
“To many, a well lighted cafe can be a home away from home.”

We believe dining out should be a wonderful experience, not 

just a place to eat. For most breakfast and lunch restaurants 

the art of real home cooking gets lost because they choose to 

accommodate a fast pace society by being quick, efficient, 

and inexpensive.  Fearing the 

risk of inconsistency and the 

demand of constant training, 

few establishments use scratch 

batters. Even fewer are set 

up to create products which 

are unique and difficult to 

produce.  Our “Old European” 

recipes, not only take time, but also combine the “raw 

ingredients” that make our foods noticeably better.  We hope 

that from the time you walk in our doors until you finish 

with your meal you will experience this special pleasure.

Our welcome to you:  

“Gosc w Domu, Bog w Domu!”   

 “Guest in the house,  

God in the house!”   

- a Polish attitude



Old European  Breakfast House

Peg’s Buttermilk Hotcakes
Stack of 3  $6.29         Six Silver Dollars  $4.29 
Add huckleberries, blueberries, peaches, bananas, strawberries  
or pecans topped with real whipped cream $3.00

German Potato Pancakes
Shredded potatoes with bits of spicy german sausage inside and served 
 with homemade applesauce   Plate of 3  $8.29      Add Sour Cream $1.29

Swedish Crepes
Swedish Crepes are thicker and softer than French Crepes. Our recipe is made  
with fresh orange juice and many eggs. Served with real whipped cream.  

Plate of 3 (choice of strawberries, peaches, apple or bananas)  $7.59 
Blueberry, Lingonberry, Mango or Huckleberry  $8.59 
Crepe combination plate (any three toppings)  $8.79 
  Add sweet cream cheese filling to any choice above $1.59

Strawberry & Banana Crepes filled with our sweet cream cheese filling  
 topped with caramel, chocolate, real whipped cream and pecans  $9.59

Scandinavian Cake Plate
For the folks who can not pick one, try some of each!

A Strawberry Swedish Crepe, a German Potato Pancake,  
3 Danish Aebelskivers and Buttermilk Hotcakes - All for  $9.59 
One substitution $1.00    Add huckleberries $1.59 per item

French Toast
Homemade Orange Raisin Nut French Toast  $7.99 
Original French Toast  $6.59

Stuffed French Toast
French Toast stuffed with scrambled eggs,* and choice of: 
 ham, bacon or sausage  $8.79    Add extra meat  $2.79   Add cheddar cheese $1.00 
French Toast stuffed with strawberries and real whipped cream  $7.99 
French Toast stuffed with bananas, pecans, real whipped cream  
 and drizzled with homemade caramel  $8.99

Belgian Waffle
Plain Belgian Waffle  $5.59 
Belgian Waffle with choice of: blueberries, huckleberries, peaches,    
 strawberries, pecans, or bananas and real whipped cream  $8.59 
Add a scoop of real vanilla ice cream add $1.59

*Consuming raw or under cooked meats or eggs may increase your risk of food born illness, especially if you have certain medical conditions.
   please note that any food item that we prepare may contain nuts or come in contact with nuts

Look for the windmill, 
these are our signature 
dishes - something you 
won’t find anywhere else.



Old European  Breakfast House

Our Family Story About Aebelskivers
Marie Mekkelsen was born into a poor family of 11, in Lander, Denmark in 
1888. At the young age of 9, she was hired out as a housekeeper. One-half years 
wages paid enough for her to buy a pair of shoes. In the year 1906, 18 years old, 
Marie came to America. Her brother, who had managed to borrow $50, had come 
ahead of her and paid her fare. The farewell meal prepared by her mother was her 
favorite, Danish Aebelskivers. We used the original recipe which Marie’s mother 
used in Denmark. We hope you enjoy sharing this family dining tradition with us, 
and that you feel free to share your stories.

Danish Aebelskivers
Hard to describe, ball-like pancakes, of Scandinavia. An egg batter is cooked in 
a special cast iron pan over medium fire. Unlike Buttermilk Pancakes & many 
other delicious Danish specialties, aebelskivers haven’t been adopted in America.

Original (served with    blackberry brandy syrup)  $6.59 
Blueberry (cooked inside, served with real whipped cream)  $8.79 
Stuffed (with seasoned sausage and havarti cheese)  $8.79 
Huckleberry (cooked inside, served with real whipped cream)  $9.59 
Aebelskiver Sampler (2 Original, 2 Blueberry, 2 Stuffed)  $8.79 
  Additional substitutions Add $1.00

Dutch Babies
Who claims them? Everybody. Germany, Whales and Belgium alike.  
The Dutch might have named them, but we think they were named  
after a Dutch oven. Our recipe, comes from Denmark.

