
	
  

	
  

The BIN707 food & wine  
“Economic Stimulus Package” 

$30/per person, minimum two people 
 
 

To Begin 
 

Caesar Salad   Manchego Cheese, Rustic Bread, White Anchovy 
Onion Soup   Homemade Mozzarella Cheese  
Roast Peppers Blistered Shishito Peppers, Agave Nectar, Sea Salt 
Bruschetta   Tomato, Garlic, Basil “Salsa” & Olive Tapenade 

 

Followed By 
 

Eggplant  “Napoleon” of Breaded Eggplant, Spaghetti Squash, Tomato 

Confit, Goat Cheese, Tomato Jus 
Cheesesteak  Shaved Tenderloin, Barely Buzzed Cheddar, Banana 

Peppers, Onion Marmalade, Black Pepper Aioli, House Baked 

Roll, Hand Cut Fries  
Lobster Roll Maine Lobster, Mexican Sweet Shrimp, Onion, Celery, Fennel, 

Lemon Tarragon Aioli, Sliced Tomato, House Baked Roll, 

Hand Cut Fries 
BinBurger  House Ground ½ pound Burger, Maytag Blue Cheese, Onion 

Marmalade, Ceaser Dressing, Homemade Bun, Hand Cut Fries 
Gnocchi  Sweet Potato Gnocchi, Chicken Confit, Swiss Chard, Sun 

Dried Cherry Gastrique, Shaved Manchego Cheese 
 

For Dessert 
 

Bread Pudding  Caramel Apple Bread Pudding, Vanilla Ice Cream 
Chocolate Torte  Whipped Cream Raspberry Sauce 

 
The Wines 

 

Clif Family Winery “The Climber” White Blend, CA, 07 (organic) 
Stoney Mesa    Gewurztraminer, Palisade, CO, 08 
Famego     Vinho Verde, Portugal, 08 
Carro Tinto   Red Blend, Yecla, Spain, 08 
Kenwood     “Yulupa” Cabernet Sauvignon, California, 06 
 

 

 
 
 

Bin 707 Food and Wine Strives to provide local, fresh and organic products whenever possible! * “Split Plates” subject to a  
$3 Charge for full order of vegetable, starch, and sauce * Lost Tabs & Groups of seven or more will be subject to a 20% 
Gratuity Charge * Chef/ Partner: Josh Niernberg  * General Manager: Alison Carter * 707 Horizon Dr. Grand Junction, CO 

81506 * 970.243.0000 * F 970.243.8069 * www.bin707.com * Ask about hosting your next private event, meeting, or party at Bin 
707 Food and Wine! 


