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HUMMINGBIRD

* BAR-KITCHEN *

HAPPY BEGINNINGS

Delicious and Sharable

Cinnamon Rolls
3 Big Warm Squishy Rolls 16

Shrimp Cocktail
5 Jumbo Shrimp, Classic Cocktail Sauce 14

Lobster Salad Roll Minis
3 Maine Lobster Rolls, Grilled Brioche 26

Local Chincoteague Island Virgina Oysters*
from the Assateague National Wildlife Refuge.

These classic Virginia salt oysters are true to its name: salt, salt, and =
more salt. Past the brine, the oyster's clean, mellow flavor will have =

you wanting more.
Mignonette -Horseradish / Cocktail Sauce
(GF) 18 / 36 for a dozen

Seasonal Dip (v)
Roasted Carrot Dahl- Red Lentil Hummus

Cucumber, Flatbread 12
Extra Flatbread 2

Deviled Eggs
Everything But the Bagel Seasoning 6
Add: House Cured Gravlax +4

SOUPS & SALADS

Soup of the Day 12/15

Shrimp Louie Salad
Chilled Shrimp Salad, Baby Iceberg, Arugula
Tomato, Egg, Avocado, Cucumber
Classic Louie Dressing 19

Caesar Salad*

Romaine, Arugula, Pecorino, Croutons 11

Add On:

White Anchovies +2
Grilled Chicken Breast +7

Three Chilled Cocktail Shrimp +8

SIDES

3pc Applewood Smoked Bacon
2pc Maple Pork Breakfast Sausage
Red Bliss Breakfast Potatoes

Side of Fruit (Varies in the season)
$5 Each

Hand-Cut Fries
Boardwalk Malt Aioli, Sea Salt, Pepper 7

Poached Egg 2

HAPPY BRUNCHING

For your delight and to ensure prompt kitchen timing, we recommend sharing appetizers
prior to main courses. We are happy to substitute potatoes for a salad or fruit

Brunching Menu is available until 3:00

Farm Breakfast*
Two Eggs Your Way

Applewood Smoked Bacon or Maple Pork Breakfast Sausage
Choice Of : Red Bliss Potatoes or Fruit ® Toast (Wheat or White) 19

Short Rib Hash
Braised Short-rib, Roasted Peppers & Potatoes
Poached Eggs, Chipotle Aioli 22

Vegetable Frittata* (V) (GF w/out Potatoes)
Baked Eggs, Spinach, Irish Cheddar, Tomato Marinara

Red Bliss Potatoes, Salad 17

Breakfast BLT*

Applewood Smoked Bacon, Tomato, Lettuce, Mayo, Fried Egg 19
Choice Of Red Bliss Potatoes Or Fruit

Add House Cured Gravlax +5

Blackened Salmon Tacos

Atlantic Salmon, Chipotle Cabbage Onion Slaw, Lime Crema
House-Made Salsa, Corn Tortilla 22

Friends With Benedicts * :
Choice Of: Red Bliss Potatoes, Fruit, Greens

Classic
Poached Eggs, Virginia Country Ham, Hollandaise 17

Smoked Salmon
Poached Eggs, Irish Salmon, Hollandaise 19

Maine Lobster
Poached Eggs, Maine Lobster Tail, Spinach, Hollandaise 36

Toast To The French!

Classic French Toast
Challah, Cinnamon, Vermont Maple 17

Nutella French Toast
Challah, Hazelnut Nutella, Berries, Vermont Maple 17

SANDWICHES

Sandwiches & Burgers come with a choice of:
Small Caesar Salad or House-made Potato Chips or Hand-Cut French Fries

Available until 4:00

Grilled Blackened Chicken Sandwich
Avocado, Crispy Bacon, Aioli on Brioche 18

Beastly “Smash” Burger * HB Signature
Two All Beef Patties (Perfectly Smashed, One Temperature)
Come-Back Sauce, Lettuce, Tomato, Caramelized Onions
House-made Bread & Butter Pickles, Classic Cheese
Sesame-Poppy Seed Bun 20
Avocado +3 Bacon +3

----------------------------------------------------------------------------------------------------

Join us at our other EatGoodFoodGroup locations:
Kaliwa An Asian Culinary Journey On the Whart « Mattie & Eddies Irish Bar &

!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!

*Contains Or May Contain Raw Or Undercooked Ingredients: Please Be Advised, Consuming Raw Or Undercooked Meats, Poultry, Seafood, Shellfish Or
Eg?s May Increase Your Risk Of Food-Borne lliness, Especially If You Have Certain Medical Conditions.
9% Service Charge will be added to parties of 6 and more. Please inform us about any allergies.



