
INFLIGHT DINING



 
A choice of scrambled, fried or poached hens eggs, 1 locally sourced sausage, 
2 rashers of back bacon, field mushroom, grilled tomato and baked beans. 

Served with sourdough toast & butter.  
9.50

 Oak smoked salmon with crushed lime avocado, spinach, crumbled feta cheese and a poached hens egg
on a toasted muffin.

10.95

 
Streaky back bacon and creamy garlic mushrooms on sourdough toast.

9.75

 2 poached hens eggs, crispy back bacon and hollandaise sauce on a toasted muffin.  
 9.50

Mexican

Breakfast 

A choice of scrambled, fried or poached hens eggs, 2 locally sourced pork sausages, 
3 rashers of back bacon, field mushroom, grilled tomato and baked beans. 

Served with sourdough toast & butter. 
10.95 

 
2 Moving Mountains plant based vegan sausages, wilted spinach, field mushroom, 

grilled tomato and baked beans. 
Served  with sourdough toast & butter.

10.95
 
 

Classic sourdough toast & butter.  
Served with a choice of jam, marmalade or honey. 

 3.95

For anything extra, please speak to one of the crew. 

Shorthaul 

Longhaul 

French

Vegan Las Vegas  

The New Yorker

Summer berry buttermilk pancakes served with fresh maple syrup yogurt 
8.50

British

Toast  

Served until 11:30  

Make your breakfast bubbly!
Add on a full bottle of Prosecco to the price of your main breakfast plate for just £18 

The First Class 
 2 poached hens eggs, oak smoked salmon and hollandaise sauce on a toasted muffin.  

 9.75



Inflight Refreshments 

Espresso
Double Espresso

Espresso Macchiato
Americano

Latte
Cappuccino
Baby Chino
Flat White

Mocha
Classic Hot Chocolate
Deluxe Hot Chocolate

Speciality Loose Tea Leaf
Suffolk Blend Tea 

Cortado
Decaf Tea/Coffee Available

 

2.35 
2.75
2.85

  2.75  | 3.00
3.00 | 3.20
3.00 | 3.20

1.75
3.00

3.10 | 3.40
3.05 | 3.40
3.50 | 3.75

3.20
3.00
2.90

 

Coke
Diet Coke

Sprite 
Still/Sparkling Mineral Water

Fentimans (Various)
Orange/Apple/Cranberry Juice

San Pellegrino (Various)
Posh Squash (Various) 

3.00
 

3.25
 

3.80
 

3.50
 

4.20
 
 
 

3.00
2.95
3.00

  2.75|4.50
3.10
2.10
3.00
2.00

HOT BEVERAGES   

SOFT DRINKS

Iced Americano 
Hot espresso poured over ice. Enjoy it black or white. 

Iced Latte  
Cold milk and hot espresso poured over ice. 

Jet Blender 
Milk and espresso blended with ice. 

 Jet Milkshake
Vanilla, Strawberry, Chocolate or Banana.

Jet ‘First Class’ Milkshake
Vanilla, Chocolate, Banana or Strawberry blended with ice and topped with whipped cream &

sprinkles 
 

Extras: Whipped cream | Espresso shot | Syrup   60p each

ICED REFRESHMENTS

 
Pash & Shoot

Mango, Pineapple, Passion Fruit
Berry Go Around 

Raspberry, Blackberry, Strawberry
Strawberry Split

Strawberry and Banana
Cocoa Loco

Mango, Pineapple, Coconut, Lime, Mint
The Big 4 

Strawberry, Mango, Kiwi, Pineapple 
Blueberry Thrill 

Raspberry, Blueberry, Banana, Flax Seed 
 

SMOOTHIE BAR  
A selection of delicious fruits mixed with fruit juice...

4.25 each

Bottled Mixers 
Tomato Juice 

Fever Tree Soda Water 
Fever Tree Elderflower Tonic 

Fever Tree Regular Tonic 
Fever Tree Light Tonic 

2.50
2.50
2.50
2.50
2.50

 Kids Bottled Juices 
A selection of 

Wild Waters Animal Character Juice
2.10

 



 Onboard Bar

Peroni 330ml
Corona 330ml

Lacons Encore (Amber Ale)
3.8%vol-500ml. Voted the worlds best. 

A bitter and zesty ale.
Lacons Legacy (Blonde Ale)

4.4% vol-500ml. A bittersweet symphony 
of flavour that packs a citrus punch.  

Lacons Affinity (Golden Ale) 
4.8% vol-500ml. Big, bold and beautiful. 

An intensely  satisfying ale that makes any occasion special. 
 
 
 

Aspells Suffolk Cider 500ml
Aspells Blush Cider 500ml 

4.95
4.95
5.50

 
 

5.50
 
 

5.50

Beer 

Compass Point Shiraz (Austraila)
Dark fruit with a touch of cassis, this full-bodied wine is rich and smooth. Great with red meat or cheese. 

Bottle 19.50 
Robert & Reeves Merlot (Chile)

Packed with smooth and juicy ripe plum fruit, this wine is perfect with pasta, rice or noodle dishes. 
Bottle 20.50 

El Monstruo Malbec (Argentina)
From Mendoza, this rich and intensely  fruity red is smooth and velvety. Delicious on it’s own or with meat.  

Bottle 23.50

Palazzi Monferrato Chiaretto (Italy)
Fresh strawberry  and red currant  aromas. On the

palate there are ripe plum and cherry characters giving
good weight. Juicy and crisp. 

Bottle 20.50 

White Wines

Red Wines

Rose

Robert & Reeves
6.95 per 187ml bottle 

Sauvignon Blanc (Chile) 
Pinot Grigio (Italy) 

Merlot (Chile)  
Shiraz (Australia) 

 

 
Compass Point Pinot Grigio (Italy)

 Elegant and dry with hints of white peach and melon. Perfect with salad, fish and vegetable dishes.  
Bottle 19.50 

Long Country Sauvignon Blanc (Chile)
Rustic and refreshing  with distinct hints of lychee and guava fruit. 

