THE SILO GRILL

WINE LIST

RED WINE

Argentina
Humberto Canale
Trapiche

Australia

Wonambi

Wolf Blass Yellow Label
Greg Norman Estates
Angus the Bull

Angus the Bull

British Columbi

Mission Hill Reserve

California

Gray Fox

Woodbridge

Beringer Founders Estate
Francis Coppola Rosso

France
Trois Muskateers

Italy
Chianti Antane
Masi Valpolicella Classico

Ontario

Trius

Hillebrand Artist Series
Andrew Peller Signature
Andrew Peller Signature
Hillebrand Showcase
Hillebrand Showcase
Wayne Gretzky

WHITE WINE

Californi
Gray Fox
Woodbridge
Beringer
Conundrum

Ontario

Mike Weir Estates
Trius

Henry of Pelham
Hillebrand Artist Series
Wayne Gretzky

Australia
Yellow Tail

Masi Soave Classico
Cantine Salvalai
Lungarotti Brezza

France

Louis Latour

South Africa
Obikwa
Two Oceans

Varietal 50Z
Malbec

Malbec $10
Shiraz $8.75

Cabernet Sauvignon

Cabernet Merlot

Cabernet Sauvignon $12
Shiraz

Merlot

Cabernet Sauvignon $5.22
Merlot

Cabernet Sauvignon

Shriaz

Merlot Cabernet Franc

$9

Cabernet Sauvignon
Cabernet Sauvignon
Merlot

Cabernet Sauvignon
Unfiltered Cabernet Franc
Cabernet Sauvignon
Meritage

Varietal Glass
Chardonnay $5.22
Sauvignon Blanc

Chardonnay

Chardonnay

Unoaked Chardonnay
Sauvignon Blanc

Pinot Gris $9
Unoaked Chardonnay

Chardonnay $9
Garganega $8.75
Pinot Grigio $11
Pinot Grigio, Chardonnay,

Grechetto

Chardonnay

Sauvignon Blanc $8

Sauvignon Blanc

All Menu prices are subject to changes and applicable taxes.

Allergy Alert: Ourmenu items may contain allergens.
Please inform your server of any dietary requirements.

www.angusglen.com

$45
$40

$34
$45
$59
$50
$50

$60

$26
$32
$50
$50

$62

$35
$35

$32
$35
$68
$75
$75
$75
545

Bottle
$26
$36
$45
$65

$30
$32
$34
$35
$42

$36

$35
$45
$45

$40

$32
$32



CLUB FAVOURITES

Toasted Western 9.50
Eggs, diced ham, onions and peppers
on your choice of white, brown or ten grain bread.

Angus Glen Golf “Club” Sandwich 13.25
Smoked turkey, crisp bacon, lettuce, tomato, red pepper
and scallion mayonnaise.

Meatball Sub 9= 12.50
With veal and beef meatballs smothered in a sweet

and spicy tomato sauce topped with sweet and hot peppers

and buffalo mozzarella.

Madras Curry Chicken Wrap J3% 12.25
Topped with cucumber, tomatoes and vadaillia onions
accompanied by habenaro and mango hot sauce.

Chef Donavon’s Jerk Chicken Wrap J¥ 1.75
“Jerk Style” seasoned chicken breast with
scallion mayonnaise, served in a fresh grilled tortilla.

Grilled Vegetable Sandwich 9.50
Bell red and yellow peppers, mushrooms, zucchini and eggplant
with hummus and roasted red pepper dip on a Ciabatta bun.

The Real Angus Burger & 10.50/12.75
An 8oz. Certified Angus beef patty.
Add Cheddar, Swiss, Regular or Peameal Bacon - 1.50

California Burger %= 1/13.25
An 8oz. Certified Angus beef patty with guacamole

and smoked chipotle bbq sauce.

Add Cheddar, Swiss, Regular or Peameal Bacon - 1.50

Miami Ribs ¥ 24
Angus Glen’s secretly seasoned Miami ribs
and fresh cut French fries.

Miami Ribs and Wings Platter J*= 19.95
Angus Glen's secretly seasoned Miami ribs, 1lb of wings
and fresh cut French fries.

GOURMET PIZZA & PASTA

Margherita Pizza 12
Tomato sauce, basil and cheese.

Quattro Formaggio Pizza 14.50
Gorgonzola, boccancini, mozzarella and
parmesan cheese with pesto and caramelized onions.

