
Soups...Soups...Soups...Soups...    
 

Chef’s Kettle Creation  Chef’s Kettle Creation  Chef’s Kettle Creation  Chef’s Kettle Creation  $5 
Created Daily 

 
Classic French Onion Soup  Classic French Onion Soup  Classic French Onion Soup  Classic French Onion Soup  $7 

Three Onion Broth, Ciabatta Crouton,  
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 

 
 

Salads & Starters...Salads & Starters...Salads & Starters...Salads & Starters...    
 

View Crisp GreensView Crisp GreensView Crisp GreensView Crisp Greens  $5 
Cucumber, Baby Tomatoes, Carrot Spirals,  

Choice of Dressing 
 

Caesar Salad  Caesar Salad  Caesar Salad  Caesar Salad  $7 
Ciabatta Croutons & Shaved Parmagiano Reggiano 

 
Buffalo mozzarella caprese Buffalo mozzarella caprese Buffalo mozzarella caprese Buffalo mozzarella caprese $10 

Beef Steak Tomatoes, Marinated Buffalo Mozzarella, Fresh Basil &  
Arugula with Lemon Garlic Vinaigrette & Warm Foccacia 

 
Baby Spinach Salad  Baby Spinach Salad  Baby Spinach Salad  Baby Spinach Salad  $7 

Crisp Pears, Goat Cheese, Sun Dried Cranberries,  
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 

 
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  
 

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 
 

Roasted Red Pepper Hummus  Roasted Red Pepper Hummus  Roasted Red Pepper Hummus  Roasted Red Pepper Hummus  $8 
Crisps, Breads & raw Vegetables 

 
 

Sandwiches...Sandwiches...Sandwiches...Sandwiches...    
All of our Sandwiches come with your choice of  

View Crisp Greens, Chef’s Kettle Creation of the Day or French Fries 
  

Chipotle BBQ Pulled Pork  Chipotle BBQ Pulled Pork  Chipotle BBQ Pulled Pork  Chipotle BBQ Pulled Pork  $11 
Green Apple, Gruyere Cheese &  

Crispy Onion Rings 
    

Classic Turkey Club  Classic Turkey Club  Classic Turkey Club  Classic Turkey Club  $12 
Bacon, Tomato, Lettuce, Swiss Cheese,  

Fried Egg & Dijon Mayo 
 

Ultimate Angus Rib Beef Dip  Ultimate Angus Rib Beef Dip  Ultimate Angus Rib Beef Dip  Ultimate Angus Rib Beef Dip  $14 
Angus Beef, Swiss Cheese,  

Red Wine Jus & Horseradish Aioli 
 

View View View View Ciabatta Steak Sandwich  Ciabatta Steak Sandwich  Ciabatta Steak Sandwich  Ciabatta Steak Sandwich  $16 
6 oz. sirloin, Sautéed Mushrooms,  
Peppers & Onion, Peppercorn Sauce  

 
 
 

“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.   



Canadian “Angus” Beef Burgers & SteaksCanadian “Angus” Beef Burgers & SteaksCanadian “Angus” Beef Burgers & SteaksCanadian “Angus” Beef Burgers & Steaks    
View is proud to serve Canadian “Angus” Beef Aged to a Minimum  

of 28 days for enhanced flavour & maximum tenderness 
 
 

All of our Beef Entrées come with your choice of  
View Crisp Greens, Chef’s Kettle Creation of the Day or French Fries 

 

VIEW Signature 8 oz. Sirloin Burgers...VIEW Signature 8 oz. Sirloin Burgers...VIEW Signature 8 oz. Sirloin Burgers...VIEW Signature 8 oz. Sirloin Burgers...    
    

