CHEF’'S SOUP OF THE DAY
CUP4 - BOWLS

FIRE ROASTED TOMATO SOUP
CUP4 - BOWLS

SOUP & SALAD COMBO

Smaller Portion of Your Favorite Salad with a Cup of Soup 10

BRUSCHETTA CAESAR SALAD

Crispy Romaine Hearts, Herb Rye Croutons, Parmesan,

Grilled Tomato Relish, Creamy Caesar 8
12 CHICKEN 13 SHRIMP 14 STEAK

MEDITERRANEAN GREEK SALAD

Mixed Greens, Kalamata Olives, Cucumbers, Red Onions,
Tomatoes, Peppadews, Green Peppers, Feta,
Classic Greek Vinaigrette 8

12 CHICKEN 13 SHRIMP 14 STEAK

CHI SALAD
Baby Greens, Maple Glazed Walnuts, Tomatoes, Red Onions,
Gruyere, Dried Cranberry Poppy Seed Vinaigrette 8

12 CHICKEN 13 SHRIMP 14 STEAK

ENSO SALAD
Baby Greens, Sliced Apples, Strawberries, Walnuts,

Gorgonzola, Prosciutto, Croutons, Pineapple Balsamic

& Port Wine Vinaigrette 9
13 CHICKEN 14 SHRIMP 15 STEAK

SWEET & CRUNCHY CHICKEN RANCH SALAD
Mixed Greens, ENSO’S Sweet & Crunchy Chicken Fingers,

Grape Tomatoes, Cucumbers, Julienne Strips of Cheddar &
Gruyere, Ranch Dressing 11

LAYERED HEIRLOOM TOMATO
& FRESH MOZZARELLA SALAD

Colorful Heirlooms, Basil Pesto Drizzle,

18 Year Aged Balsamic 9

FRESH SEASONAL SLICED MELON & BERRIES

Sliced Honeydew, Cantaloupe, Watermelon, Pineapple, Assorted
Berries 12

ENSO HOUSE FRIES REGULAR 4 - LARGE 6

PORTABELLA MUSHROOM FRIES
SEASONED WAFFLE FRIES
SHOESTRING FRIES

SWEET POTATO FRIES

Three for 2.50 or one for 1
CHIMICHURRI
GARLIC AIOLI
HORSERADISH AIOLI
HOUSEMADE KETCHUP
MANGO CHUTNEY
PESTO MAYO
SMOKEY BLUE CHEESE
SRIRACHA AIOLI
SWEET & SASSY BBQ SAUCE
SWEET THAI CHILI
VIETNAMESE PINEAPPLE MAYO

CALAMARI

Tossed with Pepperchinis, Peppadews, Sweet Chili Sauce 11

ENSO SWEET & CRUNCHY CHICKEN FINGERS

Creole mustard Dipping Sauce 10
2

HOUSEMADE POTATO CHIPS

Your choice of: Plain, Barbeque, Ranch Style, or Lightly Dusted
Blackened Homemade Potato Chips 6

CHIPS & SALSA
Fresh Flash Fried Flatbread Chips with Housemade Fire
Roasted Salsa 7



SERVED WITH HOUSE FRIES
2

TUSCAN GRILLED CHEESE

Roasted Red Peppers, Balsamic Grilled Asparagus,
Fontina, Provolone & Mozzarella Cheese, Basil Threads,
Hearty Wheat 9

SMOKEY HAM & CHEESE SANDWICH

Smoked Gouda, Honey Ham, Caramelized Onions, Baby Spinach,

Gruyere, Honey Mustard Vinaigrette, Marble Rye 9

APPLEWOOD BACON, TOMATO,

CHEDDAR GRILLED CHEESE
Sliced Tomato, Applewood Bacon, Cheddar,
White or Wheat 8

GRILLED FOUR CHEESE

Cheddar, Fontina, Mozzarella & Gruyere Cheese on
Wheat Berry or White 8

SERVED WITH HOUSE FRIES
2

GRILLED HALF-POUND KOBE BURGER
ENSO Grilled Kobe Blend Burger with Romaine, Tomato,
Crispy Onions, Pickle Chips, Ciabatta 10

1

SMOKEY BLEU CHEESE BACON BURGER
ENSO Grilled Kobe Blend Burger, Moody Blue Smokey Bleu
Cheese, Applewood Bacon, Romaine, Tomato,

Crispy Onions, Ciabatta n

BBQ PULLED PORK STACKED BURGER
Smoked BBQ Pork, Crispy Onions,
Angus Burger, Cheddar, Ciabatta 12

AVOCADO CLUB WRAP

Smoked Turkey, Bacon, Romaine, Cheddar, Tomato,
Lime Cilantro Aioli, Whole Wheat Wrap 10

ENSO SPECIALTIES

Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of food borne illness, especially if you have

a medical condition.

