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

GREENS

MIXED GREENS
kalamata olives - red onion - feta
-aged balsamic vinaigrette 8% - 14

FRISEE & SPINACH SALAD

fresh strawberries - strawberry balsamic glaze
-manchego - chili-honey croissant croutons

- candied sesame seeds - 15

SOUPS

SOUP DU JOUR - 12

CHARRED HOT HOUSE TOMATO

aged cheddar - truffled micro greens - pine nuts’ - 14

CHERF’S
SPECIAIL

our chefs create an exciting new dish

every day using only the freshest available

ingredients - mkt

whipped goat c%?gsiignzggﬂjﬁi]gﬁ%ine nuts' & - 16 striped bass?e]?l/elflgggre-avocado CHEESE B@ARD

-black garlic oil - yellow pepper & jicama salad

AHI TUNA* - crispy cancha corn - plantain chips - 23 apricot chili jam - olive tapenade - fresh fruits
quinoa crust - sweet chili - mango yogurt PR a— - crostini

avocado aioli - edamame - rice paper - 25 SMASHED BRUSSEL SPROUTS choose 2 - 20 choose 4 - 33

chinese five spice - gochujang grilled pineapple choose 3 -26.5 choose 5 - 39.5
TRUFFLED FRIES -yuzu teriyaki - bean sprouts - kimchi yogurt - 19
asiago - homemade ketchup - garlic aioli - cheddar fondue - 16 ;
SAUTEED GREEN BEANS - =
SPINACH & CHEESE TORTELLINI roasted cashews' - thai peanut sauce’ f BRIE MANQH}I::GO
. + . _ rance - cow spain - sheep
cream of carrots - stracciatella - cashew pesto' - kumquats fried shallots - 19
- confit tomatoes - pangritata - 24 ARTIGIANO . AIRCO
CRISPY LOBSTER VINO ROSSO Wi - cow, sheep, goat
CHARRED CAULIFLOWER pickled peppers - avo'ca'do.- peach compote wi- cow 7 YR AGED CHEDDAR
cauliflowg crema - WhiPped goat cheefe? -gochugaru -sweet thai aioli 8- 36 ROTH GRAND CRU wi - cow
pomegranate cashew pesto 18 .. COCOA CARDONA
CHARRED SPANISH OCTOPUS Wi cow wi- goat
SWEET CHILI CALAMARI FRIES aji pepper - greek yogurt - crispy yuca PARMIGIANO
eno vino’s red sauce - olive vinaigrette - shallot - 24 - fresh parsley salad - poblano aioli & 32 REGGIANO LITTLE B}? Y BLUE
italy - cow Wi sheep
PAN-SEARED SALMON , RISOTTO
shrimp - clams - mussels - chistorra sausage all of our cheeses are pasteurized

dill beurre blanc - crunchy quinoa
-persillade - green apple - red bell pepper - 29

- peas - pepper drops - saffron - 23

ADD OLIVES

SEARED SCALLOPS* CHICKEN THIGH KEBABS
chipotle creamed corn - chistorra sausage - cipollini 8 - 47 crispy smashed potatoes - avocado purée MARINATED OLIVES - hickory smoked balsamic - 4
-mustard créme fraiche 8- 24
ANNATTO PORK TACOS PORK SHUMAI
black bean spread - queso fresco
-pico de gaﬁo , mafqanga gs.22 baby bok choy - char siu glaze ADD CURED MEATS
-korean chili almonds' - scallions - 18 CAPOCOLLO - cured pork - 11
NEW ZEALAND LAMB LOLLIPOPS*
pistachio & herb crust - dukkah yogurt PORK BELLY BITES SPANISH CHORIZO -cured pork - 11
- persian lime oil - blistered asparagus adobo rub - patatas bravas - mojo verde PROSCIUTTO DI PARMA - cured ham - 12

