
FLIGHT CREW
MENU

425
Terms and Conditions apply.

Only Available for Flight Crew

Per Person



(Palate Cleanser)

Starter

Chicken Livers 
Mild creamy peri-peri sauce, peppadews, feta

& lightly toasted focaccia bread  

Dynamite Chicken 
Spicy sweet & sour  sauce, chicken cubes, crispy fried onions,

sesame seeds, spring onions & cucumber spaghetti
 

Venison Carpaccio
Gooseberry & vanilla dressing, pickled red onions, rocket,

toasted almonds, mandarin orange segments
& Melba toast 

Brie Parcel
Fried, with sundried tomatoes, basil pesto & apricot gel

Salmon Roses (4pc)
Sushi rice wrapped in salmon, *avocado & teriyaki sauce

(Palate Cleanser)

Dessert

Main

Sirloin Escargot
Creamy garlic snails & gratinated blue cheese,

potato dauphinoise & pak choy

Rump Pepper Parmesan
Pepper parmesan sauce, potato dauphinoise

& roasted black mushrooms
  

Catch of The Day 
Kindly ask your service ambassador

for chef’s catch of the day 

Chicken Salad
Kream’s Goma dressing, mixed lettuce, toasted sesame
seeds, grilled halloumi, cucumber spaghetti, *avocado,

flame grilled chicken breast & teriyaki sauce

Butternut Risotto
Sundried tomatoes, wild rocket, basil & toasted pine nuts

Kream Sushi Platter For One (12pc)
Crispy fashion fusion (4pc), salmon sashimi (2pc),

salmon poppers (4pc), venison carpaccio roses (2pc)

Malva
Caramel sauce, vanilla ice cream &

vanilla crème Anglaise   

Dom Pedro 
A rich a creamy dessert cocktail made with vanilla

ice cream, double cream & liqueur of choice  

Trio of Italian Sorbets
Lemon Mint, blood orange, mango

Hazelnut Dark Chocolate Mousse
Toasted hazelnuts & vanilla ice cream  


