((h = _ City of Madison Liquor/Beer License Application /r*()
Wﬁ’\f\j _. On-Premises Consumption: B Class B Beer [ Class B Liquor [ Class C Wine (} {0
Madisos. Off-Premises Consumption: O Class ABeer [ Class ALiquor O Class A Cider

Section A — Applicant LICelB-20lE-01380

1. If needed, a qualified interpreter can be provided at no charge to you. Would you like an

interpreter?
O Yes (language: )
4~ No (If you answer ho and you do require an interpreter, the ALRC will refer your application

to a subsequent meeting and this may delay your application process)

Si usted requiere o necesita un/a intérprete, nosotros podemos proveer un/a intérprete sin
costo alguno. ¢ Le gustaria tener un/a intérprete?

O Si, lenguaje
O No. Siusted escoge “no” en la solicitud/aplicacion, y usted si requiere un/a intérprete, el

comité remitira su solicitud para una nueva junta y esto puede atrasar el proceso de su
solicitud.

2. This application is for the license period ending June 30, 2017 .

3. List the name of your O Sole Proprietor, O Partnership, O Corporation/Nonprofit Organization or
[4Limited Liability Company exactly as it appears on your State Seller's Permit.

EnNo VznNoe DownNTowN MAbzsoN , LLC

4. Trade Name (doing business as) Same

5. Address to be licensed / Normy Wesstere ST MADzsen, W 53%03

6. Mailing address / AMprny WersteR ST. MArTSoN, Wr 53707

7. Anticipated opening date Apez. I8, 207

8. Is the applicant an employee or agent of, or acting of behalf of anyone except the applicant

named in question 27
T No O Yes (explain)

9. Does another alcohol beverage licensee or wholesale permitee have interest in this business?
" No O Yes (explain)

Section B—Premises

10. Describe in words the building or buildings where alcohol beverages are to be sold and stored.
Include all rooms including living quarters, if used, and any outdoor seating used for the sales,
service, and/or storage of alcohol beverages and records. Alcohol beverages may be sold and
stored only on the premises as approved by Common Council and described on license.

Aleohol will be Stored and Sold a2 fhe I57F opr loébq IDUML, GV Service bar ./on-ﬂoor mang bar

i d B q 0ﬂ‘F,M restavcat . AMM WMG 1 ,MWIM ﬂa—‘]_u'f-(»at—OWW




11. @ Attach a floor plan, no larger than 8 %z by 14, showing the space described above.

12. Applicants for on-premises consumption: list estimated capacity 220

13. Describe existing parking and how parking lot is to be monitored.

oMr.zM.,mu,M YA.MD--L, %WMPW‘\M Aceson il b el atil.
bmwﬁﬁwﬁwwhm%whﬂw ONLY Veald aol
WWM&—MW NOM/GWA’PMM Sl‘v\a»%, V.«.._Su.»;ﬁ Catrna—

14. Was this premises licensed for the sale of liquor or beer during the past license year?

4"No 0O Yes, license issued to (name of licensee)

15. [@ Attach copy of lease.

Section C—Corporate Information
This section applies to corporations, nonprofit organizations, and Limited Liability Companies only.
Sole proprietorships and partnerships, skip to Section D.

16. Name of liquor license agent Marr Koree7

17. City, state in which agent resides_MADpzTson, Wz

18. How long has the agent continuously resided in the State of Wisconsin? Secee /993

19. IZ/Appointment of agent form and background check form are attached.
20. Has the liquor license agent completed the responsible beverage server training course?

&~ No, but will complete prior to ALRC meeting [J Yes, date completed

21. State and date of registration of corporation, nonprofit organization, or LLC.

Waseowszn' , zolb Juny 29%

22. In the table below list the directors of your corporation or the members of your LLC.
O Attach background check forms for each director/member.

Title Name City and State of Residence
(acTnER JosE Lvzs QRANADOS Verona , W<
JArrneR Beuce Crass Cocao BE'ACH, FL
FARTNER. Jonn SMzzme Harwiaes |, Wz

23. Registered agent for your corporation or LLC. This is your agent for service of process, notice or
demand required or permitted by law to be served on the corporation. This is not necessarily the
same as your liquor agent.

Murr Roperr




24.

25.

Is applicant a subsidiary of any other corporation or LLC?
F No O Yes (explain)

Does the corporation, any officer, any director, any stockholder, liquor agent, LLC, any member,
or any manager hold any interest in any other alcohol beverage license or permit in Wisconsin?

