
    

BREAKFAST MENU  

CREPES 
Two crepes stuffed with scrambled eggs and cheese. Served with fresh 
fruit garnish. Choice of Wheat or White Toast.  

NORDIC SPECIAL  
Two slices of our own French Toast, Bacon, and Scrambled Eggs. Butter  
& Syrup. A house favorite.  

FARMER’S SPECIAL  
Your choice of Ham, Bacon, or Sausage, Scrambled Eggs, REAL Fried   
Potatoes, and a garnish of fresh fruit. Wheat or White Toast.  

EGGS BENEDICT 
Two soft boiled eggs on ham & toast, topped with a rich Hollandaise 
Sauce.  

HOT OATMEAL BREAKFAST  
Choice of Wheat or White Toast.  

CHEF’S CHOICE OF DAILY OMELET  
Served with toast.   

Two slices of French Toast 
Two eggs with Toast 
Coffee, Tea, Juice, Milk       



    
LUNCH MENU    

A bowl of delicious soup of the day with dinner rolls.   

A Baby Cod Parmesan with garden green salad, dressing on the side. Dinner roll 
and butter.   

A House Favorite, Oriental Chicken Salad. A grilled half of Chicken breast, 
arranged on a fresh green salad with oriental dressing on the side. Served with 

dinner roll and butter.   

Pannini Sandwich made with Real turkey meat, Brie cheese and cranberries. 
Served with a side salad.   

Smoked Chicken Salad Wrap. Served with chips, pickle, and garnish.   

Soft Drinks, Coffee, Tea, Milk and Juices. 
Ask about our Desserts.                  



Dinner Menu 
All dinners are served with a cup of our delicious homemade soup and fresh dinner 

roll.  

~Appetizers~ 
Chilled Shrimp           

Ten slow chilled prawns served on a bed of Ice with cocktail sauce on the side.  
Served   with Lemon wedges and oven baked bread. 

~Entrees~ 
Oriental Chicken Salad         

            
   Grilled Teriyaki Chicken Breast sliced and served on a bed of fresh organic 
garden greens. 
   Mandarin Oranges, Cashews and oriental dressing accompany this house favorite.  

Turkey Dinner                      
We bake the turkey in our oven daily.    Served with mashed potatoes and turkey 
gravy, with a side of cranberry sauce and fruit garnish.  

Rainbow Trout                                 
   Boned Rainbow trout lightly breaded and grilled.  Served with wild rice and 
lemon wedges.  

Ground Beef Steak Dinner                      
8 oz of prime ground steak, served with mash potato, gravy and fruit garnish.   

House Pasta              
   A Penne pasta topped with Italian meatballs and a creamy alfredo  sacue.  

Cod Parmesan Dinner                     
Icelandic Cod baked with a creamy parmesan topping, Served with a fruit garnish.  

Chicken Brenthoven                    
A boneless skinless chicken breast marinated in teriyaki sauce grilled and topped with 
our homemade plum sauce, Served with wild rice and sliced lemon.  

Combination Plate                     
   One of our most popular meals.  A baby Cod Parmesan and half order of the Chicken 
Brenthoven.   
   Served with wild rice, sliced lemon and fruit garnish. 



 
Lamb Shank Dinner           

12 ounce Lamb Shank slowly roasted for hours in red wine, spices, fresh carrots, and 
onions.   Served with mashed potatoes, brown gravy, mint jelly and lemon wedges.  

Ribeye Steak Dinner                    
10 ounce choice Ribeye steak grilled to your desired temperature.  Served with 
baked    potato.  

You may add a Baby Cod to any of the above items for a $5 charge. 
There is a charge of $2 for any substitutes or changes.   

Dinner Salad                         
   Dressing choices include Ranch, Blue Cheese, Raspberry Vinaigrette or Italian.  

Beverages                                                                                                                                                                                     
   Soft Drinks, Milk, Ice Tea, Coffee and Juices  

Menu prices do not include sales tax.  We only accept Visa and Mastercard. 
Thank you for dining with us and please drive safely. 

Feel free to walk around the grounds or visit the bar and gift shop.      


