
    
Welcome.Welcome.Welcome.Welcome.    

    

the team here at View, led by Chef ian demuth  andthe team here at View, led by Chef ian demuth  andthe team here at View, led by Chef ian demuth  andthe team here at View, led by Chef ian demuth  and    
 Restaurant Manager Scott Barber, are committed to  Restaurant Manager Scott Barber, are committed to  Restaurant Manager Scott Barber, are committed to  Restaurant Manager Scott Barber, are committed to     
providing you with an exceptional dining experience. providing you with an exceptional dining experience. providing you with an exceptional dining experience. providing you with an exceptional dining experience.     

    

Our culinary team is passionate about food, Our culinary team is passionate about food, Our culinary team is passionate about food, Our culinary team is passionate about food,     
and our service team is passionate about you. and our service team is passionate about you. and our service team is passionate about you. and our service team is passionate about you.     

    

Enjoy the food, Enjoy the wine, Enjoy the food, Enjoy the wine, Enjoy the food, Enjoy the wine, Enjoy the food, Enjoy the wine,     
Enjoy the View...Enjoy the View...Enjoy the View...Enjoy the View...    

    
SoupsSoupsSoupsSoups    

    
View Three Onion Soup  View Three Onion Soup  View Three Onion Soup  View Three Onion Soup  $8 

“En Croûte” with Mozzarella & swiss blend  
 

Open Water Chowder  Open Water Chowder  Open Water Chowder  Open Water Chowder  $9 
Pickerel, salmon, scallops, shrimp & mussels,  
fennel white wine cream broth & baby potatoes 

    
SaladsSaladsSaladsSalads    

    
View Crisp Greens View Crisp Greens View Crisp Greens View Crisp Greens $7    

Cucumber string, baby tomatoes, carrot spirals,  
choice of dressing 

    
Caesar salad Caesar salad Caesar salad Caesar salad $9 

ciabatta croutons & shaved parmagiano reggiano 
Baby Spinach & Goat Cheese Soufflé  Baby Spinach & Goat Cheese Soufflé  Baby Spinach & Goat Cheese Soufflé  Baby Spinach & Goat Cheese Soufflé  $9 

Crisp pears, sun dried cranberries, goat cheese 
spiced candied walnuts & maple balsamic vinaigrette 

 
Plato’s Greek Salad  Plato’s Greek Salad  Plato’s Greek Salad  Plato’s Greek Salad  $9    

Oregano-roasted garlic red wine vinaigrette  
& red pepper hummus crouton 

 
buffalo mozarella caprese buffalo mozarella caprese buffalo mozarella caprese buffalo mozarella caprese $10 

Beef steak tomatoes, marinated buffalo mozzarella,  
fresh basil & arugula with lemon  
garlic vinaigrette & warm foccacia 

 

Wines by the glassWines by the glassWines by the glassWines by the glass    

RRRREDEDEDED    WINESWINESWINESWINES        5oz.5oz.5oz.5oz.    9oz.9oz.9oz.9oz.    BottleBottleBottleBottle    

JACKSON-TRIGGS CABERNET-MERLOT,NIAGARA 6666    9999    25252525    

FUZION SHIRAZ MALBEC, ARGENTINA 6666    9999    24242424    

LULU B PINOT NOIR, FRANCE 6666    11111111    28282828    

FISH HOEK SHIRAZ, SOUTH AFRICA 6666    9999    26262626    

LEONARDO  CHIANTI , ITALY 7777    13131313    35353535    

EAGLEHAWK SHIRAZ, SOUTH AUSTRALIA 7777    12121212    31313131    

WWWWHITEHITEHITEHITE    WINESWINESWINESWINES                    

JACKSON-TRIGGS SEMILLON-CHARDONNAY, NIAGARA 6666    9999    25252525    

BERINGER WHITE ZINFANDEL, CALIFORNIA 6666    9999    26262626    

FISH HOEK SAUVIGNON BLANC, SOUTH AFRICA 6666    10101010    27272727    

BOLLA PINOT GRIGIO, ITALY 6666    10101010    29292929    

DONINI TREBBIANO CHARDONNAY, ITALY (1 (1 (1 (1 LitreLitreLitreLitre))))    6666    9999    35353535    

