
A taste that lingers  

BY JACKY WILSON 

DENVER-  “Street food; A way to intimately connect with communities different than our own,” 

states Justin Cucci, owner and chef of the trendy Denver eatery, Linger. 

Located on 2030 W. 30
th
 Ave., Linger’s diners can enjoy their meals while 

looking out on the lights of the city. The restaurant is very trendy, serving a 

variety of diet-specific foods, a classic street vendor vibe paired with 

fashion-forward and modern shaped 

dishware, and a lofted, studio-like 

atmosphere. Contemporary as it may 

seem, Linger was actually brought 

back to life, as Linger’s location was once an active 

mortuary. They kept the old memory alive, however, 

using toe tags for menu specials and other themed nuances 

throughout the eatery. 

Linger’s menu states clearly that 75 percent of the food selection is organically sourced and, in 

fact, the restaurant itself is built and finished with reused, reclaimed, and recycled materials. The 

staff stresses that they recycle whenever possible and use the 

healthiest of ingredients, including rice bran oil that contains 

vitamins and antioxidants and is trans fat free. Everything 

about Linger caters to the hip, fresh, and cool clientele. 

Further exemplifying the its emphasis on the “new” and 

“different,” instead of the usual bread and oil appetizer that 

restaurants often place on the table for customers to munch 

on, Linger pops up a new perspective. Popcorn! This tasty treat is dusted in unique sweet and 

savory spices, a far stretch from the usual. This low calorie 

snack is as distinctive as it is fun. It filled us up the perfect 

amount and was unlike anything I had ever popped into my 

mouth. 

Linger offers an extensive drink list, but for this night we 

stuck with water. Linger, plain water? Not a chance. Linger 

offers filtered Vizion water instead of tap. Even the ice is 

frozen from this fancy filtered beverage.  

Linger’s dinner menu is quite diverse. I wouldn’t suggest it 

for those with plain taste, but for those with brave buds, 

order on! The menu is set up categorizing the dishes they 



offer into different regions of the world for your taste buds to travel to. Mine landed in Asia for 

the Pad Thai with Wagyu beef on the side. Beside the strong scent (that slightly resembled stinky 

feet) the dish was delicious. Perfectly spiced and accompanied by a wedge of fresh, zesty lime 

and a side of sweet and spicy garlic chili sauce, the Pad Thai was filled with crisp vegetables and 

thin rice noodles. The Wagyu beef was so incredibly tender and succulent; it practically melts in 

your mouth. The bright, fresh herbs that lay atop the Pad Thai vivify the dish, transforming it 

into a light and refreshing entrée you can feel good about eating. 

The other entrée we ordered stayed closer to home, lying in the realm of American Cuisine: the 

Wagyu Burger Sliders. These burgers are unlike any burger you’ll sink your teeth into, and are 

made with that same moist and juicy meat that stole the show 

in the last dish. This temptation is served upon a lightly 

toasted bun, blanketed in aged cheddar cheese with crispy 

strips of smoky peppercorn bacon, and finished with a dollop 

of curried sour cream. Sweet potato waffle fries and chipotle 

ketchup make a stellar compliment aside the dish. 

I’m usually not one for after dinner sweets, but that mentality goes out the window once looking 

at the delicacies on Linger’s dessert menu. As if the main courses weren’t enough, the dessert 

menu was just too tempting to pass up. We decided on homemade peanut 

butter soft-serve ice cream and the Ovaltine and Oreos, made up of Ovaltine 

Bavarian crème, mascarpone, and their own version of a reinvented Oreo 

cookie smothered in malt sauce. The beautifully plated dessert actually 

paled in comparison to the robust amount of flavor it contained. I will 

forever be a dessert person when visiting Linger.  

Linger has been featured on several shows on both the Food Network and Cooking Channel. The 

food was beyond expectation, and the staff was so friendly and accommodating, making sure we 

had everything we needed. The atmosphere was definitely unique and fashion-forward ensuring 

that Linger lives up to its name: a memory that lingers. 

 

LINGER 
Grade: A+ 
Menu: World-wide street food, healthy, modern focus 
Price Range: $8-$15 
Service: Kind, friendly, casual staff 
Atmosphere: Busy, casual, studio-style, hip, modern 
Accommodations: Vegan friendly, vegetarian friendly, organic, healthy  
Web Site: lingerdenver.com 
 Email: lingerdenver@gmail.com 
Telephone: 303-993-3120 
Address: 2030 W. 30th Ave.  
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