Table 79 Foodbar

345 S Lincoln Ave 80487-8907 - +19707612463 - Updated: Jan 14, 2026

TABLE 79 CLASSICS

Portobello Fries $15.00
parmesan + truffle oil + garlic confit aioli

Crispy Brussels Sprouts $15.00
table spice + lemon zest

Tuna Poke* $18.00
sesame + ponzu + pineapple + fiery sticky rice + avocado

Bibb & Green Salad $16.00
bacon bits + granny smith apples + dijonnaise + shaved grana padano cheese

Chipotle Lamb Meatballs $19.00
zucchini + asparagus + chipotle sauce + parmesan

The Burger* $26.00
brioche bun + golden bacon aioli + lettuce + tomato + onion + pickle + hand cut fries

SHARED PLATES

House Rolls $9.00
cultured whipped butter + maldon salt

Mushroom Bisque $13.00
portobello + onion + red wine + heavy cream

Elote Corn Ribs $14.00
lemon aioli + chili powder + cotija cheese

Cantaloupe Salad $17.00
pancetta + fennel + baby tomatoes + pickled red onion + cantaloupe vinaigrette

Crispy Cauliflower Buffalo Wings $16.00
carrot + celery + cucumber + ranch

Baja Style Tacos $19.00
choice of: shrimp or fish | red cabbage + mango pico de gallo + avocado aioli + chipotle mayo

Short Rib Tacos $18.00

shredded short rib + green cabbage + red onion + tomatillo salsa



White Aguachile Shrimp *

coconut milk + cucumber + red onion + shrimp

$24.00

Tuna Tataki * $26.00
forbidden rice + citric salad + orange vinaigrette

Crispy Bao Buns $16.00
pork carnitas + pico de gallo + oregano onion + avocado aioli

Barbacoa Nachos $26.00
pork achiote + cheese sauce + cotija cheese + jalapefio

MAINS

Bistro Steak * $51.00
whipped potatoes + seasonal vegetables + braised leek compound butter + beef jus

Pan Seared Pacific Halibut $53.00
toasted orzo + peas + corn + asparagus + zucchini + romesco sauce

Pasta Alla Vodka $39.00
pappardelle + pancetta + cream + ssan marzano tomato sauce + focaccia + parmesan

Vegetable Fried Rice $28.00
seasonal vegetables + egg + succotash

Harissa Lamb Chops $51.00
baba ganoush + pearl barley + bell pepper mix

Grilled Bone-In Pork Chop $48.00
black bean crema + chorizo + cotija cheese + garden pickles

Korean Short Rib $53.00

kimchi fried rice + cucumber salad + fried egg + gochujang sauce

FIRST COURSE

Mushroom Bisque

portobello + onion + red wine + heavy cream

Cantaloupe & Greens Salad

pancetta + fennel + baby tomatoes + pickled red onion + cantaloupe vinaigrette

SECOND COURSE

Tuna Poke 8

sesame + ponzu + pineapple + fiery sticky rice + avocado

Portobello Fries

parmesan + truffle oil + garlic confit aioli

MAIN COURSE




Bistro Steak *

whipped potatoes + seasonal vegetables + braised leek compound butter + beef jus

Pasta Alla Vodka

pappardelle + pancetta + cream + focaccia + san marzando tomato sauce + parmesan

40z Pan Seared Pacific Halibut

toasted orzo + peas + asparagus + corn + zucchini + romesco sauce

Harissa Lamb Chops

two lamb chops + baba ganoush + pearl barley + bell pepper mix

DESSERT :

Skillet Chocolate Chip Cookie

triple chocolate + vanilla ice cream + salted caramel sauce

Amaretto Tiramisu ©

vanilla mascarpone + lemon curd + nutella sauce + chocolate covered coffee beans

Fig Créme Briilée

fig + white chocolate + cream

CRAFTED IN HOUSE 10

The Most Handsome Man at the Party $16.00

chamomile infused kentucky bourbon + aperol + carpano antica vermouth + yellow chartreuse + peychaud's bitters

