
STARTERS 
 
CHEFS HOME-MADE SOUP OF THE DAY 
FRESHLY PREPARED HEARTY SOUP SERVED WITH FRESH FROM THE OVEN HOME-
BAKED BREADS £3 
 
 
GRILLED GOATS CHEESE BRUSCETTA (V) 
CRUSTY ITALIAN BRUSCETTA TOASTED AND TOPPED WITH HOT MELTING GOATS 
CHEESE ON A BED OF ROCKET, WITH A RED ONION MARMALADE SERVED WITH SUN-
BLUSHED TOMATO CHUTNEY  £5 
 
 
HOT AND SPICY CAJUN STYLE CAESAR SALAD 
TENDER CHICKEN FILLET STRIPS, TOSSED IN FIREY CAJUN SPICES, SET ON CRISP 
LEAVES IN A CREAMY CAESAR STYLE DRESSING FINISHED WITH COOL BLACK OLIVES 
AND SHAVED PARMESAN 
 STARTER £5   MAIN-COURSE £8 
 
 
SMOKED BACON AND WILD MUSHROOM TAGLIATELLE 
LARDONS OF MAPLE SMOKED BACON AND WILD MUSHROOMS, SAUTEED IN A CREAMY 
CARBONARA SAUCE, WITH GARLIC CRUSTY £4 
 
 
BARBEQUE PORK RIBS 
SUCCULENT FALL-OFF-THE-BONE BABY BACK RIBS MARINATED AND COOKED IN OUR 
OWN STICKY SMOKY BARBEQUE SAUCE WITH SALAD GARNISH £5 
 
 
ZESTY CHILLI AND GARLIC TIGER PRAWNS 
PLUMP AND JUICY KING PRAWNS COOKED IN A GARLIC AND SWEET CHILLI SAUCE WITH 
STIR-FRY VEGETABLES AND CRUSTY DIPPING BREAD  £5 
 
 
COMBO PLATTER FOR TWO (OR ONE IF YOUʼRE HUNGRY) 
WITH BARBEQUE RIBS, CAJUN CHICKEN STRIPS, POTATO WEDGES, BREADED 
MUSHROOMS, SALAD AND DIPS  £8 
 
 
CHUNKS OF MELTING BRIE (V) 
TOSSED IN BREADCRUMBS, DEEP FRIED AND SERVED WITH A SWEET CRANBERRY 
CHUTNEY AND SALAD GARNISH £5 
 
 
 
 
 
 
 



FROM THE SEA 
 
GRILLED DARNE OF IRISH SALMON 
LOCAL FILLET OF SALMON, GRILLED UNTIL JUST MOIST IN THE MIDDLE, SET ON A FRESH 
SPRING ONION AND SUN BLUSHED TOMATO MASH, DRIZZLED WITH HERB BUTTER WITH 
CHEFʼS VEGETABLE SELECTION £12 
 
PAN-FRIED FILLET OF SEABASS 
DELICATE SEABASS, TOSSED IN FLOUR, LIGHTLY PAN-FRIED AND RESTED ON A  BABY 
POTATO AND SPRING GREEN SALAD,  FINISHED WITH  AROMATIC BASIL PESTO £13 
 
FISHʼNʼCHIPS 
FILLET OF COD IN A LIGHT MELT-IN-THE-MOUTH CRISPY BEER BATTER WITH HOME-MADE 
CHIPS, CRUSHED PEAS, AND PIQUANT TARTARE SAUCE  £11 
 
GOLF LINKS SMOKIE BAKE 
SMOKED HADDOCK BAKED IN CREAMY CHEESE SAUCE, TOPPED WITH MELTING 
CHEDDAR , SERVED WITH A MEDLEY OF SEASONAL VEGETABLES AND POTATOES £11 
 
CATCH OF THE DAY 
PLEASE ASK YOU SERVER FOR TODAYS MARKET FRESH SELECTION 
 
 
PASTA 
 
TRADITIONAL BEEF LASAGNE 
 DELICIOUS PRIME STEAK MINCE, COOKED IN RUSTIC TOMATO BOLOGNAISE SAUCE 
WITH SALAD GARNISH AND CHUNKY CHIPS £9 
 
