HOT SPOT

ASPEN'S STEAKHOUSE NO. 316 OPENS IN BEOULDER
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HOT SPOT (CONTINUED)

Whether yvou're there for the meat or not,
you won't wanl to miss the sides, start-
ors and salads. The lapancse oysters ane
mcredible, as 15 the luna larare and bone
marrow ond swoeelbreads appelizer. People
g0 nuts owver the lableside Cacsar salad, and
your steak will only taste that much beitoer
when paired with trulfle mac and cheese
and mis
a ste
SOrWes

The wanes are as carelully chosen as
the food, and the cocklals, like the Bid
af Paradise wiath teguila and passion frui
lequeir, Wikl almost 1_'|_'rr_._|||1l':,I It YOUrF Spants

Whan wo're surrounded Ly uncaria n1:,-'
in 1'_-1.-1':r':,-lh ng irom ihe wieather 1o poditics,
there's greal comfort in knowing exactly
what bo expect irom a meal. Steakhouse Na
316 rises to those expectations, remnding
us thal there's beauty in simpheity and dal-

CHOUESNOSS in restrami

Steakhouse No, 316
Steakhouse3dib.com

1922 13TH 5T.
BOULDER, CO
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IN AN AGE OF OUTLANDISH TRENDS AND
FLASHY, INSTA-WORTHY EVERYTHING,
THERE"S COMFORT IN KNOWING EXACTLY
WHAT TO EXPECT FROM A RESTAURANT.
Take the sio
steakhouse
diming opleo
yird wgnt to colabrate anniversangs, birthdays
and promotio the restaurant of choice {or a
greal meal for fe
Mowadays the w
ent—Fusion! Fancy-casual! Farm-to-table!—
wihich r.':-r':l:,' makos the steakhouse that much

migre special. It's not trving to wow you with
its creativity or rainvent foods that don't
need reinventing, The humble steakhouse
just wants to serve you a perfectly cooked
hunk of meat, maybe some creamed spin-
ach and whipped potaloes, and thal sort of
single-minded reliability isn't just admirable,
il’s mowthwataring.
Craig Cordis-Pearce, who own
Mo, 316 along with his wife, Samantha, under-

stands the classic beauly of a traditional

steakhouse. In fact, they've perfected it. The
origingl 31§ has been thriving in Aspen for
soven yaars, and the couple wanted to axpand
thoir swanky steakhouse 1o a marksl with
yoar-round, instead of just seasonal, busingss.

When the former C

i nE il

ing. They spent six months renovating the
restourand, and for the things they couldn't do,

they hirgd the best. The result is stunn ng
The dark paneling and tufted red vebet
panguettes create a I'TEE‘!j':.' W h'E'. WD
the white tablecloths and ornately framed
portraits and paintings keep it formal, The
loungs 15 & vary ool and vary waleaiming
which to h ang ¢ gvien if you're not

mawving dinnér at the restaurant
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"I don't just want this (o be a place you go to for din-

L]

nor o Tew mes a month” Cra f % I want you (o

come grab a drink or meet friends in the lounge or at

the bar, even il Yo o ol I1.J'.,l||1-:_;| thines | want you to

wse b as your lving room, really.”

.1'1,'_,'_.u1."i-"||,r your h'.'ll'l-:_,; room 15 supar doppoer and

filled with gregarious, charming people that is,

r gregarious and charming is Craig himself, The

South African ni s will almost certainly make him-

self known when he's at the Boulder steakhouse=hoe

5 he and Samantha will be splitting their ime

bétweaen Boulder and Aspén—ragaling guésts with

tales of wine, food and how he went to sell his original

restaurant but instead came away from the meeting

wilth even miore reslaurants,

I:r.dlg and Samantha were mandiul of responsible

sourcing for both the food served in and the design of

the steakhouse. For example, the kitchen 15 outfitled

with eco-fnendly mechanics like the advanced hood

. system that's equipped with heat sensors to presere

| I ﬂ'l:'{:]rl-;'jl["l wihen not in wse

A | ) — All of this 15 well and good, butl you want 10 Know

n(_) [JSI-_ about the food, right?

- M
; N The top-quality meat comes from hand-selected
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