
 

All prices are exclusive of applicable taxes and gratuities.   

 

Wild Mushroom Ravioli 
 White Sherry Cream Sauce & Garlic Toast 

22 
 Add Grilled Chicken or Shrimp   8    

Cellar’s Fondue 
Emmenthal & Gruyere Cheeses, Canadian  

Chardonnay, Cognac & Crumbled Blue Cheese 

Classic Fondue 
Emmenthal & Swiss Cheeses, White Wine, Kirsch,  

Garlic, Black Pepper & Nutmeg 

Appet izers  

 

Grapes Selection of Cheese Fondues 
 

Choose one of our specialties: 
 
 
 
   
 
 

Fondue for Two  46   
With Vegetables add 11   
With Alpenteller add 11 
Appetizer for Two   30 

Honey Lavender Crusted Rack of Lamb 
Buttermilk Mashed Potatoes  

& Medley of Seasonal Vegetables 
42 

 

Sunhaven Farms Pork Rib Steak 
 BC Granny Smith Apple Compote, Valbella Country  

Bacon, Pearl Onions, Calvados Sauce, Mashed Potato, and a 
Medley of Seasonal Vegetables 

33 

Spring Creek Natural Beef Tenderloin 
Béarnaise Sauce, Gratin Potato  

& Medley of Seasonal Vegetables 
44 

 

Baked BC Organic Spring Salmon Stir-fry 
Organic Chinook Honey Mustard Glaze, Broxburn Farms  

Peppers & Tomatoes & Soba Noodle Stir-fry 
32 

Fairmont is committed to your health and well-being by preparing all cuisine with trans-fat free alternatives. 
The Fairmont Banff Springs creates dishes utilizing fresh and nutritionally balanced ingredients  

which contribute to optimal health and wellness. 

Boursin & Herb Stuffed Grain Fed Chicken Breast 
Gratin Potato, Medley of Seasonal Vegetables 

Beurre Blanc Sauce 
30 

8oz. Spring Creek Natural New York Steak 
Gratin Potato, Medley of Seasonal Vegetables, Red Wine  

Shallot Butter & Bordelaise Sauce 
34 

Entrées  

Bistro Salad 
Organic Mixed Greens with Crumbled Blue Cheese 
Red Flame Grapes, Candied Walnuts and Balsamic 

Lavender-Honey Dressing 
13 

Pâté & Cheese Plate 
Assortment of Premium, Domestic & Imported Cheeses, 
Grapes Clusters, Assorted Crackers, Chef’s Selection of  

Homemade Pâtés & Wild Berry Chutney 
22 

Seafood Chowder 
Mussels, Clams, Shrimp, Salmon  
& Scallops, Cream Base & Rolls 

10   

Smoked Salmon & Naan Bread 
Smoked Salmon, Grilled Naan Bread, Crème Fraiche, 

Red Onion, Capers & Chopped Egg 
17 

 

Caesar Salad 
Romaine Lettuce, Signature Dressing,  
Garlic Croutons & Parmesan Cheese 

13 
Add Grilled Chicken or Shrimp   8 

Baked Brie Cheese in Puff Pastry 
Sundried Tomato Tapanade & Red Pepper Jelly 

16  

Soup of the Day 
Our daily creation made in house 

9  

Braised  Beef Short Ribs 
Mushroom Barley Risotto, Red Wine Jus, 

Braised Red Cabbage 
27 

Minestrone Soup 
Beans, Carrots, Onion, Zucchini, Peppers, Tomatoes & Garlic 

9  

Crab Cakes 
Fresh-made Crab Cakes, Wasabi Potato Salad,  

Cilantro Soya Aioli and Asian Slaw 
15    



 

All prices are exclusive of applicable taxes and gratuities.   

“Come, come, good wine is a good familiar  
creature if it be well used; exclaim no more against it.” 

