
 
 
 

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

 

 wines by the glass  

Maschio, Prosecco di Conegliano, Veneto NV                                          10 
Cabernet Franc Rosé, Boxwood Winery, Middleburg 2010                        10 

Seyval Blanc, Rappahannock Cellars, Huntly, Virginia 2009                        12 
Sauvignon Blanc, Decoy, Napa Valley, California 2009                              11 

Chardonnay, Steele, “Steele Cuvée”, California 2008                                  14 

Pinot Noir, Carmel Road, Monterey County, California 2009                    12 

Merlot, Parcel 41, Napa Valley, California 2009                                         12 
Malbec, Salentein Reserve, Mendoza, Argentina 2008                                 15 

salad and soup 

Blue Hubbard Squash Soup         fresh link, va             12 
Compressed Honey Crisp, Pumpkin Seeds, 
Cranberry               
            
Arugula Salad        path valley, pa          10 
with Preserved Lemon Vinaigrette  
 
Roasted Beet Salad                                                 path valley, pa         12    
Endive, Apples, Walnuts                                               
Humbolt Fog Goat Cheese 
 
Young Watercress & Shaved Fennel Salad                chef’s garden, oh       11   
Ewe’s Blue Cheese, Citrus Vinaigrette and Almond 

starters 

House Smoked Columbia River Sturgeon Rillette pierless, ny  13 
Hackleback Caviar 

Oven Roasted Bone Marrow  creekstone, ks  14 
Spiced Pumpkin Butter 

Shrimp and Grits                                                    anson mills, sc          14 
White Shrimp, Tomato Fondue   
 
Wood Burning Oven Roasted Maine Scallops          viking village, me 16/23 
Lemon Thyme Butter 
 
Sweet Potato and Bacon Tart                                  path valley, pa          13   
Pickled Vegetables 

 meat, poultry and fish 

Wood Oven Roasted Confit of Duck Leg    grimaud farms, ca               20 
Frisee, Poached Egg,  
Warm Bacon Vinaigrette  
 
Braised Beef Rib   creekstone, ks 24 
Homemade Steak Sauce 

Wood Oven Fired                                     durham ranch, wy 24 
Wagyu Cullote of Beef 
Red Wine Sauce, Charred Onion and Pear 
 
Veal “Schnitzel”                                        chapel hill, nc 20 
Mustard Spaetzle, Mushroom Sauce 
 
Roasted All Natural Half Chicken           four story hill, pa      23 
Barbecue Rubbed  

Roasted Swordfish Loin                              wanchese, nc      24 
White Bean Ragout             
 
Hamachi Salad            congressional, md              24 
Horseradish, Meyer Lemon Vinaigrette, 
Crystalized Ginger, Radish, Greens  

Whole Roasted Fish of the Day                  congressional, md               28    

Jumbo Lump Crabcakes                                 chesapeake bay, md         16/30   
Frisée & Fennel, Sweet Mustard Dressing 

Maine Lobster day boat, me                      24    
Hominy and San Marzano Tomato 

vegetarian  

Black Rice with Long Neck Squash anson mills, sc                   18 
Candied Chestnuts 

 

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

 sides 

Potato Puree with Fresh Garlic   gpod, id    9 

Daily Harvest Vegetables   path valley, pa   9 

Young Carrots, Bourbon Maple Syrup            path valley, pa 9 
Orange Zest  
 
Champion Collard Greens                             whisper hill, va             9 
 “Low Country”    

Polenta with Blue Cheese    anson mills, sc     9 

Hand Cut BDT Triple Fries    gpod, id                    10 
 
Quinoa with Dried Fruit                                 anson mills, sc              9          
and Spiced Cashews 
 
Braised Escarole, Sharp Provolone,                 path valley, pa              9 
Fig Vincotto     
 
 


