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EN O T E CA
C A M P O  M A R Z I O

R O M E   P A R I S   D E T R O I T

H O U R S
M o n  t h r u  T h u  -  1 1 : 0 0  t o  M i d n i g h t

F r i  -  1 1 : 0 0  t o  2 : 0 0  a m
S a t  -  4 : 0 0  t o  2 : 0 0  a m

S u n d a y  C l o s e d

3 1 3  . 7 8 4  . 9 7 8 3
6 6 0  W o o d w a r d  A v e .  D e t r o i t  M i c h i g a n  4 8 2 2 6



             Cheese & Meat Flight 
 

                              Served with Bread, Mediterranean Olives or Fig Spread 
                                                            Select (4) Four 
                                                                              $11 

 
Amish Blue – semi-firm, blue (cow) USA 

Van Gough Gouda, Vintage – semi hard, creamy, (cow) USA 
Piave – hard, mildly nutty (cow) Italy 
Manchego – firm, sharp (sheep) Spain 

Morbier – soft, creamy, blue (cow) France 
Parmigiano Reggiano – hard, salty (cow) Italy 

Cheddar – semi-firm, mild (cow) USA 
Goat Cheese – soft, sharp (goat) USA 

 
Salami Genoa – (pork) 
Smoked Ham – (pork) 

Chorizo – cured, paprika (pork) 
Prosciutto – cured, (pork) 

 
 
 
 
 

Bruschetteria 
 

Crusty Baguette Toast topped with … 
Select (4) Four 

                                                                    $6 
 

1. Tomato, garlic, basil, parmesan                            6.  Mascarpone, fig preserves 
2. Brie, green apple, honey                                       7.  Olive tapenade, parmesan cheese 
3. Goat cheese, roasted peppers                               8.  Black bean hummus, parmesan 
4. Tuscan white beans, red onion                            9.  Roasted Garlic, parmesan 
5. Lentil salsa, parmesan                                      10.  Eggplant. parmesan 
 
 
                                          Mediterranean Marinated Olives  $5    

 
 
 

                                          “Cheese – milk’s leap towards immortality.”   C. Fadiman 



Special Sandwiches 
$7 

 
 
 

Cuban – Smoked Ham, Swiss cheese, pickles, honey Dijon mustard   
Served grilled on hoagie roll with potato chips 

 
 Italian  – Salami, Ham, Provolone, peppers, onions   

Served grilled on hoagie roll with potato chips 
 

Roast Beef Melt – Roast Beef, Provolone, mushrooms, peppers, onions 
Served on baguette with potato chips   

 
Chicken Salad    

Served on hoagie or lavash wrap with potato chips 
 

Tuna Salad   
Served on hoagie or lavash wrap with potato chips 

 
 

            BLT Wrap – Bacon, Swiss cheese, lettuce, tomato, mayo   
Served on lavash wrap with potato chips 

 
California Wrap – Turkey, Swiss cheese, avocado, lettuce, tomato, mayo  

Served on lavash wrap with potato chips 
 

Roast Beef & Cheddar Wrap – lettuce, tomato, Dijon honey mustard   
Served on lavash wrap with potato chips 

 
 

 
 
 
 
 
 
 

“Food is our common ground, a universal experience.” 
James A. Beard 



Scacciatta  
 

Flat Grilled Sandwiches 
Seasoned with olive oil, oregano & topped with green olive garnish 

 
$7 

 
 

Turkey Breast with Swiss cheese and honey Dijon sauce 
 

Roast Beef with Sautéed Onions Blue cheese and honey Dijon sauce 
 

 Salami and Provolone Cheese 
 

Roasted Peppers and Sautéed Onions with Mozzarella Cheese 
 

Double Cheese - Mild Cheddar and Swiss Cheese 
 

Prosciutto and Fresh Mozzarella Cheese  
 

Fresh Tomatoes, Fresh Mozzarella and basil pesto sauce   (nuts) 
 

Smoked Ham and Mild Cheddar Cheese and honey Dijon sauce 
 
 
 
 
 

 
                                                  Soup of the Day  $3 

 
 

Ask About Today’s Special!!! 
 
 
 

                                                           “My tongue is smiling” 
                         A. Trillin  

 
 



                                                         ENOTECA SALADS 
 
 

 
            Goat Cheese Salad         Beef & Blue                     Shrimp Salad 
     Spring mix topped with dried                   Spring mix topped with Flank                        Spring mix topped with 
    cherries, pine nuts, tossed with           Steak, blue cheese, pine nuts, hearts of                  Grilled Shrimp, pine nuts, 
        champagne vinaigrette                 palm, dried cherries tossed with champagne           hearts of palm, dried cherries  
                       $7                                                        vinaigrette                                      and tossed with champagne 
         $8                       vinaigrette 
                                                           $8 
      
               Caprese Salad                                                                                                                 Chicken Curry 
   Tomato and fresh mozzarella                                                                                             Spring mix topped with          
     and basil pesto sauce (nuts)                                                                                             diced Chicken, celery, onions 
                      $6                                                                                                                  and raisins in creamy curry 
                                                                                                                                                                $6 
 
                                         Antipasto Salad                                                                    House Salad          
                         Spring mix topped with salami, provolone,                                   Spring mix, tomatoes 
                       red onions, Mediterranean olives, tomatoes,                                          tossed  with  
                 roasted peppers, tossed with champagne vinaigrette                             champagne vinaigrette 
                                                    $8                                                                                        $6 
 
 
 

                                                            Chocolate Flight    $7 
 

                                                                   (1) Truffle (3) Fruits or Solids (1) Nut 
                                                                        Select (5) Sensations by Rabbit Lane 

 
                                (1)    Classic Milk Chocolate Truffle  -   Champagne Truffle  -     Pure Dark Truffle 

 
                             (3)    Caramelized Glazed Fruits – Pineapple, Orange,  Apricot or Ginger 
                                                     or    Solid Milk   -   Solid Bittersweet Chocolate 

 
(1) Natural Almond, Cocoa Toffee Pistachio, Chocolate Dipped Espresso Bean, Honey Roasted Pecan  
 

 
                     Nutella Grilled Flat Bread     $5       Add Marshmallow .50   
 
                                                                                                                                                                                           

                                “Research tell us that fourteen out of ten individuals like chocolate,”  S. Boyton   




