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  Introduction


  Denver & Boulder: The New Frontier


  From the Gold Rush to the green revolution, from yahoos to young guns: in a nutshell, that's the history of the Front Range, as the towns along this southeastern stretch of the Rocky Mountains are collectively called. Settled by prospectors in the late 1850s, Denver started out as a shantytown whose first seat of government was, famously, a saloon—and whose legendary brewing industry, founded by Adolph Coors in 1873, preceded statehood by three years.


  Fast forward to today, when some of us can't help but see shades of a double entendre in the nickname Mile High City (though technically it alludes to our altitude). According to Visit Denver, the city's convention and visitors bureau (www.dmcvb.org), the area affectionately known as the Napa Valley of beer ranks number one in the country with respect to production; meanwhile, in just a few short years, microdistilleries have made enormous strides alongside microbreweries (as have wineries, located primarily in western Colorado's fruit basket). So it's no surprise that our bars have quickly risen to the occasion, garnering national attention in the process; some of the winningest bartenders on the craft-cocktail competition circuit reside right here in Denver and Boulder.
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  Speaking of the latter—just as Denver has slowly shed its reputation as a cowtown, Boulder has begun to replace its hippy-dippy image with that of an ultra-sophisticated hub for the locavore movement. As the young, well-educated population booms, the restaurant industry in both towns has responded with a remarkable sense of purpose: where, two decades ago, steak houses and tofu huts reigned respectively, dynamism and diversity now define the dining scene to such an extent that blinking means missing something special.


  Indeed, to say that, in the months we spent working on this book, eateries were opening at the rate of nearly one a day is no exaggeration. If we could insert a sheaf of blank pages for you, the reader, to jot down all the newcomers that will surely have hit town by the time of publication, we would. As it is, we can only welcome them—and you—with open arms and cutlery at the ready. Dig in.





  How to Use This Book


  Excepting the chapter on booze and the sidebars, the listings in this book are organized geographically—covering neighborhoods loosely grouped to the north, east, south, and west of central Denver as well as the closest suburbs and, of course, Boulder. (There had to be arbitrary cutoff points somewhere; ours included Boulder to the north and Littleton and Greenwood Village to the south.)


  The chapter entries are further arranged according to the following categories:
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  Foodie Faves


  This broadly defined section covers everything from the hottest chef-driven destinations to the homiest holes in the wall.
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  Landmarks


  The Front Range just wouldn't be the Front Range without these old-timers—many of which you'll have to see to believe.
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  Specialty Stores, Markets & Producers


  Here you'll find our favorite indie markets, boutique wine shops, ice cream vendors, and so on, as well as smaller bakeries, coffeehouses, and other specialized sit-down venues. Note that only those with in-store meal service receive price codes; the same goes for the listings in the Booze Cruise chapter.





  Price Code


  We used the following system to classify restaurants by price, according to the average cost of a single entree—but keep in mind that it's an estimate only; in the era of small plates, from traditional sushi and tapas to their contemporary equivalents, meals (and tabs) are no longer one-size-fits-all.


   




	$
	Less than $10



	$$
	$10 to $20



	$$$
	More than $20





  Getting Around


  Eco-minded, two-legged, and/or two-wheeled mobility may be a way of life for Coloradans, but Western sprawl is a fact of life. Denver's pioneering bike-sharing program is admirable but, at the time of this writing, geographically limited—and though trails do crisscross the city, many patches of pavement remain less than hospitable to cyclists; likewise, the RTD Light Rail is only convenient if you're going its south-central way. The bus system is far more extensive—and certainly offers a whirlwind tour of Denver's more colorful side; taking Route 15 down East Colfax can be like going on an urban safari—but visitors who plan to traverse the city to any great degree should, loathe as we are to admit it, seriously consider renting a car. (That said, far be it from us to squelch the spring in your step; if you're so inclined, you'll find plenty of information at www.rtd-denver.com, www.bikedenver.org, and www.denverbikesharing.org.) As for Boulder, being more concentrated, it's naturally more walkable, bikeable, and busable.


  Keeping Up with Food News


  Boulder Locavore, www.boulderlocavore.com. Toni Dash's beautifully photographed foray into Boulder's foodscape.


  Cafe Society, http://blogs.westword.com/cafesociety. If there's a restaurant-related scoop to be had, indefatigable editor-about-town Lori Midson and her equally tireless, hungry team get it—several times a day. Alt weekly Westword's dining blog is a local chowhound's most indispensable, comprehensive resource.
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  Colorado Wino, http://colorado.localwinos.com. Founder Jacob Harkins fills a crucial niche with his indepth coverage of the state's wine industry.


  Culinary Colorado, http://culinary-colorado.com. Recognized freelance journalist Claire Walter has maintained this blog since before many of us fully understood what blogs were.





  Denveater, www.ruthtobias.com/denveater. This blog by yours truly covers restaurants around town and beyond.


  The Denver Dish, http://thedenverdishblog.com. Mike Ross pens this personable ode to the culinary community.



  COLORADO GROWN


  Albeit unbeknownst to most nonresidents, Colorado's a cornucopia of produce, with more than 30 million acres devoted to farmland—most notably around the Western Slope (where, not coincidentally, its vineyards are concentrated). In season, you’ll find the following—as well as local apricots, apples, pears, and plums—not only in markets but on menus statewide.


