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g/timf Course

Crassic CRABMEAT RANDOLPH
Crisp pastry, tomato-orange conserves
eighteen dollars

FRIED GREEN TOMATO CAPRESE
Hand-formed mozzarella, shaved Edwards Surryano ham, basil creme

fifteen dollars

REGENCY PASTA TRIO
Duck confit manicotti, hand-rolled pappardelle, crisp Virginia ham ravioli,
truffled cauliflower purée
twelve dollars

REGENCY LOBSTER BISQUE
Aged sherry chantilly, poached lobster quenelle
eleven dollars

CHILLED VICHYSSOISE
Tomato tarte Tatin, chive oil
ten dollars

Salad

CHEF’'S SELECTED GREENS
Whipped Montrachet, Goji berries, Marcona almonds,
herb lavash, port wine vinaigrette
twelve dollars

CRISP ROMAINE
Oven-dried tomato, applewood smoked bacon, avocado,
brioche croutons, and classic Caesar dressing
ten dollars



émfzéey

PAN-ROASTED CHATEAUBRIAND, MAITRE D’ BUTTER
Roasted asparagus and cippolini onions, roasted garlic—cauliflower purée,
crisp oyster mushrooms, cabernet reduction
forty-two dollars

GRILLED TUNA NICOISE
Mesclun bundle, herbes de Provence vinaigrette, red bliss potatoes and chives,
Nigoise relish, grilled red pepper purée
thirty-four dollars

FIRE-GRILLED CORNISH GAME HEN
Butternut squash gnocchi, fresh asparagus, and Boursin and mushroom cream
twenty-nine dollars

BLUEBERRY- AND POMEGRANATE-GLAZED SEA SCALLOPS
Tarragon and arborio croquette, haricots verts, savory vanilla creme
thirty dollars

OYSTER MUSHROOM— AND LEEK-CRUSTED EAST COAST HALIBUT
Braised oxtail and mushroom risotto, beluga lentil “caviar,” porcini créeme
thirty-seven dollars

PANCETTA-WRAPPED FIG AND FOIE GRAS—STUFFED
PORK TENDERLOIN
Mascarpone polenta galette, broccolini and shallot confit,
sun-dried fig and cherry pork jus
thirty-five dollars

REGENCY BOUILLABAISSE
Fennel-dusted rockfish, scallops, shrimp, clams, and mussels
Virginia smoked sausage, heirloom carrots and tomatoes,
roasted fingerling potatoes, saffron broth
thirty-eight dollars

DAILY CHEF'S SPECIAL
priced daily

To assure the dining pleasure of all our guests, please be kind enough to
turn off cellular phones and refrain from smoking.

All income from Colonial Williamsburg hotels and restaurants supports the educational mission of The Colonial Williamsburg Foundation, the not-for-profit orga-
nization 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.
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