SPITFIRE BREAKFAST

Served from 7:30am to 3:00pm daily.

Eggs, Omelettes, Scrambles, and More

All egg orders include Spitfire home fries and a Slice of Brioche (Egg whites add $1.50)

NAVIGATOR $8.25 ULTRA LIGHT $ 9.25
Spinach, mushrooms, and a blend of cheddar and jack cheese topped Mediterranean egg white omelette with artichoke, sun dried tomatoes,
with a dollop of sour cream spinach, and goat cheese. Served with a side of fruit only, to keep it light.
GRUMMAN $8.25 CRAB OMELETTE $11.95
Sausage, bacon, mushrooms, tomatoes, and cheese Crab, avocado, jack and cheddar cheese.
AVENGER $8.25 TRADITIONAL EGGS BENEDICT $10.50
Classic “Denver’— Bell peppers, ham, and onions English muffin layered with Canadian bacon, poached eggs and
Hollandaise sauce
BOMBARDIER $8.25
Bacon or Ham and cheese SMOKED SALMON BENEDICT $ 11.50
CRAB CAKE BENEDICT $ 11.95
EARLY FLIGHT _ $5.25 VEGGIE BENEDICT $ 10.50
Two eggs prepared the way you like them (avocado & sliced tomato)
Add ham/bacon/sausage to make it a meal $7.00
HUEVOS RANCHEROS $ 9.95
FIRST CLASS $10.25 Made with our turkey chili
50z New York Steak and eggs
BREAKFAST BURRITO $7.25 HOUSE GREEN HUEVOS RANCHEROS ~ $ 9.95

Classic combo of eggs, potatoes, cheese, choice of meat Black Beans, Fresh Onions, Soft Cheese, Tomatillo Salsa

Griddle and More

PANCAKES TWO LARGE $3.50 SPITFIRE SEASONAL FRESH FRUIT $6.25

Honey wheat or Buttermilk Served with yogurt or cottage cheese

HOTCAKES, FRUIT & MEAT $9.25 BAGEL AND LOX PLATE $10.50

Delicious honey wheat pancakes, topped with Norwegian Smoked Salmon and bagel of your

strawberries, blueberries or bananas and served choice served with cream cheese, red onions,

with a choice of bacon or sausage capers, and lemon wedges

2X2X2 $7.95 BELGIAN WAFFLE, FRUIT, & MEAT $9.50

Pancakes, eggs, and bacon or sausage Delicious Belgian Waffle, topped with strawberries,
blueberries or bananas and served with a choice of

FRENCH TOAST $6.25 bacon or sausage

Thick sliced, sprinkled with powdered sugar
SPITFIRE OATS $5.25

Rolled oats with apples, raisins, and cinnamon

Sides

MUFFIN $2.50 BACON $2.75 CUP OF FRUIT $4.25
CROISSANT $2.50 SAUSAGE $2.75 HALF AVOCADO $3.25
TOAST/BRIOCHE $1.50 (pork or turkey) AVOCADO SLICES $2.50
WAFFLE $5.25 VEGGIE SAUSAGE $2.75 STRAWBERRIES $3.25
BAGEL/CREAM CHEESE $3.00 HAM $2.75 BANANAS $2.75
COTTAGE CHEESE $1.75 CANADIAN BACON $2.75 BLUEBERRIES $3.25
SPITFIRE HOME FRIES $2.75 BURGER PATTY $3.25 YOGURT $1.75

ONE EGG $2.25 CHICKEN BREAST $4.00



SOUPS AND SIDES

HOMEMADE CHICKEN NOODLE OR SOUP DU JOUR
Cup $3.95 Bowl $5.75

HOMEMADE TURKEY CHILI
Cup $4.95 Bowl $7.50

SIDE SALAD OR CAESAR $3.00

HOUSE SPECIAL CHIPS $4.00
PARMESAN GARLIC FRIES $ 6.00
BEER BATTERED ONION RINGS $ 6.00
BASKET OF FRIES $5.00
SWEET POTATO FRIES $ 6.00

SALAD ENTREES

Blue Cheese, Ranch, Honey Mustard, Italian, Oil and Vinegar, Thousand Island, Balsamic Vinaigrette, or House Champagne Vinaigrette