EXPERTLY HAND-ROLLED, FRESH TO ORDER

HOUSE SMOKED PULLED PORK ROLL
Pulled Pork, Sticky Rice, Hand Cut Fries, Crispy Onions,
Thai Chili Mayo, Tapioca Rice Paper 8

CAJUN CHICKEN ROLL

Cajun Chicken, Smoked Bacon, Romaine, Tomatoes,

Caesar Dressing, Sticky Rice, Tapioca Paper 8

GENERAL TSO’S CHICKEN ROLL

General Tso’s Marinated Chicken, Guacamole,
Mandarin Oranges, Chow Mein Noodles, Romaine, Tapioca
Paper, General Tso’s Dipping Sauce 9

CALIFORNIA ROLL

Sticky Rice, Sliced Cucumber, Avocado, Nori, Crabmeat 8

SLOW BRAISED SHORT RIB ROLL
Pulled BBQ Short Rib, Sticky Rice, Hand Cut Fries,
Crispy Onions, Thai Chili Mayo, Tapioca Rice Paper 8

SERVED WITH HOUSE FRIES
2

ENSO BLT

Kurobuta Hardwood Smoked Bacon with

Heirloom Tomatoes, Crisp Romaine, & Garlic Aioli,
on Toasted Hearty White 9

CHICKEN BREAST CLUB

Grilled Chicken Breast, Applewood Bacon, Romaine,
Sliced Avocado, Tomato, Ciabatta 11

TRIPLE DECKER REUBEN

Smoked Turkey, Pastrami, Gruyere, Thousand Island,
Cole Slaw, Marble Rye 9

OLIVE OIL & BALSAMIC MARINATED

PORTABELLA MUSHROOM
Pesto, Provolone Cheese, Roasted Red Peppers, Ciabatta 9

SLOW BRAISED BEEF PANINI
Arugula, Dijon mustard, Swiss & Wild Mushroom Demi 12

GREEK CHICKEN PANINI

Grilled Chicken, Red Onions, Green Peppers, Romaine,
Tomato, Feta, Greek Dressing 12



SOUP & SALAD

CHEF’'S SOUP OF THE DAY

FIRE ROASTED TOMATO SOUP
CUP4 - BOWL6

ORGANIC HOUSE SALAD

Baby Greens, Grape Tomatoes, Cucumbers, Red Onions,
Cranberry Poppy Seed Vinaigrette 8

WEDGE BLT
Crispy Wedge of Romaine, Smoked Bacon, Tomatoes,

Gorgonzola Bleu Cheese Dressing 10

AMERICAN SUSHI

EXPERTLY HAND-ROLLED, FRESH TO ORDER

& HOUSE SMOKED PULLED PORK ROLL

Pulled Pork, Sticky Rice, Hand Cut Fries, Crispy Onions,
Thai Chili Mayo, Tapioca Rice Paper 10

SLOW BRAISED SHORT RIB ROLL
Pulled BBQ Short Rib, Sticky Rice, Hand Cut Fries,
Crispy Onions, Thai Chili Mayo, Tapioca Rice Paper 10

0’0 GENERAL TSO'S CHICKEN ROLL

General Tso’s Marinated Chicken, Guacamole, Mandarin
Oranges, Chow Mein Noodles, Romaine, Tapioca Paper,

General Tso’s Dipping Sauce 10

CHOP CHOP
Mixed Greens, Grape Tomatoes, Smoked Bacon & Turkey,

Gruyere, Dried Cherries, Red Onions, Walnuts,
Raspberry Balsamic Vinaigrette 11

CAJUN CHICKEN ROLL

Cajun Chicken, Smoked Bacon, Romaine, Tomatoes,
Caesar Dressing, Sticky Rice, Tapioca Paper 10

SURF & TURF ROLL
Kobe Tenderloin, Fresh Butter-Flied Shrimp,
Asparagus & a Chimichurri Crema 12

@& ENSO SALAD
Baby Greens, Sliced Apples, Strawberries, Walnuts,

Gorgonzola, Prosciutto, Croutons, Pineapple Balsamic

& Port Wine Vinaigrette 11

+ ADD CHICKEN 15 SHRIMP 16 STEAK 17 @ CALIFORNIA ROLL
Sticky Rice, Sliced Cucumber, Avocado, Nori, Crabmeat 8
& CHI SALAD
Baby Greens, Maple Glazed Walnuts, Tomatoes, Red Onions,
Gruyere, Cranberry Poppy Seed Vinaigrette 11

+ ADD CHICKEN 15 SHRIMP 16 STEAK 17

CUCUMBER AYOCADO ROLL
Nori, Sticky Rice, Sliced Cucumber, Avocado,
Teriyaki Glaze 8