O No [ Yes (explain) Enxo Vano tee  boi TJuncrron Road MATTZSON WL 53309

Section D—Business Plan

26.

27.

28.

20.

30.

31.

32.

What type of establishment is contemplated?
O Tavern 0O Nightclub [ Restaurant O Liquor Store [ Grocery Store

O Convenience Store without gas pumps [ Convenience Store with gas pumps

O Other
Business description '7:/*-—«4_«3:(7,&_ [y & aAMj [ pacale a(——n.«.._)

SUNDAY

Hours of operation Monpay -t Tkursda..gj A = 12ZAM _ FRZbAY¢SATURDAY LAM= [AM _ LAM -SE5m
12AM

Describe your management experience /“ fpeans oo MEWJ:“,CA%, Gepena L
i Q) )’D' 'gol . 3‘ = 2

List names of managers below, along with city and state of residence.

Matt Robent:  Modessn Wz

Describe staffing levels and staff duties at the proposed establishment

BeZoverr %’-45‘@%%2@%»5&&@.

Describe your employee training Ao EM"%}IW" Ty A

VB2 a2 ek Lomion Tl Lo e T ;4,%442‘@/@7;.“_:.,_
J J




33.

34.

35.
36.

Utilizing your market research, describe your target market.

L )
Describe how you plan to advertise and promote your business. What products will you be
advertising?

Are you operating under a lease or franchise agreement? [0 No [ Yes

Private organizations (clubs): Do your membership policies contain any requirement of
“invidious” (likely to give offense) discrimination in regard to race, creed, color, or national origin?
B No [ Yes

Section E—Consumption on Premises
This section applies to Class B and Class C applicants only. Class A license applicants (consumption
off premises) may skip to Section F.

37.

38.

39.

40.

41.
42.
43.

44,
45.
46.

47.

Do you plan to have live entertainment? BT No [ Yes—what kind?

What age range do you hope to attract to your establishment? Z! o vp

What type of food will you be serving, if any? TM Wl Woids Crrsere
M Breakfast O Brunch 0O Lunch B Dinnér

Submit a sample menu if applicable. What will be included on your operational menu?
" Appetizers [ Salads M Soups DO Sandwiches [E Entrees 4 Desserts
[ Pizza [ Full Dinners

During what hours of operation do you plan to serve food? loam t 1) Pm

What hours, if any, will food service not be available? Nove

Indicate any other product/service offered. NonE

Will your establishment have a kitchen manager? [0 No [4 Yes
Will you have a kitchen support staff? 0O No [ Yes

How many wait staff do you anticipate will be employed at your establishment? 2l

During what hours do you anticipate they will be on duty? Jam To 12am

Do you plan to have hosts or hostesses seating customers? [0 No [ Yes




48.

49.

50.

51.

52.

53.
54,

55.

56.

57.

58.

Do your plans call for a full-service bar? [0 No [ Yes
If yes, how many barstools do you anticipate having at your bar? 3z
How many bartenders do you anticipate having work at one time on a busy night? #

Will there be a kitchen facility separate from the bar? [0 No [& Yes

Will there be a separate and specific area for eating only?

B No [ Yes, capacity of that area

What type of cooking equipment will you have?
M Stove [ Oven @& Fryers [ Gril [ Microwave

Will you have a walk-in cooler and/or freezer dedicated solely to the storage of food products?
O No M Yes

What percentage of payroll do you anticipate devoting to food operation salaries? /7%

If your business plan includes an advertising budget:

What percentage of your advertising budget do you anticipate will be related to food? 509,

What percentage of your advertising budget do you anticipate will be drink related? 50 %

Are you currently, or do you plan to become, a member of the Madison—Dane County Tavern
League or the Tavern League of Wisconsin? 0O No M Yes

Are you currently, or do you plan to become, a member of the Wisconsin Restaurant Association
or the National Restaurant Association? [0 No [ Yes

All restaurants and taverns serving alcohol must substantiate their gross receipts for food and
alcohol beverage sales broken down by percentage. New establishments estimate percentages:

48 % Alcohol 56 % Food 2 % Other

Do you have written records to document the percentages shown? O No M Yes
You may be required to submit documentation verifying the percentages you've indicated.

Section F—Required Contacts and Filings

59.

60.

61.

62.

