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A diverse selection of unique coffees from around the world,
freshly ground and served tableside in a French press
Two cups Four cups Eight cups
eight dollars sixteen dollars twenty-eight dollars

SUMATRAN
Coffee from the Indonesian isle of Sumatra, rich,
bold with chocolate and earthy undertones

RAINFOREST
Guatemalan medium roast with sweet flavors,

certified by the Rainforest Alliance

ETHIOPIAN BLEND
From the birthplace of coffee, Ethiopia, comes sweet floral taste,
strong body, and a pleasant, lingering flavor

AVILLE DECAFFEINATED
Specialty grade Colombian coffee, medium roasted
to create a rich, full body
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JAMAICAN BLUE MOUNTAIN
Simply extraordinary, one of the world’s most celebrated coffees

Two cups Four cups Eight cups
sixteen dollars thirty-two dollars fifty dollars
TRADITIONAL ESPRESSO
Espresso Double Espresso Cappuccino
four dollars five dollars five dollars

\




!

@W

TOASTED ALMOND AND STONE CHERRY
BREAD PUDDING
Vanilla bean créme anglaise

six dollars

MOLTEN CHOCOLATE CAKE
Old-fashioned vanilla ice cream
six dollars

VANILLA BEAN CREME BRULEE
Winter berries

seven dollars

PETITE PECAN TART
Cinnamon chantilly

seven dollars

THE WILLIAMSBURG INN’S CLASSIC
HAZELNUT ICE CREAM CAKE
Kahlua and coffee fudge sauce

nine dollars

GOVERNOR’S TORTE
Raspberry coulis
nine dollars

TODAY’S CREAM PIE

six dollars

ARTISAN CHEESE SELECTION FOR TWO
Marcona almonds, local honey
twelve dollars
For four
twenty-two dollars
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All income from Colonial Williamsburg hotels and restaurants supports the educational mission of The Colonial Williamsburg Founda-
tion, 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.
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