Choose from our menu of gourmet dishes inspired by the region.
Enjoy with our complimentary champagne, fine wine,
spirits, beer and soft drinks.

All our meals are halal.



Juice
Orange, pineapple, apple, mango, tomato

Mocktails

Virgin Mary
Made with spicy Big Tom tomarto juice or tailored to request

Orange Fizz
A rejuvenating mockrail of freshly squeezed orange juice and ginger ale

Virgin Cucumber Gimlet
A refreshing mocktail with cucumber and lime

Apple Spritzer
Apple juice topped up with soda, for any time of the day

Virgin Mojito
Muddled fresh lime, mint and sugar topped with a splash of soda

Soft drinks

Cola and diet cola
Lemonade
Ginger ale
Soda water

Tonic water
Still and sparkling water

Hot drinks

Tea
Ceylon, chamomile, Moroccan mint, Earl Grey or green

Coffee
Freshly brewed, espresso, cappuccino or decaffeinated



Cocktails

Bloody Mary

Belvedere vodka spiced up with Big Tom tomaro juice or tailored to request

Classic Champagne Cocktail
Champagne with sugar, Hennessy X.O, Angostura bitters, a slice of orange and a cherry

Aperol Spritz

A traditional and refreshing ltalian aperitif, enjoyable any time of the day

Kir Royale

The classic French aperitif of champagne with a splash of creme de cassis

Cosmopolitan
Belvedere vodka paired with Cointreau, fresh lime and cranberry juice

Manhattan (dry, perfect or sweet)
A laid-back blend of Woodford Reserve bourbon, Angostura bitters and vermouth

Classic Martini
Sipsmith London Dry Gin with a hint of Martini Extra Dry, garnished with an olive

Breakfast Martini
Sipsmith London Dry Gin with marmalade, shaken with Cointreau, orange and lemon juice

Espresso Martini
Belvedere vodka boosted by Tia Maria and a shot of espresso
Mojito
Bacardi rum muddled with fresh lime, mint and sugar topped with a splash of soda

Old Fashioned

Woodford Reserve bourbon with a dash of bitters, slice of orange and a cherry

Negroni
Sipsmith London Dry Gin on the rocks with Martini Rosso and Campari



Scotch whisky

Chivas Regal 18 year old
A blend of over 20 single malts, each cask is hand selected by master
blender Colin Scott

Glenfiddich 15 year old single malt
Speyside single malt aged for a minimum of 15 years in bourbon,
sherry and new oak casks

Jura Superstition single malt
A lightly peated Island malt aged in a selection of the finest ex-bourbon casks
fo bring out spicy notes and subtle smokiness

Cognac

Hennessy X.0
Layered and powerful, this “Extra Old” cognac was originally created in 1870
for the Hennessy family’s circle of friends

Aperitifs, spirits and liqueurs

Jameson lrish whiskey
Woodford Reserve bourbon whiskey
Belvedere vodka
Sipsmith gin
Bacardi Superior rum
Campari
Cointreau
Drambuie
Amarula Cream
Tia Maria

Beer

Heineken, Stella Artois, Tiger or Leffe Blond

Wine

We regularly change our selection of wines, champagne and port
to bring you vintages that complement the flavours of our menu.
Ask for our wine list to see the choices you can enjoy on today’s flight.
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Words from our chef

Each month, we like to share a little of what’s cooking in our minds and ovens.
Our dishes change frequently. We're always learning about regional cuisines, new
techniques and most importantly, what our customers prefer to find on our menus.

Two peas, history and tradition in a pod
“You, who dare insult lentil soup, sweetest of delicacies.” - Aristophanes

Once regarded as a “poor man’s food” in ancient Greece, lentil soup has conquered
kitchens around the world with its comforting and nutritious qualities. As rich as the
soup is, the humble legume’s history is something worthy of a book of its own.

The first evidence of lentils dates back to thousands of years ago on the banks of
the Euphrates River and in ancient Greece’s Franchthi Cave. Since then, lentils have been
a popular source of protein in soups, salads and main course dishes, for royals and
peasants alike in the eras that followed.

Several cultures have since adopted the humble yet probably, the most flavourful lequme
not only in their diets but in their traditions as well, with lentil soup being the popular dish
of choice. During the holy month of Ramadan, a highlight of iftar, or breaking the fast, is
a generous serving of velvety lentil soup which can be topped with Arabic bread crodtons
and a squeeze of lemon. Egyptian winters are made warmer with puréed lentil soup.
Brazilians believe that a bowl of lentil soup on New VYear’s Day signifies a wealthy year to
come, similar to the German New Vear’s Day belief that linsensuppe will ensure money
all year round, with lentils symbolising coins.

Other countries use lentils not just in soups but in other dishes as well. In the Indian
subcontinent, meals are incomplete without dal made up of pulses including lentils and
usually eaten with rice or roti. In Europe, Italian holidays are made more festive with
a serving of lentils and sausage; the French prefer their lentils in a salad tossed with
vinaigrette, and the Greeks make bread with lentils.

Lentils are one of the most flexible legumes which in turn offer a lot of variations to
lentil soup. Potatoes, carrots, sweet potato and pumpkin are a few common choices
to add richness, while some add celery, onions, tomato and even ripe plantains.
Flavours around the world also vary with the addition of cumin, garlic, olive oil, bay leaf
and even a splash of vinegar. Garnishing could be croatons and freshly chopped herbs or
a dollop of yoghurt or cream.

Rich in dietary fibre, potassium, folate, iron and protein, a bow! of lentil soup
might just be what you need on your flight today. See if it’s on our menu and
savour a nutritious concoction made with a distinct regional flavour.

< Healthier meal
Look out for our healthier meal option. Our chefs have created dishes that contain
lean protein, fibre and healthy fats, and have less salt, sugar and saturated or trans fats.
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Breakfast

Continental breakfast
Fresh juice, served with cold cuts and cheese, yoghurt
and a selection of bread and pastries
Express breakfast

Breakfast pastry with a tea or coffee

Lunch

Appetisers

Lentil soup
Served with Arabic bread croltons

Traditional Arabic mezze
Houmous, muhammara, stuffed vine leaf and shanklish salad

© Salmon salad
Composed salad of smoked salmon and salmon trout with roasted beetroot and

seasonal greens, dressed with truffle oil and lemon

Lunch is served with a seasonal side salad and freshly baked bread

Main course

Pan-fried beef fillet

Wirh mustard sauce, roasted potatoes and sautéed vegetables

Chicken schnitzel
Served with creamy salsify and steamed potatoes with parsley

Prawns with garlic and coriander butter
Served with steamed rice and seasonal vegetables
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Dessert

Milk chocolate delice
Glazed with dark chocolate ganache

Espresso mascarpone creme
Topped with white chocolate garnish

Seasonal fruit
An assortment of fresh cut fruit

Cheese board
Cricketer Farm Extra Mature Cheddar: Firm, full-bodied cheddar with a
creamy texture and fruity taste
Pavé de chevre: Sweet and creamy goat’s cheese
BerghemBlu: Soft-textured Italian blue cheese

Chocolates

Fine luxury chocolates

Light option

If you prefer a lighter meal, choose any two options from appetisers or dessert,
and we'll serve these together
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