
 S I P  &  S A V O R
E X P E R T - L E D  

W I N E  D I N N E R  E X P E R I E N C E

S T A R T E R

S E C O N D  C O U R S E

E N T R E E

D E S S E R T

EACH WEEK OUR CHEFS CREATE A FOUR-COURSE DINNER MENU. EACH COURSE IS PAIRED WITH A SPECIALLY SELECTED GLASS OF WINE. WEDNESDAY

NIGHTS FOR $79.95 A PERSON. DUE TO LIMITED QUANTITIES, RESERVATIONS ARE SUGGESTED. NOT VALID WITH ANY OTHER OFFERS.A 3.5 % CREDIT

CARD ADJUSTMENT WILL BE APPLIED TO NON-CASH TRANSACTIONS.

Bacon-wrapped scallops
with basil pesto beurre blanc,

topped with microgreens

roasted apple salad
With red onion, raisins, crispy
bacon tossed in a spicy maple
dressing, topped with toasted

pecans and goat cheese

roasted tenderloin
with butternut squash & potato
gratin with roasted broccoli,

topped with chimichurri

pear tart

wednesday, september 17 , 2025th

J .  L O H R  B A Y  M I S T  W H I T E
R I E S L I N G

J .  L O H R  F L U M E  C R O S S I N G
S A U V I G N O N  B L A N C

J .  L O H R  P U R E  P A S O
P R O P R I E T A R Y  R E D  B L E N D

J .  L O H R  O C T O B E R  N I G H T
C H A R D O N N A Y

 It features bright flavors of key
lime, grapefruit, and passionfruit,

complemented by notes of
honeysuckle and sweet herbs. 

a rich and creamy Chardonnay
featuring exotic floral aromas of

gardenia, Meyer lemon, and ripe apple.
creamy texture and flavors of white

peach, pineapple, and lemon cream, with a
hint of vanilla and toasted oak

 A bold Paso Robles blend of Cabernet
Sauvignon and Petite Sirah.  rich, dark

fruit flavors of black cherry and
blackberry, complemented by notes of

cocoa, caramel, and anise.

A refreshing and slightly sweet Riesling with
exotic aromas of honeysuckle, lychee, and pear,

balanced by crisp acidity and notes of Meyer
lemon. A touch of minerality and a spritz of

natural carbonation


