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						Our Flagship

						Beautiful food on 7th and Sherman

					

					Experience Mizuna

					There is such a thing as a perfect dining experience. We provide it.
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			Beautiful little Mizuna is consistently rated among the best dining experiences in the country.

		

	

	

	
		
							
					
							
		
			
								
								
			
		

			
															
		
			
						
			
		

			
												

				

										
					    
                    A neighborhood American eatery firmly rooted in French cooking techniques, Mizuna aims to marry tight, professional service with culinary mastery. With a menu that changes monthly to reflect the bounty of each season (on land and by sea), Mizuna is the flagship restaurant to Bonanno Concepts, Frank Bonanno’s chef driven restaurant family, dedicated to deeply satisfying meals, outstanding service, education, and community.
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							Menu

										
					    
                    Three Course $125 (Choose 1 course from each category) / Chef’s Tasting Menu $150 / Coastal Tasting Menu $175
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                                                Appetizers

                                                                                            

																							
																											
															Jumbo Lump Crab Cake

																															Pickled Apples, Baby Bok Choy & Warm Herb Vinaigrette

																														
																													

																											
															Crudo*

																															Hamachi, Tuna, Black Plum Tea, Rose Beet Puree & Aleppo Ginger Brazil Nuts

																														
																													

																											
															Beef Tartare*

																															Castelvetrano Aioli, Parmesan Aioli, Yolk Gelee & Truffle “LoDough” Sourdough Bread 

																														
																													

																											
															Mizuna’s Mixed Greens

																															Castelfranco Radicchio, Murcottt Mandarins, Sukkah Brittle & Green Harissa Vinaigrette

																														
																													

																											
															Cacio E Pepe Risotto

																															Perigord Truffle, Chives & Parmigiano Reggiano

																														
																													

																											
															Mizuna’s Famous Lobster Macaroni & Cheese

																															Butter Poached Maine Lobster & Mascarpone
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                                                Main Courses

                                                                                            

																							
																											
															Savoy Cabbage Chilean Sea Bass

																															Poached Golden Raisins, Moroccan Couscous, Sea Buckthorn Gastrique

																														
																													

																											
															Pan Seared New Zealand King Salmon

																															Colorado Honey, Wood Grilled Gai Lan & “S.S” Grapefruit

																														
																													

																											
															Seared Diver Scallops

																															Yuzu Soubise, Pommes Gaufrettes & Carrot Bouillabaisse

																														
																													

																											
															Oak Smoked Hudson Valley Duck Breast

																															Charred Shishito, Polenta Enchilada, Spiced Almonds & Mole Negro

																														
																													

																											
															Beef Wellington*

																															Charred Broccolini, Japanese Yam & Cacciatore Demi-Glace

																														
																													

																											
															Add Ons

																														
																															
																																			
																			Osetra Caviar

																																							Half Ounce / Full Ounce

55 / 100

																																					

																																			
																			Siberian de Luxe Caviar

																																							Half Ounce / Full Ounce

75 / 120

																																					

																																			
																			Japanese A5 Wagyu

																																							3oz

60
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                                                Dessert

                                                                                            

																							
																											
															Warm Chocolate Cake

																															Pecan Brittle & Malted Ice Cream

																														
																													

																											
															Lemon Meringue Cheesecake

																															Coconut Macaroon, Guava Curd & Matcha Caviar

																														
																													

																											
															Lingonberry Semifreddo

																															Cream Cheese Mousse, Vanilla Wafer Crumble & Tasmanian Peppercorn

																														
																													

																											
															Frozen Trio

																															Assorted Flavors of Sorbet, Gelato & Ice Cream

																														
																													

																									

																					

									

								

															
									
										
												
		
				
		
			
						
			
		

			
				
				


			
			
				


			
		

	

											

										
                                            
                                                Cocktails & Beer

                                                                                            

																							
																											
															House Favorite Cocktails

																														
																															
																																			
																			Opuntia

																																							Bombay Sapphire Gin, Chambord, Liquid Alchemist Prickly Pear, Lemon & Mint

18

																																					

																																			
																			Radiant Garden

																																							Espolón Blanco, Vida Mezcal, Cynar, Lavender, Lime

16

																																					

																																			
																			Blackberry Sour

																																							Woodford Reserve, Lemon, Blackberry, Thyme & Egg White

18

																																					

																																			
																			Espresso Martini

																																							Patron Reposado, St. George NOLA Coffee Liquor & Espresso

18

																																					

																																			
																			The Basic

																																							Sky Vodka, Pumpkin Spice Simple**, Espresso Milk

18

																																					

																																			
																			The Cure

																																							Espolón Blanco, Ancho Reyes Verde, Cucumber, Cilantro, Citrus & Pineapple

18

																																					

																																			
																			Falling Apples

																																							Woodford Reserve Bourbon, Amass VS Cognac, Yellow Chartreuse, Apple Plum Ginger Simple Syrup & Big Rock

18

																																					

																																			
																			Mizuna in the Fall

																																							Laws Bourbon, Averna, Pomegranate Liqueur, Walnut Liqueur** & Orange Juice

18

																																					

																																			
																			Grand Ave

																																							Wild Turkey 101, Calvados, Fernet, Luxardo, Honey & Lemon

18

																																					

																																			
																			‘X’ Marks the Spot

																																							Glenmorangie, Allspice Dram**, Drambuie & Bitter Bianco

18

																																					

																																			
																			May Reese Rest In Piece

																																							Knob Creek Bourbon, Chocolate Liquor, Chocolate Bitters, Coffee Liquor & Peanut Butter Simple**

18

																																					

																																	

																													

