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Available Saturday and Sunday 11lam to 3pm

Toasted sourdough, Stornoway black pudding, poached eggs &

hollandaise sauce £9.95

Toasted sourdough, avocado, chilli oil, and soft poach eggs £9.95

Toasted sourdough, spiced braised beef hash brown, poached eggs
and siracha hollandaise £9.95

Add a cocktail for £8.95

(Mimosa , Bloody (or virgin) mary)

T et Yoeolfas]| Prikoge

Any brunch club dish

Fruit juice

(Apple, orange or cranberry)
Croissants

Bottomless filter Coffee/Tea
A mimosa, bloody (or virgin) mary or

glass of prosecco

£24.50pp

Booked 24hrs in advance

Please inform a team member of any allergens or dietary restrictions
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Main Course £20/2 Courses £27.50/3 Courses £35
Available Wednesday to Saturday

Nibbles
Gordal olives £4
Sourdough bread and whipped butter £5

Starters

Soup of the day served with warm bread roll and whipped butter
Tempura king prawns with mango and chilli salsa

Chicken and truffle pate with crostini, onion chutney and rocket
Haggis bon bon, creamed mash, swede and pepper sauce
Whipped goats cheese, chili honey, beetroot and baby leaves
Mini nachos, cheddar cheese, salsa, jalapenos and sour cream
(Add spiced braised beef supp £2.50)

Mains

BSL burger ~ double smashed dried beef patties, American
cheese, shredded lettuce, pickles, house sauce and crispy onions
Korean buttermilk chicken burger ~ buttermilk crispy coated
chicken breast with pickled red cabbage and BBQ sauce

Fish n chips ~ battered haddock with garden peas, tartar sauce
and chips

Steak and ale pie ~ slow cooked beef in pastry with creamed
potato and seasonal vegetables

Mules mariniere ~ Scottish mussels cooked in white wine shallot
and cream with crusty bread

Linguine ~ olive oil, olive and tomato ragu, vegetarian cheese,
and rocket

Steak frites ~ 8oz flat iron steak with skinny fries and peppercorn
sauce

(Upgrade to truffle parmesan fries supp £1.50)

Desserts

Dark chocolate mousse, chocolate soil and cherries
Warm sticky toffee pudding with vanilla ice cream and
butterscotch sauce

Vanilla creme brulee
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2 Courses £30/3 Courses £35
Available Sunday only

Starters

Soup of the day served with warm bread
roll and whipped butter

Chicken and truffle pate with crostini, onion
chutney and rocket

Whipped goats cheese, chiilli honey,
beetroot and baby leaves

Mains

Traditional Sunday roast of the day with
roast potatoes, cauliflower cheese,
seasonal vegetables, Yorkshire pudding
and gravy

Roast chicken supreme

Fish and chips

Pasta of the day

Desserts

Dark chocolate mousse, chocolate soil and
cherries

Warm sticky toffee pudding with vanilla ice
cream and butterscotch sauce

Vanilla créme brulee
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A feast for the family
2 meats and all the trimmings
served at your table
£20pp

Table of 6 booking in advance and only on Sundays

Please inform a team member of any allergens or dietary restrictions
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Specials
Every Thursday steak frites
and a small glass of house wine
Every Friday Moules frites

and a small glass of house wine '

The Pensioners Club Two n' Two
Served Wednesday to Friday 12 - 5pm Every Wednesday
Fish tea Two BSL burgers
Bread n butter and
Bottomless cups of Tea/Coffee Two drinks
Pints/Small House Wine/Softs
£12.50
£28
AL}L/&W ?w( fw ?m
£24 FOR TWO

OUR DELICOUS IBROX RESTAURANT AFTERNOON TEA

SANDWICH SELECTION
HOMEMADE SCONES
SWEET TREATS
BOTTOMLESS CUPS OF TEA/COFFEE

ADD A GLASS OF FIZZ FOR £5

Reservations for our Afternoon Teas are by bookings only
Please visit https://www.rangers.co.uk/Restaurant
or Scan the QR code to BOOK NOW




