JOLO WINERY&VINEYARDS

PRESENTS:
“1 OF THE TOP 7 WINERIES
3 IN THE COUNTRY”
OUTSIDE OF CALIFORNIA
M % “TRIPADVISOR
RESTAURANT
APPETIZERS FLATBREADS
S S s A S12 UNTIL 3PM

CHILLED GOAT 17 TUNA CARPACIO $19  THAI SWEET 15 CREAMY
CHEESE PROVENCAL *GF CHILI FRIED SHRIMP ROASTED RED CHICKEN PESTO 817
*GFO capers, onions, pommery lightly battered shrimp, Thai PEPPER BISQUE grilled chicken, pesto, fresh

goat cheese covered with olive oil,

lemon, tomato, caper, Kalamata olives,

onion, garlic, basil, & roasted red
pepper, served with crostini

Suggested Pairing: Twinkles

POMMES FRITES
*GFO

truffle, Parmesan snow, roasted garlic

S

vinaigrette, Balsamic syrup, lemon
Creme Fraiche, baby arugula,
tomato gastrique, chopped egg,
parmesan snow

Suggested Pairings: PINK, Golden

Hallows

CRAB DIP *GFO  S15

served with crostini

chili garlic with pineapple
and lime juice

Suggested Pairings: Twinkles

MEATBALLS
MARINARA

house made beef meatballs,

S16

marinara, parmesan snow,

EVOO, toast points

Crumbled goat cheese. capers,
red onions, truffle croutons
Suggested Pairings: PINK/
Twinkles/ Crimson Creek

OYSTERS S24
ROCKEFELLER (6)
James River Oysters, crispy

bacon florentine, parmesan

tomatoes, mozzarella, parmesan
cheese, balsamic g]aze, EVOO
Suggested Pairings: Golden
Hallows

MARGARITA S17

sliced tomatoes, fresh mozzarella,
marinara sauce, basil, balsamic
g]aze, EVOO

herb mayo, herbs airines: en gratinee .
Suggested Pairings: What doesn’t pair ]S_Iug“gej:ed P gs: Gold Suggested Pairings: Crimson Suggested Pairings: Suggested Pairings: Twinkles
with Truffle Fries? aows Creek, Jolotage Reserve, Twinkles/Golden Hallows/
Carolus XII, PINK PINK
SALADS PASTAS /RISOTTO SANDWICHES
S MUSHROOM UNTIL 3PM

JOLO CAESAR S13  FRIED GOAT $22 FETTUCCINE 21 $34

romaine lettuce, JOLO’s famous CHEESE SALAD PASTA ALFREDO RAVIOLI SMOKED CHICKEN $19

Caesar dressing which includes

anchovies, parmesan snow, croutons

Suggested Pairings: Twinkles/

mixed green salad, orange slices,
shaved red onion, beets, lemon

caper vinaigrette

Suggested Pairings: Golden
Hallows / Golden Hallows

Reserve

parmesan cream, tOppCd Wlt]’l
SlOW braised beefragu,

parmesan snow, fried onions

Bacon, smoked gouda, garlic aioli,
lettuce, tomato, BBQ sauce
Suggested Pairings: Golden
Hallows/ Twinkles

Golden Hallows Suggested Pairings: PINK/ suggested Pairings: Crimson
| Twikles FALL RISOTTO S22 Creek/ JOLOTAGE/ CUBAN $19
JOLO'S HOUSE $19 *GF Cabernet Sauvignon Sl d k h .
SALAD *GF caramelized onions, wild Ow roasted pork, ham, SWiss,
] . . CHICKEN $29 mustard, mayonnaise, pickle,

romaine lettuce, bacon lardon, AFTER 4PM mushrooms, spring peas, garlic, MARSALA crisov fii Y P

tomato, cheddar cheese, hard-boiled parmesan snow mushroom medlev. marsala ;rlsrt:y‘trl(tle[s)l rines: Crims

eggs, shaved red onion, balsamic ADD SIDE SALAD S]O Suggested Pairings: Twinkles/ wine. cream deniri’ e utwé,lib e ! Afll:j:jé,sl.i ru]nson
vinaigrette *GF PINK/Golden Hallows enn‘e astay & ’ iree /JOLOTAGE/ Jolotage
Suggested Pairings: Golden Hallows/  gde Caesar salad or JOLO's [JOLOTAGE FS)ugges]:ed Pairings: Crimson erenve

