
English Breakfast 	
Bacon, free-range eggs, Cumberland  

sausage, mushroom, tomato, beans, toast 

ADD A GLASS OF CHAMPAGNE OR BELLINI FOR 28.50

Veggie Breakfast	  
Free-range eggs, spinach, mushrooms,  

tomato, halloumi, beans, toast

Vegan Breakfast	
Avocado, spinach, mushrooms, tomato, beans, toast

Pancakes	  17.00
Maple, bacon

Eggs Benedict	  17.50
Ham, hollandaise, muffin UPGRADE TO ROYALE £4.00

Scottish Smoked Salmon	 15.00
Scrambled free-range eggs, toast

Avocado on Toast 	 14.00
Poached free-range eggs, mint

Vanilla Yoghurt & Granola 	 8.50
Honey, mixed berries

Bacon or Sausage & Egg Muffin 	 11.50

Porridge & Fresh Berries 	 8.50

ADD TO YOUR BREAKFAST

Smoked Salmon 	 8.00

Avocado 	 6.00

Halloumi 	 6.00

Back Bacon 	 5.25

Cumberland Sausage	 5.25

Steamed Spinach	 5.00

Roasted Tomatoes 	 4.50

Roasted Mushrooms 	 4.50

Chocolate Brownie	 9.00
Vanilla ice cream

Sticky Toffee Pudding	 11.00
Milk ice cream 

Black Forest Cheesecake	 10.00
Cherry compote, pistachio ice cream

Mochi	 9.00
Coconut, mango, strawberry

Nutella Waffles 	 7.50

Ice Cream PER SCOOP	 3.00

DESSERTS

ADD TO YOUR SALAD

Caesar Salad	
Confit egg yolk dressing, pancetta crumb,  

anchovies, aged parmesan crisp

Street Salad	 13.00
Butter lettuce, buttermilk ranch dressing, pomegranate 

Poke Bowl	
Sushi rice, quinoa, mango, radish, chilli &  

garlic marinated tofu, edamame, wakame

SALADS

Chicken 	 8.50

Avocado	 6.00

Halloumi 	 6.00

Teriyaki Salmon	 8.00

Grilled ‘Minute’ Steak	 25.00
Fries, peppercorn sauce

Sirloin Steak	 42.00
Fries, peppercorn sauce

Butter Chicken Curry	 28.00
Saffron rice, garlic naan

Roasted Cod	 28.50
Crushed potatoes, artichoke, capers, red wine & 

lemon sauce

Idiot Sandwich	 24.50
Short rib of British beef, tomato chutney,  

grilled oyster mushrooms, jack cheese, fries

MAINS NEXT LEVEL BURGER   	 18.75
Smashed double beef patty, American cheese, onion,  
sriracha mayo

O.G.R 	 18.75
Grass fed Hereford beef patty, smoked cheese,  
house relish & salad

CHICKEN & AVO 	 18.75
Grilled lemon & herb chicken breast, smashed avocado,  
red onion, lettuce, tomato

CHILLI CHEESE SMASH 	 18.75
Smashed double beef patty, chilli cheese, grilled jalapeños, 
guacamole, tortilla chips & Hell’s mayo

VEGAN SMASH	 18.75
Double mushroom patty, vegan cheese, gherkins,  
red onion, ketchup, mustard & crispy onions

G.F.C 	 18.75
Spicy kimchi marinated chicken thigh, hash brown,  
iceberg lettuce, cheese & signature G.F.C sauce

UPGRADE TO DIRTY FRIES	 3.50

DOUBLE UP	 6.00

BURGER & FRIES
MARGHERITA 	 15.00
Mozzarella, tomato, basil

IDIOT PIZZA  	  18.00
Beef short rib, mozzarella, tomato, red onion, mushroom, chilli

HAM & PINEAPPLE	 19.00
Mozzarella, smoked ham hock, pineapple, pecorino

PEPPERONI	 18.00
Spicy salami, mozzarella, tomato, chilli flakes

VEGAN ‘NDUJA	 16.00
Courgette pesto, vegan ‘nduja’, courgette ribbons, red onion, 
balsamic vinegar

PIZZA

Salmon & Avocado Roll 	 15.00
Spicy Tuna Roll	  18.00
Bluefin, sriracha, cucumber

