
WELCOME TO
DELTA OTTAWA

CITY CENTRE

Relax and enjoy the convenience and tastes of our
In-Room Dining service… it is our pleasure
to serve you in the comfort of your room.

Breakfast is served daily from 6:00 a.m. until 11:00 a.m.
All-day menu is available from 11:00 a.m. until 11:30 p.m.

Dinner specialties are available from 5:00 p.m. until 10:00 p.m.

Please press extension 6245 to place your order.

OUR KITCHEN IS YOUR KITCHEN

If there’s something you cannot find on the menu, either a food
item or a preparation method, we’ll do our best to

provide what you’re looking for.

If you have dietary restrictions, please alert your In-Room Dining
attendant and our talented team of chefs will endeavour to

accommodate your request.

The following symbols located next to menu items
denote special preparation methods.

Low Calorie/Healthy Alternative VegetarianRegional Cuisine

WELCOME TO
DELTA OTTAWA

CITY CENTRE



OUR RESTAURANT

The 101 Café and Bar offers a variety of seasonal and local fare
in a contemporary setting. Indulge in great food inspired by

award-winning executive chef Christopher Marz and enjoy our
vast selection of wines and spirits. Relax in style in our
conveniently located lounge while enjoying a cocktail

and snacks with friends or on your own.

BON APPÉTIT!



BREAKFAST
Served daily 6:00 a.m. – 11:00 a.m.

Press 6245.

DELTA CLASSICS

Delta Canadian Classic
Two eggs any style with bacon, ham or sausage,
homestyle potatoes, your choice from our bakery

basket of whole wheat or white toast, croissant, muffin or
toasted English muffin, and a selection of preserves.

Served with freshly brewed coffee, tea or juice
16.50

Delta Continental
Two selections from our bakery basket of

whole wheat or white toast, croissant, muffin or
toasted English muffin, and a selection of preserves.

Served with freshly brewed coffee, tea or juice
13.95

Steak and Eggs
Two eggs any style with a six oz. grilled strip loin,

grilled tomato and sautéed mushrooms,
your choice from our bakery basket of

whole wheat or white toast, croissant, muffin or
toasted English muffin, and a selection of preserves.

Served with freshly brewed coffee, tea or juice
18.50

Healthy Start
Fresh cut fruit topped with vanilla yogourt,

gourmet granola, wildflower honey and toasted almonds.
Served with freshly brewed coffee, tea or juice

14.75

ALL ORDERS ARE SUBJECT TO APPLICABLE TAXES

GRATUITIES NOT INCLUDED



BREAKFAST
Served daily 6:00 a.m. – 11:00 a.m.

Press 6245.

FROM THE GRIDDLE
Served with Ottawa Valley maple syrup

and freshly brewed coffee or a selection of teas

Cinnamon French Toast
Two slices of cinnamon raisin bread dipped in creamy

egg batter and grilled golden brown
12.95

Buttermilk Pancakes
A stack of homemade buttermilk pancakes,

plain or with your choice of fresh seasonal berries
12.95

EGGS
Served with toast, butter, preserves and homestyle potatoes

Eggs
Fried, Scrambled or Poached

Single egg 6.95 Two eggs 10.95 Three eggs 13.95

Egg whites only with your choice of toppings
14.75

Omelette
Three eggs with your choice of any three toppings:

tomatoes, peppers, bacon, ham, cheddar cheese or mushrooms.
Served with coffee or tea, regular or decaffeinated

14.25

ALL ORDERS ARE SUBJECT TO APPLICABLE TAXES

GRATUITIES NOT INCLUDED



BREAKFAST
Served daily 6:00 a.m. – 11:00 a.m.

Press 6245.

