
TTHHEE   WWIILLLLIIAAMMSSBBUURRGG   LLOODDGGEE  
 

SOUPS 
  

SShhee  CCrraabb  SSoouupp  
Spanish Sherry Crème Fraiche Chive Oil 7.5 
 

RRooaasstteedd  SSwweeeett  CCoorrnn  &&  SSaauussaaggee  CChhoowwddeerr  
Crispy Virginia Ham 6.5 / GF 

 

FLATBREADS 
 

GGrriilllleedd  FFllaattbbrreeaadd  VVeerrddee  
Spinach, Arugula, Basil, Feta and Serifina Cheese  8  
 

FFllaattbbrreeaadd  aallaa  FFiirreennzzee    
 Italian Sausage, Caramelized Onions, Roasted 
Tomatoes, Mozzarella Cheese  8   

 

AMERICAN ARTISAN CHEESE BOARD 
$13 / $3 each 
All cheeses served with Tomato Conserve, Virginia 
Wildflower Honey & Focaccia Toast Points 
 

SSaarrttoorrii  EEsspprreessssoo  DDuusstteedd  BBeellllaavviittaannoo  
Wisconsin, Cow’s Milk, Creamy Flavor reminiscent of 
Cheddar and Parmesan  
 

TToonnyy  HHooookkss  55yyrr  CChheeddddaarr  
Wisconsin, Cow’s Milk, Defined Acidity, Full Sharp 
Cheddar Flavor 
 

CCaarrrr  VVaalllleeyy  CCaavvee  AAggeedd  MMaarriissaa  
Wisconsin, Sheep’s Milk, Aged 9 Months, Complex 
Sweet Earthiness Flavor  
 

CCaarrrr  VVaalllleeyy  AAggeedd  GGoouuddaa    
Wisconsin Cow’s Milk, Firm Cream Body, Rich and 
Nutty Full Flavor  

GGFF  ––  CCAANN  BBEE  PPRREEPPAARREEDD  GGLLUUTTEENN  FFRREEEE 

 

STARTERS 
 

CChhiilllleedd  SShhrriimmpp  TToowweerr          
Tomato Confit, Horseradish Aioli, Lemon Oil 12.5 / GFF   

   

EEaasstteerrnn  SShhoorree  OOyysstteerrss  **                  
Aged Sherry Mignonette, House Brined Horseradish  
10.5  / GGFF         
 

““BBLLTT””  
Fried Green Tomato, House Pepper Rolled Bacon, 
Goats R’Us Herb Cheese  7.5   
 
SSppiinnaacchh  aanndd  FFrriissééee  SSaallaadd  
Feta Cheese, Apples, Toasted Walnut Vinaigrette 6/ GGFF    

  
NNeeww  WWoorrlldd  CCaaeessaarr  
Baby Arugula, Romaine Lettuce, Pepato Cheese,  
White Sicilian Anchovy, Garlic Crostini  8.5  / GGFF     
 
GGoollddeenn  BBeeeett  SSaallaadd  
Serifina Cheese, Grapefruit, Roasted Red and Golden 
Beets, Herb Vinaigrette   6  / GGFF     
 
CChheessaappeeaakkee  LLuummpp  CCrraabb  CCaakkee  
Gremoulata Aioli, Crispy Capers 10 
 
LLooww  CCoouunnttrryy  SShhrriimmpp  NN’’  GGrriittss  
Braised Pork Belly, Cheddar Stone Grits, Roasted 
Tomato and Onion Ragu  7.5 
 
BBuutttteerrnnuutt  SSqquuaasshh  RRiissoottttoo  
Roasted Duck Confit, SarVecchio Parmesan 
Veal Jus  7.5  / GGFF     
 
*Consuming raw seafood may increase your risk of food borne illness.

