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CHEF’S SPECIALS  5/23-5/29 

Chorizo Mexican Street Corn Dip  fresh blue corn 
chips, cilantro  12 

Jumbo Bang Bang Shrimp  cherry peppers  15 

Hawaiian BBQ Chicken Sliders  honey sriracha BBQ 
sauce, pineapple pico, cilantro, cabbage, chipotle 
cinnamon frites  16 

Steakhouse Wagyu Smash Burger  heirloom tomato 
slice, grilled onion slice, lettuce, cheddar, house 57 
sauce, pickles, tots  21 

Honey Smoked Salmon Bowl  honey vinaigrette 
dressed spinach, tomatoes, cucumber, red onion, hard 
boiled eggs, fresh dill, capers, Everything cream cheese, 
fried pitas  27 

Filet Tips* Chimichurri  roasted veg medley of 
mushroom, tomato, potato, red onion, zucchini, squash, 
corn, jalapeno  28 

Bruleed Lemon Squares  lemoncello gelato, whipped 
cream, candied walnuts  10 

Cannoli Cheesecake  fudge sauce, whipped cream  10 

#VKBPIZZAOFTHEWEEK... 
Maters Matter  garlic oil, whipped feta, heirloom tomato 
slices, cheddar, pesto swirl, fresh chives  15   

COCKTAIL OF THE WEEK... 
#1 With a Bulleit  Bulleit Rye, Fernet-Branca, simple 
syrup, chocolate bitters, Amarena cherry, up  14  

aa  ddeeccaaddee  ooff  vveennttuurree!!  
Venture Peeps, 

Today marks TEN YEARS for our little kitchen and 
bar!  We hope you’ve found the meals adventurous, 
the cocktails inventive, and the service thoughtful. 

A big thanks to our staff who chose this not so easy 
life of service and chose to be part of our family over 
the years.  It takes a special bunch to roll with a 
constantly changing menu.  A decade of over 
10,000 specials dreamed up by our chefs and 
cooks… most carefully crafted, some on the fly,  
some we’re sure as fever dreams in the middle of 
the night. 

On behalf of the entire staff, thank you to the guests 
who make us want to come to work.  Y’all are some 
fun foodies! 

Cheers to the next decade! 

- Christina, Carlyle, Courtney, & Trish 

 DRAFTSs 

 

 
PERONI LAGER  (Italy, 5.1% ABV)    light & clean like a 
pilsner; balanced bitterness, citrus & spicy aroma  
6 

STELLA ARTOIS LAGER  (Belgium, 5.2% ABV)    well-
balanced malt sweetness, crisp hop bitterness 
and soft dry finish  6 

sly clyde submersive HARD Cider  (VA, 6.7% ABV)    
our local cidery produces this dry cider that 
surrounds your taste buds with Virginia apples  
7.5 

Kona Big wave Golden Ale  (HI, 4.4% ABV, 21 
IBU)    lighter bodied and smooth with a bright 
hop aroma  6 

Starr Hill The Love Wheat (VA, 5.1% ABV)    an 
unfiltered wheat beer distinguished by its light 
body, fruity aroma, and crisp finish  7 

Bold Mariner Frogman vienna lager  (VA, 5.3% ABV, 
21 IBU) a well balanced amber lager, with a strong 
combo of caramel and bready-malt flavors; bold Saaz 
hops give it floral and earthy notes  6.5 

Legend brown ALE  (VA, 6% ABV)    a full-bodied 
American Brown Ale that brings flavors of sweet 
caramel, toasted nuts, coffee, and molasses  6.5 

Cape Charles Puddle Pirate Porter  (VA, 7.5% 
ABV)    aa  traditional porter with a hint of coconut 
and chocolate that rides the surf to the rescue  7 

Back Bay Orange Crush IPA  (VA, 6.1% ABV)    
tons of late addition hops bring out tropical 
flavor; sweet orange peel and vanilla beans were 
also used  6 

Alewerks superb ipa  (VA, 6.3% ABV)    Amarillo & 
Simcoe hops say mango and passion fruit while a 
touch of wheat and oats provide a light, yet full 
mouth-feel  7 

new realm hazy like a fox HAZY IPA  (VA, 6.4% 
ABV)    a double dry hop wave of full-on-juicy 
aromas from pineapple to lemon to fresh 
squeezed oranges  6.5 

 

open at lunchtime! 
wweeddnneessddaayy  TTHHRRUU  ssaattuurrddaayy  1111aamm 

With full menu including specials 

 



A 20% gratuity may be added to parties of eight or more.    Comments or concerns? Contact Carlyle anytime at (757) 291-1408.  
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SHAREABLES 

