
11877 Poorman St SW  Navarre, OH  44662  330-832-3677 

Starters 

 
Cheese & Crackers 
Assorted cheese and crackers, topped with herbs.    SM 12  LG 16 
 

Meat & Cheese  
Pepperoni, assorted cheese and crackers, topped with herbs.  SM 16  LG 20 
 

Hummus & Antipasto 

Roasted red pepper hummus surrounded by salami, artichoke hearts, 
 roasted red peppers, green olives and yellow peppers. Served with fresh  
baked bread and topped with herbs.  15 
 

Honey Baked Brie 

Warm brie cheese smothered in honey, wrapped in a buttery crescent roll 
and baked to perfection.  Drizzled with warm honey.  15 
 

Brie & Bread 

Warm wedge of brie cheese served with fresh baked bread and topped  
with herbs.  13 

 
 

 

 

Specialty Items 
 

Italian Salad 

Generous portion of mixed greens topped with pepperoni, salami, yellow pep-
pers, green olives, tomatoes and a blend of mozzarella and provolone 
cheese.  Served with Italian dressing.  10 
 

Apple & Pecan Salad 

Generous portion of mixed greens topped with pecans, chopped apples, feta 
cheese, and craisins. Served with our own honey apple vinaigrette.  10 
 

Lappolito (Swiss Calzone) 

Our Grandma's recipe.  A blend of mozzarella and provolone cheese, spinach, 
mushrooms, pepperoni and red sauce, baked in crescent crust. Topped with 
herbs, 14 
 

Gluten Free Pizza   
Choose any of our specialty pizzas to be baked on a personal size thin  and 
crispy cauliflower crust.  8 slices. 11 
 

Super Food Ultimate Veggie Pizza 
Thin and crispy gluten free cauliflower crust topped with garlic and olive oil  
and loaded with assorted seeds, swiss cheese, spinach, tomatoes, roasted  
red peppers, artichoke hearts, banana peppers and fresh mushrooms,                 
Topped with herbs.  13 

 

Handcrafted Pizzas 

White 
A blend of shredded mozzarella and provolone cheese, garlic, red pepper 
flakes, olive oil and herbs.  17 
 

Veggie 

Red sauce, cheese, roasted red peppers, yellow peppers, fresh mushrooms, 
sliced tomatoes and herbs.  21 
 

Margherita 
Fresh mozzarella, shredded mozzarella and provolone blend, garlic, olive oil, 
red sauce, sliced tomatoes, fresh basil and Italian herbs.  19 

 
Five Cheeser 
Swiss, Monterey jack, provolone, mozzarella and cheddar cheese with red 
sauce and topped with herbs.  23 
 

Italian’o 
Red sauce, cheese, pepperoni, sliced tomatoes and herbs.  19 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

American’o 
Salami, bacon, sausage, pepperoni, roasted red peppers, yellow peppers, red 
sauce and herbs.  24 
 

Frenchy 

Bacon, artichoke hearts, brie, olive oil, capers, minced garlic and herbs.  23 
 

Summer 

Bacon, mushrooms, roasted red peppers, spinach, cheese, yellow peppers, 
herbs and red sauce. Baked to a crisp golden brown on a flaky phyllo crust.  23 
 

Greek 
Sausage, mushrooms, spinach, green olives, cheese, herbs and olive oil. Baked 
to a crisp golden brown on a flaky phyllo crust.  20 
 

Build your own 

Your favorite crust (original or phyllo), sauce and toppings, mozzarella/
provolone cheese blend and herbs baked to perfection.   17 
 .50 each additional topping.  $1.00 for extra cheese.   

 
 

Toppings 
Pepperoni ~  Pancetta  ~ Sausage  ~ Salami ~ Yellow Peppers ~ Roasted Red Peppers ~ Green Olives ~ Artichoke Hearts  

Tomatoes ~ Mushrooms ~ Spinach ~ Capers 
 

All pizzas are 12 slices.   

Dessert 

Cheesecake  Topped with cherries and chocolate $6 

MENU 
 The Winery   

 at Perennial Vineyards 



 
 
 

                                        Wine  

                                       White  $5 glass $16 bottle  $12 to go 
 

                                                                                                                                                                   Chardonnay 
                                                                                                  Dry white.  Delicate pear and citrus notes, with a delicate oak finish.   BRIX -2 
 

                                                                                                                                 True North 

                                                                                                              Semi-sweet white. Crisp with a green apple finish.    BRIX 1.5 
 

                                                                                                                          Wine Dog White 
                                                                                                                       Sweet white. A fruity nose  and a sweet finish.   BRIX 5 
 

                                       Rose  $5 glass $16 bottle  $12 to go  

                                                                                                                Vino Rose 
                                                                                                     Sweet pink. Fruity and light with notes of peach and strawberry. BRIX 5.5 
 

                               Red $6 glass $18 bottle  *CAB $22*  $14 to go 

                                                                                                                   Cabernet Sauvignon   
                                                                                 Dry red. A full bodied red filled with savory earthy tones, and dark fruit finish.  BRIX -2   

 
                                                                                                                            Wine Dog Red 
                                                                              Sweet Red. This blend  brings  together sweet and tart flavors for a subtle finish.   BRIX 7 

 
 

 
 
 
 

 
 
 
 

 
 

 

FEATURED COCKTAILs $8 Glass 

*Jingle Juice:  Red Wine & Vodka, cranberry and apple juice. Served with cranberries. 

Pumpkin Russian: Vodka & Kahlua layered, then topped with pumpkin spice cream. Served with a cinnamon stick. 

Spiced Cran Mule:  Captain Morgan, ginger beer, cranberry juice with a splash of lime. Served in a copper mug. 

Carmel Apple Mule: Carmel & Apple Vodka, ginger beer, and apple cider. Served in copper mug. 

Cinnamon Mule: Cinnamon Vodka & ginger beer with a splash of lime. Served in a steel mug with a cinnamon stick. 

 

Beer 

Bud & Bud Light $4 
Bud Reserve, Mich Ultra, Stella Artois, Goose Island IPA $5 

Royal Docks & Thirsty Dog $6  

Sangria 
Traditional Red Sangria  5gl  16p 

Seasonal  Caramel Apple Sangria  8gl  

25p 
Not Sold in Bottles. Dine in only. 

Beer selection may vary as we are always trying new things.  

Please check with a winery associate to receive a complete list. 

$1 from each bottle of Wine Dog purchased 
is donated to 

The Murphy Foundation 

to help aid in animal care. 

Thank you for your support! 

               Cocktails~ Wine ~ Beer     