SPECIALTY ITEMS
Served with freshly brewed coffee or a selection of teas

Eggs Benedict
Two poached eggs served on toasted English muffins, topped

with hollandaise and served with homestyle potatoes
With back bacon With grilled vegetables With smoked salmon

15.50 14.50 16.75

Whole Wheat Breakfast Wrap
Scrambled egg whites, baby spinach,

Black Forest ham and crumbled goat cheese
14.95

Smoked Salmon Bagel
A toasted bagel with Nova Scotia St. Mary’s smoked salmon,

cream cheese, capers, red onion and lemon
13.95

À LA CARTE
Bacon, ham or sausage 4.50
Homestyle potatoes 3.75

FRESH FRUIT & YOGOURT
Low-fat yogourt topped with fresh berries and granola 6.95
Breakfast smoothie with banana, raspberry and yogourt 6.25
Half grapefruit 3.95
Fresh cut fruit cup 4.75
Plain or fruit yogourt 3.95

CEREALS
Assorted dry cereals served with 2% milk or skim milk 4.50

Add seasonal fruit 2.50
Homemade maple pecan gourmet granola served

with 2% milk, skim milk or yogourt 6.00
Add seasonal fruit 2.50

Oatmeal served with brown sugar and warm milk 5.25
Add seasonal fruit 2.50

ALL ORDERS ARE SUBJECT TO APPLICABLE TAXES

GRATUITIES NOT INCLUDED



BREAKFAST
Served daily 6:00 a.m. – 11:00 a.m.

Press 6245.

BAKERY BASKET
Served with butter and preserves

Choose from a selection of muffins, all-butter croissants,
assortment of toast (rye, white, whole wheat)

or toasted English muffin

Select any one 3.50

Bagels
Plain or multi-grain

3.95
With cream cheese

5.50

HOT & COLD BEVERAGES
Freshly Brewed Coffee, Regular or Decaffeinated

3.50

Selection of Teas
Red Rose, premium, decaffeinated and herbal varieties

3.50

Hot Chocolate
3.95

Chilled Juices
Tropicana orange, apple, grapefruit, V8 or tomato

3.75

Milk
Skim, 2% or chocolate

3.95

Bottled Water
Spring – 500 mL 2.95
Perrier – 500 mL 5.00
Perrier – 750 mL 7.00

ALL ORDERS ARE SUBJECT TO APPLICABLE TAXES

GRATUITIES NOT INCLUDED



ALL–DAY DINING
Served daily 11:00 a.m. – 11:30 p.m.

Press 6245.

SOUPS & SALADS
Soup of the Day 5.95

Made with imagination and daily fresh ingredients

Canadian Seafood Chowder 9.95
A combination of delicate fish and shellfish topped with fresh herbs

Baked French Onion Soup 7.50
Slow-cooked onions finished with Maudite dark ale

and topped with Gruyère cheese

Caesar Salad 9.50
House dressing with herbed croutons and fresh Padano Parmesan

Mixed Organic Greens 8.50
Crisp organic greens and arugula tossed in lemon-mustard

vinaigrette, garnished with pepper-pickled red onion
and maple-candied pecans

California Salad 12.95
Baby spinach leaves served with sun-dried cranberries, toasted

sunflower seeds, mandarins and crumbled feta cheese

Add Chicken to Any Salad 5.00

Nova Scotia Smoked Salmon 13.95
St. Mary’s smoked salmon, with crème fraîche and brioche toast

points, garnished with fresh lemon and
pepper-pickled red onion

Grilled Vegetable Tart 10.95
Shortbread tart filled with Italian-style grilled vegetables and topped

with local goat’s milk cheese

Vegetable and Bean Noodle Spring Rolls 9.50
Crispy spring rolls filled with Asian vegetables and bean noodles.

Served with a wasabi plum sauce

SANDWICHES & BURGERS
All sandwiches and burgers served with a choice of soup,

french fries, seasonal green salad or Caesar salad

Turkey Clubhouse Sandwich 12.95
Served with oven-roasted turkey, crispy bacon, lettuce, tomato and

mayonnaise on choice of whole wheat or white bread

Chicken Fingers 9.95
Lightly breaded chicken strips served with plum sauce for

dipping and crisp garden vegetables

ALL ORDERS ARE SUBJECT TO APPLICABLE TAXES

GRATUITIES NOT INCLUDED



ALL–DAY DINING
Served daily 11:00 a.m. – 11:30 p.m.

Press 6245.

