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CHEESE BOARD ADD OLIVES

chili-infused honey - olive tapenade - fresh fruits - crostini
choose 2-20 | choose 3-26.5 | choose4-33 | choose5-39.5 MARINATED OLIVES - hickory smoked balsamic- 4

BRULEED RULO LA PERAL BLUE ARTIGIANO
DE CABRA spain - cow & sheep VINO ROSSO ADD CURED MEATS
spain - goat Wi - cow
MANCHEGO FUET - cured pork - 11
AGED CHEDDAR spain - sheep 7 YR AGED
FONDUE CHEDDAR SPANISH CHORIZO - cured pork - 11
Wi - cow BRIE wi - cow
france - cow PROSCIUTTO DI PARMA - cured ham - 12
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\ all of our cheeses are pasteurized f

PORK BELLY BITES TRUFFLED FRIES SAUTEED GREEN BEANS
adobo rub - patatas bravas - mojo verde asiago - homemade ketchup - garlic aioli roasted cashews - thai peanut sauce
-bacon aioli - 19 - cheddar fondue - 16 - fried shallots' - 19
SWEET CHILI CALAMARI FRIES CATALONIAN CROQUET TES ANNATTO PORK TACOS
LT jamén serrano - picadillo aioli - 14
olive vinaigrette - shallot black bean spread - queso fresco
- eno vino’s red sauce - 24 PORK SOBRASADA SHISHITO PEPPERS . piCO de gallo . malanga 8.22

romesco’ - lemon aioli - crispy shallots - 17

choose any combination of 4 - 25

BRIE AND APPLE MEDITERRANEAN PROSCIUTTO
fig jam feta - kalamata - tomato apricot jam - asparagus
- crispy capers - balsamic . fontina
TOMATILLO & AVOCADO
pineapple - roasted red pepper SMOKED SALMON FRESH MOZZARELLA
- jalapefio - goat cheese chive cream cheese - capers tomato - basil - aged balsamic

- onion marmalade

THAI CHICKEN spicy peanut sauce - jalapefio slaw - black sesame - 35
SAUSAGE & MUSHROOM italian sausage - eno vino’s red sauce - mushroom - mozzarella - 32
FOUR CHEESE fontina - mozzarella - goat cheese - pecorino - roasted garlic butter - basil - 27
SHAWARMA artichoke cream - lamb - tabbouleh - dukkah tzatziki - feta - pickled onion - 32

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

N ) "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-borpe illness. In addition, pork, seafood and steaks that are served
rare or medium rare may be undercooked and only served upon consumers request. 8° Indicates that menu items are gluten sensitive.



eno vino downtown signature

hand crafted cocktails

GREEN GODDESS
death's door gin - elderflower liqueur
-arugula syrup - lemon juice - 16.5

SUNDAY BRUNCH
banana whiskey - montenegro amaro
- french toast syrup - lemon
-egg white™ - 16.5

REVENGE IS BEST
SERVED COLD
citrus vodka - aperitivo cappelletti
-plum syrup - lemon
-orange bitters - 16.5 ESPRESSO MARTINI
vanilla vodka - coffee liqueur
- fresh brewed espresso

-heavy cream - 16.5

HERA'S FORBIDDEN FRUIT
vodka - pomegranate liqueur
-elderflower liqueur
-cranberry juice - cava - 16.5

WISCONSIN
OLD FASHIONED
brandy - fresh orange - raw sugar
-luxardo cherries - angostura bitters - 14

PURPLE COWBOY
tequila - creme de cassis - plum syrup
-lime - angostura bitters - ginger beer - 14

BITE THE BULLEIT
bulleit bourbon - heirloom pineapple
amaro - select aperitif - 14

[ SPRITZ YOU NOT
blueberry vodka - lillet blanc
-lavender - limoncello - aperol - 14

JALAP-IN YOUR BUSINESS
jalapeno-infused tequila - demerara
-orange curacao - smoked salt - 14

THE EMPRESS
empress gin - ginger liqueur
-sage syrup - lemon - 16

POMEGRANATE MOJITO
rum - pomegranate liqueur
-lime - mint - 14

J N\
J. HENRY BEER
V) seasonal cider - 8.50
COCKTAILS S bl
coors light -
HAND-CRAFTED IN WISCONSIN &; corona - 850
antasy factory - 8.50
2 heineken -7
K heineken 0.0 - 8.50
J. HENRY SMOKED [ highnoon - 8.50
TRADITIONAL OLD FASHIONED f~ moon man - 8.50
j. henry bourbon - demerara syrup - orange bitters QO new belgium fat tire - 8.50
-angostura bitters - smoked rosemary - 20 M stella- 8.50
= capital amber - 8.50
J. HENRY RYE MANHATTAN M central waters nitro puppy porter - 8.50
j. henry four grain rye - carpano antica - campari < guinness - 8.50
- giffard mure - biggalet china-china 22 hacker pschorr weis - 8.50
-peychaud's bitters - 20 A hop haus 'hashtag hazy' ipa - 9.50
miller lite - 7
new glarus spotted cow - 8.50
N\ s seasonal brewery feature - 9.50




