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Fancy as it Gets 
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	Excerpted from Central PA magazine, September 2007
And in the category of how Central PA never ceases to amaze with its variety and quality given its rural and (let’s face it) largely unsophisticated nature, there is the Sheppard Mansion in Hanover.

I had never heard of the place, and now I can’t imagine why.

Built in 1913, it’s a marvelous old building that was the home of the founders of Hanover Shoe Company — a three-story brick and marble wonder right downtown, now a bed and breakfast with an absolutely elegant gourmet restaurant in multiple rooms of its magnificent à la Victorian-era first floor.

It’s a block off the town square and has its own parking lot. The entrance “lobby” is stunning, as are the staircases, the lounge, the fireplaces, the furniture, the chandeliers, the woodwork, even the beveled-glass unisex bathroom.

But the pride of the place is Chef Andrew Little’s farm-to-table philosophy, which means an ever-changing menu reliant on local farmers’ meats and produce, with a heavy lean toward organic and an ongoing commitment to freshness.

The atmosphere is about as fancy as Central PA gets. The service is knowledgeable. The background music is soft and non-intrusive, and the table-spacing as generous as I’ve seen in any upscale eatery.

All of this combines to convey the feel of something special, a sense that diners are pampered guests at an exclusive gathering in the home of someone important.

Paying guests, that is. Dinner at the Mansion, as I’m sure you’ve guessed, does not come cheap.

If you’re frugal — just appetizer, entree and dessert — figure on $46 per person. But this is without drinks or wine or tip, all of which, of course, my party of three did with relish (actually, we also shared a relish tray; more on that later). So if you total drinks, wine and a well-deserved tip, the per-person average jumps to $94.

As I say, not cheap. Especially for Hanover.

But this is a special place, perfect for occasions such as anniversaries, especially since there are nine beautifully appointed guest rooms (from $180 to $250 per weekend night) on the second and third floors.

The location, not far from Gettysburg, Baltimore and even Washington, seems a nice spot for a little fall getaway.

Make sure you eat at least one dinner there.

The menu is in three parts: first courses, “in between” and main courses.

As mentioned, it changes often, but some examples of first courses are pan-roasted soft-shell crab with country bread and herbs ($13); roasted beef marrow bone with sea salt ($12); butter-poached lobster with asparagus, smoked pork jowl and hollandaise sauce ($14); fresh local beef tongue with a buttery brioche and horseradish sauce ($10); or morel mushroom and ham hock pizza with black truffles ($12) — not dishes you see every day.

They are beautifully plated and served at the same time by separate servers, a courtesy usually reserved for the most upscale of restaurants.

“In between” courses are lighter but no less imaginative. Examples include chilled English pea soup with butter-poached crawfish ($8); frisée lettuce with its own bacon, poached egg, blue cheese and red wine vinaigrette ($8); and the aforementioned relish tray, with quick-pickled spring vegetables, hard-boiled egg, garden greens and herbs in lemon vinaigrette ($8).

(Two asides: The relish tray, a sensible order during a heavy meal of rich food, struck me as something I should eat rather than something I wanted to eat. I mean, it’s good, but it gave me the feeling of being at Aunt Edna’s. And — just a word of caution — given the generous size and quality of the mansion’s cocktails and by-the-glass wine pours, diners need to guard against getting quick-pickled themselves.)

Main courses are a splendid mix of all-American favorites and innovative prepa​ration. Prices run from low $20s to low $30s. Presentation is picturesque.

Examples: veal Oscar with pan-fried sweetbreads, asparagus, crab imperial and garden herb sauce mousseline; slow-roasted Atlantic salmon with gnocchi and asparagus; pan-roasted red snapper with country ham and polenta cake; duck breast with black-pepper cherries and jasmine rice.

I had a house favorite, pan-roasted beef rib-eye steak (in violation of my rule about not ordering steak out since it’s so easy to prepare at home) with herbed fried potatoes, garden French beans and horseradish sauce. Every morsel on my plate was delicious (as was the sauce) and devoured.

My dining partners raved about the salmon and the duck. No one left my table less than completely pleased.

The chef also offers amuses-bouche with cocktails. During my visit, there were delightful mini-barbecues on tiny fresh buns. There is also a plate of fresh mini-macaroons and chocolates served with coffee, as well as a selection of tempting desserts.

This is not, as I’m sure you understand, a weeknight “let’s grab something” kind of place. It is an impressive venue offering excellent, imaginative fine dining. If you’ve never been, look for a reason to experience it. If you haven’t been in a while, find an excuse to go back. I’m betting either way you’ll (excuse me) relish the visit.
  

	SHEPPARD MANSION  
117 Frederick St., Hanover; open for dinner Wednesday through Saturday; full bar and wine list; takes major cards; on-site parking; reservations suggested; 717-633-8075.
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