
MENUS & SKEWERS

Mom and Dad, Boston

GRAPHIC DESIGN

Korn Design, Boston 
Art & Anthropology, Denver

SCULPTURE, ARTWORK 

Aurellio Madrid, Denver

ARCHITECTS 

Roth Sheppard, Denver

CUSTOM DESIGN AND FABRICATION 

Goog, Denver

FLORAL ARRANGEMENTS 

Perfect Petal, Denver

VESTA DIPPING GRILL   1822 BLAKE STREET   DENVER, COLORADO 80202    303.296.1970   VESTAGRILL.COM

CHEF Matt Selby   EXECUTIVE CHEF Brandon Foster  SOUS CHEFS Kenny Turk, Curtis Caldwell, Andrew Hall

18% gratuity may be added to parties of 8 or more. Vesta does not accept checks.

10.04 Vesta and Steuben’s volunteer for March of Dimes

10.05 Vesta prepares and serves breakfast at The Spot

10.10 Chefs Foster and Turk at The Grow Haus for Harvest Week Pork Dinner

10.17 Vesta’s annual “Plates for the Peak” benefitting Urban Peak

   15

*asian pear chutney asian pear, rice wine vinegar, 
sugar, thai chilies, mint, cilantro, coriander, togarashi

bacon aioli house made mayonnaise with smokey 
bacon folded in

black pepper aioli garlic mayonnaise with coarsely 
ground black pepper

blake street bbq smoked onion, garlic, tomatoes, 
catsup, guinness, and apple cider vinegar blended 
with chipotle chilies, dried fruit and brown sugar

b2 steak sauce apple cider vinegar, tomato paste, 
worcestershire, garlic, onion, thyme, orange zest

carolina bbq apple juice, red wine vinegar, chili 
powder, garlic, onion, brown sugar, celery salt

cilantro pesto cilantro, parsley, garlic, parmesan 
cheese and olive oil

crème anglaise vanilla bean custard dessert sauce

dried berry chutney dried cherries, blackberries, 
raspberries, and cranberries, apple cider vinegar, white 
sugar, and black pep

**ghost chili bbq tomatoes, ghost chilies, onions,
garlic, ginger, molasses, brown sugar

*green chili gastrique anaheim green chilies, riesling, 
white wine vinegar, sugar

*green papaya vinegar thai style sweet and acidic 
reduction of apple cider vinegar, brown sugar, thai 
chilies, fish sauce and green papaya

hot fudge valrhona cocoa powder, espresso, 
condensed milk, butter, cream and sugar

****hudson barrel hot sauce red fresno chilies, 
onion and garlic packed in vinegar, and then whiskey 
barrel aged for 30 days

***indonesian chili sauce sambal chili sauce, 
cucumber, red onion, mint, cilantro, lime 

*jalapeno ponzu rice vinegar, soy sauce, mirin, yuzu 
juice, jalapeno chilies

korean garlic bbq asian pears, jalapeno, sesame seeds 
and ginger caramelized and reduced with soy, rice 
vinegar, and honey with fresh garlic added at the end

mango poblano salsa mangos, poblano chilies, 
red onions, tomatoes, honey and lime

miso white miso blended with vegetable oil, rice 
vinegar and sweet soy

*mole poblano mexican chocolate, almonds, peanuts, 
bananas, sesame seeds, ancho chilis, raisins, 
cinnamon, star anise

peanut sauce ginger, garlic, onions, thai chilies, 
cilantro stems, coconut milk, peanut butter, soy sauce, 
fish sauce, and sriracha 

pineapple pedy marmalade pineapple, bacon, white 
wine vinegar, paprika, coriander, chili powder 

pistachio mint toasted pistachios, mint, lime, olive oil

**red curry coconut milk, ginger, onion and garlic, 
pureed with coriander, turmeric, cayenne and sriracha

red pepper rica rouille garlic mayonnaise, with 
roasted red peppers, ancho chilies, and anchovies

roasted corn corn, butter, cream, and sa�ron

rose blossom yogurt plain yogurt, rose blossom water, 
ground coriander

*salsa roja charred tomatoes, onion, garlic, jalapenos 
and chipotle chilies, oregano, cilantro, lime

**salsa verde tomatillo, poblano and jalapenos chilies, 
avocado, crème fraiche, cilantro

***smoked habanero salsa habanero chilies, red onion, 
tomatoes, lime

*spicy ancho tomatoes, ancho and chipotle chilies, 
garlic, onions, thyme, marjoram, cumin 

**spicy jerk habanero chilies, thyme, ginger, banana, 
lime, mango, tamarind, ginger beer 

steuben’s chimichurri parsley, onion, chili flakes, cumin

strawberry cointreau strawberries, cointreau, sugar

***sunset hot sauce habanero chilies, onion, garlic, 
cayenne, chili powder, lime

sweet chili ginger sweet chili sauce, soy sauce, ginger, 
rice vinegar, sesame oil

**tamarind chipotle smoked jalapeno chilies, 
tomatoes, roasted garlic, brown sugar, lime, fresh mint

thai mango sweet and sour thai chilies, mango, garlic, 
star anise, chamomile tea

