The tree of life growing
From nature nurture springing
With darling buds blooming
And fruiting worlds turning
And reaping harvests sowing
The tree of life growing

great for

fast & fresh small plates sharing

Avocado, Hummus, Roast
Cherry Tomatoes & Pesto

on toasted artisan sourdough
/B.O95VN

Ham, Fried Eggs & Chips

grilled gammon steak, two fried free
range eggs & skin on fries / 8.95 GF

BBQ Chicken & Smoked
Cheddar Quesadilla

toasted flour tortilla filled with
shredded bbq chicken, black bean
chilli & oozing melted smoked
cheddar, served with chipotle aioli
& ranchera salsa dips / 8.45

Pasta Pomodoro Caprino

fresh penne pasta in pomodoro sauce
with grilled vegetables & goats’ cheese
topped with rocket & cheesy garlic
breadcrumbs/ 9.75 V

add a mixed green leaf & edamame
bean salad with toasted seeds to any
of the dishes above / 3.95 VN

Marinated Olives
& Pickles/ 295V

Grilled Yakitori

Chicken Skewers

soy-green onion dipping sauce / 4.95
% calories 329

Edamame

delicious soy bean pods in our special
soy, chilli & mirin sauce/ 4.75V

Crunchy Coconut Shrimp

sweet chilli & lime dipping
sauce / 5.65

Chicken Potstickers

fried chicken dumplings served with
a soy-chilli dipping sauce / 5.35 N

Our Daily Soup
served with toasted garlic focaccia
/4.95V

Nachos Nirvana

“Like The Old Days”

home fried tortilla chips topped with
veggie chilli mix, melted jack cheese,
guacamole, sour cream, fresh tomato
salsa & jalapenos/ 6.95 V GF

top with crispy chorizo or herby
grilled chicken / add 1.65

Our Style Bruschetta
“Bites” Sharing Board

grilled focaccia wedges with garlic
butter, melted mozzarella cheese,
marinara sauce & pesto oil, half topped
with chopped artichoke, black olive

& red pepper salsa/B.75 VN

Amazing Graze

- 3 Dips & Warm Breads
hummus, edamame & spinach, vine
tomato & preserved lemon with warm
flatbread & sourdough toasts, great
with extra olives to share with
friends/ 5.95 VN

Mezze with Warm Naan
hummus, tzatziki, baba ganoush,
brown rice & lentil salad, tabbouleh
salad, falafel & grilled halloumi
skewer /8.25 VN
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brunch anday

Breakfast Plate Special

double bacon, double sausage, free
range fried or scrambled eggs, roasted
tomato, Heinz baked beans with
crispy wedges / 9.25

Veggie Breakfast Plate Special

veggie sausages, roasted mushrooms,
roasted tomato, free range eggs fried
or scrambled, Heinz baked beans

& crispy wedges / 7.95V

Scottish Smoked Salmon
& Scrambled Eggs

on toasted 100% wheat free rye bread
with cherry tomatoes & basil 0il / 8.75

Huevos Rancheros -
Mexican Breakfast

free range fried or scrambled eggs,
chorizo, black beans, jack cheese,
adobe sauce, avocado & tomato salsa
on warm tortilla / 7.95

veggie option with roasted
field mushrooms / 7.95 vV

fabulous
sandwiches

All served with skin on fries or
add £1 for sweet potato fries

Giraffe Favourite

Grilled Chicken Club

grilled herby chicken, avocado, grated
carrot, beetroot, mixed garden leaves,
salsa verde & russian dressing in
toasted ciabatta / 9.25

Toasted Goats’

Cheese Focaccia

goats’ cheese & grilled courgette
with roasted red pepper, rocket,
tomato & a drizzle of honey / 7.65 V

Smoked Salmon, Avocado
& Mango Toastie
fresh basil, cream cheese & batavia

lettuce in toasted granary bread
/845V

Grilled Minute Rump

Steak Sandwich

aged rump steak, rocket, tomato

& caramelised onions with chipotle
mayo in a crusty handcrafted
baguette / 9.95

lovely wines by the glass

white

Terre Forti Bianco,
Italy

light & fresh with
appley crispness

Chardonnay
Wandering Bear, USA
you'll really love this
stunning value, lemon ‘
melon californian quench

Pinot Grigio
Garganega, Operetto,

Italy

a gentle wine stroll through :
a flowery meadow ;

Fairtrade Torrontes
Vinedos De La Posada,
Argentina,
delicate and floral with

soft peach & elderflower,
fairtrade gives the workers
a better deal!

125ml 175ml
1305 425

3.50 :4.90

3.80

5.30

425 5.90

red

Terre Forti Rosso,
Italy BB

fruity & juicy, full of
italian sunshine

Cabernet Sauvignon
La, Serre, France

gallic flair is back with a
bang of smooth & dreamy
blackcurrant

Rioja Joven Castillo
Viento, Spain

bright & fruity mezze
matching red berry
smoothie!

