
WiFi
Fancy downloading a newspaper or magazine for your flight?
Or catching the latest news or weather at your destination?
Type clubhouse.com into your browser when you’re online
and enjoy our special Clubhouse content.

Network: Virgin Atlantic Clubhouse
Wi-Fi Password: spirit

Another great 
Clubhouse partnership

We are excited to have teamed up with award-winning food writer and TV 
personality Donal Skehan, to bring delicious travel inspired food to our 
Clubhouse menus where you will also find our Clubhouse favourites. Just 
look out for the      for his signature creations.



 Vegetarian    Vegan    No gluten containing ingredients    Dairy free

We understand that food allergies can present a serious concern for some of our
guests. If you would like information on the allergen content of our food and drink, 
please speak to one of the team who will be happy to assist

Brunch
Available between 10am and 2pm

A selection of cereals     
Please ask a member of the team for today's choices 

Bombay potatoes     
Served with your selection of fried or poached egg and toast 

Grilled cheese sandwich     
Toast     
Served with butter and preserves 

Cream of tomato soup     
Crisp baguette slices 

Vegetable or chicken curry     
Served with basmati rice and naan bread 

Breaded chicken fillets     
Served with chips and tomato sauce  

Berry compote yoghurt pot     
Served with granola and honey 

Classic green salad     
Poached egg Florentine     
Toasted English muffin, poached egg, spinach and hollandaise sauce 

Raspberry sorbet      
Vanilla ice cream     
Fruit salad     
Freshly cut local and exotic fruits 

Bar Snacks
Olives 
Crisps 
Peanuts 
Popcorn 
Cookies

Tea
PG Tips selection
English Breakfast
English Breakfast Decaf

Pukka’s organic selection
Supreme Matcha Green
A beautiful green tea with all the health benefits of matcha without 
bitterness

Turmeric Active
A caffeine-free tea with the warmth of ginger, turmeric and galangal to 
support your every move

Feel New
A healthy, caffeine free and deliciously refreshing tea to naturally hydrate 
and detoxify before getting on a plane

Three Mint
Can be enjoyed as a digestive aid after a fantastic Clubhouse meal, and will 
also appeal to occasional herbal tea drinkers who want a simple yet 
flavourful hot drink

Chamomile, Vanilla & Manuka Honey
A soothing blend to relax and unwind before flying. Three classic flavours 
combine for the ultimate stress-relieving cup

Lemon, Ginger & Manuka Honey
A spicy-sweet tea to soothe sore throats and boost immunity. Using 
organic, sustainably sourced ingredients to create a delicious flavour that’s 
perfect for all ages

Relax
A caffeine-free tea with chamomile and marshmallow root to bring a 
moment of peace and tranquillity and reduce anxiety

Earl Grey
An inspiring infusion of organic whole leaf, bergamot and lavender

Coffee
Freshly ground as you like it
Espresso, macchiato, latte, cappuccino, Americano, flat white and mocha. 
With your choice of full or skimmed cows milk, or soy milk. 
We also have vanilla, hazelnut, caramel and almond syrups available in both 
regular and sugar free.
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Dine
Available from 6pm

Starters
Tomato, spinach and chickpea angel hair soup      
Steamed vegetable dumplings     
Soy sauce 

Spicy buffalo chicken wings     
Blue cheese sauce and celery 

Classic green salad     
Fresh herbs and truffle dressing 

Main courses
Crispy Schezuan chicken     
Spicy fennel, and an Asian slaw 

Parsley cream cod fillet      
Served with asparagus, peas, and baby potatoes  

Courgette and lemon pappardelle     
Chilli and parmesan 

Indian butter chicken     
With sweet potatoes, poppadom, naan bread, cucumber raita, mango chutney and 
onion salad 

Super veggie dahl     
With poppadom, naan bread, cucumber raita, mango chutney and an onion salad 

The Beyond Burger     
American cheese, red onion, tomato relish, lettuce, gherkin, English mustard 
mayonnaise and chips 

Clubhouse cheese burger     
American cheese, red onion, tomato relish, lettuce, gherkin, English mustard 
mayonnaise and chips 

   
   
   
   

   
   
   
   

 Vegetarian    Vegan    No gluten containing ingredients    Dairy free

We understand that food allergies can present a serious concern for some of our
guests. If you would like information on the allergen content of our food and drink, 
please speak to one of the team who will be happy to assist

Desserts
Warm dark chocolate brownie     
Vanilla ice cream 

Vanilla and passion fruit panna cotta     
Homemade shortbread 

Fruit salad     
Freshly cut local and exotic fruits 

Artisan cheese selection     
Chutney and assorted breads 

Raspberry sorbet     

Young flyers
Grilled cheese sandwich     
Crispy chicken strips     
With chips and tomato sauce 

