
Albert Whitted Airport Terminal
540 - 1st Street SE (2nd Floor)  •  St. Petersburg, Florida

727.823.PROP  •  www.thehangarstpete.com

Breakfast      Lunch      Dinner

 Cafe by Day       Bistro by Night

Banquets Anytime
Live Music  •  Open 8am Daily

FREE Parking & WIFI
Next to the Salvador Dali Museum & Mahaffey Theater

COACH 
TWO ALL Natural EGGS COOKED TO YOUR LIKING, HOME FRIES OR STONE 

GROUND GRITS, WHOLE GRAIN BREAD OR BUTTERMILK BISCUIT .... 8

BUSINESS CLASS
TWO  ALL Natural EGGS, APPLEWOOD SMOKED BACON OR COUNTRY 

SAUSAGE, CHOICE OF HOME FRIES OR STONE GROUND GRITS, 
WHOLE GRAIN BREAD OR BUTTERMILK BISCUIT .... 9

FIRST CLASS
TWO  ALL Natural EGGS, HOME FRIES OR STONE GROUND GRITS,  

hangar steak,  WHOLE Grain Bread  or BUTTERMILK BISCUIT ..... 11

Round Trip 
Homemade biscuit and country gravy, 

TWO Farm Fresh Eggs cooked to your liking ....  7.5

YOGURT PARFAIT
Granola, Mixed Berries and Low Fat Vanilla Yogurt .... 6

WHEELS UP!
 EGGS SCRAMBLED WITH CHEESE AND COUNTRY  

SAUSAGE ON A BUTTERMILK BISCUIT .... 6.5

SOUTHWEST AIRLINE
EGGS SCRAMBLED WITH ONIONS, PEPPERS, SALSA AND CHEESE  

WRAPPED IN A WARM SOFT FLOUR TORTILLA  .... 7.5

LUGGAGE BELT SANDWICH
    APPLEWOOD SMOKED BACON, EGG, LETTUCE  

AND TOMATO ON WHOLE GRAIN BREAD ..... 8

Three  ALL Natural EGG omelettes with your choice of home fries 
or STone ground grits WHOLE GRAIN BREAD OR BUTTERMILK BISCUIT ... 8

EXTRA baggage 
Cheddar Cheese, American Cheese, Swiss Cheese, Spinach, Tomatoes, 

Onion, Peppers, Mushrooms, Applewood Smoked Bacon,  
Grilled Pit Ham, hangar steak, Country Sausage .... add 1 each

PIPER
Avocado, Fresh tomato and goat cheese .... 10

bill’s bonanza
PIT HAM, CHEDDAR, PEPPERS, TOPPED WITH PICO DE GALLO ... 11

beEchcraft
Applewood smoked bacon, Fresh spinach and brie ....12

the hangar
hangar Steak, Swiss Cheese, Sautéed Onions and Bell Peppers ...11

BELGIUM WAFFLE or 
2 Large Pancakes 

With WARM SYRUP and butter ... 6.5
With Bananas ... 7.5

With Toasted Georgia Pecans ... 7.5
With Fresh Strawberries and Whipped Cream ...8.5

BRE
AKFAST COMBINATIONS

Breakfast sandwichesON THE FLY

OMelette station

waffles & Cakes

	 All Natural Egg  2	 Sour Dough Toast 2.5	 Home Fries  3	
	 Grilled Pit Ham  3.5	 Whole Grain Toast  2.5	 Grits  3
	 Country Sausage  4	 Buttermilk Biscuit  2.5	 Fresh Fruit  4.5
	 Applewood Smoked Bacon  4	 Sausage Gravy   2.5	 Low Fat Vanilla Yogurt  4

IN FLIGHT COCKTAIL LIST
Flying Goose Martini: Chilled Grey Goose Vodka, Dry Vermouth, Blue Cheese Olives...11

Cosmopolitan Martini: Absolute Vodka, Fresh Lime, Orange Liqueur, Cranberry…9

The Greentini: Tito’s Vodka, Brewed Green Tea, Lemon, Honey…9

Express Flight Martini: Absolut Vanilla, Kahwa Espresso,  
House Made Chocolate Syrup…9

FLY TROPICS Mojito: Bacardi Superior Rum, Muddled Mint, Fresh Lime, Agave Nectar...9

First Class Margarita: Patron Silver, Citrus Sour, Orange Liqueur, Agave Nectar…10

Big City Manhattan: Buffalo Trace Bourbon Whiskey,  
Sweet Vermouth, Angostura Bitters, Cherry…11

Ultralight Bellini: Absolut Vodka, Zonin Prosecco, Peach Puree, Orange Juice…8

Seaplane Rum Runner: Malibu Rum, Raspberry & Banana Liqueur,  
Orange, Grenadine…10

