1515

restaurant .

1515 Market Street Denver, CO 80202
(303%) 571-0011

1515restaurant.com

First Course

Beef Carpaccio Roll
Crab, Shaved Truffles, Reggiano Chcese, Fried Sha“ots, Radish, Micro Arugula,
Basil Oil, Dgon Mustard Dressing

15

Waggu Beef (lshigald Stgle Cooking At The Table On Hot Stone)
Yuzu Vinaigrette, House Steak Sauce Paint, Shiso Micro Greens

19

Hudson Va”cg Seared Foie Gras

Colorado Pear Tart, Brown Butter Walnut lce Cream
18

Soft Poached Fried Brown Egg
AsParagus, Chanterelle Mushrooms, Bacon Dust, Alfredo Froth
12

Seared Diver Scallops

Pasta Pcarls, Pricklg Pear Cactus Gcl, Black Garlic, LLemon Grass Foam

15

Smoke Salmon Lox
E)agel, Cream Chcese, Fried CaPers, Red Onion

15

Cheese Tasting
Chef's Dailg Selection
12



Second Course

Roasted Tomatillo Consommé

Crab, Tomatillo Tartar, Creme Fraiche, Fried PCPPcr
8

Beet Salad

Wainuts, Beets, Brussels SProuts, Fresh Mozzare”a, Cherry Tomatoes,

Honeg Balsamic Vinaigrette

9

Grape Gelée Salad

Figs, Jicama, Endive, Frisée, Candied Bacon Lardon, Frico Parmesan Chip,
Carbonated Meyer Lemon Vinaigrette
8

Chef’s Dégustation

A multi-course tasting menu designed to allow you to exPerience the

essence of Chef Chuck James’ cuisine.

Five Courses 60, w/ wine Pairing 110
Seven Courses 80, w/ wine Pairing 140



Entrées

Colorado Bacon WraPPed Fried Chicken
Ranch Mashed Potatoes, Haricot Vert, Waffle Chip, Buttermilk Demi Glace
22

Lettuce Wrappcd Monk Fish
Dashi Broth, Enoki Mushroom, Tofu, Miso Chip
25

Fruit De Mer
l_obster, Mussels, Head on Shrimp, Sca”oPs, Potatoes, Tomato VaPor
4

509 Cured Duck Leg Confit

Butternut Squash Purée, Olive OIl Poached Parisian Potatoes, Swiss chard,
Cherrg Glace

25

Cobia
Black Olive Gnocchi, Hearts of Palm, Fava Bean, Ogstcr Mushrooms, Pea Shoots,
Saffron Broth

25

Filet Mignon
Shaved Salshcg, Carrot Puree, English Peas, Pancetta Chip, Chutneg Glace

52

Sous Vide Colorado Lamb
Cauliflower Puree, Crab Corn Bread, BBQ Gastrique, Cilantro Powder
27
Buffalo Strip Loin

Ratatouille, Seared Potatoes, Fried Carrot, Bordelaise

35

Blackberrg, Colorado Ricotta Ravioli
Walnuts, Chanterelle Mushroom, Blackberrg, Basil Fennel Salad,

Ricotta Scallion Butter Sauce

19



Sweets
- $8 each -

Chocolate Tasting
Dark Chocolate Panna Cotta, White Chocolate Caviar, Chocolate l_o“iPoP

Banana Cream Tart
Shaved Chocolate, Pecan Brittle, Maplc Ice Cream

Tiramisu
Mascarpone, l_adg Fingers, Chocolate Chip Gelato

Graham Cracker Tempura Cheesecake Lo”ipops

Pomegranate Sauce, Key Lime

To make reservations Please call 50%-571-0011 or online at

www.l515restaurant.com/ reservations.htm

Dinner Hours

Mondag — Saturdag from 5Pm — IOPm

Ask about our free Parking for dinner guests.

1515 Restaurant Iorouc//y suloloorts Jocal Colorado growers and is Io/cascd to feature
Colorado-raised /amb, bass, and butfalo. When in season, 1515 also features z[ruft,

bcrrfcs, melons, corn and other items /oca//y grownin Colorado.”



