
UPTOWN

F O O D  T R U C K
3 0 3 . 2 4 2 . 8 5 2 0

T R U C K @ S T E U B E N S. C O M

U P T O W N
5 2 3  E  1 7 T H  AV E
D E N V E R ,  C O  8 0 2 0 3

SINCE  2006as see
n on!

DINERS,

DRIVE-INS

& DIVES 

HAPPIER MEAL
BURGER*  PBR + FRIES $13 
DAILY 2PM-6PM + 9PM-CLOSE

E N T R E E S

SIDES  
S C R ATC H B IS C U I T  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3
S C R ATC H B IS C U I T  &  G R AV Y . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6
C R O ISS A N T  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5
P O R K G R EEN C H I L E  S T E W  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4
B R E A K FA S T M E AT S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6
thick-cut bacon, sausage patty, chorizo, ham, steak* +$6
house-smoked turkey

EGG CO O K ED A N Y S T Y L E *  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2
M I X ED F R U I T  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3
AVO C A D O H A L F  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2
H O USE- C U T H A SH B R OW NS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5
C R ISPY  S M A SH ED P OTATO E S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5
F R I E S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5
TOA S T  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2
sourdough (vegan), wheat, rye, gluten free bun +$1

T R A F F I C  J A M  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15.5
2 eggs* any style, pork green chile, cheddar cheese,
sausage gravy, crispy smashed potatoes, bacon bits  

C H I C K E N  B I S C U I T  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.5
scratch biscuit, fried chicken breast, bacon,
sausage gravy 

TO M ATO  &  AV O C A D O  B E N E D I C T  . . . . . . . . . 15.5
scratch biscuit, 2 poached eggs*, hollandaise, crispy 
smashed potatoes

EG G S  B E N E D I C T  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15.5
scratch biscuit, ham, 2 poached eggs*, hollandaise, 
crispy smashed potatoes

S E A R E D  S A L M O N  B E N E D I C T . . . . . . . . . . . . . . . . . . 19
scratch biscuit, seared salmon*, 2 poached eggs*,      , 
hollandaise, crispy smashed potatoes

 AV O C A D O  TO A S T . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14
  

  
 

 

WA F F L E

C H I C K E N  &  WA F F L E . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 26
3 piece bone-in fried chicken, Belgian waffle, 
chicken gravy

 

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11.5
Belgian waffle, fresh berries, powdered sugar, 
whipped cream

 

  

1S M OT H E R E D B R E A K FA S T B U R R I TO . . . . 6.5
scrambled eggs*, crispy smashed potatoes, smothered 
with pork green chili or salsa roja (vegetarian), 
cheddar cheese, sour cream, green onions
-add breakfast meat +$6

      
      
   

D E N V E R  S K I L L E T
 

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.5
ham, peppers, onions, 2 eggs* any style, 
cheddar cheese, crispy smashed potatoes 

C H I C K E N  F R I E D  S C H N I T Z E L . . . . . . . . . . . . . . . . . . 18
fried pork tenderloin, sausage gravy, 
2 eggs* any style, crispy smashed potatoes

 

F R E N C H  TO A S T . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15
challah, blueberry compote, banana, 
whipped mascarpone, granola, maple syrup  

 

S C R ATC H  B I S C U I T S  &  G R AV Y . . . . . . . . . . . . . . . . 11
2 biscuits, sausage gravy, crispy smashed potatoes

J O E ’ S  B R E A K FA S T

 

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15.5
2 eggs* any style, crispy smashed potatoes, 
breakfast meat or avocado, choice of toast

BS T E U B E N ’ S  T R U C K

SB U R G E R S  &  S A N D W I C H E S
B O D E G A  B R E A K FA S T  S A N D W I C H  . . . . . . . . . . . . . . . . 11
brioche bun, 1 egg* any style, American cheese, choice of 
breakfast meat

S T E U B E N ’ S  B U R G E R*  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14
brioche bun, onion, lettuce, tomato, mayonnaise, mustard 
+ cheese $1

G R E E N  C H I L E  C H E E S E B U R G E R *  . . . . . . . . . . . . . . . . . . . 16
brioche bun, Hatch green chiles, , American cheese, onion, lettuce,
tomato, mayonnaise, mustard 