MEDITERRANEAN GREEK SALAD

Kalamata Olives, Cucumbers, Red Onions, Tomatoes,

SHARED

@& ENSO HOUSE FRIES REGULAR 4 - LARGE 6

FRY SELECTION
PORTABELLA MUSHROOM FRIES
SEASONED WAFFLE FRIES
SHOESTRING FRIES
SWEET POTATO FRIES

Peppadews, Green Peppers, Mixed Greens, Feta,
Classic Greek Vinaigrette 11

+ ADD CHICKEN 15 SHRIMP 16 STEAK 17 e

BRUSCHETTA CAESAR SALAD

Crispy Romaine Hearts, Herb Rye Croutons, Parmesan,

Grilled Tomato Relish, Creamy Caesar 11
+ ADD CHICKEN 15 SHRIMP 16 STEAK 17 @

HEIRLOOM TOMATO
& FRESH MOZZARELLA SALAD

Colorful Heirlooms, Basil Pesto Drizzle,
18 Year Aged Balsamic 11

CHOOSE SAUCES Three for 2.50 or one for 1
GARLIC AIOLI
HONEY MUSTARD
HORSERADISH AIOLI

GRILLED SHRIMP & CANTALOUPE SALAD RANCH

Mixed Greens, Gulf Shrimp, Fresh Cantaloupe, Goat Cheese, SMOKEY BLEU CHEESE

Smoked Bacon, Tomatoes, Tangerine Balsamic Vinaigrette 15 SWEET & SASSY BBQ SAUCE
SWEET THAI CHILI

VIETNAMESE PINEAPPLE MAYO

0’0 SWEET & CRUNCHY CHICKEN FINGERS
Ranch, BBQ, Or Dipping Sauce of Your Choice 10

VEGETABLE TEMPURA

Carrots, Zucchini, Squash, Broccoli, Cauliflower,
Red & Yellow Peppers, Sweet Soy Reduction,
Sweet Chili Dipping Sauce 9

& CALAMARI
Tossed with Pepperchinis, Peppadews, Sweet Chili Sauce 12

ASIAN SEARED CRAB CAKES

Cilantro Mint Peanut Sauce, Coconut Wasabi

Lime Aioli, Asian Slaw 12
ENERGY - NOURISHMENT - STYLE - OPPORTUNITY

ALL SYMBOLIZED FOR YOUR ENJOYMENT

SHRIMP TACOS
Fiery Corn & Black Bean Relish, Jicama Slaw, Lime Cilantro

EXPRESS THE MOMENT Créma, Fresh Salsa, Swiss Char, Flour Tortillas 13

® THESE ITEMS CAN BE COOKED TO ORDER
Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of food borne illness, especially if you have

a medical condition.



PIZZA & FLATBREAD STEAKS, RIBS,
MARGHERITA FLATBREAD CHOPS & CHICKEN

Fresh Mozzarella, Sliced Tomatoes, Basil Threads 10 SERVED WITH SAUTEED SEASONAL VEGETABLE
+ HOUSE SALAD OR CUP OF SOUP 3

GRILLED CHICKEN PESTO PIZZA

Grilled Chicken, Pesto, Sun Dried Tomatoes, ROASTED BONELESS

Mozzarella & Muenster Cheese 13 STUFFED CHICKEN BREAST

Stuffed with Baby Spinach, Toasted Pine Nuts, Sun Dried
H A N D |—| E |_ D S Tomatoes, Garlic Herb Cheese over Orzo Wild Rice Blend 19
SERVED WITH HOUSE FRIES CHICAGQO'S CHARLIE TROTTER SIRLOIN FILET e
+ SWEET POTATO FRIES 2 Maker’s Mark Bourbon Glazed, Parmesan Dauphine Potatoes,
Crispy Onions 6 OZ 18 = 100Z 25

é TUSCAN GRILLED CHEESE

Roasted Red Peppers, Balsamic Grilled Asparagus, * AMERICAN KOBE FILET MIGNON e

Fontina, Provolone & Mozzarella Cheese, Basil Threads, Double RR Ranch American Kobe Filet with Buttery Yukon

Hearty Wheat 9 Gold Mashed Potatoes, ENSO Zip Sauce & Confit of Wild
Mushrooms 40OZ 24 < 8 OZ 36

HALF-POUND KOBE BURGER e

ENSO Kobe Blend Burger with Romaine, Tomato, 12 OZ AMERICAN KOBE NY STRIP

Crispy Onion, Pickle Chips, Ciabatta 11 Double RR Ranch American NY Strip with Buttery Yukon

