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Ha n na’s  C afe



Hanna’s  C afe

Thank you for dining in our lovely Hanna’s Cafe.  We 
hope you enjoy your dining expereince.

This room, formerly called “Monte Carlo” was originally 
a bedroom when Joseph Hirhhorn built this miniature 
castle in the mid 1930’s.  Hirshhorn assigned this room 
to his daughter’s, calling it the “Girls Dormitory”.  Notice 
the pink tile-work in the ladies room, the many towel 
racks and the ample built-in storage.  

Later, when Samuel Kress owned this Manor House, he 
also used this room as the “Children’s Room.”  You will 
also find interesting clues left behind by the Kress chil-
dren.  Carefully pull the right drapery panel aside from 
the middle window and see where Margarette Kress 
signed her name - as many children do when learning 
how to write cursive.

Today, we have transformed this room into a casual   
dining room where overnight guests are welcome to enjoy 
our complimentary afternoon tea daily.  House guests and 
traveling diners will find this space a welcome stopping 
point for a light meal with friends or loved ones.  Our 
Chef has especially designed this menu using the freshest 
of ingredients to please every palate.

Enjoy!

The Logan Girls
Genev ieve, Bridget & Johanna



Ca fe  Menu

Chef ’s Select European Cheese Board, Fruit, & Dried Sausages     18

Mashed Chick Peas, Garlic, Sesames, & Lemon Spread on Grilled 
Flat Bread with Roasted Peppers, Cucumber, Tomato, & Red   

Onion with a Yogurt Dressing     9

Ripe Tomatoes, Mushrooms, Artichokes, & Garlic Marinated in 
Extra Virgin Olive Oil Over Sourdough Pain Grille, Finished with 

Kalamata Olives & Feta Cheese     10

Burgundy Escargots Broiled in Their Own Shell, Enhanced with 
Roquefort Garlic Butter, Garnished with Croutons     15

Garden Greens of The Evening, Creamy Herbs de Provence or 
Seasonal Vinaigrette     8

Grilled Vegetable Pizza with Boursin & Roquefort Cheeses, 
Charred Tomatoes, Artichokes, Roasted Peppers, & Spinach    

Finished with Olive Oil, Herbs, & Pine Nuts     13

«  S oups  »

A Pristine Bisque of Langoustines Lobster in a Savory Velvet Scented with 
Herbs, Cognac, & Cream~ Garnished with Shaved Truffle, Crème Fraiche, 

& a Pastry Star     13

Our Chef ’s Potage or Soupe of The Evening     9

Herb Grilled Pocono Brook Trout Filet with Pineapple, Dried 
Peas, Crisp Bacon, Water Chestnuts, & Lychee Fruit Drizzled with 

Rice Wine Vinegar & Sesame Oil     19

Char-Broiled Petite Filet Mignon with Creamed Spinach,    
Roquefort Crumbles, & Almonds     25

Grilled Diver Scallops & Shrimp Over Roasted Corn Relish with 
Honey Dijon & Currant Glaze     25

Pan Seared Filet MignonTips with Shallots & Mushrooms in a 
Cognac Peppercorn Cream Sauce     23
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Fin

L’Exposition de Fromage avec les Biscuits  
Secs et les Raisins   18

Exotic Variety of European and Domestic Cheeses Served with 
FlatBreads, Crackers and Grapes 

Mélanges Des Desserts     10
Chef ’s Confections and Elegant Treats

Dessert and Cheese Cart Duet     25

Coffee and Tea     2
Served with our Specialty Sugar Boxes

Café Pressé 

Petite      3.75     Grande     7.50


