
Childrens Menu Available!

the Silo Grill 

Take Flight
Have you ever wanted to try a new beer or wine?
Ask your server about Angus Glen’s Wine and Beer Flights!
You may just find your NEW Favourite! 

Coconut shrimp						      9.50

Garlic Shirimp						      9.50

Lobster and crab cakes					     9.50

Smoked chicken spring rolls				    9.50

Grilled Bruschetta	 					     7.50 
Grilled flatbread Bruschetta and Parmesan cheese. 
Add goat cheese - 2

Chicken Wings				            1lb. 9.50/ 2lbs 15.50
Honey Garlic, Mild, Medium, Hot, Suicide, 
Chef Donavon’s Jerk Sauce, or Teriyaki.
Enjoy with a Pint of Rickards White, Red, or Pale

Chicken Strips and Fries	   			                 10.75
Solid white chicken breast strips breaded and deep-fried.

Calamari							       8.50 
Lightly floured and fried to perfection.
Excellently paired with a glass of Cantine Salvalai, Pinot Grigio 

Buffalo chicken strips and fries				    12.50 
Chicken breast strips breaded and deep-fried. 
Tossed in your choice of wing sauce. 

Tapas Platter							       75
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.

Baby spinach salad						      9.50 
With citrus segments, crisp noodle & toasted sesame seeds.
Add Grilled Chicken or Salmon - 4.50

Traditional Caesar salad					     9.50
With all the fixings.
Add Grilled Chicken or Salmon - 4.50

Mixed greens salad		  				    9.50
With balsamic vinaigrette. 
Add Grilled Chicken or Salmon - 4.50

Soup of the Day						      6

Appetizers & Starters

Soup and Salads

All Menu prices are subject to change and applicable taxes 

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



Toasted Western		  				    9
Eggs, diced ham, onions and peppers on your choice of 
white, brown or ten grain bread.
Tastes Great with a “Rickards White Pint”

Angus Glen Golf “Club” Sandwich				   12.50 
Smoked turkey, crisp bacon, lettuce, tomato, red pepper 
and scallion mayonnaise.

The real Angus Burger				            9.75 / 12
An 8oz. Certified Angus beef patty.
Add Cheddar, Swiss, Regular or Peameal Bacon - 1.50
Wine Suggestion:  Trapiche Reserve, Malbec, Argentina

California Burger	 				    10.50 / 12.50
An 8oz. Certified Angus beef patty with guacamole and smoked chipotle bbq sauce.
Add Cheddar, Swiss, Regular or Peameal Bacon - 1.50

Classic ham and cheese					     9
Black forest ham and swiss cheese.

Miami Ribs							       22.95
Angus Glen’s secretly seasoned Miami ribs and fresh cut French fries.

Miami Ribs and Wings Platter	 			   18.95
Angus Glen’s secretly seasoned Miami ribs, 1lb of wings and fresh cut French fries.
Celebrate 40 years of “The Caesar” with a SILO Caesar!

Chef Donavon’s jerk chicken wrap			   11
“Jerk Style” seasoned chicken breast with scallion mayonnaise served in
 a fresh grilled tortilla.
Goes Great with Toronto’s finest craft beer, “Mill Street Organic Lager “

Falafel Pita							       12
Home made Falafel served in a warm pita.

Smoked Chicken Pizza	            12
Smoked chicken, vidalia onions, 
kalmata olives, and sundried tomatoes 
with a white wine sauce.

Margherita Pizza		             10
Tomato sauce, basil and cheese.
Wine Suggestion: Lungarotti, Brezza
Italy

Cheese Tortellini Primevara        16
Tortellini with julienne vegetables in a 
tomato basil sauce.

Smoked chicken penne	            19
Penne pasta with sundried tomatoes, 
smoked chicken & served in a cream sauce. 

Gourmet Pizza & Pasta

Club Favourites 
With your choice of fresh cut French fries or house or caesar salad

All Menu prices are subject to change and applicable taxes 

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



Certified Angus Beef Striploin	 		         Accordingly
10oz. $41 / 14oz. $45 / 18oz. $54 / 20oz. $57
Wine Suggestion:  Angus the Bull Cabernet Sauvignon, Australia

20oz. T-Bone							       45
Wine Suggestion: Mission Hill Reserve Merlot,
Okanogan Valley, B.C.

Ontario bone in beef tenderloin				    44
Wine Suggestion: Francis Coppola Rosso Shiraz, California

“AAA” Aged 21 days Striploin Steak	 		          Accordingly
10.oz $46.50 / 14oz. $51

Stuffed Chicken Supreme 					     34
Stuffed with spinach, sun dried tomato and goat cheese
Wine Suggestion: Trius Unoaked Chardonnay, Ontario

8oz. Atlantic Seabass					     41
Pan seared with soy, ginger and scallions

7oz. Grilled Jail Island Atlantic Salmon			   38
Served with lemon crème fraiche
Wine Suggestion: Obikwa Sauvignon Blanc, South Africa

Garlic mashed potatoes					     6
Baked Yukon gold potato
Turned roasted potatoes
Scalloped potatoes
Asian stir-fry 
Wilted garlic spinach
Grilled asparagus
Broccoli
Cauliflower au gratin
Ribbon root vegetables

Steak
All entrees served with a choice of side dish 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

Chicken
All entrees served with a choice of side dish and warm dinner rolls. 

Seafood
All entrees served with a choice of side dish and warm dinner rolls. 

Arthurs Steakhouse

Side Dishes

Served from 3pm. Before 3pm please ask your server.

All Menu prices are subject to change and applicable taxes 

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