+ CHEESE 1 Gold Mashed Potatoes, Applewood Bacon & Smokey Bleu

Cheese Butter 32
BBQ PULLED PORK STACKED BURGER e

Smoked BBQ Pork, Crispy Onions, SLICED GRILLED HANGER STEAK e

ENSO Kobe Blend Burger, Chedder, Ciabatta 12 Chimichurri, Parmesan Truffled House Fries 21

KOBE BEEF SLIDERS e @& GRILLED LAMB CHOPS o

Grilled Tenderloin with Crispy Onions, Chipotle Aioli, & All-Natural Colorado Lamb Chops, Orzo Wild Rice Blend 28

Melted Gruyere Cheese Served on Mini Ciabatta Rolls 13
& HICKORY PORK OSSO BUCCO

Char-Crusted Pork Shank, Asparagus Risotto,

S E A |: O O D Wild Mushroom Demi Glace 21

SERVED WITH SAUTEED SEASONAL VEGETABLE GRILLED BONELESS SHORT RIBS

+ HOUSE SALAD OR CUP OF SOUP 3
Sesame Wilted Baby Spinach, Pineapple Hoisin BBQ Sauce,
As Ri 19

MISO ORANGE GLAZED SEARED SALMON paragus Hisotte

Asian Vegetable Slaw, Orzo Wild Rice Blend 25 w GRILLED VEAL CHOP o

CEDAR PLANKED SALMON Serve(.l Bone-In with Wild Mushrooms, Shallots,
Prosciutto, Burgundy Tarragon Sauce &

Arugula Pesto, Duchess Potatoes & Lemon Butter 25 Buttery Yukon Gold Mashed Potatoes 29

HONEY LIME WASABI GLAZED AHI TUNA * GREEK ROASTED CHICKEN BREAST

Thai Chili Pineapple Salsa, Vanilla Whipped Sweet 80z Greek Marinated Skin-On Chicken Breast with Roasted
Potato Mashed 25 .
Redskin Potatoes 19

POTATO CHIP CRUSTED WHITEFISH

Mango Chutney Cream, Roasted Vanilla Whipped
Sweet Potato Mashed 22 P A S —|_ A

+ HOUSE SALAD OR CUP OF SOUP 3

"‘ SAUTEED “MICHIGAN" LAKE PERCH
Over ENSO Wild Rice Orzo Blend with a Lemon Caper Beurre @ SWEET & SPICY EGGPLANT PASTA
Blanc 24 Japanese Eggplant, Wok Stir-Fried in a Sweet & Spicy,
Thai Chili, Soy Glaze, Tossed with Asian Egg Noodles 15
l" JUMBO PAN SEARED BLACKENED SCALLOPS
Buttery Yukon Gold Mashed Potatoes GREEN & WHITE TOMATO ALLA VODKA

& ENSO Hollandaise Sauce 27 Garden Peas, Italian Bacon, Tomato Vodka Cream,
Spinach & Classic Fettuccini Pasta, Parmesan 17

ASIAN CHICKEN PASTA

Wok Seared Chicken, Simmered in a Ginger, Scallion, Soy,
Sauce, Placed over Asian Egg Noodles, with Julienne Strips
of Red Pepper, Jicama, Cucumber 18

BLACKENED CHICKEN FETTUCCINI
Blackened Chicken, Diced Tomatoes, Green Onions,
Parmesan Brandy Cream, Fettuccini Pasta 18

@& ENSO CHICKEN CAPELLINI
Sautéed Chicken Breast with Pancetta, & Baby Spinach tossed

with Angel Hair Pasta & a Lemon Wild Mushroom Marsala
Sauce 19

& ENSD SPECIALTIES



SPECIALTIES

WARM MINI CINNAMON
& SUGAR DONUT BITES
Chocolate, Creme Anglaise 6

HOT FUDGE ECLAIR
Vanilla Ice Cream, Eclair Shell, Hot Fudge, Whipped Cream,

Seasonal Fresh Berries 7

CHOCOLATE CHIP

MINI ICE CREAM SANDWICHES
Vanilla Ice Cream, Hot Fudge, Chocolate Chip Cookies 7

WARM CARAMELIZED BANANAS

Warm Caramelized Bananas, Flamed with Meyer’s Rum,
over Vanilla Ice Cream 7

FLAVORED MOUSSES

IN CHOCOLATE CUPS
Push Up Orange, Double Chocolate, Strawberry,

Banana Cream 8

GELATO

WHITE CHOCOLATE RASPBERRY 3
BANANA CASHEW 3
TIRAMISU 3

STRAWBERRY 3

CLASSIC [CE CREAM

VANILLA ICE CREAM 2

CHOCOLATE ICE CREAM 2

v

ENLIGHTENMENT « STRENGTH - ELEGANCE - THE UNIVERSE
ALL SYMBOLIZED FOR YOUR ENJOYMENT

EXPRESS THE MOMENT