  Chiles. Their counterparts from Hatch, New Mexico, tend to steal the national spotlight, but chiles from the town of Pueblo, in the southern part of the state, make Coloradans’ hearts go pitter-pat. In early fall, you’ll smell them roasting in the big drums dotting Federal Boulevard before you even see the stands.


  Corn. Practically creamed on the vine: that's how trademarked Olathe Sweet corn tastes to us come late summer.
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  Melons. The state’s melon patch is centered around the southeastern town of Rocky Ford; watermelons and cantaloupes crop up throughout the late summer and early fall.





  Hazel Dell mushrooms. Okay, Colorado isn’t known for fungi per se. But Hazel Dell founder Jim Hammond’s organic mushrooms are ubiquitous in local restaurant kitchens with good reason: they’re gorgeous. In addition to shiitakes, oysters, and of course buttons, we love the bulbous, meaty lion’s manes.


  Peaches. The town of Palisade is practically synonymous with peaches; begin to look for them in late July.




  Denver Off the Wagon, www.denveroffthewagon.com. Exuberant booze news from local-industry insiders and enthusiasts alike.


  Denver On a Spit, www.denveronaspit.com. There isn't a hole in the wall the anonymous author of this delightful blog won't stick his head into; follow him on his quest for, among other things, the holy grail of tacos al pastor.


  The Denver Post, www.denverpost.com/food. The value-added online version of the Post's weekly food section includes recipes and blogposts from acclaimed local chefs and authors as well as restaurant reviews; editor Kristen Browning-Blas oversees it all with aplomb.


  Denver Street Food, www.denverstreetfood.com. Though it's not updated as regularly as we insatiable sorts would like, it's nonetheless a major stop on the food-truck trail.


  Eat Drink Denver, http://eatdrinkdenver.com. This multi-authored blog founded by the convention and bureau, Visit Denver, features chefs' interviews, recipes, and other newsy tidbits.


  Fermentedly Challenged, www.fermentedlychallenged.com. An exhaustive chronicle of craft beer and brewing.


  Indie Eats, http://indie-eats.com. A sassy collection of recipes, reviews, and interviews.


  Table Talk, www.5280.com/blogs/tabletalk. Tastefully and intimately curated by Amanda Faison, food editor of long-established city monthly 5280, this blog serves up a single, easily digestible slice of the foodie life each weekday.


  Food & Drink Events
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  Although the mountain towns are home to some of Colorado's most renowned epicurean extravaganzas—first and foremost the Food & Wine Classic in Aspen—we've got our share of goings-on down here along the Front Range. If you're a passenger on the pop-up dinner bandwagon, check out Beware of Dog (www.bewareofdogssupperclub.com), Hush (http://hushdenver.com), Noble Swine Supper Club (http://nobleswinesupperclub.com), and Studio F (http://studioflodo.com); if tours are your bag, head to the West End Tavern (p. 240) to hop on Banjo Billy's seasonal Boulder Brew Bus (http://thewestendtavern.com) or sign up for Culinary Connectors' popular restaurant crawls (http://culinaryconnectors.com).





  February


  Denver Restaurant Week, www.denver.org/denverrestaurant. The nationwide phenomenon that is Restaurant Week has its understandable detractors as well as its devotees; chaos can and does ensue. But with nearly 300 restaurants in 2011 alone participating for a fortnight straight, serving multicourse menus for two at the wink-wink price of $52.80 (that's the number of feet in a mile, alluding to Denver's altitude), we can't deny that it's an efficient introduction to the local dining scene—particularly if you take it as an opportunity to explore neighborhood gems rather than joining the mobs who treat it as a sort of fire sale on steak house fare.
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  May


  Colorado Beer Week, www.cobeerweek.com. The springtime answer to the GABF (p. 11), which launched in 2011, is an intimate affair, its area-hosted events more locally focused and food-centric: think vertical tastings and hors d'oeuvre pairings.





  June


  Civic Center EATS Outdoor Cafe, www.civiccenterconservancy.org. From June through September, Civic Center Park turns midday fiesta every Tuesday and Thursday, as some of the city's best trucks line the promenade, live music fills the air, and foodies pack the cafe tables to bask in the sunshine on their lunch breaks. Hopefully they're long lunch breaks, because it can take a good half-hour to survey the array at any given time: brisket chili, chimichurri fries, curried lentils over hominy, organic burgers with Thai-style fixings, lemon-pistachio ice cream-cookie sandwiches, gyros and pizza and noodle bowls . . . If you can name it, you can probably order it here.


  Greek Festival, www.thegreekfestival.com. Amid the folk dancers and musicians, goldsmiths and makers of olive-oil soap holding court beneath the gold dome of the Assumption of the Theotokos Greek Orthodox Cathedral, this annual weekend bender offers it all: gyros, pastitso, spanakopita, souvlaki, baklava, and much more, as well as Greek coffee and ouzo to wash it down.