      
  

C R U N C H  B U R G E R  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16
brioche bun, smashed burger, American cheese, pickles, mustard, 
griddled onions, special sauce

    
    

P AT T Y  M E LT  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16
marbled rye, hamburger patty*, caramelized onions, 
Russian dressing, Swiss + American cheese, 

C U B A N O  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15.5
pressed bolillo, slow-cooked pork shoulder, ham, Swiss cheese,      
pickles, yellow mustard, side of chimichurri

T U R K E Y  C L U B . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16
wheat, house-smoked turkey, bacon, romaine, tomato, 
chili garlic aioli

F R I E D  C H I C K E N  S A N D W I C H  . . . . . . . . . . . . . . . . . . . . . . . 15.5
brioche bun, fried chicken breast, provolone cheese, lettuce, 
tomato, pickles, chili garlic aioli 

M O N T E  C R I S T O  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15.5
battered + deep fried sourdough, ham, house-smoked turkey, 
Swiss + American cheese, powdered sugar, side of house-made 
raspberry preserves

B LT  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11
sourdough, thick-cut bacon, romaine, tomato, mayonnaise

G R I L L E D  C H E E S E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8.5
sourdough, provolone + American cheese

M A I N E  L O B S T E R  R O L L  &  F R I E S  . . . . . . . . . . . . . . . . . . 36
4.5oz Maine lobster claw, knuckle, tail, buttered + griddled 
New England split-top roll, mayonnaise

C O N N .  L O B S T E R  R O L L  &  F R I E S  . . . . . . . . . . . . . . . . . . . 36
4.5oz Maine lobster claw, knuckle, tail, buttered + griddled 
New England split-top roll, warm butter, chives

AA P P E T I Z E R S
D E V I L ED EGGS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9.5
C R ISPY  B R USSEL S  SP R O U T S GREEN GODDESS . . . . . . . . . . 13
G R AV Y C H EE SE  F R I E S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 1
S T EU B I E  SN AC K S CHILI GARLIC AIOLI . . . . . . . . . . . . . . . . . . . 1 0
F R I ED P I C K L E S  RANCH . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9
D O N U T H O L E S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 0
M O N T E C R IS TO 4 PIECES . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15.5

SEASONAL MONKEY BREAD
FOR THE TABLE | 12 

SCRATCH BISCUITS, BROWN SUGAR+BUTTER, GLAZE

E X E C U T I V E  C H E F  S A R A H  G O L D S T O N E

SS O U P S  &  S A L A D S
C L A M C H OW D ER CUP /  BOWL  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6/ 1 0
TO M ATO S O U P CUP /  BOWL  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5/9
P O R K G R EEN C H I L E  S T E W CUP /  BOWL  . . . . . . . . . . . . . . . . . . 6/ 1 0
H O USE S A L A D SIDE /  ENTRÉE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7/ 12
CAESAR SALAD   SIDE / ENTRÉE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8/ 1 3
BACO N & B LU E S A L A D SIDE /  ENTRÉE  . . . . . . . . . . . . . . . . . . . . 1 0/ 1 6
COBB SALAD . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 8.5
GREEK SALAD . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.5
+CHICKEN BREAST: grilled, fried, Nashville-style $8.5
+STEAK* $12 +SEARED SALMON* $12 
 

add egg* or avoca
do $2

 add an egg* 
$2

add tomato soup $5

add bacon $3

flown in live! 

*These items may be served raw or undercooked. The consumption of raw or undercooked meats, seafood, poultry or eggs may 
increase your risk of foodborne illness. Some items contain nuts, please inform your server of any allergies you have. 
Steuben’s does not accept personal checks. A 20% gratuity may be added to parties of 8 or more. You’ll notice 4% Back Of 
House Love added to every bill at Steuben’s. 100% of this will go directly to the hard working people who prepared your 

meal today. Thanks for your support!

