
greens
MIXED GREENS

kalamata olives � red onion � feta 
� aged balsamic vinaigrette gs � 14

PEAR & PROSCIUTTO
grilled pear � prosciutto � seasonal leaf medley 
� roasted sweet potato � brûléed rulo de cabra 
� sweet & salty walnuts† � dried cranberries 

� maple pumpkin vinaigrette � 16

soups
SOUP DU JOUR � 12

CHARRED HOT HOUSE TOMATO
aged cheddar � truffled micro greens � pine nuts† � 14

†We use nuts and nut-based oils in some of our menu items.  If you are allergic to 
nuts, or any other foods, please let your server know.  

*Consuming raw or undercooked pork, beef, seafood or chicken may increase 
your risk of food-borne illness.  In addition, pork, seafood and steaks that 

are served rare or medium rare may be undercooked and only served upon 
consumers request.  gs Indicates that menu items are gluten sensitive.

bruschetta 
Choose any combination of 4 · 25

1 North Webster Street   �   Madison, WI
608.455.0663   �   enovinodowntown.com

SMASHED BRUSSEL SPROUTS
chinese five spice � gochujang grilled pineapple 

� yuzu teriyaki � bean sprouts � kimchi yogurt � 19

SAUTÉED GREEN BEANS
roasted cashews† � thai peanut sauce† 

� fried shallots � 19

CATALONIAN CROQUETTES
jamón serrano � picadillo aioli � 14

CRISPY LOBSTER
pickled peppers � avocado � peach compote

� sweet thai aioli gs � 36

PEI MUSSELS
chistorra sausage � marca sofrito � grilled ciabatta

half order 13 | full order 23

PAN-SEARED SALMON*
smashed baby potatoes � perjilada beurre blanc

� maple-bourbon glazed pearl onions � 29

RISOTTO
wild mushrooms al ajillo � crispy pig's ears 

� parsley micro salad � 21

CHICKEN THIGH KEBABS
crispy smashed potatoes � avocado purée 

� mustard crème fraîche gs � 24

PORK BELLY BITES
 adobo rub � patatas bravas � mojo verde 

� bacon aioli � 19

ANNATTO PORK TACOS
black bean spread � queso fresco 
� pico de gallo � malanga gs � 22

CENTER CUT FILET MIGNON*
fondant potato � king oyster mushroom
� buttered peas � malbec reduction � 45

ROASTED BEET SALAD
whipped goat cheese � orange emulsion � pine nuts† gs � 16

AHI TUNA*
quinoa crust � sweet chili � mango yogurt
avocado aioli � edamame � rice paper � 25

TRUFFLED FRIES
asiago � homemade ketchup � garlic aioli � cheddar fondue � 16

SPINACH & CHEESE TORTELLINI
cream of carrots � stracciatella � cashew pesto† � kumquats 

� confit tomatoes � pangritata � 24

CHARRED CAULIFLOWER
cauliflower crema � whipped goat cheese � gochugaru 

� pomegranate � cashew pesto† � 18

SWEET CHILI CALAMARI FRIES
eno vino’s red sauce � olive vinaigrette � shallot � 24

SEARED SCALLOPS*
chipotle creamed corn � chistorra sausage � cipollini gs � 37

PORK SOBRASADA SHISHITO PEPPERS
romesco† � lemon aioli � crispy shallots � 17

ROASTED AIRLINE CHICKEN
butternut squash & apple hash � stewed carrot purée 
� pickled radish � purple potato � madeira reduction 

� pomegranate � 34

CAUL FAT LAMB LOIN*
sweet potato purée � pesto† 

� honey-glazed carrot � lamb au jus � 33

BRAISED SHORT RIB
orange ginger beef jus � grilled spring onions 

� microgreens gs � 27

BISTRO FILET*
romano mashed potato � button mushrooms 

� crispy kale � balsamic demi-glace � 37

hearth oven flatbreads
FOUR CHEESE fontina � mozzarella � goat cheese � pecorino � roasted garlic butter � basil � 27

THAI CHICKEN spicy peanut sauce† � jalapeño slaw � black sesame � fontina � 35

SHAWARMA artichoke cream � lamb � tabbouleh � dukkah tzatziki � feta � pickled onion � 32

ROASTED VEGETABLE zucchini � yellow squash � portabella � vincotto � pecorino � roasted red pepper � mozzarella � hummus � 29