																											
															Classic Cocktails

																														
																															
																																			
																			Vieux Carre

																																							Martell VS Cognac, Rittenhouse Rye, Cinzano 1757 Rosso, DOM Benedictine, Peychaud’s & Angostura

17

																																					

																																			
																			Negroni

																																							Bombay Dry Gin, Campari & Cinzano 1757

17

																																					

																																			
																			Black Manhattan

																																							Rittenhouse Rye, Amaro Averna, Bitters

16

																																					

																																	

																													

																											
															Mocktails

																														
																															
																																			
																			Prickly Pear Spritz

																																							Liquid Alchemist Prickly Pear, Lemon, Lavender, Lemon Lime & Soda

14

																																					

																																			
																			Blackberry Smash

																																							Blackberry, Lemon & Thyme

14

																																					

																																			
																			Herbivore

																																							Cucumber, Cilantro, Citrus & Pineapple

14

																																					

																																			
																			Smashing Pumpkins

																																							Pumpkin Spice Simples**, Espresso, Soda

14

																																					

																																			
																			Apple Ginger Soda

																																							Apple Plum Ginger Simple Syrup, Lemon & Soda

14

																																					

																																			
																			The Ghost of E.T.

																																							Peanut Butter Simple**, Chocolate Syrup & Milk

14

																																					

																																	

																													

																											
															Beer Selections

																														
																															
																																			
																			Avery IPA

																																							7



																																					

																																			
																			Lefthand Milk Stout

																																							7

																																					

																																			
																			Odell Lagerado

																																							7

																																					

																																			
																			DBC Pilsner

																																							7

																																					

																																			
																			Kronenbourg 1664 Lager

																																							7

																																					

																																			
																			Partake Red Ale (N/A)

																																							6

																																					

																																	

																													

																											
															Wines By The Glass

																														
																															
																																			
																			Sparkling

																																							Gerard Bertrand, ‘An 825’ Cremant de Limoux Rose

Laurent-Perrier, “La Cuvee Brut” Champagne

																																					

																																			
																			Rose

																																							Max Caz, Grenache/Syrah

																																					

																																			
																			White

																																							Michel Delhommeau, ‘Harmonie,’ Muscadet Serve-et-Maine

Huia, Sauvignon Blanc

Henri Perusset, Macon

Antonella Corda, Vermentino

																																					

																																			
																			Red

																																							Vincent Roussely, ‘Canaille’

Jouves & Croisille, ‘J&C,’ Malbec

Domaine Piaugier, ‘Sablet,’ Grenache Blend

Chateau Picque Caillou, Pessac Leognan, Cabernet Blend

Benoit Cantin, ‘Irancy,’ Pinot Noir

																																					

																																	

																													

																									

																					

									

								

													

					

					    
                    
                
                    



                
                
                    



                
            

                    

            


    				

										
					    
                    Chef-Proprietor Frank Bonanno

Executive Chef Michael Dunning

*These items may be served or undercooked based on your specification, or contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

 

Hospitality Included

The CHP (Creating Happy People) Fee included in your total supports the entire team behind your experience.
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                            Mizuna: A Chef’s Playground

            			
				

	
		
							
					
						

		
		
			
								
								
			
		

			
				
						
							
						
		
			
			
		
	

				

				
		

							
				
			
			
				
									

			

		


						

				

	
					

				

					

	




							

		

	

	

	
		
			A Culinary 
Incubator

		

	

	

    
		
			
					
		
		
			
							
					

		
	

					
												
		
			
								
								
			
		

			
						
					
									


				
												
		
			
								
								
			
		

			
						
					
													        
            Though Mizuna’s solely open for dinner, our chefs start their days with the sun.        

            
                    They’re creating rich stocks from farm raised meats and wild fishes, kneading yeasty doughs, slicing the juicy hearts of ripe vegetables, spinning fresh ice creams. They taste and select cheeses, herbs and produce from local vendors like The Truffle, Verde Growing and Mountain Produce. Mizuna chefs collaborate to change the menu every month and each item on that menu is a thoughtful representation of the passion of the chef who created it—the expression of a talented palate committed to simple yet intense flavors and aromas, creating a truly unique tasting menu experience in Denver. Come; see what the season has to offer.
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						Host an Event
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								The tight professionalism and particular coziness of Mizuna renders large celebrations intimate and small gatherings personal and extraordinary. We can even bring the Mizuna experience directly to you.
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									A buzzy bistro with a show-stopping open kitchen in the bustle of LoDo.
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									Rustic, wood-fired Italian and handmade pasta in Governor’s Park. Named for the eldest Bonanno son.
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									A lively Italian tavern and artisan pizzeria in the heart of historic Larimer Square. Named for the youngest Bonanno son. 
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									A corner cocktail bar highlighting Denver spirit and artistry with a touch of Italian glam.
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									A New Jersey-inspired deli nestled in the Denver Highlands boasting house-cured meats & piled-high sandwiches
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									A neighborhood watering hole with a serious love for tap cocktails & Mediterranean bar food.
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						225 East 7th Ave Denver, CO

						Phone: (303) 832-4778

					

				
				
							


							
					
																	

					

					© 2024 Mizuna, All Rights Reserved
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				Reimagined: Three Star Chef | Wed, April 10th			

		

		

				
			Boasting 58 restaurants and 16 Michelin stars, Chef Gordon Ramsay has been an inspiration to seasoned and up-and-coming chefs alike.

Join the Mizuna team for a show stopping 10-course meal that will reimagine some of our favorite dishes and techniques from esteemed Gordon Ramsay cookbook “Three Star Chef”. Make your reservation HERE!
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