
*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. 
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SSuunnddAAYY  BBrruunncchh 10am-2pm 
 

 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 

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 

Smoked Salmon Bowl  sweet baby kale, 
smoked salmon, pickled red onion, cucumber, 
capers, roasted pineapple, whipped cream 
cheese, mixed berries, clover honey vinaigrette, 

toasted bagel  22 Go 

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

2 sunny side up* OR SLOW POACHED EGGS*  $4 

Cheesy Eggs  $6    Side Caesar or House Salad  $8 

 
JUST VISITING  
NEW ITEMS EACH WEEK…- april 21, 2024  

Chicken Salad Croissanwich  arugula, 
tomato, onion, berry kale salad  17 

Denver Eggs Benedict  biscuit, Canadian 
bacon, cheesy eggs w/ peppers and onions, 
Hollandaise, fried potatoes  18 

Steak Gorditas  sliced flank steak*, scrambled 
eggs, lettuce, shredded cheddar, mango pico 
de gallo 19 

Brunch Burger Smash  bacon, caramelized 
onions, cheddar, sunny side up egg*, fancy 
sauce, fries  22 

DESSERT FOR BREAKFAST 

Italian Lemon Cream cake  whipped cream  11 

Skillet Chocolate Chip Cookie Sundae  
vanilla gelato, fudge sauce, cherry  11 

Port Strawberry Shortcake  sweet biscuit,  
sugared strawberries, whipped vanilla 
mascarpone, whipped cream, dark chocolate 
shavings, tawny port reduction  13 

 

 

 

 

 

 

Some say brunch without booze  
is just sad late breakfast 

$4.5 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 

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

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 
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l 

CHEF’S SPECIALS  4/16-4/22 

Croquettes  smashed yellow potatoes, 
mozzarella, fresh herbs, side red sauce  12 

Clam Chowder  onion, bacon, celery, potatoes, 
crusty bread  15 

Spicy Fried Chicken Sammie  lettuce, pickles, 
Tabasco aioli, fries  17 

Wagyu Smash Banh Mi Burger  pickled onion & 
carrot, sliced cucumber, cilantro, peppadew 
peppers, spicy mayo, tots  22 

Scallop Lo Mein  fresh noodles, carrot, onion, 
spinach, scallions, mushrooms  27 

Surf & Turf Fajitas  sliced flank steak*, shrimp, 
bell peppers, onion, mango pico, Calabrese 
peppers, avocado, flour tortillas  29 

#VKBPIZZAOFTHEWEEK... 
Preview the new week’s POTW  
at half price on Monday nights! 

Smokey Bandit  white BBQ sauce, smoked 
sausage, tallow onion, bell pepper, cherry 
peppers, white cheddar, shredded mozzarella  
18                                               

DESSERTS… 
Italian Lemon Cream cake  whipped cream  11 

Skillet Chocolate Chip Cookie Sundae  
vanilla gelato, fudge sauce, cherry  11 

Port Strawberry Shortcake  sweet biscuit, 
sugared strawberries, whipped vanilla 
mascarpone, whipped cream, dark chocolate 
shavings, tawny port reduction  13 

COCKTAIL OF THE WEEK... 
Japanese Slipper  Midori, Cointreau, lemon 
juice, Maraschino cherry  12 

  

 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  8 

Tradition Red Willie Irish Style Red ale  (VA, 4.3% 
ABV)    polished, medium-body, pleasant maltiness 
with an ever so subtly bitter finish  8 

center of the universe brewski lager  (VA, 5ABV, 
20 IBU)    German Style Dortmunder Lager  7 

Cape charles Puddle Pirate porter  (VA, 7.5% ABV) 
a traditional  porter  with  a hint  of coconut  and 
chocolate  that  rides  the  surf  to  the  rescue   8  

Legend brown ALE  (VA, 6% ABV)    a full-bodied 
American Brown Ale that brings flavors of sweet 
caramel, toasted nuts, coffee, and molasses  7 

Kona Big Wave Golden ale (VA, 4.4% ABV, 21 IBU)    
lighter and smooth with a bright hop aroma    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  7 

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  8 

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  7.5 

 

 



