
d u l c i s

 
 

 

we at the blue duck tavern would like to recognize the purveyors and artisans who enrich  

our menu with their fresh ingredients.  

 

desserts 9 

Apple Pie 

Straight from the Oven Chocolate Cake, Maker’s Mark Caramel 

Pear, Blackberry and Almond Crumble, Creme Fraiche 

Pecan and Date Tart, Vanilla Bean Custard  

Pumpkin, Cranberry, and Walnut Cake, “Blis” Cream 

Sweet Potato Pudding, Five Spice Marshmallow, Rum Raisins   

Brown Sugar Brioche, Winter Fruit Compote 

Tin of Old Fashioned Sugar Cookies 7 

homemade ice creams and sorbets 9 

Chocolate Cinnamon Ice Cream 

Honey Vanilla Ice Cream 

BDT Candy Cane Ice Cream 

Peanut Butter Ice Cream 

Pomegranate Sorbet 

Pear Sorbet 

 

Chocolate Sauce 3  
Caramel Sauce 3 
Pineapple Confit                                                                         3 

 
 

 coffee  and espresso

Espresso 5 

Americano 5 

Cappuccino 6 

Café Latte 6 

Hot Chocolate 6 

tea  

Lemongrass Wild Rose 8 

Emperor’s Himalayan Lavender 8 

Flowery Earl Grey 8 

White Darjeeling 12 

Jasmine Beauty Pearls 12 

Emperor’s Osmanthus Oolong 14 

2003 Ancient Golden Leaf Pu-Erh 16 

Emperor’s Elixir Oolong 16 

 

   