California Roll	  17.00
Crab, avocado, cucumber

Sashimi Selection 6 pieces	  25.00
Salmon, akami, yellowtail

SUSHI & SASHIMI

Pork & Prawn Gyoza	 17.00
Ponzu

Tofu & Spicy Avo Bao 	 11.00
Jalapeno sauce, spring onion

Tom Kha Glass Noodles	 18.00
Squash, shimeji, thai basil  
add chicken breast 8.50 or salmon teriyaki 9.00

DUMPLING, BAO 
& NOODLES

G.F.C 	 15.00
Gordon’s fried chicken, hot korean miso, kaffir cucumbers,  
black sesame

Salted Edamame	 5.00

Spicy Edamame 	 6.00

Padron Peppers	 9.00
Thai basil emulsion

SNACKS

FISH COMBO 	 19.00
Three pieces of crispy cod, chips

GORDON’S COMBO  	  21.00
One piece of crispy cod, one piece of crispy 
chicken, three pieces of crispy shrimp, chips

SHRIMP COMBO	 18.00
Five pieces of crispy shrimp, chips

CHICKEN COMBO	  19.00
Three pieces of crispy chicken, chips

FISH & SHRIMP COMBO	 20.00
Two pieces of crispy cod, three pieces of crispy 
shrimp, chips

FISH & CHIPS

CHOOSE 2 SAUCES PER COMBO

GORDON’S TARTARE 	

SRIRACHA AIOLI 	

MUSHY PEAS 	

LASAGNE & GARLIC BREAD 	       15.00 
Beef lasagne, tomato sauce, mozzarella, garlic & herb bread

CANNELLONI & GARLIC BREAD 	  17.00
Spinach & ricotta filled cannelloni, tomato sauce,  
bechamel sauce, mozzarella, garlic & herb bread

VEGAN RIGATONI ALLA VODKA	 15.00

PASTA

X3 	
5.50

X5	
7.50

X10	
12.00

X15	
16.00

X3 	
5.50

X5	
7.50

X10	
12.00

X15	
16.00

VEGAN BITES

CHICKEN WINGS

PICK YOUR HEAT
UMAMI VG     SWEET CHILLI KIMCHI VG

G.F.C. SAUCE     STREET HOT SAUCE VG  
HOTTER THAN HELL VG  

ADD A KIDS DESSERT

Macaroni & Cheese	 9.00

Bangers & Mash	 9.00

Fish Goujons & Chips	 9.00

Burger & Chips	 9.00

Chocolate Brownie 	 4.00

Vanilla Ice Cream & Chocolate Sauce	 4.00

Sticky Toffee Pudding 	 4.00

COMPLIMENTARY BACKPACK WITH EVERY KIDS MEAL

19.00

15.00

15.00

Small 10.00
Large 15.00

Small 10.00
Large 16.00

PIZZAS BURGERS FISH & CHIPS SUSHI AVAILABLE ALL DAY
MARKET

SCAN TO VIEW CALORIES

If you have a food allergy, intolerance or sensitivity, 

please speak to your server about ingredients 

in our dishes before you order your meal. A 

discretionary 12.5% service charge will be added to 

the final bill. All prices are inclusive of VAT.

 GORDONRAMSAYPLANEFOOD     PLANEFOOD

ALL DISHES ARE FRESHLY PREPARED 
AND SERVED AS SOON AS THEY ARE 
READY. PLEASE NOTE THAT ITEMS MAY 
ARRIVE AT DIFFERENT TIMES

TAKE-OFF ENJOYGRAB

ORDER TO GRAB & GO
Enjoy a Gordon Ramsay dining experience at 40,000 feet with our 

selection of take-on-board hot dishes, sandwiches & snacks.

