
 

 

 

 

 

Dinner is served with freshly baked Viking Bread, Herb Butter &  

European Cheese, Viking Style, on the side. 

STARTER 

Green Soup with Pea Fritters 

~ or ~ 

Meaty Duck Soup with Carrots  

~ or ~ 

Pickled Herring with Onions and Apples in a Yogurt Sauce 

 

 

MAIN COURSE 

Roasted Quarter Chicken with Turnips, Brussels Sprouts & Lingonberry Jam 

~ or ~ 

Braised Pork Ribs simmered in Mead with Root Vegetable Mash 

~ or ~ 

Viking Bread Dumplings with Mushroom Sauce & Stewed Cabbage 

  

DESSERT 

Almond Flour Cake with stewed, Honey sweetened mixed Fruit  

Coffee and Tea Included 

 

Viking Dinner 
Salmon River Country Inn & The Mermaid Eatery 

friday, April 24th, & Saturday, April 25th, 2026 

   

                                                                                                     

6:30 PM 

  

 

$56.50 per person 
Bar Opens:  6:30 PM                       Dinner served:  7:00 PM 

 

Payment is required upon reservation. Call (902) 221-7080 to make your reservation  

and to advise us of your menu choices or any dietary restrictions. 

 

 

 

 

 


