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General Manager Randy Kukwa and Executive Chef Keith Wallace invite you to try some of their favorite local creations.

Available through October 2016

Selections of Tampa

To Order: Local: (813) 449-6000 • Toll-free: (800) 247-2433 • Online: www.airculinaireworldwide.com
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Breakfast
Ybor City Benny 
mojo pork, fried egg, tobacco onions, dill hollandaise, aged Swiss, Cuban bread

Serrano Ham and Egg on Multigrain  
scrambled egg, grilled asparagus, romas, garlic and roasted tomato aioli

Buccaneer Breakfast Sandwich  
turkey bacon, egg whites, hummus, spinach, thinly-sliced yellow squash, 
Vermont cheddar, multi-grain bagel thin

Sandwiches
Tampa Bay Snapper Roll 
grilled gulf snapper, watercress, arugula, red onion vinaigrette, citrus garlic 
aioli, tomatoes, pretzel roll, house-made kettle chips

TPA Cuban  
roasted pork, shaved sweet ham, salami, baby Swiss, pickles, Cuban sauce, 
pressed Cuban bread, house-made kettle chips

Salads
Fiesta Steak Salad 
Strickland Ranch Sirloin, romaine, avocado, black beans, corn, red pepper, 
Monterey Jack, cilantro, tortilla strips, cilantro lime vinaigrette

Seafood Cobb   
mixed greens, gulf coast shrimp, crab, mango, bacon, avocado, chopped eggs, 
Gorgonzola, toasted walnuts, citrus vinaigrette

Chai Thai Teriyaki Pork Salad  
pan-seared pork tenderloin, Chai Thai sauce, romaine and baby green mix, oranges, 
tri-color peppers, toasted almonds, scallions, crispy noodles, sesame ginger dressing 

Soup
Florida Lobster Corn Chowder 
sweet corn, lobster, cream

Keith’s Chicken Lemongrass Soup
ginger, cremini mushrooms, cilantro, scallions 

Snack / Appetizer Trays (Cold)
Gulf Coast Shrimp and Scallop Ceviche   
bell pepper, onion, tomato lime juice

Palma Ceia Caprese Cup  
prosciutto-wrapped tomato cup, basil, mozzarella, balsamic glaze

Snack / Appetizer Trays (Hot)
Grouper Cheeks 
cornmeal-fried grouper cheeks, cilantro, lemon-lime aioli

Gator Bites  
lightly battered crispy gator tail, Caribbean remoulade

Entrees
Lake Meadows Airline Chicken  
roasted chicken, Cipollini onion, garlic mash, haricot vert,  
Eden’s Nectar Honey drizzle, garlic au jus

Szechwan Five-Spice Sea Bass  
charbroiled, spicy five-spice rub, Caribbean brown rice, fried carrot ribbons, 
Cigar City smoked pineapple salsa

Adena Springs Free Range Filet Mignon  
porcini dusted filet, cauliflower mash, sautéed vegetables

Maple Leaf Duck Breast 
seared duck with orange soy glaze, sweet potato mash, seasonal local greens

Everglade Wild Frog Legs
sautéed frog legs, garlic parsley sauce, grilled southern polenta 

Dessert
Alessi Bakery Chocolate Princess Cake 
chocolate cake, dark chocolate mousse, ganache, chocolate buttercream

Key Lime Shooter  
graham cracker dust, vanilla whipped cream
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness.