FUZION CHENIN BLANC CHARDONNAY, ARGENTINA 6666    9999    24242424    

EAGLEHAWK CHARDONNAY, AUSTRALIA 6666    11111111    31313131    

WOODBRIDGE BY MONDAVI SAUVIGNON BLANC, CALIFORNIA 7777    12121212    33333333    

VILLA MARIA PRIVATE BIN SAUVIGNON BLANC, NEW ZEALAND 8888    14141414    38383838    



Starter Share platesStarter Share platesStarter Share platesStarter Share plates    
    

Flame Grilled Angus Beef Satays  Flame Grilled Angus Beef Satays  Flame Grilled Angus Beef Satays  Flame Grilled Angus Beef Satays  $10 
Chipotle BBQ glaze, sweet potato fries  

 
Steak House Chilled Jumbo ShrimpSteak House Chilled Jumbo ShrimpSteak House Chilled Jumbo ShrimpSteak House Chilled Jumbo Shrimp    

Classic Cocktail sauce 
Three  $12  Five        $15 

 
Mammoth Bacon Wrapped Scallops  Mammoth Bacon Wrapped Scallops  Mammoth Bacon Wrapped Scallops  Mammoth Bacon Wrapped Scallops  $14    

Double smoked bacon, warm lemon butter sauce 
    

Panko Crusted Calamari  Panko Crusted Calamari  Panko Crusted Calamari  Panko Crusted Calamari  $9     
Ponzu sauce  

    
PEI Mussels & PEI Mussels & PEI Mussels & PEI Mussels & Pommes Frites  Pommes Frites  Pommes Frites  Pommes Frites  $12    

Provençale white wine broth & clarified butter 
 

Trio of Snow Crab  Trio of Snow Crab  Trio of Snow Crab  Trio of Snow Crab  $15 
Creamy crab dip, crispy crab cake, crunchy crab claw tempura 

    
Escargot Stuffed Escargot Stuffed Escargot Stuffed Escargot Stuffed Crimini Mushrooms  Crimini Mushrooms  Crimini Mushrooms  Crimini Mushrooms  $10    
Herb garlic butter, warm foccacia & brie 

 
Roasted Red Pepper Hummus  Roasted Red Pepper Hummus  Roasted Red Pepper Hummus  Roasted Red Pepper Hummus  $8 
Crisps, breads & raw vegetables 

 

 

Open WaterOpen WaterOpen WaterOpen Water    
        

Entrées are served with our Chefs choice of seasonally  
available vegetables and your choice of  

baked potato, mashed potato or rice of the day.  
    

Tempura Pickerel Fish & Chips  Tempura Pickerel Fish & Chips  Tempura Pickerel Fish & Chips  Tempura Pickerel Fish & Chips  $17 
Chili-caper-lime tartar  

 
Jumbo Shrimp Spaghettini  Jumbo Shrimp Spaghettini  Jumbo Shrimp Spaghettini  Jumbo Shrimp Spaghettini  $17    

“TBG” sauce, capers & kalamata olives    
    

Pan Seared Superior Whitefish  Pan Seared Superior Whitefish  Pan Seared Superior Whitefish  Pan Seared Superior Whitefish  $18    
Lemon tarragon beurre blanc 

 
Cedar Plank Atlantic Salmon  Cedar Plank Atlantic Salmon  Cedar Plank Atlantic Salmon  Cedar Plank Atlantic Salmon  $20    

Maple brandy marinated, walnut butter 
 

Roasted North Pacific Halibut  Roasted North Pacific Halibut  Roasted North Pacific Halibut  Roasted North Pacific Halibut  $27    
Snow crab stuffing, white wine dill cream sauce 

 
Butter Poached Canadian Lobster Tail Butter Poached Canadian Lobster Tail Butter Poached Canadian Lobster Tail Butter Poached Canadian Lobster Tail $28    

Drawn butter, béarnaise sauce  
 

Farm & FieldFarm & FieldFarm & FieldFarm & Field    
    

Chefs daily vegetarian creation Chefs daily vegetarian creation Chefs daily vegetarian creation Chefs daily vegetarian creation $14    
    

Red Curry Chicken Red Curry Chicken Red Curry Chicken Red Curry Chicken Cavatapi  Cavatapi  Cavatapi  Cavatapi  $15 
Sweet peppers, toasted almonds & green apple    