Bottle 20.50 
Percheron Chenin Viognier (South Africa)

Light fruit flavours of peach and apricot from the inordinately fashionable Viognier grape, 
giving it a rounded and creamy finish. 

Bottle 23.50

 

Sparkling 
Robert and Reeves Prosecco (Italy) 

This Prosecco delivers all the hallmark fresh and zesty
notes that make it famous. Superbly well-balanced. 

Sparkling and soft with  good length.  
Single serve bottle 200ml 8.95  | Full Bottle  24.00

Cider

Spirits 
Please ask the crew for our current selection. 

5.95
6.10

 
 
 



Shorthaul Bites 

 
Teriyaki chicken and roasted stir fry

vegetable. 9.50
 

Crisp streaky  bacon, feta, avocado, red pesto
and spinach.  

9.50
 

Pulled Jack Daniels smoked beef brisket,
mozzarella and caramelised red onion.

10.95 
 
  

Japanese 

Mexican

The Tennessee

A delicious selection of international tastes served on a bread
of your choice, accompanied with Jet summer slaw and wild

thyme & rosemary crisps.  
 
 
 

Rustic Panini 

 
Honey roast ham, mango chutney and Saxon Cross

smoked cheddar. 
9.50

 
Pulled Jack Daniels smoked beef brisket, mozzarella

and caramelised red onion.
10.95 

 
Roasted peppers, olive, halloumi, spinach 

and red pesto.
 9.50

 

British

The Tennessee

Mediterranean

Rustic Ciabatta, Salt & Pepper
Rose Roll or a Sourdough Toastie 

Jet Lounge Salad Bowls 
 

Hot smoked mackerel, orange, purple beetroot and a citrus dressing.  
12.95

 
Marinated honey and mustard chicken breast, crisp streaky bacon and avocado. 

 12.50
 

Prosciutto, fresh watermelon, micro mint and toasted almonds.
12.95

 
A cucumber, red onion and cantaloupe melon salad finished with a citrus quinoa crumb and micro

salad cress.
12.50

Scandinavian 

British

Spanish

Jet Set Bowl 
A delicious bowl filled with Jets fruity five bean quinoa, spring onion, red pesto and spinach

farfalle, vegetable ribbons, sliced radish and micro mint salad.
Finished with organic chia seeds.  

The Tennessee Mediterranean Moroccan Scandinavian

Slow cooked smoked 
Jack Daniels beef brisket. 

12.95

Roasted vegetables, olives, 
sun dried tomatoes, 

red pesto and grilled halloumi. 
12.50

Chilli flake and lime zest, black 
 bean compote, sweet potato and

sliced avocado. 
12.50

Hot smoked mackerel,
orange and purple

beetroot. 
12.95

Asian 

Upgrade your crisps to Jet cajun spiced wedges or sweet potato chips for 2.50 

Served with Jet summer slaw and wild
thyme & rosemary crisps.  

 
 
 



Longhaul Dining 
 A Laugen pretzel bun lined with mixed leaf, red onion and sliced tomato, Jet slaw and your choice of Jet cajun

wedges or sweet potato chips. 

Marinated teriyaki chicken breast, oven roasted peppers and chilli mayonnaise
14.95

6oz rump steak, fried onions and Saxon Cross smoked cheddar. 
16.95

Blue cheese and back bacon beef burger with caramelised red onion chutney.
14.95

A field mushroom, red pesto, olive, sun dried tomato and grilled halloumi. 
14.95

Japanese 

The Philadelphia 

British

Mediterranean

Pretzel Burgers 

Upper Class Favourites  

Mussels in a classic white wine, cream and parsley
sauce, served with a  crisp oregano and garlic

ciabatta. 
14.95  

Smoked cheddar, blue cheese and honey roast ham. 
Tracklements ploughman pickle, celery, red seedless grapes, 

pearl silver skin onions, sliced braeburn apple, soft boiled egg and a crisp oregano ciabatta.  
12.95

Half of a baked sweet potato, dressed with a black
bean chilli, lime and avocado. Garnished with pickled

slaw and rocket. 
11.95

 

A sweet chilli and lime salmon fillet with a red
pepper and tomato salsa. Served with sticky Thai

honey  sweet potato  chips.
14.95

 
A deliciously tasty Jet made pastry tart  
served with Jet slaw and mixed salad.

11.95

Moroccan Chilli  

Thai Salmon Fillet

Jet Sides
4.00 

Cajun Wedges 
Sweet Potato Chips 

Jet Slaw 
Cheesy Garlic Ciabatta 

Please ask the crew for details of today’s specials 

French Moules Marinière 

Jet Set Board 

Jet Quiche ‘of the day’  



Dessert Trolley  

A delicious selection of  
Cakes 
Slices

&

Scones 
for you to enjoy

with 
Gluten Free and Vegan options available 

 
Please ask the Crew for more details about todays

scrumptious flavours!  

High Tea 
 

A deliciously elegant selection of savoury and sweet treats served with your choice of tea or coffee.
15.00 per passenger 

Add a full bottle of Prosecco for 18.00
 

PRE BOOK - 24 hour pre booking required along with a £5 deposit per passenger.  
 
 

Inflight Retail Shopping  
 

Did you Know? 
 

You can now buy our Suffolk roasted Butterworth Coffee and Teas in retail packs to take home and enjoy for yourself. 
Also available to order are our  quirky Teapots. 

 
And... very soon you’ll be able to purchase our very own Jet Lounge dressings, jams and chutney all used across our menu.  

  
 


