
Duck Heart Tartare 
Fresh chopped raw duck hearts with shallots, capers, parsley, garlic, and lemon 

juice served on a garlic crouton

Traditional Duck & Andouille Sausage Gumbo

Duck Salad 
Mixed greens, tangerine wedges, walnuts, and blue cheese tossed with an 

orange "shotgun" vinaigrette

Duck Head Cheese 
Duck version of hog’s head cheese served on top of a saltine cracker

“Duck Nuts”
Duck meatballs served over linguine G.O.P. (garlic, olive oil, & parsley) pasta 

drizzled with white truffle oil and topped with a fried duck tongue

Lettuce Wraps 
Duck confit topped with habanero satsuma pepper jelly wrapped in romaine lettuce 

and garnished with fresh jalapeno slices, cilantro, and a chipotle cream fraiche

Duck “Tamale” Sausage 
Homemade duck sausage made with ground pork and bacon mixed with fresh 

serrano chilies, dried cherries  and apricots wrapped in a corn husk and smoked 

Seared Medium Rare Fresh Duck Breast
Served with a béarnaise sauce

Duck Saltimbocca 
Duck breast pounded thin, layered with prosciutto, aged manchego cheese, and 

sage topped with a lemon butter caper sauce

Bananas Foster 
New Orleans original Brennan’s recipe prepared table side
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