IBERIAI

Business Cabin

Your on-board menu

We want to offer you the finest in-flight gastronomic experience. Which is why we've prepared a menu for different
times of the day. Whether at take-off, at lunch or dinner time, or before landing, you can enjoy our exclusive menu.
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After take off

Starter

Marinated anchovies accompanied with tudela lettuce hearts,
sundried tomatoes, garnished with caesar sauce and green parsley oil
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Mains

On board you can select one of the following dishes:

Roasted pork fillet in a red wine sauce, served with celeriac mousseline and sautéed green peas
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Handmade gnocchi in a creamy parmigiana sauce, served with sautéed eggplant, capers and basil
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Dessert

Catalan cream with crunchy sugar
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From the bakery

Warm artisan bread served with organic extra-virgin olive oil and butter
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Selection of drinks, coffee and tea

Wines, drinks and liquors

Coffee and teas

Wine Club

Are you Iberia Plus? Then you
have access to an exclusive
selection of wines and Michelin
gastronomic experiences to enjoy
whenever you want.

Discover the Wine Club

Allergens and information
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The dishes and products indicated may have circumstantial changes or substitutions on some of our flights. Please be
aware that our products may contain traces of common allergens. While we take steps to minimize risk, be advised that
cross contamination may occur due to changes or substitutions. It is customers' responsibility to carry the appropriate
medication and any other protective measures that may be required during the flight.


https://www.iberia.com/gb/en/wine-club

