





O U R B R IT IS H O R IG IN A L M E N U

It is our pleasure to have you on board with us today.
Original in every flavour, our handpicked selection of dishes form a culinary nod to the best of British cuisine.
From rich and succulent meats to fresh farm eggs and homegrown garnishes, we use the finest locally sourced ingredients. Each signature recipe has been carefully prepared by our talented team of chefs
to create authentic British Original fare.
Enjoy items from the menu whenever you please throughout today’s flight and sample our favourites that have been highlighted for your perusal.
We are proud to have also partnered with leading British brands to ensure your experience is exceptional from start to finish.
Our sleek silverware is brought to you by Cotswolds based Studio William Cutlery. Our bespoke contemporary crockery collection for First is crafted by William Edwards Ltd, situated in the famous potteries of Stoke-on-Trent. Devon-based Dartington Crystal has a history spanning over 50 years. Enjoy sipping from our exclusive
glassware selection in First.
Sit back and relax, we’ll take it from here.









A B R I T I S H O R I G I N A L 
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À  L A  C A RT E
Warm bakery selection served with butter and olive oil

AMUSE BOUCHE 
British goat’s cheese, caramelised pear, fig, watercress

S TA RT E R S

Marinated Canadian lobster
fennel, apple and radish salad, cocktail sauce
Duck and goose liver en croûte
damson chutney, pickled plums
Double baked soufflé
asparagus, morel mushroom sauce
Celeriac soup
crème fraîche, roasted celeriac

MAI N COURS E

Herb crusted Welsh rack of lamb
braised lamb shoulder, celeriac and caramelised pear mousseline, rosemary jus
Chicken koi soi
jasmine rice
Wild caught halibut
oven baked baby fennel and leeks, smoked fish consommé


Handmade porcini medaglioni
Parmesan crust, heritage baby carrots, porcini steak, panna sauce, mushroom jus

SI DES 
Potato au gratin, green bean pipérade, creamy peas with spinach
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DESSERT
Crispy chocolate and hazelnut bar
mango, fresh berries
Apple tarte Tatin
homemade puff pastry, vanilla ice cream
Homemade vanilla ice cream
select from raspberries, chocolate sauce, white crunchy pearls, chocolate shavings
Fresh seasonal fruit

CHEESE 
Selection of Artisan cheese with savoury biscuits, caramelised apple and onion chutney
Picos blue
Wrapped in tree leaves and cave aged,
this blue cheese tastes tangy with a creamy, buttery texture
Tomme de Savoie
This raw cow’s milk cheese is made in the French Alps. The flavour is earthy and rustic with a pleasant tang
Wookey Hole cave aged Cheddar
Made in England, this cheese is carried by hand two hundred feet underground. This hard cheese has a crumbly yet creamy texture, with sharp, tangy, nutty flavours
Cenarth Brie
This traditional French style Brie cheese is made in Wales. It has a mellow flavour with notes of nuttiness, butter, and fresh mushrooms

LI GHT BI TES 
Enjoy a light bite at any time during your flight
Popcorn
Tyrrells hand cooked English crisps Chocolate truffles






We apologise if your meal choice is not available. For allergens, please ask your crew for more details.
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L I G H T M E A L
Warm bakery selection served with butter and olive oil

S TA RT E R S
Loch Fyne smoked salmon
Dorset crab, avocado, radish
Vegetarian coronation Scotch egg
coleslaw

MAI N COURS E
Oxtail ragoût
mascarpone mezzaluna, mozzarella, rocket, oven roasted cherry tomato
Wild mushroom lattice pie
herb crumb, brown butter, truffle mash

DESSERT
Crema Catalana
fresh berries
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Twinings Tea
Selection of the most popular teas from century-old British tea specialist, Twinings
English Breakfast All Day Decaf Earl Grey
Pure Darjeeling Honey and Rooibos Mint
Simply Sencha Green Tea Unwind Camomile and Spiced Apple
Revive Raspberry with Vitamin C

U N I O N CO FFEE 
Speciality coffee sourced direct from smallholder farmers in Peru and roasted in small batches in East London.
Best European Coffee Roaster 2018.

