
Dinner October 16, 2012   
 

An 18% gratuity may be added to parties of 6 or more.  Thank you for joining us.  
www.thekitchencommunity.com ,  1 530  16 th  S t re e t ,  Denve r  CO 80202  PH :  303 .623 .3 1 2 7  FX :  303 . 825 .3 1 66  

Seafood Bar 
Chilled Smoked Mussels   8  

Potted Salmon   12 

Pickled Sardine   10                     

King Crab Legs   35  

Half or Whole Ingrid’s Lobster   18/34 

Littleneck Clams   3 ea                   

 
Oysters half dozen   18 | dozen   36   lemon, cocktail sauce & champagne mignonette 
Bagaduce, me                              Hammersley, wa               Sweet Carraquette, nb           
Kusshi, bc                                   Blue Hill Bay, me   Pickering Pass, wa 

 
 Caviar   potato blini, crème fraîche, shallot & chive 
 American Sturgeon (wild hackleback)   28 grams   50       56 grams   75               
 Siberian Osetra (farmed & imported)   28 grams   80       56 grams   155       

 

Starters  
The Kitchen Tomato Soup   8 

Fries / Garlic Fries   7  

Hummus Bruschetta & Sprouts   6 

Marinated White Runner Beans & Peppers   7 

Valdeon – 2 r’s farm honey   9 

Le Wavreumont – pear & apple chutney   9 

Abbaye de Bel’loc – almonds   9 

Ingrid’s Mussels – grilled bread   14 

Marinated Olives   6 

Candied Almonds   4 

La Quercia Prosciutto   10 

Duck Rillettes – apple & grilled bread   10    

Grilled Mortadella – pear mustard   8 

Cure Farm Spicy Greens – candied pecans & chèvre   9 

Escarole Salad – bleu d’ auvergne & almonds   10 

Roasted Beet Salad – hazelnuts & chèvre   11  

Grilled East Coast Squid – fresno chili & arugula   12  

Sautéed Greens & Lemon   6 

Roasted Beets & Haystack Chèvre   5   

Lardo & Rosemary Toasty   6 

Long Farm Pork Terrine – cornichon   10 

Goat Gouda Gougère   6 

Gioia Burrata & Anchoyade Bruschetta   9 

Chicken Liver Pate – pear & lavender chutney   9                         

Mains                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                    
The Kitchen Bolognese – penne, chives & parmesan   18 

House Made Tagliatelle – broccoli, walnuts, olive oil & parmesan   17   

Bucatini – braised calamari, garlic, chili, oregano & bread crumbs   18 

Cure Farm Turnips & Quinoa – roasted hazel dell mushrooms & sprout salad   18 

Swordfish Char Grilled – potato, celery, capers, kalamata olives & salsa verde   28 

Chicken Pan Roasted – harissa, cumin yogurt, cucumber, couscous & almond salad   24 

Coho Salmon Pan Roasted – braised lentils, bacon, sprout salad & verjus beurre blanc   26 

Colorado Lamb Sirloin Oven Roasted – white runner beans, sautéed greens & anchoyade   28 

Ribeye Steak Pan Seared – chive mashed potato, roasted broccoli, garlic & thyme   32 

Hanger Steak Frites – maître d hotel butter & cure farm spicy greens   23  

Colorado Lamb Burger Char Grilled – red pepper relish, fries & greens   14 

The Kitchen Seafood Platter    

Grand – Whole Ingrid’s Lobster – 12 Oysters – 18 Chilled Smoked Mussels  
 6 Littleneck Clams – 10 oz King Crab Legs   110 

Small – Half Ingrid’s Lobster – 6 Oysters – 9 Chilled Smoked Mussels  
 3 Littleneck Clams – 5 oz King Crab Legs   67 

champagne mignonette, aioli, cocktail sauce & lemon 

 


