
soups + salads
Soup of  the Moment     cup $6  bowl $8
Prepared fresh and served with a warm scone and butter.

House Garden Salad     starter $6  entrée $10
Fresh organic spring greens, tomato, cucumber and carrots served  with a homemade honey-shallot dressing. (v) Add chicken $3.

Soup and Salad Alliance     $11
A half-size house salad served with a cup of  our soup of  the moment. 

snacks
Warm Harvest Dip     $ 9   
Spinach, roasted bell peppers and three cheeses served with fresh baguette.

Brie & Cranberry Purse     $ 10
Brie cheese, fresh cranberry chutney, roasted pecans all baked together and tucked into a puff  pastry purse.

Bruschetta al Pomodoro     $ 9
Homemade bruschetta on toasted baguette with feta and parmesan cheese.

sandwiches
(served with our house salad, substitute a cup of  soup for $2)

Hot Turkey Sandwich     $14
Just like mom used to make! Roast turkey on toasted ciabatta with gravy and fresh cranberry relish. 

Swiss & Portobello Bap    $13
Plump portobello mushrooms sautéed in fresh garlic and topped with melted swiss cheese, fresh tomato and lettuce on a whole 
wheat bap. (v)

Premier’s Panini     $14
Smoked bacon, chicken, apple and cheddar with spicy chipotle mayo, toasted to perfection on a ciabatta bun.

Society Sandwich     $14
Our version of  a club sandwich. Turkey, bacon, tomato and avocado served on a whole wheat bap with fresh garlic aioli and 
havarti cheese.

savouries
(served with a side house salad, substitute a cup of  soup for $2)

Turkey Pot Pie     $14
A house favourite! Oven roasted turkey and garden vegetables pie made in house from scratch, topped with a light puff  pastry.

Homesteader Stew     $15
Hearty 100% Alberta beef  stew served with a warm scone and butter. Perfect for a cold prairie day!

Chicken Cordon Bleu     $14
Oven-baked chicken breast, smoked ham and melted swiss cheese tucked in a pastry bundle. Substitute blue cheese for $1. Want 
to mix it up? Ask your server about our Chicken Parmesan. 



Roasted Vegetable Pasty    $13
Tomato, spinach, zucchini, mushroom, onion and bell peppers sautéed and served inside a pastry bundle with melted mozzarella 
cheese. (v)

Quiche of  the Moment     $12
Ask your server about today’s delicious creation.

afternoon tea
The Arbour High Tea     for one $25  for two $48
Our traditional high tea service begins with a pot of  Rutherford House Blend tea. The first course of  cucumber and egg salad 
finger sandwiches are followed by a savoury course of  homemade turkey pot pie. Top it all off  with a course of  sweet scones and 
an assortment of  cookies, dainties and fresh fruit for dessert. Scones are served with raspberry butter and Devonshire cream. 

Mrs. Rutherford’s Tea     for one $22  for two $42
A pot of  Rutherford House Blend Tea followed by a course of  cucumber and egg salad finger sandwiches. For dessert, sweet 
scones accompanied by an assortment of  cookies, dainties and fresh fruit. Scones are served with raspberry butter and Devonshire 
cream. (v)

Hazel’s Tea     for one $13 for two $24
A sweet scone served with raspberry butter and Devonshire cream, cookies, dainties and fresh fruit. A pot of  Rutherford House 
blend tea compliments this afternoon treat.  (v)

Royal Strathcona Tea     for one $20 for two $38
A glass of  sherry and a sweet scone served with cookies, dainties, fresh fruit, and your choice of  Raspberry Butter and 
Devonshire Cream. Accompanied by a pot of  Rutherford House blend tea. (v)  

The Arbour Cream Tea     for one $6 for two $10
A sweet scone served with Devonshire cream and raspberry butter and a steaming pot of  Rutherford House Blend tea. (v)

*All tea plates are available celiac-friendly or vegetarian depending on product availability, order in advance to avoid 
disappointment. Additional charges will apply.

desserts
Pumpkin Sticky Toffee Pudding     $7
Decadent baked date and pumpkin pudding smothered in a warm ginger toffee sauce and topped with whipped cream.

Flourless Chocolate Cake     $7
A taste of  heaven - rich dark chocolate cake topped with a white chocolate ganache. (c)

Apple Cranberry Bread Pudding    $7
An Arbour classic - traditional bread pudding drenched in warm maple toffee sauce. 

Dessert of  the Moment     $8
Our Chef ’s decadent creation, always a masterpiece baked from scratch. Ask about today’s feature.

Sweet Ending     $6
A fine assortment of  home baked cookies, dainties and fresh fruit to satisfy your craving.

(v)=Vegetarian. (c) = Celiac-friendly          Please mention dietary concerns or allergies to your server.                                                              
Menu prices do not include gratuity. For tables of  6 or more, an 18% gratuity will be added to the bill. We 
do not provide separate bills. Thank you for supporting the Friends of  Rutherford House Society.


