1 North Webster Street -
608.455.0663 -

Madison, W1
enovinodowntown.com

: new fall menu items, featuring seasonal creations
. as well as beloved favorites from Eno Vino West.

SOUPS & GREENS

SOUP DU JOUR - 12

MAINE LOBSTER BISQUE
lobster claw - mirepoix - provencal crostini - 17

CHARRED HOT HOUSE TOMATO SOUP
aged cheddar grilled cheese - truffled micro greens
-pine nuts’ - 14

MIXED GREENS

kalamata olives - red onion - feta - aged balsamic vinaigrette 8 - 12

SPICED PEAR & BLUE CHEESE
frisée - baby kale - prosciutto - grapes - candied cashews’
-la peral blue cheese - apricot vinaigrette 8 - 14

TWO TO TANGO
DINNER SPECIAL

Enjoy dinner for two at an exceptional value! Select your options
from our special menu to create a three-course dinner for two!

ask your server
for a menu
or scan here!

two to tango dinner for 2 - 90
dinner plus a bottle of wine - 125

CHERF’S SPECIAL

our chefs create an exciting new dish every day
using only the freshest ingredients - mkt

SMASHED BRUSSELS SPROUTS
chinese five spice - gochujang grilled pineapple
-yuzu teriyaki - bean sprouts - kimchi yogurt - 18

SEARED SESAME TUNA*
baby arugula - avocado purée - lemon soy - wasabi aioli
-endive - crostini - 25

CRISPY LOBSTER
pickled peppers - avocado - peach compote
-sweet thai aioli 8- 43

SPINACH & CHEESE TORTELLINI
cream of carrots - stracciatella - cashew pesto’ - kumquats
- confit tomatoes - pangritata - 24

SEARED SCALLOPS*
savory french toast - black mission figs
-black truffle butter - 45

PORK BELLY BAO BUNS
kimchi salad - guava bbq - chili-lime peanuts’
-micro cilantro - 24

CHICKEN TANDOORI SKEWERS
saffron & yellow curried rice - broccolini
-curry-cilantro lime au jus - crispy chicken skin
-cilantro & mint cucumber yogurt 85 - 24

BRAISED SHORT RIB
orange ginger beef jus - grilled spring onions
-microgreens 8- 32

BEEF BIRRIA EMPANADAS
tijuana style birria consomme - pickled onions
chihuahua cheese - habanero crema acida 8- 19

BISTRO STEAK*
romano mashed potato - button mushrooms
- crispy kale - balsamic demi-glace - 42

SAUTEED GREEN BEANS
roasted cashews' - thai peanut sauce' - fried shallots - 16

TRUFFLED FRIES
asiago - homemade ketchup - garlic aioli - cheddar fondue - 14

LUMP BLUE CRAB CAKES
sesame-orange aioli - sweet & sour beurre blanc
-onion - carrot - pickled jalapefios - micro cilantro - 21

MUSHROOM RISOTTO
wild mushrooms - duxelles - garlic white wine butter
-roth grand cru & - 20

SWEET CHILI CALAMARI FRIES
eno vino’s red sauce - olive vinaigrette - shallot - 22

PAN-SEARED BRANZINO*
cashew pesto' - pea mousseline - apple - crunchy quinoa
-sun-dried tomato - smoked bacon lardons - 38

BRAISED PORK BELLY
manchego biscuit - tomato confit - sage mornay
- cashew pesto' - sunny-side up egg - 24

ANNATTO PORK TACOS
black bean spread - queso fresco
- pico de gallo - malanga 8% - 20

BISTRO BEEF SLIDERS
spring mix greens - pickled cornichons - white cheddar
- crispy shallots - paprika moztaneza aioli
-giardiniera - port wine caramelized onions - 18

BEEF TENDERLOIN KEBABS
chimichurri - hogao tomato sofrito - habanero crema 4acida
- gremolata - sweet corn double-baked potato
- crispy potato strings 8%- 35

