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Messina Hof

GRAPEVINE WINERY

GRAPEVINE, TEXAS
JOIN THE FAMILY

All tabs left open at the end of the night will have 15% gratuity applied.

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.

Please ask your server for current selection of meats and cheeses. 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 fruits, nuts, house marinated olives, cornichons, and
Messina Hof Cranberry Syrah Jam.

% Primitivo, Artist Series

The Hof Cheese Board V) $28
Selection of three cheeses served with fresh fruit, nuts, crackers, and Messina
Hof Cranberry Syrah Jam and Spicy German Mustard.

® Wallis White, Grapevine Exclusive

Individual Charcuterie $10
Two cheeses and two meats served with crackers and Messina Hof Cranberry
Syrah Jam.

® 0ff Dry Gewiirztraminer, Artist Series

Marinated Olive & Nut Plate ¥ $10
House marinated garlic, herb, orange zest, and Trebbiano olives served with
mixed nuts.

® Chenin Blanc, Lepard Vineyards

Dips

Whipped Brie Dip with Fig & Hot Honey ™ $15
Creamy whipped brie topped with Wallis White hot honey, fig preserves, and
toasted walnuts. Served with toasted French bread.

® 0ff Dry Muscat Canelli, Artist Series

Spinach & Artichoke Dip @ $15
Creamy three cheese blend with spinach, artichoke hearts, and Chardonnay
served with corn tortilla chips for dipping.

® Trebbiano, Private Reserve

Bruschetta Dip @ $15
Fresh Roma tomatoes with garlic, fresh basil, and Artist Series Primitivo topped
with Parmesan and Emblaze balsamic reduction. Served with toasted crostini.

® Steam Engine Red, Grapevine Exclusive

Warm Chile Goat Cheese Dip ¥ $15
Silky goat cheese, roasted garlic, and red chile served warm with tortilla chips.

® 0ff Dry Riesling, Artist Series

Pumpkin Chipotle Hummus @ $15
Creamy pumpkin hummus with smoky chipotle and warm spices topped with
toasted pumpkin seeds. Served with carrots, sugar snap peas, and naan.

® 0ff Dry Gewiirztraminer, Artist Series

Warm Soft Pretzel with Gruyére Fondue © $15
Bavarian-style soft pretzel sticks with Messina Hof Spicy German Mustard and
gruyere fondue infused with Chardonnay.

® Sparkling Brut
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Italian Grilled Cheese $14
Sliced provolone, roma tomatoes, arugula, and Vitality pesto aioli on sourdough
bread. Served with kettle chips.

Add sliced pepperoni for $2

® Sophia Marie Rosé

Chipotle & Chicken Panini $15
Shaved chicken breast with provolone, arugula, and Gewiirztraminer chipotle

aioli on sourdough bread. Served with kettle chips.

% GSM (Grenache, Syrah, Mourvédre)
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Tuscan Flatbread @ S15
Mozzarella, marinated Roma tomatoes, and Merlot marinara on a toasted flatbread
crust drizzled with Vitality pesto and Emblaze balsamic reduction

® Sangiovese, Artist Series

Hot Honey & Pepperoni Flatbread S15
Pepperoni, mozzarella, and Merlot marinara on a toasted flatbread crust drizzled
with Wallis White hot honey.

® Sparkling Sagrantino, Bonarrigo Family Wines

Gruyere & Caramelized Onion Flatbread $15
Garlic herb oil, caramelized onions, and melty gruyere cheese.

® Viognier, Private Reserve

Enhance your next recipe with Messina Hof's selection of
wine-infused gourmet jams and sauces.

Cranberry Syrah Jam $9
Spicy German Mustard with Riesling $9
Peach Jam with Moscato $12

L
Craving sormefhing sueef?
Ask for our Messina Hof Port Wine Truffles
Locally handcrafted truffles made with Papa Paulo Port dipped in dark chocolate.

$3/ea- 8 for $20