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

HHOOUUSSEE  MMAADDEE  TToottss  spicy mayo  9 V  

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

Shrimp Potstickers  ponzu, sweet soy, chives,  
togarashi  10 

PORK BELLY  sugar spiced apples, honeycomb  10 G 

Tempura Onion Rings  honey drizzle, smoked Maldon 

salt, Aleppo pepper flakes  12 VG 

Pimento Goat Cheese Balls  a panko crusted mixture of 
goat cheese, cheddar, and roasted red peppers with honey 

sriracha sauce  14 V 

Crab Rangoon Dip  a creamy, crabby, cheesy dip served 

with wonton chips  15 G
o 

Burrata Caprese Bruschetta  heirloom baby tomatoes, 
fresh basil, toasted ciabatta, olive oil drizzle, cracked black 

pepper, Maldon salt  18.5 VG
o 

Poppin’ Roni Rolls  pizza dough, whipped ricotta, 
pepperoni, fresh jalapenos, shredded cheddar and 
mozzarella, side red sauce  18 

Blackened Hawaiian Chicken Nachos  fresh fried 
potato chips, blackened chicken, pepper jack queso, fresh 
jalapenos, red onion, roasted pineapple, crispy Spam, 

cilantro, red pepper crema   18.5 G 

Tempura Shrimp Cocktail  six large fried shrimp,  

house cocktail  19 G 

Yellowfin Tuna Poke Bowl  seaweed salad, mango, 
roasted pineapple, red onion, cucumber, avocado, 
cucumber wasabi, sweet soy, sesame seeds, fried corn 

tortilla  19 G 

Mussels Provencal  one pound of steamed mussels, 

Provencal butter, toasted ciabatta loaf  19 G
o 

Port Strawberry Shortcake  sweet biscuit, sugared 
strawberries, whipped vanilla mascarpone, whipped cream, 

dark chocolate shavings, tawny port reduction  13 V 

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  16 

V
2O

G 

Berry Berry Sweet Kale  baby kale, strawberries, 
raspberries, blueberries, blackberries, goat cheese, red 

onion, pistachio granola, rose vinaigrette  18 VG 

Tortellini Antipasto  chopped romaine, cheese 
tortellini, black olives, red onion, bell peppers, roasted red 
tomatoes, banana peppers, fresh basil, dry Calabrese 
salumi, soppressata salami, prosciutto, oregano vinaigrette, 
truffle rosemary finish salt  22 

Caesar  romaine, shaved Parmesan, croutons, Caesar 

dressing  8/12 G
O

 

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

8/12 V
2O

G
o 

Add…  Chicken $5  Icelandic Cod $8  4 Large Shrimp $12 G
o

 

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

2
G, Rosé Vinaigrette VG, 

Oregano Vinaigrette VG 

* Starred items may be cooked as you like. Consuming raw or undercooked 
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 
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  18 G
o 

BBQ Chicken  BBQ sauce, chicken, cheddar, mozzarella,  

red onion, bacon, cilantro  16.5 G
o 

Supreme  red sauce,  sweet Italian sausage, pepperoni,  
green peppers, black olives, red onion, roasted red 
tomatoes, mozzarella, shredded Parmesan  18 

pepperoni  red sauce, pepperoni, mozzarella  15 G
o

 

Five Cheese  red sauce, fresh mozzarella, cheddar jack, 

seasoned ricotta, goat cheese, cheddar  16 VG
o 

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

feta  16 VG
o 

Wild Mushroom  garlic olive oil, shredded mozzarella, 
seasoned ricotta, caramelized onions, a blend of sautéed 
wild mushrooms, fresh parsley, finished with truffle oil  17 

VG
o 

Green Goddess  pesto (sans nuts), seasoned ricotta, 
spinach, artichokes, caramelized onions, mozzarella, 

shredded Parmesan, fresh herb garnish, basil olive oil  

drizzle  19 V 

Hazy Hawai ian  pineapple habanero sauce, Spam,  
pineapple, shredded mozzarella, Roma tomato,  

jalapeno  19 G
o 

Classic Margherita  red sauce, fresh basil, fresh 

mozzarella, olive oil  15.5 VG
o 

PMO  red sauce, pepperoni, wild mushrooms, onion, 

mozzarella  18 G
o 

Roman  red sauce, sweet Italian sausage, button 

mushrooms, fresh mozzarella, Parmesan, fresh herbs  17 G
o 

Great White  white sauce, ricotta, white cheddar, goat 

cheese, shredded mozzarella  15 VG
o 

Thai Me Up  ginger wasabi peanut sauce, chicken,  
shredded carrots, red onion, shredded mozzarella, 

 sriracha swirl, cilantro, chives  16.5 G
o 

TACOS  
Flour tortillas griddled to order 

For gluten-free, swap in a fresh fried corn tortilla. 
 

