
pain perdu, delicate brioche 
with asparagus, egg, red-onion 
marmalade, and béarnaise, and 
a piled-high croque madame 
sandwich star on the classic 
Sunday brunch menu. For a 
bit more luxury, add a bubbly 
poire royale. 

T h e Pl ay e r

Lola
1575 Boulder St., 720-570-8686,  
www.loladenver.com

For a spot that’s best known 
for its cocktails, Lola serves a 
bang-up brunch on Saturday 
and Sunday. Chef Jamey Fader 
has always made sure the 
midday offerings are out of the 
ordinary and satisfying. Try 
the banana buñuelos (coffee-
dusted donuts) and crawfish 
and grits, or choose the short-
rib hash with smoked goat 
cheese—you can’t go wrong, 

especially when you add a 
Mexican mimosa (Tecate,  
OJ, tequila, and fresh lime) to 
the mix. 

T h e N ewc om e r

Bistro One
1294 S. Broadway, 720-974-0602, 
www.bistroonedenver.com

When Bistro One opened its 
doors in May 2008, South 
Broadway gained a new sense 
of sophistication. The dark-
wood-lined dining room, 
accented with white leather 
chairs and bursts of corn-
flower blue, makes for a happy 
spot for brunch. The menu is 
equally dazzling, with cinna-
mony French toast made from 
house-crafted bread, fluffy hol-
landaise-doused eggs Benedict, 
and a croque madame with 
Champagne cream. Chef Olav 
Peterson also offers dishes 

such as classic steak frites and 
French onion soup for those 
craving something a little 
heartier. 

T h e S ou t h e r n B e l l e

Lucile’s
Multiple locations, www.luciles.com

There’s more to New Orleans 
cookin’ than beignets, but 
Lucile’s hot-from-the-fryer pas-
tries are just the way to start off 
the day. Smothered with straw-
berry-rhubarb jam and taken 
down with a cup of chicory 
coffee, they’re about all you 
need. Except, you’re at Lucile’s 
and that means decadent eggs 
Sardou (eggs Benedict with 
shrimp and creamed spinach) 
or cozy rice pudding porridge. 
Given the chance, dine at the 
original Boulder location, but 
all three Lucile’s dish up a deli-
cious slice of Creole comfort. 
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Top Chefs
Each year sees new chefs 
entering the market. But 
some, like the toques 
below, have staying 
power—and we look 
forward to another year 
at their tables. —CWM

the crÈme de la crÈme

Hugo Matheson
Executive chef and co-owner of 
the Kitchen, Hugo Matheson is 
more than a visionary chef. He’s 
a man whose steadfast belief 
in a greener, kinder world has 
helped him build a community 
bistro that embraces the farm-
to-table philosophy. Farmers, 
fishermen, cooks, patrons, 
and even recyclers are all 
equally heralded at Matheson’s 
community table, where 
sustainable, local, seasonal 
cuisine is part of a greater 
whole—seven days a week.

the rising star

Hosea Rosenberg
Hosea Rosenberg is at the 
top of his game. The cool, 
confident executive chef at Jax 
Fish House Boulder not only 
holds his own as a cheftestant 
on season five of Top Chef, 
he continues to dazzle the 
local crowds. Taos-born and 
self-taught, the talented cook 
groomed his cuisine under 
Wolfgang Puck and some of 
Denver’s best chefs before 
joining Dave Query’s Big Red 
F Group in 2004. Now, at Jax, 
Rosenberg’s commitment to 
quality is seen in clean, clear 
flavors that celebrate the 
season’s fresh catch. 

the Success Story

Matt Selby
The biggest reason for Vesta 
Dipping Grill’s continued 
success: executive chef Matt 
Selby’s playful cuisine, which 
engages diners to mix and 
match dishes with dipping 
sauces. We commend Selby 
for his spirited dishes, but we 
also want to give kudos for his 
greatest achievement: rising 
above years of alcohol abuse. 
Now celebrating four years 
of sobriety, Selby is a more 
accessible, focused chef and a 
rocking role model and benevo-
lent community leader. 
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T h e Sta pl e

Duo
2413 W. 32nd Ave., 303-477-
4141, www.duodenver.com

There are few greater 
weekend pleasures 
than leisurely sipping 
coffee while basking in 
the morning sun. That 
luxury is only made 
better when coffee is 
delivered to your table 
in a French press and the 
window you’re sitting 
next to is at Duo. This 
Highland neighborhood 
bistro feels like home—
with warm wood floors, 
exposed brick, and 
mismatched napkins—in 
a way that few 
restaurants can. Couple 
that coziness with an 
order of the pastry 
basket bulging with 
scones and breakfast 
breads or the seasonally 
inspired quiche—you’ll 
never flip a pancake at 
home again. 

illustrations by aaron leighton