Corn on the cob     
With butter 

Cream of tomato soup     
Vanilla ice cream     
Raspberry sorbet     

Ready for bed?
If you're preparing for a good night's sleep, try our turn down toddy, with or 
without rum     
Hot or malted milk, Nutella, mini marshmallows,  
Bacardi 8 year old rum and a shortbread biscuit

Turmeric latte     
Ok, not technically a coffee, but with turmeric's powerful anti-inflammatory effects 
and great antioxidant powers, it's a great start to your journey with us today  
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Craft beer
Sweetwater Brewing Co., Atlanta, Georgia, 420 Extra Pale Ale  
5.7% abv
Our most popular brew! A tasty West Coast-style extra pale ale accentuated 
with a stimulating hop character. Brewed with two row, Munich and 40L 
malts with a heady dose of Cascade and Centennial hops. First conceived in 
our bat cave on April 20, 1997, this beer keeps the wheels on the bus going 
round and round.

Anchor Brewery Co, San Francisco, California, Anchor Steam 4.9% abv
Anchor Steam Beer derives its unusual name from the 19th century when 
“steam” was a nickname for beer brewed on the West Coast of America 
under primitive conditions and without ice. While the origin of the name 
remains shrouded in mystery, it likely relates to the original practice of 
fermenting the beer on San Francisco’s rooftops in a cool climate. In lieu of 
ice, the foggy night air naturally cooled the fermenting beer, creating steam 
off the warm open pans. Once a nickname for any Californian or West Coast 
beer brewed under these conditions, today the name “steam” is a 
trademark of Anchor Brewing and applies only to the singular process and 
taste of our flagship brand - San Francisco’s original Anchor Steam Beer. 
The classic of American brewing tradition since 1896.

Bottled beer
Sam Adams 
Amstel Light 
Corona 
Brooklyn Lager 

Champagne and sparkling wine
Lanson Black Label Champagne, NV, France, 12.5% abv
Lively in both mousse and acidity, refreshing green apple is  
accompanied by a delicate bready nose and cleanly defined finish

Enza Prosecco, NV, Italy, 12% abv
Vibrant and refreshing, this Italian sparkling wine has flavours  
of peach, green apples and honeysuckle

White wines
The Infamous Goose Sauvignon Blanc, Marlborough, New Zealand, 2018, 
13% abv                                       
Attractive golden colour with shimmering pale green highlights. Fragrant 
bouquet with notes of minerals that blend with a touch of grapefruit and 
mandarins. Lively in the mouth with fruit sensations that reveal a fresh 
acidity. Very pleasant fullness and good length

Barton & Guestier Vouvray, Vouvray, France, 2017, 13% abv                                                                                    
Pale bright colour with green highlights. Fresh, intense and elegant nose, 
dominated by floral notes and white fruit aromas of pear and peach. Lively 
and harmonious wine, with a perfect balance between sweetness and 
acidity, and powerful, persistent fruity flavours                       

Zolo Unoaked Chardonnay , Mendoza, Argentina , 2017, 13.8% abv                                                                                                                                                                                   
A light bodied  chardonnay with apple and tropical fruit. Refreshing and 
well balanced                                                                                                                                                                                                                                                                    

                                                   
                                                                                                                    
 

Red wines
Parker Station Pinot Noir, Santa Barbara, California, USA, 13.8% abv
Aromas of black cherry and vanilla dance with flavours of wild strawberry 
and raspberry to a sweet, subtle, yet powerful, finish                                                                                                     

Here Be Dragons Tormentoso Cabernet Sauvignon, Paarl, South Africa, 
2016, 14% abv                                                                             
An inviting nose of sweet coconut, tobacco and classic cabernet cassis. 
These flavours follow through on the palate, backed by vanilla oak flavours 
from the barrel maturation                                                                                   

Campo Viejo Rioja Garnacha, Rioja, Spain, 2016, 13.5% abv                                                                          
Red colour with purple flashes. Very bright and lively. The nose is flooded 
with fruit - strawberry, raspberry, cherry, blackberry, enhanced with floral 
notes of violet and lilac. Subtle notes of sweet spices and toast enhance and 
wrap the fruit. The palate is soft, silky, fresh, and intensely fruity                                                                                                                                                  

Rose wine
Caposaldo Rose, Veneto, Italy, 2017, 13% abv     
Radiant pink. Floral, fresh, and fruity with a hint of cherries, berries and 
currants. On the palate, it is fresh, with a long, balanced finish                                                                                                              
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