  Juneteenth, www.juneteenth-denver.org. Anchored by a parade, this Five Points street fair commemorates the day on which the last official bastion of slavery, Texas, issued its emancipation proclamation. Here, everybody's welcome to pursue one of America's greatest pastimes: chowing down on barbecue.


  July


  Colorado Dragon Boat Festival, www.cdbf.org. "Taste of Asia" is a bit of a misnomer—the food pavilion at this annual spectacle is no haven of real-deal hawker stalls. But you'll find a few vaguely authentic snacks to tide you over until the last colorful dragon-boat race on Sloan's Lake has ended and you're free to head to Federal Boulevard for dim sum and pho.
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  August/September


  A Taste of Colorado, www.atasteofcolorado.com. There's a nominal Fine Dining Area, but we'd rather slum it at this Labor Day jamboree in Civic Center Park, appeasing our inner brats with the turkey legs, hot dogs, caramel corn, and other junk foods well surely regret Later—especially if we happen to catch an accidental, stomach-turning glimpse of the ice cream-eating competition.


  September/October


  Denver Food and Wine, www.coloradorestaurant.com. Held at the Metropolitan State College of Denver just off Auraria Parkway at the edge of downtown, this two-day event is a double whammy in that it both hosts its own grand tasting and partners with alt-weekly Westword to present the Latter's annual chef showcase, Dish.





  Denver Beer Fest, www.denver.org/denverbeerfest. Leading up to the GABF (see below), this drink-around packs so many tappings, beer dinners, and workshops into a single week that you yourself could be tapped out before the doors of the convention center even open.


  Great American Beer Festival, Colorado Convention Center, 700 14th St., Denver, CO 80202; (303) 447-0816; www.greatamericanbeerfestival.com. This is it: the mecca to which hundreds of thousands of American craft brewers and connoisseurs alike make pilgrimage each year. In 2011, nearly 2,500 different beers flowed in the jam-packed madhouse that the convention center becomes; swirling around the main event—the Olympian juried competition—are all manner of pavilions hosting tastings, demos, seminars, and so forth. Speaking of competition, general-admission passes routinely sell out within days. Purchase yours early—and don't forget your pretzel necklace.



  [image: frn_fig_021]




  Harvest Week, http://eatdenver.com. EatDenver, a consortium of Local independent restaurateurs, hosts this annual showcase of Colorado products with a series of prix-fixe menus and/or multi-cheffed theme dinners. Commitment to the project strong, community energy high; some of the most memorable Local dishes we've ever encountered were during Harvest Week—Riesling-marinated pork belly with porcini mascarpone and peach gastrique comes to mind, as does bison-Liver mousse with corn fritters and gin marmalade—so do keep your eyes on the association's Twitter feed (@EatDenverCO) come early fall for updates.





  November


  Denver International Wine Fest, www.denverwinefest.com. This still-young festival is growing at a steady pace. In 2011, it moved operations to the Wings Over the Rockies Air & Space Museum (7711 E. Academy Blvd., Denver, CO 80230) to accommodate the Lineup of participating wineries, distributors, and chefs, which just keeps getting better—and the caliber of the experts who lead its seminars is especially high for a regional expo.


  First Bite Boulder, www.firstbiteboulder.com. Participants in Boulder's alternative to Restaurant Week feature three-course menus for $26 per person; kudos to Arugula Bare Ristorante, Pizzeria Basta, and Q’s Restaurant (pp. 209, 228, 246), among others, for taking the promotion in stride with stimulating, varied selections.


  Food Trucks & Carts


  They're here . . . and there, and everywhere. That the food-truck trend hit metro Denver like, well, a semitrailer a few years back was really no surprise; after all, loncheras have long dotted parking lots across town, old-school carts the 16th Street Mall. These days, their spanking-new siblings crisscross the city, lining up at farmer's markets, tap rooms, and, come summer, twice a week at Civic Center among other places. The local fleet is dozens strong; the following roster includes many notables, but truck-chasers would do well to visit Denver Street Food and Westword's Cafe Society, whose homepages are embedded with Twitter trackers, as well as individual websites for further listings and daily updates (note seasonal schedules—and prepare for pop-up gatherings).


  Of course, some of our favorite brick-and-mortars have also launched mobile units, including twin concepts Fat Sully's New York Pizza (p. 138; Twitter: @sullyslicetruck) and Denver Biscuit Co. (p. 138; Twitter: @DenverBiscuitCo); Steuben's (p. 156; Twitter: @SteubensTruck); and The Über Sausage (p. 159; Twitter: @TheUberSausage). As for Biker Jim's Gourmet Dogs (p. 62; Twitter: @bikerjimsdogs), the cart that started it all at the corner of 16th and Arapahoe Streets now has a sibling on the Auraria University campus as well as a truck.
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  Basic Kneads Pizza, http://basickneadspizza.com; Twitter: @ikneadpizza; Pizza; $. Improbable but true: a fervent local following swears that this fraternally run truck, outfitted with a wood-fired oven, makes the best pizza in town. Organic, Colorado-milled flour and a blend of mozzarellas form the base; toppings include everything from beer-laced barbecue sauce and black beans to ratatouille.





