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

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

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

 

 

SSuunnddAAYY  BBrruunncchh  10am-2pm 
 

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

THE REGULARS  
on the menu every week 

Country Salad  baby greens, dried blueberries, Virginia 
country ham, hard boiled egg, biscuit croutons, fried butternut 
squash straws, goat cheese, hot bacon Dijon dressing  17 

GNOCCHI Hash  sausage links, onion, mushrooms, roasted  
red peppers, Hollandaise, sunny side up eggs*, shaved 
Parmesan  18 

French Toast  blueberry compote, whipped cream,  
bacon  14.5 

Corned beef Hash  house corned beef, fried potatoes, country 
gravy, two sunny side up eggs*  17 

Fried Chicken Benedict  buttermilk biscuits, slow poached 
eggs*, Hollandaise, arugula salad, tots  16 

Sausage, Biscuits, & Gravy  sausage patties, house 
buttermilk biscuits, country gravy, two sunny side up  
eggs*  15 

 

JUST VISITING  
NEW ITEMS EACH WEEK…- February 15, 2026 

Dutch Baby  raspberry compote, Virginia hickory syrup  15 

Breakfast Tacos  scrambled eggs, cheddar, chorizo, queso 
fresco, pico, chive crema, flour tortilla  16 

Steak & Egg Sammie  sliced flank steak*, sunny side up egg*, 
provolone, chimichurri, red onions, baby greens, fried potatoes, on 
sourdough  19 

Creole Shrimp & Grits  peppers, onions, tomatoes, jalapeno & 
white cheddar grits, toast  26 

DESSERT FOR BREAKFAST 
Tell Tale Heart  heart shaped blackberry velvet cake, whipped 
rose and white chocolate mousse, blackberry dark chocolate 
ganache  13 

Sweet Sinsation  a smorgasbord of sweets: mini macarons, 
peanut butter and dark chocolate truffle, Fireball strawberry 
truffle, espresso dusted dark chocolate bark, sugared pistachio and 
cherry white chocolate bark, chocolate dipped strawberries, 
cinnamon sugar beignets, mini pastries  21 

S’mores Nutella Cheesecake Mousse  gingersnap cookie crumble, 
toasted marshmallow fluff  12 

 

Some say brunch without booze  
is just sad late breakfast 

$5 COCKTAIL SPECIALS... 

Bloody Mary, Screwdriver, 

Mimosa, Brandy Milk Punch 
 

SIDES 
Toast, BISCUIT, Cinnamon Roll, COUNTRY GRAVY, Hollandaise, 
BACON, Sausage Links, Sausage Patties, TOTs, Arugula SALAD  $5 

TWO EGGS As You Like*  $4   Cheesy Eggs  $6 

Side Caesar or House Salad  $8 

 

BRUNCH COCKTAILS  
French 75  prosecco, gin, Cointreau, lemon juice, up  11 

Corpse Reviver #2  equal parts gin, Lillet Blanc vermouth, 
Cointreau, lemon juice, up  11 

Aperol Spritz  prosecco, Aperol  12 

Colossal Bloody Mary  Ketel One vodka, Bloody Mary mix, 
jumbo shrimp, celery, veggie skewer  16 

Morning Fog  Kraken black spiced rum, Kahlua, chilled espresso, 
cinnamon simple syrup, half & half, up, nutmeg sprinkle  12 

Bushytail  hot chai tea, vanilla vodka, RumChata, brown sugar 
boba pearls, whipped cream  13 

Cranberry Fizz  prosecco, vodka, cranberry juice, cinnamon 
simple syrup, cranberry garnish  10 

Blackberry Lavender Collins  vodka, blackberry puree, 
lavender simple syrup, lemon juice, lemon wheel & blackberry 
garnish  10 


