PRE - FLIGHT APPETIZERS
BOMBER WINGS

Bone-in or boneless wings tossed
in your choice of sauce: hot, mild,
garlic parmesan, ancho BBQ,
Jamaican jerk, or ghost chili
Six wings for 8
Twelve wings for 15

FIRECRACKER SHRIMP

Flash-fried sweet and spicy, ginger,
soy marinated shrimp 10

BBQ CHICKEN FLATBREAD
Shredded chicken, cheddar
cheese, ancho BBQ sauce,
red onion, and bacon 10

FOXTROT DELTA NACHOS

Choice of chicken, pulled pork
or vegetarian - fresh tortilla chips,
black beans, jalapeños, tomato,
smoked jasmine rice, and spicy,
house-made beer cheese sauce 10

HOMEMADE SALSA
& GUACAMOLE

Served with fresh tortilla chips 8
Add house-made beer cheese 3

JET HOTS

Five Stella beer-battered and
flash-fried jalapeños stuffed
with cream cheese, cheddar jack,
and bacon 9

HOP & POP PICKLES

Slices of dill pickles fried with our
signature Guinness batter 7

ALPHA BRAVO TENDERS

Three crispy beer-battered tenders
with choice of sauce 9

CRAB CAKES

Two jumbo-lump crab cakes topped
with a cajun remoulade 12
Wine Pairing: Bollini Pinot Grigio

CHEESE BOARD

Variety of four artisan cheeses
served with nuts and dried fruit 10
Wine Pairing: Pinot Noir

CLIMB SAL ADS
All salads served with a dinner roll. All salads gluten free without dinner roll or croutons.
Add grilled or fried chicken 4 // Add steak, salmon, or shrimp 6

WINGMAN HOUSE SALAD
Mixed greens, cucumber, tomato,
shredded carrots, and croutons
with choice of dressing 5
Combo with soup of the day 7

COBB SALAD

Mixed greens, smoked bleu cheese,
diced tomatoes, hard boiled egg,
applewood smoked bacon, and
fresh avocado with your choice
of dressing 10

SEARED AHI SALAD

Sesame-seared ahi tuna on
a bed of Asian style slaw
with wasabi peas, candied
cashews, and a sweet chili
vinaigrette 12

CAESAR SALAD

Crisp romaine, crunchy croutons,
cherry tomatoes, and parmesan
cheese served with caesar
dressing 8

STRAWBERRY
SALMON SALAD

Pan-seared salmon filet, candied
walnuts, smoked bleu cheese, and
strawberries on a bed of mixed
greens with balsamic vinaigrette 12
SIGNATURE ITEM

*Notice: Foods are cooked to order. Consuming raw or undercooked foods may increase your chance of foodborne illness.
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I N - FLIGHT WR AP S/BU R GER S/SAN DWICH ES
All wraps are served on a tomato basil wrap. All sandwiches served with signature chips. Substitute: french fries 1
sweet potato waffle fries, side salad, or onion rings 2

CANOPY WRAP

Shredded chicken, lettuce, tomato,
avocado, pepper jack cheese, and
house-made chipotle mayo 9

KITTY HAWK CHICKEN WRAP
Chicken salad with apples, candied
walnuts, celery, dried cranberries,
and a hint of honey 9

THE OTTER BURGER

1⁄2 lb angus burger topped with
fried gouda cheese, house-made
horseradish cream sauce, and
choice of brisket or pulled pork 12

BLACK & BLEU BURGER

JET STREAM
VEGGIE BURGER

House-made black bean burger
topped with smoked gouda,
spring mix, and avocado 10

DB COOPER BURGER

1⁄2 lb angus burger, lettuce,
tomato, onion, and pickle 8
Add cheese 1 // Add bacon 2

THROTTLE BACK
TURKEY BURGER

House-made raspberry chipotle
turkey burger topped with brie
cheese and arugula on
toasted brioche 10
Wine Pairing: Henry Fessy Beaujolais Villages

