
MENU
* * Please Order at the Counter * *

CAFÉ EVENTS 
Why not let us cater for your next special occasion? 

We can tailor the right package for you.
To book your event, contact us on:

01334 460 046 or cafeevents@randa.org

WE CARE PASSIONATELY ABOUT WHERE OUR FOOD
COMES FROM AND ARE PROUD TO SHOWCASE THE BEST

OF SCOTTISH PRODUCE, WORKING CLOSELY WITH
OUR HANDPICKED SUPPLIERS

1	 GRAHAMS DAIRY
2	 SCOTT BROTHERS BUTCHER
3	 COBBS BAKERY
4	MACKAYS PRESERVES
5	 MARK MURPHY GREENGROCER

6	 ST ANDREWS BREWING CO.
7	 SPEYSIDE GLENLIVET
8	PILGRIM GIN
9	 AZZURRO COFFEE
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The 148th Open at Portrush
attracted 237,750 spectators
 - a record for a  Championship

staged outside St Andrews and
the second largest ever.

* * Please Order at the Counter * *

BREAKFAST 
served until 12.00

Porridge (V) (Vegan) 	 £3.50
Traditional Scottish Porridge Oats
with Honey or Maple Syrup	  

Belgian Waffles
Served with Bacon	 £5.95 
and Maple Syrup        

Homemade Buttermilk 	 £5.95
Pancakes
Warm Pancakes straight from the pan with 
Maple Syrup, Bacon and Pistachio Crumb

Hot Breakfast Rolls (V)	 £3.25
Choose from Scottish Eggs, 
Bacon or Pork and Leek Sausage

All served in a Toasted Roll                

Why not add an additional item for	 £1.00                 

Gloria Minoprio’s outfit 
caused a stir when she 
stepped onto the course 

wearing trousers in 1933.  Was 
it a fashion faux pas or style 
sensation? Decide for yourself in 
the Museum downstairs.

SANDWICHES
served from 12.00

Soup of the Day (V)  	 £4.15 
Served with Crusty Bread and Butter

All the below are served with
Side Salad & Tortilla Chips 	  

Simple Ham Sandwich	 £5.95
A generous helping of Gammon Ham
and quality Scottish Butter, served
on Farmhouse Granary Bread     

Smoked Salmon Sandwich 	 £5.95
Scottish Smoked Salmon with Garlic
Herb Cream Cheese and Mixed Leaves, 
served on Farmhouse Granary Bread     

Chickpea Salad
Sandwich (V) (Vegan) 	 £5.95
Garlic Chickpeas with Tomato, Red Onion 
and Spring Onion with Mixed Leaves, 
served on Farmhouse Granary Bread      

Cajun Chicken Toasted Panini	£5.95
Shredded Cajun Chicken Breast with
Buffalo Mozzarella, served in a Toasted 
Panini   

Cheese, Onion and Pesto
Toasted Panini (V)	 £5.95
Scottish Mature Cheddar, Mozzarella
and Onion topped with Chef’s Own
Pesto, served in a Toasted Panini

Soup & Sandwich Combo 	 £7.25
All of the above can be served with a 
Soup of the Day instead of Salad and
Tortilla Chips

* * Please Order at the Counter * *

GOURMET BURGERS  
served from 12.00

Beef Burger 	 £9.95
21 Day Aged Red Tractor assured Beef
Burger with Baconaise, Gouda Cheese, 
Lettuce, Tomato and Red Onion 

Vegetarian Burger (V)	 £9.95
An exquisite combination of 
Cauliflower, Kale and Oak Smoked
Cheddar.  Served in a dressed Bun
with Crème Fraîche. 

Vegan Burger (V) (Vegan)	 £9.95
Plant based Burger with Vegan
Cheese and Veganaise, Lettuce, 
Tomato and Red Onion 

Burgers served with locally sourced 
Rooster Potato Wedges
and a Seasoned Dip		

BIG BITES  
served from 12.00

Traditional Mac ‘n’ Cheese (V) 	£8.95
Made with Mature Scottish Cheddar 
and served with Garlic Bread 	  

Tomato and Roasted Red
Pepper Pasta (V)	 £8.95
Penne Pasta in a Tomato and Roasted Red 
Pepper Sauce with Broccoli and Cherry 
Tomato. Served with Garlic Bread

Fully Loaded Nachos (V)	 £7.95
Topped with Mature Scottish Cheddar,
Mozzarella, Red Onion, Jalapeños, Spring 
Onion and Tomato. Finished with
Guacamole and a Lime Crème Fraîche

Cajun Chicken Nachos	 £8.95
Topped with Mature Scottish Cheddar,
Mozzarella, Red Onion, Jalapeños, Spring 
Onion and Tomato. Finished with
Guacamole and a Lime Crème Fraîche

Vegan Nachos (V) (Vegan)	 £6.95
Topped with Vegan Cheese, Red Onion,
Jalapeños, Spring Onion and Tomato

Tomato and Buffalo
Mozzarella Salad (V)	 £8.75
Mixed Cherry Tomatoes, Buffalo
Mozzarella and Chef’s Own Pesto, served
on a bed of Red Chard and Rocket, tossed
with Garlic and Herb Croutons

What role did trees play in the 

development of golf balls?

Find out in our Activity Gallery.

(GF) Many of our dishes can be
adapted to use non gluten ingredients 
upon request.

Adjustable clubs have been 
around for over a century. The 
Museum displays the “T” Putter 

from 1891 - the first mechanical 
club to be patented.

KIDS’ MENU 
All meals £4.25

Wee Mac ‘n’ Cheese
Served with Garlic Bread

Wee Soup & Sandwich Combo 
Ham or Cheese with Butter

Tomato Pasta
With Broccoli and Cherry Tomatoes

Served with Garlic Bread