PILOT $11.25
Charbroiled herb marinated chicken breast with apple slices,
blue cheese crumbles, walnuts and fresh baby greens

FREQUENT FLYER $11.50

Our famous Cobb salad! Chopped baby greens, house roasted
turkey breast, crumbled blue cheese, bacon, avocado, tomato,
and chopped egg

HOWARD HUGHES $9.75
Spitfire’s Caesar salad with garlic herb croutons and Parmesan
cheese

WIDGEON $11.75
Citrus marinated skirt steak, artichoke hearts, roma tomatoes,
cucumber, and tortilla strips on a bed of baby mixed greens

P-38 $10.75
White Albacore tuna salad with avocado, roma tomato, and
cucumber on a bed of baby mixed greens

CONVAIR $10.00
Baby spinach, sliced mushrooms, Craisins, walnut slices and
crumbled bacon tossed in honey mustard dressing

THE HANGAR $10.95
Chinese chicken salad - Spitfire style

Mandarin oranges, shredded Napa cabbage, wonton strips,
tossed in an Oriental Sesame dressing

with a hint of red ginger

THE GREEK $10.00
Kalamata olives, red onion, cucumber, and feta on a bed of
baby mixed greens with herb vinaigrette

ADD CHIICKEN $3.00

FAMOUS SPITFIRE
HALF POUND BURGERS

All burgers are fresh ground 100% USDA Beef or Fresh House Ground Turkey.
Vegetarian or Fresh Turkey add $1.00 extra.

Served with lettuce, tomato, onion and your choice of fries, chips or a salad.

THE SPITFIRE $9.00

Our classic house burger with your choice of cheese

THE MONO PLANE $9.00

The traditional Swiss cheese patty melt on rye

THE FLYING TIGER $10.00
Burger topped with criss crossed bacon and our house special
BBQ sauce

THE CALIFORNIA $ 10.00

Burger topped with melted jack cheese and fresh avocado

SPIRIT OF ST. LOUIS $10.00

Burger layered with Swiss cheese, grilled onions and
mushrooms

THE B-52 BOMBER BURGER $15.00
Our house burger comes with double patty,double onions (onion rings and sliced raw Bermudas),
Double cheese, BBQ sauce, bacon, lettuce and tomato on a burger bun



SANDWICHES

Includes spring greens salad or house special chips

THE BEECHCRAFT $10.75
Charbroiled herb chicken breast served on sourdough topped
with jack cheese, sautéed mushrooms, avocado, lettuce, tomato
and a dollop of sour cream

THE GLIDER $8.95
Roasted red peppers, baby spinach, avocado, tomato and
daichon sprouts on grilled herb focaccia with pesto and melted
jack cheese

Chicken Breast $3.00 Fresh Turkey $3.00

THE COMMANCHE $9.75
Black Forrest ham piled high and layered with Swiss cheese,
lettuce and tomato on grilled rye

THE CESSNA $9.75
Fresh roasted turkey breast, tomato, lettuce, daikon sprouts and
horseradish mustard spread on seven-grain whole wheat

THE BI-PLANE $10.95
A traditional signature double decker club
THE CHEROKEE $9.95

Fresh House Roasted Turkey & cheddar melt with bacon, lettuce,
tomato, and horseradish mustard spread on grilled sourdough

THE LEAR JET
Our classic roast beef French Dip

$9.95

THE ALBATROSS $9.75
Spitfire’s White Albacore tuna salad melted with jack cheese on
grilled sourdough

THE SPRUCE GOOSE $8.95
White Albacore tuna salad with lettuce and tomato

on seven grain whole wheat

THE S.T.O.L. $8.95

Half sandwich (choice of Black Forrest Ham, Roast Beef, House
Roasted Turkey or Albacore tuna salad) with a cup of soup and a
green salad

THE CONSTELLATION $10.95
Charbroiled thinly sliced citrus marinated skirt steak, served with
sautéed onions and mushrooms, topped with avocado on
focaccia

THE SEA PLANE $11.50
Grilled filet of Ahi tuna on focaccia with wasabi mayo served with
Spitfire’s cole slaw and house special chips

