Coffee
Americano | Cappuccino | Espresso | Flat white | Latte | Macchiato | Mocha

Served with whole milk*

Tea

English Breakfast Tea served with whole milk*

Decaffeinated Breakfast Tea served with whole milk* <

The Earl Bold black tea base, infused with fragrant bergamot

Twinings herbal tea
Simply Sencha wonderfully refreshing and smooth green tea
Defence citrus and ginger with green tea, echinacea and Vitamin C

Revive Raspberry a juicy raspberry and hibiscus floral punch, minus the sugar ©7

Refresh Mint peppermint with bursts of sweet spearmint €

Digest spearmint, apple and rooibos with baobalb ©~

Sleep spiced apple and vanilla with camomile and passionflower <P
Spicy chai cinnamon, clove, and ginger blend €7

Honey & Rooibos nutty flavour with earthy tones P

Soft drinks

Apple juice | Cranberry juice | Orange juice | Pineapple juice

Coca-Cola | Coke Light | Coke Zero | Lemonade | Ginger ale | Ginger beer
Soda | Tonic | Still water | Sparkling water

No & low alcohol

Heineken Alcohol Free 0.0% | Lucky Saint Lager 0.5% abv
St Kitts | Shirley Temple | Virgin Daiquiri | Virgin Mary
Virgin Mojito | Virgin Pifia Colada | Virgin Steel Works

Bubbles

L'Ormarins Brut Classique Rosé South Africa, 12% abv
L'Ormarins Brut Classique MCC South Africa, 12.5% abv
Da Luca Prosecco ltaly, 11% abv

©P Caffeine free *Choice of milk and syrups available
WiFi: VIRGIN ATLANTIC CLUBHOUSE | password: spirit
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 suitable food for all of 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

AW.25V1



Our signature cocktails

The Redhead prosecco, berry liqueurs, gin.
Quite literally a flying icon, don’t take off without one.

Milk Tart Amarula, rum, vanilla and cream. Captures the creamy,
comforting flavours of South Africa’s most traditional dessert, blended
with a hint of vanilla with a silky, indulgent twist. Created by our
Johannesburg Mixologist team.

Classic cocktails

Bellini | Bloody Mary | Bramble | Classic Dry Martini | Cosmopolitan | Daiquiri

Espresso Martini | French Martini | Gin Fizz | Long Island Iced Tea | Manhattan | Margarita
Mojito | Negroni | Old Fashioned | Pifia Colada | Strawberry Daiquiri | Whiskey Sour
Turndown Toddy hot chocolate, Bacardi 8 year old rum

White wine

Doolhof Chenin South Africa, 14% abv

Nitida Sauvignon Blanc South Africa, 13% abv
Rietvallei Calcrete Chardonnay South Africa, 13% abv
Terra Del Capo Pinot Grigio Italy, 12.5% abv

Red wine

Bellevue Pinotage South Africa, 14% abv

HPF Merlot South Africa, 14% abv

Blaauwklippen Cabernet Sauvignon South Africa, 14.5% abv
Gratuity Red blend South Africa, 14% abv

Rosé wine
De Wetshof Lilya Rosé South Africa, 13% abv

Beer, cider & stout

Devils Peak Good Hope Pale Ale Light 4.5% abv | CBC Pale Ale 4.5% abv

Agars Tomahawk India Pale Ale 7% abv | Cluver & Jack Cider 4.5% abv

Castle Lite 4% abv | Heineken 5% abv | Savanna Dry 6% abv | Stella Artois 5% abv
Windhoek Draught 4% abv

Spirits

A wide selection of spirits are available from the bar

©P Caffeine free *Choice of milk and syrups available
WiFi: VIRGIN ATLANTIC CLUBHOUSE | password: spirit
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 suitable food for all of 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 AW.25V1



