
†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 · 28

ROASTED BEET SALAD
whipped goat cheese � orange emulsion � pine nuts† gs � 15

SAUTÉED GREEN BEANS
roasted cashews† � thai peanut sauce† 

� fried shallots � 16

CHARRED CAULIFLOWER
cauliflower crema � whipped goat cheese � gochugaru 

� pomegranate � cashew pesto† � 19

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

LUMP BLUE CRAB CAKES
sesame-orange aioli � sweet & sour beurre blanc  

� onion � carrot � pickled jalapeños � micro cilantro � 21

MEDITERRANEAN OCTOPUS AL PASTOR
charred sweet potato � pineapple � chile tatemado aioli 

� mint & fennel micro salad � f lour tortillas � 26

PUMPKIN SPICED RISOTTO
glazed orange & sweet potato � goat cheese � vincotto gs � 22

SWEET CHILI CALAMARI FRIES
eno vino’s red sauce � olive vinaigrette � shallot � 29

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

� maple-bourbon glazed pearl onions � 38

PORK BELLY BITES
 adobo rub � patatas bravas � mojo verde 

� bacon aioli � 21

ANNATTO PORK TACOS
black bean spread � queso fresco 
� pico de gallo � malanga gs � 24

CENTER CUT FILET MIGNON*
gruyère carrot purée � glazed baby carrots � cipollini 

� truffled madeira demi-glace � micro greens � 54

SMASHED BRUSSEL SPROUTS
chinese five spice � gochujang grilled pineapple 

� yuzu teriyaki � bean sprouts � kimchi yogurt � 18

AHI TUNA*
quinoa crust � sweet chili � mango yogurt
avocado aioli � edamame � rice paper � 28

BEEF TARTARE*
pear � cornichons � crispy shallots � fresno peppers 

� shoyuzuke egg yolk* � lavash � 34

CRISPY LOBSTER
pickled peppers � avocado � peach compote

� sweet thai aioli gs � 43

CATALONIAN CROQUETTES
jamón serrano � picadillo aioli � 22

SWEET PLANTAIN PINCHOS
guanciale � lavender white balsamic � candied cashews† 

� goat cheese � lemon aioli � microgreens gs � 18

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

� confit tomatoes � pangritata � 24

SEARED SCALLOPS*
chipotle creamed corn � chistorra sausage � cipollini gs � 45

CHICKEN THIGH KEBABS
crispy smashed potatoes � avocado purée 

� mustard crème fraîche gs � 24

BRAISED SHORT RIB
orange ginger beef jus � grilled spring onions 

� microgreens gs � 32

BEEF BIRRIA EMPANADAS
tijuana style birria consomme � pickled onions 
chihuahua cheese � habanero crema acida gs � 19

BISTRO STEAK*
romano mashed potato � button mushrooms 

� crispy kale � balsamic demi-glace � 42

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 � 38

SHAWARMA artichoke cream � lamb � tabbouleh � dukkah tzatziki � feta � pickled onion � 35

VEGGIE PUTTANESCA mozzarella � roasted wild wonder tomatoes � fried basil � olive medley � stracciatella � 35

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

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 � 24
choose 3 � 29

choose 4 � 34
choose 5 � 39

FUET � cured pork � 13

SPANISH CHORIZO � cured pork � 13

PROSCIUTTO DI PARMA �  cured ham � 14

add cured meats

cheese board

all of our cheeses are pasteurized

to share

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

MARINATED OLIVES � hickory smoked balsamic � 5

add OLIVES

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

SOUPS & greens
SOUP DU JOUR � 12

CHARRED HOT HOUSE TOMATO SOUP
aged cheddar grilled cheese � truffled micro greens 

� pine nuts† � 14

MAINE LOBSTER BISQUE
lobster claw � mirepoix � provençal crostini � 17

MIXED GREENS
kalamata olives � red onion � feta 
� aged balsamic vinaigrette gs � 12

SPICED PEAR & BLUE CHEESE
frisée � baby kale � prosciutto � grapes

� candied cashews† � la peral blue cheese 
� apricot vinaigrette gs � 14

chef’s special
our chefs create an exciting new dish 

every day using only the freshest ingredients � mkt

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!

