1 North Webster Street - Madison, W1
608.455.0663 - enovinodowntown.com

GREENS

MIXED GREENS
kalamata olives - red onion - feta
-aged balsamic vinaigrette 8% - 13

ROASTED BEET SALAD
whipped goat cheese - orange emulsion
- pine nuts ¥ - 15

KOHLRABI & APPLE
herbed white balsamic vinaigrette - cashews
- candied bacon - baby arugula & - 16

SOUPS

SOUP DU JOUR - 12

CHARRED HOT HOUSE TOMATO
aged cheddar - truffled micro greens - pine nuts ' - 14

CHERES
SPECIAL

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

\

garbanzo - dulcksh peanuts spicy ponzu! 15 CHEESE BOARID

- crispy lavash - citrus zest - almonds' - 15

SAUTEED GREEN BEANS apricot chili jam - olive tapenade - fresh fruits
ROASTED HEIRLOOM CARROTS roasted cashews - thai peanut sauce - crostini
chipotle honey glaze - spiced carrot purée - cilantro -fried shallots - 18
- toasted seeds - almonds choose 2 - 20 choose 4 - 33
- marinated cipollini onions '8 - 18 TRUFFLED FRIES choose 3 - 26.5 choose 5-39.5
homemade ketchup - garlic aioli
CEVICHE - cheddar fondue - 16
turbot - aji amarillo - coconut - fresno peppers
- red onion - fried corn - sweet potato CHARRED SPANISH OCTOPUS
- plantain chips 8" - 23 aji pepper - greek yogurt - potato BRIE MANCHEGO
- fresh parsley salad - poblano aioli & - 32 france - cow spain - sheep
POKE POKE AIRCO
tuna - pineapple sweet & sour - salmon CRISPY LOBSTER élfgg(};{lgsl\é% wi - cow, sheep, goat
ginger chili mayo - wakame - wonton * - 30 pickled peppers a}\lzo.ca.d(i. gpsea3c6h compote Wi cow 7 YR AGED CHEDDAR
- sweet thail aiol1 5° - Wi - cow
SWEET CHILI CALAMARI FRIES ROTH GRAND CRU
eno vino’s red sauce - olive vinaigrette - shallot * - 22 PAN SEARED BRANZINO wi - cow COCOA CARDONA
cashew pesto - edamame purée - crunchy quinoa Wi - goat
SEA BASS & SCALLOPS - green apple - sundried tomato confit Pﬁ%é\;ﬂ(l;(l‘}}\?\llgo LITTLE BOY BLUE
basil verjus butter - beurre blanc - smoked bacon lardons 8s- 30 : wi - sheep
. M italy - cow
-tomato jam 85* - 50
LANGOUSTINE RISOTTO
SEARED SCALLOPS grand cru - mango micro salad all of our cheeses are pasteurized
chipotle creamed corn - chistorra sausage - parmigiano crisps - fresno peppers & - 23
-cipollini &% - 47
CHICKEN THIGH KEBABS
GOAT CHEESE TORTELLINI crispy smashed potatoes - avocado purée ADD CURED MEATS
spanish chorizo - artichokes - kalamata -mustard créme fraiche & - 22
-red pepper - chive oil - 22 CAPOCOLLO - cured pork - 11.5
PORK BELLY BITES . .
ANNATTO PORK TACOS adobo rub - patatas bravas SPANISH CHORIZO - cured pork - 11.5
black bean spread - queso fresco - mojo verde - bacon aioli 8- 18 PROSCIUTTO DI PARMA - cured ham - 11.5
- pico de gallo - malanga 8% - 20 ) .
A SED SHORT I LAMB MEATBALLS FINOCCHIONA - fennel salami - 11.5
BRA B romesco sauce - artigiano vino rosso
orange ginger beef jus - grilled spring onions - toasted ciabatta' - 25 N\ e
-microgreens 8- 26
BISTRO FILET CENTER CUT FILET
layered potatoes - glazed seasonal vegetables
romano mashed potato - button mushrooms - truffled microgreens - cherry vine tomatoes BRUSCHETTA
- crispy kale - balsamic demi glace *- 35 - four peppercorn demi-glace & - 42 Choose any combination of 4 - 25
BRIE AND APPLE PROSCIUTTO
HEARTH OVEN FLATBREADS e P onting
- fontina
MEDITERRANEAN
FOUR CHEESE THAI CHICKEN feta- kalamata - tomato FRESH MOZZARELLA
fontina - mozzarella - goat cheese spicy peanut sauce - jalapefio slaw - black sesame - crispy capers - balsamic tomato - basil - aged balsamic
-pecorino - roasted garlic butter -fontina' - 34
-basil - 26 SMOKED SALMON TOMATILLO & AVOCADO
SHRIMP & ANDOUILLE chive cream cheese pineapple - goat cheese
. N -onion marmalade - capers -jalapefio - roasted red pepper
jalapefo cream - roasted red peppers - mozzarella - 35
ROASTED VEGETABLE
zucchini - yellow squash - portabella SAUSAGE & MUSHROOM
-vincotto - pecorino - roasted red pepper italian sausage - eno vino’s red sauce - mushroom "We use nuts anI:gsI,lgtr—Eg;egtﬁiel? g)l osgglelgg soeulre tn;gllll; isteerlgesz.r II(fn }g& are allergic to
-mozzarella - hummus - 29 - mozzarella - 31 *Consuming raw or undercooked })or beef, seafood or chicken may increase
your risk of food-borne illness. In addition, pork, seafood and steaks that

