
FOOD



MAINS
— Hand-picked dishes from around the world —

Chilli Beef Burrito 11.45
Soft tortilla filled with rice and chilli beef, topped 
with smoked Cheddar, adobe sauce, sour cream, 
pink onions and toasted seeds. Served with  
mixed leaves, salsa and tequila & lime dressing

 Tuk-Tuk Duck Stir Fry 11.25 
Shredded duck, pak choi, mint, thai basil,  
sugar snaps, red peppers and noodles with  
chilli jam and crispy shallots

Beer Battered Fish ’n Chips 11.45
With minty mushy peas and tartare sauce

BBQ Chicken Quesadilla 9.95
Shredded BBQ chicken, black bean chilli, 
sweetcorn and smoked Cheddar, served with 
sunshine slaw

Bowl for the Soul V 8.25
Brown rice bowl with sugar snaps, red peppers, 
crispy shallots, fiery chilli and soy. Topped with  
a fried egg 
Add chicken 2.00 
Add grilled king prawns 3.00

Goan King Prawn Curry 10.95 
Goan Veggie Curry V 9.95
Butternut squash, roasted red pepper, sugar 
snaps, coriander and chilli. Served with brown rice

 Chicken Katsu Noodles 11.95 
Breaded chicken noodles, pak choi, tenderstem 
broccoli, sugar snaps and red peppers with a  
mild peanut & coconut sauce

Miso & Lime Salmon 14.75
Pan-fried and served with wasabi fried rice, 
teriyaki bok choy, sesame and fresh lime 

Slow-Cooked Jerk Ribs  15.95
Slow-cooked pork ribs in hot jerk sauce with 
roasted red pepper & mango salsa. Served with 
sweet potato fries

 Chicken Milanese 12.25 
Breaded chicken escalope with basil & roasted 
tomato sauce. Served with garlic crushed new 
potatoes and a dressed green leaf salad 

Smoky Chipotle Half Chicken  12.45
Slow-roast chipotle marinated chicken with  
spicy fried rice and tomato & pink onion salad

Grilled Sirloin Steak  16.95
28 day aged British beef (227g) served with  
skin-on fries and a dressed green leaf salad
Add garlic butter / cracked peppercorn sauce 1.50

Spaghetti all’Amatriciana 9.75
Spaghetti in a rich sauce of tomato, pancetta, 
garlic, red wine and a hint of chilli. Served with 
parsley and Italian hard cheese (V option available)

SALADS 
San Fran Super Salad V 9.45

Beetroot, beluga lentils, quinoa sprouts, radish,  
carrot, baby spinach, pomegranate seeds,  
muki beans, toasted seeds, almonds and  

pistachios tossed in lemon olive oil 
Add chicken 2.00

 Crispy Duck 12.25 
Crispy duck, chinese leaf, bok choy, radish, cucumber, 

 spring onion, mint and coriander with miso & orange 
glaze. Drizzled with teriyaki sauce

King Prawn, Chicken & Mango 11.75
Grilled king prawns, chicken breast, cucumber,  
radish, avocado, mango and mixed leaves with  

tequila & lime dressing 

Scandi Salmon 11.95
Poached salmon, new potatoes, red onion,  

capers, sour cream, chopped dill and baby gem  
in mustard dressing

Chicken Caesar Salad 11.95 
Caesar Salad V 9.95

Torn lettuce, Turkish bread croutons,  
cherry tomatoes, avocado, Italian hard cheese,  

boiled egg and smoky garlic Caesar dressing

All of our burgers are made with fresh 100% Red Tractor  
beef, sourced from quality assured farms. We serve 
them in hand-crafted sesame & poppy seed buns with 
skin-on fries on the side

Classic 10.45
Beef patty, mixed leaves and tomato with our special  
burger sauce 
Add Cheddar 1.00 
Add smoked Cheddar or Monterey Jack 1.50

 Smoky Joe 12.25 
Beef patty, smoky bacon, smoked Cheddar,  
mixed leaves and tomato with our special burger sauce

Guerrilla Burger 13.95
Double beef patty, mature Cheddar, smoky bacon,  
ranchera salsa, mixed leaves, tomato and our  
special burger sauce

Harissa Chicken 11.75
Harissa marinated chicken breast, pink onion, 
coriander, mint, rocket, cucumber and lemon yoghurt

Rodeo Chicken 12.80
Chicken breast, smoky bacon, onion rings, BBQ sauce, 
smoked Cheddar, field mushrooms, mixed leaves, 
tomato and mayo

Halloumi & Falafel V 10.95
With grilled red pepper, carrot, beetroot, mixed leaves,  
quinoa sprouts, hummus and tzatziki

Naked Burgers
All of our burgers are available with no bun and a 
rainbow salad instead of fries

TOP UP YOUR BURGER

Cheddar V 1.00 
Smoked Cheddar or Monterey Jack V 1.50

Avocado V / Smoky bacon / Chorizo /  
Fried onions V / Jalapeños V / Halloumi V 1.75 