Chipotle BBQ Burger  Chipotle BBQ Burger  Chipotle BBQ Burger  Chipotle BBQ Burger  $11 
Applewood Cheddar & Double Smoked Bacon 

        
Bruschetta Burger  Bruschetta Burger  Bruschetta Burger  Bruschetta Burger  $12 

Bruschetta,asiago & Pesto Aioli 
    

Portobello Burger  Portobello Burger  Portobello Burger  Portobello Burger  $14 
Double Smoked Bacon, & Gruyere Cheese 

 
 

From the Open Fire Grill...From the Open Fire Grill...From the Open Fire Grill...From the Open Fire Grill...    
 

7 oz. “New York” Cut Strip Loin Steak  7 oz. “New York” Cut Strip Loin Steak  7 oz. “New York” Cut Strip Loin Steak  7 oz. “New York” Cut Strip Loin Steak      
$18 

 
 
 
 

 

Sauces & Dips...Sauces & Dips...Sauces & Dips...Sauces & Dips...    
All of our Steaks come with your choice of  

One of the following Sauces 
 
 
 
 

 

Entrées...Entrées...Entrées...Entrées...    
All of our  Lunch Entrées come with your choice of  

View Crisp Greens, Chef’s Kettle Creation of the Day or French Fries 
 

Angus Steak & Wild Mushroom Pie  Angus Steak & Wild Mushroom Pie  Angus Steak & Wild Mushroom Pie  Angus Steak & Wild Mushroom Pie  $12 
Red wine Jus & Golden Puff Pastry 

 
Red Curry Chicken Red Curry Chicken Red Curry Chicken Red Curry Chicken Cavatapi  Cavatapi  Cavatapi  Cavatapi  $12 

Sweet Peppers, Toasted Almonds & Green Apple 
    

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

Jumbo Shrimp Spaghettini  Jumbo Shrimp Spaghettini  Jumbo Shrimp Spaghettini  Jumbo Shrimp Spaghettini  $15 
“TBG” Sauce, Capers & Kalamata Olives 

    
Tempura Pickerel Fish & Chips  Tempura Pickerel Fish & Chips  Tempura Pickerel Fish & Chips  Tempura Pickerel Fish & Chips  $15 

Chili-Caper-Lime Sauce 
 

Pan Seared Superior Whitefish  Pan Seared Superior Whitefish  Pan Seared Superior Whitefish  Pan Seared Superior Whitefish  $16 
Lemon Tarragon Beurre Blanc 

 
Cedar Plank Atlantic Salmon Cedar Plank Atlantic Salmon Cedar Plank Atlantic Salmon Cedar Plank Atlantic Salmon  $18 

Maple Brandy Marinated, Walnut Butter  
 
 
 
 
 

At VIEW Our culinary team is passionate about food, At VIEW Our culinary team is passionate about food, At VIEW Our culinary team is passionate about food, At VIEW 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 View...Enjoy the food, Enjoy the wine, Enjoy the View...Enjoy the food, Enjoy the wine, Enjoy the View...Enjoy the food, Enjoy the wine, Enjoy the View...    
 

Culinary Team Led by….Culinary Team Led by….Culinary Team Led by….Culinary Team Led by….    Service Team Led by...Service Team Led by...Service Team Led by...Service Team Led by...    

Chef IAN DEMUTHChef IAN DEMUTHChef IAN DEMUTHChef IAN DEMUTH    Restaurant Manager Scott barberRestaurant Manager Scott barberRestaurant Manager Scott barberRestaurant Manager Scott barber    

Red Wine Beef Jus Peppercorn Sauce  

Provencial Demi Glace  Horseradish Ailoi 

6 oz. Sirloin Steak  6 oz. Sirloin Steak  6 oz. Sirloin Steak  6 oz. Sirloin Steak      6 oz. Filet Mignon6 oz. Filet Mignon6 oz. Filet Mignon6 oz. Filet Mignon    8 oz. Rib Eye Steak  8 oz. Rib Eye Steak  8 oz. Rib Eye Steak  8 oz. Rib Eye Steak   

$12 $26 $19 


