
Denver Rest aurant  Week
February 21 - 27, 2008

FIRST COURSE Choose One

Changing seasonal soup 

Chopped spinach, gorgonzola cheese, crisp apple 

Smoked salmon, warm potato galette, cool chive crème fraîche 

Organic greens, Bosc pear, shaved radish, goat cheese, red wine vinaigrette

SECOND COURSE Choose One

Crispy half chicken, hearts of palm stuffing, green beans, cranberry confiture 

Brown sugar braised short ribs, glazed carrots, horseradish potato puree 

Bowtie pasta, roasted chicken, tomato, spinach, toasted pine nuts 

Bacon wrapped pork tenderloin, cauliflower, Brussels leaves, currant gastrique

THIRD COURSE Choose One

Crème brûlée with fresh fruit 

Apple cobbler with vanilla gelato  

Vanilla bean gelato, chocolate chip cookie, fresh berries



CHAMPAGNE & SPARKLING WINE 
 	 Glass	 Bottle

Domaine Chandon “Blanc de Noirs” – Carneros NV	 8	 42

Perrier Jouët “Grand Brut” – Epérnay, Champagne NV	 15	 80

COCKTAILS

BLOOD ORANGE MARGARITA Jose Cuervo Silver, Cointreau, 	 8 
blood orange

FRESCA Don Eduardo Silver, cucumber, fresh grapefruit, mint, 	 9 
soda water

GIN FIZZ Tanqueray Rangpur Gin with fresh lemon & lime juice, 	 8 
sliced cucumber & topped with soda water

GREYHOUND Ketel One Vodka & fresh squeezed grapefruit juice	 8

MARTINIS   9

FLIRTINI Smirnoff Raspberry Twist, pineapple juice & a float of cham-
pagne

pomegranate  Grey Goose Pear Vodka, pomegranate juice &  
cranberry juice 

CHERRY BLOSSOM Effen Black Cherry Vanilla Vodka, Godiva  
Chocolate Liqueur & cream, shaken & served up with a cherry

THE DIRTY Chopin Vodka, olive juice

MANDARETTO Belvedere Pomarancza Vodka, Amaretto Disaronno, 
fresh squeezed orange juice

EMERALD Ketel One Citroen, a splash of Midori & pineapple juice

TARTINI Smirnoff Raspberry Twist, Chambord, cranberry juice,  
a splash of sweet & sour

KEY LIME Ketel One Vodka, Smirnoff Raspberry, sour, lime juice

SAUVIGNON BLANC

Hanna “Slusser Road” – Russian River Valley, CA ‘07	 9	 36
Whitehaven – Marlborough, New Zealand ‘07	 9	 36
Chateau Sancerre – Loire Valley, France ‘06	 12.25	 48

PINOT GRIS

Tenuta Esperto (Pinot Grigio) – Delle Venezie I.G.T., ’07	 9	 36 
   Veneto, Italy
Tangent (Pinot Gris) – Edna Valley, CA ’06	 8	 32
Domaine Zind Humbrecht – Pinot D’Alsace, France  ‘05	 12	 48

SURPRISE WHITES

Leth (Gruner Veltliner) “Steinagrund” – Wagram, Austria ’07	10	 40
Bodegas Val de Via “Eylo” – Rueda, Spain ’07	 7	 28
Robertson Winery (Gewürztraminer) – South Africa ’07	 9	 36

RHÔNE WHITES

M. Chapoutier (Grenache Blanc) – Rhone Valley, France ’06	8	 32
Trouchard (Roussanne) – Carneros, CA ‘06	 9.5	 38
Bridlewood (Viognier) – Central Coast, CA ’06	 10.50	 42

RIESLING

Snoqualmie “Naked” – Columbia Valley, WA ’07	 8.5	 34
Saint “M” – Pfalz, Germany ‘06	 8	 32
Domaine Wachau – Wachau, Austria ‘06	 11	 44

PROGRESSIVE WHITES

Martin Codax (Albarino) – Rias Braixas, Spain ’06	 8.25	 33
Chateau Montfort – Vouvray AC, Loire Valley, France ‘06	 9	 36
Abazzia Di Novacella (Kerner) – Alto Adige, Italy ’07	 15	 60

ROSÉ

Jana (Pinot Noir) – Napa Valley, CA ’07	 7.5	 30
Domaine Triennes (Syrah/Cinsault) – Provence, France ’07	 8	 32
Archipel (Cabernet/Merlot) – Napa Valley, CA ’05	 12	 48

CHARDONNAY

Calera – Central Coast, CA ‘06	 10	 40
Wakefield – Clare Valley, South Australia ’06	 9.5	 38
Simi – Sonoma, CA ’06	 9	 36

CHARDONNAY (SONOMA – CARNEROS – NAPA)

Lioco – Sonoma County, CA ’07	 11	 44
Saintsbury – Carneros, CA ’06	 14	 56
Newton “Red Label” – Napa Valley/Sonoma, CA, ‘05	 12	 48

CHARDONNAY (SOMMELIER’S SELECTION)

