
 
 
 
	
	
	
	
	
	
	
	
	
	
Ruhland’s Strudel Haus is a maker of fabulous hand-made, 
sweet and savory strudel.  Since 2002 we have been a family-
run business who is inspired by the belief that food is a 
celebration and is integrated in our relationship with the 
Earth and one another.  Our hope is that what we make will 
gather people around the table to celebrate the love and 
community found in family and friends. Our mission is to 
create food that brings joy and delight. 
 
The ultimate convenience food, our strudels go from the 
freezer to the oven and in about 45 minutes you have Love on 
a Plate.   
 
Thank you for supporting our family business. 
      
- Ruhland Family and Staff 
 

Savory Strudels      Serves 5-8 

Not just for dessert anymore, our Savory Strudels are 
a perfect match for the hearty appetite. Each strudel 
is approximately 15” long. 
 
 

Turkey Cranberry Swiss  $23. 
Roasted free-range turkey breast from Ferndale Turkey 
Farms in Cannon Falls, MN, is married to dried cranberries, 
Swiss cheese and a hint of turkey gravy.  Think 
Thanksgiving on a fork.   
 Allergens: Wheat, Milk, Soy 
  
Cuban                                                        $23. 
A fresh perspective on a classic sandwich, our Cuban 
strudel is a fusion of slow-roasted pulled pork, Swiss 
cheese, off the bone ham, mustard, pickles and 
banana peppers.  AMAZING!                                     
 Allergens: Wheat, Milk, Soy 
 
Butter Chicken 23. 
Our take on an Indian classic.  Roasted chicken breast, 
onions, tomato, cashews, cauliflower, peas in a butter 
and Garam Masala sauce- gathered together in a 
beautiful puff pastry shell.   Allergens: Wheat, Milk, Soy 
 
Cider Braised Pork, Bacon, Sweet Sour Red 
Cabbage 25. 
An absolutely quintessentially German combination of 
apple cider braised pork, bacon, red cabbage, onions 
and fennel.  A stunning example of the talent we have 
in the kitchen! 
 
 

 
 
 
 
 

 
 
 
 
 
 
 

 
Sweet Strudels       Serves 5-8 
 
Apple  (Above)               $15. 
Made with Jonathon apples, our strudel is perfectly 
matched with the right balance of cinnamon, nutmeg 
and brown sugar.   Allergens: Wheat, Milk, Soy 
 
Blueberry-Lemon $15. 
This is a perfect balance of cultivated Maine blueberries 
and fresh lemon combined with a touch of sugar, 
cinnamon and nutmeg.  Allergens:  Wheat, Milk, Soy 
 
Fig, Honey and Goat Cheese $15. 
This strudel is made with Mission Figs, pure 
Minnesota honey and lovely goat cheese.  A 
winner for breakfast, appetizer or an after-dinner 
treat.  Allergens: Wheat, Milk, Soy 
 
Banana Chocolate Hazelnut  $15. 
The delicious combination of fresh bananas,  
hand-made caramel, Nutella and hazelnuts-  
all baked inside a perfect puff pastry shell.       
 Allergens: Tree Nuts, Wheat, Milk, Soy 
 
 