  Chef Driven, http://thechefdriven.com; Twitter: @TheChefDriven; Contemporary; $. Turning out Korean tacos, Cubanos, Thai-style lettuce wraps, and more, the classically trained chef behind the wheel, Richie Stothard, also offers dandy specials like kabocha squash-wild mushroom soup.


  Comida, www.eatcomida.com; Twitter: @eatcomida; Mexican; $. Though the owner of this shocking-pink Mexican mobile has just opened a brick-and-mortar in the 'burbs (721 Confidence Dr., Unit 1, Longmont, CO 80504; 720-204-6455), she's not putting the brakes on her baby, which rolls through Boulder dispensing the fancy-pants likes of gorditas with mushrooms, garlic mashed potatoes, and cotija and beef-sweet potato tacos with pecans and cranberries. Best bet: the prized coconut cake.


  Manna From Heaven, www.mannafoodtruck.com; Twitter: @ mannafoodtruck; Vietnamese; $. It's best known for its untraditional bánh mí (think red-wine teriyaki steak), but we keep our eyes peeled for cold-weather soups Like the chicken broth-based "Vietnamese tangy/sour" with rice, pineapple, bamboo shoots, tomato, and cilantro.


  Mikes2 Kitchen, www.mikes2kitchen.com; Twitter: @mikes2 kitchen; American; $. A little of this, a Little of that; Southern here, Mexican there, Italian over there—that's what the two Mikes, Levine and Carlin, dish up from their school bus-yellow vehicle. Scattershot as the repertoire may sound, rest assured the results—obtained entirely from scratch but for baguettes from The Denver Bread Company (p. 53) and Rancho Liborio (p. 287) tortillas—are anything but. Best bet: po'boys gussied up with roast beef or turkey and unexpected trimmings like marinated tomatoes and prosciutto.
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  Pinche Tacos, http://pinchetacos.com; Mexican; $. Though it now has a permanent location, complete with full bar, near City Park (1514 York St., Denver, CO 80206; 720-475-1337), our corazón  still belongs to Pinche's taqueria on wheels; chefly as the toppings are—think tongue with the consistency of prime rib under chile-honey mayo or braised chicken and spinach with chipotle crema—street tacos are street tacos.






  [image: frn_fig_024]




  Quiero Arepas, http://quieroarepas.com; Twitter: @quieroarepas; Venezuelan; $. Co-founded by a Venezuelan native, this truck specializes in the stuffed corn-dough pockets found in various forms throughout America; here, the fillings range from the traditional (black beans and queso blanco, for instance) to the inspired (smoked salmon with avocado and capers).





  Shondiz, www.shondiz.com; Middle Eastern; $. In a town that's virtually devoid of Turkish food, this 16th Street Mall cart stands a beacon—the mini-spit turning in the window its powerful beam of light, signaling doner kebabs ahead. The friendly guys who run it use a mixture of lamb and beef to fill their warm pitas, along with veggies, yogurt dressing, and hot sauce; they're a handful. Regulars swear by, of all things, the breakfast burritos, too. Best bet: if you have to ask, you'd better reread.


  Stick It to Me, www.stickfood.net; @stickfood; Organic; $. It's "97% organic" and, yes, it's on a stick (or in a bun, or a salad bowl)—what's not to love? Yet this truck's at least as well known for its fried mashed-potato balls and lemon-ricotta doughnut holes as its Italian chicken and Korean beef.


  The Tasterie Truck, http://thetasterietruck.com; Twitter: @ TasterieTruck; Bakery/Cafe; $. This Boulder-based, four-wheeled sugar shack is the pride and joy of a sweetheart named Shannon Aten, who draws from a sizeable roster of kicky flavors for her daily-changing selection of whoopie pies, "doughnut muffins," danishes, and more—including cupcakes, of course. Best bet: now that we're attuned to the existence of chocolate chip-potato chip cookies, we'd like a childhood do-over.


  Thai Food Cart, http://thaifoodcartdowntowndenver.com; Thai; $. Given the iffiness of metro Denver's Thai food offerings in general, it's mind-boggling that the the one-woman wonder behind this 16th Street Mall fixture should deliver the goods with such ferocity. But she manages to do just that—when she's around, that is; now that she's opened a brick-and-mortar (11650 Montview Blvd., Aurora, 80010; 303-587-2293), scoring her killer—and we do mean killer—curries and noodles al fresco is getting harder, so be prepared to implement Plan B. Best bet: the ironically eye-opening drunken noodles.
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  Berkeley, Sunnyside, Highland, LoHi (aka The Highlands) & Stapleton


  A salumeria here, a pasticceria there: though its demise began in the postwar era, vestiges of the bygone Italian enclave to which north Denver was once home still remain. These days, however, commercial growth rather than ethnic affiliation delineates the neighborhoods on this side of town. The interlinked Highlands have led the way, dotted with numerous mini-districts where shops and galleries alternate with coffeehouses and restaurants of all stripes, from humble taquerias to buzzing trendsetters; the most established of these is Highlands Square, but the area as a whole is increasingly ripe for discovery.




