W@W restaurant + bar

SPINACH SALAD 19
Baby spinach and cabbage with crisp apple chips, sun-dried cranberries, raisins, canadian goat cheese, almonds,
sliced apricots and fried prosciutto, dressed in a curried raisin vinaigrette gf

CAESAR SALAD 18
Fresh romaine with crisp bacon, croutons, shaved asiago cheese and our house-made caesar dressing

KOREAN WEDGE SALAD 24
Wedged cut of romaine lettuce over arugula, kimchi, gochujang aioli, green onions, carrot ribbons, sesame seed,
radish, fried egg, sliced pork cutlet and juanita peppers. Drizzled with a korean style bbq sauce

Inquire with your server about how you can enhance your salad

ALOO GOBI FALAFEL BOWL 21

Garlic massaged kale mixed with chopped tomato and red onion, paired with a cilantro curry quinoa. Topped with
curried cauliflower, potato, and chick pea falafels, pickled red onions, paneer cheese and yellow curry hummus.
With a yogurt raita and chopped cilantro

GOCHUJANG SHRIMP STIR-FRY 25
Korean style stir-fried shrimp and broccoli with carrot ribbons, sliced red onion, green onion, juanita peppers,
green peppers and shaved cabbage. Tossed in our house made gochujang sauce and chow mein noodles

SWEET + HEAT BOWL 23

A ginger and lime rice pilaf topped with our sriracha aioli with an arrangement of marinated cilantro grilled chicken
breast, pico de gallo, shaved cabbage, carrot ribbons, edamame beans, a bbq sauce drizzle, pineapple salsa,
green onions and fried wonton crisps

TUSCAN FLATBREAD 22
Basted with an olive oil pesto then topped with shaved genoa and soppressata, black olives, sliced baby
mozzarella then drizzled with a balsamic reduction and garnished with green onions

BROCCOLINI PAPPARDELLE 24
Sautéed baby broccolini, juanita peppers, fried kale and garlic chips tossed in pappardelle noodles and an asiago
veloute sauce

BEER BATTERED HADDOCK 24
Haddock dipped in our signature, house-made beer batter, fried crisp and served with coleslaw and tartar sauce

BEEF GRILLED CHEESE 26
Braised ontario beef served on a panini flat bread with double créme brie cheese, craft beer mustard, caramelized
spanish onions and a roasted garlic aioli

DONKATSU HANDHELD 22
Mini Korean style fried pork cutlets with our house made katsu sauce. Served with a roasted garlic aioli on a
classic hamburger bun with kimchi

TANDOORI CHICKEN SANDWICH 22
Tandoori grilled chicken thighs topped with our house made pico de gallo, smoked pizza mozzarella and a roasted
garlic aioli on a classic hamburger bun

BLACKENED TUNA HANDHELD 22
Blackened ahi tuna, grilled to rare, with garlic dill mayonnaise, pineapple salsa, guacamole, pea tendrils, red and
green onion, served on a brioche bun

REUBEN 23
Fresh pastrami mixed with sauerkraut and caramelized onions, finished with gruyere cheese and our house-made
sauce, served on marbled rye panini bread

BOARDWALK BBQ BURGER 23
Our half pound AAA sirloin burger topped with smoked cheddar cheese, lettuce, bacon, tomato and our signature
bbg sauce, served on a classic burger bun

SMOKED TURKEY CAPRESE 23
Shaved turkey breast with pesto, baby mozzarella cheese, arugula, tomato, garlic aioli and balsamic reduction.
Served in seared focaccia bread

LAMBORGHINI BURGER 27
Ground new zealand lamb mixed with crumbled feta cheese, kalamata olives, fresh tomato, onion and
peppers, topped with dill sour cream and fresh cucumber wheels, on a brioche bun

DELTA

Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, HOTELS
seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

Delta Hotels by Marriott Sault Ste. Marie Waterfront, 208 St. Mary’s River Drive, Sault Ste. Marie, ON, Canada P6A 5V4 705-945-6999 marriott.com/yamds
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