
clubhouse

SFOLunch & dinner



Venison burger Lettuce • Grilled onion • Pickle • Cheese  
Signature sauce • Kettle chips

San Francisco clam chowder Chives • Smoked bacon • Sourdough 

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

Large plates
Burrata & heirloom tomato salad (v) Kalamata olives • Basil • Vinaigrette

Dill-roasted cod Dill butter • Crushed new potatoes • Asparagus • Lemon oil

Roast artichoke & courgette flatbread (v) Mozzarella • Citrus oil • Rocket

Slow-cooked pork & ancient grains Grilled courgette • Charred corn  
Pickled red onion • Green goddess dressing 

Thai coconut & lemongrass noodle bowl (ve) Pak choi • Roasted mushrooms  
Lime • Chilli oil

Chicken Madras Basmati rice • Naan bread • Mango chutney • Raita • Coriander

Small plates
Buffalo wings Celery - with a choice of Ranch • Blue cheese • Buffalo sauce

Chilli-lime shrimp ceviche Mango • Cucumber & red onion salsa • Tortilla chips

Vegetable empanada (v) Tomato salsa

Tofu katsu bao bun (ve) Daikon • Carrot • Coriander • Thai basil   
Sesame seeds • Katsu sauce

Desserts
Dark chocolate pot (v) Vanilla cream • Cocoa nibs • Smoked sea salt

Strawberry custard tart (v) Whipped cream • Mint

Cheese selection (v) Grapes • Fig chutney • Crackers • Bread

Selection of ice cream (v) Chocolate • Vanilla

Fruit salad (ve) Mixed seasonal fruit • berries

SIGNATURE

SS 2026

(v) Vegetarian (ve) Vegan

WiFi: VIRGIN ATLANTIC CLUBHOUSE | password: runway

Have an allergy or intolerance? We take food allergies seriously. Please inform your server of any allergies or dietary 
restrictions before placing your order. Our menu items may contain or come into contact with the following common 
allergens: Milk, Eggs, Fish, Shellfish, Tree Nuts, Peanuts, Wheat, Soy, Sesame. While we make every effort to avoid cross-
contact, we cannot guarantee that any item is completely free of allergens. For detailed allergen information, please ask to 
speak to our Allergen Champion.