Rose Colored Glasses $20.00

your choice of: junipero gin or ketel one vodka + st. germain + lemon + lime + cucumber + rosemary

As You Wish $18.00

empress 1908 gin + st. germain + lemon + creme de violet + grapefruit + lavender

La Pijama del Gato $16.00

jalapefio infused tequila + vida mezcal + lime + turmeric + vanilla + honey

Hill Country Mule $16.00

tito's vodka + canton ginger liqueur + hibiscus + habanero + lime + ginger beer

Mezcalita $16.00

del maguel vida mezcal + triple sec + lime + orange + hibiscus + habanero

Passion Fruit Pisco Sour $16.00

pisco + passion fruit purée + egg white + lime

Lavender Lemonade $15.00

spring 44 vodka + créme de violette + lavender simple + lemon juice

Smokin' Peppers $16.00

jalapefio infused tequila + mezcal + lime + prickly pear purée + agave + triple sec



Watermelon 76

house infused watermelon vodka + rosé prosecco + lemon

PRESERVING THE PAST

$15.00

French 75 $15.00
spring 44 gin + lemon + prosecco

Margarita $15.00
lunazul + bols triple sec + agave + lime

Manhattan $15.00
four roses bourbon + dolin rouge + angostura bitters

Old Fashioned $16.00
rittenhouse rye + luxardo + orange + angostura bitters

Hemingway #4 $17.00
denizen aged white rum + luxardo + lime + grapefruit

Blood & Sand $14.00
scotch + sweet vermouth + cherry liqueur + orange juice

SPARKLING, ROSE & WHITE WINE BY THE GLASS

Perlage Sparkling Rosé $14.00
veneto, italy

Seasonal Rosé $14.00
california

Terre Del Fohn Pinot Grigio $14.00
veneto, italy

Paysan Sauvignon Blanc $15.00
california

Bloodroot Chardonnay $17.00
northern coast, california

I Clivi Criulano Cru $16.00
italy

RED WINE BY THE GLASS

Two Kings Pinot Noir $18.00
sonoma coast, california

Mas De Libian Grenache Syrah Mourveédre $15.00

rhone valley, france



Altos Las Hormigas Malbec

velle de uco, argentina

$16.00

Ciavolich Montepulciano D'Abruzzo $15.00
pianelle, italy

Ultraviolet Zinfandel $15.00
mendocino, california

Barale Fratelli Nebbiolo $17.00
italy

Hobo Cabernet Sauvignon $18.00
alexander valley, california

DRAFT BEER

Storm Peak Rotating IPA $9.00
steamboat springs, colorado

Storm Peak Rotating Seasonal $9.00
steamboat springs, colorado

BOTTLE & CANNED BEER

Coors Light $6.00
Stella Artois $7.00
Storm Peak Mad Creek Colorado Style Kélsch $7.00
Storm Peak Chowder Hazy IPA $7.00
Stella Cidre $9.00
NON-ALCOHOLIC BREWS

Guinness Zero $8.00
Partake Brewing Blonde $7.00
gluten reduced + only 15 calories

Partake Brewing Peach Gose $7.00
gluten reduced + only 25 calories

Partake Brewing IPA $7.00

gluten reduced + only 10 calories

NON-ALCOHOLIC & MOCKTAILS




Stoft Drinks $5.00

pepsi, diet pepsi, starry lemon lime, ginger ale, pink lemonade, iced tea
Rocky Mountain Rootbeer $7.00

