
Brunch Menu
Breakfast Basics
THREE EGG BREAKFAST
Three shell eggs cooked any style with your choice of  
bacon, sausage links, Italian sausage, chorizo, ham or 
turkey sausage. Served with our from-scratch home fries 
and toast 8.99

BENT NOODLE BREAKFAST
Crispy polenta with sautéed spinach and mushrooms 
smothered with our house-made herbed hollandaise 
and topped with fresh Roma tomato and avocado 9.99

FRENCH TOAST
Thick brioche French toast dipped in our vanilla egg 
mixture and griddled in butter. Topped with seasonal 
fruit 6.99 Add two eggs and breakfast meat 3
        
NUTELLA OR BERRY STUFFED FRENCH TOAST 
Our brioche French toast stuffed with bananas and 
rich chocolaty Nutella mascarpone or strawberries and 
cream cheese 8.99

Benedicts and Beyond
All benedicts and beyond are served with 
our from-scratch home fries
TRADITIONAL Toasted English muffi ns topped with 
Canadian bacon, two poached eggs and our house-made 
hollandaise 9.99

FLORENTINE An Italian take on eggs benedict, English 
muffi ns with prosciutto and sautéed garlic spinach and 
topped with two poached eggs and our house-made red 
pepper hollandaise 10.95

HAM Hand carved smoked ham makes this benedict 
special 11.95

SALMON Grilled salmon sits atop toasted English 
muffi ns and garlic sautéed spinach, topped with Roma 
tomatoes and freshly made dill hollandaise 14.95

VEGGIE Sautéed mushrooms and spinach served on 
English muffi ns, topped with cool Roma tomatoes and 
avocado, then smothered in our house-made 
hollandaise 11.95

FRITTATAS, OMELETS OR SCRAMBLES
Three eggs prepared as an omelet, 
scrambled or frittata (baked) 
CHEESE Three cheeses including Swiss, pepper jack 
and cheddar  8.99

DENVER Diced ham, onion, bell pepper and cheddar 
cheese 9.99

ITALIAN Sliced Italian sausage, onion, bell pepper with 
mozzarella and Parmesan cheese 9.99

VEGGIE Onion, bell pepper, mushroom, spinach 8.99

MEAT AND CHEESE Your choice of  ham, bacon 
or sausage with diced onions, peppers and cheddar 
cheese 9.99

Don’t see exactly what you want? Feel free to mix and match any 
of  our meats, cheeses and veggies to make your own special omelet. 

Served Sunday 10am to 2pm

BREAKFAST BURRITO 
Flour tortilla fi lled with scrambled eggs, our house-made 
home fries, ranchero beans, and your choice of  bacon, 
breakfast sausage, ham or chorizo. Topped with Saul’s 
pork green chile, pico de gallo and melted cheese 9.99

HUEVOS RANCHEROS 
Corn or fl our tortillas topped with homemade refried 
beans and 3 fried eggs. Garnished with ranchero sauce, 
pico de gallo and avocado slices 9.99

BREAKFAST TACOS
Three corn tortillas topped with chorizo, scrambled 
eggs, pico de gallo, avocado and shredded jack cheese. 
Lime wedges and refried beans on the side 9.99

CHILAQUILES 
Lightly fried corn tortillas topped with crumbled chorizo, 
scrambled eggs, ranchero beans and then smothered with 
green chile 9.99

COLORADO SKILLET 
Our house-made home fries topped with your choice of  
ham, sausage or bacon with three fried eggs and melted 
cheddar cheese 8.99 Add green chile 1.25
  
GRANOLA PARFAIT 
Greek yogurt layered with our homemade granola and 
fresh seasonal fruit  8.99

Consuming raw or undercooked meats, poultry, seafood, shellfi sh, or eggs may increase your risk of  food borne illness, especially if  you have certain medical conditions.

