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we at the Blue duck tavern would like to recognize the purveyors and artisans  

who enrich our menu with their fresh ingredients.  

 
 

soup and salad 

Young Lettuces, Peas, Artichokes path valley, pa 12 
Caramelized Onion Vinaigrette 

Spring Pea Soup, Cuttlefish Ravioli  path valley, pa 10 

Warm Green Asparagus  path valley, pa 13 
Mushrooms and Poached Egg      

fish and shellf ish 

Fresh Oyster of the Day, Mignonette     3each 

House Smoked Sturgeon Rillette columbia river,  wa 13 
Caviar Jelly  

White Asparagus with Perriwinkles   path valley, pa 14 
Crispy Pancetta & Parsley 

Roasted Maine Scallop viking village, me 14 
Cauliflower, Almonds and Brown Butter 

Soft Shell Crab baxters, md     15  
Spicy Remoulade                  

meat and charcuterie  

Oven Roasted Bone Marrow                 marcho farms, pa    13  
Paprika Crust, Country Bread 

Rabbit Terrine with Turnips & Carrots marcho farms, pa     14  
Warm Rabbit Jus                  

“Vitello Tonnato,” marcho farms, pa     16  
Sliced Veal with White Tuna Sauce 

  
 

meat 

Roasted Tavern Steak  snake river farms, id 24  
Cherry Mustard Marmalade 
Braised Beef Rib  vande rose,  ia         25
Homemade Steak Sauce 

Spring Lamb Tasting hendricks farm & dairy, pa 35
Chop, Roulade and Confit, Lamb Jus 

Roasted Beef Ribeye four story hill,  pa 50  
Bone Marrow Sauce 

poultry  

Roasted Organic Chicken four story hill,  pa         23 
Buttermilk and Herbs 

Muscovy Duck Breast grimaud farm, ca     26  
With Braised Leg, Black Olive and Licorice  

Crisp Breast of Guinea Hen four story hill,  pa 27  
Leg Roulade, Scented Game Jus 

pork 
Traditional German Weisswurst  marcho farms, pa           19 
Confit Red Cabbage 

Porterhouse of Black Berkshire vande rose,  ia 25 
Braised Endive 

fish and shellfish 

Whole Roasted Fish of the Day  pierless,  ny 26
Lemon, Thyme 

Jumbo Lump Crabcakes viets,  la 15/28
Remoulade Sauce  

vegetarian  

Homemade Vegetable Pot Pie path valley, pa 19

 
 

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

  
 

grains and potatoes 

Mashed Potatoes with Soft Garlic and Chive gpod, id  8  

Heirloom Grits, Farm House Cheddar anson mills,  sc 8   

Hand Cut BDT Triple Fries gpod, id 9 

Baked Rice with Homemade Andouille marcho farms, pa 9 

vegetables 

Daily Harvest Vegetables                            path valley, pa 8 

Kohlrabi Gratin                            path valley, pa 8 

Glazed Young Carrots                            path valley, pa 8 

Warm Swiss Chard, Pinenut  path valley, pa         8 
And Raisin Pie 

Rocket Salad with Meyer Lemon Oil tuscarora, pa         8 

Sautéed Arrow Leaf Spinach path valley, pa 8 

Marinated Sheep’s Milk Cheese blackberry farm, tn 13
With Fava Beans and Thyme 

mushrooms 

Roasted Mixed Mushrooms irwin, pa 13  

     

 