PINK house salad SEAFOOD 42 creck/ JOLOTAGE/ Golden

4 OZ GRILLED S25 ALFREDO Hallows Reserve/ Jolotage

SALMON SALAD *GF ADD-ONS Penne pasta, 2 seallops, 7 Reserve

mixed green salad chopped red ADD SCALLOP $4.50 each shrimp, 40z salmon, topped SEARED (5) S34

onion, cranberries, walnuts, goat ADD CHICKEN $12 with breaderumb gremolata SCALLOPS

cheese, balsamic vinaigrette ADD GRILLED SHRIMP s12 Suggested Parings: Golden i& FALL RISOTTO

Suggested Pairings: Crimson Creek ADD GRILLED SALMON s14 Hallows / Golden Hallows GF , ) .

Reserve caramelized onions, wild mushrooms,
ADD FILET OF STEAK- $19 spring peas, garlic, bacon onion jam
MEDALLIONS Suggested Pairings: Golden
Hallows/Crimson Creek/Jolotage
Reserve

ENTREES CHOPHOUSE FROM THE SEA

EGGPLANT S24 BEFR GLAZED S24 6 OZ FILET & SHRIMP g OZ BLACKENED S32  TUNA TEMPURA*  $34
ROLLATINI MOMMA’S MEATLOAF SCAMPI *GFO $54 SALMON* wok seared green beans, Shiitake

fried eggplant, roasted tomatoes,
marinara, garlie herbed
breadcrumbs, parmesan,
mozzarella, basil

Suggested Pairings: Twinkles/
Crimson Creek/JOLOTAGE

BEEF S34
BOURGUIGNON

slow braised beef, red wine
reduction, pommes puree,
seasonal vegetable
Suggested Pairings: Carolus
XI1/ JOLOTAGE/Crimson
Creek

PULLED PORK
MAC & CHEESE
BBQ pork, smoked gouda,

cheddar, al’ld parmesean mac

S27

and cheese, cowboy caviar
Suggested Pairings: Crimson
Creck/ JOLOTAGE/ Sangria

pommes puree, sauteed seasonal
vegetable

Suggested Pairings: Carolus
XII/JOLOTAGE/Crimson Creek

APRICOT PORK
RIBEYE *GF

8 oz l‘ibCyC OFPOI‘I( tOppCd

S27

with apricot glaze, pommes
puree, seasonal vegetable
Suggested Pairings: Carolus
XII/ JOLOTAGE/Crimson
Creek

CHICKEN
SALTIMBOCCA*

prosciutto, gar]ie baby spinach,

$29

demi sauce, smoked gouda cheese
polenta

Suggested Pairings: Carolus XII/
Jo]otage Reserve/ Pilot Fog

8 OZ TUSCAN
BISTRO STEAK *GFO

fresh rosemary, pars]ey, oregano,

served with potatoes au gratin, veg
du jour, Madeira Demi glaee
Suggested Pairings: Jolotage
Reserve/ Cuvée Selection/Pilot

Fog
STEAK DIANE * S36

filet medallions with mushroom,
cognac, dijon cream sauce served
with pommes puree and seasonal
vegetable

Suggested Pairings: Pilot Fog/

Jolotage Reserve

S36

smoked gouda polenta, oven baked
tomato, chimichurri, seasonal
vegetables

Suggested Pairings: Pilot

Fog/Jolotage Reserve/Devil’s
Hill/Carolus XII

crab corn rice, crab bisque sauce,
seasonal vegetables

Suggested Pairings: Golden
Hallows/PINK

HERB GROUPER $34
*GF

smoked gouda cheese polenta,
strawberry gastrique, baby wilted
kale with hot bacon vinaigrette,
charred tomatoes