Foodie Faves
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  Axios Estiatorio, 3901 Tennyson St., Berkeley, Denver, CO 80212; (720) 328-2225; http://axiosdenver.com; Greek; $$. Neatly filling a conspicuous local void, this upscale Greek eatery—airy and subtly appointed with red-tiled floors and decorative ceramics—trades the stereotypical schlock for refreshing sophistication. We're not saying the servers won't humor you with an "Opa!" or two, especially when bearing a platter of flaming kasseri, but for the most part the mood is as refined as the food. As odd as all-beef meatballs in lamb ragù may sound, don't miss them; called keftedes, they're tender and wonderfully seasoned whether sprinkled with sheep's-milk kefalotiri and accompanied by warm pita wedges as an appetizer, nestled in a hoagie with provolone, or set atop flatbread or pasta. Dolmades, too, prove distinctive: nearly as big as enchiladas, the tender grape-leaf cylinders are stuffed with rice cooked in red wine, studded with pine nuts, and bathed in a rich but not heavy lemon cream sauce. Of course there are the requisite gyros, spanakopita, and moussaka, but they're complemented by the uncommon likes of braised lamb riblets, zucchini-feta fritters, and tabouli-stuffed roasted peppers, as well as by a knockout, largely high-end Greek wine list (on which retsina—that curious, resinated relic of ancient winemaking—is a sly exception).





  bang!, 3472 W. 32nd Ave., Highland, Denver, CO 80211; (303) 455-1117; www.bangdenver.com; American; $$. Off-kilter charm is this Highlands Square long-timer's hallmark. The bright turquoise façade offers a peepshow of the kitchen crew; you have to round the corner to reach the entrance from the cute back patio, where a handful of tables await in two petite dining rooms whose multihued walls—lime, rust, buttercup, and slate—are hung with regularly rotating artworks. No less colorful is the concise, seasonal menu of cafe comforts that speak to diners with a distinct Southern twang: fried chicken and meat Loaf, gumbo and cobbler. But it's the fixings that really butter our biscuit—think meatball-size hush puppies with jalapeño tartar sauce or thick slices of toasted sweet-potato bread, paired with easy-drinking wines from an economical list.


  The Berkshire, 7352 E. 29th Ave., Stapleton, Denver, CO 80238; (303) 321-4010; www.theberkshirerestaurant.com; American; $$$. Among the quips from such esteemed wits as W.C. Fields and Mark Twain stenciled on the walls of this Stapleton hot spot, owner Andy Ganick's stands out: "Temptation, libation, and a bacon station!" Pork, pork, pork is the kitchen's pride and joy, starting with the signature bacon flight: a strikingly arranged quartet of strips redolent of curry, chipotle, and other spices, supplemented by herbed feta spread. Baby-back ribs, chops, pulled-pork sliders, and more continue the theme—but the menu doesn't end there; in fact, some of its choicest picks are meat-free. Cut from a flash-fried cob basted with lime butter, salty-sweet corn kernels pop; breaded, deep-fried pickle spears retain their crunch; hand-cut french fries come with an entrancing, intense black-garlic aioli. Despite its schtick, then, The Berkshire really does have something for everyone—including oenophiles, who snap up half-priced bottles of wine on Wednesday. (Okay, aesthetes might grumble about the bland ped-mall decor. But once twilight sets in and the lights go way down, even they'll make themselves at home.)
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  Big Hoss Bar-B-Q, 3961 Tennyson St., Berkeley, Denver, CO 80212; (720) 855-3061; www.bighossbarbq.com; Barbecue; $$. We bet the regulars at this bluesy Berkeley quasi-honky tonk know every word to Garth Brooks's "Friends in Low Places." That's a compliment (we've got the lyrics down cold too); flaunting the slogan "get sauced at Big Hoss," it's the kind of joint where you can kick back, slam down a few brews, and make some chums during the big game without judgment or pressure from the friendly staff. When you do get around to meeting the imperative of alcohol absorption, though, stick with anything dressed in white sauce—the hard-to-find, mayo-based specialty of Alabama will stick right back. The remaining 'cue is hit or miss—sometimes spot-on, sometimes on the dry side (as are the biscuits)—but the signature cheese nips, or batter-fried cheddar nuggets, have never let us down.
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  Buchi Cafe Cubano, 2651 W. 38th St., Sunnyside, Denver, CO 80211; (303) 458-1328; http://buchicafecubano.com; Sandwiches; $. This oh-so-lucky find on an unsightly stretch of Sunnyside pavement is not only bright as a piñata, it's every bit as full of goodies. The owner, Key West native Emmet Barr, is an unflappably smooth operator who executes a small (but more-than-sufficient) menu with exceptional attention to detail. If you've forgotten, after a string of halfhearted fakes, why Cuban sandwiches moved the needle on the trend-o-meter some years back, Barr's will remind you in an instant; pressed on freshly baked bread, filled with quality ingredients, and smeared with key lime mayo, they satisfy from first bite to last. Which doesn't prevent us from skipping them entirely at times in favor of pasteles—tender, ultra-flaky, sugar-sprinkled, house-baked turnovers filled with guava paste and cream cheese—accompanied by a nip of sipping rum. Then again, a traditional shot of Cuban espresso—thick and sweet as liqueur—is dessert enough; true to uncompromising form, Barr ships his proprietary roast from Florida.
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  Cafe Brazil, 4408 Lowell Blvd., Berkeley, Denver, CO 80211; (303) 480-1877; www.cafebrazildenver.com; Brazilian; $$. Amid lanterns, masks, tiles, and carved wooden screens, glittering tones of ruby, emerald, and sapphire befit this half-hidden jewel. Although the current owners of Cafe Brazil are Colombian, they do their predecessor proud in the form of heady stews and casseroles that are the forte of the cuisine they've adopted—namely multi-meaty feijoada,  chicken-based xim xim de galinha, and our personal favorite, moqueca with salt cod and shellfish. It never ceases to amaze us that, using many of the ingredients on which their Southeast Asian counterparts rely—coconut milk, dried shrimp, black beans, ginger, chiles, garlic, lime, peanuts—Brazilian cooks have developed a repertoire that differs so sharply; in any case, the food here is highly redolent of such stuff. The bar, by contrast, Looks beyond Brazil's borders to obtain its fine collection of sipping rums, although it doesn't entirely pooh-pooh homegrown caçhaca in the process.


