
All wines have been selected by our Winemaker and are matched with a special menu to create the best combination 
of wine and food. Limited seating is available. Reservations are required by Noon the day before and must be prepaid. 
Reservations can be made by calling 757-564-8869. Price is inclusive of all wine, food, taxes and gratuity. Cancellations 
must be made at least 24 hours in advance. Vegetarian substitutions are available.  Dinner is served Thursday - Monday, 
6pm – 9pm.  Reservations are suggested.

The GABRIEL ARCHER TAVERN
5800 Wessex Hundred, Williamsburg, VA 23185
757-564-8869
www.williamsburgwinery.com

Thursday Night
THe GABRIEL ARCHER TAVERN at The Williamsburg Winery 
Seating at 6:30pm on each night listed below. 757-564-8869. Reservations are required.

All dinners will be $55 per person unless stated otherwise including taxes and gratuities.

Food & Wine Pairing Dinners

NOVEMBER 2011
NOVEMBER 3

 

NOVEMBER 10 NOVEMBER 17

 

Virginia, USA
first course: 

Country Ham Biscuits Served 
with Sweet & Spicy Mustard and 

Homemade Coleslaw
2010 Virginia Traminette

second course: 
Brunswick Stew

2007 J. Andrewes Merlot

main course: 
Crab Cakes with Chopped Country 

Ham Served with Peanut Aioli 
& Hush Puppies 

2009 Acte 12 Chardonnay

dessert course: 
Virginia Apple Pie 

2009 Late Harvest Vidal

Rome, Italy
first course: 

Filetti di baccala – Deep Fried 
and Salted Cod Filet

2009 Sir Christopher Wren

second course: 
Bucatini all’amatriciana – Long Pasta 

served with Tomato, Chili Pepper, Guanciale 
(Edward’s Jowciale), and Parmesan Sauce

2007 Virginia Trianon

main course: 
Saltimbocca alla Romana – Veal with 

Prosciutto and Sage. Topped with Capers and 
served with Grilled Artichokes 

2007 Birdies for the Brave Merlot

dessert course: 
Crostata de Ricotta – Ricotta Cheesecake 

Served with a Citrus Marsala Sauce 
2009 Late Harvest Vidal

Massachusetts, USA
first course: 

Celeriac Bisque with Thyme
2010 James River White

second course: 
Fried Cod

2010 Virginia Traminette

main course: 
Rosemary-Sage Turkey Breast with 

Apple Cider Gravy, Mashed Turnips, 
Green Beans & Cornbread Dressing

2006 Gabriel Archer Reserve 
& 2010 Traminette

dessert course: 
Pumpkin Pie 

with Cinnamon Chantilly Cream
2009 Late Harvest Vidal

NOVEMBER 24

The Gabriel 
Archer Tavern 

will be closed on 
Thanksgiving Day. 

JOIN US ATCaf Provenal 
Located in Wedmore Place

A Country Hotel 
at The Williamsburg Winery

FOR 
THANKSGIVING 

DINNER
$60 per person –not including tax, gratuity or 

beverage. Wine pairing with each course additional . 
$25 per person not including tax or gratuity.

W W W. C A F E - P ROV E N C A L . C O M 
757 - 941 - 0317


