
Flavoured & Decaffeinated Tea 
 

Organic Vanilla Orchid 
Be captured in a mysteriously fragrant flavour of wild madagascar vanilla mingled with orchid - like  
grenadine and piquant black ceylon tea. 
 

Maple Maple 
Beguile with this sweet character. Naturally flavored black tea with mellifluous notes of caramel. 
 

Willow Stream Spa Blend 
Encapsulate the relaxing experience of a spa visit in a cup with this luxury, decaffeinated black tea.   
Delicious malty notes, excellent  depth and a lovely cup. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Lakeview Lobby, Chateau Lake Louise, ca. 1930 



Soup 
 

Soup of the Day  $9 
 

Vidalia Onion Soup  $11 
twelve-grain croutons & gruyère cheese 

 

Pacific Crab and Corn Bisque  $11 
succulent red rock crab  

 

Salads 
Young Greens & Grilled Chicken Breast  $17     

blueberry and ginger vinaigrette, beet chips, homemade rye crisps, herb mascarpone 
 

Lakeview Grilled Garlic Shrimp Caesar   $19  
fresh romaine heart, ciabatta croutons, manchego cruda, bacon, fried capers, fire grilled lemon 

 

Asparagus & Snow Pea BBQ Duck Salad  $16 
bok choy, soy-miso dressing, red thai curry drizzle 

 

Spinach  & Charred Fennel Salad  ( v) $12 
gorgonzola polenta croutons,  white balsamic vinaigrette, pomegranate seeds & toasted quinoa 

 

Gourmet Sandwiches 
all accompanied with your choice of fries or our  signature root vegetable salad 

 
Should you wish to add a starter size salad before your entrée  

Root Vegetable  $8   Traditional Caeser $10 
    

The  Alpine Club  $17         
grilled chicken breast, tiroler bacon, gruyere cheese, dijon mustard mayonnaise,  

local hot house tomatoes, butter leaf lettuce, ciabatta bread 
 

Atlantic Lobster & Baby Shrimp Croissant $19         
grilled asparagus, alfalfa sprouts, pea shoots, lemon-parsley mayonnaise 

 
 
 
 

As part of Fairmont’s commitment to environmental stewardship, this menu contains locally sourced,  
organic, or sustainable items wherever possible. 

All cuisine is prepared without artificial trans fat. 

.Estate Teas 
 

Margaret’s Hope Darjeeling 
Treat yourself to the luxurious “Champagne” of the black teas with a delightful aroma, delicious  
muscatel finish, light body and round cup. 
 

Kenmore Ceylon 
This exceptionally high quality tea from Sri - Lanka has a distinct, light sweet flavour but with  
astringency, expressive notes and excellent finish. 

 

Herb & Fruit Tisanes 
 

Kea Lani Orange Pineapple 
Evoke passionate memories with this exotic blend with velvety sweet pineapple highlights and a  
slight hint of orange. 
 

Berry Berry 
Deliciously flavourful taste profile with naturally tart berry and herb creates images of goodness, health 
and fond memories. 
 

Montebello Apple Spice 
Have a taste of reminiscent juicy autumn apples that caress a cup of sweet hibiscus and piquant  
cardamom clove and ginger notes with mild cinnamon finish. 
 

Herbal Tisanes 
 

Lemon Rooibos 
Energize with “red bush” herbal tea from South Africa.  Known for it’s anti—aging properties, enriched 
with minerals  and vitamins.  Scented with lemon to create a delightful, refreshing cup. 
 

Cascade Peppermint 
Bring your senses to life with this blend of peppermint leaves from Cascade Mountain with cool,  
pungent and lively  taste. 
 

Egyptian Chamomile 
Relax with pleasantly aromatic, calming Egyptian chamomile blossoms with an expressive and soothing 



Our Teas 
 

Fairmont Chateau Lake Louise Organic Signature Blend 
This wonderful tea is comprised of organic South Indian and Chinese Black teas and boasts a big  
flavourful  cup with a small environmental footprint.  From the first sip, the warmth, character and charm of 
the hotel is present and carries through to the bottom of the cup 
 

Empress Orange Pekoe 
Malty and full bodied with hints of floral flavour, touch of oakiness and light honey., This extraordinary  
blend celebrates the history of tea itself.  
 

Safari Masala Chai 
Delight yourself with authentic Indian Chai with Robust Assam and Indian Malabar spice highlights   
The finish has memorable ginger and peppery notes. 
 