 

Pork souvlaki  Pork souvlaki  Pork souvlaki  Pork souvlaki  $17 
Rosemary, garlic & orange marinated pork loin with Greek salad  

Rice & tzatziki sauce 
    

Proscuitto Wrapped Chicken Supreme  Proscuitto Wrapped Chicken Supreme  Proscuitto Wrapped Chicken Supreme  Proscuitto Wrapped Chicken Supreme  $20    
Spinach, red pepper & buffalo mozzarella stuffing, pesto cream sauce 

 
Full Rack of Roasted Lamb  Full Rack of Roasted Lamb  Full Rack of Roasted Lamb  Full Rack of Roasted Lamb  $30    

Peppercorn-garlic crust, minted red wine jus 
 



Canadian “Angus” BeefCanadian “Angus” BeefCanadian “Angus” BeefCanadian “Angus” Beef    
 

View is proud to serve Canadian “Angus” beef aged to a View is proud to serve Canadian “Angus” beef aged to a View is proud to serve Canadian “Angus” beef aged to a View is proud to serve Canadian “Angus” beef aged to a 
minimum of 28 days for enhanced flavour & minimum of 28 days for enhanced flavour & minimum of 28 days for enhanced flavour & minimum of 28 days for enhanced flavour &     

maximum tenderness.  maximum tenderness.  maximum tenderness.  maximum tenderness.      
 

 All Entrées are served with our Chef’s choice of  All Entrées are served with our Chef’s choice of  All Entrées are served with our Chef’s choice of  All Entrées are served with our Chef’s choice of 
seasonally available vegetables and your choice of baked seasonally available vegetables and your choice of baked seasonally available vegetables and your choice of baked seasonally available vegetables and your choice of baked 

potato, mashed potato or rice of the day.potato, mashed potato or rice of the day.potato, mashed potato or rice of the day.potato, mashed potato or rice of the day.    
 
 

From the OvenFrom the OvenFrom the OvenFrom the Oven    
    

Slow Roasted Herb Crusted Prime RibSlow Roasted Herb Crusted Prime RibSlow Roasted Herb Crusted Prime RibSlow Roasted Herb Crusted Prime Rib    
Thyme scented Yorkshire pudding, red wine beef jus 

  
    
    

    

View’s Beef Wellington  View’s Beef Wellington  View’s Beef Wellington  View’s Beef Wellington  $22 
Beef tenderloin tips, portobello & crimini mushrooms,  

roasted garlic & caramelized onions, provençale demi glace 
 
 

From the Open Fire GrillFrom the Open Fire GrillFrom the Open Fire GrillFrom the Open Fire Grill    
    

Sirloin SteakSirloin SteakSirloin SteakSirloin Steak    
6 oz. 8oz. 
$16   $19 

    

“New York Cut” Strip Loin Steak“New York Cut” Strip Loin Steak“New York Cut” Strip Loin Steak“New York Cut” Strip Loin Steak    
    

    
    
    
    

  
  

 
 
 
    

Sauces & DipsSauces & DipsSauces & DipsSauces & Dips    
All of our steaks come with your choice of oneoneoneone of the following 

sauces: 
 

 

    
    

Classic Steak SidesClassic Steak SidesClassic Steak SidesClassic Steak Sides 

 

Red Wine  
Beef Jus 

Provencial  
Demi Glace  

Peppercorn  
Sauce  

Cognac Sauce Béarnaise Sauce Horseradish Ailoi 

Jumbo Garlic  
Butter Shrimp  $8 

Sautéed  
Mushrooms  $5 

Snow Crab  
Claws  $10  

Tempura  
Onion Rings  $4 

Butter Poached  
½ Lobster Tail  $14 

Mammoth Seared 
Scallops  $9 

8 oz. 10oz. 12oz. 

$22 $25 $27 

10 oz. 12oz. 14oz. 

$27 $29 $33 

Rib Eye SteakRib Eye SteakRib Eye SteakRib Eye Steak    Filet MignonFilet MignonFilet MignonFilet Mignon    

8 oz. 10oz. 

$23 $26 

6 oz. 8oz. 

