STARTERS
FRONT NINE
Soup of the day served with freshly baked crusty bread £4.50
Please
your
server
if you
would
Scottish
oatcakes
Soup ask
of the
Day
served
with
thickprefer
cut artisan
bread
£4.75
Hebridean
salmon
andif smoked
haddock
chowder
served with crisp
Please ask your
server
you would
prefer Scottish
oatcakes
croutons
Scottish£6.25
Seafood Chowder served with crackers £7.50
Garlic
Garlicand
andherb
Herbbread
Breadv v£4.95
£4.95
Haggis,
neeps and
tattiewith
cake
servedbread
with a
Kilduncan
farmed soft poached
Potted Brown
Shrimps
toasted
croutons
£8.25
egg
and
a whisky
cream
Orzo
Pasta
Salad
with sauce
pesto,£6.95
pea shoots and smoked chicken £7.95
Avocado,
tomato
salad served
with
a pine nut
and basil
Asian Duck
Saladand
withmozzarella
angel hair noodles,
ginger,
coriander,
water
pesto
dressing
£5.25
chestnuts
and vplum
dressing £8.25
Shredded
duck
terrine
sweet
pickled
beets
Mozzarella
Salad
v withwith
plum
tomatoes
and
basil£6.95
oil £6.95
Creamy
garlic
and herb
mushrooms
toasted
with
Uig Lodge
Smoked
Salmon
from theserved
Isle ofon
Lewis
with brioche
lemon, shallots,
shaved
parmesan
and truffle
oil with
v £6.95
mini capers
and served
simply
brown bread and butter £9.50
Uig Lodge smoked salmon from the Isle if Lewis with lemon, shallots,
mini
capers and served simply with brown bread and butter £7.95
‘SAND-WEDGES’
Homemade Sandwiches made with soft wholegrain bread and served with
hand cut crisps
MAINS
Grilled
minute
steak
with
peppercorn
sauce
and fries £11.50
Mature Scotch
St Andrews
Cheddar
and
Tomato
Chutney
v £5.75
Chargrilled
Scotch Cheddar
beef burger,
lettuce
and tomato in a brioche bun with
Mature St Andrews
and Ham
£6.95
homemade
coleslaw Salmon
and fries
£9.95
Uig Lodge Smoked
and
Cream Cheese £7.25
Chargrilled
cheese, bacon,
onion£7.25
rings, lettuce and tomato in a
Roast ScotchLinks
Beef burger,
with Horseradish
and Rocket
brioche
homemade
coleslaw
Chickenbun
andwith
Bacon
Mayonnaise
£6.95and fries £12.50
Old
Course
sliders,
miniand
pork
andSalad
applewith
burger,
lamb
and and
mintmustard
burger and
Shaved
Smoked
Turkey
Ham
Swiss
cheese
beef
burger served
mayonnaise
£7.25 on soft rolls £11.95
Classic
toasted
sandwich, crisp lettuce, tomato and bacon with
Egg andBLT
Rocket
v £5.75
mayonnaise
Sicilian Tuna£8.95
with capers, peppers, tuna, tomato, red onion and dill dressing
10oz
£6.95Scotch Ribeye steak, grilled flatcap mushroom, cherry tomatoes,
horseradish
herbSandwich
butter, fresh
watercress and fries £22.50
Classic BLT and
Toasted
£9.50
Old Course steak and gravy ‘shell’ pie served with either fries or mash and
peas
or beans
£8.95
Speciality
Sandwiches
served with dressed rocket
Chicken focaccia sandwich, chargrilled breast of chicken, red peppers,
mozzarella
fries Focaccia
and mango
mayonnaise
£11.95 grilled red pepper and
Chargrilledwith
Chicken
with
melted mozzarella,
Jumbo
dog,
traditional Bratwurst sausage served in a soft white finger roll
mango hot
mayo
£10.95
with
caramelized
onions
and fries
Grilled
Sirloin Steak
Ciabatta
with£10.95
caramelised onions and melted Swiss
Crisp
fried
pork belly with Stornoway black pudding mash and spiced
cheese
£11.95
cabbage
£11.50
Fish Finger
Focaccia with homemade tartare sauce £10.95
Slow cooked lamb and chickpea curry with steamed rice, naan bread and
cucumber raita £11.95
BURGERS
‘THE
OLD’ FAVOURITES
Chargrilled
Scotch Beef Burger lettuce and tomato in a soft brioche bun
Macaroni
cheesecoleslaw
£7.50 and fries £11.95
with homemade
Scotch
beef sausage,
tatties
and red wine
onion£14.50
gravy £9.95
Chilli Burger
all of themashed
above with
homemade
beef chilli
Sliced
honeyLinks
roastBurger
ham, salad
andbacon,
fries £9.50
Chargrilled
cheese,
onion rings, lettuce and tomato in
a soft brioche bun with homemade coleslaw and fries £13.50
Venison Burger lettuce, tomato and quince jelly in a soft brioche bun with
pickled red cabbage and fries £12.50

