
Salads
Chef’s Salad
Crisp tossed salad greens, topped with 
ham, turkey, American and cheddar cheese, 
tomato and hard boiled egg  9.75

Chicken Strips Salad
Crisp tossed salad greens topped with 
grilled strips of chicken, tomato, 
hard-boiled egg and cheese  9.55

Fresh Fruit Platter
Complemented with cottage cheese and 
rainbow sherbet  9.65

Grilled Chicken Caesar Salad
Romaine lettuce tossed with creamy 
Caesar dressing, topped with 4 oz. 
of grilled chicken, tortilla strips and 
Parmesan cheese  9.75

Tomato Stuffed with 
Chicken or Tuna Salad
With hard-boiled egg  8.25

Fresh Homemade Dressings
Blue Cheese, French, Thousand Island,
Smucker House (Honey Mustard) 

Hot Bacon add .50

Additional Dressings
Creamy Italian, Fat-free French, 
Fat-free Italian, Ranch 

Sandwiches
Bacon, Lettuce and Tomato  
On toast with mayonnaise  4.99 

Breaded Fish Sandwich  
4 oz. fi sh sandwich, deep-fried with 
lettuce and tomato on a toasted Kaiser 
roll  7.75

Chicken Breast  
Broiled 4 oz. chicken breast with lettuce 
and tomato on a toasted Kaiser roll
7.55

Chicken Cordon Bleu  
Breaded 4 oz. chicken patty with ham, 
Swiss cheese and mayonnaise on a 
toasted Kaiser roll  7.65

Melts

Club Sandwiches
Served with french fries

Bird-in-Hand Club  
Chicken salad, crisp bacon, cheddar cheese, 
lettuce, tomato and mayonnaise  9.85

BLT Club   
Crisp bacon, lettuce, tomato and mayonnaise  9.45 

Blue Jay Club   
Baked ham, Swiss cheese, lettuce, tomato and mayonnaise  9.85

Cardinal Club  
Sliced fresh roast turkey, crisp bacon, lettuce, tomato and mayonnaise  9.85

Chicken Salad Melt  
Homemade chicken salad 
with cheddar cheese, grilled 
on your choice of bread   
6.79 

All Sandwiches are served with pickles and your choice of potato chips or carrot sticks.         
Substitute french fries for 1.45.  Add lettuce, tomato, onions or mushrooms to any sandwich 
for an additional .25 each.  Add Soup, Salad & Bread Bar with any sandwich over 5.00  for 
3.25 more.
Sandwiches are available on white, whole wheat, rye or sourdough bread.  Select pretzel 
bread for .60 more.

Crab Cake  
Homemade 3 oz. crab cake deep-fried or 
broiled with lettuce and tomato on a toasted 
Kaiser roll  7.65

Grilled Cheese  4.25     
With bacon  5.79     With tomato  4.49

Grilled Ham and Cheese  6.99     

Hot Dog  3.25 

Hot Sandwiches  
Hot roast turkey, roast beef or meatloaf 
with gravy.  Served with your choice of 
two vegetables  10.25

Turkey Breast  
With lettuce and tomato  6.25

Tuna Salad Melt  
Homemade tuna salad 
with Swiss cheese, 
grilled on your choice of 
bread  6.79

Patty Melt  
Quarter pound burger 
topped with Swiss cheese 
and sauteed onions on 
grilled rye bread  5.99

Homemade Soups

Cup  2.99     Bowl  3.99

Served in a Bread Bowl  5.45 

Vegetable Beef  
Full of tender beef and farm-fresh 
vegetables

Chili 
Hearty mix of beef, chunky tomatoes, 
beans and spices

Chicken Corn 
A Lancaster County favorite - fresh chicken 
and sweet corn in a hearty broth

Blue Jay Club

Burgers
Bird-in-Hand Burger  
Quarter pound cheeseburger with 
lettuce, tomato, onion, relish and 
mayonnaise on a toasted Kaiser roll  5.65

Quarter Pound Hamburger
On a toasted Kaiser roll  4.65  
With cheese  4.99     
With bacon and cheese  5.99 

Smucker Angus Burger  
Charbroiled 6 oz. burger, made with 
Angus beef raised on John Smucker’s farm,
cooked to medium (touch of pink) or well 
done, topped with onion straws and 
served with sweet potato fries  8.99

Turkey Burger  
Broiled turkey burger with lettuce and 
tomato on a toasted Kaiser roll  6.45

Veggie Burger  
Broiled 3 1/2 oz. veggie burger with lettuce 
and tomato on a toasted Kaiser roll  6.45

Vegetable Beef Soup
Smucker Angus Burger

Chef’s Salad



Meets requirements of the American Heart Association with less than 500 
calories and less than 30% saturated fat. Vegetables and sauces are not 
included in nutritional information.