HHOOUUSSEE  MMAADDEE  TToottss  spicy mayo  8 V  

Loaded Tots  our house tots with pepper jack, 
bacon, scallions, fresh herbs, lime herb crème fraiche  
14 

Meatballs  three braised pork meatballs, Thai  
sweet chili glaze, fresh basil, crispy shallot  9 

Shrimp Potstickers  ponzu, sweet soy, chives, 
togarashi  9 

PORK BELLY  sugar spiced apples, honeycomb  9 G 

Garlic Breaded Cheese Curds  red sauce  12 V 

Coconut Onion Rings  tempura coconut battered, 
gochujang dragon fruit drizzle, Hawaiian Black Sea 

salt  8 V2 

Baked Danish Brie  raspberry peach chipotle sauce, 
chopped pistachio, cinnamon spiced chicharrones  

18 G 

Seared Ahi Tuna*  wasabi ginger creme, chopped 
mango, house pickled veggies, white corn tortillas   

16 G 

Mojo Pulled Pork Nachos  cheddar jack, coleslaw, 
BBQ sauce, jalapeno, micro cilantro, white corn 

tortillas  14 G 

Crab Croatan  a creamy, crabby, cheesy dip served 

with mini pitas  12 Go 

Strawberry Bruschetta  toasted ciabatta, 
mascarpone, fresh strawberries and basil, garlic 

balsamic and herb jam  10 V 

Fried “Banana” Split  fried plantains, banana gelato, 
strawberry compote, fudge sauce, salted caramel 

sauce, chopped pecans, whipped cream  10 VG 

TACOS  
Flour tortillas made in house daily 

Three to an order.  For gluten-free, swap in white corn 

tortillas. 

 

Nashville Hot  fried chicken tenders, coleslaw, 
Nashville hot sauce, chives  16 

Swordfish  citrus salad (grapefruit, Mandarin 
orange, mint, cilantro), pomegranate arils, radicchio, 
pickled Fresno peppers, aloe and black garlic 

molasses  24 Go 

Duck Confit & Kimchi  watermelon radish, orange 

Hoisin glaze, sesame seeds, scallions  25.5 Go 

Steakhouse  filet tips, sautéed mushroom & onion, 

spinach, goat bleu cheese, fried shallots 23 Go 

Pork Belly  yuzu soy reduction, green cabbage, 
shredded carrot, jalapeno, pickled red onion, cilantro, 

sriracha  18 Go 

Mojo Pork  red cabbage, fried plantains, pickled red 

onion, Mandarin orange, chimichurri, cilantro  18 Go 

BBQ Bison Short Rib  jicama, pickled red onion, 

jalapeno, peach bourbon BBQ sauce, cilantro 18 Go 

Mango Black Bean  shredded cabbage, avocado, 

pickled red onion, honey sriracha, cilantro  14 V2oGo 

PICK Three  your choice of any three tacos, priced 
accordingly 

 

* Starred items may be cooked as you like. Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 

 
PIZZA  
We make our pizza dough in house  
& bake it in our brick lined oven 

Make it a gluten free crust for $6 more. 

Meat-za  red sauce, pepperoni, bacon, pork meatball, 

sweet Italian sausage, mozzarella  17.5 Go 

BBQ Chicken  BBQ sauce, chicken, cheddar, mozzarella, 

red onion, bacon, cilantro  16 Go 

Supreme  red sauce,  sweet Italian sausage, pepperoni, 
green peppers, black olives, red onion, roasted red 
tomatoes, mozzarella, shredded Parmesan  17 

pepperoni  red sauce, pepperoni, mozzarella  13 Go 

Seeing Double  double red sauce, double pepperoni, 

double mozzarella  18 Go 

Five Cheese  red sauce, fresh mozzarella, cheddar jack, 

seasoned ricotta, goat cheese, cheddar  14 VGo 

Mediterranean  red sauce, artichoke, spinach, red  
onion, roasted red pepper, Roma tomato, mozzarella, 

feta  15 VGo 

Wild Mushroom  garlic olive oil, shredded mozzarella, 
seasoned ricotta, caramelized onions, a blend of sautéed 
wild mushrooms, fresh parsley, finished with truffle oil  

17 VGo 

Green Goddess  pesto (sans nuts), seasoned ricotta, 
spinach, artichokes, caramelized onions, mozzarella, 
shredded Parmesan, fresh herb garnish, basil olive oil 

drizzle  18 V 

Hazy Hawai ian   pineapple habanero sauce, Virginia 
Kite ham, shredded mozzarella, Roma tomato, jalapeno   

