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Art Newsome, Inc.
728 Middle Ground Blvd * Newport News
757.873.0345
www.arthewsomeinc.com

Capital Carpet & Upholstery Care LLC
1540 Penniman Road Suite E  Williamsburg
757.564.8000
www.capitalcarpetcleaning.net

Colonial Eye Care
Brent Segeleon, O.D.
5121 Center Street, Suite 102
757.903.2633 * www.colonialeyecare.com

Colonial Heritage Golf Club
6500 Arthur Hills Drive ® Williamsburg
757.645.2030
www.colonialheritageclub.com

Drummond's Fine Jewelers
2101 Executive Drive, Executive Tower Bldg.
Hampton, Virginia 23666
325.1600 * www.drummondsfinejewelers.com

Goodman & Sons Jewelers
Hampton = 2018 Coliseum Drive = 838.2328
Williamsburg ¢ Monticello Mktpl » 229.5388

www.goodmanandsons.com

Hatchett Design/Remodel
11725 Jefferson Avenue
Newport News, VA 23606  757.229.4777
www.HatchettDesignRemodel.com

Historic Triangle Periodontics
Gregory L. Koontz D.M.D., M.S., P.C.
134 Professional Cr. » Williamsburg 23185
757.903.2529 » email htperio@me.com

Jack's Pizza
We Deliver
4385 Ironbound Road ¢ Williamsburg
757.645.3800 » www.jackspizzaofva.com

Jackson Thomas Interiors
4324 New Town Avenue, Suite B-1 ¢ Williamsburg
757.220.3256
www.JacksonThomasinteriors.com

Jazzercise
Exercise classes for all fitness levels
Farm Fresh Shopping Center » Merrimac Trail
757.220.8020 = www.jazzercise.com

Kitchen Tune-Up
Beautify Your Kitchen
Mark and Mary Beth Levy, owners
757.221.0999 « www.kitchentuneup.com

Maxfit24 « 24 hr Gym
3356 Ironbound Road » Suite 204
757.229.1113 » toni@maxfit24.com
www.maxfit24.com

National Pancake House 1
Breakfast » Lunch » Dinner
7105 Pocahantas Trail » Williamsburg
757.220.9433

Nelsen Funeral Home & Crematory
Williamsburg's only on-site private crematory
3785 Strawberry Plains Rd.
757.565.1141 » www.NelsenCares.com

Oceans & Ale
5601-1 Richmond Rd ¢ Williamsburg VA 23188
757.253.2ALE
www.oceansandale.com

Payne & Associates Accounting
Complete Accounting Services
for the Small Business Now!
757.564.0701 » www.payneassoc.com

Peninsula Emergency Vet Clinic
1120 George Washington Memorial Hwy
Yorktown, VA 23693
874.8115 » www.peninsulaemergencyvet.com

Performance Chiropractic
Chiropractic, Acupuncture, Massage Therapy
1307 Jamestown Rd., Ste 103 « Williamsburg

229.4161 » www.performancechiropractic.com

Pyramid Roofing
Certified Green Screened Company
Wmbg 757.258.3595  Peninsula 757.247.9600
www.pyramidroofing.com

Rambo Research and Consulting, LLC
College Admission, Career & Scholarship Specialists
757.253.2595 » Williamsburg, VA

Shaia Oriental Rugs of Williamsburg
1325 Jamestown Road ¢ Williamsburg
757.220.0400
www.shaia.com

Victorious Images
Nancy P. Lewis, Customer Fitter
6961 Richmond Road » Williamsburg, VA 23188
757.476.7335 * www.vimages.net

Williamsburg Memorial Park
130 King William Drive * Williamsburg VA
757.565.2006
www.williamsburgmemorialpark.com
WindsorMeade of Williamsburg
3900 Windsor Hall Drive » Williamsburg
757.941.3615 « toll free 866.403.5503
www.windsormeade.org

Oceans & Ale —
The Perfect Seaside Getaway

By Suzanne Douglas

ant an Outer Banks dining

experience without leaving

home? Experience a classic
seafood/steakhouse restaurant with a
local, vintage beach feel at Oceans &
Ale, just off the “coast” at Richmond
and Olde Towne Roads. Comfortable,
dark wood booths and tables, sand-
textured walls, a roomy bar, and spa-
cious outdoor seating area all make
you feel like you're seated at a seaside
venue — without having to venture
outside of Williamsburg.

