jSusanna’s Comfort Cuisine!
SUNDAY BRUNCH MEXU

Downtown’s Best - $14
W%%WWWMBWWWPMMW&WWPMWWMW.
Sewsed, with 2 eqggs, you style, and 2 ships of bacon.

Upgrade to a whole waffle and Gone Bananas teppings - +5

Deowntown Gone Bananas waMﬁQQ- $14

%ppedwim: CWWMWMWWWMWM%WW,MW,MWCWP&WWMW

maw&wp%u#dppedam ambchﬂppeobteagtedpecmw.
Upqrade te Dewntown’s Besh with eqgs & bacon - +$5

Downtown's Bestie - $16

/lsﬂweeﬁﬁwmhtea&t (%SWBWM’?WWW%@W), teppedu%ahwn&wh@pwb
cvean, cusshed almonds, mﬁmhéwwm Seweobwbcheg% Wu?t%fe, and 2 wu}pyeﬁ«(éaww.

Bananas Qoo LaLa - $18
49ﬁwe{}{fwmhtea&tteppedwbth6@ne'8mmmw;)pm%. Sewsed with 2 eqqs; ij&z and 2 M&eﬁ&aww.

SCC’s Steele C_d% Street Spud&! -$13
M. Elbent breakfast potatoes covered in Cuban pork green chili. Jopped with shvedded Monterey jack & cheddar,

and 2 eggs (youw style).
Pikes Peak Buunch Loaded Spuds- $12

Mt. Mwmpmmmmm@pmmmmmmmmwm. Sewsed

Add 2 eggs, you style - +$4

Ben's Bikew Bueakfast- $13

2 eqgs (youn style), 2 ships of bacon, Mt. Elbert breakfast potatoes, and cheice of the Seurdsugh Boulangerie’s
marbled we, w%jtemmmdmgh(+$4.00) toast, ov a biscuit.

Sabovs Scvamble - $13
8%&, chenize, dkedeni@m&(édﬂpeppwz and Swiss & cheddav cheeses. Sewsed with M. %%tbwakﬁmt
pm&%@mm@eﬁit@astmwﬁmw

Gluten-free toast can be substituted on any dish. - $2



Austyn's Steak & Eqgs - $20
’Pe/ti/oﬁi&/t, cwsted with whisky peppercowns, and pan-seared medium. Comes with 2 eqqs, youn style, andcﬂwweeﬁ
toast ov biscuit.

Jhe Diego Rivera- $14
Giant ved, flowy towilla filled with egqs, bacon, potatoes, diced onions & bell peppers, aMdMewteMWMk&
cheddav cheeses. Smothered with Cuban perk green chili. Sprinkled with queso fresco.

The Necada Ave. Sammie- $14
Chmﬁ*mwwmm&edwemwmd@agh(+$4.00). ‘Fmedwiﬂvmmmb{kde%, cheddav cheese, ﬁawwﬁ?-ipf,ﬁ’mh
avssecade, and yum yum sauce. Sewsed withy M. Elbert breakfast potatoes.

Denvy's Omelet - $13
Filled with diced bacon, @eﬂﬂpeppm&eniem. ’J’eppedwﬁﬂvmdtedSchﬁw& Sewsed with M. %@W@wakﬁa&t
petatee&m%femch@iweﬁtea&tmw&mwt

Jhe Jass Omelet - $15
Yowv choice of Cuban pork, Chimaye beef, OR cuumbled chorize mixed with sauteed onions and scvambled eqgs.
Topped with melted cheddan cheese, Cuban pork green chili, and queso fresco. Sewed with Mt. Elbert breakfast
potatoes and flowy tortillas.

Shook’s Run Mac and Cheese - $13
Elbow macavoni tessed in av vich cveam sauce with cheddan, Swmmpwmmchm. ‘J’epped
wiﬂ%o-mﬂedﬁawwandch@ppe(imwm&

Jalon's Coconub Stiv Fuy - $13
*Ghtenrf:wﬁwndly *Sa;ﬁ{fﬁmum, steamed, broccoli, cavots, celewy, diced@dﬂpeppm&wdenm. All tossed,
with coconut milk. Finished with chopped scallions.
Add Bisto- Chicken Thigh - $4. Add Sesame Jofu - $5. Add Pistachior Salimon - $7. Add Shimp - $10.

SCCSIDES
Cuban perk gqueer chile - $3, Mt. Elbert breakfast potatoes - $4,
2 eqqs, you style - $4, 2 shiips of, bacon - $3, 1 pork breakfast sausage link - $2, fresh asecado - $2,
side of toast ov biscuit - $2, (+1.00 fov sourdough)
Y, Belgian waffle - $3, 1 dlice of soundough french toast - $7, Shawn’s giant cinnamen woll - $5

M. Etbent breakfast potatoes are freshly dicedhinte small cubes, then deep fried.
Gluten-free toast can be substituted on any dish. - $2



Banistar Espresso’s, locally voasted, fresh drip coffee - $3
O, Apple fuice, Milk, Sodas - $2

Bwnch Cocktails

Bloody Mawy - $9
Ouv hand-prepared classic vodka Blosdy Mcm! with 1350’s Minuteman Qodka

'RedSmxpper- $9
Awwdaﬁmm%eaﬁmwwdpeuﬂthHSO’yww(mme

Mimosa - $8
Freshrsqueexed svange juice with chifled sparkling wine
Apm!&Spﬁiw-fBS
Bub@l%@wmwm@@wwﬂm%mdw, and aw ovange slice
Lime ov Orange Marganita - $9
Bm’ymgmmwmwrwwmwnemmmge

Michelada - $7
Cﬂa&&wwﬁ*m#um])a{wm%wape lime, hot sauce and seasonings, mixed with
Mmcwmlkxng With ov withoub tomate juice.

Pomelomosa - $7
Tmmﬂwwi%ﬁmmdgmpeﬁmw,@pedu%wmﬂ%gmpeﬁmm