Furikake Fries	 7.50

Street Slaw	 3.00

Tenderstem Broccoli	 9.00
Yuzu, soy

Chopped Salad  	  6.00
Iceberg lettuce, radicchio, tomatoes, piquillo 

peppers, red onion, crispy chickpeas, pecorino, 

Street dressing

Fries	 7.00

Onion Rings	 7.00

Garlic & Herb Bread 	 7.50

SIDES

AVAILABLE FOR KIDS AGED 10 AND UNDER

BREAKFAST SERVED UNTIL 12PM 	

ALL DAY BREAKFAST		



Prosecco, Canal Grande	 9.50
Veneto, Italy

Chateau Palmer, Le Reserve	 14.50
Champagne, France

Perrier-Jouet Grand Brut	 20.00
Champagne, France

G.H. Mumm, Brut Rosé	 21.00
Champagne, France

Blanc, Les Boules	 8.50
Vin de France

Vermentino	 10.00
Timo, San Marzano, Puglia, Italy

Pinot Grigio	 11.00
Riff, Alois Lageder, Veneto, Italy

Riesling, Watervale, Jim Barry	 11.50
Clare Valley, Australia

Rioja Blanco	 12.00
Tempranillo Blanco, Nivarius, Rioja, Spain

Sauvignon Blanc	 15.00
Craggy Range, Te Muna, Marlborough, New Zealand

Mâcon-Bussières	 16.50
Le Vieux Puits, Thierry Drouin, Burgundy, France

Gavi di Gavi	 17.00
Rovereto, Michele Chiarlo, Piedmont, Italy

Strawberry	 6.95
Fresh strawberries, milk, soft serve ice cream, 

whipped cream	

Banoffee	 6.95
Banana, caramel, milk, soft serve ice cream, whipped 

cream	

Still Water	 5.50
750ml	

Sparkling Water	 5.50
750ml

Pepsi	 4.95
330ml	

Diet Pepsi / Pepsi Max	 4.50
330ml

7UP Zero	 4.50
330ml

Lipton Ice Tea	 4.50
330ml

Red Bull	 5.25
250ml

Red Bull Sugar Free	 5.00
250ml

Red Bull Peach Edition	 5.25
250ml

Trip CBD Elderflower & Mint	 6.50
250ml - Not suitable for children  

or expectant mothers

Trip CBD Peach & Ginger 	 6.50
250ml - Not suitable for children  

or expectant mothers

Poppi Strawberry & Lemon	 5.25
330ml

Poppi Raspberry Rose	 5.25
330ml

Poppi Wild Berry	 5.25
330ml

Fever-Tree Lemonade	 4.50
200ml

Fever-Tree Ginger Beer	 4.50
200ml

Fever-Tree Ginger Ale	 4.50
200ml

Fever-Tree Pink Grapefruit	 4.50
200ml

Fever-Tree Tonic Range	 4.50
Indian, Light, Elderflower Light, Mediterranean Light, 

Sicilian Lemon Light 200ml

Bellini	 10.50
Prosecco, peach puree	

House Special G&T	 16.50
Monkey 47 Gin, Lillet Rose, elderflower, lavender, 

lemon, Fever-Tree Elderflower Tonic	

Pink Strawberry G&T	 12.50
Beefeater Pink Gin, Lillet Rose, Fever-Tree Elderflower 

Tonic, fresh strawberries	

Amalfi Lemon G&T	 16.50
Malfy Con Limone Gin, Limoncello, Fever-Tree 

Mediterranean Tonic Water	

Japanese G&T	 17.50
KiNoBi Kyoto Dry Gin, Midori Green Melon Liqueur, 

lime, Fever-Tree Indian Tonic

Botanical G&T	 16.50
The Botanist Islay Dry Gin, grapefruit, rosemary, 

Fever-Tree Refreshingly Light Tonic

Aperol Spritz	 15.00
Aperol, Fever-Tree Soda Water, Prosecco

Sicilian Spritz	 14.50
Malfy Arancia Blood Orange Gin, Campari, 

Fever-Tree Mediterranean Tonic, Prosecco

Market Spritz	 14.75
Lillet Rose, Italicus Bergamot Aperitivo, Fever Tree 

White Grape & Apricot Soda, Prosecco

St. Germain Hugo Spritz	 15.25
St. Germain Elderflower Liqueur, Fever-Tree Soda 

Water, mint, Prosecco

Bloody Mary	 13.00
Ketel One Vodka, tomato juice, Worcestershire sauce, 

Tabasco, spices, lemon

Salted Caramel Espresso Martini	 15.00
Elyx Vodka, Kahlua, Espresso, Salted Caramel

Peach Paloma	 15.50
Casamigos Blanco Tequila, Red Bull Peach Edition, 

lime, Fever-Tree Pink Grapefruit Soda

Strawberry & Basil Martini	 16.00
Grey Goose Vodka, St. Germain Elderflower Liqueur, 

