
18% Gratuity added to all parties of 6 or more / 15% Service Charge added to all take out order 
Please Inform your server of health or dietary restrictions so we may do our best to accommodate your needs. 

Consuming Raw or Undercooked Meat, Poultry, Seafood, Shellfish or Eggs may increase the risk of food born  illness  
 

Pre-Flight 
 

Homemade Pretzel Rods                    7  
Tangy Mustard / Four Cheese Porter Fondue 
 

Fly Boy Beef & Cheese Fries       10                      
French Fries / Beef / Jalapeno  /Pico de Gallo 

Vermont Cheddar Cheese 
 

Jake’s Hot Wings         12                         
Carrots/Celery / Blue Cheese 
 

Crispy Calamari           12                      
Chili–Lime Glaze 
 

Mediterranean Appetizer Platter   10 
Roasted Bell Pepper Hummus / Eggplant Tapenade 

Kalamata Olives / Grilled Flatbread 
 

Charcuterie Board          16 
Black Truffle Mousse,/Soppressata/Prosciutto/ 

Chicken Sausage/Ale Mustard,/Spiced Buttermilk Biscuits 

 Take Off 
 

Crawfish Chowder                               8    
Tender Crawfish Tails / Creamy Broth 
 

Tomato Soup                              8 
Donut Cheese Melt 
 

Fresh Garden Greens            9 
Local Organic Greens / Cherry Tomatoes / Carrots 

Cucumbers / Ginger-Soy Dressing    
With  Chicken   14    With  Shrimp   20 
 

Chopped Caesar Salad      11        
Focaccia Croutons / Parmesan / Caesar Dressing  

 With Chicken  16  With  Shrimp   22 
 

Watermelon Salad                   10              
 Arugula/ Feta Cheese/ Candied Walnuts 

White Balsamic Mint Vinaigrette 

Final Approach 

Items in this category served with your choice of ZTF French fries,  

garden salad, fresh fruit or sweet potato fries. 
 

B-1 Bomber Burger          17 
Lettuce /Tomato / Onion / Horseradish Cheddar /Bacon  
 

Turkey Burger         14 
Smoked Gouda Cheese /Brioche Roll 
 

Crab Cake Sandwich                     16 
Apple Slaw /Basil Tartar 
 

Tomato Mozzarella Cheese Sandwich    13 
Sundried Tomato Pesto /Fresh Mozzarella /Balsamic  Glaze  

En Route 
 

Beef Steak Flatbread            15 
Caramelized Onion / Blue Cheese / Cabernet Glaze  
 

Spinach & Artichoke Flatbread                        13 
Sundried Tomato / Mozzarella / Parmesan Cheese 
 

Prosciutto Pesto Flatbread                          1 5 
Prosciutto/Mozzarella/ Arugula/Florida Peach Puree 
 

Buffalo Chicken Pizza            14 
White Sauce /Grilled Buffalo Chicken/Ranch 
 

Loaded Meat  Pizza             15 
Pepperoni/Italian Sausage/Ham 

Gluten Free 

Vegetarian 

 

Cruising Altitude 
 

Special of Day                          Market Price 
Chef’s Choice  
 

Juan Tripp’s Fish & Chips       18 
Battered  Fish /French Fries /Cole Slaw /Tartar Sauce 
 

Roasted Half Chicken    20 

House-Made Pancetta Mac & Cheese 

Jalapeno Maple Glazed Carrots / Brussels Sprouts 
 

Vegan “Lasagna”          18              
Zucchini / Squash / Eggplant /Garbanzo Puree / 

Potatoes /Tomato Coulis /Arugula 
 

Jake’s Rib-Eye Steak & Frites  35                                     
10 oz. Rib-Eye / Truffle  Parmesan Fries / 

House-Made Smoked Ketchup 
 

Blackened Mahi Mahi     25 
Cilantro Lime Rice/ Pineapple Salsa/ Baby Carrots 
 

Shrimp Fettuccine     22 
Zucchini/ Roasted Pepper/ Basil/ Lemon Butter Sauce 
 

Bacon Wrapped Meatloaf                               24 
Sweet Potato Puree/ Kale/ Peach Marmalade 
 

Beer Braised Short Rib    25 
Basil Mashed Potatoes / Sweet Pearl Onion  

Broccolini / Au Jus  

Other Menu Items may be   
Modified to fit your dietary  
Needs, Please ask your server! 


