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GROUP SET MENU




Starters

Corn Riblets (VG)

Corn ribs with house seasoning, sriracha
mayonnaise

Hot Buffalo Chicken Wings
Red chillies, coriander cress

Fried Calamari
Tartar sauce, lemon

Mains

Rump Steak 100z

Our rump steak is the most prized
for flavour and meaty texture. It’s a
true meat lover’s choice. Served with
peppercorn sauce

Grilled Chicken

Boneless, half grilled chicken, marinated
with peri-peri spices

Beyond Burger (VG)

Beyond patty, vegan cheese, lettuce,
gherkins, tomato

Traditional Fish & Chips

Freshly battered sustainable Haddock,
served with chunky chips, and creamy
tartar sauce

Desaserts

Soft Whip Jersey Dairy Ice Cream (V)

Served with your choice of chocolate,
caramel, or strawberry sauce

Sides

Mashed Potato (V)

Green Beans with Toasted Almonds (VG)
Chunky Chips (V)

Skinny Fries (V)

ANGUS

STEAKHOUSE

If you suffer from any allergies or are unsure about the ingredients of any of our products, please ask a member of staff for assistance.
A discretionary service charge of 12.5% will be added to your bill. Proceeds are shared with our team.

www.angussteakhouse.co.uk
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Starters

Desserts

Corn Riblets (VG)

Corn ribs with house seasoning, sriracha
mayonnaise

Honey Soy Garlic Chicken Wings
Sesame seeds, spring onions

Popcorn Shrimp

Buttermilk fried prawns, American
cocktail sauce

Mains

Apple Crumble (V)
Vanilla ice cream and custard

New York Cheesecake (V)

Creamy, dense and rich vanilla flavour with
raspberry coulis

Soft Whip Jersey Dairy Ice Cream (V)

Served with your choice of chocolate,
caramel, or strawberry sauce

Sides

Ribeye 100z

Our marbled ribeye has a soft creamy eye
of fat at the centre which melts on the
chargrill, giving a smoky flavour to the
steak. Served with peppercorn sauce

Upgrade to a 120z ribeye +£5

Grilled Scottish Salmon

Mashed potato, bois boudrin sauce,
crispy capers

Spinach & Ricotta Ravioli (V)

Pasta parcels with a spinach and ricotta
filling, coated in tomato sauce

Grilled Chicken

Boneless, half grilled chicken, marinated
with peri-peri spices

Green Beans with Toasted Almonds (VG)
Mashed Potatoes (V)

Creamed Spinach (V)

Chunky Chips (V)

Skinny Fries (V)

ANGUS

STEAKHOUSE

If you suffer from any allergies or are unsure about the ingredients of any of our products, please ask a member of staff for assistance.
A discretionary service charge of 12.5% will be added to your bill. Proceeds are shared with our team.

www.angussteakhouse.co.uk
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Starters

Desaserts

Corn Riblets (VG)

Corn ribs with house seasoning, sriracha
mayonnaise

Fried Calamari
Tartar sauce, lemon

Mozzarella Sticks (V)
Mozzarella sticks and marinara sauce

Honey Soy Garlic Chicken Wings
Sesame seeds & spring onions

Mains

Jack Creek 100z Ribeye or Sirloin

Jack’s Creek, 180-day grain-fed, premium
Australian Black Angus beef. Choice of
Ribeye or Sirloin cut, served with your
choice of sauce

Kentucky Bourbon Pork Ribs

Wide 8009 rack of pork ribs drenched in
Kentucky Bourbon sauce

Spinach & Ricotta Ravioli (V)

Pasta parcels with a spinach and ricotta
filling, coated in tomato sauce

Grilled Scottish Salmon

Mashed potato, bois boudrin sauce,
crispy capers

New York Cheesecake (V)

Creamy, dense and rich vanilla flavour with
raspberry coulis

Apple Crumble (V)
Vanilla ice cream and custard

Sticky Toffee Pudding (V)

Moist sponge cake drizzled in a rich sticky
toffee sauce, served with ice cream

Soft Whip Jersey Dairy Ice Cream (V)

Served with your choice of chocolate,
caramel, or strawberry sauce

Sides

Mashed Potato (V)

Green Beans & Toasted Almonds (VG)
Creamed Spinach (V)

Chunky Chips (V)

Skinny Fries (V)

ANGUS

STEAKHOUSE

If you suffer from any allergies or are unsure about the ingredients of any of our products, please ask a member of staff for assistance.
A discretionary service charge of 12.5% will be added to your bill. Proceeds are shared with our team.

www.angussteakhouse.co.uk
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from the Brewery + £100

Recommended for groups of 6 people
Choose 20 bottles of the following:
Peroni Nastro Azzurro 5% ABYV, Budweiser 5% ABV,
Cornish Orchards Apple Cider 5% ABV

Recommended for groups of 6 people
Drinks upon arrival - £12 per person

Wonder-Watermelon, Rebel Rebel, Go Your Own Way, Passion Fruit Martini

Speciality Non-llcoholic Cocklails
Recommended for groups of 6 people
Upon arrival £10 per Person

Wonder-Watermelon 0%, Sour of Love 0.0%, Blue Monday 0.0%

from the Vineyard - £105

Recommended for groups of 6 people
Enjoy 4 bottles of wine - feel free to mix and match

Ponte Pietra, Pinot Grigio Rosé - Italy
Liberty, Chenin Blanc - South Africa
Tanguero, Malbec - Argentina

Tife’s Full of Sparkle - £115
Recommended for groups of 6 people
4 bottles of incredible Ca’ Di Alte Prosecco or Prosecco Rosé

flrgentinian Bubbles - £150

Recommended for groups of 6 people
4 bottles of incredible Kaiken Argentinian traditional method sparkling wines

TFrench Bubbles - £230

Recommended for groups of 6 people
4 bottles of classic Piper-Heidsieck Champagne

Toast for Ten - £220

Recommended for groups of 10 people

2x Prosecco Ca’ di Alte Frizzante, 12x Bottles of Peroni or Budweiser 330ml,
3x Bottles of Molino Loco Red (Monastrell) or White (Macabeo)

The Roaring Twenlies - £325

Recommended for groups of 20 people

3x Prosecco Ca’ di Alte Frizzante, 24x Bottles of Peroni or Budweiser 330ml,
5x Bottles of Molino Loco Red (Monastrell) or White (Macabeo)

Thirty & Thriving - £520
Recommended for groups of 30-35 people

5x Prosecco Ca’ di Alte Frizzante, 30x Bottles of Peroni or Budweiser,
6x Bottles of Molino Loco Red (Monastrell) or White (Macabeo)

If you suffer from any allergies or are unsure about the ingredients of any of our products, please ask a member of staff for assistance.
A discretionary service charge of 12.5% will be added to your bill. Proceeds are shared with our team.

www.angussteakhouse.co.uk