18.5 Go 

Classic Margherita  red sauce, fresh basil, fresh 

mozzarella, olive oil  14 VGo 

White  garlic olive oil, roasted cauliflower, seasoned 
ricotta, roasted garlic, mozzarella, caramelized  

onion  13 VGo 

PMO  red sauce, pepperoni, wild mushrooms, onion, 

mozzarella  17 Go 

Roman  red sauce, sweet Italian sausage, button 
mushrooms, fresh mozzarella, Parmesan, fresh herbs   

16 Go 

SALADS 
Green Apple & pork belly  arugula, shaved endive, 
sliced apple, roasted pork belly, candied walnuts,  

shaved Parmesan, clover honey vinaigrette  16 G 

greek  spinach, mixed greens, feta, cucumber, tri-color 
bell pepper, red onion, Kalamata olive, Roma tomato, 
sun dried tomato, roasted yellow tomato, balsamic 

vinaigrette  15 V2OG 

Caesar  romaine, shaved Parmesan, croutons, Caesar 

dressing  12 GO 

Farmstand  spring mix, cucumber, red onion, bell 
pepper, white cheddar, crumbled bacon, strawberries, 

corn nuts, Catalina vinaigrette  14 V
o
G  

Italian Chop  romaine, radicchio, red onion, heirloom 
tomato, fresh mozzarella, cucumber, toasted sunflower 

seeds, red wine & basil vinaigrette  13 VG 

house  lettuce, tomato, cucumber, red onion, shredded 
carrot, croutons, & your choice of House Dressing   

10 V2OGo 

Add Chicken... two chicken tenders, fried or grilled  5 Go 

House Dressings... Caesar G, Ranch VG, Clover Honey Vinaigrette 
VG, Balsamic Vinaigrette V

2
G, Catalina Vinaigrette V

2
G, Red Wine 

& Basil Vinaigrette V
2
G 

V  Vegetarian (lacto-ovo)                     G Gluten Free     

V
2
 Vegan                          o Option 
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CLASSIC COCKTAILS  
you can't go wrong  

MARTINI  New Amsterdam gin or Sobieski vodka with 
dry vermouth, up  8 

venture old fashioned  Four Roses bourbon, 
Peychaud’s & Angostura bitters, simple syrup, orange 
twist, rocks, Amarena cherry garnish  9.5 …Wood 
smoke it for $1 more 

venture Manhattan  Woodford Reserve, sweet 
vermouth, black walnut bitters, up, Amarena cherry 
garnish  12 

Aperol Negroni  Bombay Sapphire, sweet 
vermouth, Aperol, ice, expressed orange peel  8.5 

Brooklyn  Old Overholt rye, Luxardo, dry 
vermouth, Angostura & orange bitters, up or on the 
rocks  9.5 

mojito  rum, muddled mint, lime juice, simple syrup, 
rum, ice, mint garnish  8 

Corpse Reviver #2  equal parts gin, Lillet Blanc, 
Cointreau, fresh lemon juice, up  9 

MOSCOW MULE  vodka, Gosling's ginger beer, fresh 
mint, lime juice, rocks  8 

SPARKLING COCKTAILS  
all made with Prosecco on draft 

Orange Blossom  St~Germain Elderflower liqueur,  
sugar cube, orange bitters  8 

Sparkling Raspberry  Stoli Razberi, raspberry nectar, 
twist of orange  8 

French 75  elegant and strong… gin, Cointreau,  
fresh lemon juice  8.5 

Vanilla Pear Sparkler  Stoli Vanil, pear nectar,  
lemon juice, nutmeg garnish  8 

Aperol Spritz  light & refreshing, served on the 
rocks  9 

Pesca Bellini  peach vodka, peach nectar, on the 
rocks  8 

BOTTLES & CANS 
DEVIL’S BACKBONE ORANGE SMASH with fresh crushed 
fruit & real vodka, canned cocktails are all the rage!  
7. Supercharge it with a shot of vodka & triple sec  4   

SAMUEL SMITH ORgANIC PERRY SPARKLING PEAR cider 
(England, 5% ABV)  dry, sparkling pear cider, 
glowing pale straw color, smooth body, crisp but  
rich flavor & the gentle aroma of a summer pear 
orchard  7 

devil’s backbone vienna lager (Roseland, 5.2% 
ABV, 18 IBU)  smooth, medium-bodied, and semi-
sweet, while not too heavy or bitter  5 

guinness draught Stout (Ireland, 4.2% ABV)  dry 
Irish stout in the widget can  5.5 

Redbridge Gluten-Free Lager (USA, 4.8% ABV)  a 
gluten-free lager brewed from sorghum; fruity hop 
aroma, sweet toasted grain flavor, and a well-
balanced, moderately hopped finish  5 