\
CHEESE BOARD

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

choose 2 - 24 choose 4 - 34
choose 3 -29 choose 5 -39
BRULEED RULO 7 YR AGED CHEDDAR
DE CABRA W1 - cow
spain - goat
LA PERAL BLUE
AGED CHEDDAR spain - cow & sheep
FONDUE
Wi - cow MANCHEGO
spain - sheep
ARTIGIANO VINO
ROSSO BRIE
Wi - cow france - cow

all of our cheeses are pasteurized

ADD OLIVES

WARM MARINATED OLIVES - hickory smoked balsamic - 6

ADD CURED MEATS
GENOA SALAMI - cured pork sausage - 12
SPANISH CHORIZO - cured pork - 13
PROSCIUTTO DI PARMA - cured ham - 14

HEARTH OVEN FLATBREAIDS

FOUR CHEESE fontina - mozzarella - goat cheese - pecorino - roasted garlic butter - basil - 27

THAI CHICKEN spicy peanut sauce’ - jalapefio slaw - black sesame - fontina - 38

PANCETTA & PISTACHIO caramelized olives - italian bacon - fresh mozzarella - stracciatella - arugula - pistachio crumble’ - evoo - 35

SAUSAGE & MUSHROOM italian sausage - eno vino’s red sauce - mushroom - mozzarella - 30

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

BRUSCHIETTA

Choose any combination of 4 - 28

STREET CORN
black-garlic charred corn
- crispy pancetta - cotija
-bacon aioli - micro cilantro

PROSCIUTTO
apricot jam - asparagus - fontina

BRIE & APPLE
fig jam
TOMATILLO & AVOCADO
FRESH MOZZARELLA pineapple - goat cheese

tomato - basil - aged balsamic -jalapefio - roasted red pepper

MEDITERRANEAN
feta - kalamata - tomato
- crispy capers - balsamic

SMOKED SALMON*
chive cream cheese
-onion marmalade - capers

"We use nuts and nut-based oils in some of our menu items. If you are allergic to
N 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 mediym rare may be undercooked and only served upon
consumers request. 5° Indicates that menu items are gluten sensitive.



WINES BY THIE GILASS

SPARKLING WINE ¢4 RED WINE t o :

scan here to view our full wine list
and liquor selections, along with our
complete beverage menu digitally.

10 CAVA BRUT - campo viejo - san sebastian, spain 9-34 50 PINOT NOIR - la crema - 2023 - monterey, california 14-20-54
11 PROSECCO - adami - veneto, italy 13-50 51 PINOT NOIR - stoller "dundee hills" - 2024 - willamette valley, oregon 16-23-62

12 MOSCATO D’ ASTI - villa rosa - piedmont, italy 12-46 54 TOURIGA BLEND - caves vale do rodo “virina” - douro, portugal 10-14-38

14 ROSE - jc calvet - bordeaux, france 1350 55 CHIANTI CLASSICO - cultusboni - 2024 - chiant, italy 13-19-50 HAND CRAFTED
' 56 TEMPRANILLO - montecillo “crianza” - 2021 - rigja, spain 10-14-38 M@ CKT AI[LS
WHITE WINE t o

