welcome
Here in the Clubhouse you can order from today’s menu at any time.
As soon as you’re ready we’ll take your order from your table.			
If you’d like to plan what to eat during your flight, just ask our staff for a copy
of today’s onboard Freedom menu.
If you’re more interested in bytes than bites, you’ll be pleased to know the
Clubhouse is a hot spot with high-speed wireless Internet connection.

WiFi log in details
Wireless Network : vir_club
Username: vsiaduser@neptunenetworks.com
Password: iad4vs22
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à la carte

little tipple

Light bites

White Wines

Tomato and garden vegetable soup

Babich Sauvignon Blanc, Marlborough, New Zealand

A light broth garnished with rotini pasta v

This well balanced wine offers a fresh and juicy blast of melon, lime and kiwi fruit

Beetroot, rocket and pistachio salad

Anterra Pinot Grigio, Delle Venezie, Italy

Served with a creamy blue cheese and Champagne vinegar dressing v

A delicate and fruity wine with slight sweetness and floral aromas

-Also available as a bigger bite

St. Francis Chardonnay, Sonoma, California

Charcuterie plate

This oak-influenced Chardonnay has a lively mixture of fresh fruit, butterscotch and pineapple

Assorted sliced, cured meats with Dijon mustard, pickles and toasted ciabatta

Red Wines

Bigger bites

Gnarly Head Merlot, San Joaquin County, California

Smoked salmon nicoise
Sliced smoked salmon served on a salad of new potatoes, egg, olives, French beans and tomatoes
with crispy flat breadv
-also available without smoked salmon v

Clubhouse burger
Grilled beef burger on toasted potato bread, marinated plum tomato, Bibb lettuce and a
homemade relish

Lush, velvety tannins and rich fruit, with aromas and flavours of blackcurrant, black cherry,
and blackberry with ripe plum, sweet herbs, and a hint of spice

Alpataco Malbec, Patagonia, Argentina
An intense blackish hue reveals complex aromas of cherries, spices, caramel and vanilla

Aquinas Cabernet Sauvignon, Napa, California
A more robust wine showing complex tastes of blackberry, currant, leather and coffee finishing
with smooth tannins and subtle vanilla.

Ricotta manicotti
Thin crepes filled with ricotta cheese and sundried tomato in a tomato and basil sauce v

Toasted pastrami sandwich
Pastrami, Swiss cheese and chilli mayonnaise sandwich served with a gherkin and watercress salad

Naughty but nice
Banoffee trifle
Layers of biscuit crumb, toffee sauce and banana topped with sweetened cream and a dusting of
bitter cocoa powder

Raspberry sorbet glass
A scoop of raspberry sorbet with raspberry compote and fresh mint

Fresh fruit salad
Local and far fetched fruits chopped for easy eatingv

Artisan cheeses
A selection of traditional cheeses served with biscuits and fruit chutney
We’ve included the following symbols on our menu to help you make an informed decision
on what you’d like to eat.
v

Lighter and healthier dishes

v Vegetarian

Customers are advised that food served may contain nuts or nut derivatives.
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