Fairmont Earl Grey 
Blend of premium whole leaf teas  artfully  flavoured with delicate notes of mild pepper 
  

 
 
 
 

Green Teas 
 

Japan Sancha Fukujyu 
Captivate your senses with this crisp, fresh, light green tea. Vegetative and intense. Delicious and  
healthful. 
 

Jasmine Butterfly 
Premium quality classic Chinese green tea with enticing floral notes of jasmine blossoms. 
 

Genmaicha Akaike 
A very traditional Japanese blend of green sancha tea dappled with aromatic roasted ceremonial rice  
Producing a  toasty, rich cup. 
 

Kyoto Cherry Rose 
Fragrant Japanese green sancha is lovingly embraced by cherry blossoms and rose petals. 

Gourmet Sandwiches Continued 
 
 
 

Warm Curried Chicken Wrap  $16    
tender chicken, caramelized apples, cashews, green leaf lettuce 

 
Alberta Beef & Brie Burger  $18    

caramelized onions, green peppercorn mayo, back bacon, tempura onion ring, & 
French fries with black pepper and truffle aioli 

 
Smoked Gouda Reuben $17 

thinly sliced brisket, braised red cabbage, dijon mustard on light rye bread, caraway & ale mustard dip 
 

 
With Substance 

Steamed Dim Sum  $23 
chicken & shrimp, beef, shrimp, pork & shrimp.   served with barbeque pork & sticky rice 

 
Asian Inspired Noodle Bowl  $17 

shanghai noodles, suey choy, carrots, mushrooms, and scallions in a lemon grass beef broth  
your choice of BBQ  pork , spicy prawns, or  seared tofu 

 
Ale Battered  Halibut Fish & Chips  $19 

lemon caper & cilantro aioli, home pickled vegetable refresher 

 
Roasted Tomato & Sweet Pepper Linguini (v)  $17 

crisp basil & garlic crostini 
 
 
 

As part of Fairmont’s commitment to environmental stewardship, this menu contains locally sourced,  
organic, or sustainable items wherever possible. 

All cuisine is prepared without artificial trans fat. 



To Share 

 
 

Bruschetta of Local Tomatoes (v)   $13    
kalamata olives, Alberta feta cheese, flat leaf parsley pesto 

 

Rocky Mountain Meats & Antipasto Platter  $25     
roasted zucchini and goats cheese roulade, air- dried beef, prosciutto ham,  smoked tyrolla ba-

con,roasted artichokes, local “sylvan star” aged gouda, marinated red peppers and mushrooms, sliced 
baguette and ciabatta bread 

 

Premium Canadian Cheese Selection (v)   $21   
Sir Laurier d’arthabaska, sylvan star gouda, Alberta fresh goats cheese, 5 year old cheddar,  

du village triple cream brie served with fresh raisin - grape chutney  
 

 

Desserts   
$11 

 
 
 
 

Classic Tiramisu 
Amaretto chocolate sauce, berries 

 
Flourless Orange & Almond Cake 

cointreau orange sauce, devonshire cream 
 

Warm Local Apple Strudel  
cinnamon custard sauce, sour cream ice cream 

 
Devil’s Food Cake 

moist homemade dark chocolate cake, amarena cherries, chantilly cream 
 
 

As part of Fairmont’s commitment to environmental stewardship, this menu contains locally sourced,  
organic, or sustainable items wherever possible. 

All cuisine is prepared without artificial trans fat. 

(v) = vegetarian  

Traditional  English Afternoon Tea 
 
 

Glass of Canella Prosecco 
( For Bigger Bubbles, Delemotte N/V $10 ) 

~~~ 

Fresh Fruit Cocktail 
Sweetened with a Touch of Cointreau 

~~~ 

Dainty Finger Sandwiches 
English Cucumber & Organic Egg Salad, 3-Year-Old Canadian Cheddar & Mango Chutney,  

Air—Dried Beef on Ricotta Rucola Cress Crostini, Smoked Salmon Pinwheel 

~~~ 

Buttermilk Scones 
Devonshire Cream & Strawberry Preserves 

~~~ 

Homemade Pastries & Sweets 
Citrus Meringue Tart, Mini Apple Flan, Flourless Orange Cake,  

Strawberry Pistachio Short Cake,  
Chocolate Mousse Pompom’s 

$39 
 

Take Your Fairmont Chateau Lake Louise Afternoon Tea Home  
 
Fairmont  Chateau Lake Louise Tea Tin         39 
Filled with your favourite Fairmont Loose Leaf Tea & a Silver Plated Strainer     
 
Fairmont  Tea Box           10 
Your choice of Fairmont Signature Bag Tea 



    Beverages 
      Fairmont Selected Loose LeafTeas 

      $4.75 
 Fairmont Centennial Blend…  

 

