


  Appetizers 
 
Beer Battered Onion Rings        $5.75 
Fried Mozzarella Sticks        $6.75 
Buffalo Wings     half dozen $5.25 dozen $10.00 
Choose Your Flavor:  Mild, Hot, Buffalo, Parmesan, Chipotle BBQ, Honey Mustard, Honey Curry,  
Parmesan Peppercorn, Garlic, Dutch Bacon and Ranch 

Crab Imperial Stuffed Mushrooms       $9.00 
Fresh mushrooms caps stuffed with our crab imperial, broiled to perfection  

Pierogies           $6.50 
Served fried with sour cream or sautéed with butter and onions, delicious! 

Steamed Clams (1 dozen)                 Market 
 
 
 
 
 
 
 

Specialty Fries & Classic Baskets 
 

Cajun Fries          $4.00 
Our fresh cut French Fries dusted with a blend of Cajun seasonings. 

Cheese Fries          $5.00 
Fresh cut French Fries topped with Mozzarella Cheese and melted to perfection.  Great for sharing! 

Ala Virginville Fries         $6.75 
Fresh cut French Fries topped shredded beef and stewed tomatoes      

Buffalo Chicken Fries        $7.00 
Fresh cut French Fries topped with diced Chicken Tenders and a Buffalo Bleu Cheese Sauce. 

Chesapeake Crab Fries        $8.00 
Fresh cut French Fries topped with Lump Crab Meat and an Old Bay Cream Sauce. 

Shrimp Basket         $8.75 
Breaded shrimp fried until golden served with Fries and Choice of one (1) side. 

Chicken Tender Basket        $8.00 
Juicy chicken tenders fried and served with French Fries and Choice of one (1) side. 

Fried Scallop Basket         $9.75 
Succulent breaded and fried scallops served with French Fries and Choice of one (1) side. 
 
 

Homemade Soups & Salads 
 

 
 
 
 
 
 
 

 

The Virginville Sampler 
An assortment of Fried Pierogies, Onion Rings, Chicken Wings, Fried Mozzarella Sticks & Chicken 

Fingers.  Served with traditional dipping sauces. 

$10.75 
 

Soup of the Day by the   Cup or Bowl   
Ask your server about our daily homemade soup specials. 

Ham & Bean Soup        Cup $2.75    Bowl $5.00 
Try our own Pennsylvania Dutch classic. 

French Onion Au Gratin          $5.25 
Served in a crock and baked until bubbly and golden.  “Best in Berks” 

 

Classic Caesar Salad           $6.75 
 Add Chicken    $9.00 

 Add Crab Cake (fried or broiled)          $10.00 

Chef Salad     $9.50 
Fresh greens topped with our Homemade Baked Ham, Roasted Turkey, 
pickled egg and Shredded Cheese. 

House Salad     $2.75 
Side Caesar     $3.75 

 
Consuming raw or undercooked meats, seafood or shellfish may increase your risk of a foodborne illness.  18% gratuity added to parties of 8 or more 



Virginville Homemade Favorites 
 

 

Roasted Tom Turkey served with homemade gravy and cranberry sauce   $11.50 
Hand Carved Roast Beef served with homemade gravy     $11.00 
Pennsylvania Dutch Baked Ham       $11.00 
Grilled Liver and Onions made to order and served with sautéed onions   $10.50 
Country Sausage your choice of local smoked or fresh sausage    $11.50 
           
 
 

 
 

 
 
 

 
 

 
 
 
 

Sandwiches & Burgers 
 
 
Hand Formed Hamburgers        $6.00 
Local beef hand formed and cooked to your liking. 
 Add Cheese (American, Swiss or Provolone) add $0.50 
 Add Bacon or Sautéed Mushrooms add $1.00 
 Add Virginville “Set Up” (lettuce, tomato, onion, green pepper and mayo) add $0.75 
Bacon &Bleu Burger         $7.50 
A handmade burger cooked to your specifications and topped with crisp bacon and crumbled tangy bleu cheese. 

Chicken Breast Sandwich breaded or grilled     $6.50 
Add Cheese (American, Swiss or Provolone) add $0.50 

 Add Bacon or Sautéed Mushrooms add $1.00 
 Add Virginville “Set Up” (lettuce, tomato, onion, green pepper and mayo) add $0.75 

Grilled Cheese Sandwich        $4.00 
 With Tomato  $4.50 
 With Bacon or Ham $5.50 

BLT Sandwich         $5.75 
Crab Cake Sandwich         $9.25 
Served either broiled or fried with lettuce ,tomato, onion and tartar sauce. 

Fried Fillet of Fish Sandwich       $7.50 
Served with lettuce, tomato, onion and tartar sauce. 

 
 

 
 

Signature Hand Carved Sandwiches 
All sandwiches are served with Potato Chips and Pickles. 

Substitute Onion Rings, Fresh Cut Fries, Sweet Potato Fries or Pierogies for an additional $1.50 
 
Hot Homemade Roast Beef on a Roll – “Best of the House”    $7.00 
Hand carved slow roasted beef served on a roll with hot banana peppers and fresh horseradish. 

Hot Homemade Roast Beef on Bread       $7.00 
Fine chopped slow roasted beef served on two slices of bread with homemade gravy. 

