Table 6 06/14/2007 11:56 AM

f

HOME ABOUT MENU WINE PRESS CONTACT

Table6 Gallery o)

' W Appetizers
A
L ‘ = Baked Oyster, Oyster Mushroom, Oyster Plant, Lily Cream  $11

BBQ Pork Belly, Chilled White Pear Soup, Almonds $10
Butter Poached Shrimp, Maldon Caramel Corn $9
Fried Green Tomatoes, Mozzarella, Basil Vinegar $10
Check it out... Grilled Treviso, Sweet Garlic Chickpeas, Humbodt Fog, Pancetta
Our Private Dining Room $9
Food & Such... Reuben Sliders, Sauerkraut, Cornichon Aioli $10
Food & Wine Smoke Roasted Duxbury Mussels $12
Dining Out Lemon, Parsley, Tiny Fries
o White Shrimp Hush Puppies $12
Recipes just for you... Roasted Plum Cocktail Sauce
Bouillabaisse Sandwiches
Warm Melon & Prosciutto Salad
Entrees
Location Apple Wood Roasted Chicken $16
Map It Maple Coco Beans, Grilled Bacon Frisee, Corn Bread, Basted Egg
609 Corona Street Crisp Duck Confit $22
Denver, CO 80218 Chive Gnocchi Dumplings, Sweet Mustard Aioli, Smoky Orange Jus
303.831.8800
Crown Roast Pork $23
Open nightly at 5pm. Gala Apple Gratin, Dubliner White Cheddar, Brussels Sprouts
Grilled Sirloin $26

Horeradish Pierogi, Baby Spinach, Worchestershire

Pumpkin Bolognese $12
Big Pasta, Pecorino Black

Roasted Mahi Mahi $22
Toasted Pistachio, Arborio Rice, Tangerine, Roasted Beets, Baby Spinach

Sweet Potato Ravioli $15
Hedgehog Chanterelles, Sage Butter, Shallot and Parsley
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