
LIGHT & HEALTHY STARTERS
 
Steel Cut Oatmeal
Served with Brown Sugar, Golden Raisins and Honey Butter  6.95

Granola & Fruit
Seasonal Berries, Banana and Granola with your choice of 
Low-Fat Vanilla Yogurt or Milk 7.95

CLASSICS
*Substitute Potatoes for Grits or Fresh Fruit at no additional charge

Two Eggs any Style
Your choice of Applewood Smoked Bacon, Gus’s Smoked Sausage or 
Breakfast Sausage served with Potatoes and Choice of Toast  7.95

Maple Glazed Ham Steak and Eggs
Griddled Ham Steak Glazed with Maple Syrup and  served with 
Two Eggs any Style, Potatoes and your choice of Toast  9.95

Classic Eggs Benedict
English Muffins topped with Black Forest Ham, Poached 
Eggs and Hollandaise served with Potatoes  9.95

Breakfast Burrito
Three scrambled Eggs, Applewood Smoked Bacon, Black Forest Ham, 
Sausage, Cheddar and Jack Cheese, Onions, Pimentos and Potatoes 
smothered with Salsa Verde, Gus’s Fire Roasted Salsa, Sour Cream and 
Avocado.  Served with Rice and Tomatillo Black Beans  9.95

BLT and Eggs
Toasted Brioche with Mayonnaise, Applewood Smoked Bacon, Two Fried 
Eggs, Mixed Greens and Tomato served with Fresh Fruit  8.95

Rib Eye Steak and Eggs
Blackened Rib Eye served with Two Eggs any Style, 
Potatoes and choice of Toast  11.95

FLAPJACKS & WAFFLES

Buttermilk Pancakes
Three Fluffy Pancakes served with Whipped Honey Butter and 
Maple Syrup  5.95

Strawberry Pancakes
Three Strawberry Pancakes topped with a Lemon Cream 
Cheese Glaze  6.95

Blueberry Pancakes
Three Blueberry Pancakes served with a side of Lemon 
Blueberry Sauce  6.95

Banana Nut Pancakes
Three Banana Nut Pancakes topped with Honey Maple Walnuts 
and Chocolate Chips  6.95

Belgian Waffles
A Golden Waffle served with Whipped Honey  Butter and 
Maple Syrup 5.95
Choose one of the following toppings for $1 : 
 • Strawberry and Lemon Cream Cheese Glaze
 • Lemon Blueberry Sauce
 • Banana, Honey Maple Walnuts and Chocolate Chips

OMELETS
 *All Omelets served with choice of Potatoes, Grits or Fresh Fruit 
and choice of Toast. Any Omelet may be ordered as a Scramble

Egg Whites may be substituted for $1

Southern Denver Omelet
Smoked Black Forest Ham, Sweet Onions, Roasted Peppers, Pickled 
Jalapeños, Mushrooms and Melted Smoked  Mozzarella Cheese  7.95

South Pas Omelet
Fresh Smoked Turkey Breast, Sun Dried Tomatoes, Mushrooms, 
Spinach, Feta and Avocado  9.95

Vegetarian Omelet
Mushrooms, Tomatoes, Olives, Spinach, Sweet Onions, Roasted Peppers, 
Fresh Mozzarella and Basil Salsa and Daikon Sprouts  7.95

Gus’s Omelet
Applewood Smoked Bacon, Black Forest Ham, Sausage, Mushrooms, 
Pickled Jalapeños, Roasted Peppers, Sweet Onions and 
Melted Cheddar Cheese  8.95

Mission Omelet
Roasted Peppers, Sweet Onions, Sausage, Pickled Jalapeños, Avocado, 
Tomatoes, Melted Jack Cheese, Salsa Verde and Cilantro  8.95

COMFORT FAVORITES 
*Substitute Potatoes for Grits or Fresh Fruit at no additional charge

Buttermilk Biscuits and Gravy
Two Biscuits topped with Sausage Gravy and served with 
Two Eggs any Style and Potatoes  7.95

“Southern Style” Eggs Benedict
Buttermilk Biscuits topped with Poached Eggs, Spicy Andouille 
Sausage, Braised Collard Greens and Chipotle Spiced Hollandaise 
served with Potatoes  10.95

Smoked Ham Chilaquiles
Tortilla Chips baked with Scrambled Eggs, Salsa Verde, Black 
Forest Ham and Jack Cheese topped with Pickled Jalapeños, 
Cilantro, Pimentos, Avocado and Sour Cream  8.95

“The Hangover”
Believe us it’s amazing!  Potatoes, Red Beans and Rice, Applewood 
Smoked Bacon, Andouille Sausage, Two Fried Eggs, Cheddar and Jack 
Cheese and Gumbo Gravy  9.95 

Bacon Cheddar Grits
Old Fashioned Grits mixed with Mild Cheddar, Thick Cut Applewood 
Smoked Bacon and topped with Two Poached Eggs 
and Crispy Ham  9.95

Chicken Fried Steak and Eggs
A Breaded Sirloin Cube Steak, Pan-Fried in a Cast Iron Skillet, topped 
with Sausage Gravy and served with Two Eggs any Style, Potatoes and 
choice of Toast 10.95

Fried Chicken and Waffles
Our Boneless Southern Fried Chicken served with a Golden 
Waffle and Maple Syrup  12.95

SOUTHERN STYLE
Breakfast 

SIDES

Kid’s MENU (10 & under)

Gus’s “Almost Famous” Cinnamon Skillet Bun
Our Homemade Cinnamon Bun made with Raisins and Pecans 

and topped with a Cream Cheese Glaze  3.95

MORNING FAVORITES DRINKS

Bloody Mary
Gus’s Secret Recipe and 
Smoky, Salted Rim  4.95

Mimosa  
Champagne and Freshly 
Squeezed Orange Juice  4.95

Bellini  
Prosecco and Peach Purée  4.95 

Milk (whole or non-fat)  2.25
Apple Juice  2.75
Orange Juice 2.75
Cranberry Juice  2.75
Coffee  2.65
Decaff  2.65
Tea (Regular, Earl Grey, 
Chamomile or Green Tea)  2.65

Sliced Tomatoes  1.75
Avocado  1.75
Applewood Smoked Bacon  3.25
Sausage Links  3.25
Gus’s Smoked Sausage   4.95
Potatoes  2.50
Tator Tots  2.50

Country Style Scrambled Eggs
Two Scrambled Eggs with Ham and Cheddar 
served with Tator Tots and Fresh Fruit  3.95

Two Egg Plate
Two Eggs any Style with your choice of Applewood 
Smoked Bacon or Sausage.  Served with Tator Tots 
and Fresh Fruit  3.95

Silver Dollar Pancakes
Three Silver Dollar Pancakes served with 
Tator Tots and Fresh Fruit  3.95

One Egg / Two Eggs  1.75 / 2.95 
Grits  3.95
Fresh Fruit  3.50
One Buttermilk Pancake  2.25
Toast or English Muffin  1.75
Buttermilk Biscuit  1.50  
Buttermilk Biscuit & Gravy  2.25  