Swap your skin-on fries for sweet potato fries V 1.00

Sunshine Slaw V 2.50
Hispi cabbage, carrot and red onion  

in honey & mustard dressing

Healthy Greens V 2.95
Kale, spinach and tenderstem broccoli

Spicy Rice V 3.50
With spring onion, crispy shallots  

and chilli flakes

Crushed New Potatoes V 3.50
With garlic butter and chives

Green Salad V 3.95
Mixed leaves, cucumber, avocado  

and toasted seeds

Skin-on Fries V  
or Chunky Potato Wedges V 3.50

 Sweet Potato Fries V 3.95 
With chipotle mayo 

Beer-Battered Onion Rings V 3.50
With BBQ sauce
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APPETISERS
Olives V 2.95
Green Sicilian and black Greek olives

Edamame V 4.95
Soy bean pods with chilli, garlic, ginger and soy

Our Daily Soup V 4.95
Served with toasted Turkish bread

Cajun Spiced Chicken Wings 6.95
With celery salad and tequila & lime dressing

Salt & Pepper Squid 8.95
With chilli jam and fresh lime. Enough to share

Grilled Halloumi Skewers V 4.75
Pea, courgette & mint salad with lemon olive oil 

 Tuscan Lamb Meatballs 6.45 
In a tomato sauce topped with yoghurt and gremolata 
breadcrumbs. Served with warm tortillas

Chicken Yaki Gyozas 5.95
Fried chicken dumplings with orange & miso glaze. 
Served with nuoc cham sweet chilli sauce

Prawn Saganaki 6.75
King prawns cooked in a garlic, chilli, white wine & 
tomato sauce, sprinkled with parsley and crumbled 
feta. Served with toasted Turkish bread

Warm Butternut Squash & Feta Salad V 5.25
Rocket, pomegranate seeds and chopped nuts  
with lemon olive oil

BURGERS

ALL DAY  
BRUNCH

Breakfast Plate Special 10.25
Double smoky bacon, double sausage, free range fried 
or scrambled eggs, roasted tomato, Heinz baked beans 
and chunky potato wedges 
Add toast with butter 1.00

Veggie Breakfast Plate Special V 8.95
Fried or scrambled eggs, avocado, field mushrooms,  
roasted tomato, Heinz baked beans and crispy  
potato wedges 
Add toast with butter 1.00

 Huevos Rancheros 8.95 
Soft tortilla with Jack cheese, chorizo, black beans, 
fried or scrambled eggs, avocado and tomato  
salsa (V option with field mushrooms and corn  
tortillas available)

Avocado, Hummus & Roasted  
Cherry Tomatoes V 6.95
On toasted artisan sourdough with basil oil

F O R 
S H A R I N G

Nachos 
Nirvana V 7.95

Black bean chilli, melted 
Jack cheese, jalapeños, 

chipotle salsa, guacamole 
and sour cream 

Add chicken / 
chorizo 2.00 

Garlic Flatbread 

V 5.95
Served warm,  

brushed with garlic  
butter and topped  

with rocket 

Mezze V 10.95
Falafels, olives, halloumi, 

feta, tzatziki, hummus  
and roasted red peppers  
in spiced tomato sauce  

with garlic &  
coriander naan

If you have a specific food allergy or food intolerance, please advise your server before ordering 
who will provide you with our allergen guide. Please note whilst our teams adhere to the strict 
controls that we have in place, we do prepare food in a kitchen where nuts, cereals, eggs and all 
other allergens are present and we therefore cannot guarantee that our dishes will be free from 
traces of other ingredients. Gluten free bread available on request.

 Giraffe Favourites 

V Vegetarian  

We accept Visa, Mastercard and American Express. All major currencies are accepted.  
All our prices include VAT at the current rate. Giraffe airports are franchised and operated  
by The Restaurant Group PLC.

We want you to have a great time... every time! If your experience has 
been anything less than that, please speak to a member of our team 
who will be happy to help you or you can tell us immediately (by all 
means, let us know when we get it right too!) at airports@giraffe.net 

WE AIM TO SERVE ALL DISHES  
IN 15 MINUTES MAX!

Let your server know if you’re in a hurry  
or ask for the bill when ordering

SANDWICHES
Grilled Chicken “Club” Sandwich 10.45

Grilled herby chicken, avocado, carrot,  
beetroot, mixed leaves and aioli verde mayo  

in a crusty ciabatta bap

Surf’s Up Sarnie 8.25
Toasted artisan sourdough with smoky  

bacon, avocado, fried egg, baby gem, tomato, 
mustard mayo and chunky potato wedges

Croque “Giraffe” 7.50
Our version of the famous cheese toastie with 

chorizo, serrano ham, sweet red pepper &  
tomato tapenade and chunky potato wedges  

Add a fried egg 1.00