Puffy, light, baked egg batter, served with lemons and powdered sugar

Traditional (with lemon & powdered sugar)  $7.59 
Strawberries and real whipped cream  $8.29 
Huckleberry and real whipped cream  $10.59 
Apple or Peach (cooked inside with a crust of cinnamon & brown sugar)  $8.29

  Add 2 strips of bacon or 1 sausage link or sausage patty $2.00

Eggs Benedict
Traditional European breakfast of hollandaise sauce with meat or 
 veggies over a medium egg* and a muffin - served with hashbrowns 
Traditional Ham  $9.99   Tomatoes & Artichoke Hearts  $9.99  
Sausage  $9.99    Smoked Salmon  $11.29 
(substitute hashbrowns for one German Potato Pancake - Add $1.00)

Biscuits & Gravy
2 Biscuits and Gravy  $6.59    with 2 eggs*  $7.29   Add Hashbrowns Add $2.99

Homemade Cinnamon Rolls
Caramel Pecan  OR  Cream Cheese Frosting  $4.59

*Consuming raw or under cooked meats or eggs may increase your risk of food born illness, especially if you have certain medical conditions.
   please note that any food item that we prepare may contain nuts or come in contact with nuts

*Consuming raw or under cooked meats or eggs may increase your risk of food born illness, especially if you have certain medical conditions.
   please note that any food item that we prepare may contain nuts or come in contact with nuts
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Hungarian Goulash
A favorite meal of Hungarians with lots of ingredients combined into one dish.

Traditional Goulash: potatoes mixed with peppers, onions, ham, sausage,  
 bacon and eggs* topped with cheddar cheese and fresh tomatoes

Vegetable Goulash: potatoes mixed with zucchini, broccoli, mushrooms,  
 onions, peppers, and eggs* topped with cheddar cheese and fresh tomatoes

Meat Only Goulash: potatoes mixed with ham, sausage, bacon and eggs*  
 topped with cheddar cheese

Corned Beef Goulash: potatoes mixed with peppers, onions, corned beef and 
eggs* topped with cheddar cheese and fresh tomatoes 
 
Each style served with your choice of one of the following:  Toast - 2 Hotcakes 
Original Aebelskivers - a Belgian Waffle - French Toast - 2 Strawberry 
Swedish Crepes - Cinnamon Roll - Fresh Fruit (Seasonal) - Biscuits & Gravy

Half order:  $9.99    Full order:  $10.99    (double meat add $2.79)

Veggie Browns and Cheese
Grilled broccoli, zucchini, tomatoes, onions and green peppers  
mixed with shredded potatoes, topped with your choice  
of cheddar or swiss  $7.59  Add pepper jack or feta cheese - Add $1.79

Omelets*

Cheddar  $6.79    
Bacon & Cheddar  $8.99  
Ham & Cheddar  $8.99   
Sausage & Cheddar  $8.99   
Mushroom & Cheddar  $8.99 
Veggie & Cheddar (broccoli, zucchini, peppers, onions, tomatoes, mushrooms)  $8.99 
Stew Omelet (ham, bacon, sausage, cheese, peppers, onions and tomatoes)  $9.59 
Munich (german sausage, mushrooms and swiss cheese)  $9.59 
Denver (ham, onions, and peppers) $9.59 
Turkey, Bacon, Tomato and Cheese  $9.59 
Smoked Salmon and Swiss  $10.29 
Bacon, Avocado, Spinach & Swiss  $9.99

substitute feta or pepper jack cheese $1.79    substitute Egg Beaters $1.79   
egg whites only - $1.59 

Our Omelets are served with one of the following choices:  
2 Buttermilk Hotcakes - Belgian Waffle - Original Aebelskivers 
Potatoes and Toast - 2 German Potato Pancakes - 2 Strawberry  
Swedish Crepes - French Toast - Cinnamon Roll - Biscuits & Gravy 
Veggie Browns and Toast (additional $3.59) - Fresh Fruit (Seasonal) 

If you would like your Omelet served scrambled instead, just tell your server. 

