American Airlines elevates dining
experience at Flagship and Admirals Club
lounges

Admirals Club lounge charcuterie spread

American Airlines has introduced enhanced dining offerings across its Flagship and Admirals Club
lounges, expanding menu selections and elevating the overall pre-flight experience for premium
travelers.

The updates represent the latest phase of the airline's investment in its lounge portfolio, with a focus
on providing passengers with more comprehensive meal options, greater variety and a more refined
dining environment. The enhancements are designed to support both leisure and business travelers

while reinforcing American's premium hospitality offering.

In Flagship lounges, passengers now have access to an expanded selection of a la carte dishes and
small plates, providing greater flexibility in how they dine before departure. The airline has also
introduced interactive dining elements, including action stations and a cheese-monger cart, while
expanding its QR code-enabled ordering system to all Flagship lounges. The digital ordering platform,
which enables premium dish selection directly from seats, was previously introduced in the
Philadelphia (PHL) Flagship lounge and has now been expanded systemwide.
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Updated Flagship lounge menu offerings include watermelon cucumber feta salad in_Dallas-Fort Worth

(DFW), ham and egg chive waffles in Chicago (ORD), Thai basil and chili crispy shrimp in Los Angeles
(LAX), citrus-rum shrimp in_Miami (MIA), pineapple carpaccio in DFW, and sour cherry cheesecake in
Philadelphia (PHL).

Flagship lounge summer watermelon feta salad

"Our continued investment in the lounge experience reflects our commitment to delivering a premium
journey for our customers both on the ground and in the air," said a spokesperson for American
Airlines. "These enhancements provide more choice, greater convenience, and elevated dining
experiences throughout our lounge network."

In Admirals Club lounges, American has expanded its rotating menu offerings, added additional hot
food selections, and introduced upgraded charcuterie presentations. The airline has also enhanced its
premium wine program, with Veuve rosé and Caymus cabernet sauvignon available for purchase.
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Admirals Club lounge flame-roasted rustic vegetables, macaroni and cheese bar, lemon herb chicken
and honey mustard pork loin

Among the Admirals Club menu offerings are lemon herb chicken and a mac and cheese bar in
Denver (DEN), Chicago (ORD), St. Louis (STL), and Toronto (YYZ); chipotle lime chicken in Dallas-Fort
Worth (DFW), Austin (AUS), Houston (IAH), and Nashville (BNA); coconut turmeric chickpea and
vegetable curry in Miami (MIA); build-your-own breakfast tostadas in Charlotte (CLT), Raleigh-Durham

(RDU), and Washington, D.C. (DCA); and rustic zucchini and flame-roasted corn in Los Angeles (LAX),
Phoenix (PHX), Santa Ana (SNA), and San Francisco (SFO).
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