
The LAMPLIGHTER
& starters

share plates

Chicken Wings $14
8 wings tossed in your choice of sauce and served with 
celery and blue cheese or ranch dressing 
bbq | sweet chili | hot | mild | garlic parmesan | honey mustard  
house signature chimichurri sauce i

shrimp cocktail SM (6) $10 | lg (12) $18
served with homemade cocktail sauce and lemon

spinach artichoke dip $14
served in a bread bowl, this one is meant to be shared

& soups
salads

caesar salad Sm $8 | lg $13
tender hearts of romaine, croutons and parmesan cheese, 
tossed with a creamy caesar dressing

Soup du jour Sm $5 | lg $7 | bread bowl $9
ask your server for our homemade soup of the day

& burgers
sandwiches

manor burger single $9 | double $13
beef patty grilled to your liking, served with your choice 
of cheese, lettuce, tomato and red onion

fireside burger single $11 | double $14
crisp fried onions, cheddar cheese, bacon and sweet 
bbq sauce. served with lettuce and tomato

manor salad Sm $8 | lg $13
our house salad of mixed greens, tomato, cucumber, red 
onion and croutons. topped with your choice of dressing

Fried Caprese $12
breaded fresh mozzarella and ripe tomato slices, fried to 
a golden brown. topped with a balsamic drizzle

salad add ons: chicken $6 | shrimp $10 | Steak $10

Mountain burger single $11 | double $14
sautéed mushrooms and swiss cheese. served with 
lettuce, tomato and red onion

foie gras burger double $25
two beef patties with our house special of rich and 
buttery foie gras sandwiched in the middle. served with 
grilled onions and sautéed mushrooms 

wellness burger $10
2 black bean patties topped with guacamole, provolone 
cheese and served with lettuce, tomato and red onion

beef Patty Sizes: single patty 4oz. | double patty 8oz.
cheese selection: american | cheddar | swiss | provolone 

baily’s chicken club $13
grilled chicken breast, crispy bacon and provolone cheese 
served on a brioche roll with herb mayo

house reuben $14
sliced corned beef with sauerkraut, thousand island 
dressing and swiss cheese. served on toasted marble 
rye bread slices

colony cheesesteak $14
thinly chopped seasoned steak on a toasted hoagie roll 
with sautéed onions and american cheese

A T  P O C O N O  M A N O R  R E S O R T  &  S P A

Fried calamari $10
served with choice of our homemade marinara or thai chili

foie gras $20
our signature house special is sautèed, then toped with 
fruit compote and a sherry wine reduction

House Chips $7
homemade deep fried potato slices

wedge salad Qt. Head $8 | half Head $13
iceberg lettuce with bacon, tomato and blue cheese 
crumble. topped with blue cheese dressing

dressings: ranch | blue cheese | thousand island | Balsamic vinaigrette 
Italian | caesar

all orders served on brioche buns with side of homemade 
fried potato chips and a pickle, 

add on: bacon (4 SLICES) $2 | extra cheese $2

temperature scale - rare: cool red center
medium rare: warm red center | medium: warm pink center
medium well: slightly pink center | well: little to no pink 

(please allow 20 minutes for well done orders)

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 



pocono Manor history
A group of friends in Philadelphia felt the need for a place where they could relax from the routine of everyday city life; 
ideally this place would be one of natural beauty in an environment conducive to the Quaker Spirit of Peacefulness. With 
this thought in mind, a call went out to the many Quakers and their friends to gather at the Twelfth Street Meeting House 
of the Society of Friends in Philadelphia on December 30, 1901. The purpose of this meeting was to consider the purchase 
of a tract of land on Little Pocono Mountain, where our resort now sits today. 

On August 15, 1902, the first manager of the inn arrived, Mrs. Mary Emma Wister. Pocono Manor first opened its doors to 
welcome guests the next day, on August 16, 1902. Over time our neighbors affectionately started referring to the resort as, 
“The Grand Lady of the Mountains.” 

Pocono Manor Resort & Spa has since earned a coveted designation on the National Registry of Historic Places. Our 
240 guest rooms are decorated in keeping with the period style of our century-old hotel, but we strive to provide all the 
modern comforts of home, making Pocono Manor your home away from home. We hope you enjoy your stay with us and 
encourage your to escape naturally, just as our founders once did. 

grilled atlantic salmon $26
served with a lite chimichurri sauce, garlic mashed 
potatoes and house vegetables

build your own pasta $16
create your own pasta masterpiece
pasta selections: Cavatappi | Linguine | Spaghetti
sauce selection: Marinara | Alfredo | Butter Garlic | Vodka Sauce
add on: Chicken $6 | Shrimp $10 | Beef $10

chicken fingers $8
chicken tenders served with homemade fried potato chips 
and a pickle

SPAGHETTI & MEATBALLS $8
spaghetti pasta with our house marinara sauce, meatballs 
and topped with parmesan cheese

buttered Noodles $6

be sure to ask your server about our dessert of the day
-or-

stop by little pocono shoppe to satisfy your sweet tooth 
cravings. With 8 hard ice cream flavors to choose from 

and a variety of candy at our candy bar

classic mac & cheese SM $8 | lg $14
homemade mac and cheese, made with cheddar, 
parmesan, american and smoked gouda cheese 

grilled cheese $6
served with homemade fried potato chips and a pickle

hot dog $6
served with homemade fried potato chips and a pickle

kid's menu

& signature mac
cheeseNew york strip $26

10 oz. certified angus beef served with garlic mashed 
potatoes and seasonal vegetables
au poivre $30: 
encrusted with crushed peppercorns and topped with 
a brandy cream sauce 
blue cheese crumbles $32: 
smothered with blue cheese crumbles
foie gras $40: 
top your steak with our rich and savory house special

entrees

truffle mac SM $12 | lg $20
our classic mac and cheese flavor with delicate 
white truffle oil and topped with shaved blakc truffle 

lobster mac SM $22 | lg $36
delicious chunks of lobster meat mixed in with classic 
four cheese sauce 

buffalo chicken SM $11 | lg $19
diced chicken breast with our homemade buffalo hot 
sauce mixed in with four cheese classic sauce

taco tex mex  SM $12 | lg $20
ground beef with chef's signature taco seasoning, green 
onion, diced tomatoes and our classic four cheese sauce

the old school favorite SM $10 | lg $16
everyone remembers their favorite childhood mac and 
cheese, our classic four cheese sauce with sliced hot dogs

please note: Any groups of 6 or more will have 
an automatic gratuity of 18% added to their bill. 
no separate checks.  

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 


