
   APPETIZERS 

 
SOUP OF THE DAY                9 
seasonally inspired 

 
HERONS MIXED GREEN SALAD                            12 
shaved plums. pecorino. truffle. white balsamic vinaigrette 

 
WATERFRONT FRESH SEAFOOD CHOWDER              13 
mussels . clams . fresh seafood 

 
CLASSIC CAESAR SALAD              12 
foccacia crouton . shaved parmesan  

 
DUNGENESS CRAB CAKE            16 
corn jalapeno sauté  

 
HERONS CHOP CHOP                14 
dungeness crab. shrimp. apple. crisp lettuce. green goddess dressing 
as main course;               24 
 
 

   MAIN COURSES 

 
GRILLED STEELHEAD WITH SALMON CAKE                21 
sautéed wild mushroom. bacon. potato hash 

 
WATERFRONT BUTTER CHICKEN            21 
basmati rice . toasted poppadum . mint raita  

 
WATERFRONT COBB SALAD                          21 
grilled chicken breast . stilton cheese . avocado . double smoked bacon  
‘rooftop’ herb dressing 

 
GEMELLI PASTA VERDE                                                                   18 
tomato carpaccio 

 
WARM AHI TUNA NICOISE SALAD                23 

organic potatoes . fine green beans . olive tapenade vinaigrette  

 
GRILLED CHICKEN SANDWICH            18 
bacon . avocado . butter lettuce . cranberry relish . sourdough 

 
 GRILLED FLANK STEAK                           22 
stilton celery salad. shoestring fries 

 
HERONS GRILLED HALF POUND BURGER          18 
ground beef sirloin . dijon mayonnaise . aged white cheddar cheese . pepper bacon 
french fries. onion rings 

 
HALIBUT AND CHIPS           19 
‘rooftop’ herb tartar sauce. coleslaw 

 
 
 
 
 
 

please advise your server of any allergies 
a $3 surcharge will be applied to split items 

applicable taxes and gratuities are not included 

FAIRMONT LIFESTYLE CUISINE 
 

Created using fresh and nutritionally balanced ingredients,  
Fairmont Lifestyle Cuisine dishes contribute to optimal health and wellness. 