Red Eye Bloody Mary:  Classic Vodka Bloody Mary…7
Add Absolut Peppar for a kick…9

DRaft Beer
	 Bud Light ... 3.5	 Shock Top ... 4	 Stella Artois ... 5	 Cigar City Jai Alai ... 6.5
	 pitcher ...10	 pitcher ... 13	 pitcher ... 16	  pitcher ... 17

Rotating Craft Beers - Changes Seasonally

bottled Beer
	 Budweiser, American Lager....................... 3.5	 Coors Light, American Pale Lager......... 3.5 
	 Miller Lite, American Lager........................ 3.5	 Yuengling, Lager....................................... 4 
	 Michelob Ultra, American Lager................... 4	 Amberbock, American Dark Ale............ 3.5 
	 Corona, Mexican Lager................................  4	 Corona Light, Mexican Lager................... 4
	 St. Pauli N.A............................................... 3.5	 Heineken, Euro Pale Lager.................... 4.5
	 Ciders: Apple Amber Pear............................ 6	 Estrella Daura, Gluten Free...................... 6
	

wine List
House Wine: COASTAL VINES

Chardonnay  •  Pinot Grigio   •  White Zinfandel  •  Merlot  •  Cabernet Sauvignon
Glass  5  •  1/2 Carafe 12  •  Carafe  24

Mimosa….6   •   Megamosa….9
Whites	 glass	b ottle
Zonin, Prosecco.................................................................................................6	 30
Erath, Pinot Gris, Oregon.................................................................................10	 38
Caposaldo, Pinot Grigio, Italy...........................................................................8	 32
Oyster Bay, Sauvignon Blanc, New Zealand.................................................8.5	 35
Butternut, Chardonnay, California...................................................................10	 40
J Lohr, Chardonnay, Arroyo Seco, California....................................................9	 33
Chateau St. Michelle, Riesling, Columbia Valley, Washington.........................8	 28
Sequin, Moscato, California .............................................................................8	 30

Reds
Josh Cellars, Cabernet Sauvignon, California................................................10	 38
Hahn, Cabernet Sauvignon, Monterey, California............................................9	 34
Nobel Vines 181, Merlot, Lodi, California.........................................................7	 28
Mark West, Pinot Noir, California..................................................................  8.5	 32
Oyster Bay, Pinot Noir, New Zealand................................................................9	 28
Piatelli Vineyards, Malbec, Lujan De Cuyo, Mendoza, Argentina.................9.5	 36
Old Soul, Pettit Syrah, Lodi, California...........................................................10	 40
Trouble Maker, Red Blend, Paso Robles, California......................................12	 42

CARGO

 Breakfast Hours: Monday - Saturday  8am - 11am   •  Sunday  8am - 1pm

Visit any of our other award winning restaurants:



SOUP
Chefs Daily Feature ....  cup 4    bowl 6

Spring Greens Salad (V) (G.F)
FETA, strawberries, pecans,  

Herbed Balsamic Vinaigrette .... sm 5      lg 9

Spinach Salad (V) (G.F)
Egg, MUSHROOM, Red Onion, WARM Applewood  

Smoked Bacon Vinaigrette .... sm 6     lg 10

Caesar Salad (V) (G.F)
Romaine LETTUCE, house Caesar Dressing  

grated Parmesan .... sm 5    lg 9

Hangar wedge Salad (V) (G.F)
crumbled blue cheese, tomato, cucumber, 

 house made Peppercorn Ranch Dressing .... sm 5   lg 9

Salad Cargo:
Tarragon Chicken Salad, Shrimp, Natural Chicken,  

hangar Steak, Salmon, Fresh local fish
Grilled or Blackened    add 7

Soup & Salads

All served with your choice of hangar chips, FRIES,  
Pasta salad or cole Slaw.  All breads are fresh & locally baked.  

The turkey BLT
house roasted turkey breast, spring greens,  

fried green tomato, applewood smoked bacon,  
chipotle aioli, sourdough bread .... 12.5

pulled pork sandwich
house made blueberry bbq sauce, Kaiser bun .... 12

oven roasted chicken ciabatta
creamy spinach, goat cheese, sun dried tomatoes  

balsamic reduction .... 13

Philly steak
shaved choice beef, sweet onions, bell peppers,  

cheese fondue,  hoagie roll ... 12.5

Tarragon Chicken Salad wrap
fresh tarragon, onion, golden raisins,  

granny smith apples, almonds .... 12.5

hummus & vegetable wrap (V)
house made hummus, roasted seasonal vegetables,  

feta cheese, balsamic glaze .... 12

flying fish tacos
local fresh catch, iceberg lettuce, pico de gallo,  

creamy chipotle sauce, queso fresco .... 13

Sandwich hangar

Bi-plane flyers
All served with your choice of hangar chips,  

FRIES, Pasta salad or cole Slaw

niman ranch all natural 8 oz.  Burger  .... 11

grilled all natural 6 oz. Chicken breast.... 12

carry on Baggage ... add 1 each
	 Bacon	 Swiss	 Grilled Onions
	 Fried Egg	 Cheddar	 Avocado
	 Grilled Ham	 Brie	 Mushrooms
	 American Cheese	 Blue Cheese	 Feta Cheese

