
An Evening with 
John Harris, Jr. 

Tuesday, February 28st  -  6:30 pm 
 

 
Fried Oysters on the Half Shell 
Served with an Herb Remoulade 

 
Shrub 

A colonial punch made with Brandy and Rum 
 

 
Potato & Leek Soup 

 
Blandy’s Verdelho Madeira 

A Portuguese Fortified Wine, aged 5 years  
 

 
Mini Crab Cakes 

Served with a Parsley-Caper Remoulade 
 

Perry 
Pear Cider, commonly called Perry in Colonial times 

 

 
Pork Loin 

Served with Peppered Cornbread 
 

Applejack 
One of Washington’s favorite beverages, made from distilled hard 

cider 
 

 
Bread Pudding 

With a Vanilla Sauce 
 

Cockburn’s Tawny Port 
A Portuguese Fortified Wine, aged 10 years 

 

 


