
clubhouse

JNBLunch & dinner



Large plates
Pear & candied pecan salad (v) Rocket • Goats cheese • Sherry vinaigrette 
Available without goats cheese (ve)

Lamb vetkoek Pickled red onion • Parsley • Chutney • Sambals

Durban style chicken masala Roti • Rice • Raita • Fruit chutney • Coriander

Wild mushroom & pesto flatbread (v) Rocket • Parmesan • Olive oil

Small plates
Fish croquette Lemon herb aioli • Charred corn salsa

South African charcuterie Ostrich biltong • Venison boerewors  
Ostrich snapsticks • Pepperdews • Caperberries

Piri-Piri chicken wings  
Choice of sauce: Piri piri • Honey and mustard • BBQ • Chimichurri

Butternut, ginger & orange soup (ve) Pumpkin seeds • Herb oil

Homemade chips (ve) Tomato ketchup

Desserts
Traditional malva pudding (v) Amarula custard

Crème brûlée (v) Berry compote • Shortbread

Cheese selection (v) Chutney • Crackers

Selection of ice cream (v)

Fruit salad (ve)

Venison burger 
Lettuce • Grilled onion • Pickle • Cheddar cheese • Signature sauce • Chips

Fish & chips Mushy peas • Tartare sauce • Lemon 

Braai platter  
Boerewors • Ostrich • Smoked pork rib • Chakalaka pap • Monkey gland sauce

Clubhouse cookie (v) Pistachio • Dark chocolate • Smoked sea salt
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(v) Vegetarian (ve) Vegan

WiFi: VIRGIN ATLANTIC CLUBHOUSE | password: runway

Vegetarian? Travelling with young flyers? Have a dietary or religious requirement? Just ask, we’re happy to help. 

Have an allergy or intolerance? We are committed to producing safe, wholesome and delicious food for our customers. We understand that 
some of you may have food allergies or intolerances to certain food allergens. Please make us aware of your specific allergies or intolerances 
and speak directly to one of our catering team.


