Fox & Hound Tavern
at the Lebanon Hotel
S

everal years ago when others looked at the Lebanon Hotel, they would seen a grand old lady whose day had long passed her by. But Managing General Partners Tom Stiner and George Owen are visionaries, and could only see possibilities of restoring the building to its original glory. This year they completed their efforts, and opened Fox &Hound Tavern at the Lebanon Hotel, and what an outstanding job they have done.
Simply said, the restaurant is beautiful. Its interior is a study in architectural design, rich in color coordination, textures and historical integrity. I asked if a professional restaurant design group had been commissioned to restore the building, but the kudos belong to the innate artistic talent, hard work and commitment of the partners. They totally gutted the building, restored and renovated to the point that the building is now a treasure trove of artistic and historic treasures.
A tin ceiling and wall, true to the time period of the hotel (1820), graces the tavern rooms, of which there are two. The upraised features of the ceiling and wall are air brushed with antique gold paint, adding another dimension to be admired. One of the tavern rooms is believed to be part of the original building, and here, the owners have installed a copper counter on the bar, with coordinating inserts along the fireplace and behind the bar. Already a glowing patina has set in.
Separating the two tavern areas is a brick wall interlaced with beams taken from an old barn in Tewksbury. The walls are decorated with enlarged framed postcards of Lebanon, a reminder of how the town used to look
The second tavern area is dominated by a handsome, custom designed and constructed bar. While the atmosphere for dining in these rooms is more casual, the ambiance remains elegant.
The Hunt Room, a formal dining room, is stunning. Vibrant red walls, burnished floors and champagne colored fabric wall treatments provide a presence for fine dining. Two huge fireplaces add to the comfort of the room. I know I was not the only diner who took time out from dining to walk through the rooms to acknowledge the beauty of the decor in Fox & Hound Tavern.
Executive Chef Jonas Gold is at the helm of the kitchen. A graduate of the Culinary Institute of America, Jonas has developed a menu that celebrates a cuisine that is continental in approach. Consider a soup that combines Belgian ale and roasted onions topped with Gruyere cheese
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($7), or Chili Rellenos ($9) that have a blue cornmeal-crust with goat cheese, or the special of the day, Beef Tenderloin Meatloaf, and you have a good idea of how innovative the menu offerings can be.
I selected Udon Noodles ($8.50) as a starter. This Japanese favorite was served with greens that were tossed with cashews, sugar snap peas and dressed with a peanut sesame vinaigrette. Besides this delicious and exotic salad offering, the restaurant does serve more traditional salads, such as Caesar (still prepared with egg), Spinach or Mesclun Mix, and the Boston Lettuce Salad that Tom selected.
Entrees are equally diverse and inventive. Diners at a nearby table raved about a Grilled Pork Chop ($25) that is accompanied by a sweet potato puree, apple molasses butter and green onion waffles. Other items include Herbed Chicken ($20) with that old stand-by comfort food, macaroni and cheese; Pan Roasted Codfish ($22) is finished with steaming Little Neck Clams and for a lighter dinner, Grilled Black Angus Hamburger ($9).
I opted for the Mongolian Spiced Rack of Lamb ($30). A favorite vegetable, eggplant, was caramelized for even more flavor, offsetting the other accompaniment, dirty rice. Altogether, the dish is made for someone who enjoys highly spiced food, with a rack of lamb that was incredibly tender. The rack had eight chops, nicely frenched and more than enough for take home.
Tom particularly enjoyed the Tenderloin Meatloaf, with potato fritters and bacon. That dish was so admired by him and other patrons that it would not be surprising to find it on the regular menu. 
Fox & Hound Tavern at the Lebanon Hotel,
69 Main Street, Lebanon, NJ; 908-437-1300;
(www.foxandhoundtavem.com). Mon.-Thurs.
11:30 a.m.-l0p.m.; Fri. & Sat. 11:30 a.m.-l0:30p.m.;
Sunday Lunch 12^4 p.m.; Dinner 4-9 p.m. Reservations
appreciated on weekends. Major credit cards accepted.
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