FISH,
BACKPASTA
NINE AND SALADS
Fresh Scottish Haddock in tempura batter served with fries, garden peas
and
homemade
sauce
Fresh
Scottishtartare
Haddock
in £12.95
tempura batter served simply with fries and
Hebridean
salmon
fettuccine,
homemade tartare sauce £14.50buttered fettuccine and a white wine,
lemoand
dill cream sauce,
shaved
parmesan served
and rocket
Local Pittenweem
Grilled
Langoustines
withleaves
lemon£12.95
Chicken
Caesar
salad,
chargrilled
breast
of
chicken,
romaine
lettuce
mayonnaise (subject to availability) £25
tossinolive
oil
and
lemon
juice,
crisp
croutons,
shaved
parmesan
Caesa
Steak and Ale Pie made with St Andrews beer and served withand
creamy
without
fresh
anchovies
£11.50
mash £12.95
King
Caesar
salad, sautéed king prawns, romaine lettuce, olive oil
Mac prawn
and Cheese
v £8.50
and
lemon
juice,
crisp
croutons,
shaved parmesan and Caesar dressing
Lobster Mac and Cheese
£14.95
witfresh
anchovies
£12.50
8oz Scotch Sirloin Steak served with dauphinoise potatoes and
Scottish
seafood
peppercorn
sauce platter:
£18.95 Uig Lodge smoked salmon, home cured
Hebrisalmon,
peppered
mackerel
Arbroathromaine
smokie mousse
Chicken Caesar Saladsmoked
chargrilled
breastand
of chicken,
lettuce a of
horseradish
potato
salad
and
Scottish
oatcakes
£12.95
tossed in olive oil and lemon juice, crisp croutons, shaved parmesan and
Caesar dressing with or without fresh anchovies £12.95
King Prawn Caesar Salad poached king prawns, romaine lettuce,
VEGETARIAN
tossed in oliveVoil and lemon juice, crisp croutons, shaved parmesan and
Garlic
herb bread
Caesarand
dressing,
with or£4.95
without fresh anchovies £12.95
Avocado,
tomato
and mozzarella
saladtossed
servedinwith
a oil
pine
nut
and basil
Classic Caesar Salad
v romaine lettuce
olive
and
lemon
pesto
dressing
v
£7.95
juice, crisp croutons, shaved parmesan and Caesar dressing, with or
Classic
salad,
Romaine lettuce tossed in olive oil and lemon juice,
withoutCaesar
anchovies
£7.95
crisp
croutons,
shaved
parmesan
andserved
Caesarwith
dressing,
with orfarm
without
Haggis, Neeps and Tattie Cakes
a Kilduncan
soft
anchovies
£7.95
poached egg and whisky cream sauce £11.95
Vegetable
andSausage
chickpeacreamy
curry with
rice,onion
naangravy
bread£11.95
and cuc
Artisan Pork
mashsteamed
potato and
Creamy
garlic
and
herb
mushrooms
served
on
toasted
brioche
Ploughman’s Salad homemade gala pie, local cheese, apple, celerywith
and
shaved
parmesan
andserved
trufflewith
oil vthick
£9.50cut white artisan bread £11.95
homemade
piccalilli
Chicken Meat Balls on penne pasta with a spiced tomato sauce and
garnished with shaved parmesan £12.50
SIDES
Grilled Sea Bass served on orzo pasta with pickled vegetables £14.95
Crispy
fries
with Bean
black pepper
£3.50 for an extra £8
Pea and
Broad
Risottomayonnaise
v £9.95 AddvLobster
Onion
rings
v
£2.75
Asian Chicken Noodle Broth £12.50
Please note that gluten free chips are available.
We
can adapt most of our dishes to be available as gluten free. ask
SIDES
your server.
Crispy Fries with black pepper mayonnaise v £3.50
Onion Rings v £3.50
Garlic Bread v £4.95
Peppercorn Sauce £2.50
Fresh Vegetables v £3.50
Salad Bowl v £3.50
Basket of Bread v £3.50
Please note that gluten free chips are available.