Center of the Universe Pocahoptas IPA (Ashland, 
6.8% ABV, 72 IBU)  four Pacific Northwest hops, 
English 2-row barley, Crystal malts, dry-hopped  6 

commonwealth BIG papi double India pale ale 
(Virginia Beach, 8% ABV, 61 IBU)  big, round, hoppy;  
full of fruit and dank; hazy and super juicy with low 
bitterness, 16oz can  8.5 

 
CRAFT COCKTAILS  
be adventurous 

The venture  our award winning house  
cocktail… tequila, fresh jalapeño, muddled  
cilantro, cucumber, & lime juice, simple syrup,  
ice, lime garnish  9 

Rosa Pera  Malfy Rosa Pink Grapefruit gin, pear nectar, 
grapefruit juice, up, salt rim  10 

Key Lime Pie Martini  Stoli Vanil, Coco Lopez, fresh lime juice, 
pineapple juice, up, graham cracker rim  9 

Smoked Oaxacan  Hornitos, Monte Alban, agave nectar, 
orange peel, king cube, smoked with hickory wood  12 

Strawberry Blossom  house infused strawberry vodka, 
triple sec, fresh lemon juice, simple syrup, topped with 
prosecco, ice, lemon garnish  9  

PINEAPPLE COSMO  house infused pineapple vodka, triple sec, 
fresh lime juice, pineapple juice, splash of cranberry, up, 
orange wedge garnish  8 

banana infused jameson  you just have to trust us, it's 
delicious; served neat or on the rocks  10 

Rosemary lavender  gin, house lavender syrup, fresh  
lemon juice, ice, rosemary garnish  8 

Basil Honey Gimlet  vodka, fresh lemon juice,  fresh basil, 
clover honey solution, up  8 

The Scientist  Bombay Sapphire gin, St~Germain, fresh 
lemon & lime juices, house rosemary syrup, ice, rosemary 
garnish  10 

WINES 

Kung fu girl riesling WA  white stone fruit, white peach, 
apricot, Fuji apple, shiro plum, lime leaves  8.5/28 

Caposaldo pinot grigio italy  dry, crisp, vibrant texture, 
delicate aromas of white fruit, flowers, & almonds  8/26 

maison legrand sauvignon blanc FRANCE  floral aromas 
with citrus and pineapple starts a brightly finished, light 
bodied wine with subtle and layered flavors of citrus & 
pineapple  8/26 

Fabulous Ant Chardonnay Hungary  complex fruitiness, 
fine notes of pear and also exotic hints are charming on the 
nose, full-bodied and smooth  7.5/25 

exhib rose France  creamy strawberry notes up from and 
lingering flavors of fresh basil, thyme and lavender  8.5/27 

cono sur pinot noir Chile  fresh, juicy and crisp red fruit 
notes of cherry, raspberry & strawberry intertwine with 
softer traces of black fruit plum  9/30 

celilier cotes du rhone France  soft and spicy with smooth 
tannins, fresh acidity, notes of cherry and chocolate; finish is 
balanced and harmonious with cherry & spice  8.5/28 

DRUMHELLER Cabernet Sauvignon WA  ripe, dark fruits & 
hints of baking spice, blackberry, black currant, licorice  8/27 

Margarett’s River Merlot CA  silky, elegant and supple 
with aromas and flavors of ripe black cherries, plums, and 
soft mocha followed by toasty oak and undertones of 
baking spices  9.5/34 

Troublemaker Red Blend CA  aromas of dark fruit and black 
pepper; on the pallet sweet vanilla, black berry cobbler, fresh 
currant and the Austin Hope signature splash of acidity 
creates a lingering flavor finished with smooth & silky 
tannins  9.5/34 

austin hope Paso Robles NV cabernet sauvignon CA 
fruit forward with aromas of dark fruit, fresh vanilla bean, 
hints of coffee; on the palette, dark fruit flavors, savory notes, 
black pepper, touch of tobacco  12/44 
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Friends share... 
share a bottle? BOTTLE WineSS 

WHITES 

calazul albarino spain  clear and bright with 
intense fruit flavor highlighting pear, apple and 
peach  32 

Lieb Cellars Pinot Blanc NY made with only 
first-press or free run juice with zero residual 
sugar; displays notes of white peaches, tangerine 
and pear around a mineral core  40 

Sula Vineyards chenin blanc India cold-
fermented and finished in a semi-dry style, it’s 
light, fresh, fruity character makes it an excellent 
aperitif  25 

three pears chenin blanc viognier CA light fruit 
and herb notes of crisp apple and fresh thyme 
give this almost light wine a delicate finish 29 

 

 

can’t finish 

a whole bottle? 

