SNACKS & BITES

BUTCHER’S BLOCK

Devil’s on Horseback // 6.5

Braised Chicken // 14

Bacon wrapped dates, apple,
vanilla parsnip puree, blue cheese

Roasted garlic sauce, sundried
tomato, spinach, manchego,
creamy polenta

Baked Brie Encrute // 9
Apricot jam and walnuts,
flatbread crackers

PA Pierogies // 6.5
Potato, cheddar, sour cream,
Hawaiian sea salt

Gouda & Chorizo Dip // 6.5
Smoked gouda, chorizo sausage,
peppers, corn tortilla chips

CHEF’S PLATES
Apple and Spinach Salad // 6
Spinach, apple, barley, pumpkin
seeds, beets, radish, maple poppy
vinaigrette
Sparkling Rose, Moscato

Vegetarian Tacos // 12
Curried cauliflower, pico de gallo,
guacamole, sour cream,
Pow Pow sauce, sweet & sour slaw
Brut sparkling, Malbec

Shrimp Tacos // 16
Chimichurri, pico de gallo,
guacamole, sour cream, sweet &
sour slaw, manchego
Sauvignon Blanc, Merlot

Cabernet Sauvignon, Chardonnay

FOR THE TABLE
Olive Medley // 4.5
Mixed olives, pickled peppers,
cold-pressed olive oil

CHEESE SELECTIONS*
Castilla La Mancha, ESP
Aurora // 5.5
Farmstead Cheese, CA
Point Reyes Original Blue // 8

Merlot, Moscato

Roasted Duck Breast // 16
Onion soubise, pickled fennel,
sour cherry gastrique
Pinot Noir, Pinot Grigio

Lamb Chop // 8.5
Beet and butternut tabbouleh
Heavy Red Blends, Sauvignon Blanc

Leraysville, PA
6 Year Cheddar // 4.5
Calkins Creamery, PA
Vampire Slayer // 4.5

CHARCUTERIE OPTIONS
Kielbasa // 5.5
Speck // 6.5

Pan Roasted Salmon // 12
Maple miso glazed, butternut
squash & corned beef hash
Pinot Noir, Chardonnay

SIDE PLATES
Farm Stand Vegetables // 6
Chef’s selection of seasonal
veggies

Fried Brussel Sprouts // 5
Lukan’s Farm honey, vinegar

Boar Soppressata // 6

Taleggio Flatbread // 9
Roasted fennel, apple,
caramelized onions

Hanger Steak // 18
Sherry mushrooms, potato
puree, olive oil

Duck Liver Pate // 9

Hawley Fries // 4.5
Silk Mill seasoning,
organic ketchup

Mac & Cheese // 8

Pinot Grigio, Cabernet Sauvignon

Ricotta Gnocchi // 12

Four cheeses, panko bread
crumbs

Sherry sautéed mushrooms, fresh
peas, sage & brown butter sauce

Roasted Cauliflower // 5.5

Chardonnay, Cabernet Franc
*Cheeses available for purchase
at Mill Market,
located in the Hawley Silk Mill

Herb marinated, creamy
sunflower pesto
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The Story of Ledges Hotel and Glass Wine. Bar. Kitchen.
Ledges Hotel is a unique Pocono Mountains boutique hotel located on
Pennsylvania’s historic Hawley Silk Mill campus, combining modern style through
adaptive design and historical preservation of the O’Connor Glass Factory, which
operated at the Ledges Hotel site during the 1890s.

The original building was constructed of hand-cut Pennsylvania bluestone and sits
on the edge of a stunning gorge and seasonal waterfall, offering spectacular
views from most windows as well as from the hotel’s multi-tier decks.

In order to maintain the aesthetic integrity of this National Register-listed building,
internationally acclaimed architects Bohlin Cywinski Jackson of Wilkes-Barre,
Pennsylvania, were commissioned to convert the building from commercial use to
a 20-room boutique hotel whose design incorporates architectural history, natural
beauty, and hand-crafted eco-conscious design into every detail.

Ledges Hotel offers the onsite convenience of a full-service lounge and restaurant
Glass Wine. Bar. Kitchen. The restaurant specializes in small-plates cuisine, ideal for
sharing; while the lounge showcases an all-American wine and beer list with
emphasis on American spirits.

In addition to exceptional quality food guests will enjoy stunning views of the river
gorge falls in the panoramic dining room and on the decks at Glass. The history of
the O’Connor Glass Factory accents the decor of dining room areas with original
glass mold prints and displays incorporating the historical features of Ledges Hotel.

In 2013, Ledges Hotel joined its sister hotels, The Settlers Inn, Hawley, Pennsylvania,
and The Sayre Mansion, Bethlehem, Pennsylvania in membership in Historic Hotels
of America, the official program of the National Trust for Historic Preservation, for
preserving and maintaining its historic integrity, architecture and, ambiance.
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