The Canadian Pizza 13.50
Peameal beacon, cheddar and mozzarella cheese
and fresh oven roasted cherry tomatoes.

The Grilled Italian Pizza 13.50
Pancetta, cherry tomatoes and arugula with a
garlic infused oil and smoked mozzarella cheese.

Bucatini 14.75
In a spicy Italian sausage and sweet pepper sauce
topped with buffalo mozzarella and fresh basil.

Tagliatelli 13.95
With sautéed prawns, sweet corn and concasse in
an asiago cream sauce.

Fettuccini 14.75
In a woodland forest mushroom cream sauce
with sliced king mushrooms and fresh chopped herbs.

All Menu prices are subject to changes and applicable taxes.

Allergy Alert: Our menuitems may contain allergens.
Please inform your server of any dietary requirements,

www.angusglen.com
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ARTHUR'S STEAKHOUSE

ENTREES

All entrees served with a choice of one accompaniment and warm dinner rolls.

All steaks are cooked to your specification:
“Pittsburg Rare’, Blue, Very Rare, Rare, Medium Rare, Medium, Medium Well or Well Done

“AAA” Aged 21 Days Striploin Steak o3
10.0z $48.75/ 14 0z. $53.50

Certified Angus Beef Striploin
10 OZ. $43 / 14 0Z. $47.25 [ 18 0z. $56.75 / 20 0z. $60

20 0z. T-Bone
$47.25

Ontario Bone in Beef Tenderloin
$46.50

Alberta Beef Tenderloin
$44

Stuffed Chicken Supreme 9%
Stuffed with spinach, sun dried tomatoes and goat cheese
$35.75

SEAFOOD

All entrees served with a choice of one accompaniment and warm dinner rolls.

80z. Atlantic Seabass
Pan seared with soy, ginger and scallions

$43

= oz. Grilled Jail Island Atlantic Salmon
Served with lemon créme fraiche
$40

ACCOMPANIMENTS

All entrees served with a choice of one accompaniment and warm dinner rolls.

Garlic mashed potatoes
Baked Yukon gold potato
Turned roasted potatoes
Scalloped potatoes
Asian stir-fry
Wilted garlic spinach
Grilled asparagus
Broccoli
Cauliflower au gratin
Ribbon root vegetables
$6.50

Ask your server for wine pairings!

All Menu prices are subject to changes and applicable taxes.

A"E!‘gy Alert: Our menu items may contain allergens.
Please inform your server of any dietary requirements.

www.angusglen.com
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APPETIZERS & STARTERS

Coconut Shrimp 10 g
Garlic Shrimp 10 f
Lobster and Crab Cakes 10

Smoked Chicken Spring Rolls ¥~ 10

Artichoke and Goat Cheese Dip 10 =

With grilled pita and corn chips.

Grilled Bruschetta 8
Grilled flatbread bruschetta and parmesan cheese.

Add goat cheese - 2

Chicken Wings J3% 1lb. 10/ 2lbs. 16.25
Honey Garlic, Mild, Medium, Hot, Suicide,
Chef Donavon’s Jerk Sauce, or Teriyaki.

Chicken Strips and Fries 11.25
Solid white chicken breast strips breaded and deep-fried.

Calamari 9
Lightly floured and fried to perfection.

Buffalo Chicken Strips and Fries 13
Chicken breast strips breaded and deep-fried.
Tossed in your choice of wing sauce.

Tapas Platter 8o
A large platter of wings, chicken fingers, cheese quesadilla,

mini spring rolls, nachos, fresh cut french fries,

and gourmet pizza.

Serves approx. 6 / 30 minutes to prepare.

TIIdD O'1I1S

SOUPS & SALADS

Baby Spinach Salad 10
With citrus segments, crisp noodle & toasted sesame seeds.

Add Grilled Chicken -4.50

Add Salmon - 6.50

Traditional Caesar Salad 10
With all the fixings.

Add Grilled Chicken -4.50

Add Salmon - 6.50

Mixed Greens Salad 10
With balsamic vinaigrette.

Add Grilled Chicken -4.50

Add Salmon - 6.50

Chicken Salad = 10
With spinach, arugula, avocado, cherry tomatoes
and chic peas in a parmesan vinaigrette

Soup of the Day 6.50

Childrens Menu Available

All Menu prices are subject to changes and applicable taxes.

Al]EI‘gY Alert: Our menu items may contain allergens.
Please inform your server of any dietary requirements.

www.angusglen.com