Suggested Pairings:
Twinkles/Golden Hallows/PINK

ADD-ONS
ADD SCALLOP $4.50 each
ADD CHICKEN S12
ADD GRILLED SHRIMP $12
ADD GRILLED SALMON $14
ADD FILET OF STEAK $19
MEDALLIONS

mushrooms Basmati, ginger cream,
sweet soy, pickled pepper scallion
relis

Suggested Pairings: PINK/Crimson
Creek

SPINACH & CHEESE $34
STUFFED HADDOCK
*GF

White wine, lemon butter sauce,
with pommes puree and seasonal
vegetable

Suggested Pairings: Golden Hallows
Reserve/Golden Hallows

STEAK TEMPS
STEAK MEDIUM RARE: 130°
INTERNAL TEMPERATURE
STEAK MEDIUM WELL: 140°
INTERNAL TEMPERATURE

+ STEAK DIANE COOKED
MEDIUM TO MEDIUM
WELL DUE TO THE
NATURE OF THE STEAK
PREPARATION %

*GF MEANS GLUTEN FREE

~AUTOMATIC 20% GRATUITY ADDED TO PARTIES OF 8 OR MORE~
* MEANS FOOD MAY BE PREPARED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE A MEDICAL CONDITION.
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ON-SITE 25% OFF FOR ALL
MEMBERS

SPARKLING /ROSE

JOLO PINK

BEST OF SHOW AMERICAN FINE
WINE ‘THE ROSE’ COMPETITION
(25% OFF FOR WINE CLUB MEMBERS)

This crisp and elcgant Rose wine is laycred with enticing

$32,/$10

aromas of white peach, melon, and cicrus. The palate is
tantalized with pink grapefruit, barlett pear and
strawberry ending with a lip smacking and crisp finish.
This is enjoyable wine alone and pairs well with goat
cheese, salads and vinaigrettes, Italian food, shellfish,
roasted vegetables, fruit salads or a bad day. This wine
should be consumed within the next four to five years to

savor balanace of fruit and acidity.

TWINKLES $52/$13
BEST OF CLASS 97 PTS EXPERIENCE
ROSE WINE COMPETITION

(25% OFF FOR WNE CLUB MEMBERS)

This crisp well-balanced and refrcshing spark]ing wine is
layered with vibrant aromas of white peach, clementine
peel, white flowers, and citrus zest. On the finish, hints of
peach skin, citrus, and crisp applc dance on the pallet
ending with a TWINKLE of citrus. This is a very enjoyable
sparkling wine alone but also pairs well with shellfish,
caviar, seafood, chicken, roasted pork, paté, and eggs. This
sparkling wine should be consumed within the next 7-10

years to savor the balance of fruit and acidity. Enjoy!

BLANC DE BLANC NEW RELEASE!!! §59

BEST IN CLASS & DOUBLE GOLD SOUTHEAST
REGIONAL WINEMAKER CHALLENGE

(25% OFF FOR WINE CLUB MEMBERS)

This sparkling wine opens with enticing aromas of freshly

baked brioche and vibrant tropical fruits. On the palate,
it is crisp and refreshing, showcasing bright acidity and
layered flavors of pineapple, citrus, and warm bakery
notes. Aged on the lees, it delivers a rich, creamy texture

and a depth reminiscent of a fine French patisserie.

WHITE

GOLDEN HALLOWS NEW RELEASE!!  $29 /510
PLATINUM MEDAL 94 PTS INTERNATIONAL
SOMMELIER CHALLENGE

(25% OFF FOR WINE CLUB MEMBERS)

This wine is crisp, clean, and refreshing. Equal parts of

elegance and vibrant aromatics offer orange blossom,
pineapple, stone fruits, apple, and white flowers. Hints of
pear, honey-crisp apple, tropical fruits, and citrus zest
dance on the palate. The finish is crisp and well-rounded
with more, citrus and mineral notes. This is a very
enjoyable wine alone and pairs well with shellfish, white

fish, chicken, roasted pork, pastas in butter or pesto sauces.

GOLDEN HALLOWS RESERVE $49 /S15

DOUBLE GOLD & 96 PTS HARVEST

CHALLENGE, SONOMA CA
(25% OFF FOR WINE CLUB MEMBERS)
The grapes were destemmed, crushed, and then fermented

in French and American oak barrels for nine months.
During the “Sur Lie” barrel ageing the wine also underwent
secondary fermentation imparting a slight buttery overtone
and adding texture and body to this wine. Generous aromas
of cooked pineapple, pear, toast, and minerals prepare the
palate for a harmonious confluence of lemon filling, stone
fruit, citrus zest, and a hint of flint and nutmeg. These
flavors are framed by exciting acidity finishing with a spicy
creaminess. You can pair this wine with whitefish, lobster

and crab, pasta with cream sauces, or creamy cheese.

