601 Junction Road - Madison, W1
608.664.9565
WWWw.enovinowest.com

GREENS & SOUPS

MIXED GREENS
kalamata olives - red onions - feta
-aged balsamic vinaigrette - 14

CHARRED CAESAR SALAD
artisan romaine - prosciutto dust - citrus vinaigrette
- pecorino romano - grilled sourdough croutons - 15

CHARRED HOT HOUSE TOMATO SOUP
aged cheddar - truffled wee greens - pine nuts' - 16

SOUP DU JOUR - 14

TWO TO TANGO
DINNER SPECIAL

Enjoy a thoughtfully crafted dinner for two
at an exceptional value! Select your options from
our special menu to create a three-course dinner for two!

ask your server Sl
for a menu
or scan here!

two to tango dinner for 2 - 80
dinner for 2 + bottle of wine - 110

CHERF’S SPECIAL

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

GRILLED BEETS
charred salsa verde - whipped goat cheese
-parmigiano crisp - paprika oil - greens - 16

TRUFFLED FRIES
aged cheddar - thai ketchup - garlic aioli - 17

SWEET CHILI CALAMARI FRIES

eno vino’s red sauce - olive vinaigrette - shallot - 28

BEER-BATTERED TEMPURA SHRIMP
house yum yum - pickled veggies - citrus ponzu - 17

GARLIC SHRIMP FETTUCINE
citrus-infused tequila cream - sun-dried tomato chimichurri
- crispy shallots - 29

GRILLED MAHI MAHI
coconut parsnip purée - charred grape tomato
-white wine - micro salad - crispy shallots - 32

CHICKEN SKEWERS
thai peanut satay’ - pork wontons - cilantro lime jus
- thai ketchup - 26

DUCK CONFIT EMPANADAS
squash romesco' - pickled red onions
- cilantro mint aioli - 20

KOREAN SHORT RIB POTSTICKERS
cucumber kimchi - soy - spicy plum - wasabi - 30

ANNATTO PORK TACOS
black bean spread - queso fresco - pico de gallo - malanga - 26

BISTRO FILET*
truffled mashed potatoes - broccolini - king trumpet mushroom
-malbec-herb demi glaze - onion tuille - 38

SAUTEED GREEN BEANS
roasted cashews - thai vinaigrette' - fried shallots - 20

CHARRED CAULIFLOWER
cauliflower crema - cashew pesto’ - pomegranate
-gochugaru - whipped goat cheese - 19

SHRIMP CEVICHE TOSTADAS
passionfruit leche de tigre - sweet pepper - red onion
-avocado spread - cilantro - 21

SEARED SESAME TUNA*
wasabi - avocado purée - endive - 29

CRISPY LOBSTER
pickled peppers - avocado - peach compote
-sweet thai aioli - 39

P.E.I MUSSELS
chorizo de bilbao - guajillo & poblano wine butter
-shallots - rustic sourdough - 18

THAI SALMON CAKES
lemongrass - gochujang remoulade
-microgreens - pomegranate reduction - citrus - 25

RISOTTO
cherry tomatoes - garlic - reggiano - fried basil - stracciatella - 22

ROASTED AIRLINE CHICKEN \
orange gastrique - spring panzanella

CHEESE BOARD

marinated olives - crostini - fresh fruit - roasted almonds'
- olive tapenade - truffled whole grain mustard
- chili-infused honey

choose 2 - 21 choose 4 - 33
choose 3 -27 choose 5 - 39
THE DRUNKEN GOAT MANCHEGO
spain - goat spain - sheep
SMOKED GOUDA AGED CHEDDAR FONDUE
Wi - cow wi - cow
7 YR AGED CHEDDAR BRIE
wi - cow france - cow

ADD CURED MEATS

FUET - cured pork sausage - 12
SALAMI AMERICANO - american salami - 12

PROSCIUTTO DI PARMA - cured ham - 14

all of our cheeses are pasteurized

-dijon créme fraiche - shoestring potatoes - 34

BRAISED BRISKET
sweet potato mash - crispy brussel sprouts - carrot
-vegetable gravy - 30

CENTER CUT FILET*
potato goat cheese full stack - portabella - beurre rouge - 47

HEARTH OVEN FLATBREAIDS

half | whole

MORTADELLA' & PISTACHIO fresh mozzarella - stracciatella - cherry tomatoes - garlic - micro arugula - pesto’ - 19 | 32
FOUR CHEESE fontina - mozzarella - goat cheese - pecorino - roasted garlic butter - basil - 17 | 28
ROASTED VEGETABLE portabella - sweet peppers - tomatoes - mozzarella - roasted garlic - basil - aged balsamic - 20 | 34

THAI CHICKEN spicy peanut sauce' - jalapefio slaw - black sesame - 21 | 35
SAUSAGE & MUSHROOM italian sausage - eno vino’s red sauce - mushroom - mozzarella - 18 | 31

Eno Vino supports our community by sourcing locally farmed products when available.

BRUSCHIETTA

Choose any combination of 4 - 28

BRIE AND APPLE FRESH MOZZARELLA
fig jam tomato - basil - aged balsamic
MEDITERRANEAN PORK BELLY

feta - kalamata - tomato

fennel spread
- crispy capers - balsamic

- pickled cucumber

SMOKED SALMON TOMATILLO & AVOCADO
chive cream cheese - capers pineapple - goat cheese
-onion marmalade -roasted red pepper

"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. In addition, pork, seafood and steaks that are served rare or
medium rare may be undercooked and only served upon consumers’ request.