*wasabi cream sauce mirin, ginger, heavy cream, 
wasabi powder

yuzu soy soy sauce, ginger and yuzu juice, 
chopped chives

sauce glossary

upcoming vesta events fall 2011

pulled pork chilaquiles

manchego polenta

spicy udon noodles

fried rice

pan roasted vegetables

fingerling potatoes

duck egg potato salad

sides   5 each

chef tasting menu  
40 / person 
available sunday–wednesday

full table participation required

sauces 
choose 3 dipping sauces or 

enjoy the ones that have been

paired for each entree 

sweet
thai mango sweet and sour

pineapple pedy marmalade

sweet chili ginger

pistachio mint

blake st. bbq

dried berry chutney

asian pear chutney*

rose blossom yogurt

b2 steak sauce

green papaya vinegar 

savory
steuben’s chimichurri

carolina bbq

cilantro pesto

bacon aioli

black pepper aioli

miso

roasted corn

yuzu soy

peanut sauce

red pepper rica rouille

korean garlic bbq

spicy
mango poblano salsa

mole poblano*

green chili gastrique*

jalapeno ponzu*

spicy ancho*

wasabi cream sauce*

ghost chili bbq**

salsa roja*

salsa verde**

tamarind chipotle**

spicy jerk**

red curry**

smoked habanero salsa***

sunset hot***

indonesian chili sauce***

hudson barrel hot sauce****

vesta roll   12
sesame seared tuna roll, served rare 

with wasabi cream sauce* 

superior farms lamb ribs   10
pistachio-mint rub, 

rose blossom yogurt

golden ponzu shrimp   12
soy butter, jalapeno ponzu*, 

sambal***

samosas   8
roasted vegetable and potato 

samosas, red curry***, roasted corn

salsa sampler   7
corn tortilla chips served with five 

salsas: smoked habanero salsa***, 

spicy ancho*, mango poblano salsa, 

salsa verde**, salsa roja*

sauce sampler   7
pita with choice of five sauces

cashew tuna poké  12
sriracha mayonnaise, 

black sesame rice crackers

berkshire pork tacos  8 
asadero, pineapple salsa,              

mole poblano

achiote shrimp    2
asadero, toasted pepita,            

avocado

chinese bbq pork belly   2
yuzu mayonnaise,                        

orange, shiso

bacon baked potato tots   3
scallion crema

gyros style pork sausage  2
pickled cucumber, 

roasted tomato tzatziki

mussels  10
chorizo, lobster broth, grilled bread

small plates and salads
verde farms 
organic greens salad   6
baked apples, pomegranate, 

sherry vinaigrette

pecan pie salad   8
arugula, praline pecans, 

great hill blue cheese, 

maple bourbon vinaigrette

mixed tomato salad   10
bu�alo mozzerella, potato chips,

charred tomato vinaigrette

fall
appetizers

ginger chili seared tuna   30
spicy yuzu udon noodles, chinese broccoli

SUGGESTED SAUCES:  yuzu soy, wasabi cream sauce*, green papaya vinegar

madras grilled venison   36
pommes frites, ginger ale oyster mushrooms, dried cherry butter reduction

SUGGESTED SAUCES:  red curry**, pineapple pedy marmalade, steuben’s chimichurri

smoked and grilled maple leaf duck breast   24
duck egg potato salad, charred onion succotash 

SUGGESTED SAUCES:  ghost chili bbq**, pistachio mint, red pepper rica rouille

boneless berkshire pork chop   24
adobada, pulled pork chilaquiles, jalapeno cabbage slaw

SUGGESTED SAUCES:  salsa verde**, mango poblano salsa, roasted corn

thai bbq grilled half chicken   18
papaya salad and coconut rice

SUGGESTED SAUCES:  peanut sauce, red curry**, indonesian chili sauce***

three pepper grilled flat iron steak   30
manila clams, pommes frites, linguica sausage, chimichurri butter and charred tomatoes

SUGGESTED SAUCES:  tamarind chipotle**, carolina bbq, smoked habanero salsa***

grilled beef tenderloin   7oz / 31, 10oz / 35
buttermilk chive mashed potatoes, roasted tomatoes, hazel dell mushroom ragout

SUGGESTED SAUCES:  black pepper aioli, roasted corn, b2 steak sauce

jalapeno grilled tofu   17
sweet chili carrot puree, white soy kimchi

SUGGESTED SAUCES:  korean garlic bbq, tamarind chipotle**, green chili gastrique*

garlic grilled scallops   28
fingerling potatoes, fennel-arugula salad, bacon aioli

SUGGESTED SAUCES:  cilantro pesto, dried berry chutney, hudson barrel hot sauce****

sofrito braised short rib   26
manchego polenta, garlic rainbow chard, smoked paprika jus

SUGGESTED SAUCES:  green chili gastrique*, bacon aioli, steuben’s chimichurri

lemongrass udon noodle bowl   11
mushrooms, daikon, furikake, fried egg 

add tofu       3

add pork      4

add shrimp   6

entrees

cheese + cured meat   
3/$12, 5/$16, mixed platter $28
served with pickled vegetables, cherry mustard, 

and black pepper tru�e honey 

cheese gouda with nettles, fruition farms ricotta, gorgonzola dolce latte, 

vermont creamery coupole, crave brothers petite frere

cured meat pork shoulder prosciutto, red wine bresaola, spanish chorizo, 

venison-dried cherry terrine, green salt duck ham 

   Vesta Cookbook,
  Beyond The Sauce,
         now available.

ask your server for details