“The Hangar Hamburger”
Caramelized Onion, Bacon Jam, Melted Brie .... 13

“The not quite $100 Hamburger Club sandwich”
8 oz. Burger, 3 layers, with Swiss, Onions, LETTUCE,  

Tomato, Applewood Smoked Bacon .... 13.5

pre-flight

aviator wings ...9.5
hot, medium, mild   •  Asian Chili, Hoisin  •   garlic butter & Herb

mussel bowls  ...12.5
Spicy Asian •  Bacon Blue Cheese  

Cheese Fondue
Granny smith apples, Sourdough Bread ... 8.5

Caprese skewers
Vine ripe tomatoes, mozzarella,

Basil Pesto, balsamic reduction ... 9

Olive oil poached shrimp
garlic, lemon, capers,  

dried tomatoes, kalamata olives, Basil, warm bread ... 12.5

BeeF Carpaccio
shaved parmesan, Capers, shallots, olive oil, crostini ...12

Smoked Gouda stuffed meatballs
House made tomato sauce ...10.5

altitude
fettuccini Pasta

choice of homemade alfredo or marinara sauce .... 10
Add Shrimp, natural Chicken, hangar Steak, 

fresh catch or Salmon - Grilled or Blackened ....7
Suggested wine - Erath, Pinot Gris

Bacon wrapped Meatloaf
smashed potatoes, chef’s vegetable .... 16

Suggested wine - Trouble Maker, Red Blend

Crispy shRImp & 3 cheese grits
andouille Sausage, red pepper ragu .... 18

Suggested wine - Oyster Bay, Sauvignon Blanc

chicken and waffles
A HANGAR HOUSE SPECIALTY spicy maple syrup, 

Sausage gravy ... 16
Suggested beer - Cigar City, Jai Alai

Wild mushroom ravioli  (V)
grilled asparagus, parmesan truffle cream ... 16

Suggested wine - Caposaldo, Pinot Grigio

The hangar steak  (G.F.) 
chimichurri sauce, avocado radish salad,

Hangar fries ... 17
Suggested wine - Piatelli, Malbec

roasted airline chicken breast  (G.F.)
sundried tomAto creamed spinach,  

garlic SMASHED potatoes ...17
Suggested wine - J. Lohr, Chardonnay 

Roasted Pulled Pork
house made blueberry bbq sauce, 

SMOKED GOUDA MACARONI & CHEESE ... 16
Suggested wine - Oyster Bay Pinot Noir

PEsto grilled salmon  (G.F.)
Artichoke hearts, grilled lemon,
roasted red bliss potatoes ... 19
Suggested wine - Butternut, Chardonnay

Beef Filet Mignon 6oz
Demi-Glace, Asparagus, roasted red bliss potatoes ... 23 

or sliced with mashed potatoes, Grilled Onions & Mushrooms ... 24
Suggested wine - Josh Cellars, Cabernet Sauvignon

Early Flight specials - mon thru friday 3 to 6pm
Above entrees include salad and mini dessert

landings
Mile high Carrot Cake

sIX layers into the clouds ...8

flourless chocolate decadence ....8
raspberry cheesecake ...7

key lime panna cotta ....7.5

Hangar waffle
Topped with vanilla bean ice cream ,  

chocolate sauce & whipped cream ... 8
choice of bananas or strawberries ... 1 each

Breakfast          Lunch          Dinner

Beverage cart
edy’s ice cream Milk Shakes

 Chocolate, Vanilla or Real Strawberry  6

	 Coke Products  2.5	 Iced Tea  2.5	 Milk  2.5
	 Coffee  2.5	 Cappuccino  5	 Chocolate Milk 3 
	 Espresso  3.5	 Flavored Teas 3	 Lemonade  2.5
	Saratoga Bottle Water  5	 Orange Juice sm 2.5 lg 3.5	 Bloody Mary  7  
	 (still or sparkling)	 Grapefruit  sm 2.5 lg 3.5	 Mimosa  6
			 
			 
		

CONSUMER WARNING:  Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of food borne illness, especially if you have certain medical conditions. 

 If you are unsure of your risk consult a physician.

Our most popular signatures dishes
G.F. = Gluten free   V= vegetarian

Plate sharing charge ... 2.5

Quesadillas
Brie, mushroom and sundried tomatoes...11

Chicken, bacon, cheddar, BBQ ...11.5
Steak, swiss, sauteed mushrooms and onions ...12


