
 

 

 

 

 

 

 

  

 

 

 

  

 

  

 

  

 

  

 

 

  

 

 

 

 

  

 

 

 

  

 

 

Pizzas  
 14” St. Louis Style Thin Crust  

12” Udi’s Gluten Free Crust  

Meat $22 
Pepperoni, Sausage, Hamburger, & Bacon  

 
Veggie  $22  

Black Olives , Green Peppers , Onion , 
Artichoke Hearts  & Mushroom           

          
The CITY  $22 

Bacon, Pepperoni,  Jalapenos,  
Red Onion  & Drizzled w/ Ranch            

Dressing  
 

Chicken  $24 
Chicken , Artichoke , Bacon , Red Onion , 
Mushroom  w/ a Roasted Garlic & Olive 

Oil Base  & Drizzled w/ Ranch  
 

Build Your Own  $15/ $2 per topping 
Pepperoni, Sausage, Hamburger, Bacon, 

Prosciutto, Chicken, Black Olives, Green 
Peppers, Onion, Artichoke Hearts, 

Mushrooms, Kalamata Olives, Jalapenos  
 

Shareables  
                                                

                                           

Bavarian Pretzels  $8 
W/ Honey Mustard & Roasted Red 

Pepper Garlic Dipping Sauces  
 

French Baguette  $7 
Served  Toasted  w/ Seasoned Olive 

Oil & Pat’s homemade pesto.  
 

Hummus Tray  $12 
Caramelized onions, Snap Peas, 

Carrots, Kalamata Olives Served w/ 
Warm Naan Bread 

 
 
 
 
 
 
 
 
 
 
 

    

Tuscan  $22 
 

Prosciutto , Artichoke Hearts , & 
Kalamata Olives  Drizzled w/  
Olive oil & Balsamic Glaze  

 

Try w/ our Unoaked Norton  
 

 The Lou  $17 
Salami Genoa , Coppa, Mortadella W/ 

Pistachio , Pro sciutto , Pro volone , Red Wine 
Vin, House Giardiniera, Served Warm or Cold  

on An Italian Hoagie . 

Try w/ our Norton  

 

 

 

Noboleis Vineyards Food Menu  

Flatbread s 
Mexican Street Corn  $15 

Olive Oil Base, Roasted Corn, Sour Cream Mayo, 
Lime Juice, Cotija Cheese, Cilantro, Jalapeno 

Peppers 
Add Chicken $2   Add Salsa Verde Pulled Pork $ 3 

3 

 

Sandwich es 
Served w/ Original Goat Chips  

  

 
The Clucker  $17 

Fried Chicken, Provolone, Coleslaw, Pickled 
Red Onions, House Giardiniera, and Chili 

Crisp Mayo Served on a Toasted Ciabatta Bun . 

Substitute Salsa Verde Pulled Pork $1 7 

Baked Brie  $15  
 

Puff Pastry Wrapped Served W/ 
Augusta Made Fruit Preserves, 

Grapes, & Crostini  
 

Try w/ our Baril de Blanc  
 

 

Buffalo Chicken  $15 
Buffalo Chicken Dip, Pickled Red Onions, 

Blue Cheese Crumbles 
 

Fig and Prosciutto  $15 
Fresh Figs, Prosciutto, Lemon Whipped Goat 
Cheese, Honey, Balsamic Glaze, Arugula, and 

Lemon Vinaigrette.  

Try w/ our Dry Vignoles  
 

3 

 



 

 

 

Off the Shelf  
 

Noboleis Vineyards Grab n’ Go  

 

Popcorn  
 

French Vanilla Almond $8  
 

Chocolate & Caramel $8  
 

Cheddar $7  
 

 
 

 

 

 

 

Crackers  
 

Sea salt flatbread $7  
 
Crunchmaster *GF $7 

 
 

 

 
 

 

 

 

Crunchy Cheese *GF  
 

Pepper Jack $7 
 

Gouda $7 
 

Cheddar $7  
 

 
 

 

 

 

Local Favorites  
 

GOAT Chips $3 
 
        Chocolate almonds $ 9 

 
Frosted Pretzels $7  

 
 
 
 

Wanderlust Chocolate  
 

 
 
 
 
 
 
 
 

Milk Chocolate $4  
 

White Chocolate $5  
Seasonal Rotation  

 
 
 

 

 

Farm to Fridge 
 Pat’s Chicken Salad  

 

House Made w/ Capers, Almonds, & Dill. 
Served with toasted Crostini.  

7oz   $9 
Tray w/ Cheese, Grapes, & Toasted 

Crostini     $14  
 
 
 
 
 
 
 
 
 
 

Charcuterie $20   
 

Genoa Salame, Uncured Pepperoni, 
Mozzarella Cheese, Roasted Almonds, 

Cranberries, and Crackers.  
 

 

 Salam e  
 

Volpi Chianti Salame $13  
Salume Beddu Veneto  $14 

 

 

 

Artisan Cheese  
 

Hemmes Bros Smoked Cheddar $ 10  
Milton Aged Cheddar $9 

Baetje Farms Lemon Curd $ 9 
Baetje Farms Herbs de Provence  $ 9 

 
 

 

 

 

Dark Chocolate  $5  
Seasonal Rotation  

Try w/ our Vol. X Port  
 

 
 
 

 
Giardiniera $ 7 

 

Pickled carrots, celery, onions, red 
peppers, cauliflower, jalapenos, & Garlic. 

This garnish to our popular Lou 
Sandwich is perfect to add to your own 

sandwiches or pizzas at home!  
 

 

 

 

Marinated Olives $7  
Green Olives, Kalamata Olives, Olive 

Oil, Garlic, Rosemary, & Orange  
 

Try w/ our Vermouth  
 
 

 
 

 

 

 

 Volpi Charcuterie Board $20  
 

Mozzarella Cheese, Genoa Salame, 
Uncured Pepperoni, crackers, Roasted 

Almonds, Organic Cranberries  
 

 


