ARVADA, CO

TAPROOM + KITCHEN

SMALLER

TABLE.

DINNER MENU TUE-SAT 5:00-CLOSE

BY NEW IMAGE BREWING

WE ARE PROUD TO OFFER A ROTATING SEASONAL MENU BY PARTNERING WITH LOCAL FARMERS AND
RANCHERS TO FEATURE SOME OF THE BEST QUALITY INGREDIENTS OUR COLORADO NEIGHBORS
HAVE TO OFFER THROUGHOUT THE YEAR. AUGUST IS THE PEAK OF LOCAL SUMMER PRODUCE AND
OUR KITCHEN TEAM IS EXCITED TO SHARE THE LOCAL BOUNTY WITH OUR COMMUNITY!

BREAD & BUTTER - 9 (VGO)
HOUSEMADE FOCACCIA, WHIPPED BUTTER,
SEA SALT

HEIRLOOM TOMATO BREAD - I3 (VGO)
HOUSEMADE FOCACCIA, HEIRLOOM TOMATOES,
MARINATED CHERRY TOMATOES, CONFIT GARLIC
AIOLI, LEMON THYME, SEA SALT

PRESERVED FISH (GFO)

ZONA OCEAN SPANISH SARDINES - I5
HOUSEMADE FRESH SF ANCHOVIES IN OIL - 18
HOUSEMADE FOCACCIA, GARLIC-HERB
BUTTER, SUMAC PICKLED ONIONS, LEMON

BADGER FLAME BEET SALAD - 13/24 (vGO, GF)
BADGER FLAME BEETS, BABY SWISS CHARD,
MARINATED BEET GREENS, SHEEP'S MILK FETA
CHEESE, WALNUTS, CITRUS LACE MARIGOLD,
CHARRED SCALLION VINAIGRETTE

VEGETABLE FRITTO MISTO - I4 (VGO, GF)
CRISPY SEASONAL VEGETABLES, BLUE OYSTER
MUSHROOMS, LEMON, CONFIT GARLIC AIOLI,
SPICY ZHOUG

PARISIAN GNOCCHI - I5 (v)
SUMMER SQUASH, CHERRY TOMATOES, BASIL,
PICKLED MUSTARD SEEDS, GARLIC-MILK FOAM

LEMONGRASS CHICKEN SAUSAGE - 14 (GF)
LETTUCES, CUCUMBER, THAI BASIL, MINT,
CILANTRO, SHAVED ONION, SPICY GREEN TOMATO
SAMBAL, CRISPY GARLIC

HOUSEMADE PANCETTA - 15 (GF)
SEARED PANCETTA, PINE NUT BUTTER,
SLICED PEAR, MIZUNA, CRISPY SAGE,
TOASTED PINE NUTS

V = VEGETARIAN, VO = VEGETARIAN OPTION, VG = VEGAN, VGO = VEGAN OPTION, GF = GLUTEN FREE, GFO =
GLUTEN FREE OPTION

ALLTIPS ARE DISTRIBUTED THROUGH TIP POOLING. A 4% LIVEABLE WAGE FEE HAS BEEN ADDED TO
SUPPORT BACK OF HOUSE STAFF PAY AND BENEFITS

*CONSUMING RAW OR UNDERGOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOOD-BORNE ILLNESS. WARN YOUR SERVER IF YOU HAVE A FOOD ALLERGY.

LARGER

FEATURED SEASONAL
INGREDIENTS

ESOTERRA CULINARY GARDEN
MUSTARD GREENS - CARROTS - TOMATOES -
DANDELION GREENS - SWISS CHARD - MIZUNA -
FENNEL - BEETS - CABBAGE - TURNIPS

I00X FARM
TOMATOES - DRAGON TONGUE BEANS - POTATOES -
MUSTARD GREENS - PEARS - CARROTS

CROFT FAMILY FARM
TOMATOES - GARLIC - FENNEL - SUMMER SQUASH -
MIZUNA - CELERY - CARROTS - RADISHES - DRAGON
TONGUE BEANS - HERBS - CORN

OLLIN FARMS
SEASONAL GREENS - SCALLIONS- ONIONS

MUSHROOM SPAGHETTI ALLA

CHITARRA - 25 (vO)

SHIITAKE, CINNAMON CAP, AND PRESERVED
BLUE OYSTER MUSHROOMS, DANDELION
GREENS, SHISO, BLACK TRUFFLE MUSHROOM
SAUCE

BUTTER BASTED TOFU STEAK - 26 (VGO, GF)
THAI COCONUT CREAMED CHARD, ROASTED
FINGERLING POTATOES, CRISPY GARLIC,
TOASTED CHILI OIL, CILANTRO

MAINE LOBSTER & POTATO RAVIOLI - 34
ROASTED FENNEL, CELERY, BRONZE FENNEL
FRONDS, CRISPY POTATO, VANILLA CREAM
SAUCE

BRAISED ATLANTIC MACKEREL - 33 (GF)
STEWED CHERRY TOMATOES, GARLIC,
PEPPERS, BASIL, CREAMY GRITS

PASTURE RAISED CHICKEN BREAST - 27 (GFO)
RYE BERRY RISOTTO, GRANA PADANO, SAUTEED
SEASONAL GREENS, TARRAGON JUS

MAPLE-BRINED BONE-IN PORK CHOP - 32
MUSTARD SPAETZLE, SAUTEED CABBAGE,
PICKLED SHALLOTS, RADISHES, MUSTARD
GREENS, ROASTED CARROT SALSAS

MILK BRAISED LAMB OSSO BUCO - 34 (GF)
FRESH CORN POLENTA, DRAGON TONGUE
BEANS, DANDELION GREENS, TURNIP
GREMOLATA
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LOCAL PARTNERS

COMMUNITY TABLE FARM

Longmont, CO

TALL GUY TINY GREENS

Denver, CO

OLLIN FARMS

Longmont, CO

ESOTERRA CULINARY GARDEN
Boulder, CO

CROFT FAMILY FARM

Kersey, CO

BELLA LA CREMA

Longmont, CO

BUCKNER FAMILY RANCH

Longmont, CO

JACOBS GOURMET MUSHROOMS

Denver, CO

MYCOCOSM MUSHROOMS

Boulder, CO

ELA FAMILY FARMS

Hotchkiss, CO

100X FARMS
Boulder, CO

DRY STORAGE
Boulder, CO



