


your visit anticipated  
with a host of personalized  

guest services 
Stay connected with high-speed Internet 

Connectivity in the lobby is complimentary. Your  guestroom is 
also equipped with wireless capabilities. The daily charge of 
$9.95 will be automatically charged to your room. Members of 
our loyalty program receive complimentary access.

Business Center

Conveniently located on the Lobby Level, our business center
offers a full range of office services, including photocopying, 
faxing, scanning and computer access. The business center is 
self service 24 hours a day and on weekends.

Fitness Center

Exclusive 24 hour fitness center featuring the latest in advanced 
exercise equipment. Located on the 3rd floor with secure guest 
key access.

Meeting Space

We feature 22,000 square feet of meeting and function space, 
conveniently located on one floor. Our Ballroom offers 9,200 
square feet and is located on the Mezzanine Level.

Local Scoop

Want to know where to go for the best local pizza, the freshest 
bagels or the coldest draft beer? If you are looking for the inside 
scoop on where to shop, play or take in the city’s best exhibits, 
simply stop by our concierge desk or dial “0” to be connected to 
our local expert to help you find anything to make your stay more 
enjoyable. Whether you’re getting away or getting connected, 
rest assured, we’ll take care of everything.



enticing choices in 

dining & entertainment…  
imaginative and thoroughly enjoyable

John Davenport’s

The Omni New Haven Hotel at Yale is the proud home of John Davenport’s 
Restaurant. A haven of fine food & drink, John Davenport’s features a wraparound 
view of New Haven’s rich history. It’s hard to tell which is more enticing: the millions of 
stars spread across the nighttime sky, the gothic towers of Yale University, the stun-
ning views of Long Island Sound, or the Chef’s contemporary cuisine.
Breakfast 
6:30 a.m. to 11:00 a.m. Monday-Friday
7:00 a.m. to 11:00 a.m. Saturday
7:00 a.m. to 10:00 a.m. Sunday
Sunday Brunch 
10:00 a.m. to 2:00 p.m.
Lunch
11:00 a.m. to 2:00 p.m. Monday-Saturday
Dinner
5:00 p.m. to 10:00 p.m. Daily

Bar 19

Located on the 19th floor adjacent to John Davenport’s, Bar 19 offers a wide 
selection of wines, beers, cocktails and a variety of good eats from our 
lounge menu.
4:30 p.m. to Midnight   Sunday-Thursday
2:00 p.m. to 1:00 a.m. Friday and Saturday

In-Room Dining

For a quick start to your day, breakfast in your room is now as easy as filling out 
Omni’s convenient “Doorknob” Breakfast Menu. In the evening, arrange a relaxing 
dinner for yourself or a romantic dinner for two in the comfort of your own room.
Dial 56 for any of your in-room dining needs.
6:00 a.m. to 11:00 p.m. Daily
Late Night Menu Available 11:00 p.m. to 6:00 a.m.



rates and usage for 

your room phone 
and dialing instructions 

Dialing Instructions

Type of call Dial Charge

Local Calls 9 + AC + Number Free

Long Distance 9 + Number $1.00

Directory Assistance 9 + 411 $1.00

Credit Card/ 9 + 0 + AC + Number Free
Operator Assisted

Toll Free 800 Calls 9 + 0 + AC + Number Free

Room to Room Dialing

Floor 4-9 7 + Room Number
Floor 10-18 Room Number

Long Distance and International Calling

Long distance carrier is Sprint. Guests may access carrier of their 
choice. Long distance calls charged to your room are billed at 
the daytime operator assisted rate plus 75% hotel surcharge for 
domestic and 85% hotel surcharge for international, all subject to 
applicable sales tax.



reap the rewards of 

our select guest 
loyalty program

Known for its award-winning, personalized service, Omni
leaves a lasting impression with every customer interaction,
with a heightened level of recognition and rewards delivered
through our Select Guest loyalty program. From the ability
to earn free nights to complimentary Wi-Fi, pressing service
and morning beverage there’s a real value in every stay.
It’s our way of taking care of you even more and keeping
the little things you enjoy from adding up.

Plus, Select Guest members are also a member of our global
program GHA Discovery, which is shared across all Global
Hotel Alliance brands. With more than 300 GHA hotels, the
opportunity to be rewarded across the world has never been
easier. Your status will be recognized at all GHA brands and
you will enjoy select benefits, plus qualifying nights at all
GHA hotels will accumulate toward the next level in
Select Guest. You’ll also earn authentic Local Experiences
whenever you travel.

