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Big Love

Euchid Hall

1317 14th Street

303-595-4255

www.suclidhall.com

Hours: 11:30 a.m.-1 a.m. Monday-Thursday:
11:30 a.m.-2 a.m. Friday, 3 p.m.-2 a.m.
Saturday, 11 a.m.-1 a.m. Sunday. Kitchen
closes one hour before close each night.

amasimplgwoman My heart can be won
by various I'orms of carbohydrates, meat
and fat, combi i

an underworld miliria led by Seapy
Smith (Smith and the corrupt po-
lice foree prevailed); in the 1970s,
Smith's name was again tied to the
structure for Soapy Smith’s Double
Eagle Bar, a drinking hall that held
the lease for years. Most recently
the address was the home of Martini
Ranch, adark clubwhere youcould
work the sticky dance floor fueled by
bottle-service vodka — and a place
vou'd never want to see in daylight
for fear of the grime vou'd encounter.

After Gruitch and Jasinski took

dinexces {in

one glorious dish. So it took;uslum. loak at

the folded paper menu on my table at Euclid
Hall to stir my interest.

over the building, they retrieved its
original name and restored it beauti-
fully, serubbing clean the brick walls
and wooden Aoors and punching

BY The restaurant, which  out the old Martini Ranch dance

opened in early August, foor so that patrons seated on the

LAURA is the third second floor

eatery within can see down

SHUNK a block for to the first.

partners Beth Seats line the

Gruitch and chef"s counter

Jennifer Jasinski, a pair with and the bar

impressive histories in the ind on that fAoor;

try. Gruitch managed the front tablesupstairs

of the house at spots in Chicago afford a more

and Las Vegas before returning traditional
to Denver and a job at Panzano, dining experience,

where she met Jasinski, who
became executive chef at that

aftera

witn
‘Wolfgang Puck's group of eater-
ies. The two left Panzano in 2004
toopen Riojain Larimer Square,
thentook over the nearby Bistro
Vendome a few years later.
While Rioja was a place I'd

and booths provide
intimacy for dates. For
those looking to social-
ize,a community table
invites mingling over
dinner by the down-
stairs bar; drinkers
can also gather by the
upstairs bar, sippinga

often take out-of-town guests
with varying interest levels in food — un-
bearable big-city snobs would find nothing
to complain about, picky eaters would find
somethingthey’d eat — it wasn't a particular
favorite of mine. While Jasinski's mentor has
undeniable prowess, 1'd noticed that veter-
ansof Puck’s kitchen oﬁen shareacommun
:rmt: They" 1l yof
ique, but they're noti hefs.
At Rioja, it sometimes seemed that Jasmsk:
was still perfecting someone else’s dishes.

Not so at Euclid Hall.

Gruitch and Jasinski started withaclear
vision: an American tavern, an unassuming
place where diners could gather for beers
and bar food, elevated well above bar level
by making everything possible — sausages,
mustards, pickles — in-house. With thar
articulate frame, they outdid themselves
in every way imaginable, starting with the
space itself. The building that houses Euclid
Hall is part of Denver's history, a structure
that has been home to an early doctor, the
Masons, a brothel and a flea market. In
the 1890s, it was the site of a standoff be-
rween then-governor Davis H. Waite and

selection off the vast

and interesting beer list.
1 first traipsed up the stairs leading to
that first floor after reading about a bone-

marrow-infused butter special that Euclid
Hall had put on Facebook. The butter was

ibly the most.

made of duck fat. I had to salt the
dish liberally — but if my choles-
terol’s goingup, my blood pressure
might as well, too.

By the time Lwas through stuff-
ingmyself, 1 knew this wasjust the
beginning of an obsessive, I-can't-
quit-you-style love affair.

