
 Dessert
R e g e n c y  g ov e r n o r ’ s  t r u f f l e  t o r t e

Passion fruit sauce
$9

R o c k b r i d g e  R i e s l i n g - p o a c h e d  B o s c  p e a r
Lemon mascarpone cream and pistachio brittle

$8
R e g e n c y  s o u f f l é  o f  t h e  e v e n i n g 

Seasonal flavors
$11

O r a n g e  c r è m e  b r û l é e
Cranberry orange relish and burned star anise crunch

$8
T r i p l e  c h o c o l a t e  e s p r e s s o  t r i o

Rich, delicious, sensual
$10

	 Southern pecan pie 	 Regency dessert tasting
	 Cinnamon ice cream  	 Seasonal favorites
	 $10	 $10
W i l l i a m s b u r g  I n n  h a z e l n u t  i c e  c r e a m  c a k e

Marinated strawberries and triple fudge sauce
$11

Th i s  e v e n i n g ’ s  s w e e t  i n d u l g e n c e
priced daily

S e l e c t i o n  o f  a r t i s a n  c h e e s e s
$12

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 contribu-
tions. 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.
© 2007 The Colonial Williamsburg Foundation� 1/07-5479984



C o g n a c
Remy Martin, “King Louis XIII”� $225
Remy Martin XO� 32
Hennessy “Paradis” Extra� 40
Kelt VSOP� 14
Pierre Ferrand “Cigare”� 20
Remy Martin “Club”� 24

G r a n d  M a r n i e r
Cuvée du Cent Cinquantenaire� $45
Cuvée du Centenaire� 30

A r m a g na c
Larressingle XO� $22
Sempe VSOP� 12

P o r t
Dows 1985� $35
Sandeman 1997� 25
Smith Woodhouse 1977� 45
Taylor Fladgate 10 year Tawny� 10
Taylor Fladgate 20 year Tawny� 18

D e s s e r t  W i n e s
Barboursville Vineyards, “Phileo”� $15
Dolce Wine Company (Far Niente),  
	 “Dolce” 2001� 40
Steindorfer, “Cuvee Klaus” Eiswein 2002� 20

C o f f e e s
Cappuccino� $5
Espresso� 3


