2800 Sarah Lane, Suite C - Waunakee, W1 53597
enovinowaunakee.com
608.581.9141

GREENS

MIXED GREENS
kalamata olives - red onion - feta
- aged balsamic vinaigrette & - 12

CHARRED CAESAR SALAD
artisan romaine - prosciutto dust - citrus vinaigrette
- pecorino romano - grilled sourdough croutons - 11

SOUPS

SOUP DU JOUR - 12

CHARRED HOT HOUSE TOMATO
aged cheddar - truffled micro greens - pine nuts - 12

BRUSCHIETTA

Choose any combination of 4 - 22

BRIE AND APPLE PROSCIUTTO
fig jam apricot jam - asparagus
- fontina
MEDITERRANEAN
feta - kalamata - tomato FRESH MOZZARELLA

- crispy capers - balsamic tomato - basil - aged balsamic

SMOKED SALMON
chive cream cheese
- onion marmalade - capers

TOMATILLO & AVOCADO
pineapple - goat cheese
- roasted red pepper

STREET CORN
bacon - cotija cheese
- little dragon - sriracha aioli ®.15

SAUTEED GREEN BEANS
roasted cashews - thai peanut sauce - fried shallots ' - 17

PEI MUSSELS
chardonnay poblano cream - cilantro
grilled rustic baguette
half pound 10 | full pound 19

SWEET CHILI CALAMARI FRIES
eno vino’s red sauce
- olive vinaigrette - shallot * - 19

CRISPY LOBSTER
pickled peppers - avocado - peach confit
- sweet thai ajoli & * - 31

SEARED SCALLOPS
chipotle creamed corn - chistorra - cipollini & *- 33

GUAJILLO PORK & CHICKEN THIGH KEBOBS
spanish potatoes - garlic aioli - grilled pineapple
- tomato chimichurri - bacon, kale & broccolini salad " * - 28

KOREAN SHORT RIB POTSTICKERS
cucumber kimchi - soy - spicy plum - wasabi - 23

ANNATTO PORK TACOS
black bean spread - queso fresco
- pico de gallo - malanga - 18

ADOBO BRAISED BONE-IN SHORT RIB
creamy gruyere grits - pickled vegetable micro salad - 32

BRUSSEL SPROUTS
peanuts - spicy ponzu ' - 13

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

SEARED SESAME TUNA
wasabi - avocado purée - endive* - 23

HOUSE-SEASONED SALMON
lime scented rice pilaf - roasted poblano cream
- broccolini - roasted red pepper - 27

RISOTTO
roasted tomato - shrimp - smoked andouille sausage
- fried garlic - basil - 21

GARLIC SHRIMP FETTUCINE
citrus-infused tequila cream
- sundried tomato chimichurri - 20

SLOW ROASTED HALF-CHICKEN
green apple & butternut squash hash
- coriander tomato purée - madeira jus - 27

PORK BELLY BITES
adobo rub - patatas bravas
- mojo verde - bacon aioli & - 17

HOUSE MEATBALLS
san marzano - red pepper - parmigiano reggiano
- basil - rustic garlic ciabatta - 18

BISTRO FILET
romano mashed potato - button mushrooms
- crispy kale - balsamic demi glace * - 30

HEARTH OVEN FLATBREADS
half | whole

FOUR CHEESE
fontina - mozzarella - goat cheese
- pecorino romano - roasted garlic butter - basil - 16 | 28

ROASTED VEGETABLE
portabella - sweet peppers - tomatoes

- mozzarella - roasted garlic
- basil - aged balsamic - 16 | 29

THAI CHICKEN
spicy peanut sauce - jalapefio slaw - black sesame - fontina " - 18 | 31

SHRIMP & ANDOUILLE
jalapefo cream - roasted red peppers - mozzarella - 18 | 31

SAUSAGE & MUSHROOM
italian sausage - eno vino’s red sauce - mushroom
- mozzarella - 16 | 28

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

CHEESE BOARD

apricot chili jam - olive tapenade
- fresh fruits - crostini

choose 2 - 16 choose 3 - 22 choose 4 - 28
BRIE 7 YR AGED CHEDDAR
france - cow wi - cow
ROTH GRAND CRU MANCHEGO

wi - cow spain - sheep

all of our cheeses are pasteurized

ADD CURED MEATS

SPANISH CHORIZO
cured pork - 8

PROSCIUTTO DI PARMA
cured ham - 11

CHIEFES
SPECIAL

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

WEEKEND
SPECIALS

FRIDAY FISH FRY
ask your server for this week’s variation - mkt

SATURDAY PRIME RIB
garlic-herb crust - weekly chef’s complement - mkt

A\ e

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. 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.




WINES BY THIE GILASS
HAND CRAFTED

SPARKILING | RED WINE

10 PROSECCO - adami “garbel” - nv - veneto, italy 13-50 50 RED BLEND - populous “reversee” - 2022 - mendocino county, california 15-22-58 M@ CK‘ | ‘ AI[LS
11 MOSCATO D’ ASTI - vietti “cascinetta” - 2021 - piedmont, italy 12-46 52 PINOT NOIR - au bon climat - 2021 - santa barbara county, california 16-24-62 6
12 CAVA BRUT - juve & camps - nv - cava, spain 14-54 53 PINOT NOIR - stoller family estate - 2021 - willamette valley, oregon 16-24-62
13 ROSE - gaspard “bulles” - nv - loire valley, france 1454 54 BARBERA - vietti “trevigne” - 2020 - piedmont, italy 14-21-54 PG MOJITO
55 SANGIOVESE - castello di verrazzano chianti classico - 2019 - tuscany, italy 15-22-58 ‘f;?;};;;;lz Sgl;ejrl)l n;:é;

