CHOWNIN’S Tavern
BEVERAGES

‘Beers and Ales
Order a pint of your favourite brew and keep the Salt Glaze mug—s2§.00

ON TAP
Old Stitch, Williamsburg, Va. s5.50

St. George Nut Brown, Hampton,Va.s5.50
St. George Golden, Hampton, Va.s5.50

O’Connor’s Red Nun, Norfolk, Va.s5. 50

New Belgium Fat Tire Amber, Ft. Collins, Col. $5.50
Starr Hill Love Wheat, Charlottesville, Va. 5. 50

Oak Barrel Stout, Dover, Del. s5.50

Liebotschaner Cream Ale, Wilkes-Barre, Pa.s . 50

BY THE BOTTLE

Raleigh Tavern Pale Ale $4.25  Mike’s Hard Lemonade $4.25
Wyder’s Hard Pear Cider s$4.00 O’Doul’s Amber, Nonalcoholic $4.50
Fortified ‘Drinks

‘Rummer (Cherry ‘Bounce

Dark Rum dashed with Apricot
and Peach Brandies, splashed over Ice,

and garnished with Lime and a Cherry
$7.50
Fish House Punch

A blend of dark Rum, Peach Brandy,
and the Juices of Lemons and Pineapples

$7.50

‘Royal Apple
Light Rum and Apple Cider

mixed with Lime Juice, and Sugar
$7.50

‘Rum Shrub
Light and dark Rums,
Orange, Pineapple, and Cherry Juices

$7.50

Spiced Rum, Orange, Lemon,
and Cherry Juices, and Sugar

$7.50
‘Witches’ ‘Revenge

Light and dark Rums, Apricot Brandy,
and Pineapple Juice

$7.50
‘Roman “Punch
Spiced Rum, Peach Brandy, and Orange Juice
$7.50
Mint Jfulep
Virginia Bourbon mix with fresh Mint and Sugar
poured over Ice

$7.50

‘Whiskey (up
Whiskey and Rum mixed with Orange
and Lemon Juices, Grenadine, and Ginger Ale

$7.50



CHOWNIN’S Tavern
BEVERAGES

Fuice from the Grape

BY THE GLASS BY THE BOTTLE

Scuppernong, Duplin, North Carolina $5.00 $19.00
oldest, sweetest white wine made in America

Sir Christopher Wren, Williamsburg Winery, Virginia $6.50 $26.00

pineapple, peach, melon, and banana overtones

Vinho Verde, Octave, Portugal $5.00 $19.00
zesty with lemon-lime flavors accented by fresh herb notes

Pinot Grigio, Barboursville, Virginia $8.00 $33.00
apple, pear, and a touch of pineapple; dry and well-balanced finish

James River White, Williamsburg Winery, Virginia $5.50 $20.00

semi-sweet aged in stainless steel with citrus, banana and green apple finish

Chardonnay, Creme de Lys, Central Coast, California $6.50 $26.00
rich, creamy notes of baked apples, butterscotch, and creme brilée

BY THE GLASS BY THE BOTTLE

Rosato, Barboursville, Virginia $5.50 $22.00
sweet, rich, and fruity with flavors of strawberry, kiwi, and melon

Zinfandel, Rosenblum Cellars, Contra Costa County, California $6.50 $26.00
crushed morello cherries, blackberries, spices, and licorice root

Malbec, Zolo Winery, Argentina, South America $6.50 $26.00
deep purple-black hue with layers of succulent black fruiz‘s

Lord Botetourt Red, Williamsburg Winery, Virginia $6.50 $26.00

dark berries and ﬁgs with cocoa and vanilla

Susan Constant Red, Williamsburg Winery, Virginia $5.00 $19.00
raspberry, cranberry, red apple and spice with solid oak and tannins

Merlot, Barboursville, Virginia $8.50 $32.00
medium body and gentle tannins; fresh red berry flavors and fruit aroma

1o assure the dining pleasure of all our guests,

Pplease be kind enough to turn off cellular phones and refrain from smoking.
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