
Lakeside Dining 

at  

Compass Lake Lodge 

645 Compass Lake Dr. 

Alford, FL 

www.OllesRestaurant.com 

850 -615 -1894 

Licensed to serve 

wine and beer with meals 

Chef Olle Kuusik 

 Trained in Europe 

 All appetizers and entrees 

use fresh ingredients 

 Desserts are home-made 

 Has resided in Florida for 

over 10 years 

 

 

Join us for a delicious, 

freshly prepared chef-

inspired experience. 

 

Open: 

Tuesday - Thursday:  

11:00 a.m. - 8:00 p.m. 

Friday - Saturday:  

11:00 a.m. - 9:00 p.m. 

Sunday:  

11:00 - 3:00 p.m. 

(Closed Monday) 

(Hours subject to change) 

 

www.OllesRestaurant.com 



APPETIZERS 

Pelmenis...……………………………………...6.98 

Stuffed pasta served with sour cream 

Bratwurst and Sauerkraut………………………4.95 

Grilled home made bratwurst served with Sauer-

kraut and Toast                                    

 

Shrimp Platter……………………………………..6.95 

6 Large shrimp, grilled or fried, served with 

hush-puppies   

 

SANDWICHES  and Burgers 

Reuben Sandwich………………………………...6.95 

Buffalo Chicken Sandwich……………………...5.95 

Fish Filet Sandwich……………………………...6.95 

Crispy Fired Chicken Sandwich……………...5.95 

Brat ‘n Bun………...……………………………....6.95 

Grilled Brat, served on a burger bun with horse-

radish sauce and kraut.  

Schnitzel Burger …………..…………………….6.95 

Hamburger or Cheesburger…………….……...5.95 

On the side..  

French Fries ………….. 1.50                        Cole Slaw …….1.50 

German Potato Salad… 2.50                    Baked Potato ….2.50 

Steamed Vegetables….2.50 

Handreaded Chicken Tenders………..……….5.98 

Plain, barbeque or Buffalo, and served withyour 

choice of Ranch, Bleu Cheese or Honey Mustard. 

Steamed Shrimp with Mixed Vegetables……7.95 

SOUPS 

Potato Leek Soup............................................... 3.98 

Borsch................................................................. 3.50 

One of the Eastern Europe’s favorite soups, made 

with beets and other vegetables 

Russian Meat Soup ...........................................4.95 

ENTREES 

Grilled Chicken Breast with Bacon…………...9.95 

Chicken Schnitzel……………………………….11.50 

Charbroiled Chicken..………………………….11.25 

Cheesey and flavorful chicken breast 

Fried Fish…………………………………………..9.75 

Grilled  Fish……………………………………….10.50 

Broiled Fish Rolls………………………..……...11.95 

Schnitzel…………………………………………..11.50 

Tenderized pork served with sauerkraut and 

white cream sauce 

Jäger Schnitzel...........................................12.50 

Like Schnitzel, but topped with mushrooms and 

brown sauce 

Schnitzel Cordon Bleu………………………….12.85 

 

Schnitzel Pocket………………………………...12.95 

Schnitzel stuffed with cheese, onion and mush-

rooms 

Golden Pork Loin………………………………..12.50 

Pork loin topped with cheese and onions 

Shaslik……………………………………………..11.50 

Marinated pork kebobs with vegetables 

Sirloin Steak…………………………..………….12.95 

Ribeye Steak……………………………………..15.90 

Traditional grilled 12 oz. USDA Choice Ribeye 

All Entrees are served with salad, roll and your choice of side: 

French Fries, Baked Potatoes, Pan Fried Potatoes, or Steamed 

Mixed Vegetables. 

 

 

 

 

 

Warning: Consumption of undercooked meat or poultry may increase the 

risk of food-borne illnesses. Ask your server if you have specific dietary 

requirements. 

DESSERTS 

Chef’s Cream Puffs……………………………...3.50 

Home Made Cheese Cake……………..……….4.50 

Ammaretto Bisscotti Layer Cake……………..4.99 

Ice Cream with Chocolate Sauce……………...3.50 

BEVERAGES 

Soda, Ice Tea, Coffee…………………………....1.50 

Pepsi, Diet Pepsi, Mountain Dew, Dr. Pepper, Sunkist, Sierra Mist 

 

ALCOHOLIC BEVERAGES 

Domestic Beer.……….,.………………………...2.50 

 Miller Lite, Coors Light, Bud Light, Yuengling, Michelob Ultra  

 

 

 

Imported Beer……….………….…………………3.25 

Heineken, Corona, Warsteiner, Becks Dark 

 

 

Wine: 

Glass……………………………………...………...3,50 

Bottle………………………………………..……..12.95 

Cabernet Sauvignon, Merlot, Pino Grigio, Chardonnay, Riesling, 

Moscato 
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