 

William Shakespeare 
Othello, Act II, Sc. 3 

       

 Glass  Bot t le 
N/V Grande Reserve Presidents, Okanagan 10 45 
N/V Sumac Ridge, “Stellars Jay” Brut, Okanagan 17 80 
N/V Henry of Pelham, “Cuvee Catharine”, Niagara  115 

Champagne & Sparkl ing (4oz)   

White Wine 
   

Pelee Island, Gewurztraminer, Niagara 10 
Quails Gate, Rose, Okanagan 10 
Cave Spring, Riesling, Niagara 12 
Vineland  Estates, Sauvignon Blanc, Niagara 12 
Peninsula Ridge, “Inox” Chardonnay, Niagara 13 
Peller Estates, Private Reserve Pinot Gris, Okanagan 13 
Blasted Church, Hatfield’s Fuse, Okanagan 14 
  

Red Wine  
  

Jackson Triggs, Cabernet Sauvignon. Okanagan 10 
Henry of Pelham, Baco Noir, Niagara 11 
Mission Hill, Fairmont Merlot, Okanagan 13 
Pillitteri Estates, Cabernet Sauvignon, Niagara 13 
Jackson Triggs, Proprieters Reserve Shiraz, Okanagan 15 
Peller Estates, Pinot Noir, Okanagan 15 
Kettle Valley, “Brakemans Select”, Okanagan 16 
Inniskillin Dark Horse, Meritage, Niagara 17 

By The Grape (5oz)  

White Wine 
  
Chardonnay       

Vineland Estates, Fairmont Banff Springs, Niagara   45       
Peller Estates, Private Reserve , Okanagan 50 
Peninsula Ridge, “Inox” (unoaked), Niagara   61    
Cedar Creek Estate, Okanagan   70 
Kettle Valley,Okanagan 77 
 
Sauvignon Blanc  
Vineland  Estates, Niagara 57 
Peninsula Ridge, Niagara 62 
 
Pinot Gris / Pinot Blanc  
Red Rooster, Pinot Gris, Okanagan  60 
Inniskillin, “Dark Horse” Pinot Blanc, Okanagan 60 
Peller Estates, Private Reserve Pinot Gris, Okanagan 61 
Sandhill, Pinot Blanc, Okanagan  64  
   
Riesling / Gewürztraminer 
Pelee Island, Gewürztraminer, Niagara 45 
Cave Spring, Riesling, Niagara 57 
Gehringer Brothers, Dry Riesling, Okanagan 57 
 
Interesting Whites   
Quails Gate, Rose, Okanagan    45 
Quails Gate, Chenin Blanc, Okanagan 62 
Blasted Church, “Hatfield’s Fuse”, Okanagan 64  
La Frenz, Semillon, Okanagan   72 
Sumac Ridge, White Meritage, Okanagan 75 
La Frenz, “Alexandria” Muscat, Okanagan 77 
 

 

Red Wine 
        

Pinot Noir  
Inniskillin, Niagara   58 
Peller  Estates, Private Reserve, Okanagan 70 
Blasted Church, Okanagan  80 
Kettle Valley, Okanagan   100 
 
Cabernet Franc  
Peninsula Ridge, Niagara 60 
Peller Estates, Private Reserve, Okanagan 62 
 
 

Merlot 
Mission Hill, Fairmont Select, Okanagan  61  
Sandhill, Okanagan    67 
Pillitteri Estates, Niagara    75 
 
 

Cabernet Sauvignon 
Jackson Triggs, Proprietors Selection, Okanagan 45 
Pillitteri Estates, Niagara 61 
La Frenz, Okanagan  95 
 

Cabernet/Merlot Blends 

Cave Spring, Cabernet/Merlot, Niagara 57 
Jackson Triggs, Proprietors Reserve Meritage, Okanagan 65 
Vineland Estates, “Elevation” Cabernet/Merlot, Niagara 72 
Blasted Church, Cabernet/Merlot, Okanagan 80 
Inniskillin Dark Horse, Meritage, Okanagan 85 
 
  

Interesting Reds 
Henry of Pelham, Baco Noir, Niagara 50 
Jackson Triggs, Proprietors Reserve Shiraz, Okanagan 65 
Sandhill, “Small Lots” Barbera, Okanagan 80 
Kettle Valley, “Brakemans Select” Pinot/Merlot,  82 
Okanagan  
Mission Hill, ‘SLC’ Syrah, Okanagan 98 

By The Bunch  


