jSusanna’s Comforb Cuisine!
BRUNCH MENU

Sundag, 9:00am ts 1:00pm

Downtown’s Best - $14
Half o Belgian waffle, topped with stvawbewuy whipped cveam, & fresh bewies.
Sewedwichegg&, gewwt%le and 2 Wupwﬁf@awm
Upgmdet&@em’Banmtepping&— +5

Downtown Gone Bananas - $14
WW'BdgMumﬁﬁk, teppedw'd%: Cwmmdked@anam&u%wtemheﬁmmﬂt,ﬁmh@&m, cﬂwceﬂatecﬂﬁ,py,
vanilla bean ice creaum, mmwﬁm%whjppedomm andcﬂwppedtemtedpecan&
Upgrade te Downtown's Best with eqgs & bacon - +5

Downtown’s Bestie- $14
4M%WM(%SWM%BGMWM’QWWW), topped with almend whipped cream, cwshed
almonds, andﬁwseh@e}wm Comes with 2 eqqs, thj&/ and 2 mjpgeﬁ@awm.

SCCs Steele C_vh# Stveet Spud&! - $13
Mt. Elbert breakfast pstatoes covered in Cuban perk queen chili. Jspped with shnedded Monterey jack &

cheddwv,aMZegg&(gommAk).

Pikes Peak Buwnch Loaded Spuds - $12
Mt. Mwwpmmmmmmmpmmmmmmmmw
avocade, and salsa souv creant.

Add 2 eggs, youw style - $4

Ben's Bikew Breakfast - $13

2 eqgs (youwv style), 2 ships of bacon, Mt. Elbert breakfast potatoes, andch@iceef}ﬂheSew.dwgh'Bwﬂangw’d&
pumpe}mickeﬂeﬁ/wmteteayb, v a croissant.

Sabovs Scvamble - $13
Eqqs, chovizo, diced onions & bell peppers, and Swiss & cheddav cheeses. Sewsed with Mt. Elbert breakfast
petatew&gomchsiceeﬁtw&tmwomimﬁ




jSusanna’s Comfert Cuisine!
Jhe Diego Rivera - $14
Gtanttemﬂwﬁdhdwtthegg&, bacen, petatoes, dicedmiem&@dﬂpeppm, MMOWW%M&MMW
Smothered with Cuban pork gueen chili. Sprinkled with quese fresco.

The Nesada Ave. Samumie - $14
Ch@e&eﬁma/mant, white, mpumpemicke%wad. T‘Mwithmam@ﬂede%, cheddav, 6awmem'/p9, avocade
ovema, and Sviracha maye. Sewsed with Mt. Elbert breakfast potatoes.

’

@a_uzg»_w@nw&zt-&?j
Filled with diced bacon, Wpeppm&onism. TGppedu%mdtedSchhm& Sewsed with Mt. %@W@ﬁmkﬁa&t

pehtewmdgmch&iwe{}teaﬁe’vazmmm.

FIN Bunch Jacos! - $15
Sﬁlbiwtem“a&,teppedwiﬂ%auecad&mmm
Yowv cheice of Cubaw pork ov Chimaye beef, mixed with scuambled egqs. Sprinkled with diced ved onions and
q@mﬁ*m Swwdw%wﬁdeeﬁﬂ@wwﬁwm@pequﬁ&&mkﬁa&wpm (mtteedwithchmiz&andtepped
with melted cheddan).

Shook’s Run Mac and Cheese - $43
Elbous macarvoni tossed in a vich cveamy sauce with chedda, Swiwandpwmmchws% %ppect
wd%wmbﬂed@awwamtch&ppedmﬂw

Jalon's Coconub Stiv Fuy - $13
*G&ttemﬁwﬁmdly*!iwﬁﬁﬁmm steamed broceoli, camots, celeny, diced bell peppers & ved onions. All tossed
with coconut mitk. Finished with chopped scallions.
Add’Bi&waﬂlwkm%g%- $4. AddS%mm%ﬁw- $5. Add Pistachic Salmon - $7.

SCCSIDES

Cuban perk gqueen chile - $3, Mt. Elbert breakfast potatoes - $4, 2 eggs, you style - $4, 2 shiips of;
bacon - $3, fresh avecads - $2, side of toast ov crsissant - $2, 1 Belgian waffle - $3,

1 slice of french toast - $5, Shawn's giant cinnamon woll - $5

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



jSusanna’s Comfort Cuisine!

Bounch Beverages
Banistaw Expresse’s, locally roasted, freshy chip csffee - $3
O, Apple Juice, Milk, Sedas - $2
Brunch Cockfal

Bloody Mawy - $9
Ouv hand-prepared classic sodka Bloody Mm% with 1350’s Minuteman Qodka

Red Snappev- $9
Auwdahbwew%ea@euewdpewﬁﬂMSSO’ywm‘gmme

Mimosa - $8
Freshrsqueezed ovange juice with chilled sparkling wine
ApmfﬁSPsz-$8
Bubbly Prssecco with Aperol and club soda, and an svange slice
Lime ov Qrange Marganita - $9
Bm’quwmwmwsqmmdﬁmmmnge

Michelada - $7
Ch&mwﬁw&wm(lmjwape lime, hot sauce and seasonings, mixed with
Me»owm&zng With ov withoub tomate juice.

Pomelomosa - $7
TWWMMMMWWJ«M,MPMMWWMWM@M