SANDWICHES & BURGERS
All sandwiches and burgers served with a choice of soup,

french fries, seasonal green salad or Caesar salad

City Centre Burger 13.50
Eight oz. sirloin burger topped with Swiss cheese,

pepper-pickled red onion and homemade tomato relish

AAA Steak Sandwich 16.95
Grilled strip loin of beef with sautéed onions, local mushrooms

and St. Albert marbled cheddar on
locally baked artisan olive bread

Chicken Caesar Wrap 12.95
Grilled chicken breast, crispy romaine, Padano Parmesan,

bacon and roast garlic dressing

Double Brie Melt 13.25
Potato and dill bread with melted Quebec brie, arugula,
roast peppers and homemade tomato relish; basil aïoli

Montreal-Style Smoked Brisket 12.95
Sliced brisket piled high on marbled Rideau rye

with Dijon and crisp kosher pickle

PASTA & LIGHTER FARE
Mushroom Ricotta Half-Moon Pasta 19.95

Half-moon pasta with porcini, shiitake, oyster mushrooms and
ricotta. Tossed in extra-virgin olive oil, tomato and arugula

Sicilian Farfalle Pasta 17.95
Farfalle tossed with artichoke hearts, black olives and anchovy

in a chunky stewed tomato ragout

Szechuan-Style Stir-Fry 18.95
Vegetables and crispy Asian noodles in sesame oil, served with

choice of shrimp, crispy beef or chicken

Fish and Chips 14.50
Two pieces of Alexander Keith’s beer-battered cod served with

french fries, fresh lemon and tasty tartar sauce

All-Day Breakfast - Delta Canadian Classic 16.50
Two eggs any style with bacon, ham or sausage,
homestyle potatoes, your choice from our bakery

basket of whole wheat or white toast, croissant, muffin or
toasted English muffin, and a selection of preserves.

Served with freshly brewed coffee, tea or juice

ALL ORDERS ARE SUBJECT TO APPLICABLE TAXES

GRATUITIES NOT INCLUDED



DINNER SPECIALTIES
Served daily 5:00 p.m. – 10:00 p.m.

Press 6245.

ENTREES
Six oz. Grilled AAA Beef Tenderloin 28.95

Sautéed local mushrooms, gratin potato and roast garlic jus

Cedar Plank Salmon 23.95
Cedarwood smoked with maple-Dijon glaze, grilled asparagus

and wild rice blend

Eight oz. Grilled AAA Beef Rib-Eye Steak 25.95
Sautéed local mushrooms, sea-salted french fries

and red wine reduction

Roast Chicken Supreme 22.95
With wilted arugula, almonds and
sun-dried cranberries; citrus jus

Pork Loin Chop 23.95
Centre-cut chop with five-spice roasted peach

and Thai coconut cream

Pan-Fried Red Snapper 24.95
Fennel confit, white organic quinoa with

lemon and stewed tomato

ALL ORDERS ARE SUBJECT TO APPLICABLE TAXES

GRATUITIES NOT INCLUDED



ALL–DAY DINING
Served daily 11:00 a.m. – 11:30 p.m.

Press 6245.

DESSERTS
Warm Chocolate Lava Cake 7.50

With vanilla ice cream

Seasonal Cheesecake Selection 7.95

Fresh Sliced Seasonal Fruits and Berries 8.95

Domestic and Imported Cheese Plate 9.50
With grapes and crackers

Two Scoops of Premium Ice Cream 5.00

HOT & COLD BEVERAGES
Freshly Brewed Coffee, Regular or Decaffeinated

3.50

Selection of Teas
Red Rose, premium, decaffeinated and herbal varieties

3.50

Hot Chocolate
3.95

Chilled Juices
Tropicana orange, apple, grapefruit, V8 or tomato

3.75

Milk
Skim, 2% or chocolate

3.95

Bottled Water
Spring – 500 mL 2.95
Perrier – 500 mL 5.00
Perrier – 750 mL 7.00

ALL ORDERS ARE SUBJECT TO APPLICABLE TAXES

GRATUITIES NOT INCLUDED



CHILDREN’S MENU
Served daily 6:00 a.m. – 11:30 p.m.

Press 6245.

We are pleased to provide the following Children’s Menu for
the enjoyment of our guests 12 years of age and younger. Adult
portions and pricing are available. Our Kids Eat Free Program

for guests 6 and under is available in our restaurant only.