We’ll package it 

To take home 

 

 

ROSÉS 

Fascino Prosecco Rose France  this organic 
bubbly has an elegant pink hue with copper 
highlights and a lively and persistent perlage; its 
aromatic freshness offers a bouquet of red fruits 
and floral scents in particular notes of 
pomegranate and rose; on the palate it is silky 
and full, with a very pleasant balance  29 

tormaresca calafuria rose ITALY  a touch of 
bubbles that brings a rose petal pink hue and 
intense aromas of pomegranate, peach, and 
grapefruit that merge with notes of soft violet; 
crisp acidic and aromatic finish that lingers  36 

 

buy a bottle 

To go. . . 1/2 price! 

GET half off Bottle wines on wwiinnee//22  ttuueessddaayyss 4pm - 9pm 

 



 

$6 MARTINI MONDAY 
Monday May 23, 2023 

Start your week the right way!  
Indulge in an array of custom made martinis. 

Four staples plus one new creation each week. 
Each just $6 Mondays 4-9pm. 

Coffee Tini  vodka, coffee, Kahlua, Baileys, coffee beans 

French Martini  vodka, Chambord, pineapple juice  

Hot & Dirty   vodka or gin, vermouth, jalapeno, olive juice, 
olive 

Lavender Fields  gin, lavender syrup, fresh mint, lime juice 

THIS WEEK ONLY:  BLOOD ORANGE MANHATTAN  Evan 

Williams, blood orange syrup, orange bitters, sweet 
vermouth, cherry garnish  $8 $6 

#VKBPIZZAOFTHEWEEK PREVIEW 

Be among the first to try our upcoming 
pizza of the week for HALF PRICE. 
Mondays 4-10pm.  Dine in only. 

Maters Matter  garlic oil, whipped feta, heirloom tomato slices, 
cheddar, pesto, fresh chives  $15 $7.5  
 



*The above starred items may be undercooked.  Consuming raw or undercooked                          A 20% gratuity may be added 

meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.                          to parties of eight or more. 

9 E Queens Way, downtown Hampton VA 23669        VENTUREKITCHENANDBAR.COM        PH: 757-325-8868 

 

 
Brunch MENU 

 

 Bacon & eggs you can do at home. 
Be a little adventurous… 

THE REGULARS  
on the menu every week 

Churro Waffle Sticks  if you just can’t wait to 
eat… share a plate of crispy cinnamon & sugar 
goodness  10 

Queen’s Plate  iced cinnamon roll, sausage 
links, scrambled eggs, fresh fruit  15 

French Toast  blueberry compote, whipped 
cream, bacon  14.5 

Fried Chicken Benedict  buttermilk biscuits, 
slow poached eggs*, Hollandaise, arugula 
salad, tots  15.5 

Corned beef Hash  house corned beef, fried 
potatoes, country gravy, two sunny side up 
eggs*  16.5 

SAUSAGE, biscuits, & gravy  sausage patties, 
house buttermilk biscuits, country gravy, two 
sunny side up eggs*  14.5 

SIDES 
GRITS, BISCUIT, COUNTRY GRAVY, BACON, Sausage 
Links, Sausage Patties, TOTs, Arugula SALAD  $4 

2 sunny side up* OR SLOW POACHED EGGS*  $3 

Cinnamon Roll  $5 

 

 
JUST VISITING  
NEW ITEMS EACH WEEK 

We post the Brunch Specials 

to our website and socials 

on Thursdays. 

Watch for them on 

VentureKitchenAndBar.com 

 

or 

 

Facebook/Instagram 

@VentureKitchenAndBar 

 

 

 

 

Some say brunch without booze  
is just sad late breakfast 

$3.5 COCKTAIL SPECIALS... 

Bloody Mary, Screwdriver 
Mimosa, Brandy Milk Punch 

 
 

SPARKLING COCKTAILS  
made with draft Prosecco 

Orange Blossom  St~Germain Elderflower 
liqueur, sugar cube, orange bitters  8 

Sparkling Raspberry  Stoli Razberi,  
raspberry nectar, twist of orange  8  

French 75  elegant and strong… gin,  
Cointreau, fresh lemon juice  8.5 

Vanilla Pear Sparkler  Stoli Vanil, pear  
nectar, lemon juice, nutmeg garnish  8 

Aperol Spritz  featuring Campari’s less  
bitter, fruitier colleague… light and refreshing, 
served on the rocks  9 

Pesca Bellini  peach vodka, peach nectar,  
on the rocks  8 


