
What a show! Cirque du 
Soleil never fails to 
amaze its audience. 

Cirque du Soleil uses art and cre-
ativity to help the audience escape 
for one to two hours in whatever 
fictional world Cirque du Soleil had 
created for that specific show, such 
as the world of insects OVO invited 
us into. 

For those who do not know, 
Cirque du Soleil, despite being its 
own experience entirely, is best 
described as a cross between a play 
and a circus. While a story unfolds 
throughout the performance, the 
main focus remains on the captivat-
ing acts themselves. From acrobats 
and contortionists to a master of 
the diablo (an hour-glass shaped 
juggling prop), the impressive 
stunts are impossible to ignore. 
This is especially true, as they are 
performed in elaborate costumes 
that draw in the eye but must make 
it more difficult to move.  

Cirque du Soleil was originally 
a small circus troupe of 20 street 
performers in 1984. Since their 
start in Montreal, Canada, Cirque 
du Soleil has now been in 450 cit-
ies and 60 countries and seen by 
over 180 million spectators. The 
organization, Cirque du Soleil 
Entertainment Group now employs 
4,000 people including 1,300 artists 
(Cirque du Soleil).  

The show allows the audience’s 
imagination to run wild, which was 
welcomed in Denver, Colorado with 
roaring applause. Cirque du Soleil 
had not had a show in Colorado 
since the start of the pandemic, and 
its opening night back in Denver 
was highly anticipated.  

This most recent show is called 
OVO, which means “egg” in Portu-
guese. It invites the audience into a 
day in the life of insects. Full of color 
and movement, the show highlights 
the biodiversity of insects in the 
wild. From showcasing the strength 
of ants to the cricket’s impressive 
ability to jump, the show reminds 
the audience of the beauty of a 
world we don’t see at our scale.  

The show is funny, chaotic, and 
a bit hard to follow—but that may be 
the point. Leave it to the audience to 
interpret what is going on, and the 
show becomes a unique experience 
for each person. OVO alone has been 
seen by more than seven million 
people in 155 cities throughout 26 
countries (Cirque du Soleil). The 
crowd in Denver was mostly com-
posed of older people and families 
(likely people with more money to 
spend on entertainment and cul-
ture) but it is a show for anyone of 
any age.  

While OVO’s run in Denver has 
come to a close, be sure to keep an 
eye out for the next time Cirque du 

Soleil comes into town. If one can 
snag a ticket, they typically range 
anywhere from around $50–$200 
(luckily, Cirque du Soleil keeps the 

audience close, so there are not 
really any “bad” seats), prepare to be 
dazzled and transported into a dif-
ferent world, if only for a brief time.  

*Before attending Cirque du 
Soleil, it is important to note that 
there are many light sequences that 
may trigger a seizure in those with 
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Tocabe is a fast and casual 
create-your-own meal 
experience that spe-

cializes in serving modern 
renditions of Native American 
cuisine. First opening in Denver 
in 2008, the restaurant now 
has two locations in the Denver 
metro area and is the only Native 
American owned restaurant 
that serves indigenous cuisine 
in Metro Denver. The owners are 
members of the Osage Nation, 
a Great Plains Native Ameri-
can tribe, and use those roots 
to inspire the food served. All 
ingredients served are sourced 
from native and local farmers 
and are always fresh. 

The dining experience at 
Tocabe is much like Chipotle or 
other fast-casual dining expe-
riences. Patrons get the choice 
between nachos, a posu bowl, or 
an Indian taco and are allowed 
to mix and match whatever 
ingredients they like. A posu 
bowl is much like a Chipotle 
bowl and is typically served with 
beans, rice, cheese, salsa, and 
meat. An Indian taco is not a 
taco so much as a bread bowl, 
it is a collection of ingredients 
served in Tocabe’s signature fry 

bread, and it is a must-have for 
first-time visitors. Diners get to 
choose from a very wide range 
of ingredients to put into their 
meals, and even offer plenty of 
vegetarian options. The combi-
nations are nearly limitless! 

 A standout offering is 
the shredded bison that is 

slow-braised in-house with a 
plethora of selected spices for 
13 hours and makes every meal 
creation a masterpiece. Tocabe 
also offers several unique 
desserts to tie your dining 
experience together. A must-
try dessert is the Wojapi cup, a 
cup of dark berry sauce with an 

interesting flavor that pairs well 
with Tocabe’s signature fried 
bread, and it never fails to end 
the meal on a highpoint.  

The ambience inside of 
Tocabe is warm and inviting. 
The Native American inspired 
décor with a contemporary 
sensibility creates a comfortable 

and inviting environment to eat 
and enjoy the company of oth-
ers. Very often Tocabe is filled 
with people talking, eating, 
and working. It always seems 
to be a hub for activity!  It is 
very clear that the owners of the 
establishment took great care in 
ensuring that the restaurant is a 
warm and inviting place where 
one can spend time enjoying the 
food, talking, working, or sim-
ply enjoying the environment.  

Overall, Tocabe offers 
diners a lovely all-around expe-
rience. Patrons can see the pride 
that the owners take in the food 
served and the atmosphere 
offered. It’s a wonderful, casual 
dining experience that doesn’t 
break the bank and leaves cus-
tomers wanting to return. With 
locations in both North Denver 
and Greenwood Village, be sure 
to stop in and try an Indian taco.
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GIVES OFF A CHIPOTLE VIBE, BUT WITH ITS OWN PERKS TO ENJOY

by Jeremy Maré

Photo:  Isabel  Bennyworth •  The Sentry

LOCATED OFF OF 44TH AVE., TOCABE OFFERS A VARIETY OF OPTIONS FOR FOOD LOVERS.
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