CHICKEN CARBONARA 
 TENDER CHICKEN BREAST PIECES, SLICED MUSHROOMS AND BACON COOKED IN A 
SILKY SMOOTH CARBONARA SAUCE WITH FRESH PENNE PASTA TOPPED 
WITH PARMESAN SHAVINGS £10 
 
SIMPLY PASTA-(V) 
 PENNE PASTA AND VEGETABLES COOKED IN A SPICY TOMATO SAUCE 
WITH A HINT OF GARLIC £8 
 
SEAFOOD PASTA 
CHUNKS OF FRESH SEAFOOD COOKED IN A CREAMY WHITE WINE AND GARLIC SAUCE 
WITH PENNE PASTA, FINISHED WITH SHAVED PARMESAN £10 
 
 
 
 
 
 
 



FROM THE GRILL 
 
HOME-MADE IRISH STEAK BURGER, 
 DELICIOUS PRIME IRISH STEAK, BLENDED WITH OUR OWN SEASONINGS SERVED WITH 
VELVETY PEPPERCORN SAUCE, SALAD GARNISH AND HAND-CUT CHIPS £8 
 
BUTTER-FLIED CHICKEN BREAST 
FILLET OF CHICKEN, BUTTERFLIED AND GRILLED, SET ON BURNT ONION MASH WITH 
VEGETABLES WITH A CHOICE OF OUR PEPPERCORN SAUCE OR WILD MUSHROOM 
CREAM  £11 
 
THE FAMOUS GOLF LINKS MIXED GRILL 
JUICY STEAK,TENDER CHICKEN, SMOKED BACON, FREE RANGE EGG, SAUSAGES, 
SAUTEED MUSHROOMS, ONION, AND HAND-CUT CHIPS  £14 
 
STEAK SANDWICH 
GRILLED MINUTE STEAK IN A CRISP TOASTED CIABATTA BUN WITH SMOOTH 
PEPPERCORN SAUCE, SALAD GARNISH AND CHUNKY CHIPS   £9     
 
 
 
OPEN SANDWICHES 
 
 
SERVED ON WHEATEN BREAD WITH MIXED LEAVES, FRUIT, AND VEGETABLES 
 
CHICKEN OR SLICED HAM  £8 
 
PRAWN MARIE ROSE     £10 
 
 
STIR-FRYʼS/ SIZZLERS 
 
 
CRISP MEDITERRANEAN AND ORIENTAL VEGETABLES, WOK-FRIED WITH 
HOT AND SAVOURY SAUCE AND CAJUN STYLE NOODLES AND SERVED ON A 
SIZZLING HOT PAN £9 
 
ADD ANY OF THE FOLLOWING 
 
TENDER CHICKEN BREAST PIECES £2 
 
JUICY LARGE TIGER PRAWNS £3 
 
 
 
 

 



 
 
 
HOUSE FAVOURITES 
 
 
CHICKEN MARYLAND 
BREADED CHICKEN FILLET, GRILLED BACON, WITH SWEET BANANA FRITTER 
AND TENDER SWEETCORN, SERVED WITH CHOICE OF POTATO £12 
 
GLENSIDE ROAST SILVERSIDE OF BEEF 
MELT IN THE MOUTH FAMILY REARED BEEF, SLOW ROASTED, 
SERVED WITH CHEFS SELECTION OF POTATOES 
& VEGETABLES £12 
 
TWICE COOKED GAMMON STEAK 
JUICY GAMMON JOINT STEAMED, THEN SLICED AND GRILLED TO ORDER, 
SERVED WITH SAUTEED MUSHROOMS TOPPED WITH FREE RANGE EGG, 
WITH HAND-CUT CHIPS £10 
 
