ESTATE WI
R

9

©

Messima Hof

N

(2

©

NERY & RESORT

BRYAN, TEXAS
JOIN THE FAMILY

Biza srom e Wane Bar

Tabs left open at close will have a 15% gratuity added.

SMOKED GOUDA DIP $15
Creamy Viognier, smoked Gouda, and bacon dip served warm
with warmed flatbread.

® Sangiovese, Artist Series

SPINACH ARTICHOKE DIP $15
Blend of spinach, cream cheese, Parmesan, and herbs served
warm with tortilla chips for dipping.

® Trebbiano, Private Reserve

LOADED HUMMUS & S15
Vitality garlic hummus topped with roasted tomatoes, cucumber,

red onion, feta, and herb oil. Served with flatbread.

® Sophia Marie Rosé

Please ask your server for the selection of meats and cheeses available.
Gluten-free crackers available upon request.

THE MESSINA CHARCUTERIE BOARD $38
Curated selection of two meats and cheeses served with crackers,
chocolate covered pretzels, fresh fruit, assorted dried fruits, Trebbiano
marinated artichokes, and Messina Hof gourmet jam, jellies, and
mustard.

® Primitivo, Artist Series

THE HOF CHEESE BOARD $28
Selection of three cheeses served with fresh fruit, assorted dried
fruits, crackers, and Messina Hof gourmet jam and mustard.

% Vitality

THE BABY BON BOARD $10

Two cheeses, meat, crackers, and a Messina Hof gourmet jam.
® Off Dry Gewdirztraminer, Artist Series

PIMENTO CHEESE SANDWICH S14
Trebbiano dill pimento cheese with bacon served chilled on bread.

® (GSM (Grenache, Syrah, Mourvedre)
MEDITERRANEAN CHICKEN WRAP $16
Pita wrap with tangy Trebbiano whipped feta, shredded chicken,
roasted tomatoes, lettuce, and red onion.

® Viognier, Private Reserve

HOT HONEY PEPPERONI FLATBREAD $16
Merlot marinara, mozzarella, pepperoni, and Gewdrztraminer hot
honey.

® Heritage Reserve, Bonarrigo Family Wines

CRANBERRY BRIE FLATBREAD ™ $16
Herb oil, melty brie, and cranberry Syrah compote.

® Sparkling Sagrantino, Bonarrigo Family Wines

PESTO GARLIC FLATBREAD ® $16

Vitality roasted garlic pesto with melted mozzarella and crispy
garlic bits.
® Heritage Select, Bonarrigo Family Wines

EXPERIENCE VINEYARD CUISINE™
Vineyard Cuisine™ was established by Messina Hof Winery as an expression of
wine's fusion with fresh, locally sourced herbs and vegetables. Messina Hof
wines are used in every recipe, and each recipe is created to expertly
complement a style of wine providing the perfect food and wine experience.