$27 $31 

“Our Kitchen is Your Kitchen”“Our Kitchen is Your Kitchen”“Our Kitchen is Your Kitchen”“Our Kitchen is Your Kitchen”    
Our Chefs at Delta can easily accommodate any special  
requests including non-menu items, dietary restrictions,  

food allergies/sensitivities and substitutions.   



Wines by the bottleWines by the bottleWines by the bottleWines by the bottle    

RRRREDEDEDED     $$$$    

VINELAND CABERNET FRANC VQA, NIAGARA 34343434    

BERINGER STONE CELLARS MERLOT, CALIFORNIA 36363636    

PENFOLD'S KOONUNGA HILL SHIRAZ CABERNET, SOUTH AUSTRALIA 38383838    

WOLF BLASS CABERNET MERLOT, SOUTH AUSTRALIA 38383838    

SMOKING LOON CABERNET SAUVIGNON, CALIFORNIA 39393939    

INNISKILLIN PINOT NOIR VQA, NIAGARA 39393939    

FAT BASTARD MERLOT, FRANCE 39393939    

CHATEAU PUYFROMAGE, BORDEAUX, FRANCE 40404040    

MISSION HILL FIVE VINEYARDS PINOT NOIR VQA, BRITISH COLUMBIA 43434343    

CATHEDRAL CELLAR MERLOT, SOUTH AFRICA 44444444    

MIKE WEIR CABERNET/MERLOT, NIAGARA 44444444    

ROBERT MONDAVI PRIVATE SELECTION PINOT NOIR, CALIFORNIA 44444444    

CAVE SPRINGS GAMAY VQA, NIAGARA 44444444    

CALVET SAINT-EMILION, BORDEAUX, FRANCE 46464646    

RAVENSWOOD VINTNERS BLEND ZINFANDEL, CALIFORNIA 47474747    

PETER LEMANN CLANCY'S RED, AUSTRALIA 47474747    

CONCHA Y TORO MARQUES DE CASA CONCHA CABERNET SAUVIGNON, CHILE 52525252    

CATENA MALBEC, ARGENTINA 52525252    

PENFOLD'S THOMAS HYLAND SHIRAZ, SOUTH AUSTRALIA 52525252    

OYSTER BAY PINOT NOIR, NEW ZEALAND 52525252    

WWWWHITEHITEHITEHITE     $$$$    

BERINGER WHITE ZINFANDEL, CALIFORNIA 26262626    

MOSELLAND BERNKASTELER RIESLING, GERMANY 26262626    

BADEN GEWURZTRAMINER, GERMANY 27272727    

CASILLERO DEL DIABLO SAUVIGNON BLANC, CHILE 28282828    

HILLEBRAND ARTISIT SERIES GEWURTRAMINER, BRITISH COLUMBIA 29292929    

YELLOW TAIL CHARDONNAY, SOUTH AUSTRALIA 29292929    

INNISKILLIN LATE HARVEST RIESLING, NIAGARA 33333333    

WILD HORSE CANYON CHARDONNAY, BRITISH COLUMBIA 33333333    

PASCUAL TOSO SAUVIGNON BLANC, ARGENTINA 33333333    

CAVE SPRINGS CHARDONNAY VQA, NIAGARA  34343434    

BERINGER STONE CELLARS CHARDONNAY, CALIFORNIA 35353535    

SANTA RITA RESERVA CHARDONNAY, CHILE 36363636    

VINELAND ESTATES SEMI DRY RIESLING VQA, NIAGARA 36363636    

MISSION HILL FIVE VINEYARDS PINOT BLANC VQA, BRITISH COLUMBIA 38383838    

PENFOLD'S KOONUNGA HILL CHARDONNAY, AUSTRALIA 38383838    

WOLF BLASS RIESLING, AUSTRALIA 38383838    

FAT BASTARD CHARDONNAY, FRANCE 38383838    

MIKE WEIR WINE CHARDONNAY, NIAGARA 41414141    

KIM CRAWFORD SAUVIGNON BLANC, NEW ZEALAND 46464646    

FAIRVIEW VIOGNIER, SOUTH AFRICA 50505050    

LA VIEILLE FERME COTES DU LUBERON, FRANCE 51515151    

FEVRE CHABLIS CHAMPS ROYAUX, FRANCE 58585858    

CONUNDRUM, CALIFORNIA 63636363    