63.
64.

| understand that liquor/beer license renewal applications are due April 15 of every year,
regardless of when license was initially granted. 0O No [ Yes

I understand that | am required to host an information session at least one week before the
ALRC meeting. [0 No [ Yes

| agree to contact the Alderperson for this location to discuss my application and to invite the
Alderperson to my information session. 00 No [ VYes

| agree to contact the Police Department District Captain for this location prior to the ALRC
meeting. 0O No [@ Yes

| agree to contact the Alcohol Policy Coordinator prior to the ALRC meeting. [ No B/Yes

| agree tozc&ntact the neighborhood association representative prior to the ALRC meeting.
O No Yes
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HAND CRAFTED
 COCKTAILS

WINES BY THE GLASS

MAR;FINIS_ : ARKLING | %G.'B

prickly pear -~ 065 Cava Brut Reserva, Segura Viudas Penedss, Spazn ‘ 622
vodka - acai spirit - lychee juice #065 Prosecco, Adami Veneto, Iraly . : 9-38
- prickly pear purée - cava 066 Moscato d’ Asti, Cascinetta Vietti Piedmons, ltaly T 9.34
raspberry pineapple sidecar @067 Rosé, Cote Mas Languedoc, France ’ -11-42
brandy - thyme syrup - pineapple juice ‘
-'whithrany];:rr)sryjuifc)e P}amaigm Jbitters WHITE WIN E . o G-Q-B
chamipagne-tini 7 105 Pinot Grigio, Lagaria 2015 Delle Venezie, ltaly ‘ 7-10-26
pear vodka - cinton - amaretto : 106 Pinot Bianco, Terlan 2015 Trentino-Alto Adige, Italy 10-15- 40
" - white cranberry - champagne , 107 'Pinot Gris, Chateau Ste. Michelle 2015 Columbia Valley, Washington 8.-12.32
‘the all natural V 108 Griiner Veltliner, Berger 2015 Kremstal, Austria : 7-13.33
... house-made berry infused vodka - lemonade | -~ 109 Thenix Blanc, SEronsig 2015 Stelenbosch, South Afvica v v 812432
" john wayne #120 Sauvignon Blanc, Groth 2015 Oakville, California ' . 10-15-40
high west double rye - licor 43 - honey 121 Sauvignon Blanc, Whitchaven 2015 Marlborough, New Zealand . o 11416442
- vanilla liqueur - lemori juice- apple cider * 122 Riesling, Dr. Pauly Bergweiler 2014 Mosel, Germany ’ 8.12.30
pomegranate matrgarita ' 123 Gewurztraminer, Trimbach 2013 Alace, France 13-19.50
tequila réposado --pama - citronage - _ #124 Bordeaux Blanc, Lestrille Entre-Deux-Mers 2014 Bordeaux, France 9.13.36
- house made sour - pomegranate juice sauvignon blanc - semillon - muscadelle : -
- our cosmo 125 Geisenheim, Botham Vineyards “Vin 10” Barneveld, Wisconsin 8-12.30
absolut citron - patron citronge -| @126 Grechetto, Roccafiore Fior Fiore 2014 Umbria, Traly 8.12.32
- cruzan raspberry rum - cra.nberry purec #127 Viognier, Cono Sur 2016 C’alc/}agua Va//e)g Chile . - 7-10.26
spicy affair _ " 140 Blend, d’Arenberg “The Hermit Crab” 2014 MeLaren Vale, Australia 10-15.38
tng,la reposado - mary’s hot bottom famsanne - fousanne :
- ancho ryes - angostura bitters - passion fruit : 141 Chardonnay, RouteStock 2014 Carneros, California 8 12.32
. , # 142 Chardonnay, Lone Birch Unoaked 2015 Yakima Valley Wa.rlyzngtan .8:12.32
b'e L-aix ine - lemonade : lime ° 143 Chardonnay, Girard 2014 Russian River Valley, California - 13.719-50
glcr;cs:ngzmi?it cmonade - ime 144 Rosé, Jean Luc Columbo 2015 Marsetllex, France s 10-15-38