WINES BY THE GILASS

RED WINE

SPARKILING

065 CAVA BRUT RESERVA - campo viejo - penedés, spain
066 PROSECCO - avissi - veneto, italy
067 MOSCATO SPUMANTE - biagio - piedmont, italy

# 068 ROSE - almacita - valle de uco, argentina

WHITE WINE

#105 PINOT GRIGIO - tommasi - 2023 - valpolicella, italy
106 PINOT GRIGIO - terra d'oro - 2023 - amador county, california
107 BIANCO VERONA - fresco di masi - 2023 - veneto, italy
108 PAULINE - domaine terre de mistral - 2023 - provence, france
109 ALBARINO - o fillo de condesa - 2022 - rias baixas, spain
110 SAUVIGNON BLANC - st supéry - 2023 - napa valley, california
# 115 SAUVIGNON BLANC - whitehaven - 2023 - marlborough, new zealand
116 VIOGNIER - anna de joyeuse orchis - 2024 - pays d’oc, france

120 BORDEAUX BLANC - chateau de fontenille - 2023 - bordeaux, france
sauvignon blanc - sauvignon gris - semillon - muscadelle

#123 RIESLING - dr. loosen - 2023 - mosel, germany

128 COTES DU RHONE BLANC RESERVE - famille perrin - 2023 - cdtes du rhine, france
grenache blanc - marsanne - roussanne - viogner

#130 UNWOODED CHARDONNAY - yalumba y series - 2023 - south australia
#132 CHARDONNAY - cambria “katherine’s vineyard” - 2022 - santa maria valley, california
134 ROSE - hecht & bannier - 2023 - provence, france
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PINOT NOIR - sean minor 4b - 2022 - central coast, california
PINOT NOIR - planet oregon - 2022 - willamette valley, oregon
MALBEC - familia furlotti - 2019 - mendoza, argentina

RIOJA - villota selvanevada - 2021 - rigja, spain

BLEND - D66 “others” - 2018 - maury, france

BLEND - daydreamer - 2022 - napa valley, california

BLEND - seven moons - 2020 - central coast, california

BLEND - pendulum - 2021 - columbia valley, washington
cabernet sauvignon - merlot

SYRAH - airfield estates - 2021 - yakima valley, washington
MONTEPULCIANO D’ABRUZZO - illuminati riparosso - 2021 - moniepulciano, italy

BORDEAUX - chateau saint-sulpice - 2022 - bordeaux, france
merlot - cabernet sauvignon - malbec

CABERNET FRANC - brady - 2022 - paso robles, california

CABERNET SAUVIGNON - josh “hearth” - 2021 - california
CABERNET SAUVIGNON - simi - 2022 - california

CABERNET SAUVIGNON - smith & hook - 2022 - central coast, california

@ - 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 25% off our list price.
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citron vodka - triple sec PROFESSOR PLUM
- white cranberry - qgnber ry purée cognac - lemon juice - plum sauce
-lemon juice - pom juice - orange - pineapple
-lemon
PRICKLY PEAR TIPSY GARDEN
vodka - blueberry vodka - cava vodka - st germain - basil

17
POMEGRANATE MARGARITA CODE NAME 75 ESPRESSO
tequila - pama - triple sec gin - lemon - grapefruit q vanilla vodka - coffee liqueur
- house-made sour - espresso - cream
- pomegranate juice LAVENDER JONES

gin - lavender syrup - lime juice
-lavender bitters - lemon peel
OUR COSMO

- cucumber - prickly pear purée -cucumber - lime - simple syrup

HAND CRAFTED COCKTAILS
.....................................UP.....................................
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BLUEBERRY BASIL MULE
gin - blueberry - basil - lime
- ginger beer - cucumber

THE CHAMELEON
tequila - lime juice - elderflower liqueur - triple sec

I'M BURNING UP STRAWBERRY SMASH

poblano-fresno-cilantro infused tequila - triple sec ~four roses - berry syrup - lemon - bolivar bitters

-lime juice - agave, black salt & tajin rim
spicy margarita

GOLDEN HOUR
YACHT CLUB house limoncello - simple syrup - cava
-orange & lemon peel

coconut rum - orgeat - blue curacao
-lime - mint

BLACKBERRY BOURBON SMASH
bourbon - limoncello - blackberries - thyme syrup

OLD-FASHIONED OLD FASHIONED
brandy - fresh orange - cherry

- house made sour - angostura bitters

Scan here to view our full
Wine List and Liquor .
Selections, along with our  {
complete Beverage Menu .

WINE FLIGHTS

Experience our seasonal wine flights!
Sample three wines from our curated list.
Ask your server for today’s of ferings.
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HAND CRAFTED
MOCKTAILS

10
BERRIES MOJITO

berries syrup - mint - lime - press

LAVENDER ESPRESSO
lavender syrup - espresso - cream

BLUEBERRY BASIL MULE
blueberry - basil - lime - cucumber
- ginger beer

PASSION SPRITZ
passion fruit - lemon - press

add your spirit of choice to make it a cocktail!
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the infuse
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MELLOW MELON 5mg
thc - watermelon syrup - lime

HIGH VOLTAGE 5mg
thc - espresso - lavender syrup - cream

GRAPEFUL DEAD 5mg
thc - lemon - simple syrup - grapefruit

HIGH PASSION 5mg
thc - passion fruit - lemon
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BEER

capital amber

coors light

corona

guinness

heineken

heineken 0.0 n/a
karben 4 fantasy factory

dogfish head 60 minute ipa
miller lite

new glarus spotted cow

lake louis warped speed scotch ale

DRAFT BOTTLE