BREAKFAST
All breakfast items are served with juice or milk

6.95

One egg any style with toast and choice of bacon or sausage

Plain or blueberry pancakes with Ottawa Valley maple syrup
and bacon or sausage

French toast with Ottawa Valley maple syrup and bacon or sausage

Cold cereal and milk with fruit yogourt and a slice of toast

ALL-DAY MENU
All items are served with choice of baby carrots and celery sticks,

vegetables or french fries. With choice of
milk, juice or soft drink and choice of dessert

7.95

Grilled Chicken Breast with Steamed Vegetables and Rice
Chicken Fingers with Plum Sauce

Grilled Cheese Sandwich
Fish & Chips
Kraft Dinner

Pepperoni and Cheese Pizza
Peanut Butter and Jam Sandwich

DESSERTS
2.95

Ice Cream
Fresh Fruit Cocktail

Fruit Yogourt
Chocolate Pudding

Jell-O

ALL ORDERS ARE SUBJECT TO APPLICABLE TAXES

GRATUITIES NOT INCLUDED



SNACKS & PIZZA
Served daily 11:00 a.m. – 11:30 p.m.

Press 6245.

CASUAL FARE
Cheese Plate 17.95

A selection of imported and domestic cheese for two with
fresh fruit and crackers

Chicken Wings (12 wings) 13.95
Choice of mild, medium or spicy sauce with blue cheese dip

Fresh-Popped Popcorn 3.95

Quebec-Style Poutine 9.95
A bowl of fries with squeaky St. Albert curds and gravy

Appetizer Platter 14.95
Three chicken fingers, crispy popcorn shrimp and three spring rolls,

served with crisp vegetables, wasabi aïoli and plum sauce

Kettle Chips 4.95
Two bags of premium kettle-fried potato chips

Popcorn Shrimp 11.95
With wasabi aïoli

Vegetable Crudités with Dip 9.95
An assortment of crisp garden vegetables served with

low-fat ranch dressing

Nachos 11.95
Corn chips layered with diced tomatoes, green onions,

jalapenos, black olives and melted Tex-Mex cheese blend.
Served with salsa, sour cream and guacamole

PIZZA
On a 10” Wood Oven Base

Classic Combination 13.95
Pepperoni, roasted red peppers,

mushrooms and herbed tomato sauce

Grilled Veggie and Goat Cheese 12.95
Zucchini, roasted red peppers, onion and mushrooms

with crumbled goat cheese

Cheese Curd and Beef 14.50
Strips of tender roast beef with smoky BBQ sauce, roast peppers

and onions. Topped with St. Albert chewy cheese curds

ALL ORDERS ARE SUBJECT TO APPLICABLE TAXES

GRATUITIES NOT INCLUDED



BEVERAGES
Served daily 11:00 a.m. – midnight

Press 6245.

WHITE WINE
6 oz. 9 oz. 1/2 Litre Bottle

Canada
Inniskillin, Niagara Series Pinot Grigio VQA 7.50 11.00 21.00 31.00
Huff Estates, Riesling Off Dry 9.50 13.25 24.25 40.50
Mission Hill, Five Vineyards Pinot Blanc 54.00
Le Clos Jordanne, Village Reserve Chardonnay 79.00

United States
BV Coastal, Sauvignon Blanc 8.00 12.25 23.00 35.00
Beringer, Stone Cellars Chardonnay 44.00

France
Louis Latour, Bourgogne Chardonnay 51.00

Italy
Masi, Soave Classico 34.00
Gabbiano, Pinot Grigio 8.25 12.50 23.50 39.00

Australia
Lindeman, Bin 65 Chardonnay 7.75 11.75 22.00 33.00
Hardys, Stamp Semillon Chardonnay 31.00

RED WINE
6 oz. 9 oz. 1/2 Litre Bottle

Canada
Inniskillin, Niagara Series Pinot Noir VQA 7.50 11.00 21.00 31.00
Huff Estates, Merlot 9.50 13.25 24.25 40.50
Mission Hill, Reserve Cabernet Sauvignon 75.00
Le Clos Jordanne, Village Reserve Pinot Noir 79.00

United States
BV Coastal, Cabernet Sauvignon 8.00 12.25 23.00 35.00
Beringer, Stone Cellars Merlot 44.00
Louis M. Martini, Sonoma County Cabernet Sauvignon 69.00

France
Louis Latour, Bourgogne Pinot Noir 51.00

Italy
Masi, Campofiorin 46.00
Gabbiano, Chianti 8.25 12.50 23.50 42.00

Australia
Lindeman, Bin 50 Shiraz 7.75 11.75 22.00 36.00
Hardys, Shiraz/Cabernet Sauvignon 31.00