STEAK & EGGS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 30
8oz petite filet*, 2 eggs* any style, 
crispy smashed potatoes

T A K E  S T E U B E N ’ S
O N  T H E  R O A D !
B O O K  O U R  F O O D  T R U C K  O R  

H I T  U S  U P  F O R  O F F - S I T E  C A T E R I N G .

pressed bolillo, mixed greens,
pickled red onions, cucumber, tomato,
everything seasoning

G O O D  V I B E S ,  G R E A T  E A T S  - - -  W H E R E V E R  Y O U  A R E

+

add cheese $1 



B R U N C H

B E V I E S

MORNING BUZZ

THE BREAKFAST SHOT
Jameson Whiskey, butterscotch
schnapps, orange juice back,
thick-cut bacon slice

........................

ESPRESSO MARTINI
Woody Creek Roaring Fork Vodka, 
Ironton Coffee Liqueur,cold brew

...........................14

CARAJILLO MARTINI
Lunazul tequila, Ironton Coffee Liqueur, 
aztec chocolate bitters, cold brew

..........................14

WAKE UP & RAGE
Skrewball Peanut Butter Whiskey, Carolans 
Salted Caramel Irish Cream, Ironton Coffee 
Liqueur, cold brew

.............................14

IRISH COFFEE
Jameson Whiskey, demerara, coffee, whipped cream

.................................12iced or hot?

11
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CORPSE REVIVER #2
Spring 44 Gin, Lillet Blanc, orange liqueur,
lemon, absinthe rinse 

.......................... 14

AIRMAIL
Santa Teresa Rum, honey, lime, sparkling wine

..................................... 13

STEUBEN’S APPLE-TINI
Ansac Cognac, apple liqueur, lime, simple syrup 

.......................12

RASPBERRY LIME RICKEY
Skyy raspberry vodka, lime, Sprite, soda

.....................12

BEE’S KNEES
Barr Hill Gin, honey, lemon

..................................13

RAMOS GIN FIZZ
Ironton Alchemist Aged Gin, lemon, lime, 
simple syrup, egg white*, cream, 
orange flower water

..............................16

NOT ALL INGREDIENTS ARE LISTED. PLEASE INFORM YOUR SERVER OF ANY ALLERGIES.
*THESE ITEMS MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED

MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE
ILLNESS. WE APPLY A 20% GRATUITY TO PARTIES OF 8+. YOU’LL NOTICE A 4% BOH LOVE
ADDED TO EVERY BILL. 100% OF THIS GOES TO THE HARD-WORKING PEOPLE WHO PREPARED

YOUR MEAL TODAY. 



B R U N C H

MIMOSA 10
BUBBLES

BLOODIES

S P R I T Z  T R E E

CHOICE OF ALL OR HALF & HALF
APEROL SPRITZ        HUGO SPRITZserves 8 gl
asses!

S T A P L E S

choice of: orange, pineapple, peach, 
passion fruit, or pomegranate

.....................................

SORBET-MOSA
sparkling wine, house-made raspberry sorbet

.............................. 12

HUGO SPRITZ
St. Germain, fresh mint, sparkling wine, soda 

................................ 13

APEROL SPRITZ
Aperol, sparkling wine, soda, orange

.............................. 12

85

CLASSIC BLOODY MARY 12
vodka, bloody mary mix

......................

MEZCAL BLOODY MARIA 13
Mezcal Divino Maguey, bloody mary mix

.....................

BLOODY BIG DILL 12
pickle-infused vodka, bloody mary mix

............................

TRADITIONAL MICHELADA 12
Modelo, mango chamoy, Maggi seasoning,
Worcestershire lime, tajin rim

....................

ADD A 7oz “BLOODY BUDDY” BEER $3

BE
VI

ES
 F

O
R 

AL
L juice....................4

coffee...................5
iced coffee..............6
sparkling strawberry 
mint lemonade............6
sparkling blueberry 
basil lemonade...........6

bottled sodas............6

bottled refreshments.....4

kombucha.................8
Goodwell CBD Soda........9

orange, pineapple, cranberry, apple, grapefruit Mexican Coke or Sprite, Fanta Orange, 
Boylan’s: root beer, creme, or grape

sparkling water, Jarritos grapefruit

20mg CBD, rotating flavor

B R U N C H  P U N C H

serves 4-6 p
eople!

Skyy vodka, orange liqueur, cranberry, grapefruit,
orange, ginger beer, sparkling wine

45