  Chili Verde, 3700 Tejon St., LoHi, Denver, CO 80211; (303) 477-1377; www.chiliverde.net; Mexican; $$. The surrounding residences are eerily quiet; the whitewashed exterior appears a touch sketchy. That this LoHi hideaway is such a sleeper hit, then, attests all the more to the wherewithal of its gracious host, Eder Yañez-Mota, who with his brother and father runs what turns out to be a dapper little spot for a Leisurely introduction to the spirited cookery of their native Puebla. The signature chile en nogada is a treasure, stuffed with ground beef or cheese and an array of chopped fruits and nuts, then topped with a sweet, walnut-based cream sauce and pomegranate seeds. But its seafood-stuffed cousin is a worthy alternative, as is puerco en chile morita—a smoked red variety, not unlike chipotle, that in sauce form gives a jolt to the fried chunks of pork it suffuses. In short, Chili Verde presents a golden opportunity to discover some of Mexico's most intriguing regional specialties (including the acquired taste that is pulque). And it all starts with good old chips and a trio of salsas; in particular, the tellingly blood-red macha made from dried serranos will unleash your sweat and tears—and you'll love every drop.


  Coop de Ville at the Stingray Lounge, 2911 W. 38th Ave., Sunnyside, Denver, CO 80211; (303) 955-0815; American; $$. Style doyenne Leigh Jones and partner Margaret Moore strike again with this dead(pan) ringer for your grandparents' basement, equipped with salvaged sofa sectionals, booths swathed in cheetah print, and two-tone vinyl barstools as well as vintage TV consoles, old bowling trophies, and thrift-store lamps; a pool table awaits at the center of it all, while photos of drag races gone by adorn the walls. Bellying up to the bar, you'll instantly feel yourself one cardigan, some horn-rimmed glasses, and a pair of loafers away from slipping into a time warp; perusing the menu of loaded tater tots, cola-fried chicken, and meat loaf sammies, you'll ask yourself if there aren't worse places to get stuck. Especially since you won't be saddled with the old folks' liquor cabinet—making the lone exception to the retro rule, the bar boasts a fine selection of local microbrews, draft and otherwise.



  [image: chpt_fig_008]




  DJ’s Berkeley Cafe, 3838 Tennyson St., Berkeley, Denver, CO 80212; (303) 482-1841; http://djscafe.biz; American; $. For all its vibrant diversity, the Highlands area is relatively devoid of good old, low-key, schtick-free daytime neighborhood joints. Their absence partly explains the popularity of this notable exception to the rule—but only partly; we're willing to wager that DJ's would pack in the patrons no matter its map coordinates. Both the dining room and cute side patio are sunny and comfy, the staff is genuinely kind, and the eats are full of beans. Made with baguettes, the stuffed French toast stands so high and supple it seems spring-loaded; pancakes, by contrast, are unusually thin and lacy. But the Southwestern-style savories ) are what have us at "hello"—not only touted New Mexico Benedict with juicy chorizo, charred poblanos, and cheddar polenta but also the salubrious vegetable soup, chunky with tomatoes, potatoes, carrots, and more sausage and topped with poached eggs on crostini. The 3 S's that constitute the lunch menu—soups, salads, sandwiches—make up in quality what they lack in novelty.





  Duo, the 2413 W. 32nd Ave., LoHi, Denver, CO 80211; (303) 477-4141; http://duodenver.com; Contemporary; $$. A neighborhood trail-blazer when it opened several years back, Duo has settled into its role as a Highlands go-to with exceptional grace. As cozy as an old robe and slippers—but much more attractive, with its exposed brick walls, scuffed wood floors, and suspended window frames acting as a peekaboo divider between the bar and a dining room that looks onto the kitchen—it's run by seasoned pros who've since branched out with Olivéa (p. 146), yet haven't for a moment lost sight of their roots here. As with the interior design, an air of openness characterizes the menu: abundant in produce, John Broening's dishes are seasonal, simple, and honest, revealing a Mediterranean accent that the fairly priced wine list distinctly echoes. And the singularly unfussy desserts of Yasmin Lozada-Hissom ring clear and true. In short, when we want to slip into something more comfortable, we come here.