125ml 175ml
3.06 4.5

3.60 (5.08

390 (5458

P O S e 125ml

Malbec Rose Argento £870

Argentina

sultry but vivid the
vibrant expression of :
latin passion bottled in the
foothills of the Andes.

175ml
5.20

essential
salads

Grilled Chicken, Prawn
& Mango Salad

mixed green leaves, cucumber
& pecans with a tequila & lime
dressing/ 9.95 N GF

Sushi Rice Salad with
Grilled Yakitori Chicken

yakitori chicken, brown sushi rice,
avocado, cucumber, mooli, baby
spinach, green onion, toasted sesame
seeds on crispy nori with a wasabi

& soy dressing/ 9.95 N

% calories 603

Zuma Beach Salad

spiced roasted pumpkin, spinach,
beetroot, edamame beans, green
beans, alfalfa sprouts with toasted
seeds & tossed in a zesty orange
dressing / 8.95 VN GF

¥ calories 400

Super Healthy Veggie

& Oregano Feta Salad

marinated feta, broccoli, snap peas,
alfalfa sprouts, borlotti beans, avocado,
bulgar wheat, toasted seeds, rocket,
cherry tomatoes & baby spinach in our
herby salsa verde dressing / 8.95 VN

% calories 678

Mexican Grilled Chicken

Caesar Salad

grilled achiote spiced chicken, romaine
lettuce, croutons, cherry tomatoes, soft
egg, avocado & italian hard cheese in a
peppery lime & caesar dressing / 10.75

veggie version without chicken/ 8.25 v




chef’s
seasonal
dishes
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Miso - Lime Salmon

roasted salmon marinated in miso,
soy & lime, served with wasabi rice
& teriyaki grilled green onions/ 13.25

' calories 700

Bahmi Goreng Indonesian
Street Noodles

wok fried egg noodles & tofu

with indonesian spices, coconut,
shiitake mushrooms, green beans
& rainbow peppers/ 8.95V

add grilled chicken strips/ 1.65

Jambalaya Risotto
spicy risotto with grilled aubergine,
peppers & courgettes / 8.95 V GF

with chicken, prawn & chorizo/ 11.95

Chilli Beef Enchilada

oven baked tortilla stuffed with
chilli beef, herby rice, adobe sauce
& jack cheese topped with tomato
salsa & pumpkin seeds. served with
an avocado salad in a tequila & lime

dressing/ 10.95 N

Tequila & Lime Chicken Breast
grilled corn fed chicken breast
marinated in lime, fresh herbs

& tequila. Served with skin on

fries / 10.985

sides

Handmade Poppy Seed
& Celery Slaw / 2.25 V GF

Herby Rice/2.25 V GF
Skin on Fries/2.95 VGF
Sweet Potato Fries /3.95v

Corn On The Cob

with fresh red chilli butter
& grated italian style
cheese / 3.25 V GF

Mixed Green Leaf &
Edamame Bean Salad with
Toasted Mixed Seeds/ 3.95 N GF

Steamed Broccoli & Beans
with Garlic Butter /2.95v

Toasted Garlic Focaccia / 2.45

stacked
high burgers
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All served with skin on fries or
add £1 for sweet potato fries

All our burgers are made from british farm
assured beef & the cuts are all chosen for
succulance & tenderness to make a great
patty. Our burgers are made fresh every day.
We serve them with lettuce, tomato, dill
pickle, mayo & our house chipotle sauce.

“The Classic”
1708/ 9.65

“The Giraffe”

with smoky bacon
& mature cheddar 170g/ 10.95

“Avec Cheese”

with choice of either mature
cheddar, american or monteray
jack cheese 170g/ 10.25

add toppings...
american cheese, mature cheddar, bbq sauce,
jalapenos, fried onions, grated beetroot / 1.25

smoKky bacon, sliced avocado, fried mushrooms,
roasted red pepper, chorizo sausage / 1.45

Falafel “Deluxe” Burger

grilled red pepper, hummus,
beetroot, halloumi, tzatziki, rocket
& harissa /9. 78 VN

The “Rodeo” Chicken Burger

grilled chicken breast with melted
cheddar, fried mushrooms, bbq sauce
& onion rings with lettuce, tomato

& mayo/ 10.95

Chicken Schnitzel BLT Burger

crunchy breaded chicken, bacon, melted
cheddar cheese, house chipotle sauce,
lettuce, tomato & mayo / 10.95

Beer Battered Onion Rings
- Smoky BBQ Sauce
great to share! / 2.95

A

favourite
clagsics

@ e 0000000000000 00c0000000 00 00

Parmesan Chicken

Schnitzel “Kiev”

parmesan crumbed chicken breast,
melting garlic & herb butter, mash,
rocket & roasted lemon / 10.65

Farmers Market

Vegetable Burrito

roasted squash & vegetables with pinto
beans, feta & herby rice, wrapped in a
soft tortilla topped with adobe sauce,
jack cheese, tomato salsa & crumbled
feta. served with an avocado salad in

a tequila & lime dressing / 8.95 V

Grilled Aged Sirloin Steak

red tractor farm assured yorkshire
beef 227¢ with your choice of skin on
fries, mash or salad / 15.95 GF

add green peppercorn sauce or blue cheese
& green onion butter/ 1.50 v

Beer Battered Haddock & Chips

with paprika tartare sauce & minty
mushy peas/ 10.95

Vietnamese Tofu

& Butternut Squash Curry
with steamed brown rice / 8.95 V¥
try our fairtrade torrontes white
wine from chile with your curry!

