BREAKFAST

EGG SELECTIONS

PLAIN OMELETTE $24
local free-range organic eggs

SIGNATURE ITEMS

BREAKFAST SANDWICH $30
scrambled eggs, apple smoked bacon, Vermont cheddar cheese, harissa
mayonnaise, brioche bun

VEGAN BREAKFAST SANDWICH $30
scrambled Just Egg, crispy tempeh bacon, vegan cheddar cheese,
ciabatta bread

CLASSIC LOX BAGEL $32
Norwegian nova smoked salmon

cream cheese

fresh dill

sliced tomato

sliced red onion

plain bagel

SWEET ITEMS

YOGURT PARFAIT $26
Greek yogurt, house-made granola, fresh assorted berries

INDIVIDUAL FRUIT SALAD $22
sliced assorted seasonal fruits
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NUHMA

Inflight Dining

BREAKFAST SIDES

CRISPY APPLE SMOKED BACON
nueske's

CLASSIC BREAKFAST SAUSAGE
pork sausages

SAUTEED BUTTON MUSHROOMS

GRILLED CAMPARI TOMATOES
maldon sea salt, olive oil

BREAKFAST PASTRIES

MINI PLAIN CROISSANTS

MINI PAIN AU CHOCOLAT

MINI FRUIT DANISH

$12

$7

$22

$10

$4
$4
$4
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Inflight Dining

LUNCH
SALADS

MIXED BABY GREEN SALAD $28
local greens, shaved carrots, sliced cucumber, lemon dressing, edible
micro-flowers

CAPRESE SALAD $39
mozzarella di bufala, local tomatoes, fresh basil, white balsamic dressing

CAESAR SALAD $28
baby romaine lettuce, cherry tomatoes, croutons, shaved parmesan,
Caesar dressing

GREEK SALAD
feta cheese, kalamata olives, greens, cucumbers, vine-ripened tomatoes, $33
roasted peppers, sliced red onions, oregano, red wine dressing

SALAD PROTEIN ADD-ONS

GRILLED HERBED CHICKEN BREAST $32
citrus-oregano marinade

GRILLED ORA KING SALMON $42
dill-citrus marinade

GRILLED ANGUS SKIRT STEAK $42
Nuhma's secret marinade

SOUPS

RED LENTIL SOUP (32 oz) $40
turmeric, carrots, cilantro, lime juice
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CLASSIC CHICKEN & NOODLE SOUP (32 oz) $40
carrots, celery, dill

MINESTRONE SOUP (32 0z) $25
house-made pesto, assorted seasonal vegetables
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COLD SANDWICHES

TURKEY CLUB SANDWICH
house-roasted turkey, crispy bacon, herbed-mayonnaise, lettuce,
tomatoes, white pullman bread

HAM & CHEESE SANDWICH
black forest ham, Swiss cheese, mayonnaise, mustard, thick brioche slices

CLASSIC TUNA SALAD SANDWICH
ice berg lettuce, tomatoes, avocado, mayonnaise, whole wheat bread

CLASSIC EGG SALAD SANDWICH
ice berg lettuce, white pullman bread

CLASSIC CHICKEN SALAD SANDWICH
ice berg lettuce, white pullman bread

WRAPS

CLASSIC TURKEY WRAP
house-roasted turkey, crispy applewood smoked bacon, avocado,
mayonnaise, whole wheat wrap

CHICKEN CAESAR SALAD WRAP
chopped grilled chicken breast, romaine lettuce, cherry tomatoes, grated
parmesan cheese, croutons, Caesar salad dresssing, flour tortilla wrap

VEGAN WRAP
avocado spread, arugula, grilled vegetables, vegan gouda cheese,
whole wheat wrap

$33

$25

$28

$28

$28

$32

$32

$33
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DINNER

POULTRY

CHICKEN MILANESE
arugula, cherry tomatoes, shaved parmesan cheese, grilled lemon

PAN-ROASTED LEMONGRASS CHICKEN
half green-circle chicken, pickled vegetables, roasted peanuts, lime-chili
sauce, jasmine rice

EEF

PRIME FILET MIGNON
mashed potatoes, haricot vert, bordelaise sauce, maitre d' Hotel butter,
bouquet garni

ARGENTINEAN STYLE PRIME SKIRT STEAK
roasted baby potatoes, chimichurri sauce, bouquet garni
SEAFOOD

GRILLED ORA KING SALMON
quinoa tabbouleh salad, grilled lemon

VEGETARIAN & VEGAN

MUSHROOM & SPINACH LASAGNA
fresh parsley

PASTA

MONOGRANO RIGATONI SPICY ARRABBIATA
San Marzano fomato sauce, parmesan cheese, basi

$45

$55

$65

$58

$56

$45

$38
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Inflight Dining

VEGETABLES

SESONAL MIXED GRILLED VEGETABLES
red wine oregano dressing

ROASTED PARMESAN BROCCOLINI
garlic, lemon zest

SAUTEED MIXED MUSHROOMS
shiitake, oyster, shimeji, button

SAUTEED SPRING SPINACH
garlic, olive oil
GRAINS

STEAMED JASMINE RICE (16 0z)
plain

SIDE DISHES

$20

$20

$22

$25

$10
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SIGNATURE DESSERT

NEW YORK STYLE CHEESECAKE
fresh berries, fresh berry sauce

NUHMA'S CHOCOLATE CAKE

chocolate frosting filling, chocolate sauce, fresh raspberries

VEGAN CHEESECAKE
fresh berry sauce

PETIT FOURS

CHOCOLATE CAKE BITES
chocolate ganache, gold leaf

FRUIT TARTLET
seasonal fruits, almond crust

DESSERT IN A CUP

AVOCADO CHOCOLATE MOUSSE
fresh raspberries

COOKIES

CLASSIC CHOCOLATE CHIP COOKIE
semi-sweet chocolate

VEGAN CHOCOLATE CHIP COOKIE
semi-sweet chocolate

OATMEAL COOKIE
nuts, dried fruits, brown sugar

DOUBLE CHOCOLATE & PEANUT BUTTER COOKIE
peanut butter chips

DESSERTS

$25

$25

$25

$12

$12

$20

$9

$12

$9

$9
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Inflight Dining

CANAPES

CROSTINI (3 pcs)
brie, apple-truffle jam, fresh micro-herbs garnish

CROSTINI (3 pcs)
vegan feta cheese, olive tapenade, fresh micro-herbs garnish

SMOKED SALMON ROULADE (3 pcs)
herbed creme friche, fresh dill

FINGER SANDWICHES

TUNA SALAD
tuna salad, celery, light mayonnaise, seven-grain bread

CHICKEN SALAD
chicken salad, white pullman bread

EGG SALAD
egg salad, watercress, white pullman bread

HOUSE-MADE SNACKS

INDIVIDUAL ORGANIC RAW MIXED NUTS
assorted nuts

INDIVIDUAL MIXED DRIED FRUITS

$24

$24

$28

$9

$9

$9

$15

$15
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CHILDREN'S MENU

CHICKEN TENDERS $30
breaded chicken breast
GRILLED CHEESE SANDWICH $25
three-cheese blend, sliced brioche bread
MACARONI & CHEESE $28
three-cheese blend

DIPS, SPREADS & SAUCES
HOUSE-MADE GUACAMOLE $17/ $25
jalapenos, lime juice
(8oz /16 0z)
HOUSE-MADE HUMMUS $15/ $22
chickpeas
(8 0z/ 16 0z)
COLD PRESSED ORANGE JUICE $25
assorted oranges
COLD PRESSED GRAPEFRUIT JUICE $25

pink grapefruits
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