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At the soul of Victory American Grill and Bar is a celebration of Denver pride. From its location in one of the city’s most historic buildings to its equally-historic name, Victory captures the Mile High spirit and garnishes it with fine, classic American cuisine. Since its opening in January of this year, Victory has added its name to must-do downtown Denver landmarks. 

Validation of Victory’s status came on July 18th when Denver Mayor John Hickenlooper rededicated the Baur’s Building, where Victory is located, as one of Colorado’s and the nation’s newly registered Historic Places. With a ribbon-cutting and plenty of local celebrity fanfare, the Victory American Grill and Bar hosted the reception with refreshments reminiscent of the Baur’s original soda fountain. 
As Executive Chef Benjamin “BJ” Erickson explains, the restaurant was created to capture the essence of Denver’s early days with fine dining and decor. The original ceramic tile floor offers an unmistakable trip back in time, and much of the crown molding still graces the walls or was repurposed as decorative frames for the restaurant’s host of large mirrors. Dark, rich wood and period lighting complete the setting for fine food in an elegant, turn-of-the-century atmosphere. “We went through a few stages to establish our identity,” BJ continued, “but we found our focus – history – and it works. We even sell a little candy now, in tribute to the original confectionary here.” Even the operation’s name participates in that historical tribute; it’s named after Denver’s Victory Theatre which enjoyed tremendous popularity as the high plains settlement grew from a “cow town” into a driving economic force.
A new menu developed to accentuate the restaurant’s historical roots boasts “Classic American cuisine from yesterday and today”. Take lunch, for example. Fool’s Gold is a peanut butter and jelly sandwich that sells for $52.80 and comes with a certificate honoring your purchase. Featuring creamy smooth p-b with blueberry jam on sourdough, it is accompanied by a full pound of crisp bacon. But before you start thinking that the Victory is priced out of your budget, take note that the menu says “the price is negotiable.” (Think about Denver’s moniker as the Mile High City and you’ll see the significance of the 52.80 price tag.) Another dish, Harland’s Beef Tips got its name from – well, Harland, who has ordered it on more than one occasion since the Victory opened.
Located within short walking distance from city government buildings as well as most of Denver’s high-rises, the Victory draws a demanding business-oriented lunch crowd. Fast-forward to dinner and the menu – and clientele – changes dramatically. Within blocks is the Theatre District as well as the energetic 16th Street Mall. “We get two distinct groups; the business crowd at lunch and theatre-goers in the evenings,” explains Erickson. “We’d love for our dinner guests to spend a lot of time with us, but unfortunately many of them have a schedule to keep, so we always ask them up front if they’re in a hurry.”

Those that are can enjoy sumptuous dishes like Colorado Trout or Victory Mac-N-3-Cheese (this dish has received plenty of favorable attention from local food critics). Those that aren’t on a tight schedule might choose Baked Chicken, a half-bird prepared to order that gets Erickson’s personal attention, or simply relax with Colorado Lamb. After the performance is over – whether it’s a ballet or a baseball game – that same crowd often shows up again for dessert. Like Baur’s Mija Pie. Or Bananas Foster, a tableside dessert which gives Chef Erickson the occasional opportunity to interact with guests and get their recommendations on new soups to add.
“Much of the time I’m in the kitchen,” Erickson said. “I’m definitely a working chef, so the tableside desserts are a treat for me as well. A way to stay in touch.”
Speaking of the kitchen, there are actually two. Victory has ample space for hosting special events and large groups, complete with audio/visual equipment and flexible seating patterns. To accommodate those events without sacrificing table service elsewhere, the second kitchen can be used. Erickson’s grin stretches wide as he gestures at the state-of-the art facilities. 

He moved to Denver two years ago from Minneapolis where he abandoned mathematics in favor of the culinary arts and studied at La Cordon Bleu. “I realized I liked working more than math, and what I really loved was cooking.” In Denver he proved his capabilities at another up-scale restaurant as Chef and assistant manager. “When the pastry chef left, I volunteered to do that as well.” With his star rising in the Denver dining skies and his name getting more recognition, taking on executive chef responsibilities at Victory was a natural next step.
While he is the driving force behind Victory’s popularity, Chef Erickson is quick to credit Shamrock Foods and his representative, Paul Pollack. “He really helped as we worked through to our current menu. He organizes our Order Guide and makes sure we’re getting the best deals, but he also threw out ideas for us to consider as we developed the new menu.” The relationship remains strong day-to-day, as Pollack keeps Erickson informed on what’s in season, what produce is the freshest, and more. 
The Victory sits next door to another Denver landmark, Sams #3, a casual diner that dates back to 1927 and is owned by the same group. Featuring traditional breakfast fare, burgers and plate dinners, Sams #3 might seem to be just a distant cousin for Erickson, but he is quick to correct. “It’s a tremendous resource, especially in emergencies. I’ve learned a lot from Sams. When we served a dish that included green chili, we used Sams’. It’s great.” He added that with Pollack’s help he and Sams #3 often coordinate their Shamrock orders.
Visit the Victory American Grill and Bar and you’ll likely see more of Erickson’s influence on this Denver favorite. Already outdoor tables have been added to enjoy a martini under comfortable Colorado skies. A collection of framed period art is growing, and a stage for jazz ensembles is planned. Be sure to try one of the Victory Specialties like Rococo Center Cut Stuffed Pork Chop, or brace yourself for the exquisite flavor of the Fool’s Gold PB & J sandwich. Remember, you can get the ingredients for this masterpiece from Shamrock Foods. 