Join now at OmniSelectGuest.com or complete the
enrollment form located in your guest room and leave it
at the front desk.



the fine art of 

breakfast…  
fresh and health-conscious
to enliven your day 
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BREAKFAST MENU
Served from 6:00 a.m. to 11:00 a.m. daily

Dial ext. 56 to order

From the Pantry

Kashi Cereals 5
go lean crunch, honey toasted or autumn wheat

Gluten-Free Cereals 5
crunchy rice or rainforest granola

Organic Steel-Cut Oatmeal 9
dried apples, yogurt raisins, pecans,  
vermont maple syrup

Sliced Fruit 11
add cottage cheese  4

Yogurt Parfait 9
blackberry puree, yogurt, coconut, citrus granola, chia seeds

Smoked Salmon Platter 15
house-smoked salmon, tomatoes, capers,
onions, cream cheese, toasted bagel

From the Griddle

Buttermilk Pancakes 13
whipped honey butter, vermont maple syrup

Banana Pancakes 13
whole wheat, house granola, pecans,  
caramelized banana, vermont maple syrup

Lemon Mascarpone French Toast 13
house brioche, mascarpone, blueberry & ginger compote

Belgian Waffle 12
whipped cream, strawberry puree, whipped 
butter, vermont maple syrup

Toast & Bowls

Avocado Toast 11
nine grain bread, sun-dried tomato spread, avocado,  
arugula, housemade ricotta

Smoked Salmon Toast 12
marbled bread, house-smoked salmon, caper, dill,  
radish, lemon cream

Over the Border 12
spanish chorizo, cotija cheese, red onion, potato  
scallion, soft poached egg

Corned Beef Hash 12
new potatoes, onions, bell pepper, chives, sunny egg



BREAKFAST MENU
Served from 6:00 a.m. to 11:00 a.m. daily

Dial ext. 56 to order

Cage-Free Egg Selections

All American Breakfast 18
two cage-free eggs, choice of applewood smoked 
bacon, natural sausage links or grilled ham, 
breakfast potatoes and choice of toast, 
chilled juice and coffee or hot tea

Eggs Benedict 
Traditional Canadian Bacon 15
House-Smoked Salmon 16
New England Lobster 19
soft poached cage-free eggs, toasted english muffin, 
hollandaise sauce, breakfast potatoes

“BDES” Best Damn Egg Sandwich 13
soft scrambled eggs, caramelized onions, applewood  
smoked bacon, cheddar cheese, sriracha mayo,  
chives, toasted brioche bun

Egg White Frittata 14
cage-free egg whites, blistered tomato, sauteed 
spinach, feta cheese, whole wheat toast, fresh fruit

Three Egg Omelet 14
fillings: swiss, vermont cheddar, mozzarella, 
crumbled bacon, ham, mushrooms, spinach, 
tomatoes, bell peppers and onions

On the Side

Breakfast Meats 6
applewood smoked bacon, country style sausage links, 
blueberry maple sausage patties or chicken &  
apple sausage

Basket of Morning Pastries 5
choice of two: muffin, croissant, scones or danish

Toast Selection 3
white, wheat, rye or english muffin

Bagel with Cream Cheese 5
plain, cinnamon-raisin or poppyseed

Greek Yogurt 4
with honey

*Thoroughly cooking meats, seafood, poultry 
  and eggs reduces the risk of food borne illness.
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Beverages

Chilled Juices 
orange, grapefruit 5
tomato, apple, cranberry, V-8  4

Medium Blend Shade Grown Coffee
Regular or Decaffeinated
 Small Pot  8     Large Pot  11

Selection of Tea 5
English Breakfast, Earl Grey, Chamomile Citron,
Moroccan Mint, Jasmine Green, Bombay Chai

Chuao Venezuelan Gourmet Hot Chocolate 5
whipped cream, marshmallows 

Cappuccino 6

Espresso 5

Milk 4
whole, 2%, skim, chocolate, soy milk 

Iced Organic Honest Tea 4
raspberry tea, honey green tea 

Soda 4
coke, diet coke, sprite

Mineral Water 4
acqua panna, pellegrino

KID’S BREAKFAST MENU
Cold Cereal 5
served with sliced bananas or a cup of mixed fruit

