
[Parentheses- Starters and Sides]  
choose one per person

The Schmear Campaign, baby watercress, 
smoked onion schmear, radish, carrot, celery, 
sweet red onion vinaigrette

 Fried Cheddar Curds, Buff alo ranch

  Pad Thai Pig Ears, tamarind chili sauce, 
egg, scallion, peanut, sprouts, mint, cilantro

 Dark Wing Duck, crispy duck wings, 
black olive sauce, Calabrian chiles, oregano 

 Bruléed Center Cut Beef Marrow Bones, 
ginger-pickled Fresno chiles, scallions, 
grilled toast. Half pound included

 Foie Gras*, one ounce included

  Spaetzle, sauerkraut, 10k island dressing, 
Jarlsberg cheez-ums, parsley

  Seared Quince, fennel pollen crème fraîche, 
fried rosemary, chios mastic honey, smoked olive oil

 Pickled Sampler, all of our housemade pickles 

Fresh-Cut Fries, bacon aioli

[Division - Desserts] 
Share one dessert for two guests:

 Peanut Butter Chip Blondie, peanut butter 
caramel, salted peanuts, crème fraîche and grape 
jelly ice cream, grapes

 S’mores Pot de Crème, house made graham 
crackers and marshmallows 

 Chocolate Mango Madness, fl ourless chocolate 
cake, chocolate mousse, mango mousse, mango, 
fi recracker chocolate

DENVER RESTAURANT WEEK
Although our Denver Restaurant Week menu might look like a math quiz, it’s a lot easier and 
all multiple choice! Simply choose a starter from the Parentheses section,  choose an entree from the 
list of Exponents and share a dessert from Division. 

Most of Euclid Hall’s menu items are included in the per person Denver Restaurant Week price of 
$25.00 per person. The Sausage Party has a small supplemental surcharge. Let us know if you have 
special dietary requests and we’ll let you know how to order. 

[Exponents - Entrees] 
choose one  per person

 Pickle Chicken Sandwich  pickle-brined chicken 
breast, dill pickles, habanero white cheddar, 
arugula, lemon aioli, crispy onions, telera roll 

 Pork Schnitzel, pickled potato salad, house yellow 
mustard aioli

 The Fig Bleu Yonder Burger*, twin beef patties, 
Gorgonzola dolce, fi g ketchup, Rebel Farm mustard 
greens, pickled apples, sesame bun

 Brat Burger, pretzel croissant, slaw, 10k island 
dressing, Jarlsberg cheese

 Pabst Blue Ribbon Mussels, Pabst Blue Ribbon, 
garlic, shallot, thyme, basil, butter, toast

 Boulder Lamb “Loco Moco”*, lamb patty, spicy 
black rice, mushroom-bacon gravy, sunny side up egg, 
lemongrass syrup, black garlic molasses

 Pork Chile Verde Poutine, green chile-braised 
pork, cheddar curds, cilantro, radish, crema

 Duck Poutine, duck confi t, cheddar curds, black 
pepper duck gravy

 Sausage Party  +5

    Beef Short Rib Kielbasa

    Boudin Blanc, caraway, garlic, allspice, cayenne

    Lamb Merguez, Tunisian spices, harissa

    Beef and Pork Leberkase, coriander, ginger, 
    cardamom

* These items may be raw or under-cooked. 
    Consuming raw or under-cooked meats, 
    poultry, seafood, shellfi sh or eggs may 
    increase your risk of foodborne illness.
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