syrah - mourvedre

jssafélissodka » kahlua - espresso - RED WI N E ) ) . G Q-B

- - c 146 Pinot Noir, La Crema 2014 Montere); szl ifornia . 10-15.40
MASTERPIECES 147 Pinot Noir, Renegade 2014 Oregon 101540
_ 7 : " 168.Barbera, Terre d’Oro 2014 Amador County, Ctll ifornia . 11-16-42
i blackbetty bourbon smash @169 Malbec, Zolo 2015 Mendoza, Argentina 8.12.30
bourbon - limoncello - blackberries ‘| #170 Crianza Tempranillo, Cune 2012 Rioja, Spain 8.12.32
- thyme syrup - house made sour 171 Cotes du Rhone Villages, Gabriel Meffre Plan de Dieu 2013 Rbone, Frzznce 11.16- 44
peach better have my houéy' v grenache.. moutvedre - syrah .
old sugar factory - peach schnapps - 172 Merlot, Skyfall 2013 Columbia Valley, Washington ©9-13.34
- honey brandy - ginger beer ' #173 Blend, Conundrum 2014 Ca/j lifornia ) ‘ © . 12.18.46
- roasted peach oleo saccharum - its a conundrum., - T
- 174 Blend, Reckless Iove 2013 California ) 13-19.50
. blood orange sazurac cabernet sauvignon - syrah - ' :
rye whiskey - blood orange hqueur _ 175 Blend, Smith and Hook Proprietary Red Blend 2013 California 10-15-40
peychaud bitters - absinthe rinse . metlot - malbec - petit sirah - cabernet sauvignon :
red stiletto ’ - - 176 Zinfandel, Seghesio 2014 Sonoma, California 11.16-42
house-made berry infused vodka - #177 Cabernet Franc, Camp 2015 Sonoma, California 10 - 15-.40

- riesling wine - sprite ) #178 Chianti Classico, Bramosia 2014 Tiscany Italy - » 11.16-42°
chai five | ' : #179 Super Tuscan, Luce Della Vite Lucente 2013 Tscany, Iraly ' 13-19.50
vanilla vodka . coffee hqueur ice milk metlot - sangiovese T

- whipped cream . 180 Bordeaux, Chateau Mitefleurs 2012 Bom’eaux, ance 10 --15- 40
fig mul . ' merlot - cabernet sauvignon o .

mule A .
l l 181 Petite Sirah, Guenoc 2013 Lake County, California 9.13-36
ﬁg vodka. mudd] e gmgr_nbs-er 1 182 Syrah;Tenet “The Pusdit® 20 bé Columbia Valley Washirigtor - . 13-19-50
ginger mojito 183 Blend, Bluegray “Priorat” 2013 Priorat, Spain 12.18-48
canton ginger liqueur - fresh lemon gamacha carifiena - cabernet sauvignon
- bacardi limon - mint ) #7184 Cabernet Sauvignon, The Show 2014 California : 10-15-38
the perfect maple bacon manhattan 185 Cabernet Sauvignon, Oberon 2014 Napa Valley California 13-.19.50
rye whiskey - sweet and dry vermouth : . RN ' :

- candied bacon HIGH END POURS o Y% Glass- G- B
effen delicious . @433 Red Blend, Trinchero “Forte” 2012 Napa Valley, Cals ﬁ;rmzz 12.24.112
effen cucumber vodka - Basil - malbec - cabernet franc - petit verdot

. fresh watérmelon - lemonade #333 Cabernet Sauvignon, Stag’s Leap “Artemis” 2013 Napa Valley California 11.22-103
café ne . oni ) ) eto the . mbolizes gu“l; w;;:cslgxat are Scusstamably Fan:neccl
o e - owect vermouth BEER ccmfm;;i;n%;“;m:a%ﬁim:d SR
- orange. bitters - fresh brewed espresso - ool homeed Tt >

- stwo heartedipa corona . miller lite . . [-< _
old-fashioned old fashioned _"3 bud light fantasy ficko ry lagunitas ipa Icéil(l){gf}sh head 90min ip:
fresh orange - cherry - angostura bmers  Capitalamber inness lake louie warped speed scotch ale é 11‘13 ou;c porter
kinda blue S ciderboys “1st press” heineken sierra nevada hefeweizen m erl 1te cted co
stolichmaya bluberri.- fresh lemon - mint o coors light kaliber nfa stella arcois [ new glarus spotted cow

601 Junction-Rd . Madison, Wisconsin . . 608.664.9565 . WWW.eno-vino.com




manchego  spain - sheep
* basil asiago - wisconsin - cow
miaytag bleu - iowa - cow
brie - france - cow

' smoked gouda . wisconsin - cow
parmigiane reggiano - italy - cow
bellavitano gold - wisconsin - cow
aged cheddar 5 yr - wisconsin - cow
choose 2 .12
‘choose 3 - 16

choose 4 - 20

choose 5 - 24

- add cured meats -
prosciutto di parma - cured ham - 6
salami americano - american salami - 6

. capocollo - cured potk - 6
guanciale - cured pork jowl -6

‘\ip g |
TRy,
K
3
S\)EC!AL
ceate AR exclﬂng

our chefs © asing ?

