
MENU
APPETIZERS
CONCH FRITTERS $17 
Local conch served with sweet chili aioli

WHITE BAY WINGS $16
Buffalo, BBQ or our signature sauce served with celery and carrots 
Add blue cheese or ranch 1

CRUDITÉ $18 
Celery, cucumbers, carrots, homemade hummus and
grilled focaccia bread

HAND HELDS

COCONUT FRENCH TOAST $14
Traditional French toast dusted with coconut and
topped with whipped cream

V.I. BREAKFAST $23
Traditional Virgin Islands breakfast served with Johnny
cake, salt fish, boiled egg and avocado 

STEAK AND EGGS $31
Churrasco steak and eggs served your way served with
seasoned potatoes and multigrain bread

BRUNCH

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
* MENU ITEMS MAY CONTAIN OR COME INTO CONTACT WITH SHELLFISH, SOY, WHEAT, EGGS, PEANUTS, TREE NUTS, AND MILK. ANY CONCERN ABOUT MENU ITEMS ASK YOUR SERVER FOR MORE INFORMATION.

MAKE A

1-284-340-0074
www.hendoshideout.com

Reservation

SALADS
COBB SALAD $26 
Grilled chicken, romaine, tomato, avocado, bacon, blue
cheese crumbles and egg in a lemon dijon dressing  
Add mahi or shrimp 12

CAESAR SALAD
Romaine, shaved parmesan, applewood smoked bacon,
homemade caesar dressing and croutons
Add chicken 9,  mahi 12 shrimp 12

HENDO’S FARM SALAD $20 
Spinach and arugula blend, feta, sliced pears, pecan granola,
dried cranberries, with an apple cider vinaigrette 
Add chicken 9 mahi 12 shrimp 12 

$18 

CEVICHE OF THE DAY $24 
Local catch cured in lime, onions, peppers, cilantro and jalapeños

BLACKENED TACOS (2) $24-26
Served on flour tortillas with cabbage slaw, avocado, cream fraiche
Choose your protein: chicken 24, mahi 26, shrimp 26

STEAK BIRRIA TACOS (2) $28
Chopped sirloin, corn tortillas, cheddar jack cheese, consommé
dip, garnished with avocado, onions, tomato, jalapeños, cilantro,
homemade queso fresco 

MAHI MAHI BITES $20 
Deep fried, lightly coated in southern cornmeal, homemade sauce

COCONUT SHRIMP $22 
Crunchy coconut crusted shrimp with sweet chili aioli 

BREAKFAST

CHICKEN AND WAFFLES $20 
Our famous homemade buttermilk chicken tenders
and a waffle served with maple syrup

LOBSTER BENNY $36 
Our signature benedict featuring local lobster on an
English muffin with poached eggs and truffle infused
hollandaise sauce, served with seasoned potatoes

BLACKENED SHRIMP WRAP $25 
Lettuce, avocado, shredded carrots, garlic aioli in a spinach
wrap served with french fries 

CHICKEN TENDERS $22 
Buttermilk chicken tenders served with fries and honey mustard  

Open
WE ARE

for brunch 
every Sunday

9:00 am - 4:00 pm

BLT $18
Bacon, lettuce and tomato sandwich on multigrain bread
served with fries

VEGGIE OMELET $20
Traditional omelet with onions, peppers, and mushrooms,
served with seasoned potatoes and multigrain bread 
Add: bacon 4, sausage 4, ham 4, cheddar 1, american 1,
pepperjack 2, salsa 1, sour cream 2

CAJUN SHRIMP OMELET $26
Featuring shrimp, tomatoes, scallions, cheddar jack cheese,
served with seasoned potatoes and multigrain bread 
Add: bacon 4, sausage 4, ham 4, cheddar 1, american 1,
pepperjack 2, salsa 1, sour cream 2

ALL AMERICAN BREAKFAST $22
Two eggs your way served with seasoned potatoes,
multigrain bread and choice of bacon, sausage or ham 

SANDWICHES AND WRAPS
HENDO’S BURGER $22 
7 oz. angus patty, lettuce, tomato, onion and pickles,
brioche bun with french fries
Add: american 1, cheddar 1, blue cheese 2, bacon 4, 
jalapenos 2, mushroom 3, avocado 4, sub gluten free bread 4 

CRISPY CHICKEN SANDWICH $26 
Brioche bun, mozzarella cheese, pesto aioli, local greens,
tomato, homemade pickled onions and fries 