Argentina
Bodega Navaro Correas, Los Arboles Malbec 33.00

South Africa
Sebeka, Cabernet-Pinotage 35.00

BLUSH
Bottle

United States
E. & J. Gallo, GFV White Zinfandel 31.00

CHAMPAGNE & SPARKLING
Bottle

Möet & Chandon, Brut Impérial, France 160.00
Hillebrand, Trius Brut VQA, Canada 70.00
Sieur d’Arques, Blanquette de Limoux, France 49.00
Yellowglen, Pink, Australia 36.00
Henkell, Trocken, Germany 375 mL 22.00 33.00

ALL ORDERS ARE SUBJECT TO APPLICABLE TAXES

GRATUITIES NOT INCLUDED



BEVERAGES
Served daily 11:00 a.m. – midnight

Press 6245.

APERITIFS
Cinzano, Dubonnet, Pernod

5.50

COCKTAILS
Bloody Mary, Bloody Caesar, Singapore Sling, Sea Breeze, Stinger, Tequila Sunrise,

Melon Ball, Brown Cow, White or Black Russian
7.95

MARTINI
Pop Rock Martini, Cosmopolitan, Blueberry Cosmo, Quantum of Solace,

Gin Martini, Green Apple, Chocolate, Blue Popsicle
9.95

LIQUOR
Smirnoff Vodka; Smirnoff flavoured: Citrus, Blueberry, Lime, Orange, Raspberry, Vanilla,

Cranberry, Green Apple; Gordon’s Gin; Captain Morgan White and Dark Rum;
Canadian Club; J&B

5.50

PREMIUM
Absolut, Tanqueray, Bombay Sapphire, Beefeater,

Tequila Sauza, Appleton Estate
6.00

DELUXE
Grey Goose, Jose Cuervo Tequila, Calvados Boulard 7.75
Don Julio Repasado Tequila 16.00
Don Julio Blanco Tequila 12.50

SCOTCH & COGNAC
Johnnie Walker Red, Jack Daniels, Black Bush, Crown Royal 6.00
Chivas Regal, Glenlivet 12 years, Knob Creek 7.50
Talisker 10 year, Cragganmore 12 year, Glenkinchie 10 year,

Dalwhinnie 15 year, Johnnie Walker Black 8.50
Oban 14 year 9.50
Lagavulin 16 year 10.50
Rémy Martin VS 7.50
Rémy Martin VSOP, Courvoisier VSOP 9.00

DIGESTIVES
Amaretto, Cointreau, Kahlua, Sambuca, Peach Schnapps, Triple Sec, Baileys,

Tia Maria, Frangelico, Southern Comfort, Jägermeister,
Goldschläger, Crème de Menthe

6.00

DELUXE
Grand Marnier, Drambuie

7.00

SPECIALTY COFFEES
For more information, please ask, as we offer a full selection

7.95

ALL ORDERS ARE SUBJECT TO APPLICABLE TAXES

GRATUITIES NOT INCLUDED



BEVERAGES
Served daily 11:00 a.m. – midnight

Press 6245.

BEER & DRAFT
DELUXE

Bud Light, Budweiser, Labatt’s Blue, Labatt’s Blue Light, Upper Canada Dark, Coors
Light, Molson Export, Canadian, Nordic (low alcohol 0.05%)

5.75

PREMIUM SPECIALTY BOTTLE
Sleeman Cream Ale, Sleeman Honey Brown Lager, Sleeman Clear, Miller G.D.,

Alexander Keith’s Red,
6.25

Maudite (8% alcohol)
8.25

Blanche de Chambly
7.75

IMPORTED BOTTLE
Corona, Heineken, Stella Artois, Dos Equis

6.75

Guinness
8.50

DRAFT SPECIALTY
12 oz. 5.00 Pint 7.00 Pitcher 20.50

Sleeman, Alexander Keith’s, Steam Whistle, Coors Light, Rickards Red, Canadian

DRAFT IMPORTED
12 oz. 5.25 Pint 7.50 Pitcher 22.00

Stella Artois, Draft of the Month

ALL ORDERS ARE SUBJECT TO APPLICABLE TAXES

GRATUITIES NOT INCLUDED