Espresso Americano Latte
Gluten free oat milk available on request

JU IC E S A N D S O F T D R IN K S
Mandarin and orange, apple, tomato, cranberry juice Coca-Cola, Diet Coke, Coke Zero and SpriteFever-Tree Refreshingly Light Ginger Beer
Warm and spicy with a lemongrass freshness. Three varieties of ginger are used to create this blend.




Fever-Tree Premium Indian Tonic, Refreshingly Light Indian Tonic, Refreshingly Light Ginger Ale and Soda
Still and sparkling water from Harrogate Spring
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Rare, Millésime Brut 2015
Champagne, France Suitable for vegetarians & vegans
Rare was originally created in 1976 as the prestige cuvée of Piper-Heidsieck, but is now a standalone, prestige Champagne marque. The 2015 Rare carries the richness of yellow plum, cherry and red apple fruit, typical of this sunny vintage,
with toasty, ginger-snap lees and flinty mineral notes. While 30% Pinot Noir adds body and vinosity, the fine line of acidity from 70% Chardonnay, along with an exceptionally delicate mousse, bring gracefulness.
Charles Heidsieck, Blanc des Millénaires Brut 2014
Champagne, France Suitable for vegetarians & vegans
Blanc des Millénaires, the prestige cuvée of Charles Heidsieck, is one of the great blanc de blancs Champagnes. The pronounced nose of toasted brioche and melted butter is supported by ripe lemon fruit and a distinct, flinty, minerality. A medium-full body
and 9 g/l dosage impeccably balance the fresh acidity, with a super-fine mousse bringing elegance through the exceptional-length finish.
Hattingley Valley, Blanc de Noirs 2018
Hampshire, England Suitable for vegetarians & vegans
A stunning, sunny spring followed by a long, warm summer made 2018 the best vintage in English history. This limited edition Blanc de Noirs, bottled exclusively
for British Airways showcases that superbly. Green-gold, with a fine, elegant mousse, this carries a rich, leesy nose of fresh baked bread alongside apricot and yellow apple.
The lively acidity of English sparkling is beautifully balanced by ripe, red apple and cherry flavours, that carry through to a long, toasty, savoury finish.
Piper-Heidsieck, Rosé Brut NV
Champagne, France Suitable for vegetarians & vegans
Founded in 1785, the house of Piper-Heidsieck has regained its quality stature following over a decade of investment from the Descours family. Their new Rosé Brut
is the latest step in the evolution of the house. Mid salmon-pink in colour, this blends biscuit and fresh dough lees notes with bright, peach and wild strawberry fruit, carried on a fresh, elegant, finely-textured palate.
D E S S E RT W I N E
Château Filhot, Sauternes Grand Cru Classé 2015
Bordeaux, France Suitable for vegetarians & vegans
Founded in 1709, Filhot is one of the top Second Growth châteaux. Vibrant gold, this is a richer Sauternes, showing vanilla, clove, ginger, cream, botrytis spice and ripe white peach, with more creamy, cinnamon and peach on the palate. Long and luscious.
Great with sweets and blue cheese.
Dow’s, Colheita Port 2007
Douro Valley, Portugal
2007 is an exceptional year for Port wines and this Colheita Tawny, from leading British Port house, Dow’s, reflects that depth. Tawny-brown, it has rich red and black fruit, hazelnut and walnut notes, with spicy treacle flavours and a long, chocolate finish.
Perfect with both blue cheese and milk chocolate.
Collect and spend Avios on a selection of our onboard wines with The Wine Flyer.
Visit thewineflyer.co.uk to learn more.
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WHI T E AND ROSÉ WI NES 
J. Moreau & Fils, Chablis Premier Cru Vaucoupin 2022
Burgundy, France
Suitable for vegetarians & vegans
Facing south and west, Vaucoupin is noted for its riper expression of Chablis.
This is evident in the hints of guava and peach on the nose and a richer, fuller style, with subtle, cinnamon complexity from 15% use of older oak and a long, flinty, perfumed finish. Great with shellfish and creamy cheeses.
Dog Point, Sauvignon Blanc 2023
Marlborough, New Zealand
Suitable for vegetarians & vegans
Founded by ex-Cloudy Bay staff, Dog Point has rapidly become one of Marlborough’s finest. This wine’s layers of flavour set it apart from other Sauvignons. Lime, passionfruit, capsicum, boxwood and spice are lifted by lively acidity, an appetising texture and a great length finish. For fresh salads, seafood and cheese.
Mullineux, Old Vines White 2023
Swartland, South Africa
Suitable for vegetarians & vegans
The Mullineux’s stunning Old Vines White helped establish the Cape White Blend category. 62% Chenin Blanc brings freshness and salinity, with five varieties
such as Semillon Gris and Viognier adding rich, stone fruit, while older, 500L oak, gives layers of nutty complexity and texture. For poultry, pork or seafood.
Château d’Esclans, Côtes de Provence Rosé 2022
Provence, France
Château d’Esclans, home of Whispering Angel, brings white Burgundy winemaking to Provence rosé. 50% fermentation and aging in 600L oak barrels adds vanilla and baking spice complexity to the core of strawberry, peach and flint, while lees stirring enriches the fresh palate. Great with seafood, chicken or pork.