are served rare or medilggn rare may be undercooked and only served upon
Eno Vino supports our community by sourcing locally farmed products when available. consumers request. 5° Indicatesthat menu items are gluten sensitive.



» |
- ( WINES BY THE GILASS
E SPARKLING t RED WINE Pood
m 10 CAVA BRUT - campo viejo - san sebastian, spain 935 50 PINOT NOIR - la crema - 2019 - monterey, california 13-19-50
— 11 PROSECCO - adami - veneto, italy 14-54 51 PINOT NOIR - ken wright cellars - 2021 - willamette valley, oregon 19-28-74
8 0), oreg
m 12 MOSCATO D’ ASTI - cascinetta vietti - 2020 - piedmont, ilaly 14-54 52 BARBERA D'ASTI - vietti - 2019 - piedmont, ital 162462
. - vietti - - predmont, ita -24-
» 13 ROSE - louis de grenelle - saumu;_france 14-54 ’
53 TOURIGA BLEND - caves vale do rodo “virina” - douro, portugal 10-15-38
WHITE WINE g 4 ‘ 54 TEMPRANILLO - montecillo “crianza” - 2017 - rigja, spain 13-19-50
20 LOUREIRO - solar das boucas “tereza” - vinko verde, portugal 10-15-38 55 MONTEPULCIANO - masciarelli - 2019 - abruzzo, italy 10-15-40
21 MELON DE BOURGOGNE - domaine salmon - 2020 - muscadet,ﬁance 11-16-42 56 GARNACHA - palacios remondo “la montesa” - 2017 - Ti(?jd, spain 13-19-50
22 PINf)T GRIGIO - lagaria - 2020 - delle venezie, italy I1-16-42 57 GSM BLEND - famille perrin - 2019 - rhone valley, france 14-21-54
24 GRUNER VELTLINER - getrank - 2020 - osterreich, austria 11-16-42
. ) ) ) 58 BORDEAUX ROUGE - chateau blaignan - 2016 - bordeau, france 19-28-74
25 ALBARINO - paco & lola - 2020 - rias baixas, spain 14-21-54
26 RIESLING - schmitt sohne spitlese - 2019 - mosel, germany 10-15-38 59 SYRAH - saint cosme - 2020 - thone valley, france 131950
27 SAUVIGNON BLANC - dancing crow - 2021 - lake county, california 14-21-54 60 ZINFANDEL - the specialyst - 2019 - lod, california 14-21-54
28 SAUVIGNON BLANC - whitehaven - 2021 - marlborough, new zealand 15-22-58 61 MALBEC - areyna - 2019 - mendoza, argentina 12-18- 46
29 BORDEAUX BLANC - chateau la freynelle - 2020 - bordeaux, france 16-24-62 62 CABERNET BLEND - sansonina “evaluna” - 2019 - veneto, italy 14-21-54
sauvignon blanc - semillon - muscadelle
& o ) 63 BLEND - conundrum - 2020 - california 15-22-58
30 RIOJA BLANCO - ostatu - 2021 - 720]61, Spdln 12-18-46 it’s a Conundrum."
23 GARGANEGA - suavia - 2020 - soave classico, italy 13-19-50 64 CABERNET SAUVIGNON - leeuwin estate “prelude vineyards” - 2018 - sonoma cty, ca 18-27-70
31 COTES DU RHONE BLANC - e. guigal - 2019 - #hone valley, france 14-21-54 65 CABERNET SAUVIGNON - caymus - napa valley california 40 - 60 - 200
32 CHARDONNAY - thevenet & fils macon pierreclos - 2020 - burgundy, france 15-22-58
33 CHARDONNAY - hartford court - 2020 - russian rwer valley, california 17-25-66
35 ROSE - wolffer estate finca wolffer - 2020 - mendoza, argentina 13-19-50
- symbolizes our wines that are sustainably farmed. Due to the limited availablity of some wines, vintages are subject
to change. Certain wines can be purchased to take home and enjoy for 25% off our list price.

