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j.lohr pairing menu

Panko Crusted Lobster
Avocado mango tartare, fennel, vanilla aioli mayonnaise

‘Riverstone’ Chardonnay, Arroyo Seco, Monterey

Quai l  Crepinet te
Herbs, cream cheese, mushroom truffle risotto, 

velouté sauce

‘Los Osos’ Merlot, Paso Robles

Wagyu Tenderlo in
Center cut beef, eggplant roulade, pumpkin coulis, 

red wine reduction

‘Hilltop’ Cabernet Sauvignon, Paso Robles

Intermezzo Fromage
Honey glazed “le Chaumes” cheese, mustard vinaigrette,

dried fruit

‘Pure Paso’ Red Blend, Paso Robles

Sweet  Symphony
Almond custard, fruit medley, 

caramelized macadamia nuts, chocolate topper

J.LOHR

V I N E Y A R D S  &  W I N E S