ALCOHOL REMOVED WINE

JOLO VI-NO S42/$12
(25% OFF FOR WINE CLUB MEMBERS)

This alcohol removed sparkling wine excites the senses

with inviting aromas of tropical fruit, citrus, and white
flowers. The palate is juicy and bursting with bright white
fruit, and a crisp finish across the palate exhibiting
minerals and citrus. This is as glorious as a summer sunset
on the beach. Pair with seafood, shellfish, brunch, or a bad
day.

DESSERT

MUDDY PAWS 375 ML NEW RELEASE!!!
BEST OF SHOW PORT 93 PTS SAN DIEGO
WINE & SPIRITS COMPETITION

(25% OFF FOR WINE CLUB MEMBERS)

$45 /815

SANGRIA 750 ML

BEST OF SHOW MID-ATLANTIC
SOUTHEASTERN WINE COMPETITION
(25% OFF FOR WINE CLUB MEMBERS)

$29 /812

HAPPY ENDINGS 375 ML BOTTLE
GOLD MEDAL & 92 PTS
INTERNATIONALWINEMAKER CHALLENGE
(25% OFF FOR WINE CLUB MEMBERS)

$20,/$10

SWEET VERMOUTH 500 ML BOTTLE  $27/S10
BEST OF CLASS & DOUBLE GOLD 96 PTS
2024 LOS ANGELES INVITATIONAL

(25% OFF FOR WINE CLUB MEMBERS)

WINE-TAILS

MISTLETOE $14

Pomegranate Juice, Fresh
pomegranate seeds, Rosemary,
Twinkles

JOLOTINI $14
Sweet Vermouth, Orange Juice,
Beach Bubbles

SARAH’S SIDER S14
Beach Bubbles, Apple Cider,
Cinnamon Stick

MIMOSA $13
Beach Bubbles, Orange Juice

REDS

JOLOTAGE

PLATINUM 95 PTS INTERNATIONAL
SOMMELIER CHALLENGE

(25% OFF FOR WINE CLUB MEMBERS)

This opulent red blend offers seducing aromas of fresh

$43 /$14

picked blackberries, cherry cordial, and cedar, laced with
hints of violets & spice. The palate possesses a luxurious
structure of dark fruit & spice framed by a rich, dense finish
of smokey oak and plush tannins with a freshness of acidity

and palate warmth.

MERLOT $52/8516
GOLD MEDAL AWARD 90 PTS ATLANTIC

SEABOARD WINE COMPETITION
(25% OFF FOR WINE CLUB MEMBERS)

From the enchanting aromas of baked plum and berries,
cracked pepper, and spice, through its sweet red fruit,
polished tannins and its velvety and sumptuous texture,
this an elegant expression of a colder climate Merlot. The
palate is lavished with cooked red fruit, hints of baked
plum pie and wafts of vanilla, finishing with vibrancy and

lasting fruity crescendo.

CUVEE SELECTION $75 /819
PLATINUM MEDAL 94 PTS INTERNATIONAL
WINEMAKER CHALLENGE

(25% OFF FOR WINE CLUB MEMBERS)

This blend of wine represents the very best we have to offer in

the winery in each bottling. This wine boasts aromas of
blueberry pie, blackberry, and dark cherry that gives way to
spice and chocolate. The palate is lavished with deep berry
carried with a supple and velvety mouthfeel of perfectly

integrated tannins and a long finish.

PILOT FOG $99/$25
PLATINUM MEDAL AWARD 95 POINTS
INTERNATIONAL WINEMAKER CHALLENGE
(25% OFF FOR WINE CLUB MEMBERS)

This elegant and concentrated red wine is a well-balanced
exhibition of both grace and muscle. The aromas of dark
cherry and plum are framed by a confluence of both vanilla
bean and shaved chocolate, with a backdrop of spice that
prepares the palate for this complex wine. The velvety,
sumptuous, and energetic palate sings with bramble fruit,
cherry, spice, and cracked pepper. The mouthwatering

finish concludes with polished yet firm tannins.