Specialty…  earl grey, breakfast blend, empress blend  
Estate…  margaret’s hope darjeeling, kenmare ceylon 

Flavoured…  maple maple, montebello apple spice 
Green…  kyoto cherry rose, japan sencha, jasmine butterfly #1 

Herb & Fruit…  kea lani orange pineapple, berry berry 
Herbal…  egyptian camomile, cascade peppermint 

Decaffeinated…  willow stream spa blend 
 

Coffees 
Served with homemade biscotti 

Freshly Brewed $4.75 
 Cappuccino, espresso, latté, mocha, $5.95 

 

Hot Chocolate 
$4.75 

 
 
 

 
 

Juice 
$3.75 

orange, apple, ruby red grapefruit, cranberry, tomato, clamato 
lemonade 

 

Fairmont Iced Tea 
$4.75 

empress blend, kea lani orange pineapple,  Kyoto cherry rose 
* please ask your server about our selection of iced organic loose teas 

 

Bottled Water 
san pellegrino (italy)  250 ml $3  voss (norway)  800 ml  $10 
san pellegrino (italy)  750 ml $6  evian (france)  500 ml  $3.50 
voss (norway)  375 ml  $6  evian (france)  1l   $6 
perrier (france)   330 ml  $3.50 

Wine 

 Glass (150 ml) Bottle (750 ml) 

Champagne & Sparkling Wine 
Delemotte N/V France $26 $124 
Canella Prosecco Italy $13 $57 
 

White Wine 
Los Cardos Chardonnay Argentina $10 $48 
Los Cardos Sauvignon Blanc Argentina $10 $48 
Angroves Butterfly Chardonnay Australia $11 $50 
Main Divide Sauvignon Blanc New Zealand $14 $68 

Main Divide Riesling  New Zealand $13 $65 

Wayne Gretzky Chardonnay Canada $11 $50 
Cline Rose  * Organic USA $11 $50 
 

Red Wine 
Los Cardos Malbec Argentina $10 $48 
Los Cardos Cabernet Sauvignon Argentina $10 $48 
Angoves Butterfly Ridge  Australia $11 $50 
Shiraz-Cabernet 
Tinhorn Creek Merlot Canada $14 $60 
Wayne Gretzky Meritage Canada $14 $68 

Cline Zinfandel * Organic USA $13 $65 

 
 Glass (50 ml)      Bottle  
Ice Wine 

Gehringer Brothers Cabernet Franc Canada $18 $116 (375 ml) 
Inniskillin Vidal Canada  $85 (200 ml) 
Jackson Triggs Proprietors Reserve  Canada  $160 (375 ml)            
Riesling 



Storied Cocktails - 1 1/2 oz 
 

Lake Louise Iced Tea $12 
our take on the long island original, with a citrus twist inspired by the breathtaking   
colour of Lake Louise 
The Fairmont Luxury Margarita $16 
our signature margarita is hand shaken with 1800 reposado tequila, cointreau &  
Fresh lime 
Tramline Cable Car $14 
our take on the classic cable car, spiced rum, cointreau with a cinnamon  sugar rim 
Avalanche $14 
an iced latte, finished with frangelico, crème cacao, baileys, and anything else that gets  
in its path 
Sparkling Mango Daiquiri    $12 
visions of white sand beaches...bacardi 8 shot straight with touches of freshly squeezed 
lime juice, simple syrup, angostura bitters, and a length of prosecco 
Mandarin Sting $12 
a surprising turn of events that finds a glowing balance of hard-pressed serrano chile   
and absolut mandarin vodka along with freshly squeezed lemon and orange juices and 
cranberry juice 

2 oz 

Singapore Sling $16 
a fusion of plymouth gin, benedictine, cherry whiskey, lemon and pineapple,   every sip 
affords you a sweet, tart, aromatic, bitter and herbal flavour 

The Bow Valley Mojito  $14 
the classic mojito, with spiced rum and a splash of orange juice  

Moscow Mule $16 
vodka’s first cocktail triumph dating back to the early 1940’s.  grey goose vodka 
smothered in puréed ginger, freshly squeezed lime juice, and lengthened with club soda 

Luxury Lounge Manhattan  $16 
whiskey, amaretto, and red vermouth meld beautifully in this premium cocktail 

Sherry & Madeira – 3 oz 

  Blandy’s Madeira      $8.25  
  Dry Sack       $6.75 
  Harvey’s Bristol Cream     $6.75 
  Tio Pepe       $7.25 
 