Nashville Hot  fried chicken tenders, coleslaw, Nashville 
hot sauce, chives  6 

Steakhouse  filet tips, sautéed mushroom & onion, 

spinach, goat bleu cheese, fried shallots 8 G
o

 

Pork Belly  yakiniku sauce, green cabbage, shredded 

carrot, jalapeno, pickled red onion, cilantro, sriracha  6 G
o 

Shrimp Enchilada  fried shrimp, pepper jack tomato rice, 
roasted corn and jalapeno, enchilada sauce, pickled red 
onion, cilantro, pepper jack  6.5 

Mango Black Bean  shredded cabbage, avocado, pickled 

red onion, honey sriracha, cilantro  5 V
2o

G
o 

Baja Fish  fried Icelandic cod, coleslaw, Baja sauce, fresh 
chives  6 

Classic Ground Wagyu  shredded lettuce, chopped 

roma tomatoes, shredded cheddar, sour cream  5.5 G
o 

Shovelhead Lobster  baby kale, tropical tequila sauce, 

fresh jalapeno, cilantro  9 G
o 

 

 

 

V  Vegetarian (lacto-ovo)                                       G Gluten Free     

V
2
 Vegan                                                      o Option 

Half Off Preview OF THE 
#VKBPIZZAOFTHEWEEK & 

$$66  MMaarrttiinnii  MMoonnddaayyss 4pm - 9pm 
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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, Amarena cherry garnish  9.5.  Wood smoke it +$1. 

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

Painkiller  Pusser’s rum, pineapple juice, orange juice, 
Coco Lopez, nutmeg  10 

Paloma  tequila, grapefruit juice, lime juice, salt rim, lime 
garnish  9 

Espresso MARTINI  Absolut vodka, Kahlua, espresso, up, 
coffee beans  13 

Aperol Negroni  Bombay Sapphire, sweet vermouth, 
Aperol, expressed orange peel  9 

Brooklyn  Old Overholt rye, Luxardo, dry vermouth, 
Angostura & orange bitters, up or on the rocks  10.5 

mojito  rum, muddled mint, lime juice, simple syrup, mint 
garnish  8.  Add peach puree or muddled cucumber +$2. 

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

MOSCOW MULE  vodka, Gosling's ginger beer, lime juice, 
lemon wedge garnish  8.  Make it a Dark & Stormy 

(Goslings) +$1, Kentucky (Evan Williams) +$1, or Mexican 
(Lunazul blanco) +$2. 

SPARKLING COCKTAILS  
all made with Prosecco on draft 

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

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

Aperol Spritz  light & refreshing, on the rocks  9 

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

BOTTLES & CANS 
Stella Artois Liberte  non-alcoholic beer  5.5 

Nutrl Black Cherry  gluten-free, 100 calorie, vodka 
seltzer 4.5% ABV  6 

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

SAMUEL SMITH ORgANIC PERRY SPARKLING PEAR cider  
(England, 5% ABV) dry, sparkling pear cider, smooth body, 
crisp but rich flavor  7 

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 

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 

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, lime garnish  9 

Island Time  Mount Gay rum, Malibu, passion fruit juice, 
orgeat, lime juice, with mint, orange, and cherry garnish  13 

Dirty Banana  rum, Kahlua, crème de banana, milk, 
chocolate swirl, chocolate covered banana slice garnish  10.5 

Melon Sangria  white wine, peach schnapps, orange and 
rosemary sprig garnish  8 

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, 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, 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, rosemary  
garnish  10.5 

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 layered flavors  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 

Whale Route Cinsault Rose South Africa  soft and 
juicy with succulent ripe strawberries, raspberries, and floral 
notes with a hint of spice and a crisp, dry finish  8.5/28 

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; 
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 

$$66  MMaarrttiinnii  MMoonnddaayyss & wwiinnee//22  ttuueessddaayyss 4pm-9pm 
 



 

$6 MARTINI MONDAY 
Monday April 15, 2024 

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:  FLUTTER BY  vodka, lavender syrup, 

butterfly pea flower, lime, mint  $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. 

Smokey Bandit  white BBQ sauce, smoked sausage, tallow 
onion, bell pepper, cherry peppers, white cheddar, shredded 
mozzarella  $18  $9                                               


