
                     we at the blue duck tavern would like to recognize the purveyors and artisans    
who enrich our menu with their fresh ingredients.  

 

soups, salads and vegetables 

Blue Hubbard Squash Soup                    path valley, pa        13  
Compressed Honey Crisp, Pumpkin  Seeds, 
Cranberry, Eggnog Emulsion  
 
Watercress and Shaved Fennel Salad               chef’s garden, oh     11  
Ewe’s Blue Cheese,  
Almond, Citrus Vinaigrette 
 
Roasted Beet Salad                                       path valley, pa         13  
Endive, Apples, Walnuts,  
Humboldt Fog Goat Cheese     

fish and shellfish 

House Smoked Columbia River               p ierless,  ny       13 
Sturgeon Rillette, Hackleback Caviar 

Middle Neck Clams                                     chincoteague, md            14 
Pee Wee Potatoes, Artichokes               
Olives, Lemons 
 
Confit  of Octopus                                      congressional, md            15 
Papas Bravas, Pickled Pearl Onions 
Cabernet Aioli  
 
Pastrami Smoked Salmon                             prime seafood, ca      13  
Pumpernickel Croutons, Pickled Fennel 
 
meat  
Oven Roasted Bone Marrow                          creekstone, ks 13 
Spiced Pumpkin Butter 

Seared Foie Gras                                          hudson valley, ny    17 
Black Pepper Biscuit,  
Preserved Walnuts, Granola 
    
Braised Goat, Wood Fired Flatbread             shenandoah, va        13     
Eggplant Jam, Minted Labneh,  
Arugula                   
 
Crispy Veal Sweetbreads                             lancaster co-op, pa   14     
Grits, Hen Egg,  
Benton’s Bacon Ravigote  

 

 meat 

Roasted Denver Leg of  Venison              Herndon, pa                    36 
Asian Pear, Winter Cherry Jus                         
 
Wood Oven Fired                               durham ranch, wy      36 
Wagyu Culotte of Beef 
Red Wine Braised Shallots          
 
Braised Beef Rib                                  creekstone, ks             24 
House Made Steak Sauce     
 
Braised Bison Shank                              durham ranch, wy              23 
Cocoa Nibs, Stout, Parsley Root      

poultry  
Roasted All Natural                               crystal valley, in          24  
Half Chicken                                              
Barbeque Rubbed  

Muscovy Duck Breast                                grimaud farms, ca      28 
Duck Leg Ragout, Roasted Quince  

pork  
Maple Brined Berkshire Pork Chop         eco friendly, va        28 
Huckleberry Jam 

fish and shellfish  
Wood Burning Oven Roasted                 viking village, me       23      
Maine Scallops 

Roasted Swordfish Loin                                wanchese,  nc            25 
Charred Eggplant Puree,   
Green Chick Peas, Oregano    

Whole Roasted Fish of the Day                  congressional, md     30 
 
Jumbo Lump Crabcakes                              chesapeake bay, md   16/30
Frisée & Fennel 
Sweet Mustard Dressing 

vegetarian  

Sweet Potato Pasta, Salsify, Brussel Sprouts   path valley, pa       20  
Huckleberry and Pumpkin  
 

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 
food-borne illness. 

 potatoes and grains  

Potato Puree with Soft Garlic                          path valley, pa      10 

Hand Cut BDT Triple Fries                            gpod, id                10 

Creamy Carolina Heirloom Gold Rice             anson mills, sc          10  
Kabocha Squash, Chestnut,  
Aged Gouda 
 
Creamy Polenta                                              anson mills,  sc         10  
with Blue Cheese 
 
vegetables 
 
Daily Harvest Vegetable                                  path valley, pa       9  
 
Young Carrots, Bourbon Maple Syrup             path valley, pa       9   
Orange Zest             
 
Caramelized Onion and                                  pipe dreams, pa       10   
Goat Cheese Pie,                                       
Pine Nuts  
 
Braised Escarole, Sharp Provolone,                   path valley, pa       9 
Fig Vincotto   

Charred Farm Onions,                                    path valley, pa         9  
Roasted Apple, Sage, Smoked Salt 

Champion Collard Greens                               whisper hill,  pa        9  
“Low Country”  

 Arugula Salad path valley, pa      10 
 with Preserved Lemon Vinaigrette 
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