Seafood
Served with your choice of two vegetables, rolls and butter

Breaded Scallops 
Ten deep-fried scallops  13.45

Breaded Shrimp  
Six large shrimp, lightly breaded 
and deep-fried  12.99
Small portion  12.29

Broiled Scrod  
Two 5 oz. broiled fi llets topped 
with buttered crumbs  13.69     
Small portion  12.69

Entrees
Served with your choice of two vegetables, rolls and butter

Baked Ham  
Sugar cured, baked ham with pineapple sauce  10.99     Small portion  9.99

Baked Ham Loaf  
Hand-formed loaf of freshly ground ham and special seasonings, served 
with gravy or pineapple sauce  10.99

Breaded Ground Veal Cutlet  
6 oz. deep-fried cutlet topped with stewed tomatoes  10.99     
Small portion (4 oz.)  9.99

Chicken Breast Strips  
Four deep-fried strips, served with your choice of BBQ, sweet & sour or honey mustard sauce  10.99     
Small portion (3)  9.99

Lancaster County Fresh Baked Sausage  
Two mildly seasoned Lancaster County fresh pork sausage links, served with fi lling and gravy  10.69     

Pork Chops  
Two 8 oz., thickly sliced, center-cut broiled pork chops  13.99     Small portion  11.99

Pork & Sauerkraut  
Fresh pork roast, slow-cooked with sauerkraut and served with real mashed potatoes  10.29   Vegetables not included for this platter

Roast Beef  
Slow-roasted beef marinated in special seasonings, served with fi lling and gravy  13.89     Small portion  12.89

Roast Turkey  
Locally grown, farm-fresh turkey, roasted in our kitchen and served with fi lling and gravy  12.29     Small portion  11.29

Salisbury Steak  
8 oz. hand-formed freshly ground beef patty with onions, peppers and 
special seasoning, grilled and served with fi lling and gravy  10.99

Tender Beef Liver  
Broiled beef liver, smothered with sauteed onions and topped 
with gravy  10.29   
Small portion  9.29

Vegetable Platter  
Your choice of four vegetables  7.75

Vegetable Selections
Applesauce
Baby Lima Beans
Baked Lima Beans
Baked Potato
Bread Filling
Buttered Noodles
Candied Sweet Potatoes
Carrots
Carrot Salad
Chow Chow
Cole Slaw
Corn
Cottage Cheese

Crab Cakes  
Two homemade 3 oz. crab cakes, 
lightly breaded and deep-fried or 
broiled  13.49    
Small portion  12.49 

Filet of Cod  
5 oz. fi let broiled (no butter)  11.69

Filet of Haddock
Two 4 oz. fi lets, lightly breaded
and deep-fried  12.89     
Small portion  11.89

Substitute one vegetable selection for the Soup, Salad & Bread Bar for an 
additional 2.49 (one trip) or 3.19 (unlimited trips).  Add Dessert Bar to your 
entree order for 3.29.

Cucumber & Onions
French Fries
Jello Salad
Macaroni & Cheese
Macaroni Salad
Pepper Cabbage
Pickled Beets
Real Mashed Potatoes
Red Beet Eggs
Stewed Tomatoes
Sugar Free Jello
Tossed Salad
Wild Rice

Consuming raw or undercooked food may increase your risk of foodborne illness.

Baked Ham Loaf

Roast Turkey

Red Beet Eggs



Grand Smorgasbords

Lunch Smorgasbord
Monday-Saturday 11 am-3:30 pm  

A mouth-watering variety of fresh vegetables, Grandma 
Smucker’s favorite meals and other succulent entrees like 
broasted chicken, ham balls, baked fi sh, pork & sauerkraut, 
chicken pot pie, shepherd’s pie and so much more.  Ask your 
server for today’s selections.

Includes Soup, Salad & Bread Bar, Dessert Bar and beverage.

Monday-Friday   13.49
Saturday   14.99
Children 4-12   .99 per year of age

Soup, Salad & Bread Bar
Monday-Saturday 11 am-close  

Your choice of three of Grandma Smucker’s favorite homemade 
soups, freshly baked breads, assorted cheeses and farm fresh 
salads.  Our garden salad selection includes your favorite fresh 
toppings, plus cucumber and onion salad, macaroni salad, 
creamy cole slaw and more.  

Adult   9.29
Children 4-12   .99 per year of age

Dinner Smorgasbord
Monday-Saturday 4 pm-close  

A delicious selection of entrees such as fried chicken, ham balls, 
baked fi sh, roast beef, Lancaster County baked ham, roast turkey, 
pork & sauerkraut, vegetables and more.  Plus, freshly picked 
vegetables and other specialties.  Ask your server for today’s 
featured entrees.  

Includes Soup, Salad & Bread Bar, Dessert Bar and beverage.

