
JETBLUE MINT

WITH

Y O U R  C R E W

E A S T B O U N D  &  S O U T H B O U N D  L U N C H  •  D I N N E R
A U G U S T– S E P T E M B E R ,  2 0 2 3



C O F F E E  &  T E A
E S P R E S S O Brooklyn Roasting Company, Brooklyn, NY��

Espresso

Americano (hot or iced)

Cappuccino (hot or iced)��

D R I P  CO F F E E Dunkin’

T E A Teapigs Tea, London, UK

Chamomile Flowers, English Breakfast,  

Green Tea, Lemon Ginger, Peppermint Leaves

Oat milk available upon request.

G A S T R O  G L O S S A R Y

B R A N Z I N O
a white fish native to Europe’s Western  

and Southern Coasts

C A P O N ATA popular Sicilian sweet & vinegary stew 

Please ask your crewmember about our flexible dining  

options and upon-demand available amenities. 



W E L C O M E  S N A C K
M A R CO N A  A L M O N D S

S M A L L  P L A T E S
Choose up to 3 of 5.

Please note: the first two dishes are served chilled.

W E D G E  S A L A D  v, nf (gf upon request)
little gem, buttermilk dressing, 

croutons, lemon vinaigrette  

C H O P P E D  S A L A D  nf, gf 
salami, provolone, tomatoes, olives,  

italian vinaigrette 

C A V AT E L L I  v, nf (vg, df upon request)
fresh tomato sauce, 

mushrooms, parmigiano   

B R A N Z I N O  gf, nf roasted fennel, saffron broth 

PA N - R O A S T E D  C H I C K E N  gf (nf upon request)
eggplant caponata, 

pine nut crumble, mint 

v vegetarian | vg vegan | df dairy-free | gf gluten-free | nf nut-free 
 

Ingredients may vary based on seasonality and availability.

D E S S E R T
V A N I L L A  G E L AT O 

(gf, nf upon request)
preserved raspberries, almond granola crunch 

Please note: Our dishes may contain common allergens, and we cannot guarantee 

they are allergen-free due to possible cross-contamination. If you have a severe 

allergy, please let your crewmembers know, and we will do our best to accommodate.



A U G S E P 2 0 2 3  E S  L D

A B O U T  U S

p a h - S K W A - l e h
NYC-based Delicious Hospitality Group launched in 2013 by Chef Ryan 

Hardy and Sommelier Grant Reynolds. Hardy is a four-time James Beard 

Award finalist, an organic farmer, and creative. Reynolds has worked 

in celebrated restaurants around the world and was recognized by 

Forbes 30 Under 30 in 2017.

DHG opened its first restaurant, Charlie Bird, in 2013 in SoHo which 

quickly garnered attention winning Eater’s “Best New Restaurant”. In 

2016, DHG expanded with Pasquale Jones, a pizzeria with a sophisticated 

wine list in Little Italy. Following its success, DHG opened a series 

of hospitality experiences under one roof including Legacy Records 

Restaurant, Easy Victor café, Ada’s Place cocktail and wine bar.

C U S T O M  P L AY L I S T  F O R  Y O U R  M E A L
Playlist crafted by Pasquale Jones.


