
BEEF BURGER $6
In’t Veld’s own loose ground beef on a fresh bakery bun; served hot.
Add cheese: $1

BEEF & CHEDDAR   $7
Roast beef, cheddar cheese and bistro sauce on a bakery hoagie bun; 
served hot. 

BOLOGNA ON A STICK $5
A generous serving of our famous In’t Veld’s Pella Bologna on a stick; 
served hot or cold.

BRATWURST $6
Our own house-made bratwurst with choice of onion, mustard, ketchup, 
and sauerkraut on a bakery hoagie bun; served hot.

DAGWOOD   $10
2 slices of our own house-made big Pella Bologna, 2 slices shaved
ham, Swiss and American cheese, lettuce, tomato, mayo, and mustard 
on wheatberry bread; served cold.

DOUBLE DUTCH  $7
Two slices of In’t Veld’s big Pella Bologna with imported gouda 
cheese on a fresh bakery bun; served hot.

DRIED BEEF & GOUDA ON RAISIN BREAD   $8
In’t Veld’s thin sliced dried beef and imported gouda cheese on 
buttered raisin bread; served cold.

DUTCH SPICED BEEF  $8
Our specially seasoned beef on a fresh bakery bun; served with BBQ 
sauce or mayo; served hot.

GRILLED CHEESE $6
Provolone and sharp cheddar cheese on thick sliced white bread; 
served hot. 

HAM & SWISS $8
Shaved ham and Swiss cheese on a fresh bakery bun; served hot.

HARVEST CHICKEN SALAD SANDWICH or WRAP     $8
Our house-made chicken salad with dried cranberries, apples, celery, 
and red onion served with lettuce on a fresh bakery bun; served cold.

ITALIAN HOAGIE       $10
Roast beef, pepperoni, salami, capicola and provolone cheese on a 
bakery hoagie, warmed and then topped with lettuce, tomato, onion, 
and oil & vinegar sauce with Italian herbs; served hot.

PULLED PORK $9
Our house-made seasoned pulled pork on a fresh bakery bun; served 
with BBQ sauce; served hot.

REUBEN $9
CORNED BEEF or PELLA BOLOGNA, Swiss cheese, sauerkraut, and Thousand 
Island dressing on thick sliced rye bread; served hot.

TORPEDO $9
2 slices chopped ham, 2 slices of our own house-made big Pella 
Bologna, American and Swiss cheese with mayo and mustard on a bakery 
hoagie bun.

TURKEY & HARVARTI $8
Turkey, Havarti cheese, tomato, lettuce, and red pepper mayo on thick 
sliced honey wheat bread; served cold.

DINE IN OR CARRY OUT

SANDWICHES

SIDE SALAD $400
Fresh greens, cheddar cheese & tomato 
with croutons. DRESSINGS: RANCH, CAESAR, BLUE 
CHEESE & DUTCH POPPYSEED. 

BAKED BEANS  $250 
Our special house-made recipe with BBQ
sauce, In’t Veld’s pulled pork, and onion.

DUTCH COLESLAW  $250
Coleslaw made with our sweet and tangy 
Dutch poppy seed dressing.

DUTCH POTATO SALAD  $250
Our own potato salad made with boiled 
eggs, bacon, and green onions in a sweet 
and tangy Dutch poppy seed dressing.

PASTA SALAD  $250
House-made creamy sweet pasta salad 
with peppers, red onions, and carrots.

OLD DUTCH CHIPS               $125

SCOTCHAROO  $250
A chewy peanut butter and Rice Krispy 
dessert bar topped with melted
chocolate and butterscotch chips.
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DAILY HOUSE-MADE SOUPS
CUP: $3      BOWL: $4

BEEF JERKY
PELLA BOLOGNA
SUMMER SAUSAGE

MEAT STICKS
CHEESE COUNTER

WRAPS
CAROLINA PORK WRAP $11
Our house-made shredded pork, muenster cheese, 
and coleslaw on a tortilla wrap; pressed.
DOUBLE DUTCH WRAP $9
2 slices of In’t Veld’s big Pella Bologna 
with imported gouda cheese, lettuce, tomato, 
and mayo on a tortilla wrap; pressed.
DUTCH SPICED BEEF WRAP $8
Our house-made specially seasoned beef with 
2 year old aged cheddar, and BBQ sauce on a 
tortilla wrap; pressed.
GRILLED CHICKEN WRAP $9
Grilled chicken and cheddar cheese with lettuce 
and tomato on a tortilla wrap; pressed. Choice 
of dressing: ranch, mayo, BBQ or pesto.

NOTE: Although we offer a GF bun option, we cannot guarantee that any of our menu items are free from allergens      
    as we use shared equipment and handle common allergins throughout our kitchen and restaurant.

DOUBLE MEAT for $2 
ADD CHEESE $.50
GLUTEN FREE BREAD FOR $2
ADD CHEESE $1
GLUTEN FREE BUN $2

DRINKS
FOUNTAIN DRINK .....................$2
CAN OF SODA ........................$2
COFFEE .............................$2
BOTTLED WATER ......................$2
BOTTLED TEA .......................$250

DESSERTS: BREAD PUDDING ..... $5
DESSERT BARS ..... $250

KI
DS NEW! MAC & CHEESE            $400  $400

Hot macaroni in a rich, creamy house-made 
cheese sauce.


