
imbibe / devour:
kick in the eye cocktail
heidsieck monopole
turtle soup with cream sherry & whole egg
humble pie with veal & oysters
sweet pea cakes
angels on horseback
cod & cockles
crawfish beignets

beatrice & woodsley
small plates. big wines.

38 south broadway.  between ellsworth and archer
303.777.3505  www.beatriceandwoodsley.com

brunch sat - sun 10a - 3p  tea & woodsley  3 - 5p
dinner daily  5p - 2a

opened in 2008.  owners: kevin delk and john skogstad  chef: pete list
$$ - $$$: all major credit cards accepted

brunch.  afternoon tea.  dinner.  full bar.  first come, first served

south broadway

Generally, I don’t cotton to dramatically designed 
restaurants. Beatrice & Woodsley, for all of its ba-
roque Thomas Keller-goes-camping-aesthetic, is a 
rare and wonderful exception. Conceived in the fertile 
mind of Kevin Delk and primarily built with his own 
skilled hands, B&W is a wooded wonderland. Pete in 
the kitchen matches Kevin’s design intensity with his 
turn-of-the-century comfort food. Every detail here 
has been considered, and every moment and every 
bite should be savored. Bring a sleeping bag—you’ll 
probably want to camp out.
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