Hot Homemade Roasted Turkey with Gravy      $7.25 
Hand carved roasted turkey breast served on two slices of bread with homemade gravy and cranberry sauce. 

Homemade Pennsylvania Dutch Baked Ham      $7.25 
Our signature ham sliced served on a roll with American cheese. 

All sandwiches and burgers are served with Potato Chips and Pickles. 
Substitute Onion Rings, Fresh Cut Fries, Sweet Potato Fries or Pierogies for an additional $1.50 

 

All dinners are served with Choice of tossed salad and 1 side or 3 sides. 

Consuming raw or undercooked meats, seafood or shellfish may increase your risk of a foodborne illness.  18% gratuity added to parties of 8 or more 

 



Steaks 
 

 

12oz. New York Strip grilled to your specifications     $20.00 
8oz. Filet Mignon grilled to your specifications      $21.75 
Filet Imperial  grilled 8oz Filet and topped with jumbo lump crab and Imperial Sauce  $25.00 
10oz.Chopped Sirloin  with sautéed mushrooms in a brown gravy    $13.00 
 
 

From the Sea 
 
 

Baked Crab Imperial with jumbo lump crab meat     $18.75 
Homemade Crab Cakes served broiled or fried      $17.50 
Broiled Orange Roughy served with drawn butter     $17.25 
Broiled Haddock served with drawn butter      $14.00 
Stuffed Haddock with our signature crab meat stuffing     $17.25 
Coconut Shrimp hand breaded served with a sweet and tangy orange sauce   $15.75 
Stuffed Shrimp broiled with a Virginville crab cake     $17.25 
Fried Oysters hand breaded and deep fried       $18.00 
Fresh Sea Scallops seasoned and broiled to perfection     $19.00 
Scallops ala Virginville topped with jumbo lump crab and cheddar cheese   $21.50 
Broiled Assorted Seafood broiled haddock, scallops, shrimp, crab cake and crab Imperial $21.75 
 
 

Pork & Veal 
 

 

Veal Marsala tender veal cutlets sautéed with mushrooms and Marsala wine   $16.75 
Pork Cutlet breaded pork cutlet fried until golden, served with brown gravy    $13.25 
Pork Parmesan breaded pork cutlet topped with marinara sauce and mozzarella   $14.75 
Grilled Pork Chops twin center cut chops grilled to perfection    $16.75 
Grilled Pork Strip Steak with sautéed mushrooms in a garlic wine sauce   $13.75 
Grilled Ham Steak topped with a pineapple ring      $13.25 
 
 

Poultry 
 

Pecan Crusted Chicken breaded chicken breast topped with our own Sweet Pecan sauce $13.75 
Honey Dipped Fried Chicken classic fried chicken with a hint of sweetness  $10.75 
Classic Chicken Breast cooked either breaded or grilled     $10.75 
Chicken Parmesan breaded chicken breast topped with marinara sauce and mozzarella $13.50 
 
 
 

 

All dinners are served with choice of tossed salad and 1 side or 3 sides. 

 

All dinners are served with choice of tossed salad and 1 side or 3 sides. 

 

All dinners are served with choice of tossed salad and 1 side or 3 sides. 

 

All dinners are served with choice of tossed salad and 1 side or 3 sides. 

 

Consuming raw or undercooked meats, seafood or shellfish may increase your risk of a foodborne illness.  18% gratuity added to parties of 8 or more 

 





Virginville  typifies (characterizes / symbolizes / personifies )the many small communities that
dot the landscape here in the heart of  Pa. Dutch country. Located in northern Berks County
near the “Hex highway” (Interstate 78), Virginville is a place where the Delaware Indians

roamed for thousands of  years prior to being displaced in 1730 when the heirs of  William Penn
started selling land for development.
In the 1750’s immigrants, primarily from Germany, began settling the area and came to be known as

Pennsylvania Germans or the Pa. Dutch. The earliest settler was John Jacob Dreibelbis who emigrated
from Switzerland.
No one is certain about how Virginville (originally called Virginsville) got its name, but it is the sub-

ject of  much debate. Some say Virginville was named for the untouched beauty of  the countryside;
others attribute the name in honor of  Comte DE Vergennes, a foreign minister to France’s Louis
XVI. Another history book states the name was derived from, “Carved Out of  an Indian Sea of  Vir-
gin Forest in the English Colony called Penn’s Wood” before or around 1775.
The exact origins of  the town are not exactly clear either. About 1809, Jacob B. Dreibelbis opened a

store and the town began to grow. The opening of  the railroad in the latter part of  the 19th Century
spurred some development, but Virginville remains essentially an agricultural community. The area is
also famous for the many underground caves, including the famous Crystal Cave that lies two miles
east of  the town.
The Virginville Hotel is the last remaining “public house” in a town that once had three such places

where residents could eat, drink and be merry. The hotel began in 1885, started by Eli Hein who called
it the Mansion House. 
One hundred and twenty five years later the current owners of  The Virginville Hotel, Wendy and

Richard Hess, look forward to carrying on the tradition of  providing their guests with a small town at-
mosphere of  hospitality and friendship as part of  their dining experience.  Their aspiration is to con-
tinue to provide their guests with the Pennsylvania Dutch cuisine that Virginville Hotel is famous for,
and to introduce new selections of  menu choices that are sure to delight all those who come to dine. 




