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Queen Priscilla’s 
809 W. 39th St, #110, KCMO 64111 

QueenPriscillas.com 
(816)715-6758 

Breakfast  
Sweet or Savory 

 Pancakes single/double-stack   $3.50/6.50 

 Big Fat French Toast   $3.50/6.50 

 House Brunch Potatoes  $4 

 Biscuit & Gravy $4 

Proteins ▼ $5 

 Cherrywood Smoked Bacon 
 Ham Steak 
 Pork Sausage Patty 

 Sautéed Mushrooms  

 Shrimp $7 

Eggs ▼  (two) $4.50 

 Sunny-Side Up 
 Over Easy/Medium/Hard 

 Poached 
 Basted 
 Scrambled 

 

Biscuits & Gravy Meal ▼  - Two fluffy buttermilk 

biscuits smothered in our special recipe sausage, 
chorizo, and bacon gravy. Comes with two eggs - your 
way. $13 

Breakfast Burrito ▼ – Stuffed full of eggs, pico de 

gallo, and cheese.  Smothered in sausage gravy and 
served with guacamole & sour cream.  $12.50  Add 
one of ‘Our Meats’ for $2 

Frittatas (Egg Scramble) ▼ $12.50 
Three whipped eggs and your choice of any three of 
the ingredients below.  Served with brunch potatoes: 
 Chorizo  Mushrooms 

 Ham  Onions 

 Bacon  Tomatoes 

 Marinated chicken  Kale 

 Pork sausage  Bell pepper 

 Mexican cheese blend  Jalapeños 

 Shredded crab claw meat +$2  Barbacoa 

 Shrimp +$2 

 
Starters 
Poppers - Pancake battered jalapeño peppers filled 
with seasoned chicken, pico de gallo, cheese, and 
mango cream cheese. Served with the Queen’s sauce 
for dipping. $10.50 

Cóctel de Camarón ▼   (Mexican Shrimp 

Cocktail) - Plump, juicy shrimp served with zesty 
cocktail sauce, lime, pico de gallo, and slaw. $12.50 

Mejillones▼  (Mussels) - A big pile of mussels 

simmered in our house Vera Cruz sauce - made with 
butter and wine! $15.50 

Chips & Salsa  – Warm fresh-made tortilla 
chips and your choice of mild, verde, or hot salsa.  
$3.50 

Chips & Queso  – White champagne Queso with 
our secret mix of seasonings served with warm fresh-
made tortilla chips.  $8 

 
 

Available 
upon request 

 
 

▼Consuming raw or undercooked 
meat, shellfish, or eggs may increase 

your risk of foodborne illness. 
 

All prices include tax 

House Specialties 
Available until 11:00 PM 
The Queen’s Huevos ▼ - Specially marinated pork 

topped with Cotija cheese and baked in a secret pan 
sauce. Served with two eggs – your way, rice, and 3 
corn tortillas. $13.50 
Quesorito - A unique burrito with a shell of toasted 
cheese, filled with homemade pork adobo.  $12.50 

Crab and Shrimp Eggs Benedict ▼ - Sautéed shrimp 

and crabmeat piled high on our homemade maple-
corn cakes, two tomato slices, avocado, and topped 
with our house hollandaise sauce. $15 

Eggs Benedict ▼- Available with ham, bacon, 

barbacoa, chicken, or pork.  Includes house salad, 
unless otherwise requested.  $12.50  Substitute 
potatoes +$1 

The Queen’s Bounty▼  - Russet potatoes, sweet 

potatoes, kale, tomatoes, peppers, mushrooms, and a 
blend of southern Mexican spices are sautéed to 
perfection in this hash. Topped with two eggs cooked 
the way you like, avocado, and a side of savory 
chipotle hollandaise sauce. $12.50 

Avocado Toast  ▼ - Avocado, balsamic, pico de 

gallo, crema Mexicana, Sriracha, and 2 eggs. $11.50 

Hibiscus Toast  –French toast with berries and 
cream. $11 

Our Meats 
Al Pastor - Pork and our special seasonings. 
Barbacoa - A Caribbean style of barbecue beef slow-
cooked and served. 
Carne Asada - Savory steak marinated in a special 
blend of seasonings, grilled, and diced. 
Carnitas - Slow-braised pork. The name translates to 
“little meats”. 
Chicken – Boldly flavored, cooked in onion, chili adobo, 
tomatoes, and other spices.  
 

  