THE CLIPPER $13.00
Grilled filet of Halibut served on a focaccia with tartar sauce,
red onion, tomato and cucumber

THE FLIGHT CLUB $10.95
Sliced herb chicken breast loaded with bacon, lettuce, tomato
and avocado on a fresh croissant

LUNCH ENTREES

Baby Green Salad with entrée add $3.00

CARNE ASADA $12.95
Citrus marinated skirt steak served with Spanish rice,
black beans, and tortillas

BBQ RIBS $13.00
Half rack of tender baby back pork ribs brushed with our
Spitfire sauce served with fries and cole slaw

FISH & CHIPS $11.50
Beer battered cod served with cole slaw and fries

FISH TACOS $11.50
Generous pieces of fish topped with a shredded cheese
blend, pico de gallo, Baja sauce, black beans, and
Spanish rice

Baja Style (Beer Battered Cod) $11.50



STARTERS

CALAMARI $7.50
With Lime Chipotle Sauce

GRILLED ASPARAGUS $7.00
With melted Goat Cheese

STEAMED or SAUTEED SPINACH $4.00

SHRIMP & VEGGIE SKEWERS $10.00
Griled, served over Greens with Balsamic Dressing

LEMON CRAB CAKES $11.00
Served over sliced Tomatoes with Tartar Sauce

MINI TACOS $7.50

Choice of Steak, Chicken, or Shrimp with Pico de
Gallo and shredded Lettuce, garnished with fresh
salsa, sour cream, and guacamole

BEER BATTER ONION RINGS $7.00
BBQ or BUFFALO WINGS $7.50
CHICKEN STRIPS & FRIES $7.50

FRIES $6.00
Garlic Parmesan, Sweet Potato or Original

CHILI CHEESE FRIES or NACHOS $7.00

QUESADILLA $8.00
Carne Asada or Grilled Chicken

ASIAGO BREAD & ARTICHOKE DIP $5.00

BRUSCHETTA with ASIAGO BREAD $5.00

STARTER SALADS

CLASSIC CAESAR SALAD $4.00

CHOPPED SALAD $6.00
With Lettuce, Tomato, Cucumber, Feta Cheese,
Onions, and choice of Dressing

MIXED GREENS $4.00
Served with choice of dressing

ICEBERG BLUE CHEESE WEDGE $6.00
A Classic, served with Bacon & Chopped Tomato

ENTREE SALADS

PILOT SALAD $12.50
Grilled Chicken with Apple Slices, Blue Cheese
Crumbles, Walnuts over Baby Greens

HANGAR SALAD $12.50

Grilled Chicken with Mandarin Oranges, Nappa
Cabbage, Red Ginger, Won Ton Strips, Oriental
Sesame Dressing

WIDGEON SALAD $14.00
Marinated Skirt Steak, Artichoke, Roma Tomato,
Cucumber and Tortilla Strips on Baby Greens

SEARED AHI TUNA $15.00
Served over Baby Greens with Champagne Dressing

CLASSIC CAESAR SALAD $10.00

MONTEREY CHICKEN SALAD  $15.00

Baby Greens, grilled Chicken, melted Jack Cheese,
Tomato, Avocado, roasted Corn, Black Beans, Pico de
Gallo and Tortilla Strips

FREQUENT FLYER SALAD $14.00
Classic Cobb — with Roasted Turkey, Avocado, Bacon,
Tomato, Egg, Blue Cheese Crumbles on Baby Greens

CONVAIR SALAD $10.00
Spinach, Mushrooms, Craisens, Walnuts and Bacon
tossed in a Honey Mustard Dressing

BURGERS & SANDWICHES

USDA Burgers, served with Fries, Chips, or Salad.

