WILLIAMSBURG LODGE

TAPAS AND TUNES

1apa literally means “lid” or “cover” in Spanish. A popular explanation of the origin of tapas
describes King Alfonso XII stopping by an inn in the city of Cadiz, where he ordered a glass of sherry.
The enterprising bartender in this windy location topped the king’s glass with a slice of bread and
some cured ham to prevent fruit flies or blowing sand from spoiling it. The king, after drinking his

wine and eating his tapa, ordered another sherry “with the same cover,” and the tradition was born.

Our menu reflects cuisines from around the world, offering small plates in the Spanish tradition.

Mediterranean Tasting Heavenly hummus tabbouleh, lentil salad, cucumber-tomato relish, 6.00

and feta-mint pesto

House-marinated Olives Extra virgin olive oil, orange, lemon, rosemary, garlic, 5.00
and chili peppers

Pizzetta Toasted flatbread, herbed goat cheese, shaved Virginia ham, pepato cheese, 8.00
and baby greens

Roasted Elephant Garlic Soup Red pepper crostini and créme fraiche 6.00

Flash-seared Beef Brochettes Rosemary and garlic, warm mushroom salad, 12.00

and sherry-peppercorn aioli

Shrimp and Chorizo Quesadilla Shrimp, chorizo, bell peppers, queso blanco, 9.00

and cilantro sour cream

Greek Sea Scallops Kalamata olive relish, feta-mint pesto, and tomato coulis 10.00
Duck Sandwich Cubano Slow-cooked duck, caramelized onions, and charred tomato salsa 8.00
Flan De Coco Coconut créme briilée 6.00
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operates the Historic Area. Colonial Williamsburg welcomes private contributions. Friends interested in discussing gifts to the Foundation are invited to contact the Director of
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