TOAST 1.75
BREAKFAST MEATS - sausage, bacon, chorizo, 
ham 2.99
ONE EGG/TWO EGGS 1.75/3.25 
HOME FRIES 3.25
SEASONAL FRUIT 4.95

Colorado Specialities

Sides



Beyond Breakfast 

Beverages
Cappuccino 3.95/5 
Latte 4
Espresso 3.25/4 
Hot Tea 2.50
Coffee Regular/ Decaf 2.50
Ice Tea / Soda 2.39
San Pellegrino (500mL) 4.50
Italian Soda or Italian Cream Soda 2.89
  Strawberry, cherry, raspberry, peach, lemon
Juices 3
  Orange, apple, tomato, pineaple, cranberry, grapefruit

Salads
PECAN CHICKEN SALAD Warm pecan crusted chicken, 
served over mixed greens, with dried cranberries, crumbled 
Gorgonzola, red onions, tomato slices and crisp apple chips.  
Tossed with our fresh raspberry vinaigrette 14.95 
 
GRILLED SALMON SALAD Grilled salmon served 
over a bed of  mixed greens, kale and arugula, with goat 
cheese, dried cranberries, pistachios, and tomato. Tossed 
with our fresh lemon vinaigrette 16.95

PORTOBELLO COBB SALAD Traditional Cobb 
salad with the added bonus of  a marinated and grilled 
Portobello cap. Crisp romaine and spring mix topped 
with diced turkey, diced ham, tomatoes, bacon, 
hard-boiled eggs and fresh avocado. Served with our 
homemade bleu cheese dressing 14.95
 
MEDITERRANEAN SALAD Field greens topped with 
crumbled feta, red onion and a fresh olive salsa. Tossed 
with our Caesar dressing  Small 4.79 Large 9.95 

GRILLED CHICKEN SALAD Oven roasted chicken 
tossed with a light Champagne vinaigrette, cherry tomatoes, 
candied pecans, green beans, parsley and spring onions. 
Served over a bed of  crisp mixed greens. 11.95

Cocktails

www.bentnoodle.com

Pasta
SAUSAGE LASAGNA Traditional lasagna, freshly 
baked with three cheeses, fresh pasta and our distinctive 
Italian sausage 15.45

SUPREME ZITI Tubular pasta tossed with tomato sauce, 
Italian sausage, mushrooms, peppers and onions. Topped 
with Parmesan, mozzarella cheese and pepperoni then 
baked to a bubbly perfection 15.95

FETTUCCINE ALFREDO Flat pasta ribbons tossed in a 
creamy, rich and cheesy alfredo sauce 13.50 With shrimp 
add 5.95

CHICKEN MARSALA Tender chicken cutlets sautéed 
with cremini mushrooms and fi nished with a Marsala 
cream sauce. Served over fettuccine 16.95

SPAGHETTI Topped with our slow cooked tomato 
sauce. Served with two homemade meatballs, sausage 
link, or half  of  each 12.95

BAKED ZITI Tubular pasta tossed with our slow cooked 
tomato sauce, topped with mozzarella cheese and baked 
until golden and bubbly. 13.95 Add meatballs or sausage 
link 2.95

AGLIO E OLIO [Ah-Glee-Oh Ee Oh-Lee-Oh]  Linguini 
tossed with fresh garlic, basil, parsley, extra virgin olive oil, a 
pinch of  crushed red pepper and Parmesan cheese. 11.95 
Add grilled chicken breast 3.95; Add grilled or sautéed 
shrimp 5.95

CHICKEN PICCATA Chicken breast pounded thin, 
then sautéed with lemon, capers and white wine. Served 
on a bed of  spaghetti 16.95

PASTA MEDITERRA Spaghetti tossed with olive 
oil, garlic, fresh tomatoes, fresh basil and Feta cheese. 
Simple but what fl avors! 12.50

PARMIGIANA ~ Eggplant 13.95 ~ Chicken 14.95
Lightly breaded, topped with provolone cheese and 
served with marinara and pasta

Bloody Mary 7
Classic Mimosa 8
Screwdriver 7
Bellini Peach nectar, orange juice and chilled Wycliff  
champagne, fi nished with Vinique peach liqueur 9
Elderfl ower Spritz Champagne and St. Germain 
elderfl ower liqueur with fresh lemon 9

 Buon Appetito!