ROAST STUFFED PORK 
WITH MOIST HERB AND ONION STUFFING, POTATOES AND 
VEGETABLES, SMOTHERED WITH PEPPERCORN SAUCE £11 
 
STEAK & STOUT PIE 
TENDER GLENSIDE FARM STEAK PIECES, BRAISED SLOWLY 
WITH CARROTS, ONION & GUINNESS, TOPPED WITH FLAKY 
PUFF PASTRY & SERVED WITH CHOICE OF POTATO £9 
 
HAND BREADED GOUJONS 
SUCCULENT CHICKEN FILLET STRIPS, TOSSED IN BREADCRUMBS 
SERVED WITH SWEET CHILLI DIP, SALAD & CHOICE OF SIDE £9 
 

 
 
 
 
 
 
 
 
 
 
 



 
GOLF LINKʼS STEAK HOUSE 

 
WE HERE AT GOLF LINKS HOUSE PRIDE OURSELVES ON OUR HOME-
GROWN BEEF. WE HAVE BEEN REARING BEEF CATTLE FOR OVER 50 YEARS, 
SO WE KNOW WHAT WERE TALKING ABOUT. WE DRY HANG OUR BEEF FOR 
35 DAYS TO IMPROVE THE FLAVOUR AND TEXTURE, AND WE HOPE YOUʼLL 
AGREE IT MAKES ALL THE DIFFERENCE. SO TREAT YOURSELF TO ONE OF 
OUR JUICY STEAKS SAFE IN THE KNOWLEDGE THAT IT HAS BEEN LOVINGLY 
AND CAREFULLY SELECTED JUST FOR YOU. 
 
 
OLD FAITHFUL 
SIRLOIN STEAK COOKED TO YOUR LIKING WITH SAUTÉED ONIONS AND 
MUSHROOMS 8oz- £16.  12oz-£20 
 
MEDALLIONS OF BEEF FILLET 
TENDER FILLET STEAK MEDALLIONS, STACKED AND TOPPED WITH MELTING 
CASHEL BLUE CHEESE £17 
 
SURFʼNʼTURF 
GRILLED PRIME SIRLOIN STEAK TOPPED WITH GARLIC TIGER PRAWNS AND 
SMOTHERED WITH GARLIC BUTTER £18      GO ON MAKE IT A TENDER FILLET 
ADD £3 
 
BEEFʼNʼBIRD 
GRILLED SIRLOIN TOPPED WITH SPICY PAN-FRIED CAJUN CHICKEN BREAST 
STRIPS £18    GO ON MAKE IT A TENDER FILLET ADD £3 
 
STEAKʼNʼRIB COMBO 
GRILLED SIRLOIN STEAK SERVED WITH A HALF RACK OF SMOKEY 
BARBEQUE RIBS £19    GO ON MAKE IT A TENDER FILLET ADD £3 
 
PRIME FILLET 
TENDER 10oz FILLET STEAK COOKED TO PERFECTION AND TOPPED WITH 
TABACCO ONIONS  £21 
 
ALL STEAKS COME WITH YOUR CHOICE OF SIDE ORDER  
 
 
ALL WEIGHTS SHOWN ARE PRIOR TO COOKING 
 
 
 
 
 
 



SIDES 
      
CHUNKY CHIPS     £3.00 
GARLIC CUBES     £3.00 
CHAMP      £3.00 
LYONNAISE     £3.00 
SPICY WEDGES    £3.00 
FRENCH FRIED ONIONS   £3.00 
SWEET CHILLI POTATOES   £3.00 
VEGETABLE SELECTION   £3.00 
BABY BOILED POTATOES   £3.00 
SAUTEED MUSHROOMS   £3.00 
SAUTEED ONIONS    £3.00 
COLESLAW     £2.00 
GARLIC BREAD     £3.00 
SELECTION OF BREAD   £3.00 
 
 
SAUCES 
 
PEPPERCORN SAUCE   £2.75 
CHASSEUR SAUCE    £2.75 
PAN GRAVY     £2.00 
WILD MUSHROOM CREAM  £2.75 
SWEET CHILLI SAUCE   £2.00 
GARLIC BUTTER    £2.00 
 
 
 
 
 
 
 
 


