
Appetizers 
Grilled Pita

Served with hummus & balsamic 
marinated vegetable salad. 6.49

Soups   

ChiCken Corn 
SouP

SouP of the day

Cup 3.99   Kettle 4.79

Entree Salads   

Entrees

ChiCken & WaffleS
Chunks of white chicken, peas 

and carrots in a velvety cream sauce. 
Served over an herb potato 
waffle and accompanied by 

Kitchen Kettle Pepper Cabbage. 10.99

QuiChe  
A slice of our homemade quiche. 
Served with a garden salad 8.99

Salmon filet
Grilled and topped with lemon dill 
butter. Served with brown rice and 

vegetable du jour. 11.99

anGelhair PaSta
Tossed with basil, tomatoes, garlic 

and fresh mozzarella. 10.99

Baked meatloaf
Our special blend of ground beef, 
Kitchen Kettle Zesty Salsa, herbs 

and spices topped with a mushroom 
demi-glaze. Accompanied by mashed
 potatoes and vegetable du jour. 10.99

marinated Pork ChoP
Center cut, with natural jus, topped 
with caramelized apples & onions. 
Served with vegetable du jour & 

mashed potatoes. 10.99

truffle SCented 
maCaroni & CheeSe

Topped with parmesan bread crumbs,
served with stewed tomatoes and a 

garden salad. 9.99

Sandwiches
Served with kettle cooked chips and a pickle.

tuna melt
Grilled ahi tuna topped with melted 

cheddar cheese on an English muffin
 with lettuce, tomato & house-made 

tartar sauce. 9.99

Pulled Pork BBQ
Hickory smoked pulled pork on a 

country roll with cheddar cheese. 8.99

VeGetarian
Toasted wheatberry bread, avocado,

melted cheddar cheese, snow pea shoots, 
lettuce, tomato and hummus. 8.49

lanCaSter County reuBen 
Your choice of corned beef or roast turkey 
on marble rye with Swiss cheese, Kitchen 
Kettle Pepper Cabbage and house-made 

thousand island dressing. 8.49

frenCh diP
Warm sliced beef topped with a brie 
cheese spread on a bakery roll with 

a side of au jus. 8.99

roaSt turkey SandWiCh
Hand carved, oven roasted turkey 

breast topped with applewood bacon,
 lettuce and tomato on European 

wheat bread with cranberry mayo. 8.99

Grilled ahi tuna
Topped with a basil corn coulis and

tomato confeit. Served with brown rice
and vegetable du jour. 11.99italian SauSaGe 

& Clam SouP

Goat CheeSe Salad
Goat cheese croquette, 

roasted red peppers, 
tomatoes, candied pecans, 

over fresh greens tossed 
in poppyseed dressing. 9.99

Grilled CaeSar Salad
Char-grilled heart of romaine, 

parmesan cheese, caesar 
dressing and croutons. 7.99

SeaSonal Green Salad
Fresh corn and tomatoes, 
tossed with sweet Vidalia 

vinaigrette. 7.99

Grilled Chicken  3.99

Grilled Ahi Tuna  5.99

Chicken Salad   3.99

Grilled Salmon  5.99

Crab Cake  7.99

Salad Add Ons:   CuBan Panini
Ham, capicola, pulled pork, pickles, Swiss 

cheese, Kitchen Kettle Honey Mustard. 9.99

Beef & Cheddar Panini
Roast beef, cheddar cheese, cole slaw & 
Kitchen Kettle Horseradish Mustard. 8.99

italian Panini
Salami, pepperoni, capicola, tomatoes, 
basil pesto and fresh mozzarella. 9.99

Paninis   

CraB & SPinaCh diP
A blend of cheeses, crab meat, 
spinach and sundried tomatoes.
 Served with tortilla chips. 7.99

  Side Orders   2.99 each

Applesauce
Vegetable of the day

Mashed Potatoes
Stewed Tomatoes

Kitchen Kettle Pepper Cabbage
Kitchen Kettle Pickled Beets
Kitchen Kettle Chow Chow

Cole Slaw 

Crab Cake

Our food is prepared with care to your liking with the finest fresh ingredients. A friendly reminder from the PA Dept of Agriculture 
that consuming raw or undercooked meats, poultry, seafood and/or eggs may result in an increased risk of food-borne illness.

An 18% service charge is 
automatically added to parties of 7 
or more. If you would like to put your 
own personal thanks to the gratuity, 
please speak with your server.

Warm Brie WedGe
Served with crackers and assorted

 Kitchen Kettle jams. 7.49

Grilled ChiCken BreaSt
Grilled chicken breast topped with 
Swiss cheese, seasonal greens, 

tomatoes and apple aioli served on 
a country roll. 8.99

all ameriCan BurGer
A 6oz. hand-pattied hamburger 
topped with American cheese 
served on a country roll. 8.99

Flat Bread Pizza
meat loVer’S Pizza

Local sausage, pepperoni, capicola, 
provolone cheese, tomatoes, basil pesto

 and parmesan cheese 8.99

Wild muShroom
Wild mushrooms, seasonal greens, 

goat cheese and garlic oil. 8.99

marGarita Pizza
Fresh mozzarella, basil and 

marinara sauce. 7.99

heart of romaine Salad
Bacon, tomatoes and balsamic 

marinated vegetables topped 
with blue cheese dressing. 8.99

klinG houSe naChoS
A heaping mound of tortilla 

chips, tomatoes, jalapenos, cheese, 
sour cream, shredded lettuce, 

Kitchen Kettle Salsa. 8.99

K

CraB Cake
Broiled super lump crab cake on a 

country roll with lettuce, tomato and 
house-made tartar sauce. 11.99

Cranberry Chicken Salad

ChiCken CaPreSe
Pan seared chicken over wilted 

seasonal greens topped with fresh 
mozzarella, roasted red pepper and 

balsamic reduction. Served over 
grilled flat bread. 11.99

*No substitutions please. Tax & gratuity not included. Splitting/Plate charge for sharing $2.50

CraB Cake
Broiled lump crab cake served 

with house-made tartar sauce and
accompanied by mashed potatoes 

and vegetable du jour. 14.99

K

K

CranBerry ChiCken Salad
Tarragon chicken salad with 

Kitchen Kettle Cranberry Orange
 Marmalade served open faced 
on European wheat bread. 8.99

K

Kling House Signature ItemK

K

BBQ ChiCken Pizza
BBQ chicken, cheddar and Jack cheese 

topped with sliced red onions. 8.99

PieroGieS
Creamy whipped potatoes folded 

into a tender pasta shell. Pan fried 
and served with onions. 6.99

ChiCken Cordon Bleu Panini
Grilled chicken, ham, Swiss cheese and

Kitchen Kettle Honey Mustard. 8.99


