
STARTERS

dusted with cinnamon & sugar, served with a 
marshmallow & maple dipping sauce [g]  6.99

SWEET POTATO FRIES

breaded to order and served with ranch dressing  8.99
BUTTERMILK CHICKEN FINGERS

housemade soft pretzels with assorted Kitchen Kettle 
mustards  7.99

PRETZELS & MUSTARD

HOMEMADE SOUPS

ENTREE SALADS

COMPLIMENTARY REFILLS OF 
THE FOLLOWING DRINKS 1.99

• Coke • Diet Coke • Cherry Coke • Sprite 
• Diet Sprite • Barq’s Root Beer

SOFT DRINKS

• Freshly Brewed Unsweetened Iced Tea • Sweet Tea 
• Green Tea • Hot Tea

TEA

• Lancaster County Blend • Breakfast Blend Decaf 
• Seasonal Blend

COFFEE

cup 3.99  bowl 4.99
CHICKEN CORN  SOUP DU JOUR

SAUSAGE & CLAM

fresh greens, roasted red peppers, tomatoes, spicy candied 
pecans & a goat cheese croquette, paired with Kitchen Kettle 
Poppyseed Dressing  11.99

GOAT CHEESE SALAD

Granny Smith apples, walnuts, sharp Cheddar cheese, 
topped with chicken salad & served with housemade 
balsamic vinaigrette [g]  12.99

APPLE CHEDDAR CHICKEN SALAD

Grilled or Buttermilk Chicken 4.99
Grilled Salmon   6.99
Goat Cheese Croquette  4.99
Crab Cake   9.99
Chicken Salad   4.99

SALAD ADD-ONS:

ENTREES

broiled super lump crab cake, Kitchen Kettle Pepper Relish 
tartar sauce, rice and seasonal vegetable [g]  16.99

CRAB CAKE

shallow poached salmon in a tomato and fennel broth over 
rice, finished with pink sea salt and The Olive Basin premium 
extra virgin olive oil 14.99

SALMON AQUA PAZZO

locally sourced smoked pork chop, pork demi-glace, mashed 
potatoes and seasonal vegetable [g]  13.99

SMOKED PORK CHOP

blend of ground beef, Kitchen Kettle Zesty Salsa, herbs & 
spices with a mushroom gravy, mashed potatoes and seasonal 
vegetable  12.99

MEATLOAF

slice of our homemade quiche served with a garden salad 
or soup 9.99

QUICHE

SIDE ORDERS
2.99 each

• Pepper Cabbage  • Chow Chow
FEATURED KITCHEN KETTLE SIDES

Applesauce • Seasonal Vegetable 
Mashed Potatoes  • Hand Cut French Fries

SANDWICHES

tarragon chicken salad topped with Kitchen Kettle 
Cranberry Orange Marmalade served open-faced on 
wheatberry bread   9.99

CHICKEN SALAD SANDWICH

marinated & hand-breaded chicken topped with coleslaw 
and tomatoes, served on a housemade roll with a side of 
ranch dressing   8.99

BUTTERMILK FRIED CHICKEN SANDWICH

6 oz. hand-pattied, locally sourced ground beef, 
American cheese served on a housemade roll   8.99

ALL-AMERICAN BURGER

locally sourced and made with our Hickory Smoked Barbeque 
Sauce, topped with Cheddar cheese on a housemade roll   8.99

PULLED PORK BBQ

bacon, lettuce, tomato and barbeque mayo on toasted 
wheatberry bread   7.99

BLT

broiled super lump crab cake, lettuce & tomato on a housemade 
roll with Kitchen Kettle Pepper Relish tartar sauce   14.99

CRAB CAKE

hand-carved, oven roasted turkey breast with bacon, lettuce & 
tomato on wheatberry bread with cranberry mayo   9.99

ROAST TURKEY SANDWICH

your choice of our housemade corned beef or roast turkey on 
marble rye with Swiss cheese, Kitchen Kettle Pepper Cabbage 
and Thousand Island dressing   10.99

LANCASTER COUNTY REUBEN

QUENCH

with flavorings: cranberry, peach, raspberry, 
pomegranate or mango   2.49

FRESH SQUEEZED LEMONADE 1.99

a refreshing mixture of cranberry & orange 
juice  2.49

CRANBERRY ORANGE QUENCHER

• Birch Beer • Black Cherry • Orange 
• Ginger Ale  2.49

ALL NATURAL SOFT DRINKS

peach, cranberry, raspberry, mango or orange 
flavoring mixed with club soda  2.49

SPRITZERS

peach, cranberry, raspberry or mango flavoring, mixed with 
freshly brewed iced tea 2.49

TEA COOLERS

BOTTLED WATER 1.99
SPARKLING WATER 2.99
HOT CHOCOLATE 2.49



I Learned to Cook in This House...

The farmhouse now known as the Kling House Restaurant dates back to the stagecoach days, long 
before my family lived in it. In 1913, my father Victor Kling brought his bride, Anna, to the house 
where they raised my sisters and me. This is also where my mother taught me her secrets of cooking.  
Later on, my husband Bob and I raised three wonderful children here. 

I still recall the day Bob came home with a real harebrained scheme to start our own jelly business 
in the garage. We started with a range, three kettles, and a half-dozen good recipes. With a little 
help from Ben Stoltzfus and Katie King we had our jelly business.

Before long Bob had another far-fetched idea —to invite people to come to our kitchen to chat over 
coffee and see how we do it.  Soon we had to expand. Build a store. Then one store led to another...  

Now, folks from all over the world come spend their day with us. With over 42 shops, restaurants 
and lodging rooms in our village it’s a lot to look after. Luckily all three of my children along with 
two granddaughters work beside me and the days just keep getting better. 

I have always said, “once the fun stops, then I’ll retire.” I might just be working a few more lifetimes.
 

-Pat Burnley


