
wine s  by  the  glasswine s  by  the  glasswine s  by  the  glasswine s  by  the  glass  

 

Maschio, Prosecco di Conegliano, Veneto, Italy NV 10 

Cabernet Franc Rosé, Boxwood Winery, Middleburg, Virginia 10 

Sauvignon Blanc, Honig, Napa Valley, California 11 

Chardonnay, Steele, ‘Steele Cuvee’, Santa Barbara, California 14 

Pinot Noir, Arbor Brook Vineyards, Willamette Valley, Oregon 14 

Cabernet Sauvignon, C&B Reserve, Alexander Valley, California 14 

Malbec, Bodegas Nieto Senetiner, Mendoza, Argentina 13 

bloody marysbloody marysbloody marysbloody marys     10 

Bloody Mary  

Bloody Maria  

Chesapeake Caesar  

s easonal  cockta il sseasonal  cockta il sseasonal  cockta il sseasonal  cockta il s     12 

1600 Penn  

Park Pimm’s  

Spiced Winter  

m imosasmimosasmimosasmimosas     10 

Apricot & Rosemary  

Pineapple & Mint  

Pomegranate & Orange  

mocktail smocktail smocktail smocktail s     8 

Spiced Pomegranate Mocktail  

Perfect Thyming  

Apple Pie Delight  

specialties  
  

Creamy Field Mushrooms 
Hen Egg, Frisée, Benton’s Bacon Lardon 
Red Wine Vinegar 

kennett square, pa  

Pumpkin Ravioli 
Sage, Beurre Blanc 

earth and eats, pa  

Jumbo Lump Crab Cakes 
Frisée & Fennel, Coral Aioli 

chesapeake bay, md  

Wood Oven Roasted Maine Scallops 
Stewed Tomato, Pickled Mushrooms 
Bacon Powder 

viking village, me  

Crispy Skin Salmon and Clams 
Leeks, Bacon, Chardonnay Sauce 

skuna bay, bc  

Short Rib Hash 
Olive Oil Poached Egg, Horseradish Sauce 

creekstone, ks  

Slow Roasted Rib Eye of Beef 
Horseradish Sauce, Onions 

creekstone, ks  

Apple Cider Glazed Ham 
Quince Streusel, Gravy 

shenandoah, va  

Muscovy Duck Breast 
Con!t Leg, Pumpkin Relish 

grimaud farms, ca  

sides  
  

Hash Brown Potatoes 
Creamed Leeks 

gpod, id  

Creamy Stone Ground Grits 
Smoked Gouda, Red-Eye Gravy 

anson mills, sc  

Potato Purée  
Garlic Con!t 

gpod, id  

Brussels Sprouts 
Bacon, Dried Cranberries 

path valley, pa  

Wood Oven Roasted Beets 
Citrus Salt 

fresh link, va  

Mixed Greens Salad 
House Made Champagne Vinaigrette 

earth and eats, pa  

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

who enrich our menu with their fresh ingredients   

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