Monday-Thursday  16.99
Friday & Saturday  19.99  Includes Breaded Shrimp and Carving Station.
Children 4-12  .99 per year of age 

Dessert Bar
Monday-Saturday 11 am-close

Some of Grandma Smucker’s favorite recipes, treats from our 
Bakery and freshly-picked, seasonal fruit, whenever possible. 
An amazing array of freshly baked pastries and desserts.  Delicious 
pies and cakes, fruit crisps and cobblers, puddings and brownies, 
along with soft serve ice cream, fun toppings and fl avored slushies.   

Adult  4.99

Add Dessert Bar to your entree or Soup, Salad and Bread Bar 
for 3.29.

Noah’s Ark Kids’ Buffet
Tuesday & Friday 4-7:30 pm
Saturday 11:30 am-7:30 pm

An ever-changing variety of kid-pleasing, fun foods like macaroni 
and cheese, chicken nuggets, hot dogs, hamburgers, spaghetti, 
pizza, fi sh sticks, nachos, smiley face potatoes and much more.  
Includes the Dessert Bar with soft serve ice cream, yummy 
toppings and fl avored slushies.

Children 4-12  .99 per year of age

Enjoy our all-you-can-eat smorgasbord as we use only the freshest ingredients.  In season, fruits and vegetables 
come from local Amish and Mennonite farms, and we use meat and poultry from local Lancaster County producers.  

Some of our most popular traditional Pennsylvania Dutch recipes date back to Grandma Smucker.



Beverages
Bottled Menno Tea  
Traditional meadow tea recipe
(16 oz.)  1.89 

Bottled Water 
(20 oz.)  1.50

Brewed Coffee 
Regular or Decaf  
Free refi lls  1.69

Cappuccino 
Regular or French vanilla  1.89

Coke, Diet Coke, Cherry 
Coke, Sprite, Sprite Zero, 
Root Beer, Lemonade or 
Raspberry Tea
Small (9 oz.)  1.55
Large with free refi lls  1.99

Flavored Lemonade  
Free refi lls  1.99

Fruit Smoothie  
(16 oz.)  3.75

Homemade Iced Tea 
Sweetened or unsweetened 
Free refi lls  1.99

Hot Chocolate  1.69 

Hot Tea  
Regular, decaf, herbal or mint  1.49

Milk 
Whole, 2%, skim or chocolate  
Small (9 oz.)  1.85     
Large (16 oz.)  2.45 

Organic, grass-fed milk from Oasis, 
a co-op of local farmers  2.20

Desserts
Try a slice of our Restaurant’s signature oatmeal 
pie or order your favorite dessert item a la carte.  
Ask your server for our Dessert Menu.

Add the Dessert Bar to your entree or Soup, 
Salad and Bread Bar purchase for 3.29.

Thank You for Dining with Us
Before you leave, browse our selection of homemade specialties so you can enjoy our delicious favorites at home.  We offer artisan breads, 
whoopie pies, cakes, pies and other goodies from our Bird-in-Hand Bakery & Cafe.  Our gift shop also includes a selection of unique gifts, 
Amish-made goods and specialty items.  Visit our online store at Bird-in-Hand.com for Bird-in-Hand baked goods, jams, relishes and other 
gift items. 

Farm-to-Fork Freshness

Our Walls Tell a Story
Please take a moment to browse the photographs around our Restaurant.  Each picture tells a story of the Village of Bird-in-Hand and 
our unique culture and history. 

Long before people started talking about “farm-to-fork,” the Smucker family 
was bringing food from the land to the table.  We have been in Bird-in-Hand 
since 1911, and our roots are deep in agriculture.  In fact, we’ve been growing 
and preparing food across eight generations.  We continue that tradition 
today, and you can taste the difference.

Most of our meats, poultry and eggs come from Lancaster County producers 
including Angus beef raised on John Smucker’s farm.  We use fresh seasonal 
fruits and vegetables from local Amish and Mennonite farms in our recipes.  
We grow our own pumpkins for our pumpkin pie.  We’re proud to serve 
cage-free eggs from Smucker Farms, a local, family owned farm across ten 
generations.  The milk we serve with our baked oatmeal and apple dumplings 
comes from Oasis at Bird-in-Hand, an Amish organic, non-GMO co-op.  We 
support farmers who share our commitment to food quality and safety. We 
think it’s good for the community and a sustainable approach for the land.  
And you can’t beat the taste!

Those are the farm-fresh ingredients that go into our recipes - from traditional 
Pennsylvania Dutch dishes to homemade soups, salads and sauces, to artisan 
breads and ice cream.  We’ve enjoyed homemade goodness at our table for 
generations.  Today, we share great, fresh taste with you.

Meet the Farmers – Ask us for a map of local farms to purchase fresh 
produce in season.

Oatmeal Pie




