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SOUPS

CHEF’S KETTLE CREATION $5
Created Daily

SEAFOOD CHOWDER $11
Fresh shrimp, mussels + scallops simmered in a vegetable + Pernod cream

SALADS + STARTERS

VIEW CRISP GREENS $7
English cucumber, tomato, shredded carrot + red onion with our house-made balsamic dressing

CAESAR SALAD $8
Fresh Romaine lettuce, garlic roasted baguettes + shaved Parmesan cheese

BABY SPINACH SALAD $10
Crisp pears, sun-dried cranberries, goat cheese, spiced candied
walnuts + maple balsamic vinaigrette

Add Chicken Breast $2, Shrimp Skewer $4 or Grilled Salmon $6

MARINATED BOCCOCINI CAPRESE $10
Hot house tomatoes, Boccocini cheese, fresh basil + Arugula with lemon garlic
vinaigrette + warm foccacia

CHICKEN LOLLIPOPS $10
Cashew + panko crusted chicken, served with arugula slaw and cashew cognac dipping sauce

GRILLED FOCCACIA $8
Fresh herb foccacia bread grilled with garlic butter and topped with Mozzarella + Cheddar
Add our fresh bruschetta $2

QUESIDILLIA & SALAD $10
Fresh flour tortillas with goat cheese, spinach, roasted red pepper + mushrooms,
grilled and served with tomato salsa, pesto sour cream + A View Crisp Green salad

SANDWICHES

Our sandwiches are served with your choice of View Crisp Greens,
Chefs Kettle Creation or French Fries

TURKEY CLUB $12
Bacon, tomato, lettuce, Swiss cheese & Dijon mayo, served on multi grain bread

JALAPENO HAVARTI CHICKEN $12
Boneless chicken breast grilled with sautéed onions + peppers, topped with spiced
Havarti cheese, served on a sesame bun

BBQ PORKETTA DIP $11
Fresh pulled roast on a ciabatta bun with Smoked Cheddar
Served with a side of smokey chipotle dipping sauce

ALEXANDER KEITH’S BEEF + GRILLED CHEESE $13
Ale marinated, slow-roasted beef, blended with Havarti cheese, caramelized onions and tangy
bistro sauce, grilled in ciabatta flat bread

CRISPY CHICKEN WRAP $12
An herbed tortilla filled with crispy chicken, Romaine lettuce, bacon, red onion + finished with a
roasted red pepper spread + a drizzle of honey

“Qur 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.
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FROM THE GRILL

All of our Grill items are served with your choice of View Crisp Greens,
Chefs Keltle Creation or French Fries

CHIPOTLE BBQ BURGER $11
Applewood cheddar + double smoked bacon

VEG BURGER $10
Meatless vegetable pattie grilled and topped with fresh spinach and caramelized onions and
roasted red peppers

NEW YORK STEAK SANDWICH $16
6oz grilled strip loin served on a garlic toasted sourdough bun
Add Sautéed Mushrooms 32 Grilled Shrimp Skewer $4

ENTREES

TEMPURA WHITEFISH + CHIPS $15
Chili-caper-lime sauce, served with Country-style Coleslaw + French fries

CHEF’S FEATURE QUICHE $11
Individual quiche pies made fresh daily and served with View Crisp Greens

RATATOUILLE $12
Fresh hot house tomatoes, zucchini, eggplant, onion, mushrooms and peppers
baked with olive oil, herbs and Parmesan cheese, served with View Crisp Greens and
grilled Foccacia bread

SHRIMP PUTTANESCA $15
Spaghettini tossed in a red sauce with capers + Kalamata olives

RED CURRY ANGUS FUSILLI $14
Sweet peppers, spinach, toasted almonds + green apple

PASTA PRIMAVERA $12
Penne tossed with fresh grilled vegetables, olive oil and Parmesan cheese

GRILLED CHICKEN PAPPARDELLE $13
Crimini mushrooms, baby spinach, + fresh garlic tossed into a Alfredo-Basil sauce

PIZZAS $13

All View pizzas are built on our house-made pizza bread + served with View Crisp Greens

CAPRESE
Pepperoni, sundried tomato, red onion, Jalapeno Havarti, Kalamata olives + basil pesto

BUTTER CHICKEN
Tandoori style chicken with fresh cilantro + Paneer cheese

PULLED PORK
Caramelized onions + Brie cheese and Smoked Cheddar with a bacon marmalade

“Save Room For Dessert”

Our Chefs at View take pride in creating decadent desserts such
as; Death by Chocolate, Banana Foster Bread Pudding, Cherries
Jubilee and many other irresistible treats. Ask your server what our
feature Créme Brule is today or enjoy a cappuccino or specialty
coffee.




