jSusanna’s Comfert Cuisine!
SUNDAY BRUNCH MEXU

Downtown’s Best - $14
Waﬂﬁdegmum)ﬁﬁh,predw%mwﬁw%prpedom & fresty bewiies.
smmzw,wm,mzmmﬁm.
Upgmde/teGeneBmwmwppimg&- +5

Downtown Gone Bananas (whele waffle) - $14
Teppedxwiﬂ@: Cammdbzed@ananmw%wtemheﬁmmﬁt,ﬁws%&mi% chewiatexchip&, canilla bean ice cream,

mmo&w%wwppedom muich@ppedtea&tedpecam.
Upqrade te Downtown’s Best with eggs & bacon - +5

Downtown's Bestie - $14
45&%9{}6)@0%%%(%@8%@%8&%@}0@’9%%), teppedwﬁ%aﬁnendwmppedom cwished
almends, mobﬁwzh(lmm Sewsed with 2 eqqs, %Gvahﬂe, and 2 deyeﬁémw.

Bananas Qoo LaLa - $16
49&0@6{}6«&%%%&9@@%6@%'8%%@&4@& Sewed with 2 egs, %wat%k, and 2 deﬁeﬁ&mw.

SCC Steele City Streeb Spuds! - $13
M. Elbert breakfast potatoes covered in Cuban pork gueer chili. "Tsppedw%sﬁvwdded)ﬂmm%jmk&
cheddan, and 2 eggs (youv style).

Pikes Peak Buwnch Loaded Spuds - $12
Mt. WWWPWWMMWWWMMMMMUMMWW
avocade, and salsa souv crean.

Add 2 eqgs, you style - $4

Ben'’s Biken 'Bwakﬁa&t - $13

2 eqgs (youv style), 2 ships of bacon, Mt. Elbert breakfast potatoes, and choice of the Seundough Beulangerie’s
pmnpemickeﬂemwhiteteayb, v a cwoissant.

Sabov’s Scvamble - $13
8%&, chovizo, dicedeni@m&@dﬂpeppm, and Swiss & cheddav cheeses. Sewsed with M. %@W(bwakﬁa&t
pm&w&m@eﬁt@a&tmwowi&m.

Mt: Elbent breakfash potatoes ane freshly diced inter small cubes, then deep ied.
Gluten-fuee toast can be substituted on any dish. - $2



Austyw's Steak & Eqgs - $20
’Petbtﬁilkt,omtedwm(ohi&k%peppmm, and pan-seared medium. Comes with 2 eggs, youv style, and choice of
toast ov cvoissant.

Jhe Diego Rivera - $14
Giant towilla filled with eqgs, bacon, potatoes, diced onions & bell peppens, MM@WWM&%MWW
Smothered with Cuban pork gueen chili. Spuwdedwithqameﬁﬁm.

The Nesada Ave. Samumie - $14
Chmﬁ*mwmwm, white, ov pumpenickel bread. Filled with scuambled egq, cheddar, bacen ships, asecade
crermay, and; yurm yum sauce. Sewsed with M. Elbert breakfast potatoes.

Denvsyn's Omelet - $13
Filled with diced bacon, Wpeppm&oni@m. TeppedwithmdtedSwi&mhw& Sewsed, with Mt. %@W&wkﬁa&t
pmmwmeﬁmmwmmm

FIN Bumnch Jacos! - $15
3 flowv tertillas, topped with avecade crema.
Youwn choice of Cuban powk, Chimaye beef, v cuumbled bacon mixed with scuambled eqgs. Sprinkled with diced
ved onions and quese fresco. Sewed with a side of Risja salsa and poquite breakfast spuds (sauteed with cheorize
and tepped with melted cheddan).

Shook’s Run Mac and Cheese - $13
Elbow macarvoni tessed in av vich crean sauce with cheddan, Swmmpwummmchm. fTepped
uwﬂvom&kd@awvmmdcﬂwppedmﬂm

Jalow's Coconut St Fuy - $13
*Ghtenrﬁwﬁwm{ly*Saﬁﬁﬁmuw, stearmed Broccoli, canots, celery, diced bell) peppers & ved onions. All tossed
with coconub milk. Finished with chepped scallions.
Add, Bistvo Chicken Thigh - $4. Add Sesame Jofu - $5. Add, Pistachie Salmon - $7. Add Stwimp - $10.

SCC SIDES
Cuban pork green chile - $3, Mt. Elbert breakfast potatoes - $4,
2 eqqs, youw style - $4, 2 ships of, bacon - $3, fresh avocade - $2, side of toast ov crsissant - $2,
Y Belgian waffle - $3, 1 stice of french toast - $5, Shawn's giant cinnamon voll - $5

Mt: Elbent breakfash potatoes ane fueshly diced inter small cubes, then deep ied.
Gluten-fuee toast can be substituted on any dish. - $2



jSusanna’s Comfiert Cuisine

Buinch Beverages
Banistaw Espresso’s, locallly voasted, fresh drip coffee - $3

O, Apple Juice, Milk, Sodas - $2
Bunch Cocktaily

Bloody Mawy - $9
Ouv hand-prepared classic vodka Bloody Mwu[ with 1350’ Minuteman Dodka

'Redszppefv- $9
%Luwdaﬁewewtﬂwa&wewdpewMBSO’H’/OmWGm

Mimosa - $8
Fresh-squeexed svange juice with chilled sparkling wine
prMSpﬁbz-fBé%
BM@’PW(&%APMWCMBM and anw evange slice
Lime ov Qrange Margarita - $9
Bm’;mwmmwwmmw

Michelada - $7
Cfamwwﬁ’wﬁ%mqmﬁt%wupe lime, hot sauce and seasonings, mixed with
chmm!kxgezu With ov withoub tomate juice.

‘Pomelomosa - $7
TMWWMMWMWWW, t&ppedwiﬁvwmdf@vgmpeﬁmtﬁe%