William Fevre “Champ Royx” – Chablis, France ‘06	 11	 44
Sonoma Cutrer – Russian River Valley, CA ’06	 12	 48
Patz & Hall – Napa Valley, CA ‘06	 15	 60

CALIFORNIA PINOT NOIR

Bishop’s Peak Pinot Noir – Central Coast, CA ‘06	 9.5	 38
J. Mauceri – Sonoma Coast, CA ’05	 15	 60 
Schug – Carneros, CA ’06	 14	 56

WINES

FLIGHT
#1

$10.50

PINOT NOIR (SOMMELIER’S SELECTION)

Louis Latour, Burgundy, France ‘05	 9.75	 38
Allan Scott – Marlborough, New Zealand ‘07	 12.50	 50
Argyle – Willamette Valley, OR ‘06	 15	 60

RED ZINFANDEL (HIGH OCTANE)

Klinker Brick “Old Vine” – Lodi, CA ‘05	 9.50	 36
Rosenblum “Appellation Series” – Paso Robles, CA ’06 	 12	 48
Seghesio – Sonoma County, CA ’06	 13	 50

SYRAH – SHIRAZ – RHONE

Qupe (Syrah) – Central Coast, CA ‘06	 10.75	 42
Laughing Magpie (Shiraz) – McLaren Vale, Australia ‘06	 13	 55
E. Guigal (Côtes du Rhône) – Rhone Valley, France ’04	 9	 36

CRUISING THE MEDITERRANEAN

Fattoria la Peschiera (Sangiovese Blend),  
   Morellino di Scansano – Tuscany, Italy ’05	 12	 48
Artadi “Orobio” (Tempranillo) – Rioja, Spain ‘05	 9	 36
Vale do Bomfim “Reserva” (Tinta Roriz/ Touriga Franca) –  
   Douro, Portugal ’05	 7	 28

LADIES IN RED

Judy Jordan “J. Wine Co.” (Pinot Noir) – Russian River Valley ’06	15	 60
Chrystal Clifton “Palmina Winery” (Dolcetto) –  
   Sant Barbara County, CA ’06	 11.75	 45
Kris Curran “Curran Winery” Black Oak (Syrah) –  
   Santa Ynez Valley, CA ’05	 16	 64

MERLOT – CABERNET – CLARET

Franciscan (Merlot) – Napa Valley, CA ’04	 10	 40
Rays Station (Cabernet) – Sonoma/Napa, CA ’05	 9	 36
Steltzner Vineyards “Claret” (Cab/Merlot) – Napa Valley, CA ‘05	 9	 36

CABERNET SAUVIGNON (SOMMELIER’S SELECTION)

Chateau Greysac Medoc – Bordeaux, France ‘03	 10.25	 40
Three Rivers – Columbia Valley, WA ‘04	 10.5	 42
Ladera – Napa Valley, CA ‘05	 18.5	 74

CLASSIC REDS OF THE SOUTHERN HEMISPHERE

Terrazas (Malbec) – Mendoza, Argentina ’06	 8	 32
Vina Chocalan (Syrah) – Maipo Valley, Chile ‘05	 7.5	 30
Torbreck “Wood Cutters” (Shiraz) – Barossa Valley, Australia ‘06	 11	 44

CULT WINES

Graff Family Vineyards (Grenache) – Chalone, CA ’06	 15	 60
Peay “Cep” (Pinot Noir) – Sonoma Coast, CA ’06	 16	 64
K. Vintners “Milbrandt” (Syrah) – Wahluke Slope, WA ‘05	 18	 72

SOMMELIER’S (BIG REDS)

Gaja “Promis” (Super Tuscan) – Tuscany, Italy ‘05	 22	 88
Esoterica (Petite Syrah) – Rutherford, CA ‘04	 19	 76
Orin Swift “The Prisoner” (Zinfandel Blend) –  
   Napa Valley, CA ’06	 17	 68

FLIGHT
#2

$9.50

FLIGHT
#3

$9.00

FLIGHT
#4

$9.50

FLIGHT
#5

$9.75

FLIGHT
#6

$10.75

FLIGHT
#7

$9.25

FLIGHT
#8

$8.75

FLIGHT
#9

$14.25

FLIGHT
#12

$13.00

FLIGHT
#13

$11.50

FLIGHT
#14

$9.50

FLIGHT
#15

$9.75

FLIGHT
#16

$14.00

FLIGHT
#17

$11.25

FLIGHT
#18

$16.75

FLIGHT
#19

$9.50

BOTTLED BEERS
Amstel Light	 4.50
Dos Equis	 4.50
Fat Tire	 5.00
Guinness	 5.00

Sierra Nevada Pale Ale	 5.00
Paulaner Heifeweisen	 5.00
Pilsner Urquell	 5.00
Kaliber NA	 4.50

	 Glass	 Bottle	 Glass	 Bottle

FLIGHT
#10

$13.00

FLIGHT
#11

$13.75

FLIGHT
#20

$17.00

FLIGHT
#21

$19.75
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