Blueberry Wild Child $8.00

blueberry iced tea + lemon + pink lemonade

La Pijama de Ninos $8.00

turmeric + honey + vanilla + agave + ginger beer

Cherry Limeade $7.00

luxardo cherry + lime juice

SNACKS

House Rolls $5.00

cultured whipped butter + maldon salt

Portobello Fries $10.00

parmesan + truffle oil + garlic confit oil

Crispy Brussels Sprouts $9.00

table spice + lemon zest

Crispy Cauliflower Buffalo Wings $11.00

carrot + celery + cucumber + ranch

Short Rib Tacos $14.00

shredded short rib + green cabbage + red onion + tomatillo salsa

Barbacoa Nachos $18.00

pork achiote + cheese sauce + cotija cheese + jalapefio

The Burger * $17.00

brioche bun + golden bacon aioli + lettuce + tomato + onion + pickle + hand cut fries

COCKTAILS

French 75 $10.00

spring 44 gin + lemon + prosecco

Margarita $10.00

luna azul + triple sec + agave + lime

Manhattan $10.00

four roses bourbon + dolin rouge + angostura bitters

Old Fashioned $11.00

rittenhouse rye + luxardo + orange + angostura bitters



Hemingway #4

denizen aged white rum + luxardo + lime + grapefruit

$12.00

MAIN

Kids Steak * $19.00
french fries + chef's vegetables

Chicken Tenders $16.00
french fries + chef's vegetables

Kids Halibut $17.00
french fries + chef's vegetables

Kids Butter Pasta $13.00
Kids Cheesy Pasta $15.00
Kids Red Sauce Pasta $15.00
SOLID

Skillet Chocolate Chip Cookie $15.00
triple chocolate + vanilla ice cream + salted caramel sauce

Amaretto Tiramisu”™ $15.00
vanilla mascarpone + lemon curd + nutella sauce + chocolate covered coffee beans

S'mores Pot de Créeme $14.00
chocolate custard + marshmallow fluff + teff graham crackers

Caramel Affagato $12.00
vanilla ice cream + espresso + caramel drizzle

LIQUID

Espresso Martini $16.00
vodka + espresso + luxardo espresso liqueur

Chocolate Martini $16.00
creme de cacao + vodka + averna amaro + demerara

Carajillo Coffee $13.00
regular or decaf espresso + licor 43

DIGESTIFS & APERITIFS

Amaro Sfumato $12.00

Amaro Ramazzotti

$10.00



Pasubio Amaro $10.00

Amaro Nonino $13.00
Averna Amaro $12.00
Cardamaro $10.00
Cappelletti $10.00
Limoncello $10.00
Fernet Branca $10.00
Hennessy Cognac $16.00
Drouet VSOP $19.00
Chateau de Pellehaut 1988 Tenareze $15.00

DESSERT WINES

Lions de Suduiraut Sauternes 2018 $17.00
Sandeman Porto Fine Ruby $13.00
Graham's 10 Year Tawny Port $13.00
Graham's 20 Year Tawny Port $18.00
SPARKLING

Filipa Pato Metodo Tradicional NV, 3B Blanc de Blancs, Spain $60.00
Louis Nicaise, Champagne NV, Brut Reserve, France $95.00
Christophe Mignon, Champagne NV, Brut Nature, France $125.00
NEW WORLD

Matthiasson, Rosé 2023, California $68.00
Erwin Sabathi, Sauvignon Blanc 2022, ‘Leutschacher' austria $75.00
Martha Stoumen, Honeymoon 2022 Suisun Valley, California $88.00
Scribe, Chardonnay 2022 Sonoma County, California $95.00
Devolet, Chardonnay 2022 Zotivich Vineyard, Sta Rita Hills, California $120.00
OLD WORLD

Monteleone, Etna Bianco 2023 Sicily, Italy $55.00



Domaine Schaller 2023 Chablis, France

$65.00

Laura Lorenzo, Malvasia & Verdejo 2020 Daterra, Frontera, Spain $72.00
Domaine Buissonnes, Sancerre 2023 France $75.00
Thibaud Boudignon, Chenin Blanc 2021 Anjou Blanc, Loire Valley, France $82.00
Domaine Marc Colin, St Aubin 2022, ler Castes, France $99.00
Luigino Balozio, Chardonnay 2022 Friuli-Venezia Giulia, Italy $120.00
Genot Boulanger, Meursault 2019 Meix Chavaux, France $195.00
NEW WORLD - LIGHT

