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Hearth style
cooking meets
a Table with the
best view of
the action

FEATURING

Outdoor patio, indoor
marquee seating,

two daily happy hours!

FIND US
345 Lincoln Ave.

RESERVATIONS
(970) 761-2463

OPEN 7 DAYS

Two Daily Happy Hours
4:30-6pm and 9-10 pm
Dinner Service

5pm - Close

FULL MENU &
RESERVATIONS
ONLINE

TABLE79STEAMBOAT.COM
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ENLIGHTENED HOSPITALITY
UNIQUE DINING EXPERIENCES

DESTINATIONHOSPITALITY.COM
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° CRISPY BRUSSELS
SPROUTS

table spice

°* STEAMED MUSSELS
tomato & garlic broth,
sausage chermoula,
grilled bread

PORTOBELLO “FRIES"
truffle oil, red chili
flakes, grana padano

°* TUNA POKE
toasted sesame,
pineapple fiery sticky
rice, avocado

° WATERMELON &
ICALE SALAD
cucumber, roasted feta,
blistered shishito
pepper, pickled onion,
lemon vinaigrette

°* TABLE79 BURGER

golden bacon aioli, egg,
pimento cheese potato
wedges

SNACKS

* SIMPLE BURGER
brioche bun, bacon
aioli, potato wedges

°* CEVICHE
pacific cod, aji amarillo,
bell pepper, avocado

° STRAWBERRY
GAZPACHO

roasted feta, balsamic
glaze

SMALL PLATES

*° SCALLOP & TUNA
TATAKI

tabouleh, charred garlic

yogurt, radish salad

+ SMOKED ELK &
CHORIZO MEATBALL
sweet corn succotash,
sun dried tomato aioli

° BIBB & GREENS
SALAD

apples, bacon,
parmesan, dijonnaise

* GRILLED PORK
TENDERLOIN

broccolini puree, soba
noodles, mango,
asparagus spice infused
tamari glaze

°* PAN SEARED
SCALLOPS & SHRIMP

pesto, fried garbanzo

bean, pecorino cheese

tomato broth, curry oil

. -

5

MAINS

CRISPY QUAIL

mole verde, grilled *
polenta, braised kale

street corn on the cob

POTATO GNOCCHI &
ELK BOLOGNESE /

_VEGETARIAN GNOCCHI

oyster mushroom
ragout, cremini
mushroom, summer

peas, pecorino & house

‘made ricotta -

OUR MENU 1S SEASONAL = ALL MENU ITE

PORK ‘WINGS'

gochujang sauce

CHICKEN MASALA TACO
chermoula, paneer,
potato strings, pickled
onion baby cilantro,
cucumber

° SMOKED HEIRLOOM
TOMATO CAPRESE
heirloom tomato,
burratina cheese, salsa
verde elderberry
balsamic glaze, roasted
artichoke

° CHARCUTERIE &
CHEESE PLATTER
chef’s chaoice of salumiy
marinated olives
marcona almonds,
cornichons, chestnut "
honey ) '
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°*+ TERIYAKI'STEAK /s 4
mild mix salad, herbs, &
 pan fried bamboo rice "
bamboo shoots,
furikake, brussels
sprouts pickled cashews
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“GLUTEN FREE OR CAN BE
PREPARED GLUTEN FREE
+ CONTAINS NUTS

* Consuming raw or undercooked .
meats, poultry, seafood, shellfish,
or eggs may increase your risk of
foodborne lliness.

DESTINATION HOSPITALITY + ENLIGHTENED HOSPITALITY « UNIQUE DINING EXPERIENCES®

AURUM STEAMBOAT * TABLE 79 FOODBAR +- AURUM BRECKENRIDGE « THE PERIODIC TABLE




