Mess Hof E q‘z/j WMW Wine-Bar

ESTATE WINERY & RESORT
]OIN THE FA.MILY

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.

® Tempranillo, Private Reserve

Spinach Artichoke Dip ™ $15
Blend of spinach, cream cheese, Parmesan, and herbs served warm with

tortilla chips for dipping.

® Chenin Blanc, Lepard Vineyards

Trebbiano Pimento Cheese $15
Creamy garlic pimento cheese served with crackers and flatbread for dipping

@ Vitality

Tuscan Sundried Tomato Dip $15
Sundried tomatoes, white cheddar, garlic, and herbs in garlic olive oil with
Emblaze balsamic reduction. Served with baguette for dipping.

@ Trebbiano, Artist Series

Charciferie

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, mixed nuts, Trebbiano marinated olives, and

Messina Hof gourmet jam, jellies, and mustard.

® Sparkling Sagrantino, Bonarrigo Family Wines

The Hof Cheese Board $28
Selection of three cheeses served with fresh fruit, mixed nuts, crackers, and
Messina Hof gourmet jam and mustard.

@ Sparkling Brut

The Baby Bon Board $10
Two cheeses, meat, crackers, and a Messina Hof gourmet jam.

@ Sophia Marie Rosé

T lafpreads

Hot Honey Pepperoni Flatbread $17
Merlot marinara, mozzarella, pepperoni, and Gewirztraminer hot honey.

® GSM (Grenache, Syrah, Mourvedre)

Cranberry Brie Flatbread $16
Herb oil, creamy melted Brie, and a sweet-tart cranberry Syrah compote.
® Grenache Dry Red, Artist Series

-P . .
Available Thursday-Sunday

Vermonster Panini $16
Turkey, cheese, bacon, and apple on a toasted sourdough with Gewtrztraminer
Raspberry Chipotle sauce. Served with kettle chips.

® 0ff Dry Riesling, Artist Series

Italian Grilled Cheese $15
Provolone, Muenster, Parmesan, and mozzarella melted between slices of
sourdough brushed with Trebbiano garlic butter and grilled until golden.

Served with Kettle Chips.

® Heritage Select, Bonarrigo Family Wines

LOOKING FOR MORE THAN JUST BITES?

Head next door to The Vintage House Restaurant and
experience Vineyard Cuisine™, where each dish is infused
with our wines and thoughtfully paired for an elevated
food and wine experience. Tastings also available—ask
your server for details.