CRIMSON CREEK $52 /815
GOLD MEDAL 98 PTS INTERNATIONAL
EAST MEETS WEST COMPETITION

(25% OFF FOR WINE CLUB MEMBERS)

Ifyou like Pinot Noir you should rcally like chis Crimson
Crecek. This complex wine boasts alluring notes of cherry,
red fruic, spice, and mocha. A juicy palate of berries, baking
spice and herbs are framed by polished tannins and
vibrancy that brings a lasting and elegant finish.

CABERNET SAUVIGNON S75/519
BEST IN SHOW 92 PTS MID-ATLANTIC
SOUTHEASTERN WINE COMPETITION

(25% OFF FOR WINE CLUB MEMBERS)

Comp]ex and Rich, this cooler climate Cabernet

Sauvignon exhibits what is possible in North Carolina.
This wine offers enticing aromas of plum, dark cherry, and
bramble fruit with wafts of baking spice, caramel, and
violets. The dark fruic and spice dance across the palatc
with these flavors framed by firm but polished tannins that
add depth and a long supple finish.

DEVIL'S HILL $74 (s19
BEST OF CLASS 94 PTS INTERNATIONA
EASTERN WINE COMPETITION

(25% OFF FOR WINE CLUB MEMBERS)

You will pick up the alluring minerality, an almost
crushed stone, and a flinty aspect on the nose and palate.
This wine has a rustic quality imparting enchanting
aromatics and flavors of dark cherry, shortbread cookie,
spice, forest floor, crushed stone, and overtones of shaved
dark chocolate. The mouthfeel is vibrant but lush with a
long lingering finish and grippy tannins.

JOLO'S 10TH ANNIVERSARY WINE $99/$25
PLATINUM MEDAL 94 PTS INTERNATIONAL
WINEMAKER CHALLENGE

(25% OFF FOR WINE CLUB MEMBERS)

Deep, luscious notes of dark cherry, blackberry, licorice

and baking spice the palate is lavished with dark fruit,
toasted oak and spice with velvety tannins, and a lingering
finish. This exceptional blend encapsulates the essence of
celebration and the promise of many more years to come.
Indulge in a glass of our legacy, crafted to perfection and
meant to be savored with those who have shared in our

journey.

CAROLUS XII $59/516
BEST OF CLASS & DOUBLE GOLD 97 PTS

HARVEST CHALLENGE, SONOMA, CA
(25% OFF FOR WINE CLUB MEMBERS)

Indulge in this exquisite red wine, a symphony of berry,
compote, and pomegranate notes harmoniously blended
with nuances of vanilla, baking spic,e and leather. The
palate unveils a rich and velvety experience,
complemented by a mouthwatering finish. Polished,
integrated tannins leave a lasting impression, making each

sip a luxurious journey.

JOLOTAGE RESERVE $69,/S18
BEST OF CLASS & DOUBLE GOLD 96 PTS

INTERNATIONAL EASTERN WINE COMPETITION
(25% OFF FOR WINE CLUB MEMBERS)

This third bottling of JOLOTAGE Reserve represents the
very best JOLOTAGE blend that we feel exemplifies the

nuances and complexities of our prior releases. This is a

combination of extended barrel aging and a blending of
different vintages to create a one of a kind JOLOTAGE
boasting dark fruit, mocha, leather, and polished tannins

yielding a long, lush, and firm finish.

PILOT SHADOW S75/S18
BEST OF CLASS & DOUBLE GOLD 97 PTS
HARVEST CHALLENGE, SONOMA, CA

(25% OFF FOR WINE CLUB MEMBERS)

Deep aromas of ripe berry compote entwine with notes of

leather and a whisper of spice, inviting you into a rich,
decadent experience. The palate is a sumptuous tapestry
of velvety red fruits, mocha, and a touch of vanilla,
seamlessly balanced by a subtle herbal essence. With a
long, harmonious finish, where integrated tannins and
vibrant acidity dance in perfect harmony, this wine is an

age-worthy collectible.

SCAN TO
VIEW ALL OF
OUR AWARDS!




