
BRIE AND APPLE
fig jam

TOMATILLO & AVOCADO
pineapple · roasted red pepper 

· jalapeño · goat cheese 

MEDITERRANEAN
feta · kalamata · tomato 

· crispy capers · balsamic 

SMOKED SALMON
chive cream cheese · capers  

· onion marmalade

PROSCIUTTO
apricot jam · asparagus 

· fontina 

FRESH MOZZARELLA
tomato · basil · aged balsamic

bruschetta 
choose any combination of 4 · 28

TO SHARE

eno vino 
downtown

sunday-thursday
10pm-12am

friday-saturday
11pm-1am

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

BRÛLÉED RULO 
DE CABRA
spain � goat

AGED CHEDDAR 
FONDUE

wi � cow

LA PERAL BLUE
spain � cow & sheep

MANCHEGO
spain � sheep

BRIE
france � cow

ARTIGIANO 
VINO ROSSO

wi · cow

7 YR AGED 
CHEDDAR

wi · cow

cheese board

all of our cheeses are pasteurized

FUET � cured pork � 13

SPANISH CHORIZO � cured pork � 13

PROSCIUTTO DI PARMA �  cured ham � 14

add cured meats

MARINATED OLIVES � hickory smoked balsamic � 5

add OLIVES

hearth oven flatbreads
THAI CHICKEN spicy peanut sauce · jalapeño slaw · black sesame · 38

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

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

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

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

late night menu

†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.

choose 2 � 24   |   choose 3 � 29   |   choose 4 � 34   |   choose 5 � 39

TRUFFLED FRIES
asiago · homemade ketchup · garlic aioli 

· cheddar fondue · 14

PORK BELLY BITES
 adobo rub � patatas bravas � mojo verde 

� bacon aioli � 21

SAUTÉED GREEN BEANS
roasted cashews · thai peanut sauce

 ·  fried shallots† · 16

CATALONIAN CROQUETTES
jamón serrano � picadillo aioli � 22

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

SWEET PLANTAIN PINCHOS
guanciale � lavender white balsamic 

� candied cashews† � goat cheese � lemon aioli � 
microgreens gs � 18

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



eno vino downtown signature
hand crafted cocktails

 UP  
GREEN GODDESS

death’s door gin � elderflower liqueur 
� arugula syrup � lemon juice � 20

BULLS ON PARADE
bulleit rye � montenegro amaro 

� luxardo liqueur � lemon � demerara � 21

ALWAYS OVERDRESSED
new amsterdam lemon vodka 
� st germain � lavender � lemon 

� sparkling rosé � 17

GLOW UP
new amsterdam tangerine vodka 

� aperol � st germain � lemon 
� demarara � 15

ESPRESSO MARTINI 
vanilla vodka � coffee liqueur 

� fresh brewed espresso 
� heavy cream � 19 

  ON ICE  
GARDEN PARTY

empress gin � crème de violet 
� lemon � simple � 20

SUNDAY RESET
bulleit bourbon � blueberry shrub 

� lemon � simple � angostura � 18

SCORPIO RISING
mezcal � ginger liqueur 

� pineapple � lime � 18

JALAP-IN YOUR BUSINESS
jalapeño-infused tequila 

� orange curaçao � demerara 
� smoked salt � 16

POMEGRANATE MOJITO
rum � pomegranate liqueur 

� lime � mint � 12

I SPRITZ YOU NOT
blueberry vodka � lillet blanc 

 � lavender � limoncello � aperol � 16

WISCONSIN OLD FASHIONED
brandy � fresh orange 

� raw sugar � luxardo cherries 
� angostura bitters � 16

DRAFT
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

BOTTLES & CANS
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
new belgium fat tire · 9
stella · 8

beer
DRINK SPECIALS 

 $10 AFTER 10PM
Select wines and cocktails for $10!

Sunday–Tuesday from 10pm to close

CAVA BRUT 
 sparkling · campo viejo · san sebastian, spain 

GETRANK
white · gruner veltliner · osterreich, austria 

BOURDEAUX BLANC 
white · la freynelle · bordeaux, france 

VIRINA TOURIGA
red · caves vale do rodo “virina” 

· douro, portugal

TEMPRANILLO
red · montecillo “crianza” · rioja, spain

 WINES  

ON ICE
JALAP-IN YOUR BUSINESS

jalapeño-infused tequila 
� orange curaçao � demerara � smoked salt 

POMEGRANATE MOJITO
rum � pomegranate liqueur � lime � mint 

THC INFUSED
WAKE & BAKE � 3.3mg

thc � espresso � luxardo cherry juice � cream

UP
ALWAYS OVERDRESSED

new amsterdam lemon vodka � st germain � 
lavender � lemon � sparkling rosé 

GREEN GODDESS
death’s door gin � elderflower liqueur 

� arugula syrup � lemon juice

J. HENRY SMOKED
TRADITIONAL OLD FASHIONED

j. henry bourbon 
� demerara syrup � orange bitters 

� angostura bitters � smoked rosemary � 22 

J. HENRY  
COCKTAILS

HAND-CRAFTED  IN 

WISCONSIN

J. HENRY RYE MANHATTAN
j. henry four grain rye 

� carpano antica � campari 
� giffard mure � biggalet china-china 

� peychaud's bitters � 22