WHITE WINE ¥ L ‘ 56 TEMPRANILLO - montecillo rioja “crianza” - 2017 - rigja, spain 13-19-50
20 RIESLING - schmitt sohne “spitlese” - 2020 - mosel, germany - 8§-12-28 57 NEBBIOLO - caparone - 2019 - paso robles, california 15.22-58
21 PINOT GRIS - ancien “sangiacomo vineyard” - 2018 - carneros, california 15-22-58 58 RED BLEND - division wine company “beton” - 2021 - oregon & washington 18-27 .70 LAVENDER BLUEBERRY SPRITZ
22 MUSCADET - domaine de la pépiere “la pepie” - 2021 - loire valley, france 12-18-46 59 MONTEPULCIANO - valle reale - 2020 - abruzzo, ital 131950 fresh blueberries - lemon juice - lavender syrup
23 GEWURZTRAMINER - cantina kellerei “tramin” - 2021 - allo adige, ilaly 14-21-54 60 CABERNET BLEND 2 “evaluna” 201; 7 o ital 1218 46 rlemonade - soda

- sansonina “evaluna” - . ) 18-
24 GRUNER VELTLINER - weingut stadt krems - 2021 - kremstal, austria 11642 o RHONE BLEND » domeine e a0 lvmf 02;;1; — e
. o ) . 0. - domaine les aphillanthes “les galets” - - rhone valley, france 22

25 WHITE BLEND: ovum "big salc”: 2021 oregon 1219050 62 BORDEAUX BLEND - jean marc barthez - 2018 - bordeaux, france 9.14-34 RASPBERRY MULE
26 ARNEIS - angelo negro “unfiltered” - 2020 - predmont, italy 13-19-50 o i o raspberry reduction - lime juice
27 FIANO - produttori vini manduria “zin” - 2020 - salento, ilaly 12-18- 46 63 MALBEC - salentein “reserve” - 2020 - uco valley, argentina 12-18-46 - ginger beer
28 CARRICANTE - calabretta - 2021 - sicily, italy 15-22-58 65 CABERNET SAUVIGNON - mendel - 2019 - mendoza, argentina 16-24-62
29 ASSYRTIKO - gai’a wines “monograph” - 2021 .peloponng‘yg’ greece 13-19-50 66 CABERNET SAUVIGNON - pied a terre - 2016 - sonoma Couﬂt)), Caléfbrnl.a 20-30-78 CUCUMBER MARGARITA
30 SAUVIGNON BLANC - huia - 2022 - marlborough, new zealand 13-19-50 67 ZINFANDEL - avv “sin zin” - 2018 - sonoma county, california 15-22-58 lime juice - orange juice
31 CHARDONNAY - chemistry - 2019 - willamette valley, oregon 15-22-58 - oleo saccharum - demarara
32 CHARDONNAY - wonderland project “white queen” - 2021 - sonoma county, california 15 -22 - 58
33 ROSE - scribe winery “una lou” - 2022 - california 15-22-58 Experience our seasonal wine flights!
36 ORANGE - dila-o “rkatsiteli-mtsvane” - 2021 - kakheti, georgia 12-18 - 46 Sample thrie wines from oufggurated list, BUTTERFLY BLISS

white cranberry juice
- butterfly pea extract - lime juice - orgeat

Ask your server for today’s offerings.

HAND CRAFTED COCKTAILS
...............................UP............................... ............................@NIE[CE............................

13.5

BEER

bud light
coors light

BEAUTY AND THE PEACH
peach vodka - ginger liqueur
- elderflower liqueur
- white cranberry juice - champagne

FARLEY FLY-BY
gin - lemon juice
- créme de violette
- lavender honey syrup

MILITARY GRADE
jameson irish whiskey
- lemon juice - orgeat
- angostura bitters - tiki bitters

MISS VIENNA
gin - hayman’s sloe gin - lemon juice
- blueberry reduction - egg white *

MARTINEZ
gin - cocchi torino - luxardo
- angostura bitters

CHINOLA SOUR
wheatley vodka - chinola - lemon juice
- ginger syrup - egg white *

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

* Consuming raw or undercooked eggs may increase your risk of food-borne illness.

STIGGINS FANCY
plantation stiggins fancy - the funk rum
- ferrand dry curacao - lime juice
- orgeat - pineapple juice - oleo saccharum

PINEAPPLE GINGER MOJITO
plantation pineapple rum - canton ginger liqueur
- pineapple gomme - mint leaves - lime wedges

I SPRITZ YOU NOT
blueberry vodka - lillet blanc - limoncello
- aperol - lavender syrup - soda

BUFFALO SOLDIER
bourbon - orange liqueur - spiced anjou
- bitters - star anise

OLD-FASHIONED
OLD FASHIONED
korbel brandy - fresh orange
- brown sugar - luxardo cherry
- angostura bitters

WAUNAKEE WARRIOR
don julio - vodka - mezcal - orgeat

- simple syrup - butterfly pea extract

- lime juice

DEVIL MAY CRY
bourbon - tequila - dry curacao
- créme de cassis - lime juice
- demarara syrup - spicy fresno

SEASONAL SANGRIA
fresh fruit - mkt

miller lite

stella artois

heineken

founders dirty bastard scotch ale
bells two hearted ale

dogfish head 90 minute ipa
corona

delirium tremens belgian ale
high noon hard seltzer

the cider farm original dry cider
lagunitas ipna (na)

BOTTLES & CANS

capital amber

guinness

karben4 fantasy factory ipa

lake louie warped speed scotch ale
new glarus spotted cow

pseudo sue hazy pale ale

seasonal local tap

DRAFT