Lioco, Carignan 2020, Sativa, Mendocino, California $55.00
Jolie-Laide, Gamay / Trousseau / Cab Pfeiffer 2023 California $75.00
Outward, Pinot Noir 2023 Bassi Vineyard, San Luis Obispo Coast, California $85.00
Walter Scott, Pinot Noir 2023 Cuvee Ruth, Wilamette Valley, Oregon $90.00
Failla, Pinot Noir 2021 Olivet Lane, Sonoma Coast, California $125.00
Paul Hobbs, Pinot Noir 2022 Russian River Valley, California $150.00
NEW WORLD - BOLD

A Tribute to Grace, Grenache 2023 Santa Barbara County, California $65.00
Lieu Dit, Cabernet Franc 2022 Santa Ynez Valley, California $72.00
Dunites Wine Company, Syrah / Grenache 2022 Slo Coast, California $75.00
Turley, Zinfandel 2022 Old Vines, California $80.00
Emme, Merlot 2022 Russian River, California $85.00
Band Vintners, Cabernet Sauvignon 2022 Napa Valley, California $95.00
White Rock, Cabernet Sauvignon 2021 Napa Valley, California $125.00
Frog's Leap, Cabernet Sauvignon 2021 Napa Valley, California $150.00
Ashes & Diamonds, Grand Vin 2019 Grand Vin, Napa Valley, California $165.00
VODKA

Belvedere $13.00
Grey Goose $13.00



Ketel One $12.00
Ketel One Citron $12.00
Tito's $12.00
Vanjack Colorado $10.00
360 Madagascar Vanilla $12.00
GIN

Beefeater $11.00
Bombay Sapphire $12.00
Empress 1908 $12.00
Hendricks $13.00
Junipero Origional $13.00
Nikka Coffey $12.00
Spring 44 $10.00
Tanqueray $12.00
RUM

Captain Morgan $10.00
Chauffe Coeur Agricole Blanc $12.00
Clarin Vaval Arawaks $10.00
Hampden Single Estate $16.00
Pusser's 1984 British Navy $11.00
Smith & Cross $12.00
Denizen $10.00
TEQUILA

Arette Anejo $21.00
Casamigos Ainejo $19.00
Casamigos Blanco $17.00
Casamigos Reposado $18.00



Clase Azul Reposado

$36.00

El Tesoro Anejo $19.00
El Tesoro Blanco $17.00
El Tesoro Reposado $18.00
Lunazul Blanco $11.00
MEZCAL

Del Maguel Vida $11.00
Madre Espadin $14.00
Madre Ensamble $15.00
BOURBON, WHISKEY & RYE

American Woman Whiskey $17.00
American Woman Cask Strength $19.00
American Woman Rye Whiskey $17.00
Basil Hayden Bourbon $15.00
Bulleit Bourbon $14.00
Bulleit Rye $15.00
Crown Royal $14.00
Four Roses Yellow Bourbon $11.00
High West Double Rye $12.00
Jack Daniels $12.00
Jameson Irish Whiskey $12.00
Kamiki Sakura $20.00
Knob Creek $14.00
Maker's Mark Bourbon $14.00
Pendleton Canadian $12.00
Pikesville Rye Whiskey $15.00
Rittenhouse Rye $11.00

Woodford Reserve Bourbon

$15.00



Woodford Reserve Double Oak Bourbon

$17.00

Woodford Rye $14.00
SCOTCH

Auchentoshan $14.00
Benriach $17.00
Dewars $10.00
Famous Grouse $11.00
Glenlivet Single Malt 12 Year $15.00
Johnnie Walker Black $16.00
Johnnie Walker Red $15.00
Macallan 12 Year $26.00
Macallan 18 Year $70.00
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