Lamb Chops // 9

SNACKS & BITES

Pair of lollipop-style rib chops,
veggie tabouli, olive tapenade
Cabernet Franc, Chardonnay

Deviled Eggs // 6.5
Smoked paprika, shaved speck

Hanger Steak // 22

Corn fritters // 8.5

Avocado puree, salsa rouge
and marinated cheese curds

Cornand cream cheese fritters
stuffed with bacon and jalepano
served with salsa roja

Patatas Bravas // 6.5
Pan roasted potatoes, guanciale,
queso blanco, aleppo, fresh herb

Mexican Street Dip // 9
With Crab Meat //15
Sweet corn, black beans,
pico de gallo, corn tortilla chips

CHEF’S PLATES
Panzanella Salad // 9
Hierloom tomatoes, mozzarella
balls and croutons Balsamic and
evoo fresh basil
Sparkling Rose, Sauvignon Blanc

Moroccan Fish Tacos // 14
Pan seared Ahi tuna served rare,
salsa roja, sour cream,
guacamole, Pow Pow sauce
Brut sparkling, Merlot

Steak Tacos // 16
Marinated steak, salsa roja,
guacamole, sour cream, queso
fresco

Merlot, Sauvignon Blanc

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

CHEESE SELECTIONS*
Four Fat Fowl, NY
St. Stephen // 9
Yancey’s Fancy, NY
Jalapeno & Peppadew // 6.5
Cypress Grove, CA
Purple Haze // 9
Leraysville, PA
6 Year Cheddar // 5.5
Calkins Creamery, PA
Vampire Slayer // 6.5

CHARCUTERIE OPTIONS
Kielbasa // 6.5
Lomo // 5.5
Boar Soppressata // 6

Cubano Shrimp // 14
Sofrito sautéed shrimp, Espania
sauce, creamy grits, charred
peppers

Fireside Chicken // 16
Sweet & spicy roasted thighs,
scallions, guanciale, lemon
Cabernet Sauvignon, Sauvignon Blanc

Stuffed Clam // 4.5

EA

Merlot, Pinot Grigio

Seared Ahi Tuna // 14
Shiso sesame crusted, jicama
apple slaw, sweet onion dashi
Pinot Noir, Sauvignon Blanc

SIDE PLATES
Sofrito Chicken // 32
Spanish pigeon pea rice, sofrito
rouge and charred veggie’s

California Cut Steak // 45
32oz grilled steak with fresh
lemon, charred peppers and
house made steak sauce

SIDE PLATES
Charred Edamame // 6
Tossed in chili, garlic, lime, salt

Fried Brussel Sprouts // 6.5
Lukan’s Farm honey, vinegar

Hawley Fries // 5.5
Silk Mill seasoning,
organic ketchup

Moscato, Malbec

Mac & Cheese // 8

Cauliflower Tacos // 14

= Denotes suggested wine pairing

Pinot Noir, Pinot Grigio

Diablo-style, lemon juice

Pinot Grigio, Cabernet Sauvignon

Spiced Cauliflower, salsa roja,
guacamole, sour cream, Pow Pow
sauce and queso fresco

Salmon // 16
Tomato and corn cous-cous, red
pepper coulis

*Cheeses available for purchase
at Cocoon Coffeehouse &
Bakery

Four cheeses, panko bread
crumbs

Chili Lime Corn // 6.5
Tomato aoli and topped with
feta and herbs

BUTCHER’S BLOCK

www.ledgeshotel.com - 119 Falls Ave Hawley PA 18428 - 570.226.1337 - info@ledgeshotel.com - find us on opentable.com
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness . Automatic 20% gratuity will
be added to parties of 8 or greater.

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 cocktail 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.

