
RHUM ROYALE
plantation pineapple · patron citronge 

· lime juice · demerara syrup

THE YOKEL 
rye whiskey · egg white 

· lemon juice · demerara syrup

BEAUTY AND THE PEACH 
peach vodka · elderflower liqueur 

· ginger liqueur 
· white cranberry juice · champagne

1 NORTH WEBSTER
mango purée · coconut rum 

· lime juice · egg whites 
· white cranberry juice

ALL NATURAL 
berry infused vodka 

· house made lemonade

ESPRESSO MARTINI 
vanilla vodka · coffee liqueur 

· fresh brewed espresso 
· heavy cream

OUR COSMO 
citrus vodka · triple sec 

· raspberry rum 
· white cranberry juice 

ENO-GRONI 
gin · aperol · sweet vermouth 

· pomegranate juice · agave nectar

JALAP-IN YOUR BUSINESS
jalapeño-infused tequila · lime juice 

· orange liqueur · demerara syrup 
· smoked salt

GINGER MOJITO 
fresh lemon · mint · citrus rum 

· ginger liqueur · lemon lime soda

OLD FASHIONED  
OLD FASHIONED 

brandy · fresh orange · raw sugar cube
· house brandied cherries 
· angostura bitters · sweet

CUCUMBER MINT GIMLET 
mint · cucumber · agave 

· vodka · fresh lime

SIDE PIECE 
absinthe · rye whiskey 
· elderflower liqueur 
· peychaud’s bitters

VAMPIRO 
reposado tequila · lime juice 
· three in one juice · agave 

· apple bitters

SEASONAL SANGRIA 
we use the freshest ingredients 

available to create a sangria that is 
paired with the season
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TRUFFLED FRIES
homemade ketchup � garlic aioli

 � cheddar fondue � 13

CHICKEN LOLLIPOPS
shiitake giardiniera 

� moody bleu cream � 17

SAUTÉED GREEN BEANS
roasted cashews � thai vinaigrette

 � fried shallots† � 13 

SHRIMP CEVICHE
pineapple � avocado � red onion 

� spicy tomato vinaigrette 
� tortilla chips gf � 17

ANNATTO 
PORK TACOS

black bean spread 
� queso fresco � pico de gallo 

� malanga gf � 15

merienda

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 

bruschetta 
Choose any combination of 4 · 17 

THAI CHICKEN
spicy peanut sauce � jalapeño slaw 

� black sesame� � 24

SHRIMP & ANDOUILLE
jalapeño cream � roasted red peppers 

� mozzarella � 26

SAUSAGE & MUSHROOM
italian sausage � eno vino’s red sauce 

� mushroom � mozzarella � 23

FOUR CHEESE
fontina � mozzarella � goat cheese 
� reggiano � roasted garlic butter 

� basil � 22

ROASTED VEGETABLE
zucchini � yellow squash

 � portabella � roasted red pepper 
� mozzarella � vincotto � pecorino 

� hummus � 20

hearth oven flatbreads
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Mondaythrough

thursday
& ALL DAY sunday

EJOTES
coconut curry vinaigrette 

� lemongrass � pistachio � feta � gf � 12

TRUFFLED FRIES
homemade ketchup � garlic aioli

 � cheddar fondue � 11
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� spicy tomato vinaigrette 
� tortilla chips gf � 15
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� portabella � roasted red pepper
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� pecorino � hummus � 18

FINOCCHIONA
fennel salami � brussel sprouts

� goat cheese cream
 � fresh mozzarella � fennel � 22 

SHRIMP & ANDOUILLE
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� roasted red peppers 
� mozzarella � 23

SAUSAGE & MUSHROOM
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� eno vino’s red sauce 
� mushroom � mozzarella � 20
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Merienda Hour

w ne
D OWNTOWN

AT ENO VINO DOWNTOWN

me
�
rienda / meryen’dä/ noun  1. leisurely 

Spanish traditon of a light snack and 
refreshment before the evening begins

Specials valid in our 10th Floor Bar and Lounge Only.