SANDWICHES
FINAL PUTT All £7.50
Our sandwiches are made with wholemeal bread, garnished with hand cooked
crisps
come with
one the following
fillings:
Linksand
Clubhouse
Knickerbocker
Glory
vanilla and strawberry ice cream,
fruit salad, raspberry coulis and lashings of whipped cream
Uig
Lodge Smoked
salmon
andCheesecake
cream cheese
£6.25
Homemade
Baked
Vanilla
with
orange compote
St
Andrews
cheddar
and
ham
£5.95
Sticky Toffee Pudding with caramel sauce and salted caramel ice cream
St
Andrews
cheddar
and tomato
chutney
Creamy
Rice
Pudding
with forest
fruits£4.50
Chicken
and
bacon
mayonnaise
£5.95
Jannetta’s Local Ice Cream £1.75 per scoop
Sicilian
capers,
peppers,
tuna,flavours
tomato, red onion and dill dressing £5.95
Please tuna:
ask your
server
for today’s
Shaved smoked turkey and ham salad with Swiss cheese and mustard
mayonnaise £6.25
Egg and rocket v £4.95
HOT DRINKS
Roast Scotch beef with horseradish and rocket £6.25
Cappuccino £2.95
Please note that gluten free bread is available for all
Macchiato £2.50
our sandwiches
Espresso £1.95
Flat White £2.95
Americano £2.50
LINKS CLUBHOUSE CHILDREN’S MENU £6.50
Café Latte £2.95
For children of primary school age and younger. Please select 2 courses
Cortado double shot of coffee with an equal measure of steamed milk £2.95
Mocha a shot of espresso with bitter chocolate and warm frothy milk £3.50
Soup of the day with bread
Hot Chocolate £3.25
Haddock and chips
Pot of Freshly Brewed Tea For One £2.25
Chargrilled cheeseburger simply served with tomato and lettuce in a
Pot of Speciality Tea For One £3.15
Brioche bun
-green tea
Chargrilled chicken breast simply served with tomato and lettuce in a
-mint
brioche bun
-Earl Grey blue flower
Macaroni cheese v
-lemongrass and ginger
Vanilla ice cream with chocolate sauce v
If you have a food allergy please advise your server and they will be
able to provide you with a full list of allergen information for each
dish on our menu.
DESSERTS All £6.95
Links Clubhouse Knickerbocker glory, one scoop of vanilla and strawberry
ice cream, fresh fruits and strawberry sauce with lashings of whipped cream
Warm sticky toffee pudding, toffee sauce and salted caramel ice cream
Eton mess made with fresh local strawberries
Homemade lemon cheesecake with blueberry compote

BAR MENU
SOFT DRINKS

MALTS 35ml

Coca Cola/Diet Bottle £2.75
Scottish Apple Juice £4.50
Scottish Apple and Bramble £4.50
Iced Lemon Tea £2.75
J2O Orange and Passion Fruit £2.80
J2O Apple and Mango £2.80
J2O Apple and Raspberry £2.80
Cranberry Juice/Orange Juice £2.75
Spring/Sparkling Water
- small/large: £2.50/£4.50
Powerade £3.00
Appletiser £3.00
Ginger Beer £3.00
Orange Juice and Lemonade £2.50
Irn Bru/Diet Irn Bru £2.00
Coca Cola/Diet
- small/large: £2.50/£3.50
Coca Cola/Diet, Large £3.50
Lemonade
- small/large: £2.50/£3.50
Bottled Juices - 125ml £1.75
Bottled Mixers - 125ml £1.75

10-12 Year Old £5.50
14-16 Year Old £8.50
18 Year Old £12.95
21 Year Old £25.00

SPIRITS 35ml
Bacardi £2.95
Tanqueray/Hendricks/Edinburgh Gin/
Eden Mill £4.95
Gordon’s Gin £2.95
Hennessy £4.95
Famous Grouse £2.95
OVD £3.50
Morgan’s £2.95
Absolut/Grey Goose Vodka £4.95
Smirnoff £2.95
Jameson £3.50