- sumac onion - mint oil - 36 ~bacon aioli- 19

FINOCCHIONA - fennel salami - 12
BRAISED SHORT RIB LAMB MEATBALLS \ r
orange ginger beef jus - grilled spring onions romesco sauce’ - artigiano vino rosso
-microgreens & - 27 - toasted ciabatta - 25 BRUSCHETT :
BISTRO FILET* CENTER CUT FI,LET MIGNON* Choose any combination of 4 - 25
romano mashed potato - button mushrooms fresh herb potato purée - glazed Vegetgbles
- crispy kale - balsamic demi-glace - 37 -blueberry beurre rouge - green coral tuille - 45 BRIE AND APPLE PROSCIUTTO
fig jam apricot jam - asparagus
- fontina
HEARTH OVEN FLATBREADS MEDITERRANEAN
feta - kalamata - tomato FRESH MOZZARELLA
FOUR CHEESE THAI CHICKEN - crispy capers - balsamic tomato - basil - aged balsamic
fontina - mozzarella - goat cheese spicy peanut sauce' - jalapefio slaw
- pecorino - roasted garlic butter - basil - 27 -black sesame - fontina - 35 SN}IE)KED SALIIYION¥ TOMATILLO & AVOCADO
chive cream cheese i le - goat cheese
pineapple - goa
SHAWARMA SHRID{[P & ANDOUILLE SAUSAGE - onion marmalade - capers jalapefio - roasted red pepper
artichoke cream - lamb - tabbouleh jalapefio cream - roasted red peppers
- dukkah tzatziki - feta - pickled onion - 32 -mozzarella - 36
We accept Visa, Mastercard, and American Express Credit Cards.
ROASTED VEGETABLE SAUSAGE & MUSHROOM
zucchini - yellow squash - portabella - vincotto italian sausage - eno vino’s red sauce "We use nuts and nut-based oils in some of our menu items. If you are allergic to
. pecorino - roasted red pepper - mozzarella - hummus - 29 - mushroom - mozzarella - 32 nuts, or any other foods, please let your server know.
p pepp *Consuming raw or undercooked orIl)( beef, seafood or chicken may increase
your rislfi of food—borél_e illness. In abditiOél, porli(, sgafogd alnd stealas that
Eno Vino supports our community by sourcing locally farmed products when available. arec?rf;:fmgrlsrergc{u?si. B ndicates that men items are gl?lrtleﬁssirn‘;?tis:lgon



WINES BY THE GILASS

SPARKLING & RED WINE
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10 CAVA BRUT - campo viejo - san sebastian, spain 10- 38 50 PINOT NOIR - la crema - 2022 - monterey, california 15-22-58
11 PROSECCO - adami - veneto, italy 14 .54 51 PINOT NOIR - stoller "dundee hills" - 2022 - willamette valley, oregon 17 -25-66
12 MOSCATO D’ ASTI - cascinetta vietti - 2023 - piedmont, italy 14 -54 53 RED BLEND - llenca plana - 2019 - monstat, spain 13-19-50
13 ROSE - louis de grenelle - saumus; fiance 16-62 70% carinena - 30% garnacha o
54 TOURIGA BLEND - caves vale do rodo “virina” - douro, portugal 10-15-38
55 TEMPRANILLO - montecillo “crianza” - 2018 - rigja, spain 14-21-54
WHI[TE WI[N]E g ;\ i 56 MONTEPULCIANO - valle reale - 2022 - abruzzo, italy 13-19-50
B . 58 RED BLEND - delille cellars "metier" - 2021 - columbia valley, washington 14-21-54
20 LOUREIRO - solar das boucas “tereza” - vinko verde, portugal 10-15-38 55% syrah - 32% cabernet sauvignon - 13% merlot
22 PINOT GRIGIO - lagaria - 2022 - delle venezue, 1taly 14-21-54 59 MALBEC - salentein reserve - 2021 - uco valley, argentina 16-24-62
25 ALBARINO - paco & lola - 2021 - rias baixas, spain 16 -24-62 60 MERLOT BLEND - maison cardona - 2018 - bordeaux, france 15-22-58
24 GRUNER VELTLINER - getrank - 2022 - osterreich, austria 12-18-46 85% merlot - 15% cabernet sauvignon
26 RIESLING - schmitt sohne spitlese - 2022 - mosel, germany 14-21-54 62 ZINFANDEL - opolo mountain - 2021 - paso robles, california 15-22-58
21 CHENIN BLANC - dry creek - 2022 - clarksburg, california 13-19-50 63 CHIANTI CLASSICO - cecchi storia di famiglia - 2021 - chiants, ialy 12-18-46
28 SAUVIGNON BLANC - whitehaven - 2023 - marlborough, new zealand 15-22-58 64 SUPER TUSCAN - tolaini al passo to.scana 2020 - tuscary, italy 16-24-62
29 SAUVIGNON BLANC - pascal jolivet "attitude” - 2022 - loire, france 1725 68 66 BLEND - conundrum : 2021 - calfornia 162462
30 BORDEAUX BLANC - chateau .la freynelle - 2022 - bordeaux, france 16-24-62 67 CABERNET SAUVIGNON - tobin james - 2020 - paso robles, california 16-24 - 62
60% sauvignon blanc - 30% semillon - 10% muscadelle . . o
. . 68 CABERNET SAUVIGNON - the prisoner wine company - 2021 - napa valley, california 28-42-110
35 COTES DU RHONE BLANC - jaboulet paralléle 45 - 2022 - rhone valley, france 10-15-38
36 CHARDONNAY - thevenet & fils macon pierreclos - 2022 - burgundy, france 15-22-58
37 CHARDONNAY - cline cellars "hat strap" - 2022 - sonoma county, california 16-24-62 @
38 ROSE - ozv primitivo - 2022 - lodi, california 10-15-38 T
39 ROSE - peyrassol les commandeurs - 2023 - provence, france 15-22-58