SAUSAGE & MUSHROOM italian sausage � eno vino’s red sauce � mushroom � mozzarella � 32

BRIE AND APPLE
fig jam

MEDITERRANEAN
feta � kalamata � tomato 

� crispy capers � balsamic 

SMOKED SALMON*
chive cream cheese 

� onion marmalade � capers  

PROSCIUTTO
apricot jam � asparagus 

� fontina 

FRESH MOZZARELLA
tomato � basil � aged balsamic

TOMATILLO & AVOCADO
pineapple � goat cheese  

� jalapeño � roasted red pepper

chili-infused honey � olive tapenade 
� fresh fruits � crostini

BRÛLÉED RULO 
DE CABRA
spain � goat

AGED CHEDDAR 
FONDUE

wi � cow

ARTIGIANO VINO 
ROSSO
wi · cow

7 YR AGED CHEDDAR
wi · cow

LA PERAL BLUE
spain � cow & sheep

MANCHEGO
spain � sheep

BRIE
france � cow

choose 2 � 20
choose 3 � 26.5

choose 4 � 33
choose 5 � 39.5

FUET � cured pork � 11

SPANISH CHORIZO � cured pork � 11

PROSCIUTTO DI PARMA �  cured ham � 12

add cured meats

cheese board

all of our cheeses are pasteurized

to share

chef’s 
special

our chefs create an exciting new dish 
every day using only the freshest available 

ingredients � mkt

Eno Vino supports our community by sourcing locally farmed products when available.

MARINATED OLIVES � hickory smoked balsamic � 4

add OLIVES



 hand crafted cocktails 
beer
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capital amber · 8.50
central waters nitro puppy porter · 8.50
guinness · 8.50
hacker pschorr weis · 8.50
hop haus 'hashtag hazy' ipa · 9.50 
miller lite · 7
new glarus spotted cow · 8.50
seasonal brewery feature · 9.50

seasonal cider · 8.50
bud light · 7
coors light · 6
corona · 8.50
fantasy factory · 8.50
heineken · 7
heineken 0.0 · 8.50
high noon · 8.50
moon man · 8.50
new belgium fat tire · 8.50
stella · 8.50

 UP 

REVENGE IS BEST 
SERVED COLD

citrus vodka � aperitivo cappelletti
� plum syrup � lemon 
� orange bitters � 16.5

SUNDAY BRUNCH
banana whiskey � montenegro amaro

� french toast syrup � lemon 
� egg white* � 16.5

HERA'S FORBIDDEN FRUIT
vodka � pomegranate liqueur

� elderflower liqueur 
� cranberry juice � cava � 16.5

GREEN GODDESS
death's door gin � elderflower liqueur 

� arugula syrup � lemon juice � 16.5

ESPRESSO MARTINI 
vanilla vodka � coffee liqueur 

� fresh brewed espresso 
� heavy cream � 16.5 

J. HENRY SMOKED
TRADITIONAL OLD FASHIONED

j. henry bourbon � demerara syrup � orange bitters 
� angostura bitters � smoked rosemary � 20 

