
 
    Announcing Summer Selections at Assignments Restaurant at 

                   The International Culinary School at The Art Institute of Colorado

 
                               Assignments, our student-operated restaurant is open for lunch and dinner Wednesday, Thursday & Friday when school is in session

Lunch: 11:30 am - 1:30 pm; Dinner: 6 pm - 8 pm   ~   For reservations call 303.778.6625

Lunch Menu Summer 2010

Starters and Salads
Hand Cut Fries Grated Parmesan and Truffle Oil $6

White Gazpacho Manchego Crisp $4

Pork Gyoza Sriracha, Soy Reduction $6

Romaine with Radish, Celery, Italian Parsley, Fresh Corn Vinaigrette $5
Add Chicken Breast $4

—  •  —  •  —  •  —  •  —  •  —  •  —  •  —  •  —  •  —  •  —  •  —

Entrées
Chicken and Watercress Salad, Artichoke Hearts, Red Onion, Feta, Pine Nuts 

and Cucumber Yogurt Dressing $9

House Made Pasta with Heirloom Tomatoes, Haystack Chevre, and Basil Vinaigrette $8.5
Add Chicken Breast $4

Bear Mountain Bison Burger with Over Medium Egg, Manchego Cheese, 
House Made Steak Sauce, Hand Cut Fries $9.5

Spicy Chicken Sandwich, Carrot Celery Slaw, Gorgonzola Mayonnaise 
and Hand Cut Fries $9

Colorado Farm Raised Striped Bass, Fingerling Potatoes, Green Beans, Red Onion, 
Red Peppers, Lemon-Kalamata Vinaigrette $9

BLT with Miso-Marinated Bacon, Heirloom Tomatoes, Watercress and Wasabi Mayonnaise $9

—  •  —  •  —  •  —  •  —  •  —  •  —  •  —  •  —  •  —  •  —  •  —

Desserts
Strawberries Romanoff on Lemon Curd Shortcake $5

(Finished Tableside)

Gelato Trios

Pineapple With Dehydrated Pineapple, Coconut With Toasted Coconut, Mango $5 

Or

Chocolate Chipotle Brittle

Butterscotch, Flaky Sea Salt

Peanut Butter Grape Syrup, Toasted Bread $5

Make reservations online at www.opentable.com
Located in the Denver Design District at 675 South Broadway in Denver

———   Please see other side for dinner menu   ———



   Announcing Summer Selections at Assignments Restaurant at 
                  The International Culinary School at The Art Institute of Colorado

        

                               Assignments, our student-operated restaurant is open for lunch and dinner Wednesday, Thursday & Friday when school is in session
Lunch: 11:30 am - 1:30 pm; Dinner: 6 pm - 8 pm   ~   For reservations call 303.778.6625

Dinner Menu Summer 2010

Starters and Salads
 Hand Cut Fries Grated Parmesan and Truffle Oil $6

White Gazpacho Manchego Crisp $4

Pork Gyoza Sriracha, Soy Reduction $6

Romaine with Radish, Celery, Italian Parsley, Fresh Corn Vinaigrette $5
(Finished Tableside)

—  •  —  •  —  •  —  •  —  •  —  •  —  •  —  •  —  •  —  •  —  •  —

Entrées
Pan-Roasted Chicken, Heirloom Tomatoes, Grilled Bread, Basil Vinaigrette, Flaky Sea Salt $15

Grilled Pork Loin Chop, Grilled Escarole, Fresh Corn Pudding, Chimichurri Sauce $16

Colo Farm Raised Striped Bass, Asparagus, Young Soybeans, Shiitake Mushrooms, 
Jasmine Rice, Chinese Sausage Vinaigrette $15

Grass-Fed Nebraska Strip Steak, Peppercorn Crust, Gorgonzola, Truffle Oil Fries, 
Arugula, House Made Steak Sauce $19

Colorado Lamb Chops, Chermoula, Kalamata Olives, Artichoke Hearts, Chickpeas, Green Peas, 
Tomato Finished with Cucumber Vinaigrette $18

—  •  —  •  —  •  —  •  —  •  —  •  —  •  —  •  —  •  —  •  —  •  —

Desserts
Strawberries Romanoff on Lemon Curd Shortcake $5

(Prepared Tableside)

Gelato Trios

Pineapple With Dehydrated Pineapple, Coconut With Toasted Coconut, Mango $5 

Chocolate Chipotle Brittle

Butterscotch, Flaky Sea Salt, Peanut Butter Grape Syrup, Toasted Bread $5

Make reservations online at www.opentable.com
Located in the Denver Design District at 675 South Broadway in Denver

———   Please see other side for lunch menu   ———