RED WI NE 
Château Bouscaut, Cru Classé de Pessac-Léognan 2011
Bordeaux, France
In 1992, Sophie Lurton took over from her father in crafting the wines of Château Bouscaut. Fully mature, the 2011 has dried red fruit and earthy, tobacco development, with 40% new oak giving a distinct mocha character, while 11% Malbec provides
a firm tannic backbone. Good with beef, venison or charcuterie.
La Crema, Pinot Noir Sonoma Coast 2023
California, USA
Suitable for vegetarians
Sonoma Coast is close to the cooling influence of the Pacific Ocean, bringing elegance and finesse to this Pinot Noir. The 2023 has clove, fresh red cherries and raspberries, with supple tannins, good freshness and a long, creamy, vanilla-laced, perfumed finish.
Great with duck, pork or lamb.
Vergelegen, Estate Red 2020
Stellenbosch, South Africa
Suitable for vegetarians & vegans
A flagship wine for Vergelegen, this Bordeaux blend comes from their Somerset West estate, with nearby False Bay bringing freshness. A plush, full-bodied style, this is deep ruby, with ripe blackcurrant, tobacco, leather and dark chocolate complexity,
fine tannins and great length. For rich, red meat dishes.
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COCK TA I L S
GI N
Gin Zing
A tantalising mix of premium gin, citrus and bubbles, served over ice.
Red Snapper
A Bloody Mary for gin lovers, premium gin blended with tomato juice
and a hit of Lea & Perrins. Served over ice and lemon.

VODKA 
Classic Mule
Premium vodka, a squeeze of lemon served over ice with ginger ale.
Classic Bloody Mary
Tomato juice and premium vodka blended with lemon and ice, served as spicy as you like.
Beachbound
A refreshing and colourful mix of vodka, cranberry and a dash of lemonade
over ice.

WHI S K Y
Highland Sling
Single malt and ginger ale, over ice with a dash of lemon.
Whiskey Collins
A classic mix of premium Bourbon and fresh lemon, spritzed with club soda.

MOCK TA I L S
Royal Fizz
A refreshing mix of apple juice and ginger ale, blended over ice, creating a familiar taste.
Fizzberry
A delightful mix of cranberry juice with Indian tonic water,
served with ice and a slice.

S P IR IT S
Tanqueray No. Ten Gin Cîroc Vodka
Don Julio 1942 Añejo Tequila Bacardi Carta Blanca
Zacapa 23 Rum Bulleit Bourbon WhiskeySingleton Exotic Spice Grove Single Malt Scotch Whisky
A new expression from Glendullan, triple-cask matured, for a complex, rich style with nutmeg, cinnamon, vanilla and honey.







Johnnie Walker Blue Label Scotch Whisky

LI Q U EUR S AND DI GES T I F S
Baileys Otard XO Cognac
Cointreau

BEER S

BrewDog Speedbird OG Transatlantic IPA

Heineken Lager Heineken 0.0% Alcohol
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