
E n t r é e s
Tofu “Paneer”  V/GF  |  24�

Cauliflower, Mushrooms, Charred Broccoli, 
Red Chile & Tomato Fennel Chutney 

Rockfish Tom Kha* GF | 29
Bamboo Rice, Carrot, Snap Peas, Cilantro, 

Radish & Chili Oil 

Moroccan Roasted Chicken  GF  |  27
Charred Broccoli, Harissa Carrot, Medjool Date, Lentil Salsa Verde,  

Preserved Lemon Yogurt & Black Tahini 

Callicrate Flat Iron Steak*  GF  |  31
Smashed Red Potato, Fried Brussels,

Scallion Yogurt & Pink Peppercorn Au Poivre

Longs Peak Lamb Porterhouse*  GF  | 34
 Butter Bean Succotash, Pickled Rhubarb, Crispy Shallot,  

Mint Pea Purée & Cherry Coffee Demi

s m a l l  
P l a t e s

Sweet Potato Fries  V/GF�  |  8
Curry Lime Yogurt

Vadouvan Cauliflower  v/gf  |  14 
Dill, Roasted Tomato, Marcona Almonds, Coconut Yogurt,

Dijon & Pomegranate Molasses

Colombian Arepas  GF  |  15
Corn Cakes, Mozzarella, Smoked Gouda, Poblano Pistachio Pesto,  

Achiote Crema & Pico de Gallo

Devils on Horseback  GF  |  13
Tender Belly Bacon, Smoked Almonds, Gournay Cheese Fondue,  

Peppadew Peppers & Sherry Gastrique 

Squash Risotto  V/GF  |  21
 Tender Belly Bacon, Carnaroli & Red Rice, Black Quinoa,  

Sea Beans, Pecans & Squash Apple Purée
add 3 seared diver scallops* 12

Carrot Gnocchi   |  19
Smoked Almond Cracker, Mushrooms, Pecorino, 

Kale Jalapeño Pesto & Tomato Salsa

Dungeness Crab & Avocado Tacos  GF  |  21
Jicama “Tortillas,” Sweet Corn Yogurt, Tomato Salsa, 

Kohlrabi Radish Slaw, Pepitas & Yuzu Apple Vin

Diver Scallops*  GF  |  23
Fried Plantain, Black Beans, ‘Nduja Salumi Gremolata, 
Watercress, Pickled Red Onion & Lemon Habanero Aioli

Please notify your server of any allergies before ordering, as not all ingredients are listed. Due to the nature of restaurants and cross-contamination �concerns, we are unable to guarantee a 100 percent allergy free zone. However, we will do our best to accommodate your specific dietary needs.
*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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Coconut Ginger Fizz�  |  6 
Ginger, Lime, Coconut Milk  

& Sparkling Water

Ginger Lemonella  |  6 
Ginger Lemonade & Chia Seeds 

(one free refill)

SPORTea�  |  4 
 Brazilian Mate, Siberian Ginseng  

& Ginger (Free Refills)

Rocky Mountain Soda Co.  |  4 
Cola, Diet, Root Beer,  

Lemon-Lime & Ginger Ale (Free Refills)

Root Down Chai  |  5 
Bhakti  

Regular & Decaf

S o u p  & s a l a d
Carrot & Thai Red Curry Soup  GF�  |  9

Apple Pear Chutney & Cilantro 

Kale & Squash Salad  v/gf | 14
Beluga Lentils, Black Quinoa, Brined Red Cabbage, Candied Squash,

Ricotta Salata, Apricot Tahini & Creamy Sesame Vin

Roasted Baby Beet Salad  V/GF�  |  14
Arugula, Radish, Colorado Goat Cheese, Toasted Hazelnuts,  

Beet-Sunflower Seed Pesto & Basil Vin

Bufala Burrata  gf  |  16 
‘Nduja Salumi, Mushroom Conserva, Butter Beans, Grilled Sourdough,  

