
W e l c o m e  R e f r e s h m e n t
Monterey Roots ‘Bay Mist’ Riesling Spritz, Arroyo Seco, Monterey

1 s t  C o u r s e
Caramelized Scallops

marinated pink muscat grapes, charred fennel, smoked sea salt

Estate ‘Flume Crossing’ Sauvignon Blanc, Arroyo Seco, Monterey

2 n d  C o u r s e
Honeynut Squash Soup

toasted coconut, black garlic crema, Thai basil

Estate ‘Riverstone’ Chardonnay, Arroyo Seco, Monterey

3 r d  C o u r s e
Millefuille Potato & Pork Belly

creamed leeks & pistachio croissant crumb

Estate ‘Falcon’s Perch’ Pinot Noir, Monterey

4 t h  C o u r s e
Braised Short Rib

mint basil micro salad, grilled rice cakes, pickled sweet peppers, roasted yam & carrots, Lao Laksa sauce

Pure Paso Proprietary Red Blend, Paso Robles

D e s s e r t  C o u r s e
Chocolate Budino

caramelized mango & honey whipped cream

Vineyard Series ‘Tower Road’ Petite Sirah, Paso Robles

HOLIDAY
W I N E  D I N N E R

Event subject to booking minimums. Menu subject to change at any time.

J. Lohr Vineyards & Wines

Shauna Troy
New England Regional Manager

December 6th, 2024
6:00 pm

$79.95
plus ME Meals Tax & 20% Service Charge