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

ask your server 

for a menu 

or scan here!



 hand crafted cocktails 
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capital amber · 9
central waters nitro puppy porter · 9
guinness · 10
hacker pschorr weis · 10
hop haus 'hashtag hazy' ipa · 10 
miller lite · 8
new glarus spotted cow · 10
seasonal brewery feature · 11

seasonal cider · 10
bud light · 8
coors light · 8
corona · 8
fantasy factory · 9
heineken · 7
heineken 0.0 · 8
high noon · 10
moon man · 9
stella · 8

 UP 
MATCHA ME CRAZY

pear vodka � matcha 
� simple � lemon juice � 17

DROP YOUR LEMONS
gin � st germaine � lemon juice

� honey-ginger syrup � 19

ALWAYS OVERDRESSED
citrus vodka � elderflower � lavender 

� lemon � sparkling rosé � 17

ESPRESSO MARTINI 
vanilla vodka � coffee liqueur 

� fresh brewed espresso 
� heavy cream � 19

MULL IT OVER
served hot

hot mulled wine � pear brandy
 � anise � cinnamon � clove � orange 

� maple syrup � 16

J. HENRY SMOKED
TRADITIONAL OLD FASHIONED

j. henry bourbon � demerara syrup � orange bitters 
� angostura bitters � smoked rosemary � 22 

"FLIGHT RISK"
J.HENRY PAPER PLANE

j. henry rye bourbon � montenegro � aperol 
� apple-cinnamon syrup � lemon juice � 22

J. HENRY
COCKTAILS

HAND-CRAFTED IN WISCONSIN

 ON ICE 
SPILL THE TEA

gin � crème de violet 
� chamomile syrup � lemon juice � 16

SQUIRREL STASH
spiced rum � pumpkin purée 

� lemon juice � apple-cinnamon syrup 
� coconut milk � maple syrup � 16

SCORPIO RISING
vida mezcal � ginger liqueur 

� pineapple � lime � 18

JALAP-IN YOUR BUSINESS
jalapeño-infused tequila 

� orange curaçao � demerara 
� smoked salt � 16

I SPRITZ YOU NOT
blueberry vodka � lillet blanc 

 � lavender � limoncello � aperol � 16

RIDE THE BULL
bulleit bourbon � sweet vermouth 

� apricot liqueur � lemon juice � simple 
� angostura bitters � plum bitters � 18

POMEGRANATE MOJITO
rum � pomegranate liqueur 

� lime � mint � 12

WISCONSIN OLD FASHIONED
brandy � fresh orange � raw sugar 

� luxardo cherries � angostura bitters � 16

wines by the glass
red wine
50	 PINOT NOIR · la crema · 2023 · monterey, california					     14 · 20 · 54

51	 PINOT NOIR · stoller "dundee hills" · 2023 · willamette valley, oregon			   16 · 23 · 62

54	 TOURIGA BLEND · caves vale do rodo “virina” · douro, portugal			   10 · 14 · 38

55	 TEMPRANILLO · montecillo “crianza” · 2020 · rioja, spain    				    10 · 14 · 38

56	 CABERNET FRANC · clos mazurique · 2022 · loire valley, france			   16 · 23 · 62

57	 NERO D'AVOLA · vento di mare · 2023 · sicily, italy		 			   10 · 14 · 38

59	 MALBEC · salentein reserve · 2023 · uco valley, argentina				    14 · 20 · 54

60	 MERLOT BLEND · milhade recougne · 2021 · bordeaux superior, france			   13 · 19 · 50
	 78% merlot · 12% cabernet franc · 10% cabernet sauvignon

