Poppy
Ne)E

Brasserie
get it started soups & greens
JuMBO PRAWN COCKTAIL 14 MOLTEN GRUYERE ONION SOUP 9
baby shrimp salad with grilled pineapple sauce
CREAMY SEAFOOD CHOWDER 10
SPICY THAI CHICKEN TOSTADAS 13 shrimp, scallops, salmon, halibut & bacon
toasted peanuts & melon-papaya salsa =
CRANBERRY & MANDARIN FIELD GREENS (V) 10
WARM CRAB CAKE & SMOKED TROUT 14 tossed with raspberry sherry vinaigrette, cherry
SPRING RoOLL tomatoes & pumpkin seeds
silky avocado crush & lime aioli
ORGANIC BABY SPINACH SALAD (V) = 11

SHRIMP POT STICKERS 10 button mushrooms, chopped egg, boxburn cherry

pan-fried dumplings with ponzu dipping sauce tomatoes & creamy gorgonzola dressing

CRISP PANCETTA & GOAT CHEESE FLATBREAD 13 CAESAR SALAD 10

roasted garlic & red wine onion marmalade crisp romaine lettuce, parmesan cheese, croutons,

warm peppered bacon & creamv caesar dressina

“POP” up any salad with grilled shrimp or chicken 5
casual plates & sandwiches a taste of home.. (depending on where you call home)
PANKO-CRUSTED SMOKEY PULLED PORKWRAP 17 GINGER-HOISIN STIR FRY 4 21
chili lime aioli, cooling slaw & fries stir-fried egg noodles, shitake mushrooms,

CHAR-BROILED ALBERTA BEEF BURGER 17 water chestnuts, snow peas & bok choy

aged white cheddar, crisp bacon, mushrooms, your choice of: tofu, chicken or shrimp

tomato, lettuce & garlic—herb aioli & fries BOW VALLEY FETTUCCINI (V) 17

hini I .
ANTIPASTO CIABATTA-WICH (V) 15 asparagus, zucchini & bell peppers, tossed in a

. . arlic-parmesan cream sauce
grilled portobello mushrooms, red onions, 9 P

fire-roasted red pepper, tarragon aioli aad chicken or shrimp 5
& arugula with crispy fries HOME-MADE MEAT LASAGNA 29
BBQ CHICKEN Pizza 18 tomato sauce, rich béchamel & mozzarella cheese

apple wood smoked chicken, tangy dark ale served with garlic bread

barbeque sauce, red onions, slow roasted garlic CHICKEN “KARMA” 25

& fresh cilantro braised yellow curried chicken, basmati rice &

garlicy naan accompanied by eggplant-raisin chutney

land & sea

ALBERTA PRIME RIB 34 =
Miso-MAPLE GLAZED B.C. SALMON 28

fingerling potatoes & baby bok choy

buttery mashed potatoes, beef jus &

summer vegetables

FisH & CHIPS 21

home style battered halibut fillets,

SURF & TURF 32
grilled 6 oz. top sirloin adorned with garlicy
. . tartar sauce, fries & cole slaw
lemon-butter shrimp, Jack Daniels peppercorn

sauce, sweet potato fries & summer vegetables

As part of Fairmont’'s commitment to environmental stewardship, this menu contains locally sourced, organic,
or sustainable items whenever possible. All cuisine is prepared without artificial trans fat.

Should you have any dietary restrictions or specific needs, please lef us know and our Chef will be happy fo arrange alternatives for you.