Kale Jalapeño Pesto & Orange Marmalade

S L I D E R S
 

SUB HOUSEMADE GLUTEN-FREE BUNS .50 EACH 

Veggie Burger Sliders  V  |  17
 Jalapeño Jam, Slaw, Pickled Red Onion, 
Sweet Potato Fries & Curry Lime Yogurt

Colorado Lamb Sliders*  GF  |  19
Spiced Ground Lamb, Bacon, Aged Cheddar, Harissa Aioli, 

Slaw, Sweet Potato Fries & Mint Garlic Yogurt

Approximately 60% of our menu is organically sourced 
and we are proud of our partnerships with local, 

responsible, artisinal vendors. 

chef/owner, just in cucci

cul inary d irector, jeremy kittelson

executive chef, brendan bailey

a 2% kitchen surcharge will be added to each check 
and distributed solely to dishwashers and cooks 

to respond to growing wage disparity.

100% of our gratitude to all our guests over the years. 

 you ... mean it.
          xoxo, Edible beats



S u s t a i n a b i l i t y
• �We consume clean energy and are powered 100% by wind energy.

• �Over 50% of our ingredients are sourced locally (within Colorado) and our network of responsible food sourcing supports over  
55 local ranchers, farmers, growers & food artisans.

• �All animal proteins are certified humane, pasture-raised and utilize non-GMO vegetarian feed.

• �All seafood is certified by the Marine Stewardship Council and is a “Best Choice Green” by the Monterey Bay Seafood Watch.

• �All of our cleaning products and sanitizers are biodegradable and our paper products from the bathroom to the kitchen are made from 
100% post-consumer, unbleached recycled paper.

• �We compost and recycle, diverting an average of 80% of our waste.

• �75% of Root Down was built and finished with reclaimed, reused and recycled materials.

> Big B’S                            

> Growers Organic

> Abbondanza Farm

> callicrate meat

> Elevation Ketchup

> mile high fungi

> Golden Organics

> EDIBLE BEATS GARDEN

> Smith & Truslow

> Tender Belly	

�> Rebel Farm

> Teatulia Teas

> coda Coffee

> Morning Fresh Dairy                   

> Raquelitas Tortillas

�> Longs Peak Lamb

> Laz Ewe 2 Bar Goat Dairy

�> altamira

> spin farms

> bhakti chai

> GrowHaus

L o c a l  S u p p l i e r s  

S h o u t - O u t
Without these partners our concept would not be possible!

ballpark NEIGHBORHOOD

8,000 sq. ft. gastrobrothel features 
vegetable-forward, globally-inspired dishes 
and a live music venue, the Electric Soapbox. 
opheliasdenver.com’

tennyson street 

Vital Root serves nutritious, delicious food that 
promotes wellness without compromising flavor 
or craveability; meals are fast, healthful, 
and satisfying. vitalrootdenver.com

h a p p e n i n g s
Friday Brunch! 

join us for bottomless mimosas and brunch 

11:00AM-2:00pm 

3 course Sunday Dinner | $35/person 
every sunday night at root down 

 Menu Changes Weekly | Reservations strongly recommended

we have a live music venue
discover local and national acts 

opheliasdenver.com 

LO-HI NEIGHBORHOOD
Linger’s vibrant menu reflects a broad 
farm-to-street sensibility with a spin on 
traditional ethnic eats. lingerdenver.com

DENVER INTERNATIONAL AIRPORT  
CONCOURSE C
Root Down expanded its roots to include the 
vibrant and rapidly changing landscape of 
DIA. Open  7 days a week from 7AM - 9PM. 

LO-HI NEIGHBORHOOD

Serving Mediterranean tapas and Middle 
Eastern mezze, nestled on the fifth floor of 2930 
Umatilla, we boast spectacular, unobstructed city 
skyline and sunset mountain views. 
elfivedenver.com

Oct 19


