
Shields  T A V E R N  B I L L  of  F A R E
y y y  Starters  y y y

Soup of the Day
Today’s Creation made from fresh, 
seasonal Ingredients  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $6.00

Mr. Shields’s Small Salet
Garden Greens with Tomato, Cucumber, 
Carrot, and Choice of Dressing  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $5.00

Welsh Rarebit
Ale-and-Mustard–spiced Cheddar Cheese over 
toasted Sippets  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $7.50

Add a Rasher of salty Ham  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $2.00

The Cook’s Gumbo
A special Recipe  
prepared by Mr. Shields’s Cook . . . . . . . . . . . . . . . $7.00

Corn Stew
A Chowder with Corn and Potatoes, with 
a Rosemary-buttered Ham Biscuit .  .  .  .  .  .  .  .  .  .  .  .  $7.00

Buttermilk-fried Oysters
Cornmeal-battered and fried, with chutneyed 
Tavern Slaw and Firecracker Mayonnaise . .  .  .  .  .  .  $9.00

y y y  Salets  y y y

y y y  Sandwiches  y y y

y y y  Entrées  y y y

y y y  Desserts  y y y

Field Salet
Farm-raised Greens with Pears, Blue Cheese, 
Spiced Nuts, and English Malt Dressing .  .  .  .  .  .  .  $9.00

Grid-iron Chicken Romaine Salet
Romaine Hearts muddled with roasted Tomatoes, 
Garlic Croutons, Parmesan Cheese, grilled 
Chicken, and Mustard-Anchovy Dressing .  .  .  .  .  . $13.00

Seafood Salet
Shrimp and Crab with Bacon, Avocado,  
Tomato, Egg, and Citrus-Ginger Dressing . .  .  .  .  $16.00

Salmagundi
Grilled Chicken, Country Ham, Gloucester Cheese, 
hard-cooked Eggs, and Garden Fixings  
with Buttermilk Dressing .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $13.00

Pulled Pork Sandwich
Virginia-style pulled barbecued Pork with Tavern 
Cabbage Slaw and fried Potatoes .  .  .  .  .  .  .  .  .  .  .  .  .  . $9.75

Hot Turkey Sandwich
Open faced with Tomatoes, Cheddar-Ale Sauce, 
Cider-cured smoked Bacon, and Herb-toasted 
Sourdough Bread with fried Potatoes .  .  .  .  .  .  .  .  .  . $10.50

Virginia Ham on Toasted Good Bread
Toasted Slices of Sourdough Bread with  
Virginia Ham, Cheddar Cheese, Mustard,  
fried Potatoes, and red Pepper Relish .  .  .  .  .  .  .  .  .  . $10.50

Catfish “BLT”
Fried Catfish Fillet on toasted Sourdough Bread  
with Bacon, Lettuce, Tomato,  
and fried Potatoes .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $10.50

Grilled Vegetable Wrap
Grilled Eggplant, Cymlings, Tomato, and 
balsamic Onions in Spinach Tortilla with Sprouts, 
Romaine, and Side of Shallot Dressing  .  .  .  .  .  .  .  .  . $9.50

Grid-iron Beefsteak
Grilled Burger on toasted Bun, Lettuce, Tomato,
and fried Potatoes  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $10.25

Add Cheese  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $.50

Barnyard Chicken
Roasted on the Spit with Herbs and Spices, 
good mashed Potatoes, and natural Jus .  .  .  .  .  .  .  .  .  $17.50

Ribs of Shoat
Half Slab of tender Pork Ribs with 
Tomato–Cane Sugar Glaze and 
Honey-roasted Sweet Potatoes .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $17.50

Ale-potted Roast
Tender Beef, garden Vegetables, and 
Mushrooms with good mashed Potatoes  .  .  .  .  .  .  . $18.00

Southern Fried Steak
Served with good mashed Potatoes and 
Country Gravy  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $16.00

Colonial Williamsburg Signature Ice Creams
Your server will describe today’s selections .  .  .  .  .  .  . $4.75

Mr. Shields’s Favourite Peanut Butter Pie
Chocolate Cookie Crust, whipped Peanut Butter,  
and Fudge Topping .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $6.00

Wild Berry Crumble Pie
Fresh seasonal Berries and  
Butter-crumble Topping .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $6.00

Warm Apple Pie with Gloucester Cheese
Spiced York Apples, flaky Crust, and 
melted Gloucester Cheese . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $5.00

Spiced Carrot Cake
East Indies Spices blended with sweet 
Carrots, Pineapple, and Coconut  .  .  .  .  .  .  .  .  .  .  .  .  .  $6.00

Whipped Chocolate Pudding
A true 18th-century Delicacy, as only 
Mr. Shields’s Cooks can prepare  .  .  .  .  .  .  .  .  .  .  .  .  .  $5.00

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

All income from Colonial Williamsburg hotels and restaurants supports the educational mission of The Colonial Williamsburg Foundation, the not-for-profit organi-
zation 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.

Colonial Williamsburg® and Shields Tavern® are registered trademarks of The Colonial Williamsburg Foundation.

© 2008 The Colonial Williamsburg Foundation� 8/08-5873579

“Mr. Shields’s Seafood Gumbo”
Fish and Shrimp on smoked Sausage–Okra Gumbo

with spiced green Rice
$22.95



Monday
Building a Nation

George Washington, Thomas Jefferson, and Patrick Henry rank among Virginia’s historical 
giants. While these leaders were essential to winning independence and establishing a self-
governing republic, many others also played critical roles. The often-overlooked people provided 
the shoulders on which the famous patriots stood. Preachers, house servants, farmers, actors, and 
artisans—enslaved and free—built a new nation. Meet the full spectrum of nation builders, the 
men and women who helped shape their times and the American dream. Join us on Monday to 
see how their lives, like our own, are affected by the promises of the Declaration of Independence, 
whether realized or unfulfilled.

Tuesday, Thursday, and Saturday
Collapse of Royal Government, –

Events that occurred in Williamsburg were pivotal as Virginians evolved from subjects of a 
distant monarch to citizens of a self-governing republic. These events led Virginians to call for 
a declaration that the colonies were no longer under British rule but the free and independent 
United States of America. Join us on Tuesday, Thursday, and Saturday to experience the difficult 
choices facing people in the process of becoming Americans.

Wednesday, Friday, and Saturday
Citizens at War, –

Many tests and trials befall the people of America as they create a new self-governing society. 
Several key events move the people of Virginia toward founding a new independent republic. On 
Wednesday, Friday, and Sunday, live with us through the turmoil and challenges that confront 
citizens while shaping a new society and government in the midst of war.

Every Day of the Week
Revolutionary Stories

The road to independence was not a straight and narrow path but one with many twists and turns. 
Who were the players in Williamsburg’s revolutionary drama? What conflicts and narratives set 
the stage for the stories that play out in Revolutionary City?

Every Night of the Week
Revolutionary City After Dark

The Revolution doesn’t stop at sundown. Join us for a selection of evening programs and concerts 
related to Williamsburg’s role in the quest for independence.

Consult “Colonial Williamsburg This Week,” your weekly program guide, for information, 
times, and locations for all Revolutionary City events.

Join the Revolution!

A COLONIAL WILLIAMSBURG ADVENTUREREVOLUTIONARY
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