SPITFIRE CLASSIC BURGER $10.00
With choice of Cheddar, Jack or Swiss

SPIRIT of ST. LOUIS BURGER $12.00
Swiss Cheese, Grilled Mushrooms & Onions

BLUE ANGEL BURGER $12.00
With melted Blue Cheese Crumbles

B-52 BOMBER BURGER $15.00
Double Burger, Double Cheese, Onion Ring, Bacon

CLIPPER $13.00
Grilled Halibut on Foccacia, with Tartar Sauce, Red
Onion, Tomato and Cucumber

SEA PLANE $12.00
Ahi Tuna on Focaccia with Wasabi Mayo & Slaw

Turkey or Veggie sub add $1
CALIFORNIA BURGER $12.00
With Jack Cheese and sliced Avocado

FLYING TIGER BURGER $12.00
Bacon, Cheddar and BBQ Sauce

ZERO BURGER $12.00
With Teriyake and Pineapple

BEECHCRAFT $12.00
Grilled Chicken, Jack Cheese, Sauteed Mushrooms,
Avocado, Sour Cream, on Sour Dough

GLIDER $10.00

Red Pepper, Spinach, Avocado, Tomato, Daichon
Sprouts on Focaccia with Pesto & melted Jack Cheese
With grilled Chicken or roasted Turkey add $3.00



() ENTREES

SEAFOOD

GRILLED SALMON PESTO $16.00
Served with our traditional Basil Pesto sauce.

GRILLED SALMON $16.00
Filet of Salmon with a Lemon Herb Sauce

SEARED AHI TUNA $17.00
Prepared medium rare and served with a Ginger
Teriyaki Glaze

FISH AND CHIPS $15.00 with Halibut $19.00
Cod filet with our House-made Beer Batter

MUSTARD BAKED HALIBUT $19.00
Baked filet of Halibut with a Dijon Mustard Crust

GRILLED HERB HALIBUT $19.00
Served with a White Wine Sauce

FISH TACOS $13.00 with Halibut $16.00
Sauteed or Baja style — served with Black Beans and
Spanish Rice garnished with fresh Salsa, Sour Cream,
and Guacamole

CHICKEN

HERB ROASTED HALF CHICKEN $12.00
Marinated in Fresh Herbs then roasted to perfection

DIJON CHICKEN  $13.00

Sauteed Breast of Chicken in a Dijon Sauce
GRILLED CHICKEN BREAST $11.00

Served over Rice Pilaf with a grilled Veggie Skewer

PECAN CHICKEN $14.00
Our fresh chicken breast smothered with pecans and
baked to perfection

CHICKEN MARSALA $13.00
Sauteed Breast of Chicken with Marsala Wine
& Mushrooms and served over Linguini

CHICKEN CRANBERRY MARSALA $13.00
Sauteed Breast of Chicken with our special Cranberry
Marsala Wine Sauce and served over Linguini

MEDITERRANEAN CHICKEN $14.00
Breast of Chicken stuffed with Spinach, Feta Cheese,
Sun Dried Tomatoes and Basil

BEEF and PORK

RIB EYE $24.00
A special treat! Served with our House Steak Rub

CARNE ASADA $15.00
Our House Marinated Skirt Steak with Black Beansa
ans Spanish Rice

SPITFIRE MEATLOAF $16.00
A specialty of the House served with Gravy over Red
Mashed Potatoes

BABY BACK RIBS Half Rack $13 Full Rack $19
Tender and lean! The most famous of the Rib family

GRILLED PORK CHOP $17.00
12 ounce Bone-in Chop served with our Hearty Apple

Topping

PRIME RIB (Served Fri. & Sat. Nights only) $24.00
Dry rubbed and slow roasted

PASTA

Choice of Linguini or Penne. With Chicken add $4, Shrimp, Salmon, or Ahi add $5, Scallops or Halibut add $6
FAMILY STYLE PORTION ADD $8.00 (ask your Server for details)

CLASSIC RED SAUCE $10.00
Our House Marinara Sauce

SUN DRIED TOMATO $13.00
Sun Dried Tomato, Kalamata Olives and Artichokes in
Garlic and Olive Oil, topped with Goat Cheese

PESTO $12.00
Fresh Basil, Walnuts, Olive Oil, Garlic, and Parmesan

BRUSCHETTA $10.00
Roma Tomato, Fresh Basil, Garlic and Balsamic
Vinegar and Olive Oil with Parmesan Cheese

SEAFOOD PASTA $17.00
Served with Scallops, Shrimp, and Salmon with our
White Wine Sauce

MUSHROOM RAVIOLI $12.00
Served in a White Wine Sauce

Try a delectable treat from our dessert menu!
Finish with an Espresso, Cappuccino, Latte, or Mocha.
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