
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 

Chilled Cauliflower                   path valley, pa        12  
Sunflower Seeds, Chervil, Apple 

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,  
Humbolt Fog Goat Cheese   
 
Heirloom Tomato Salad                                fresh link va,          13 
House Made Mozzarella,  
Chilled Herb Nage   

fish and shellfish 

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

Crisp Sardines                                              congressional, md      14  
Piperade, Pistachio Oil  

meat and charcuterie  

Oven Roasted Bone Marrow                         creekstone, ks 13 
Ramp Butter 

Potato, Mushroom and Snail Ravioli            mary’s garden, ca   15 
Swiss Chard, Black Garlic,  
Mushroom Broth 
    
Confit of  Lamb Belly                                 old line meats,  md     15  
Ricotta Dumplings, Eggplant Jam 
 
Chamomile Poached Sweetbreads                grayson farm, va         13 
Solar Carrots, Currants, Pancetta                   
 
Brulee of Foie Gras                                    hudson valley, ny       16 
Spiced Pecan, Bourbon Peach  
Toasted Brioche  

 

 meat 

Blue Moon Ale Braised Rabbit     grassential, md     32
Artichoke, Slab Bacon  

Roasted Grass Fed Strip Loin of Beef           grayson farms, va      42 
Wild Mushroom Sauce          
 
Braised Beef Rib                                        creekstone, ks            24 
House Made Steak Sauce          

poultry  
Roasted All Natural Half Chicken  murray’s,  ny     24 
Barbeque Rubbed  

Muscovy Duck Breast  grimaud farms, ca     28 
Duck Leg Ragout, Santa Rosa Red Plums 

pork  
Traditional German Weisswurst   eco friendly, va    25
Sauerkraut, Grain Mustard  

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

Fluke “T-Bone”                                             p ierless,  ny 25
Heirloom Tomato Broth,   
Artichoke Chips    

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

vegetarian  

Chervil Gnocchi   path valley, pa 20
Wild Mushroom, Ramps,   
Gruyere, Lemon 

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

 potatoes and grains  

Potato Puree with Soft Garlic                          path valley, pa       10 

Hand Cut BDT Triple Fries                            gpod, id                 10 

Carolina Heirloom Gold Rice                         von trapp, vt            10 
English Peas, Green Onions,  
Roasted Peppers, Preserved Lemons 
 
Pee Wee Potato Salad                                     whipple farms, va    10  
Pickled Ramp, Tarragon-Mustard Aioli                         
 
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             
 
Warm Pie of Sheeps’ Milk ,                         f irefly farms, md      9  
 Ricotta, Swiss Chard and Anise Hyssop          
 
Marinated Chilled Cucumbers                         path valley, pa        9  
With Yogurt and Dill   

Wood Oven Roasted Creamed Corn,              path valley, pa          9  
Tarragon  

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

 Arugula Salad path valley, pa      10 
 with Preserved Lemon Vinaigrette 
 
 
 

 
 
   
  

 

l

 u n a


