
 
 
 
 
 
 

We at the Blue duck tavern would like to recognize the purveyors and artisans who enrich  

 Our menu with their fresh ingredients.  

 

champagne and wine   
Malbec, Pasión 4, Mendoza, Argentina 2007 10 
Sauvignon Blanc St Supery Napa Valley, California 2008 11 
Chardonnay, Catena, Mendoza, Argentina 2007 12 
Pinot Noir, Carmel Road, Monterey County, California 2006 12 
Roederer Estate Brut Anderson Valley California NV  13 
Taittinger Brut, Reims France NV 16 

bloody mary’s                                         14 
Bloody Maria       
Caesar                                                               
Inside-Out Bloody Mary  
Canadian Caesar  
Chesapeake Caesar  

seasonal cocktails                                           15 
Cherry Iced Tea                                                          
Ginger Lemonade  
Summer Cooler 

fruit and vegetable juices    5 
Orange, Grapefruit, Honeydew, Apple  
Tomato, V-8, Fresh Carrot Juice  

starters  
Fresh Oyster of the Day, Mignonette       3 each 

Lowfat Yogurt, Fruit and Granola Parfait       11 

Homemade Croissants and Jams       11 

House Smoked Sturgeon Rillette columbia river, wa 12 
Caviar and Crème Fraîche  

Rocket Salad, Black Olives, Parmesan path valley, pa 10 

Wood Oven Roasted Maine Scallops viking village, me  12/20 
Lemon & Thyme 

Jumbo Lump Crabcakes  manteo, nc      15/28     
with Remoulade Sauce 

 
 

eggs and specialties  
Seasonal Quiche  crazy chicks, pa          12 
 
Sour Dough Baked Pancake       13 
With Port Poached Figs, Fig Molasses, Clotted Cream 
 
Belgian Waffles with Bourbon Barrel Maple Syrup 14 
Glazed Pecans and Fresh Cream 
 
Baked Eggs  crazy chicks, pa 14 
With Oil Preserved Tomato 
Cured Tuna Roe, Crème Fraiche 
 
Croque Madame   crazy chicks, pa 15 
Country Bacon, Sauce Mornay 
 
Eggs Benedict   crazy chicks, pa 17 
with Irish Bacon, Béarnaise Sauce 
 
Sunnyside Eggs, Cod Cakes  crazy chicks, pa                  17 
Spicy Buttermilk Sauce 
 
Scrambled Eggs with Smoked Salmon sitka, ak 17 
Potato Röesti 
 
Lump Crabmeat Omelette  crazy chicks, pa  18 
 
Short Rib Hash   vande rose,  ia 18 
With Olive Oil Poached Eggs, Horseradish Sauce 
 
Traditional German Weisswurst  marcho farms, pa            19 
Red Cabbage Confit 
 
 Roasted Tavern Steak and Eggs fells point, md  22 

 Roasted Garlic 
 

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

 

 grains and potatoes 

Heirloom Grits, Cheddar Cheese  anson mills,  sc    8 
 
Röesti Potatoes  gpod, id    8 
 
Baked Rice  marcho farms, pa       8 
 
Hand Cut BDT Triple Fries  gpod, id    9 
 
 
vegetables  

Seasonal Farm Vegetables  tuscarora co-op, pa    8 
 
Baby Leeks Simmered in Olive Oil  path valley, pa   8 
 
Glazed Young Carrots                                 tuscarora, pa            8 
 
Simply Braised Swiss Chard  path valley, pa   8 
 
Roasted Mixed Mushrooms  irwin mushroom, pa   13 
 
 
coffee   7 
Espresso  Decaffeinated Espresso  
Cappuccino                               Housemade Hot Chocolate 
Café Latte  
 
tea selection   8 
Imperial English Breakfast  Decaffeinated English Breakfast  
Flowery Earl Grey  Magnolia Oolong  
Royal Chamomile  Royal Mint Meritage   
Darjeeling Genmaitcha 
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