
ANTIPASTO
Carne All’Albese con Il Tartufo D’Alba 

Hand-chopped filet of beef with parmesan and black truffle
Barbera d’ Alba d.o.c. 2006 Batasiolo

PASTA choice of:
Risotto con I Fichi e Il Gorgonzola 

Risotto with figs, gorgonzola cheese and walnuts
Lucente 2005 Luce della Vite

Raviolacci alla Sogliola 
Dover sole ravioli with lemon capers sauce

Arneis delle Langhe d.o.c. 2006 Castello di Neive

MAIN COURSE choice of:
Filetto alla Rossini  

Grilled filet of beef with foie gras and Madeira wine sauce
Barolo d.o.c.g. 2003 Martelletti

Halibut in Crosta di Patate 
Halibut baked in potato crust with apple mustard sauce

Vermentino Colli di Luni d.o.c. 2007 Ca’ Lunae

Dessert
Ricotta Cheesecake Lollipop

Passito di Pantelleria d.o.c. 2005 Pellegrin

Menu with wine pairing $89 per person exclusive of tax and gratuities 

Menu without wine pairing $69 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.

BAROLO

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.
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