Blue Duck Tavern

Fact Sheet

Location:                                             
24 & M Streets, NW






Washington, DC 20037                               

Telephone: 


      
+1 202 419 6755

Opening:


      
June 16, 2006

Hours of Operation:                
            
Breakfast 6:30 am to 10:30 am (served in the Lounge)

Lunch – Monday through Friday 11:30 am to 2:30 pm






Dinner – Daily 5:30 pm to 10:30 pm

Brunch – Saturday & Sunday 11 am to 2:30 pm






Open Year Round

Executive Chef:


Sebastien Archambault

Chef de Cuisine:                                    John Melfi  
Menu Description:
The Blue Duck Tavern, designed by Tony Chi, is a contemporary neighborhood restaurant welcoming guests to gather and celebrate in good taste.  The restaurant features an open staff pantry and kitchen and its menu consists of the freshest ingredients available from local purveyors and artisans.  Three quarters of the menu is cooked in a wood-burning oven – dishes are genuine, time-honored and traditional. Slow roasting in wood embers, braising, preserving and smoking techniques bring the true flavors of America’s great, simple and wholesome foods to the Blue Duck Tavern.


The menu notes every farm where the main ingredient for the dish was raised before its journey to the table. For example, a co-operative of Amish farmers in Pennsylvania are one resource for much of the produce on the seasonal menu.
 

Wine List:
American wine list featured and Library list with International selections

Credit Cards:

  
      
MasterCard, American Express, Visa, Discover and 

                                                                 Diners Club

Wheelchair Access:
  
             Yes

Reservations:


       
Yes, +1 202 419 6755 and www.blueducktavern.com
Metro:




Foggy Bottom, Dupont Circle

Parking:
Valet parking available for lunch and dinner $10

Capacity:



106 seats (inside), 42 seats (outside terrace)






Chef’s Table – 18





Semi-private dining room – 12                                             
Interior Design:


tonychi and associates
Special Features:
Washington, D.C.’s first professional Molteni range, wood-burning oven, ice cream hand-cranked before each service, seasonal outdoor terrace with communal table, private chef’s table, menu ingredients from local purveyors and artisans all supporting sustainable or organic agriculture practices.     

Accolades:
Washingtonian named Blue Duck Tavern as one of the “100 Very Best Restaurants” February 2011, 2010, 2009, 2008, 2007


Zagat Survey America’s Top Restaurants, 2012, 2011, 2010, 2009, 2008


DC Modern Luxury 50 Hottest Restaurants, 2011, 2010


Bon Appetit “The Hot 10 – Best Restaurants for Thanksgiving”, 2009


HOTELS named Blue Duck Tavern one of the ten “Great Hotel Restaurants”, 2009


Home & Design “H&D Design – Top 100 Designs of the Decade”, 2009


Nominated for Fine Dining Restaurant of the Year by the Restaurant Association Metropolitan Washington, 2009


Global Traveler 10 Best Domestic Restaurants, 2008

Washingtonian named Blue Duck Tavern “Best American” in Reader’s Favorite Restaurants, December 2007

                                                                Wine Enthusiast Award of Distinction, 2007

Condé Nast Traveler selected Blue Duck Tavern as one of the “Best 95 New Restaurants in the World” in the Hot List, May 2007  


Food & Wine selected Blue Duck Tavern for its “Go List” recognizing the most outstanding restaurants in 40 cities around the world, May 2007   

                                                                Nominated for New Restaurant of the Year by the Restaurant Association Metropolitan Washington, 2007
 


Gayot.com selected Blue Duck Tavern as one of the “Ten Best New Restaurants in United States”, 2006

 


Washingtonian named Blue Duck Tavern “Best New Restaurant”, December 2006

 


Restaurant selected as “Best Restaurant in Northeast” by nationally acclaimed Food Critic John Mariani published in Arrive magazine, 2006

 


USA Today selected the restaurant’s apple pie as one of the “Top 25 Best Dishes”, 2006 