57 RED BLEND - conundrum by caymus - 2022 - california 16-24-62 add a spirit of your choice to make it a cocktail!
21 VINHO VERDE - gss rare - nv - isbon, portugal 121746 58 MERLOT - boomtown by dusted valley - 2023 - columbia valley, washington 13-19-50 N.A. BEET ME TO IT
22 PINOT GRIGIO - prendo - 2025 - tramin, italy 121746 59 SUPER TUSCAN - tolaini al passo toscana - 2022 - tuscany, italy 16-23-62 beet-carrot-orange juice - agave syrup - lime juice - 10
23 RIESLING - schmitt sohne spitlese - 2023 - mosel, germany 12-17 - 46 60 "+ MALBEC - chento - 2024 - mendoza, argentina 142054 N.A. FIG NO-JITO
24 ALBARINO - vionta - 2024 - rias baixas, spain 14-20-54 61 RED BLEND - dave phinpey's painted scars - 2022 - coles wtalar'zes, Jrance 22-32-86 fig syrup - lime juice - mint - press - 10
25 BORDEAUX BLANC - la freynelle - 2025 - bordeaus, france 10- 14 - 38 2“5“%”;‘; féﬁg@’f f;lzlfhmn% the creator of orin swift and prisoner wine company N.A. APPLE CINNAMON MOCK-MULE
26 SAUVIGNON BLANC - whitehaven - 2025 - marlborough, new zealand 14-20- 54 63 "+RED BLEND - freakshow "petite petit" - 2022 - o, califinia D174 apple cinnamon syrup - ginger beer - lime juice - 10
27 SAUVIGNON BLANC - clay shannon - 2025 - lake county, california 12-17- 46 petite syrah - petite verdot N.A. BLUEBERRY LAVENDER SPRITZ
28 "+ WHITE BLEND - conundrum by caymus - 2024 - fairfield, california 14-20-54 64 ZINFANDEL - brady vineyard - 2023 - paso robles, california 15-22-58 muddied bluell):rilrci)flsj.ul?c‘;e-nsc(l)eclras-y lr(l)1 plemonade
29 VOUVRAY - marquis de goulaine - 2024 - loire valley, france 12-17- 46 68 CABERNET SAUVIGNON - tobin james - 2021 - paso robles, california 16-23-62 GIESEN SAUVIGNON BLANC SPRITZ
3 UNOAKED CHARDONNAY - j. moreau and fils - 2023 - vin de france, fiance 13-19-50 69 CABERNET SAUVIGNON - the prisoner wine company - 2024 - napa valley, calformia 24-35-94 zero alcohol - 12
33 CHARDONNAY - cambria "katherine's vineyard" - 2023 - santa maria valley, california 15 - 22 - 58 ] LIETZ SPARKLING ROSE
34 ROSE - roseblood - 2025 - provence, france 14-20-54 Q? zero alcohol - 12

\ - 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. f

BEER

HAND CRAFTED COCKTAILS Z s
coors light - 8
<
O  corona-8
UP J . @NI[CE % fantasy factory - 9
HENRY =

ALWAYS OVERDRESSED FIG AROUND AND FIND OUT J ° LATE TO THE PARTY JALAP-IN YOUR BUSINESS —~ heineken - 7
lemon vodka - elderflower - lemon figenza vodka - gin - lemon juice COCKT AI[L bulleit bourbon - allspice dram liqueur jalapefio-infused tequila =  heineken 0.0-7

-lavender - sparkling rosé - 16 - fig syrup - montenegro amaro - 16 -aperitivo liqueur - apple cinnamon syrup -demerara - orange curacao o high noon pineapple - 9

BOURBON HAND-CRAFTED -lemon juice - 15 -smoked salt- 15 A3 ichelob ultra -8
HARVEST MOON ESPRESSO MARTINI IN WISCONSIN stella - 8
'th}{me gin - ginger syrup vanilla vodka - coffee liqueur - fresh BEETLEJUICE I SPRITZ YOU NOT
: 1tahcu§ bergamont liqueur brewed espresso - heavy cream - 18 J. HENRY SMOKED tequila - beet-carrot-orange juice blueberry vodka - lillet blanc
-lemon juice - cardamom - 16 TRADITIONAL OLD FASHIONED -agave syrup - lime juice - orange bitters -lavender - limoncello - aperol - 15 f—~  capital amber-9
j. henry bourbon - demerara syrup -cilantro garnish - 15 E hop haus 'hashtag hazy' ipa - 10
MU;I;UI;(E P%YER - orange bilt(te;s -angostura bitters WISCONSIN OLD FASHIONED ¢, miller lite - 8

hot mulled wine - pear liqueur -smoked rosemary - 22 POMEGRANATE MQ]ITO . korbel brandy -.fresh orange - raw sugar @) new glarus spotted cow - 10

- anise - cinnamon - nutmeg - clove rum - pomegranate liqueur - lime - mint - 12 -luxardo cherries - angostura bitters - 15 .
) 16 N Ve seasonal brewery feature - 9
-orange - maple syrup -