Blackened 1/2 lb angus burger
topped with bacon and
smoked bleu cheese 11

PULLED PORK SANDWICH

ROMEO TANGO SANDWICH
Grilled salmon filet topped with
strawberries, feta cheese, avocado,
mixed greens, and balsamic glaze
on toasted croissant 12
Wine Pairing: Hangtime Pinot Noir

Slow roasted ancho BBQ pork
topped with coleslaw on
toasted brioche 10

CUBAN SANDWICH

Pulled pork, ham, swiss
cheese, pickle, and dijon mustard
on a taosted hoagie roll 11

PHILLY CHEESE STEAK

Thinly sliced ribeye steak, onion,
mushroom, green pepper, and beer
cheese sauce on a hoagie roll 12

BRAVO LIMA TANGO

Our take on the classic BLT on
toasted croissant 9
Half sandwich & soup combo 8

RUNWAY REUBEN

Pickled beef brisket, sauerkraut,
swiss cheese, and thousand
island dressing, served
on grilled marble rye 10
Half sandwich & soup combo 8

THE ORIGINAL

Seasoned, grilled chicken
breast sandwich 10

THE LITTLE KICKER

Blackened chicken with
caramelized onions, bacon,
and smoked gouda cheese 12

BUFFALO STYLE

Stella-battered crispy chicken
tossed in buffalo sauce topped
with smoked bleu cheese 12

CR U I S E ENTR ÉES
BLUE MOON CHICKEN

Our pan-roasted chicken breast
served with an orange, sage,
Blue Moon demi glace with
garlic mashed and house
vegetables 13

APPLEWOOD
SMOKED PORK LOIN

de HAVILLAND RIBEYE

Wine Pairing: Giesen Marlborough
Sauvignon Blanc

Wine Pairing: Louis Martini Cabernet

Tender pork loin topped with a
bourbon bacon apple cream
served over garlic mashed with
house vegetables 17

SESAME SEARED AHI

Ahi tuna with Asian stir fried v
egetables over smoked jasmine
rice served with wasabi peas and
candied cashews 15

FLYING FISH TACOS

Wine Pairing: Murphy Goode Homefront Red

Three corn tortillas filled with fried
mahi, cabbage, pineapple mango
salsa, and cilantro lime cream 10
Wine Pairing: Andres Brut

LACQUERED SALMON

Wild caught Scottish salmon topped
with seasonal glace on a bed of
smoked jasmine rice with grilled
asparagus 15
Wine Pairing: Kendall Jackson Riesling

VODKA MARINARA RAVIOLI
Ricotta and broccoli rabe stuffed
ravioli tossed in a vodka marinara
sauce with sautéed spinach and
parmesan cheese 12

14oz angus ribeye topped with
crimini mushroom and caramelized
onion demi glace served with
garlic mashed and house
vegetables 21

SIGNATURE FOUR
CHEESE MAC

Cavatappi pasta tossed in a
creamy sauce with bacon,
melted gouda, parmesan, jack,
and cheddar cheeses 11
Add chicken, pulled pork, or
brisket 4 // Add steak, shrimp,
or salmon 6
Wine Pairing: Rosa Regale

D ES S ER TS
NEW YORK STYLE
CHEESECAKE

A slice of cheesecake
topped with berry compote
and whipped cream 8

BROWNIE SUNDAE

Warm chocolate fudge
brownie with caramel
swirl topped with
vanilla ice cream 8

CARAMEL
APPLE RINGS

Pancake battered, flash-fried
apple rings coated with
cinnamon sugar served with
vanilla ice cream and topped
with a caramel drizzle 8
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MILE HIGH
CHOCOLATE CAKE

Decadent chocolate
ganache layer cake topped
with whipped cream and
a cherry, drizzled with rich
chocolate sauce 8
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Wine Pairing: Kendall Jackson Chardonnay