J. HENRY RYE MANHATTAN
j. henry four grain rye � carpano antica � campari 

� giffard mure � biggalet china-china 
� peychaud's bitters � 20

J. HENRY
COCKTAILS

HAND-CRAFTED IN WISCONSIN

 ON ICE 

BITE THE BULLEIT
bulleit bourbon � heirloom pineapple 

amaro � select aperitif � 14

THE EMPRESS
empress gin � ginger liqueur

 � sage syrup � lemon � 16

PURPLE COWBOY
tequila � creme de cassis 

 � plum syrup � lime � angostura 
bitters � ginger beer � 14

JALAP-IN YOUR BUSINESS
jalapeño-infused tequila 

� orange curaçao � demerara 
� smoked salt � 14

POMEGRANATE MOJITO
rum � pomegranate liqueur 

� lime � mint � 14

I SPRITZ YOU NOT
blueberry vodka � lillet blanc 

 � lavender � limoncello � aperol � 14

WISCONSIN OLD FASHIONED
brandy � fresh orange 

� raw sugar � luxardo cherries 
� angostura bitters � 14

wines by the glass

red wine
50	 PINOT NOIR · la crema · 2022 · monterey, california					     15 · 22 · 58
51	 PINOT NOIR · stoller "dundee hills" · 2022 · willamette valley, oregon			   17 · 25 · 66
53	 GARNACHA · sindicat la figuera · 2021 · monstat, spain		  		  15 · 22 · 58
54	 TOURIGA BLEND · caves vale do rodo “virina” · douro, portugal			   10 · 15 · 38
55	 TEMPRANILLO · montecillo “crianza” · 2018 · rioja, spain    				    14 · 21 · 54
58	 RED BLEND · delille cellars "mètier" · 2021 · columbia valley, washington   		  14 · 21 · 54
	 55% syrah · 32% cabernet sauvignon · 13% merlot
59	 MALBEC · salentein reserve · 2021 · uco valley, argentina				    16 · 24 · 62
60	 MERLOT BLEND · maison cardona · 2018 · bordeaux, france				    15 · 22 · 58
	 85% merlot · 15% cabernet sauvignon
62	 ZINFANDEL · opolo mountain · 2021 · paso robles, california	  		  	 15 · 22 · 58
63	 CHIANTI CLASSICO � cecchi storia di famiglia � 2021 � chianti, italy			   12 · 18 · 46
64	 SUPER TUSCAN · tolaini al passo toscana · 2020 · tuscany, italy			   16 · 24 · 62
66	 BLEND · conundrum · 2021 · california						      16 · 24 · 62
	 it’s a conundrum...
67	 CABERNET SAUVIGNON � tobin james � 2020 � paso robles, california			   16 · 24 · 62
68	 CABERNET SAUVIGNON � the prisoner wine company � 2021 � napa valley, california	 28 · 42 · 110

sparkling
10	 CAVA BRUT · campo viejo · san sebastian, spain    				    10 · 38
11	 PROSECCO · adami · veneto, italy    						      14 · 54
12	 MOSCATO D’ ASTI · cascinetta vietti · 2023 · piedmont, italy    			   14 · 54
13	 ROSÉ · louis de grenelle · saumur, france		      				    16 · 62

white wine
20	 LOUREIRO · solar das bouças “tereza” · vinho verde, portugal			   10 · 15 · 38
22	 PINOT GRIGIO · lagaria · 2022 · delle venezie, italy					    14 · 21 · 54
25	 ALBARIÑO · miranda "vionta" · 2023 · rias baixas, spain				    16 · 24 · 62
24	 GRÜNER VELTLINER · getrank · 2022 · osterreich, austria				    12 · 18 · 46
26	 RIESLING · schmitt sohne spätlese · 2022 · mosel, germany	 			   14 · 21 · 54
21	 CHENIN BLANC · dry creek · 2022 · clarksburg, california		  		  13 · 19 · 50
28	 SAUVIGNON BLANC · whitehaven · 2023 · marlborough, new zealand	 	 15 · 22 · 58
29	 SAUVIGNON BLANC · clay shannon · 2023 · lake county, california		  	 14 · 21 · 54
30	 BORDEAUX BLANC · chateau la freynelle · 2022 · bordeaux, france			   16 · 24 · 62
	 60% sauvignon blanc · 30% semillon · 10% muscadelle
35	 CÔTES DU RHÔNE BLANC · jaboulet paralléle 45 · 2022 · rhone valley, france	 12 · 18 · 46
36	 CHARDONNAY · thevenet & fils macon pierreclos · 2022 · burgundy, france		  15 · 22 · 58
37	 CHARDONNAY · cline cellars "hat strap" · 2022 · sonoma county, california		  16 · 24 · 62
39	 ROSÉ · peyrassol les commandeurs · 2023 · provence, france	 			   15 · 22 · 58

      - Symbolizes our wines that are sustainably farmed.  Due to the limited availability of some wines, vintages are subject to change. 
Certain wines can be purchased to take home and enjoy for 15% off our list price. To-go wine purchases must be made before 9pm. 

HAND CRAFTED 
MOCKTAILS

GINGER MINT
fresh lemon · fresh mint · ginger syrup · soda 

· lemon lime soda · 7

LAVENDER BLUEBERRY SPRITZ
fresh blueberries · lemon juice · lavender syrup 

· lemonade · soda · 7

RASPBERRY PINEAPPLE MULE
fresh raspberries · pineapple syrup · lime juice 

· ginger beer · 7

STRAWBERRY BASIL RITA
fresh basil · strawberry syrup · lime juice

· sour · 7

LIETZ SPARKLING ROSÉ
zero alcohol · 8

Scan here to view our full Wine List 

and Liquor Selections, along with our 

complete Beverage Menu