Scrambled Eggs 6
two eggs scrambled, bacon or sausage, toast and 
breakfast potatoes

Child’s Pancakes 5
strawberries, fresh whipped cream
and yummy maple syrup

French Toast Sticks 5
maple syrup and bacon or sausage

Organic Honest Kids Juices (low sugar) 3
appley ever after

Milk 3
whole, 2%, skim, chocolate or soy

Hot Chocolate 4
whipped cream and marshmallows

18% service charge, Connecticut state tax and 
a $4.00 delivery charge will be added to each order
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delectable options for 

all-day dining 
seasonal and savory temptations
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ALL-DAY DINING MENU
Served from 11:00 a.m. to 11:00 p.m. daily

Dial ext. 56 to order

Starters

Lobster Bisque 11

Fried Oysters 15
lemon aioli

Meatballs 12
parmesan, charred tomato sauce

Deviled Eggs* 7
applewood smoked bacon

Jumbo Shrimp Cocktail* 15
cocktail sauce

Grilled Flatbread 12
tomato sauce, house ricotta, mozzarella
meatball +2  |  spinach +2

Local Artisanal Cheeses 15
honey, berry jam

Greens

Baby Cabbage & Butter Lettuce* Side  8  |  Main  13
bok choy, citrus, fennel, walnuts,
honey vinaigrette

Chopped Kale* Side  9  |  Main  14
black kale, cranberries, pistachios,
sunflower seeds, white balsamic vinaigrette

Caesar Side  6  |  Main  11
romaine, parmesan, croutons
chicken  +6
shrimp  +7
salmon  +8

Seafood Cobb* 22
lobster, crab, shrimp, romaine, avocado, bacon,
egg, tomato, corn, dill dressing

*Gluten free selection

We strive to resource sustainable, seasonal ingredients
from local farmers when available, while taking pride in
products made in-house.

18% service charge, Connecticut state tax and 
a $4.00 delivery charge will be added to each order
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Thoroughly cooking meats, seafood, poultry 
and eggs reduces the risk of food borne illness.

ALL-DAY DINING MENU
Served from 11:00 a.m. to 11:00 p.m. daily

Dial ext. 56 to order

Hand Held
choice of sea salt fries, sweet potato tots, slaw

Old School Cheeseburger 15
two all-beef patties, american cheese, lettuce,
tomato, onion, toasted brioche bun

Chicken Salad Wrap 13
grilled chicken, cranberries, walnuts, bibb lettuce,
whole wheat tortilla

Turkey Club 14
smoked turkey, bacon, tomato, sprouts,
bibb lettuce, 10-grain
smashed avocado  +2

Grilled Short Rib Panini 12
slow smoked short rib, apple, brie

New England Lobster Roll 21

Plates

Smoked Short Rib 25
corn pudding, red cabbage

NY Strip* 31
14 oz. angus beef, sea salt fries

Filet* 32
grilled 8 oz., sea salt fries

Atlantic Salmon* 24
cedar plank, garlic spinach

Seafood Bouillabaisse 30
lobster, scallops, mussels, clams

Diver Scallops & Shrimp* 29
red quinoa, corn, leek

Roasted Half Chicken* 23
mashed potatoes, sautéed mushrooms

Handmade Pasta 19
leek, mushrooms, kale and walnut pesto

Chef’s Turn market price
chef’s daily selection

*Gluten free selection



 

ALL-DAY DINING MENU
Served from 11:00 a.m. to 11:00 p.m. daily

Dial ext. 56 to order

Sides

Sea Salt Fries* 5

Mashed Potatoes* 6

Sweet Potato Tots 5

Lobster Mac 8

Garlic Spinach* 6

Sautéed Mushrooms* 6

Sweets

Brownie A La Mode 8
warm chocolate chip cookie, vanilla ice cream

Cast Iron Apple Cobbler 8
cinnamon, brown sugar

Red Velvet Whoopie Pie 8
cream cheese icing, candied black walnuts

Maple Crème Brûlée 8
candied orange

Daily Ice Cream* 6

*Gluten free selection

18% service charge, Connecticut state tax and 
a $4.00 delivery charge will be added to each order
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imaginative selections turn  

dinner into  
a feast for the senses



D
inner



 



D
inner

 

