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The Inn Thing
Serenity and inventive meals are staples at the

Chesapeake Wood Duck Inn.

The Chesapeake Wood Duck Inn’s comfortably elegant dining room.  

Chesapeake Wood Duck Inn
Gibsontown Rd. at Dogwood Harbor

Tilghman Island, Md.
410-886-2070

woodduckinn.com

Food: Glorious
Atmosphere: Intimate
Clientele: Savvy Travelers
Dress: Casual
Service: Exceptional
Don't Miss: Breakfast; duck dinner entrees
Dinner Tariff: $55, prix fixe

Leaving the posh confines of
St. Michaels, cross the draw-
bridge to Tilghman Island
and look for the country
store on the left. Turn down

Gibsontown Road, and you’ll see 
a shy sign on the right that identifies 
the Chesapeake Wood Duck Inn. You
have arrived in another world, with the
slow, serene lifestyle enjoyed by the 
residents of this remote Eastern Shore 
fishing village. 

Inside the charming Victorian-style
inn, expect a warm welcome from hosts
Kimberly and Jeffrey Bushey, who have
restored the 1890 structure to an inti-
mate hostelry with six guest rooms and 
a small cottage overlooking bucolic
Dogwood Harbor. Their modest but
thoughtfully decorated bed and breakfast
has attracted accolades from afar, ranging
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from the New York Times (“luxurious,
immaculate, well-appointed”) and
“Good Morning America” to AAA
(three diamonds) to Mobil (three stars).  

Most of the credit should go to 
the Busheys themselves, both veterans
of the hospitality industry who know
the cardinal rule for success: service,
service, service. Add to this people-
pleasing attribute the exceptional 
culinary talents of “Chef Jeff,” whose
background includes eleven years 
with the Hyatt Hotel chain. His life-
long romance with cooking began 
with six years in the kitchen at King’s
Contrivance in Columbia, Md. This 
all translates into the fabulous meals
he prepares for inn guests in a well-
equipped kitchen, where he welcomes
an occasional kibitz with fellow 
foodies, sharing recipes as well as 
stories about his travels as a commer-
cial pilot.

Chef Jeff’s herb-crusted, local rockfish
served with saffron gnocchi, glazed
Autumn vegetables, and a veal jus 
drizzled with carrot oil. 
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Kim is the one who sees that all
goes smoothly for inn guests and 
provides graceful service at tables
dressed by April Cornell in a dining
room seating eight to ten, or on a
screened porch or gazebo overlooking
a swath of lawn leading to the harbor
when weather allows. During the 
holidays, she decorates the inn with
two Christmas trees and Victorian-
style wreaths, using accents of bur-
gundy and silver. Her subtle touch is
also evident in the fresh flowers and
scented towels for each guestroom 
(all with private baths), and the
antiques and artifacts that add charm
to the public and private spaces.

Be forewarned that there is abso-
lutely nothing to do but read, bike,
walk, or play games during off-season
at the Chesapeake Wood Duck Inn—
and pleasantly so. That is, until it’s
time for the “major attractions.”
These would be the lavish breakfasts
and elegant four-course dinners (with
matched wines) that Chef Jeff prepares
for guests at the inn. Breakfasts are
included in the overnight tariff, while

evening meals are available by reserva-
tion only to inn guests at a prix fixe of
$57. “Food is the greatest way to
bring people together in conversa-
tion,” says Jeff, who emerges from 
the kitchen just prior to each meal 
for an explanation of each dish and 
its preparation, as well as the wines 
he has carefully chosen to complement
the various courses. 

You could stay at the inn for nine
days and have a different breakfast
every day. A favorite is the Eastern
Shore eggs benedict, an original 
creation featuring sliced smoked duck
breast, farm-fresh poached eggs, and
fresh spinach layered on a homemade 
buttermilk biscuit and crowned with 
a citrus-spiked Hollandaise sauce.

There’s also a smoked salmon hash
topped with poached eggs, sliced
tomatoes with basil, and a yellow red
pepper sauce. The trio of crépes filled
with maple-flavored sausage and
served with mushroom rice and white
truffle whipped eggs enlivened with 
an Asiago cheese sauce, is a rich treat.
These are not your ordinary break-
fasts—and it’s unlikely guests will be
hungry until dinner.

The evening meal is a celebratory
occasion, beginning with a gathering
of guests around the fireplace for
wine, cheese, and conversation.
Promptly at 7 p.m., Kim signals the
beginning of a meal that on our visit
began with a wonderful warm honey-
and-thyme baguette, chilled

)Be forewarned that there is absolutely
nothing to do at but read, bike, 

walk, or play games during 
off-season at the Chesapeake Wood

Duck Inn—and pleasantly so. 
(
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Vietnamese-style asparagus and seared
tuna spring rolls with sweet and sour
cucumbers and a homemade peanut
sauce, nicely complemented by a crisp
Chilean Sauvignon Blanc by Casa
Lapostolle. Then came a beautiful
salad featuring slightly bitter arugula
as a bed for grilled slices of portobello
mushrooms topped with top-quality
Gorgonzola and a dash of balsamic
vinaigrette. 

The main course was fork-tender
roasted duck breast, its sweetness
accented with a touch of port and 
fig syrup. On the side were French
lentils cooked with smoked bacon 
and buttery braised turnips and savoy
cabbage. The entree was paired with 
a light French Côte de Rhône. For
dessert, Kim brought out a
caramelized lemon tart with fresh
strawberries and strawberry sorbet. 

Our dinner partners, a food-
savvy couple from New Jersey staying
at the inn so enchanted with 
the area they are buying property
nearby, assured us that every meal 
they had at the inn exceeded their
fondest expectations.

Chef Jeff creates extraordinary 
holiday meals, so guests are treated to
even more special menus. Last year, he
displayed Thanksgiving dinner buffet-
style in the kitchen, where guests

Cozy, well-appointed rooms are standard
fare at the inn. 
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CHESAPEAKE 
WOOD DUCK INN

Open year-round. Room rates 
start at $149 per night. 

Overnight stay includes gourmet
breakfast; four-course dinner, 

typically on weekends, with wines
for inn guests by reservation only,

$57 prix fixe. Winter Escape
Package (Dec. 5 to March 16)

includes waterview room, 
breakfast, and dinner, $265.

Additional nights, $110.

Inn owners Jeffrey and Kimberly Bushey

helped themselves to a traditional
meal. On Christmas, guests were
served a boneless prime rib with a
Shiraz wine sauce, a sweet potato
gratin sparked with chipotle paste, 
and a deep-dish apple pie paired with
homemade toasted oatmeal ice cream.
New Year’s Eve featured lobster and
corn with capellini pasta as an 
appetizer; pheasant with a vanilla-
tinged supreme sauce, Alsatian-style
with sauerkraut and turnips; potatoes
boulangier; and a chocolate truffle
tart. Who knows what this culinary
magician will create this year? As one
who describes his cooking style as
“eclectic American with European,
Australian and Asian influences,” he 
is full of tantalizing surprises.

The Chesapeake Wood Duck Inn 
is surely one of a kind—a unique 
getaway for those who enjoy culinary
adventure as well as peace and quiet. ■CL