BEER

ace pineapple cider

bud light

coors light

corona

gumballhead three floyds wheat
heineken

karben 4 fantasy factory

new belgium fat tire

one barrel commuter

HAND CRAFTED COCKTAILS

15.5 IN COPPER 13
GINGER MOJITO

PRESENTED BY ABSOLUT . .
fresh lemon - mint - citrus rum

- ginger liqueur - lemon-lime soda

BEETLEJUICE
tequila blanco - three in one juice
- agave nectar - orange bitters - lime

WATER OF LIFE
aquavit - dry curacao - lillet blanc
-japanese melon liqueur - lemon - sage

LADY IN RED
citrus vodka - triple sec
- raspberry liqueur

BOTTLE

ISLE OF ELYX

BEAUTY AND THE PEACH
peach vodka - ginger liqueur
- elderflower liqueur
- white cranberry juice
- champagne

ESPRESSO MARTINI
vanilla vodka - coffee liqueur
- fresh brewed espresso
- heavy cream

- demerara syrup - lemon juice

- cardamom bitters

JUST GIN TIME
gin - yellow chartreuse

-lavender syrup - orange bitters

ILLEGAL APRICOT
rye whisky - apricot liqueur
- mango purée - egg whites
- bolivar bitters

elyx - citrus vodka - mezcal
- pineapple nectar - ginger beer - 23

WILD ELYX ORCHARD
elyx - pineapple redux - cava
- pama liqueur - 23

THE PEARFECT ELYX-IR
pear infused elyx - elderflower liqueur
- lemon juice - prosecco - 16

TWISTED ELYX-IR
elyx - bourbon - créeme de violette
- ginger syrup - bitters - 16

BUFFALO SOLDIER
bourbon - orange liqueur
- spiced anjou - bitters - star anise

JALAP-IN YOUR BUSINESS
jalapeno-infused tequila
- lime juice - orange curacao

SIMMA DOWN - demerara syrup - smoked salt

overproof dark rum - silver rum
- blue curacao - orgeat - pineapple

1 OLD-FASHIONED
- orange - luxardo cherry

OLD FASHIONED
brandy - fresh orange - raw sugar
- luxardo cherries
- angostura bitters

[ SPRITZ YOU NOT
blueberry vodka - lillet blanc
-lavender - limoncello - aperol

"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.

DRAFT

stella

capital amber

central waters nitro puppy porter

dogfish head 90min ipa

guinness

hacker pschorr weis

miller lite

new glarus spotted cow
local brewery feature



