KING’S ARMS Yavern®

‘Refreshments from the
BAR and WINE CELLAR

Specialty ‘Drinks

Punch and ‘Punch ‘Royal
Punch is a mixture of lemons and sugar with your liquor of choice:
rum, scotch, bourbon, whiskey, or brandy.
Punch Royal uses lime juice instead of lemon
6.50

‘Rummer

An 18th-century favorite. Dark rum dashed with apricot and peach brandies
is served over crushed ice

7.50

Mint Julep

Created in 1809 at Old White Sulphur Springs Spa in the Allegheny Mountains of Western Virginia.

Bourbon mixed with fresh mint and sugar is poured over crushed ice
7.50

Kir
A classic beverage. Chardonnay and créme de cassis are served over ice
6.50

‘Wine (Jooler
A mixture of lemons and sugar layered with red wine, a refreshing beverage
6.00

Ales and Lagers

From the Barrel From the Bottle

Yuengling Lager §.00 St. George India “Pale Ale 4-50
Old “Dominion Lager §.00 Raleigh Tavern Ale 4.50
Nt George Nut ‘Brown cAle 5.00 St. Pauli Girl Nonalcoholic ‘Beer 4-50
Legend “Porter 5.50 Hard Apple Cider 4-50
Seasonal ‘Brew 5.50 Yuengling “Porter 4-50
Lord (Chesterfield Ale 4-50

Alternative ‘Beverages

Chowning’s Tavern ‘Root “Beer, on tap 2.75
King’s cArms Tavern Ginger Ale 2.75
Sparkling Apple (ider 2.50
Berry Shrub—TFrosted (ranberry Fuice

and ‘Raspberry Sorbet 3.25
Fruit Shrub—Frosted Tropical Fruit fuices

and Lemon Sorbet 3.25

(ordials and L[iqueurs

cArmagnac, (ognac, (alvados, “Port, Uintage ‘Hszny Port, Sherry, JMadeira, cAmaretto,
‘BB, ‘Baileys Irish (ream, (hambord, ‘Drambuie, ('réme de cMentbe, mengelico,
Kabhia, Grand SMarnier, and Sambuca or King’s cArms Tavern coffee
made with Kabliia and ‘Baileys and our fine mocha blend



CDuring his travels throughout Europe, Thomas Fefferson made regular stops to rest himself

and the horses. (Jommon greetings were often accompanied by a glass of wine.

=)

Sparkling ‘Wines

Marquis de la Tour ‘Brut, St. Florent, France
Mumm Napa Brut, Napa Valley, California
Piper Sonoma ‘Brut, Sonoma, California
‘Pz'per—‘l—[eidsieck ‘Brut, Reims, France

‘White ‘Wines
Ugni ‘Blanc, Domaine du Pouy, Gascogny, France

Pinot Grigio, Tamis, Central Coast, California

“Pinot Grigio, Barboursville, Virginia

“Pinot Gris, King’s Estate, Eugene, Oregon

Sauvignon ‘Blanc, Villa Maria, Marlborough, New Zealand
Sauvignon ‘Blanc, Horse Heaven, Chateau St. Michelle, Washington
Sauvignon ‘Blanc, Charles Krug, Napa Valley, California

Fumé ‘Blanc, Dry Creek, Sonoma, California

Sancerre, Domaine Thomas & Fils, La Crele, France

‘Viognier, Horton Vineyards, Gordonsville, Virginia

‘Viognier, Reserve, Barboursville, Virginia

Chardonnay, Prince Michel, Madison County, Virginia
Chardonnay, Reserve, Barboursville, Virginia

Chardonnay, Charles Krug, Napa Valley, California

Chardonnay, Indian Wells, Chateau St. Michelle, Washington
Chardonnay, Sonoma-Cutrer, Russian River Ranches, California
Chardonnay, Reserve, Jefterson Vineyards, Charlottesville, Virginia
“Riesling, Rapidan River, Madison County, Virginia

“Riesling, Hogue Cellars, Columbia Valley, Washington
“Riesling, ““Dry”, Rapidan River, Madison County, Virginia
“Riesling, “ “Dry”, Covey Run, Washington State
Gewiirztraminer, Covey Run, Columbia Valley, Washington

“Blush and ‘Rosé ‘Wines
White Zinfandel, Beringer, Napa Valley, California
Rapidan River, Rosé, Prince Michel, Madison County, Virginia
Plantation ‘Blush, Williamsburg Winery, Virginia

“Red ‘Wines
Chateauneuf-du-Pape, E. Guigal, Rhone, France
(otes-du-Rhone Uillages, Louis Bernard, France
Gamay ‘Beaujolais-Uillages, Louis Jadot, Beaujolais, France
Pinot Npir, Charles Krug, Napa Valley, California
Pinot Npir, Calera, North Coast, California
Pinot Npir, Brancott Vineyards Reserve, New Zealand
Zinfandel, Ravenswood, Sonoma, California
Zinfandel, Rosenblum, Livermore Valley and Contra Costa County, California
Chianti (lassico, Lamole di Lamole, Italy
(Chianti (lassico, Reserva, Ducarosso, Tuscany, Italy
“Rioja, Marqués de Ciceres, Rioja, Spain
(Cabernet Sauvignon, Prince Michel, Madison County, Virginia
(Cabernet Sauvignon, Beaulieu Vineyards, Coastal, Napa Valley, California
(abernet Sauvignon, Dynamite, Lake County, California
(Cabernet Sauvignon, Geyser Peak, Sonoma, California
Cabernet Sauvignon, Charles Krug, Napa Valley, California
(abernet Sauvignon, Marcelina, Napa Valley, California
(Cabernet Sauvignon, Tapestry, Beaulieu Vineyards, Napa Valley, California
<Merlot, Prince Michel, Madison County, Virginia
Merlot, 14 Hands, Washington
Merlot, Charles Krug, Napa Valley, California
Merlot, Murphy Goode, Sonoma, California
Merlot, Cinnabar, Paso Robles, California
Shiraz, Rapidan River, Madison County, Virginia
Petite Shiraz, Concannon, Central Coast, California
Shiraz, Stonehaven, Limestone Coast, Australia

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

Note: Restrooms are located on the second floor.
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