
First Course
Heirloom Tomato and Beetroot Salad, Sorrel and Basil Ricotta

Grüner Veltliner-Hiedler, Löss, Austria 2007

Second Course
Braised Halibut with Kumamoto Oysters, Paddlefish Caviar and Chives 

Chardonnay-Cru, Two Vineyards, Monterey 2006

Third Course
Roasted Beef Fillet with Braised Shortrib,  

Celeriac Remoulade and Madeira Jus
Bordeaux-Château Fourcas Hosten, France 2000

Dessert
Single-Origin Venezuelan Chocolate Mousse, Passion  

Fruit, Balsamic Reduction and Yogurt Sorbet
 Fonseca Late Bottled Vintage Port, 2003

$110 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.

maze by Gordon Ramsay at The London

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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