TWO YEARS TOGETHER - The staff at the Fox and Hound Tavern in Lebanon is celebrating the restaurant's second anniversary. The eatery has kept the same staff since it opened, with the ex​ception of relatively new executive chef Michael Perselay. Posing at the entrance are (front, from left) Noelle Mirabella and Mr. Perselay; second row, Lisa Lewy, Sarah DeWire and George Donzella; third row; Torn Stiner, Margaret Lemise, Jason Owen, Jesus Diaz and George Owen; fourth row, Craig Potter, Jerry McDonald, Bill Dixon, Mike Harmsen, Jairo Ramirez and Kari Gerhardt.
Fox & Hound Upgrades Its Menu 

Lebanon Eatery Marks 2nd Anniversary, Starts Catering 
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By Veronica Slaght 

LEBANON. - The Fox and Hound Tavern is celebrating its second anniversary with a new menu, created by executive chef Michael Perselay, who came aboard last year. 

The menu created by Mr. 

Perselay to celebrate the restau​rant's second anniversary in​cludes appetizers like grilled shrimp and mango Vietnamese rice paper rolls, wild mushroom tagliatelle and lemon grass skewered chicken. On the list of entrees, you can find dishes as traditional as pan-roasted chick​en and as unusual as grilled medallions of wild boar. For vegetarians, there's a grilled portabella steak. The menu also contains a raw bar and several creative salads. 

The Fox and Hound Tavern is 

in a restored 1800s stagecoach inn on Main Street in Lebanon. It is owned by George Owen, George Donzella, Jeff Krol and Tom Stiner. Since the restaurant opened, it has changed the image of Main Street, said Mr. Owen. Although it has become popular with corporate and destination diners, it's still a "hard-working, neighborhood restaurant." 

The restaurant consists of a tavern room, a rustic pub room and a more formal hunt dining room. There are several fire​places and antique bars. There's also a garden courtyard, with outdoor seating when the weath​er allows. 

"The restaurant is doing very well," said Mr. Owen. He said they've just started off-premises catering and are doing business as far away as Princeton. 

"It really has become a special event restaurant, but we do have quite a loyal following with lo​cals who are regulars," said Mar​garet Lemise of Clinton Town​ship, the general manager. The restaurant also does weddings. 

The new menu has gone over very well, said Ms. Lemise. You can check it out at foxandhound​tavern.com. 

The restaurant is at the inter​section of Cokesbury Road and Main Street in Lebanon. It's open 7 days a week for lunch.. dinner and cocktails. Reserva​tions are suggested for week​ends, holiday seasons and larger groups, 

Seasonal dining in the garden courtyard is on a first-come ​first-served basis. The phone is 437-1300. 
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