With an atmosphere unlike any
other in the area, Oceans & Ale's mis-
sion is to bring you the best in both
seafood and non-seafood fare, seven
days a week. In addition to Oceans &
Ale favorites like Seafood Mac &
Cheese or Jumbo Lump Crabcakes,
the menu features unusual and cre-
ative entrees like Tri Tip Chimichurri
Sirloin, Seafood Pot Pie, or Asian Beef
Ribs. And if those don't entice you,
seafood lovers can always explore the
“Catch of the Day" chalkboard,
which features mouth-wateringly
fresh seafood entrées, every day of
the week. “We are always looking to
introduce our diners to new flavors
and combinations,” says John
Wagner, who, along with Michael
"Chef" Wozniak and Brian Radford, is
a founding partner in the hugely suc-
cessful venture.

Owners, Michael “Chef” Wozniak and John Wagner

especially unique is their vast array of
local and international beers. Wagner,
a long-time beer aficionado, says,
“Beer is a huge part of what we do at
O&A." He believes that “nothing
goes better with seafood than beer,"
and adds, “Today, | put beer at the
same level as wine." Oceans & Ale
can introduce you to beers you've
never tasted before, or recommend
the perfect beer for the dish you've
chosen. “I love spending time at
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Daily “Fresh Catch” Board

Indeed, the Ocean & Ale partners
have outstanding credentials. Wagner
is well-known to many Williamsburg
residents from his days at Ford's
Colony, at Kingsmill, and most recent-
ly, as Director of Food & Beverage at
the Williamsburg Marriot. Wozniak, a
graduate of Johnson and Wales
Culinary School in Norfolk, is a former
Executive Chef at the Williamsburg
Marriott, where he worked alongside
Wagner for several years. And
Radford is the former owner of “Hell's
Kitchen Norfolk" and current owner
of “HK on the Bay" in

guests' tables, discussing taste pro-
files,” says Wagner, “and sharing
information about the breweries and
their locations.”

Impressively, Oceans & Ale fea-
tures 20 beers on tap, plus multiple
bottled beers. Each week, six of the
20 beers are on “rotating taps,” so
that customers can try unique, sea-
sonal or limited-release beers — all
hand-picked by Wagner. “If you can't
decide,” says Wagner, “you can even
order a beer flight, with four different
beers to taste.”

Chick's Beach.

"Chef" Wozniak,
in fact, is always look-
ing to get the freshest,
highest-quality ingre-
dients he can find.
“We source our fish
from right here on the
Peninsula,” he says
with pride. “I have a
great relationship with
our suppliers in obtaining the best
quality seafood on the market.” The
specialty at Oceans & Ale is
undoubtedly the sea bass, which
one customer described as “heaven
— as good as anything you can get in
the region."

What makes Oceans & Ale
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Each night at the
restaurant is different:
Monday is All-You-Can-
Eat Wings night; Tuesday
Wine Night. On
Wednesdays, the $20 All-
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You-Can-Eat Crablegs special draws a
packed crowd; and Thursdays is Island
Specials Night. On Fridays, Oceans &
Ale kicks off an After-Work Party,
featuring Mason Jar drinks like their
legendary Masonritas and Masonijitos.

Every Saturday night from 9 pm -
12 am, Oceans & Ale features live
bands, with no cover charge — ever.
Says Wagner, “It's an honor to have
people come through our front door -
we wouldn't even think of charging
someone." The restaurant can accom-
modate small or large parties, and
accepts both reservations and walk-
ins. “We like to keep a space open for
everyone,” Wagner says.

The restaurant is especially proud
of their location. Tucked into a prime
corer at the Premium Outlets of
Williamsburg, where the former
Giuseppe's restaurant used to be, the
space is something that Wagner covet-
ed “for years." HDTV screens provide
the latest sports events, booths and
tables are comfortable and cozy, and
dinner is also served “the O&A way":
relaxed, friendly, and affordable.

In May of this year, Oceans & Ale
celebrated their first anniversary,
which they called

“O & A Day." The weekend
began on Friday night with a live per-
formance from the Jesse Chong Band,
and continued the next day with an
all-day-long beer tent, with local
breweries on hand to discuss brewing
methods. “Our customers aren't age-
specific,” says Wagner. “We get lots
of retirees here, who are looking for
an experience that's different from
run-of-the-mill  restaurants  and
chains. We also get students, young
professionals, tourists, and everyone
in between."

It's hard not to notice the special
atmosphere at Oceans & Ale. “Our
staff is so full of passion and energy,"
say the partners. “At the end of the
day, it's about friendship, respect and
pride. Ultimately, we look to offer our
customers the excitement of a vaca-
tion with the comfort of home."

Oceans & Ale

5601-1 Richmond Road
Williamsburg, VA 23188

757.253.2ALE » 757.253.2253
www.oceansandale.com
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