61	 RED BLEND · dave phinney's painted scars · 2021 · cotes catalanes, france	 	 22 · 32 · 86
	 *A special release from Dave Phinney, the creator of Orin Swift and Prisoner Wine Company

75% grenache · 25% syrah

62  CÔTES DU RHÔNE · la solitude · 2023 · côtes du rhône, france				    13 · 19 · 50

63	 ZINFANDEL · brady vineyard · 2021 · paso robles, california	  		  	 15 · 22 · 58

64	 CHIANTI CLASSICO � cultusboni � 2023 � chianti, italy				    13 · 19 · 50

65	 SUPER TUSCAN · tolaini al passo toscana · 2021 · tuscany, italy			   16 · 23 · 62

66	 RED BLEND · conundrum by caymus · 2022 · california				    16 · 24 · 62

67	 CABERNET SAUVIGNON � tobin james � 2021 � paso robles, california			   16 · 23 · 62

68	 CABERNET SAUVIGNON � the prisoner wine company � 2023 � napa valley, california	 24 · 35 · 94

sparkling WINE
10	 CAVA BRUT · campo viejo · san sebastian, spain    				      9 · 34

11	 PROSECCO · adami · veneto, italy    						      12 · 46

12	 MOSCATO D’ ASTI · cascinetta vietti · 2024 · piedmont, italy    			   10 · 38

14	 ROSÉ · cleto chiarli · emilia-romagna, italy	   					     12 · 46

white wine						                
22	 PINOT GRIGIO · prendo · 2023 · tramin, italy	 				    11 · 16 · 42

23	 GRÜNER VELTLINER · kremstal · 2024 · kremstal, austria				   14 · 20 · 54

25	 ALBARIÑO · granbazan · 2023 · rias baixas, spain					     14 · 20 · 54

26	 RIESLING · schmitt sohne spätlese · 2022 · mosel, germany	 			   10 · 14 · 38

27	 GEWÜRZTRAMINER · foris · 2022 · rogue valley, oregon	 			   13 · 19 · 50

28	 SAUVIGNON BLANC · whitehaven · 2023 · marlborough, new zealand	 	 14 · 20 · 54

29	 SAUVIGNON BLANC · clay shannon · 2023 · lake county, california		  	 11 · 16 · 42

30	 CHENIN BLANC/SEMILLON · catena "white clay" · 2024 · mendoza, argentina	 16 · 23 · 62

31	 ORANGE WINE · pullus haložan · 2024 · štajerska, slovenia			   	 13 · 19 · 50
	 90% welschriesling · 10% yellow muscat

36	 CHARDONNAY · thevenet & fils macon pierreclos · 2022 · burgundy, france		  14 · 20 · 54

37	 CHARDONNAY · cambria "katherine's vineyard" · 2022 · santa maria valley, california	 14 · 20 · 54

39	 ROSÉ · barnard griffin · 2024 · columbia valley, washington				    12 · 18 · 46

      - 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

add a spirit of your choice to make it a cocktail!

HONEY GINGER LEMON SPRITZ
lemon juice � press · 14

APPLE CINNAMON MULE
cinnamon apple syrup � lime juice � ginger beer · 14

PAL-NO-MA
grapefruit � lime � simple � soda · 14

STRAWBERRY NADA-RITA
strawberry shrub � sour � soda · 14

LIETZ SPARKLING ROSÉ
zero alcohol · 12

Scan here to view our full 

Wine List and Liquor 

Selections, along with our 

complete Beverage Menu

WAKE & BAKE � 3.3mg
thc � espresso � luxardo cherry juice � cream � 18

LUCID DREAM � 5mg
thc � lemon � simple � grapefruit juice � soda � 18

HONEY BEE CANNABIS � 4.2mg
thc infused sparkling beverage 

� strawberry lemon � 14

ELEVATED ELIXIRS
thc infused


