Cheese
$12 per flight

Served with fruit mostarda, Marcona almonds, baguette & pumpernickel raisin bread

Triple Bypass
Florette d” Affinois
Delice
Robiola Bosina

Roaming Goats
Pave Sauvage
Bijou
Caprini

Hardliners
Piave Vecchio
Fiore Sardo DOP
Four-Year Gouda

Bella Bella
Caciotta di Bufala
Tumo di Largo Tartufo
Taleggio

Umami Central
Feonegreek Gouda
Challerhocker
Barely Buzzed

Blues Brothers
Rogue Smokey Blue
Saint Agur
Bohemian Blue

Cheddar is Better
Bandon Vale Vintage
Hook’s 7 Year Cheddar
Dunbarton Blue

Midwest Culture
Prarie Rose
Pleasant Ridge Reserve
Dante

Three Amigos
Black Beer
Zamorano

Monte Enebro

Ode to Olives!

Try our assorted
international olive plate

$6

Charcuterie Selections

Ask your Sommelier which
artisanal meats we are featuring
today!

$20 for 1-2 persons
$7 each additional

ENO Experience!

Each day we feature a
platter of three cheeses,
three cured meats paired

with a glass of wine! And
last but not least, a
chocolate to top it off.

$28 for 1 person
$12 each additional

Looking for a place for a
fun event?

Contact Julie for information
on our private events! We can

design a unique wine event
around your party.

Julie.langley@ihg.com

or 312-321-8838

Cheese- milk’s leap towards
immortality

Catch our
“tweets (@ENQontheMagMile

Blind Flights each Sunday and
Monday. Score high enough
and you could get any bottle
50% off. Yes, including the

1945 Latour.

All About Eno
Pomegranate Malbec
Fromage de Bleu
Chocolate Dipped Bacon

Fleur De Sel
Black Truffle Sea Salt
Macadamia Praline
Salted Chocolate Caramel

Some Like it Hot
Curry Saffron
3 Pepper
Raspberry Chipotle

Chocolate
$11 per flight

Warm and Buzzy
Cinnamon Tea
Whiskey Walnut
Single Malt Scotch

Down n’ Dirty
Winter Spice
Ginger Sesame Caramel
Rosemary Caramel

Marvin Gaye
Vanilla Créme Brulee
Aphrodisiac for Him
Aphrodisiac for Her

Bittersweet Symphony
Peru
Ecuador
Colombia

Nuthouse
Milk Almond Toffee
Hazelnut
Dark Chocolate Pistachio

“Exercise is a dirty word... Every time I
hear it, I wash my mouth out with
chocolate.”
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