OTHERS
Liqueurs 35ml £4.25
Baileys 70ml £4.25
Sherry 70ml £3.50
Port 70ml from £3.50
Fortified Wines 70ml £3.50
Pimms £5.00
Pimms Jug £15.00
DRAUGHT BEERS
St Andrews Brewing Co. IPA
pint/half pint: £5.00/£2.50
Peroni
pint/half pint: £5.75/£2.85
Tennent’s Lager
pint/half pint: £4.35/£2.20
Belhaven Best
pint/half pint: £4.35/£2.20
Guinness
pint/half pint: £5.00/£2.50
St. Andrews Ale
pint/half pint: £4.75/£2.40
BOTTLED BEVERAGES
Miller £3.50
Magners Ciders £4.50
Corona £3.50
Budweiser £3.50
Beck’s £3.50
Beck’s Alcohol Free £2.50
Crabbie’s Ginger Beer £4.00
St Andrews Brewing Co. locally
brewed bottled beers £4.50

WINE LIST
By the glass: 175ml/250ml
WHITE WINE

ROSE WINE

1. Sauvignon Blanc, Don Segundo, Chile
tropical fruit and citrus sensations with a
fresh, clean acidity
Glass £4.95 / £6.95 Bottle £19.50

10. White Zinfandel Rosé, Oliver
and Greig, California
pale pink in colour, delicate berry
flavours and a dry, refreshing finish
187ml bottle £5.50

2. Chardonnay (unoaked), Moondarra,
Australia
peaches and pineapple with a creamy feel
in the mouth
Glass £4.95 / £6.95 Bottle £19.50

11. Vina Oria Tempranillo,
Garnacha, Spain
soft and delicate, brimming with
ripe, red berry fruit
Glass £4.95 / £6.95 Bottle £19.50

3. Pinot Grigio, Lamberti Santepietre,
Italy
a zesty, lively style of Pinot with pear and
yellow flower on the nose
Glass £4.95 / £6.95 Bottle £19.50

CHAMPAGNE AND SPARKLING
WINE

4. Sancerre, Hubert Brouchard, France
Green apple and gooseberry overtones
Glass £5.95 / £8.50 Bottle £25.50
5. Chablis, Domaine Chatelain, France
classic sharp citrus fruit, long, lingering
finish from this family run estate
Bottle £34.95
6. Picpoul de Pinet, Baron de
Badassiere, France
tangy, zesty character – a superb allrounder with fish dishes
Bottle £33.95
7. Sauvignon Blanc, Highfield Estate,
Marlborough, New Zealand
an abundant spectrum of stone fruit and
tropical sensations
Bottle £29.50
8. Riesling, Highfield Estate, New Zealand
white peach and orange blossom, sweet
and light
Bottle £29.50
9. Viognier Reserve, Silver Creek,
Australia
light and crisp on the palate
Bottle £29.95

12. Prosecco Frizzante, Maschio
dei Cavalieri, Italy
Bottle £25
13. Prosecco, Oliver and Greig,
Italy
200ml bottle £8.50
14. Champagne de Castelnau
Brut Reserve, France
Bottle £59

RED WINE
15. Cabernet Sauvignon, Don
Segundo, Chile
a juicy Cabernet showing black
cherries, and raspberries with a hint of
chocolate and walnuts
Glass £4.95 / £6.95 Bottle £19.50
16. Merlot, Culemborg, South Africa
luscious blueberry and cranberry fruit
Glass £4.95 / £6.95 Bottle £19.50
17. Shiraz, Twin Rivers, Australia
heady, spiced with mulberry and
bramble fruit
Glass £4.95 / £6.95 Bottle £19.50
18. Rioja, El Viaje de Ramon, Spain
blackberry and prune aromas with
liquorice undertones
Glass £5.95 / £8.50 Bottle £25.50
19. Malbec, Dona Paula, Argentina
sweet spicy and intense aromas with
notes of red fruits and herbs
Bottle £24.50
20. Pinot Noir, Highfield Estate,
Marlborough, New Zealand
plum, cherry and herb aroma with light
oaky spice
Bottle £39.95
21. Côtes du Rhône, Colombo et Fille,
France
packed with red fruit characters
Bottle £27.95
22. Nero D’Avola, Sicily, Italy
a Sangiovese with soft, juicy red cherry
and strawberry flavours
Bottle £17.95
23. Carmenère Reserva, Caliterra,
Chile
deep purple colour with bramble, vanilla
and sweet spice
Bottle £25

standrews.com

