, Cave de Rasteau, Rhone NV

Menu with wine pairing $74 per person exclusive of tax and gratuities 
Menu without wine pairing $45 per person exclusive of tax and gratuities

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

Tribeca grill

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 three-course menu paired with a trio of extraordinary 
wines—exclusively when you use any American Express® Card.