*Consuming raw or under cooked meats or eggs may increase your risk of food born illness, especially if you have certain medical conditions.
   please note that any food item that we prepare may contain nuts or come in contact with nuts
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European Breakfast
2 Eggs*  and choice of one side  $7.29

2 Eggs* and bacon OR ham steak OR sausage links OR  sausage patty OR a   
 german sausage and choice of one side  $9.59

2 Eggs,* Old European-fried steak with gravy and choice of one side  $10.29

2 Eggs,* Chicken Sausage with apple and gouda cheese  $10.99 

2 Eggs,* Pork Chop and choice of one side  $11.99

2 Eggs,* 6oz Kobe Sirloin* and choice of one side  $11.99
                                
European Breakfast Side Choices:       
Hashbrowns and Toast - Veggie Browns (add $3.59) - 2 German Potato Pancakes 
Biscuits and Gravy - 2 Buttermilk Hotcakes - Belgian Waffle - French Toast 
Original Aebelskivers - Cinnamon Roll - 2 Strawberry Swedish Crepes

Lighter Side Breakfast   (Price includes Senior discount)

1 egg* and choice of meat: 2 bacon OR 1 sausage link OR 1 sausage patty  
 and your choice of one of the following: 
  Half order of Biscuits and Gravy OR Potatoes and Toast 
  Half Belgian Waffle OR Half order of French Toast 
  1 Hotcake OR 1 Strawberry Swedish Crepe  $5.59  
  German Potato Pancake OR 3 Original Aebelskivers  $6.59

Additions: Blueberries or Stuffed Sausage Aebelskiver - Add $1.00                                  
      Fruit to Waffle or French Toast - Add $1.00 
  Sweet cream cheese filling in Swedish Crepe - Add $0.59

The ol’ Fried Egg Sandwich
Patty sausage, bacon strips OR ham with cheddar cheese and 2 fried eggs*  
on your choice of thick sliced bread OR an English muffin  $7.79 
Just 2 fried eggs* and cheese on bread  $5.29

 Add Hashbrowns Add $2.99

Raisin & Nut Oatmeal
We use old fashioned oats, serve it with brown sugar and 2% milk 
Plain  $4.99     Half Order  $3.99     with nuts & raisins  $5.79      
Add banana or blueberries - Add $2.00 each

Side Orders
Bacon, sausage links, sausage patty,  One egg*  $1.29 
 german sausage, or ham  $3.79  Extra cheese  $1.79 
Buttermilk biscuit or    Country sausage gravy  $1.99 
 english muffin  $1.79     Hashbrowns  $2.99 
2 slices wheat, soughdough, rye  Whole grapefruit  $2.99 
 or white toast  $1.59    Sour cream  $1.29 
Homemade salsa  $.99    Homemade apple sauce  $2.59  
Hollandaise sauce  $2.59

*Consuming raw or under cooked meats or eggs may increase your risk of food born illness, especially if you have certain medical conditions.
   please note that any food item that we prepare may contain nuts or come in contact with nuts



Old European  Breakfast House

Lunch Menu

Sandwiches and Wraps  
All served with your choice of Homemade Soup, House Salad, Caesar  
Salad (Add $2.00), a German Potato Cake, cottage cheese OR fresh fruit  $8.59

Black Russian 
Turkey, beef, swiss cheese, tomato, lettuce on thick dark rye bread 
Ask for horseradish sauce or Thousand Island dressing.

Reuben 
Grilled sauerkraut, sliced corned beef and swiss cheese on dark rye bread 
Ask for horseradish sauce or Thousand Island dressing.

Greek Chicken Sandwich 
We toast a hoagie bun in butter and minced garlic, sautéed artichoke hearts,  
fresh tomatoes, onions, mushrooms and green peppers with grilled  
chicken breast, then complimented with a feta cheese sauce

French Dip 
Thin sliced roast beef and swiss cheese on a french bun, with hot au jus 
Add grilled green peppers and onions $1.59   Add sautéed mushrooms $1.59

Club Sandwich 
Nothing but the best on this classic.  Ham, turkey, bacon, lettuce, tomato 
and mayo   Add cheddar cheese $1.00   Add pepper jack cheese $1.79

Monte Cristo 
Thin sliced ham, turkey and swiss cheese melted between thick slices  
of French Toast  Serve with Old European homemade raspberry jam 
Try it on our Homemade Orange Raisin Nut French Toast  Add $1.29

Chicken Caesar Wrap 
Romaine lettuce, tomatoes and parmesan cheese with caesar dressing

Veggie Wrap 
Spinach, tomatoes, broccoli, zucchini and mushrooms with ranch dressing

Greek Chicken Wrap 
Artichoke hearts, tomatoes, onions, green peppers,  
mushrooms and feta cheese sauce

Add to your Wrap: bacon, turkey, roast beef or chicken - $2.00   Smoked salmon - $3.59 
Avocado, mushrooms, peppers, onions zucchini, broccoli, swiss or feta cheese - $1.00 each

 Grilled Cheese    $4.59

 Grilled Swiss Cheese and Ham    $7.29

 Bacon, Lettuce and Tomato    $7.29

please note that any food item that we prepare may contain nuts or come in contact with nuts
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please note that any food item that we prepare may contain nuts or come in contact with nuts

Homemade Soup  Served with your choice of bread.

