Feast of the Seven Fishes
At the Williamsburg Inn

Amuse Bouche
Chef’s Choice

Oyster Rocketeller
Laughing King Oyster
Bacon, Spinach, Pernod, Breadcrumbs
POUILLY-FUISSE, MAURICE MARTIN, FRANCE

Moules Mariniere

Shallot, Leek, Fennel

Tavern Ale, Sourdough
TOURIGA, CROSS KEY VINEYARD, VIRGINIA

Jumbo Lump Crabcake

Old Bay Remoulade, Farmer’s Greens

Fresh Herbs, Pink Grapefruit
CHABLIS, DOMAINE D’HENRI, FRANCE

White Wine Clams

Angel Hair Pasta, Black Pepper
Swiss Chard, Lemon Butter
SAUVIGNON BLANC, CAKEBREAD, CALIFORNIA

[ _obster Risotto

Mascarpone, Chives
VERMENTINO RESERVE, BARBOURSVILLE, VIRGINIA

Scottish Salmon 'En Croute”

Puff Pastry, Parmesan Roasted Potatoes

Creamed Spinach, Dill Mousseline
PINOT NOIR, CROSSBARN, CALIFORNIA

Pan Roasted Scallops

Kale, Sun-Dried Tomatoes
Cherry Tomato Cream Sauce, Basil

Oregano, Parmesan Cheese
CHARDONNAY, LANDMARK, CALIFORNIA

Sorbetto al LLimone
Mint

Raspberry Jam Bombolonti
Pistachio Stracciatella Gelato
SAUTERNES, CHATEAU LA TOUR “EMOTIONS”, FRANCE

Rainbow Cookies

Tuesday, December Twenty Fourth,
Two Thousand Twenty-Four



