
Locally Grown, Organic or Sustainable

“Fairmont is committed to your health and well-being by preparing all cuisine without artificial trans-fat”

All prices are exclusive of applicable tax and gratuities

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

F A I R M O N T
lifestyle

cuisine

Soups and Salads
15.

Lobster Miso Consommé

Lemongrass foam and sweet potato vermicelli

Cauliflower Velour

With seared foie gras, wilted Bibb lettuce and crispy shallots

Organic Baby Spinach and Argula Salad

Roasted garlic, pine nuts and honey goat cheese vinaigrette

Wild British Columbia Mushroom Onion Tart

With black truffles and thyme oil

Appetizers
17.

Tomato! Tomato! Tomato!
Tomato eggplant terrine, crispy summer tomato salad, yellow tomato sorbet 

and tomato gazpacho

Warm Smoked Sockeye Salmon

Wasabi crème fraiche and citrus cous cous

Ahi Tuna “Niçoise”
With quail egg, green pea purée and olives

Crispy Veal Sweetbreads

Morel stew, caramalized turnip and lamb lettuce

Water Selection
Still Water...

Evian	 1000 ml			   8.
San Pellegrino Panna 1000 ml	 7.
Galvanina Blú 750 ml		  8.

Sparkling Water...

Perrier	 750 ml			   8.
San Pellegrino 1000 ml		  7.
Glavanina Blú 750 ml		  8.

Leduc House Cured Duck Proscuitto Salad

With vanilla poached baby pear, confit tomatoes and pomegranate emulsion



Entrées
49.

Locally Grown, Organic or Sustainable

“Fairmont is committed to your health and well-being by preparing all cuisine without artificial trans-fat”

All prices are exclusive of applicable tax and gratuities

Berkshire Pork Belly

With poached duck eggs, braised endive and shiraz jus

Striped Bass

With leeks, potato gaufrette and foie gras emulsified veal jus

Arctic Char and Steamer Clam Pot Au Feu

Fingerling potatoes, baby root vegetables and lemon broth

Walnut Crusted Innisvail Lamb Rack

Goat cheese potato risotto and Bing Cherry jus

Sherry Vinegar Glazed Squab

With truffled lentils and charred baby carrots

Braised Milk Fed Veal Cheeks

Carrot purée, tomato marmalade and mushroom jus

Laurent Pelletier - Maitre d’Hôtel         
Elton Ambrose - Chef de Cuisine

Alberta “Spring Creek AAA” Beef Tenderloin

White chocolate, ciel de charlevoix and green peppercorn jus

Chickpea Cake

Shaved black truffle, roasted artichoke, pearl onion, saffron pine nut
38.

Sides
Truffle Potato Purée

8.
Sautéed Wild Mushrooms

10.
Garlic White Asparagus

8.
Duck Fat Fingerling Potatoes

8.
Lobster Tail

20.
Seared Foie Gras (3 oz)

15.