- 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.
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HAND CRAFTED COCKTAILS

UP JOHENRY ON]ICE C£ ace pineapple cider - 8.50
16.5 HAND-CRAFTED IN WISCONSIN 14 2 ‘Zggrlﬁlil;}'j_ )
GREEN GODDESS SUMMER LOVIN' J. HENRY SMOKED POMEGRANATE MOJITO THE BEACHCOMBER E.; corona - 8.50
death's door gin - elderflower liqueur vodka - rumhaven TRADITIONAL OLD FASHIONED rum - pomegranate liqueur rumhaven - pineapple juice fantasy factory - 8.50
-cucumber & arugula syrup - pineapple - cava j. henry bourbon - demerara syrup - orange bitters -lime - mint - plantation overproof - lime juice &J he%neken -7
-lemon juice -angostura bitters - smoked rosemary - 20 - spiced pear - blue curacao 3 heineken 0.0-8.50
ESPRESSO MARTINI -angostura bitters = highnoon-8.50
. . ELYX CONFLICT & COMPROMISE f=  moonman-8.50
WHISKEY BUSINESS vanilla vodka - coffee liqueur jalapefio tequila - melon liqueur O  new belgium fat tire - 8.50
rye whiskey - blackberry - fresh brewed espresso lime juice - cilant M  one barrel commuter - 8.50
-lemon juice - egg whites* -heavy cream I[N C@PPER Hme jice - criantro stella - 8.50
PRESENTED BY ABSOLUT
N A ISLE OF ELYX blucberry vodks. llt blane £ capital amber - 850
citrus vodka - limoncello elyx - citrus vodka - mezcal v < central waters nitro pu orter - 8.50
i i Y -lavender - limoncello - aperol pPuppy p
‘lemon juice - basil syrup - pineapple nectar - ginger beer - 23 2 guinness - 8.50
hacker pschorr weis - 8.50
SMOKE ON THE WATER THE PEARFECT ELYX-IR WISCONSIN OLD FASHIONED A hqp haqs 'hashtag hazy' ipa - 9.50
mezcal - gp.erol : blackber'ry syrup pear infused elyx - elderflower liqueur brandy - fresh orange - raw sugar miller lite - 7
-lemon juice - peychaud's bitters -lemon juice - prosecco - 16 -luxardo cherries - angostura bitters new glarus spotted cow - 8.50
seasonal brewery feature - 9.50