day
 new dxsh::;;( wm\ab“’.
kY r.m.Y the ks ]

dients

<+ ingre

HEARTH OVEN
- FLATBREADS
four cheese - fontina - mozzarella

- goat cheese - reggiano
- roasted garlic butter - basil . 19

~vegetable - portabella - sweet
pepper - tomatoes - mozzarella - roasted
gatlic - basil - aged balsamic - 18

thai chicken - spicy peanut sauce
- jalapéfio slaw - black sesamet - 21

shrimp & andouille - jalaperio
_cream - roasted red peppers
- mozzarella - 23

sausage & mushroom - jtalian sausage
- eno vino’s red sauce : mushroom
- mozzarella - 20

beef tenderloin tips - portabella
cream - fontina - port wine
- truffled greens* . 22

brie and apple

prosciutto

- fig jam - apricot jam - asparagus - fontina
capocollo fresh mozzarella
- basil pesto - mozzarella . basilt - - tomato - basi] - aged balsamic
smoked salmon beef tenderloin '

. chive cream cheese - capers - onion marmalade - caramelized onion - gruyere . rosemary aioli*

tomatillo & avocado
 pineapple - roasted red pepper - goat cheese

GREENS

mixed greens - kalamata olives - ted onions - feta - aged balsamic vlnaulc,rrett«:gf 8

mediterranean
- feta - kalamata olives - tomatoes - crispy capers - balsamic

babyspmach kohlrabi - sundried tomatoes - pecorino romano - pistachios - pestofgf 9

baby kale - roasted beets - goat cheese plckled radish - pecans - lemon honey vinaigrette . 10

‘Sours

soup duj jour . 7

charred hot house tomato - aged cheddar - truffled wee greens - pine nuts! . 8

cold water lobster bisque - king crab leg - lobster tail - mirepoix - 16

TO SHARE

baked goat cheese - eno vino’s red sauce - ciabatea - basil - 9 -

roasted f)aby beets - toasted almonds : pomegranate seeds - apple cider glazefgf <12
sautéed green beans - roasted cashews - thai vinaigrette - fried shallots - 11
truffled fries - aged cheddar - thai kctchup garlic aioli - 11

risotto - grilled butternut squash - basil pesto - roasted pumpkin seeds'®f. 9
portabella mushroom ravmh port wine cream - brandy-cured foie gras - 11

14

ahi tuna tacos - tomatillo relish - crisp wontons - wasabi - creamy jalapefio slaw 13

seared sesame tuna - wasabi - endive’ -

tempura shnmp avocado - arugula ch;pode tomato - garhc lime soy - 13

sweet chile calamari fries - eno vino’s red sauce - olive vinaigrette - shallot - 13

p-e.i. mussels - chorizo - white wine - apple-- pine nuts - toasted baguétteT 12
pancetia stuffed squid - tomaro - parmigiano reggiano - chlpotlc chermoula - 12

lump crab cakes - champagne buerre blanc - baby rocket - 17

bacon wrapped shrimp - tomato agrodolce - anchovy aioli - sake vma.lgrettegf 15

wild salmon - braised cauliffower - dried cranberries - spicy pesto aioli’”

day boat scallops - savory french toast - figs - black truffle butter - 26

sea bass & scallops basil verjus butter sauce - tomato Jam -28

labelle farm foie gras - apple fried rosemary maple toast - 16 - ‘
chicken skewers - thai peanut satay - pork wontons - cilantro lime j jus - thai ketchupT 13
roasted chicken - portabellas broccolini - balsamic apple buttergf 15

duck confit spring rolls - jalapefio slaw - sweet chili sauce - hoisin i jus - plum sauce - 13

~ beer braised pork tacos - sweet plantain - cilantro sauce - feta . malanga skell - 14

braised belly - smoked ‘gouda biscuit - tomato confit - sage mornay - sunny side up - 15
lamb empanadas - avocado smash - cabernet strawberries - qucso fresco - 14

korean short rib potstickers - cucumber kimchi - soy spicy plum - wasabi - 15

braised brisket - sweet potato mash . - crispy brussel sprouts . carrot - vegetable grgwygf <12
‘hanger steak - fried kale - sautéed shiitakes . chimichurrigp -12

-
center cut filet - potato goat cheese-full stack - portabella - beurre rouge - 24

T We use nuts and nut-

based oils in some of our menu items. ¥ you are allergic to nuts, or any. other foods, please let your server know.

*Consummg 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,




