
McLeod HouseWelcome Home 

 Sunday: 11am - 3pm / Wednesday - Saturday: 11am - 8pm  

High Tea  |  30
Available with 24 Hrs Notice

QUICHE  |  15 

EGGS BENEDICT |  16
Choice of back bacon or spinach

FRENCH TOAST  |  14
COUNTRY SKILLET  |  15
Bacon, onions, peppers, two poached eggs, & potatoes  

VEGGIE SKILLET   |  15
Onion, tomato, mushroom & peppers

CRANBERRY SCONE WITH PRESERVES  |  5Sunday Brunch
Served 11am - 3pm 

STRAWBERRY ORANGE 
FRUIT SALAD  |  6

A 3 tiered tray, featuring 5 delicate sandwiches, 3
dainties, & a scone with lemon curd, Devonshire
cream, & jam.  Includes 1 pot of tea, & a glass of

Sparkling wine, or one of our signature virgin cocktails.

Welcome ,

I n  t he  ea r l y  1900"s  The  McLeod 's  bu i l t  t h i s  house  as  a  founda t ion  fo r
t he i r  i nvo l vemen t  i n  t he  commun i t y .   I t  has  been  home  to  deco ra ted  wa r
he ro ,  commun i t y  Doc to r ,  no ted  au tho r  &  h i s to r i an ,  l oca l  r ea l  es ta te  agen t ,
and  i n  2003 ,  became  McLeod  House  Tea room .   Th roughou t  i t ' s  h i s to r y ,
an  unde r l y i ng  t heme  has  endu red - -  t he  nu r t u remen t  o f  commun i t y .   I n  2019
we became  pa r t  o f  t ha t  h i s to r y .

Ou r  pass ion  i s  t o  se rve ,  w i t h i n  an  env i ronmen t  whe re  fam i l y ,  co l l eagues ,
and  f r i ends  (o ld  &  new)  can  connec t  l i ke  t hey  wou ld  a round  t he  k i t chen
tab le ;  c rea t i ng  l as t i ng  memor ies  ove r  g rea t  f ood  &  conve rsa t ion .   We
hope  you  wi l l  f i nd  un ique  i t ems  i n  ou r  bou t i que  t ha t  w i l l  he lp  you  re l i ve
these  momen ts ,  and  c rea te  new ones .  P lease  en joy  you r  v i s i t ,  as  i t  i s  ou r
honou r  t o  be  pa r t  o f  you r  commun i t y .   
 
Jon  &  Joy  B i l l i ngs

www.mc leodhouse tea room .com             www.mc leodhousebou t i que .com

B E L L A  C O O L A  I C E D  T E A  |  2 . 9 5
O u r  o r g a n i c  B e l l a  C o o l a  t e a  i s  a  r e f r e s h i n g  b l e n d  o f  s w e e t e n e d

a p p l e ,  r o s e h i p ,  c h i c o r y  r o o t ,  h i b i s c u s ,  o r a n g e  &  b l a c k b e r r y .

P E P S I  / D I E T  P E P S I  / 7 U P  |  2 . 9 5

M I L K  / C H O C O L A T E  M I L K  |  1 . 9 5

I N D I V I D U A L  P O T  O F  T E A  |  3 . 2 5
C h o o s e  f r o m  o u r  s i g n a t u r e  c o l l e c t i o n  o f  2 0 +  s e a s o n a l
v a r i e t i e s ,  f o r  a  c u s t o m  t e a  e x p e r i e n c e  [ s e e  t e a  m e n u ]

C O F F E E / D E C A F / T E T L E Y  |  2 . 7 5  

O R A N G E  J U I C E  |   1 . 9 5

Beverages



S T A R T E R S

SPINACH AND ARTICHOKE DIP  |  15

TERIYAKI LETTUCE WRAPS  |  14

Tortilla wrapped around cheese, peppers, peperoncini and
spices, then baked to perfection 

ANTOJITOS  |  12

SHRIMP AND SCALLOP STUFFED
MUSHROOMS  |  10

McLeod House

Inc lude choice of  8oz soup ,  ha l f  sa lad ,  o r
f r ies  wi th  d ip .  (GF avai lable)  

RUBEN  |  15

CHICKEN SALAD SANDWICH  |  15

TUNA SALAD  |  15

CASUAL FAVOURITES

ENTREES

Soup  o f  The  Day
16oz & fresh sliced bread  |  9     8oz cup  |  6

Sa lads
Fu l l  |  13    Ha l f  |  6     Add  Ch icken  |  6

PICKLED BEET AND SPINACH 

spring mix, apples, pecans, feta, craisins served with housemade apple
cider vinaigrette  

HARVEST APPLE 

F R I E S  W I T H  D I P  |  5

Beets, walnuts, feta served  on fresh spinach

MCLEOD  BURGER  |  16

MCLEOD WITH BACON  |  18

Caramelized onion & mushroom, Swiss, with roasted pepper aioli.  Substitute
Beyond Meat Patty

Rice noodles with veggies & Thai-Peanut sauce
THAI PEANUT BOWL  |  15

HAM & SMOKED GOUDA |  15

6" INDIVIDUAL QUICHE  |  15

EGG SALAD SANDWICH  |  15

FOOD ALLERGY CAUTION
The safety & satisfaction of our guests is our highest priority.  Although gluten/ nut/ dairy/ vegetarian conscious options are available and precaution is taken to manage 
the risk of allergen cross-contamination in our kitchen, please be advised that there is a possibility of cross contamination occurring during preparation.  Therefore, we 
cannot guarantee that a menu item is free of allergens. Our Chef is happy to work with your needs to the best of his abilities, and we ask that you please advise your 

server, and ask any questions you may have regarding.

dietary conscious options available upon request

rice noodles, peppers, and chicken topped with our housemade
teriyaki sauce 

spinach, artichokes and cheese served with our homemade
flatbread

Saved honey baked ham, smoked gouda, housemade pineapple
jam, fresh apple slices served on brioche bread

B U R G E R S PULLED PORK |  15
slow roasted pork shoulder, homemade pickled onions, slaw
and our signature smokey BBQ sauce served on a brioche bun

CHICKEN PARMESAN  |  16

RU-BURGER  |  16

chicken breast breaded and fried topped with our signature tomato sauce and
parmesan, served on a toasted brioche bun

Caramelized onion & mushroom, Swiss, with roasted pepper aioli and two stips
of bacon

6 oz CAB patty, topped with Montreal smoked meat, smoked cheddar,
sauerkraut, and thousand island dressing, served on a toasted brioche bun

** Inc lude choice of  8oz soup ,  ha l f  sa lad ,  loaded
baked pota to ,  o r  f r ies  wi th  d ip .  

Inc lude choice of  8oz soup ,  ha l f  sa lad ,  o r
f r ies  & dip .  (GF avai lable)  LOADED STEAK FRIES |  15

5oz sirloin steak smothered with mushrooms and onions in a
cream sauce served over our housecut fries

CHICKEN PARMESAN  |  16 **
chicken breast breaded and fried topped with our signature tomato

sauce and parmesan, 

STEAK FRITES  |  16  

SURF AND TURF  |  16  **
8oz sirloin topped with thermidor sauce

MUSHROOM AND LEEK PASTA  |  16
blend of mushrooms and leeks served over fresh lasagna noodles with

a cream sauce. Add chicken $6

FARMER SAUSAGE GNOCCHI  |  16
white wine and cream sauce mixed with farmer sausage, mushrooms and

onions served over fresh gnocchi

S O U P /  S A L A D S

Welcome Home 

Sunday: 11am - 3pm / Wednesday - Saturday: 11am - 8pm  