  SPOTLIGHT ON MEXICO


  In its vitality and variety, Colorado's Mexican food constitutes a book subject unto itself. Taquerias are as ubiquitous as McDonald's and Starbucks outlets; full-service restaurants specialize in the cookery of Jalisco, Michoacán, Oaxaca, Puebla, Sonora, Veracruz, and Mexico City. We couldn't possibly include them all, but nor could we resist throwing you just a few more huesos (bones).


  El Olvido, 2200 S. Broadway, Denver, CO 80210; (720) 570-2040; $$. We're really pulling for this Jaliscan hideaway, occupying as it does a revolving door of a space on traffic-clogged South Broadway. The vibe is sleepy, but the specialty of the house, carne en su jugo—a brothy stew of shredded beef, beans, and bacon served with a slew of accompaniments, from lime wedges, chopped onion, and cilantro to fine salsas and tortillas—is sure to put some pep in your step. Best bet: the large order's big enough for two.


  El Paraiso, 4690 Harlan St., Denver, CO 80212; (303) 480-0479; http://elparaisomexicanrestaurant.net; Mexican; $$. Located not far from an old amusement park, this sprawling hacienda fits right into its surroundings with an over-the-top pastiche of painted tiles, murals, Aztec statues, and light-strung palms. The menu, too, screams


  


  



  



  








 




  




  


  



  




  


  



  





  



  




  

  

  


  




  

  


  



  




  


  



  





  



  




  

  


  



  


  



  

  

  


  



  

  

  












  



  




  

  


  



  

  










  

  

  


  



  


  



  






  



  




  


  

  

  

  

  

  

  




  



  




  

  Appendix B: Specialties & Specialty Food


  In some ways, this is a Best of Denver/Boulder round-up; not every listing that could fall under a given category does. What's more, some Listings appear under more than one category—they're just that worthy.


  Baked Goods


  Breadworks


  Caffe


  Crave Dessert Bar & Lounge


  D Bar Desserts


  Dah Won Rice Cake


  Denver Biscuit Co.


  Denver Bread Company, The


  Devil's Food Bakery & Cookery


  Dolce Sicilia Italian Bakery


  Gaia Bistro + Rustic Bakery


  Happy Cakes Bakeshop


  Hi*Rise


  Kim & Jake's Cakes


  Les Delices de Paris


  Lovely Confections


  Omonoia Greek Bakery


  Pajama Baking Company


  Rheinlander Bakery


  Rise & Shine Biscuit Kitchen and Cafe


  Spruce Confections


  Sugar Bakeshop


  Taste of Denmark


  Tasterie Truck, The


  Tee & Cakes


  Trompeau Bakery


  Udi's Bread Cafe


  Vinh Xuong Bakery


  Walnut Cafe


  Wednesday's Pie


  Wooden Spoon Cafe & Bakery


  Beer


  Ale House at Amato's


  Argonaut Wine & Liquor


  Avery Brewing Company


  Breckenridge Brewery & BBQ


  British Bulldog, The


  Bull & Bush Pub & Brewery


  Cheeky Monk Belgian Beer Café, The


  Copper Kettle Brewing Co.


  Denver Beer Co.


  Dry Dock Brewing Company


  Euclid Hall


  Falling Rock Tap House


  Freshcraft


  Great Divide Brewing Co.


  Highland Tap & Burger


  Hops & Pie


  Kitchen, The


  Liquor Mart


  Lucky Pie Pizza and Tap House


  Mountain Sun Pub & Brewery


  Rackhouse Pub


  Renegade Brewing Company


  Rueben's Burger Bistro


  Strange Brewing Company


  Twisted Pine Brewing Company


  Upslope Brewing Company


  West End Tavern


  Wit's End Brewing Company


  Wynkoop Brewing Company


  Yak and Yeti


  Breakfast


  Cafe Aion


  DJ's Berkeley Cafe


  Ellyngton's


  Hash


  Hutch & Spoon


  Jelly


  Lucile's Creole Cafe


  Red Star Deli


  Snooze


  Syrup


  Tangerine


  Watercourse Foods


  Cheese


  Cured


  Osteria Marco


  St. Kilian's Cheese Shop


  Truffle Cheese Shop, The


  Chocolate


  Chocolate Therapist, The


  Dietrich's Chocolate & Espresso


  Piece, Love and Chocolate


  Cinnam on Rolls


  Duffeyroll Café, The


  Cocktail Bars and Noteworthy Cocktail Lists (see also Spirits)


