ENO VINO DOWNTOWN

4pm-6pm monday-thursday
& all day sunday
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Happy Hour Specials are available in the
10" Floor Bar and Lounge Areas Only.
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SMASHED BRUSSEL SPROUTS
chinese five spice - gochujang grilled
pineapple - yuzu teriyaki - bean sprouts
-kimchi yogurt - 19

SAUTEED GREEN BEANS
roasted cashews' - thai peanut sauce’
-fried shallots - 19

TRUFFLED FRIES
homemade ketchup - garlic aioli
-cheddar fondue - 16

SWEET CHILI CALAMARI FRIES

eno vino’s red sauce - olive vinaigrette
-shallot - 24
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small plate

BRUSCHETTA

ANNATTO PORK TACOS
black bean spread - queso fresco
- pico de gallo - malanga 85 - 22

PORK BELLY BITES

adobo rub - patatas bravas - mojo verde

-bacon aioli- 19

PORK SHUMAI
baby bok choy - char siu glaze
-korean chili almonds' - scallions - 18
contains oyster sauce

LAMB MEATBALLS

romesco sauce’ - artigiano vino rosso
- toasted ciabatta - 25

e e 000000000000 00

Choose any combination of 2 - 13

BRIE AND APPLE
fig jam

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

TOMATILLO & AVOCADO
pineapple - roasted red pepper
- goat cheese

- HEARTH OVEN FLATBREADS.....

THAI CHICKEN
spicy peanut sauce! - jalapeno slaw
-black sesame - fontina - 35

SHRIMP & ANDOUILLE SAUSAGE
jalapefio cream - roasted red peppers
-mozzarella - 36

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
- vincotto - pecorino - roasted red pepper
-mozzarella - hummus - 29

T 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. &% Indicates that menu items are gluten sensitive.



eno vino downtown signature

hand crafted cocktails
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GREEN GODDESS
death's door gin - elderflower liqueur
-arugula syrup - lemon juice

WHISKEY BUSINESS
rye whiskey - blackberry syrup
-lemon juice - egg whites™®

LET THE BASIL DROP
citrus vodka - limoncello
-lemon juice - basil syrup

SMOKE ON THE WATER
mezcal - aperol - blackberry syrup
-lemon juice - peychaud’s bitters

16.5

SUMMER LOVIN’
vodka - rumhaven - pineapple juice
- pineapple syrup - cava

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

POMEGRANATE MOJITO
rum - pomegranate liqueur
-lime - mint

CONFLICT & COMPROMISE
jalapefo tequila - melon liqueur
-lime juice - cilantro

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

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

THE BEACHCOMBER
rumhaven - pineapple juice
- plantation overproof - lime juice
- spiced pear - blue curacao
-angostura bitters

J

ELYX IN COPPER
PRESENTED BY ABSOLUT

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

|\
J. HENRY

HAND-CRAFTED IN WISCONSIN

J. HENRY SMOKED
TRADITIONAL OLD FASHIONED
j- henry bourbon - demerara syrup
-orange bitters - angostura bitters
- smoked rosemary - 20