KIDS MENU
Served from 11:00 a.m. to 11:00 p.m. daily

Dial ext. 56 to order

Little Old School Cheeseburger 7
one all-beef patty, american cheese, lettuce,
tomato, onion, toasted brioche bun, fries

Chicken Tenders 7
honey mustard, ranch, fries

Small Dogs 7
two all-beef dogs, cheddar cheese, fries

Mac & Cheese 7
cheddar, american

Cheese Pizza 7
tomato sauce, mozzarella cheese

Cookies & Milk 7
chocolate chip cookies

*Gluten free selection

18% service charge, Connecticut state tax and 
a $4.00 delivery charge will be added to each order



 

LATE NIGHT AFFAIR
Served from 11:00 p.m. to 6:00 a.m. daily

Dial ext. 56 to order

Snacks

Fruit Salad 6
seasonal fresh fruits

Caesar Salad 10
romaine, parmesan, croutons

Jumbo Shrimp Cocktail 15
cocktail sauce

Hand Held

Chicken Salad Wrap 13
grilled chicken, cranberries, walnuts, bibb lettuce,
whole wheat tortilla

Turkey Club 14
smoked turkey, bacon, tomato, sprouts,
bibb lettuce, 10-grain

Sweets

Pint of Ice Cream or Gelato 8
chocolate, vanilla

Cookies & Milk 7
chocolate chip cookies

Thoroughly cooking meats, seafood, poultry 
and eggs reduces the risk of food borne illness.
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with tempting 

cocktails and  
wine list… 
to suit any palate
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BEVERAGE MENU
Served from 11 a.m. to 11 p.m. daily

Dial ext. 56 to order

Spirits

All Spirits are 375ml bottles and are served with a choice of garnish and mixer

Dewar’s White Label Scotch 39

Jack Daniel’s 29

Bacardi Light Rum 24

Beefeater Dry Gin 34

Seagram’s 7 Crown 24

Absolut Vodka 36

Jose Cuervo Gold Tequila 36

Martini & Rossi Sweet or Dry Vermouth 14

18% service charge, Connecticut state tax and 
a $4.00 delivery charge will be added to each order
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Bottled Beer

Domestic 5
Budweiser
Bud Light
Michelob ULTRA
Miller Lite

Premium 6
Amstel Light
Heineken
Guinness
Corona
Samuel Adams
St. Pauli Girl NA

Regional 6
Thimble Island Seasonal, Branford, CT
Two Roads Brewery Seasonal, Stratford, CT
Half Full Brewery Seasonal, Stamford, CT

18% service charge, Connecticut state tax and 
a $4.00 delivery charge will be added to each order



 
 



 

WINE MENU
Served from 11 a.m. to 11 p.m. daily

Dial ext. 56 to order 

 glass bottle
SPARKLING WINES
Maschio, Prosecco, Brut DOC, Italy, 187ml   7

Chandon, Rosé, California, NV, 187ml   11

Piper-Sonoma, Brut, Sonoma County, California, NV  46

Veuve Clicquot, Brut, Champagne, “Yellow Label”, 
France, NV, 375ml  55

Veuve Clicquot, Brut, Champagne, “Yellow Label”, 
France, NV  95

WHITE WINES
Kris, Pinot Grigio, “Artist Cuvée”, delle 
Venezie, Italy 9 34

Joel Gott, Sauvignon Blanc, California 10 38

Sacha Lichine SLS, Rosé, Languedoc, France 10 38

Wente Vineyards, Estate Grown Chardonnay,
Livermore, California 10 38

Kendall-Jackson, Chardonnay, “Vintner’s Reserve”, 
California 12 44

Hess, Chardonnay, Monterey, California, 375ml  30

RED WINES
Hahn, Pinot Noir, “Nicky Hahn”, Monterey, California 11 42

Nielson by Byron, Pinot Noir, Santa Barbara, 
California 12 44

Charles Smith Wines, Merlot, “The Velvet Devil, 
Washington 11 42

Genesis by Hogue, Meritage, Columbia Valley, 
Washington 12 44

Kenwood Vineyards, Cabernet Sauvignon, 
Sonoma, California, 375ml  26

Terrazas Alto del Plata, Malbec, Mendoza, 
Argentina  10 38

Louis M. Martini, Cabernet Sauvignon, 
Sonoma, California 11 42

18% service charge, Connecticut state tax and 
a $4.00 delivery charge will be added to each order
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