 
All income from Colonial Williamsburg hotels and restaurants supports the educational mission of The Colonial Williamsburg Foundation, the 

not-for-profit organization that operates the Historic Area.  Colonial Williamsburg welcomes private contributions. Friends interested in 
discussing gifts to the Foundation are invited to contact the Director of the Colonial Williamsburg Fund, The Colonial Williamsburg 

Foundation, Post Office Box 1776, Williamsburg, Virginia 23187-1776 
©2009 Colonial Williamsburg Foundation. 



TTHHEE   WWIILLLLIIAAMMSSBBUURRGG   LLOODDGGEE  
 
 

MAIN DISH 
 

CCAA TT CC HH   OOFF   TTHH EE   DDAA YY **   
Market Price 

 
CCHH EE SS AA PP EE AA KK EE   LLUU MM PP   CCRR AA BB   CC AA KK EE   

Cheddar Stone Ground Grits, Collard Greens, Crispy Virginia Ham, 
Gremoulata Aioli, Crispy Capers  27.5 

 

SSUU RR RR YY --AA NN OO   HHAA MM   CCRR UU SS TT EE DD   AATT LL AA NN TT II CC   SSAA LL MM OO NN   
Wild Mushroom Ragu, Red Wine Stewed Pearl Onions   

/ GGFF     22 
 

FFEE NN NN EE LL   CCRR UU SS TT EE DD   SSCC AA LL LL OO PP   AA NN DD   SSHH RR II MM PP     
Cracked Black Pepper Papperdelle, Crispy House Bacon, Bellavitano Cheese 

/ GGFF     24 
 

HHEE RR BB   AA NN DD   GGAA RR LL II CC   RROO AA SS TT EE DD   HH AA LL FF   CCHH II CC KK EE NN   
Caramelized Onion Farro, Collard Greens 

Lemon Thyme Chicken Jus  / GGFF     20 
 

MMAA PP LL EE   GGRR II LL LL EE DD   PP OO RR KK   PPOO RR TT EE RR HH OO UU SS EE **   
Whole Grain Mustard Butter, Beer Battered Onion Rings  / GGFF     26 

 
CCHH AA RR   GGRR II LL LL EE DD   NNEE WW   YYOO RR KK   SSTT RR II PP **   

Bacon Confit Baby Potatoes, Peppercorn Butter, Red Wine Jus  / GGFF   28.5 
 

HHEE RR EE FF OO RR DD   BBEE EE FF   TTEE NN DD EE RR LL OO II NN**   
Parsnip Potato Puree, Porcini Mushroom Butter, Madeira Jus  / GGFF     29 

 
* Beef Tenderloin, New York Strip, Pork Chop, Catch of the Day and Hamburgers will be cooked to order. Consuming 

raw or undercooked meat may increase your risk of food borne illness. 

 
 

 

 
 

 
 
SANDWICHES 
 

TTHH EE   CCAA PP II TT AA LL   BBUU RR GG EE RR**   
Artisan Cheddar Cheese, Applewood 
Smoked Bacon, Beer Battered Onion 
Rings, Herb Mayonnaise / GGFF     
  
SSOO UU TT HH   OO FF   VV II RR GG II NN II AA   

BBUU RR GG EE RR **   
Farmers Fried Egg, Green Chili Queso 
Fried Green Tomato, Garden Greens 
Cilantro Aioli, Shoestring Fries / GGFF     
  

BBuurrggeerrss  aarree  aavvaaiillaabbllee  wwiitthh    
AAmmeerriiccaann  BBeeeeff  $$1133  oorr  WWaayygguu  BBeeeeff  $$1199  

  
  
SS II DD EE SS     33   
 
Caramelized Onion Farro     

Bacon Confit Baby Potatoes  / GGFF     

Collard Greens     / GGFF    

Parsnip Mashed Potatoes / GGFF      

Beer Battered Onion Rings / GGFF      

Shoestring Fries / GGFF       

Seasonal Vegetables / GGFF       

Cheddar Grits /  GGFF   

  

GGFF  ––  CCAANN  BBEE  PPRREEPPAARREEDD  GGLLUUTTEENN  FFRREEEE 
 