! calories 741

we want you to have a great

time... every time!

if your experience has been anything
less than that, please tell us immediately.
(by all means, let us know when we get it
right too!) airports@giraffe.net

giraffe airports are franchised and operated by
“The Restaurant Group PLC”.

N = some dishes contain nuts or seeds we're sorry but
we cannot guarantee the absence of nuts in our dishes
V = vegetarian options

GF = gluten free

Service charge is not included. Please reward good service.
We accept Visa, Mastercard & American Express. All major
currencies are accepted. All our prices include VAT.

find us in all the
right places

facebook.com/ @giraffetweet
girafferestaurants



desserts

Baked White Chocolate,
Mascarpone & Passion

Fruit Cheesecake

topped with fresh passion fruit / 4.95V

Individual Toffee Apple Crumble

served with very vanilla
icecream /4.95VN

Banana Waffle Split

belgian waffle topped with very vanilla
ice cream, roasted banana, chocolate
& butterscotch sauce/ 5.25V

Key Lime Pie
served with tangy lime marmalade/4.65V

Rocky Road Sundae

chunky choc & very vanilla ice cream,
marshmallows, chocolate brownie
& warm chocolate sauce / 5.65

Chocolate Brownie

served with very vanilla ice cream
& chocolate sauce/ 5.25 V¥

Jude’s Dairy Ice Cream

3 scoops of very vanilla, chunky choc
or strawberry tease / 4.65 GF

smaller
sweet things

ideal with coffee or for afternoon tea
Profiterole Sundae /2.95Vv

Chocolate & Pecan Tart

with fresh whipped cream
/3.2BVN

Half Portion of
Chocolate Brownie

warm chocolate sauce & whipped
cream/2.95V

. )
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gourmet
coffee & tea

Espresso, Macchiato/ 1.75

Piccolo
small cappuccino in a glass / 1.75

“Tosca” Capp

our classic creamy cappuccino
topped with crushed amaretti
biscuits - yum! /2.80 N

Cappuceino/2.25/2.55

“Soya Capp”
soya milk cappuccino / 2.25 / 2.55

Americano/1.75/2.10

“Rwanda Maraba Bourbon”
Mug of Coffee/ 2.30

Caffé Latte/2.50

Flat White

rich & smooth, double shot
with steamed milk / 2.50

Any Hot Drink in a Mug/ 3.05

Flavoured Lattes

vanilla, mocha, caramel, mint
choc chip, hazelnut, chai/ .75 N

Frozen Mocha Latte /275

Hot Chocolate/2.45/3.05
with marshmallows, add an extra 40p

Yorkshire Tea,/ 1.90
Teapigs “ Drink Real Tea”

darjeeling earl grey / rooibos / chamomile /
peppermint leaves / super fruit / mao feng
green tea / chai tea / chocolate / 1.95

Moroccan Mint Tea,/ 1.90

softies

Sparkling / Still
Mineral Water/1.85

Coke / Diet Coke / Fanta
/ Lemonade/ 2.10

Luscombe Organic Drinks

cranberry organic crush or organic
cool ginger beer / 2.95

Fresh Orange or Cloudy
Apple Juice/ 245

Pomegranate /
Cranberry Juice/ 1.95

Arizona 100% Natural Iced Teas

pomegranate green tea or blueberry
white tea / 3.95

beers
& ciders

Stella
ABV 5.2% 330ml/ 3.75

Corona,
ABV 4.6% 330ml/ 3.55

Cusqueiia
ABV 5% 330ml/ 3.65

Brooklyn “New York” Lager
ABV 5.2% 335ml/ 3.85

Draught Red Stripe
ABV 5% /2.30/ 3.95

Draught Becks Vier
ABV 4.7% / 2.30 / 3.95

London Pride
ABV 4.7% 500ml / 4.75

Rekorderlig Swedish
Premium Ciders

ultra crisp & refreshing apple cider
ABV 4.5% 500ml / 4.50

strawberry & lime cider
ABV 4.0% 500ml/ 4.50
fabulous served over ice & fresh mint

smoothies

Sunrise
orange, banana, strawberry / 3.35

Groovy Muesli Smoothie

banana, strawberry, semi skimmed
milk, natural yoghurt, rude health
muesli & honey / 3.50

Mango Mama

mango, strawberry, banana, orange,
apple juice / 3.50

Hippy Hippy Shake
pineapple, passion fruit, mango,
banana, pomegranate juice / 3.50

Giddy Giraffe
papaya, fresh mint, banana,
orange, lime juice / 3.50

Vanilla & Date

natural low fat yoghurt, medjool dates,
banana, semi skimmed milk / 3.75




