
S U M M E R  H A R V E S T
Baby Greens, Avocado, Mandarin, Pink Pepper Goat Cheese, Candied Walnut Soil, Citrus Vinaigrette — ———————————————————————————————————————————————————  19

A H I  +  A V O
Crusted Seared Rare Ahi Tuna, Artisanal Sourdough, Ponzu Aioli, Summer Greens— —————————————————————————————————————————————————————————————————————————27

T H E  B L T
Smoked Maple Pork Belly, Heirloom Tomato, Lettuce, Smoked Chipotle Aioli, Pepper Jack, Grilled Garlic Texas Toast— ————————————————————————————————————24

S E A R E D  S A L M O N 
Crispy Smashed Potato Salad, Lemon Dill Crème Fraiche Dressing, Smoked Quail Egg, Lardon, Pickled Mustard Seed— ————————————————————————————————————35 

S U I T E  B U R G E R
70z CAB Chuck, Golden Brioche, Sharp Cheddar, Butter Lettuce, Dill Pickle, Field Tomato, S+S Sauce—————————————————————————————————————————————————————25

F R I E D  C H I C K E N
12 Spice Free-Range Boneless Chicken, Baby Kale Slaw, Tangerine, Chicken Skin Crunch, Toasted Peanut, Sriracha Aioli— ————————————————————————————————28

K E F T E D E S  S A N D O
Roasted Fennel Meatball, Garlic Yogurt Raita, Whipped Chili Feta, Cucumber, Cilantro, Toasted French Baguette——————————————————————————————————————————25

S P I C E D  P R A W N S
Yellow Thai Coconut Broth, Coriander Rice, Toasted Coconut, Roasted Peanuts, Cilantro + Fresno Pepper Salad———————————————————————————————————————————30

C Y P R U S  B O W L
Vegetable Curry Fritter, Crusted Avocado, Beetroot Hummus, Cucumber, Roasted Garlic Tahini, Spiced Olives, Grilled Naan— ————————————————————————————25

K A T S U  T A C O S
Panko Crusted Pork Cutlet, Warm Flour Tortillas, Chili Soy Glaze, Sesame Kewpie Slaw, Pickled Ginger, Cilantro— ————————————————————————————————————————25

Delta Vancouver Downtown Suites is a proud supporter of the Children’s Miracle 
Network. One dollar from the sale of each Suite Burger will be donated to the 

most urgent needs at BC Children’s Hospital.
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W H I T E

S T O C K  W H I T E  1 1  /  1 7  / 4 8
White Blend / Okanagan Valley 

B O R D E R T O W N  1 3  /  1 8  /  5 5
Pinot Gris / Okanagan Valley

B L A S T E D  C H U R C H  1 3  /  2 0  /  5 5
Hatfield’s Fuse / Okanagan Falls

C H U R C H  &  S T A T E  1 5  /  2 2  /  6 8
Sauvignon Blanc / Okanagan Valley

T A N T A L U S  1 6  /  2 3  /  7 2
Riesling / Kelowna

G R A Y  M O N K  U N W O O D E D  1 3  /  1 9  /  5 8
Chardonnay / Lake Country

R O A D  1 3  1 4  /  1 9  /  5 2
Honest John White Blend / Okanagan Valley

M I S S I O N  H I L L  R E S E R V E  6 0
Chardonnay / Okanagan Valley

C A N Y O N V I E W  7 5
Sauvignon Blanc / Summerland

S P A R K L I N G   +  R O S É

G I A N T  H E A D  1 6  /  8 9
Blanc De Noir Sparkling / Summerland 

L O S T  I N H I B I T I O N S  1 2  /  1 7  /  5 5
Rosé / Summerland

R E D

S T O C K  R E D  1 1  /  1 7  /  4 8
Red Blend / Okanagan Valley

B O R D E R T O W N  1 7  /  2 3  /  7 2
Pinot Noir / Okanagan Valley 

R A V E N  R E D  1 2  /  1 8  /  5 5
Red Blend / Okanagan Valley 

G R A Y  M O N K  1 3  /  1 9  /  5 8
Merlot / Lake Country 

B E N C H  1 7 7 5  1 6  /  2 2  /  6 8
Cabernet Franc + Malbec / Naramata 

C H U R C H  &  S T A T E  1 7  /  2 3  /  7 2
Cabernet Sauvignon / Okanagan Valley 

M I S S I O N  H I L L  R E S E R V E  7 8
Shiraz / Okanagan Valley 

B E N C H  1 7 7 5  9 0
Merlot / Naramata 

T I G H T R O P E  8 0
Pinot Noir / Naramata Bench 

B L A C K H I L L S  N O T A  B E N E  1 1 5
Red Blend / Okanagan Valley 

F A I R V I E W  C E L L A R S  1 3 0
The Bear Reserve Meritage / Golden Mile Beach

B E E R  O N  T A P  9 . 5

P A R A L L E L  4 9  C R A F T  L A G E R 
Bright, Crisp, Easy Drinking / 5.5%

W I L D E Y E  S U M M E R  L A G E R
Tropical, Refreshing, Light / 5.2% 

V A N C O U V E R  I S L A N D  D A R K  L A G E R
Rich, Chocolate + Coffee Notes / 5.4% 

P A R A L L E L  4 9  T R A S H  P A N D A  I P A
New England Style, Citrus, Floral / 5.5% 

S E A S O N A L  F E A T U R E
Local Community Brew

5 o z  /  8 o z  /  7 5 0 m l 1 6  o z  P o u r s

S T R O N G  +  R I C H  1 0 . 5

S T A N L E Y  P A R K  P A L E  A L E
Citrus + Malt / 5.2% 

B O M B E R  H A Z E L N U T  C O C O N U T  P O R T E R 
Smooth + Bold / 5.0% 

L O C A L I T Y  W I L D S I D E  I P A
Balanced, Hop-Forward / 6.5%

B R O K E N  L A D D E R  A P P L E  C I D E R
Fruity, Juicy, Refreshing / 5.2%

S T O C K  B E E R  F L I G H T  1 2
Four 5 oz Tasting Pours

We have a full selection of international + local spirits
and beers. Please speak to your server for our offerings.

H A P P Y  H O U R  /  3 – 6  /  9 – C L O S E