  Amaro Drinkery Italia


  Beatrice & Woodsley


  Bitter Bar, The


  ChoLon Modern Asian Bistro


  Colt & Gray


  Cruise Room, The


  Green Russell


  Linger


  Mario's Double Daughters Salotto


  OAK at Fourteenth


  Peaks Lounge


  Root Down


  SALT the Bistro


  Steuben's


  TAG | Raw Bar


  Williams & Graham


  Coffee


  Boxcar Coffee Roasters


  Buchi Cafe Cubano


  Common Grounds


  Crema Coffee House


  Huckleberry Roasters


  Kaladi Brothers Coffee


  Novo Coffee


  Pablo's Coffee


  Dim Sum & Dumplings


  Celestial Bakery, Deli & BBQ


  East Asia Garden


  JJ Chinese Seafood Restaurant


  King's Land Chinese Seafood Restaurant


  Lao Wang Noodle House


  Star Kitchen


  Street Kitchen Asian Bistro


  Zoe Ma Ma


  Empanadas & Pupusas


  Buenos Aires Pizzeria


  EL Chalate


  Empanada Express Grill


  Maria Empanada


  Pupusas Sabor Hispano


  Farm to Table


  Bittersweet


  Black Cat Bistro


  Cafe Aion


  Fruition


  Kitchen, The


  Potager


  SALT the Bistro


  twelve restaurant


  Vert Kitchen


  Fries


  Jonesy's EatBar


  Manneken Frites


  Sputnik


  Game


  Buckhorn Exchange, The


  Fort, The


  Happy Hour


  Brasserie Ten Ten


  Broker Restaurant, The


  Charlie Brown's Bar and Grill


  Highland Pacific


  Jax Fish House & Oyster Bar


  Lola Coastal Mexican


  Mediterranean Restaurant, The


  Ondo's Spanish Tapas Bar


  Panzano


  Row 14 Bistro & Wine Bar


  Strings


  Hot Dogs and Sausages (see also Specialty Markets)


  Bender's Brat Haus


  Biker Jim's Gourmet Dogs


  Cafe Berlin


  Cracovia Restaurant and Bar


  Salumeria Cinque Soldi


  Steve's Snappin' Dogs


  Über Sausage, The


  Ice Cream , Gelato & Frozen Yogurt


  Bonnie Brae Ice Cream


  Liks Ice Cream


  Little Man Ice Cream


  Pajama Baking Company


  Rush


  Spuntino


  Sweet Action


  Sweet Cow Ice Cream


  Two Spoons


  Late-Night Dining


  Biker Jim's Gourmet Dogs (weekends only)


  City, O' City


  El Diablo


  Fat Sully's New York Pizza


  Original Chubby's, The (weekends only)


  Pete's Kitchen


  Row 14 Bistro & Wine Bar


  Star Kitchen (weekends only)


  Tacos y Salsas #3


  Williams & Graham


  Offal


  Bittersweet


  Colt & Gray


  CoraFaye's Cafe


  Euclid Hall


  JJ Chinese Seafood Restaurant


  Oysters


  Brasserie Ten Ten


  Jax Fish House & Oyster Bar


  Le Grand Bistro & Oyster Bar


  Prix-Fixe Menus


  Barolo Grill


  Black Cat Bistro


  Frasca Food and Wine


  Opus


  Palace Arms


  Sushi Sasa


  Seafood (Retail)


  Pacific Mercantile


  Pacific Ocean Marketplace


  Seafood Landing


  Specialty Markets


  Arash International Market


  Caffe


  Carbone's Italian Sausage Market & Deli


  Continental Deli


  Cook's Fresh Market


  Cured


  East Side Kosher Deli


  EVOO Marketplace


  Little Saigon Supermarket


  Marczyk Fine Foods


  Oliver's Meat & Seafood Market


  Pacific Mercantile


  Pacific Ocean Marketplace


  Paris Baguette Bakery


  Parisi


  Pig & Block Charcuterie, The


  Rancho Liborio


  Salumeria Cinque Soldi


  Savory Spice Shop


  Tony's Market


  Vinnola's Italian Market


  Spirits


  Agave Mexico Bistro & Tequila House


  Argonaut Wine & Liquor


  Billy's Inn


  Bull & Bush Pub & Brewery


  Cafe Brazil


  Divino Wine & Spirits


  El Diablo


  Liquor Mart


  Lola Coastal Mexican


  Mondo Vino


  Pints Pub


  Rackhouse Pub


  West End Tavern


  Tacos & Burritos


  Comida


  El Original Tacos Jalisco


  El Taco de Mexico


  Jack-n-Grill


  Original Chubby's, The


  Pinche Tacos


  Santiago's


  Socorro's


  Tacos y Salsas #3


  Tocabe: An American Indian Eatery


  Tea


  Boulder Dushanbe Teahouse


  English Teacup, The


  Ku Cha


  Tres Jolie


  Wine (Retail)


  Argonaut Wine & Liquor


  Boulder Wine Merchant


  Divina Wine & Spirits


  Liquor Mart


  Mondo Vino


  r + d Wine


  Wine Bars & Noteworthy Wine Lists


  Arugula Bar e Ristorante


  Barolo Grill


  Bittersweet


  Black Cat Bistro


  Caveau Wine Bar


  Cellar Wine Bar


  Corridor 44


  Elway's


  1515


  Flagstaff House


  Fort, The


  Frasca Food and Wine


  Fuel Cafe


  Lala's Wine Bar + Pizzeria


  Laudisio


  Linger


  Luca d'Italia


  Palace Arms


  Pizzeria Locale


  Restaurant Kevin Taylor


  Row 14 Bistro & Wine Bar


  SALT the Bistro


  Sienna Wine Bar & Small Plates


  Sketch


  Table 6


  Village Cork, The


  Vinue Food and Wine Bar


  Wine Loft, The


  Z Cuisine & À Côté
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