Cup  $2.99     Bowl  $4.59   Ask your server for today’s soup choices

Soup and Sandwiches
The following sandwiches are served with your  
choice of a cup of our homemade soup or a salad:

Thin sliced turkey, ham, roast beef OR tuna salad sandwich 
Full  $7.29     Half  $6.29

Add cheddar, swiss $1.00   or pepper jack $1.79 
bowl of soup add $2.00

House Salad:  
Greens, croutons, diced tomatoes, cheese  $3.79 
choice of dressings: Ranch, Thousand Island, Blue Cheese, Balsamic Vinaigrette 

Old European Cobb Salad:  
Greens, sliced avocados, chopped tomatoes, olives, blue cheese  
crumbles, hard boiled eggs, bacon, feta cheese with a creamy  
feta cheese dressing  $8.59    Add Chicken $3.00   Add Salmon $3.59

Caesar Salad:  
Romaine lettuce with fresh tomatoes, parmesan cheese  
and croutons. Served with homemade garlic bread  $8.59   
Add chicken $3.00   Add salmon $3.59

Our homemade products are for sale
Huckleberry (seasonal), Strawberry  
 or Raspberry Jam 12oz  $8.99    8oz  $6.99

Apple Sauce  12oz  $8.99    8oz  $6.99

Hot Sauce 10oz  $8.99    

Fresh Squezzed Orange Juice   half gallon $18.00    gallon $36.00

All homemade products are unpasterized

please note that any food item that we prepare may contain nuts or come in contact with nuts
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Fresh Squeezed Orange Juice
Watch us make it fresh in our juicer!   Glass  $3.99    Carafe  $10.59

Mimosa’s  $5.95                         All fresh squeezed juices are unpasteurized

Comfort Drinks
In the old country, coffee was not easy to afford and was often unavailable. To many folks 
who had left Europe’s hopeless economics, a hot cup of morning coffee, made daily from fresh 
grounds, became symbolic of achieving a better life here in America. So was the case for our 
Grandma Pedersen, whose early morning cup of coffee together with her husband, before the 
day began, meant everything. When Grandpa became old and unhealthy, the doctor said,  
“No more coffee.” Grandpa eventually lost his memory and moved to a nursing home. 
Grandma visited him, but he did not know her. One day, when Grandma came to visit she 
brought along her coffee pot. Shooing away the well meaning nurses, she brewed the coffee 
like she always had, and that day became a special moment of life. The coffee brought back 
Grandpa’s memory for a couple hours in which they talked about the past, the family, the 
farm and all the special things they had shared in their life together. The following day, 
Grandpa passed away.

Fresh ground 
Old European Coffee   
Regular or decaffeinated  $1.99

 
Green and Black Teas (two leaves and a bud)  $1.99 
Organic: Assam, Earl Grey, Chamomile (herbal), Peppermint (herbal), Darjeeling, Orange Sencha, 
Mountain High Chai, Tropical Goji, Pomi-berry (herbal), Acai White, African Sunset  

Non-Organic: Jasmine Petal, Tamayokucha, White Peony, Alpine Berry (herbal)

Espresso
Latte  $3.59
Mocha  $3.79
Cappuccino  $3.79
Americano  $2.19
Chai Tea   $3.29 
Extra Shot  $0.29
Syrup $0.29
Specialty Flavor  $0.59

Cold Beverages and Juice Bar
Apple, cranberry, grapefruit, cran-pomegranate,  
 cran-grape, cran-raspberry, V-8, or milk  $2.59
Pepsi products, lemonade, ice tea (free refills)  $2.79

Italian Soda  $2.79

Jet Tea  $3.79 (strawberry, strawberry-banana, mango, peach, wild-berry, cherry, piña colada)

Bottled water  $1.29

         **Drinks made with Fresh Squeezed Orange Juice add $0.79

Austrian Coffee or  
Hot Chocolate 
with real whipped cream  $3.29 
Add caramel or chocolate $1.00

syrups: caramel, hazelnut, irish cream, peppermint,  
english toffee, creme de menthe, toasted marshmallow,  
vanilla, strawberry, raspberry, coconut, orange, butter rum,  
almond, butterscotch, cherry, peach

sugar-free: vanilla, caramel, hazelnut, irish cream, english toffee

 

sauces: white chocolate, caramel

specialty flavors: white chocolate powder, homemade 
caramel sauce,      blackberry brandy syrup, strawberry sauce

please note that any food item that we prepare may contain nuts or come in contact with nuts

We have three locations to serve you:

Post Falls   208-777-2017
1710 E. Schneidmiller Ave.

Spokane   509-467-5987
7640 N. Division

Pullman   509-334-6381
455 S. Grand Ave.