Lillet Blanc, strawberry, fresh basil, lemon juice

Passion Fruit Martini	 13.50
Absolut Vodka, passion fruit, vanilla

Raspberry Mojito	 14.75
Havana Club 7 Year Old Rum, lime, mint, raspberry, 

Fever-Tree Soda Water

Old Fashioned	 15.00
Wild Turkey 101, Angostura Bitters and sugar

Espresso Martini	 12.00
Absolut Blue, Kahlua, Double Espresso, sugar

Negroni	 12.00
Beefeater, Campari and Martini Rosso

Long Island Iced Tea	 14.75
Tanqueray gin, Ketel One vodka, Bacardi rum, orange 

liqueur, Coke, lemon juice

Picante Margarita	 15.00
Olmeca Altos Plata Tequila, lime, orange zest, 

jalapenos, agave

Primitivo Rosé	 11.00
Tramari, San Marzano, Puglia, Italy

Whispering Angel	 17.00
Château d’Esclans, Provence, France

Marselan	 8.50
Chevanceau, Languedoc, France

Minervois	 10.00
Caz Ailes, Domaine d’Agel, Languedoc, France

SMV, Romans Bay, Lomond Wines	 11.00
Cape Agulhas, South Africa

Tinto, Vallado	 12.00
Quinta do Vallado, Douro, Portugal

Côtes du Rhône Rouge	 12.50
Parallèle 45, Paul Jaboulet Aîné, Rhone, France

Rioja Gran Reserva	 14.50
Bodegas Ondarre, Rioja, Spain

Malbec Barrel Selection	 15.00
Bodegas Salentein, Valle de Uco, Argentina

Pinot Noir	 15.00
Village, Yering Station, Victoria, Australia

See the wine list for our full range of bottles

CHAMPAGNE 
& SPARKLING WINE  125ml

WHITE WINE  125ml

MILKSHAKES MINERAL WATER

SOFT DRINKS

COCKTAILS

ROSÉ WINE  125ml

RED WINE  125ml

Orange	 4.50

Apple	 4.50

Cranberry	 4.50

Pink Grapefruit	 4.50

Pineapple	 4.50

Tomato	 4.50

Espresso	 4.75

Double Espresso 	 5.00

Americano	 5.25

Cappuccino	 5.25

Latte	 5.25

Flat White	 5.25

Mocha	 5.25

Hot Chocolate	 5.25

Iced Coffee	 5.25

Seasonal flavours	 0.60
Salted Caramel, Gingerbread, Pumpkin Spice, 

Cinnamon Roll

Irish Cinnamon Roll Coffee 	 13.00
With Jameson Black Barrel

Bailey’s Coffee	 11.50

Brandy Coffee	 13.00
With Courvoisier VSOP

Amaretto Coffee	 13.00

English Breakfast 	 4.25

Earl Grey	 4.25

Darjeeling	 4.25

Green Tea	 4.25

Peppermint	 4.25

Chamomile	 4.25

Jasmine	 4.25

JUICES

COFFEE

TEA

Peroni Nastro Azzurro	 7.75
Pint, 5.1% abv	

Meantime ‘Anytime’ IPA	 7.50
Pint, 4.7% abv	

Asahi Super Dry	 7.75
Pint, 5.1% abv	

Guinness	 7.95 
Pint, 4.1% abv	

Peroni Nastro Azzurro	 6.75
330ml, 5.1% abv	

NOAM Bavarian Lager	 8.00
340ml, 5.2% abv	

Meantime Pale Ale	 6.75
330ml, 4.3% abv

Blue Moon	 7.75
330ml 5.4% abv

Rekorderlig Strawberry & Lime Cider	 8.25
500ml 4% abv	

Aspall Cyder	 6.50
330ml, 4.5% abv	

Peroni 0%	 5.50
330ml, 0.0% abv

Crodino Non-Alcoholic Spritz	 7.50
Crodino alcohol free aperitivo	

Mountain Spritz	 10.50
Everleaf Mountain, Fever-Tree White Grape & 

Apricot Soda	

Lemon Swizzle	 7.50
Lemon, passion fruit, pineapple, mint and a dash 

of Fever-Tree Sicilian Lemon                

Honey Bee Sour	 9.50
Seedlip Grove 42, honey, lemon, sugar, egg white

Virgin Raspberry Mojito	 8.00
Mint, lime, raspberry, soda water

Homemade Lemonade	 5.50
Fresh lemon juice, sugar syrup, water	

Arnold Palmer	 5.50
Lipton lemon ice tea, homemade lemonade	

DRAUGHT BEERS

BOTTLED BEERS 
& CIDER

MOCKTAILS

PIZZAS BURGERS FISH & CHIPS SUSHIAVAILABLE ALL DAY
MARKET

TAKE-OFF ENJOY

ORDER TO GRAB & GO
Enjoy a Gordon Ramsay dining experience at 

40,000 feet with our selection of take-on-board 
hot dishes, sandwiches & snacks.GRAB