As with any crush, Euclid Hall
was always on my mind. Three

Euclid Hall

continued from page 39

fried crispy on the outside and gooey within.
After that, we worked through the house-

made sausage sampler, whn:h came urlth

and sweet to intensely spicy. Twas particu-
larly impressed with the boudin noir, finely
ground pork that was slightly sweet from the
blood that makes it black, crumbling under
the tine of a fork. The rich veal weisswurst
was thinner, oozing juice, mildly spiced but
deeply savory. There was more sausage in the
bratwurst burger: a piquant patty between
Yalvesofsdanseh 1 It

1 1 1 T
Tt B pickled
b, hesid 1 dditi

cabbage onthe side wer
£t -
butl glad Thad spicy brown

mustard left over to enliven it further.

nights later, after picki

up at the :urmrt 1 found myself
not-so-subtly suggesting a late-
night snack at the place — thank-
fully, the kitchen stays open late.
Sharing a housemade pickle sam-
pler, we talked about how the bite
of the hops-infused version con-
trasted with the subtle sweemess
of the bread-and-burtter disks. We
followed that with a warm potato
salad, with chunksof fingerling po-
tatoes roasted until lightly crisped
and golden brown, drizzled with
acidic sherry vinegar, combined
with housemade spicy mustard
and infused with a healthy dose of
crispyb il g b
bathed inrich bacon fat). The Cam-
embert griddled cheese dffered
another play of flavors, sweetand savory, with
:he peach preserves bouncing off the tangy

as silky as
indulgent thing I've ever spread on toast,
It was such a natural, decadent combina-
tion that I wondered why I'd never seen
it hefare From there I went on to anuthrr

b Welrftfeehngwarmmdﬁuy

The next two dishes, though, completely
won me over. Euclid Hall's chicken and
waffles came as a teetering stack of fried
poultry and griddled sourdough pastry that
was simultaneously sweet, savory and tart,
and dusted with walnuts for a surprising
mouthfeel. The duck foie gras mini poutine
brought another delightful flavor profile: fries
withaslice of rich, delicate seared duck liver
the size of a matchbook, plated with spicy
cabbage kimchi and tied together with the
earthy sweetness of a smear of hoisin sauce,

But © irh

The pig's ears were adisappointment — and
asurprise, since the preparation was essen-
tially fat battered and fried in more fat, and,
therefore, right on track to being the best
idea ever. In practice, the batter didn't fully
adhere to the cartilage, which had melted
intotextureless blobs of grease. And the pork
schnitzel paired a dull piece of battered and
fried meat with more of the bacon-infused

both fr warm potato salad.
5till, the most fruitful relationships are the
ﬁz;ndmt:mu;[;cmpt::t from onesthalo\ummermlghspomanddessen
A few nights later, 1 was back Ou.r pm\ndcd ampl.e opportunity for Euclid Hall
i d s6rver pati g Ve up. The same tart

aC. di.
that rradmnnnlly combines gravy, chme
curds and French fries. It's enough to clog
yourarteries and stop your heart, but at least
you'll die happy. Especially at Euclid Hall,
where one poutine includes tender chunks
of roasted duck bathing in a peppery gravy

ery question we asked, and soon our table
was loaded with plates to share. We started
with the rocket salad, crisp greens bathed in
a syrupy candied-lemon vinaigrette, made
memorable by the slight edge of a chunk of
C bert cheese, on page 40

waffles that gave d.cpr]'\ to the chicken and
waffles lentbalance toan ice cream sandwich
mademdwa!wd bnrtrfsmr.chu:t cream. The

mixed with Banll.-ys chomhw seltzer and a
:aram;.lJamn:sunshm wias innovative and
g if difficulr

And 1d nln up rhe stairs to the first-floor
bar for the red velvet qupcake alone: This
rendition of the ¢lassic substitutes sweet,
Auffy seven-minute frosting for the dense
buttercream that normally graces the des-
sert. It's a smart switch: Although I love red
velvetcake, usually all T taste lsbumercrelm.
and this change gave th balance.

1 love what Jasinski and Gruitch have
done with Euclid Hall. T love it that they've
taken risks and found a niche that truly
expands Denver’s dining scene, in the pro-
cess showing just how savvy they are as
restaurateurs. I love it that they've brought
back awonderful old building, filling it with
creative new food that proves beyond any
doubt that Jasinski is an innovative chef.
And above all, I love that food.

Be still, my heart.

For more photos of Euclid Hall,
E0 to westword.com,/ slideshow.
E-mal isura.shunk@westword.com.