Cognac & Eau de Vie – 1 oz 

  Calvados       $8 
  Navan Vanilla      $10 
  Courvoisier VS      $9 
  Hennessy VS      $9 
  Hennessy XO      $29 
  Lapostolle Armagnac     $17.75 
  Remy  Martin XO      $33 
  Remy  Martin VSOP     $12 
 

Port Wine – 2 oz 

  Fonseca 20yr Tawny     $19 
  Graham’s 10yr Tawny     $10 
  Graham’s Six Grapes     $10    
  Penfolds Grandfather     $22 
  Sandeman Ruby      $10 
  Taylor LBV      $13 

 

Specialty Coffees - 1 oz 

$9.50 

  Princess Louise   kahlua, grand marnier, amaretto, coffee  
  B - 52   kahlua,, baileys, grand marnier, coffee   
  Glacier Warmer  baileys, frangelico, butter ripple schnapps  
      & hot chocolate 
  Hot Buttered Rum  butter, brown sugar, spices and dark rum   
  Gluhwien    hot wine, steeped with spices & other aromatics 
  Skiers Schnapps  peppermint schnapps & hot chocolate 



Scotch (Single Malts) – 1 oz 
 

 Aberlour 10 yr     Longmorn 15 yr 
 Speyside   $13   Speyside   $11   
 Balvenie 15yr     Glenfiddich 15yr Solera Reserve 
 Speyside (Dufftown) $20   Speyside (Dufftown)  $13 
 Bowmore 12yr     Glenfiddich  18yr 
 Long Indaal   $10   Ancient Rsrv. Speyside $20 
 Talisker 10yr     Glenlivet 18yr 
 Skye    $13   Speyside   $20 
 Glenfiddich  12yr     Macallan Fine Oak 21yr 
 Speyside (Dufftown)  $9   Glenmorangie 10 yr   
 Glenlivet 12 yr     Highlands   $9 
 Speyside   $9   Glenkinchie 10 yr 
 Macallan 12 yr     Lowlands   $13 
 Speyside   $14    
      
    
           

Blended Scotch – 1 oz 
 Chivas Regal     Johnny Walker - Black 
 Speyside   $9.50   Kilmarnock   $9 
 Johnny Walker - Gold    Johnny Walker - Blue 
 Kilmarnock   $16   Kilmarnock   $55 
         
 

Johnny Walker  - Red  
Kilmarnock  $7.50 

Martinis– 3  oz 

Classic $14 
vodka or gin  

 
Cosmopolitan  $14 
vodka, cointreau, fresh lime & cranberry juice 

 
Espresso $15 
absolut vanila, freshly brewed espresso & kahlua 

 
Chocolate  $15 
absolut vanila, crème de menthe & signature chocolate token  

 
Ice Wine  $20 
gehringer brothers ice wine & grey goose vodke 
 
Absolut Fruit  $15 
absolut pear, peach & orange 
 
 

Should you prefer a cocktail not listed on our menu, please ask your server for  
assistance. Our experienced bartender would be happy to create your  drink of choice. 

 
Lake Louise Glacier Drop       $15 
absolut citron, blue curacao, liquefied sugar 
 



Beer 
 

Canadian Beer Bottles 

Alexander Keith’s Pale Ale $6   Labatt Light   $5.75 

Budweiser    $5.75   Molson Canadian  $5.75 

Coors Light   $5.75   Moosehead Lager  $6 

Kokanee     $5.75   Sleemans Cream Ale $6.75 

Labatt Blue   $5.75   Sleemans Honey Brown $6.75 
 

Imported Bottles 

Beck’s (Germany)  $7   Leffe Blonde (Belgium) $8 

Corona (Mexico)   $7   Stella Artois (Belgium) $8 
Heineken (Holland)  $7   Warsteiner (Germany) $6.25 
        (Non-Alcoholic) 

 
Draught Beer – Domestic 

12 oz glass  $5.95 

20 oz pint  $8.95 

Big Rock Traditional Ale 

Big Rock Grasshopper Wheat Ale 
 
 

Coolers & Ciders 

Strongbow Cider  $8.50   Growers Pear Cider   $7 
Growers Apple-Lime Cider  $7   Growers Cranberry Cider $7 

Vodka – 1 oz 
Absolut   regular, citron, kurant, mandarin, raspberri, vanilla, ruby red, apeach 

      
  Absolut Level     Sweden $9.50 
  Belvedere      Poland $9.50 
  Grey Goose     France $9.50 
   

Rum – 1 oz 
  Bacardi  white     Puerto Rico $7.50 
  Bacardi  black     Puerto Rico $7.50 
  Captain Morgan   spiced    Caribbean $8 
   

Gin – 1 oz 
  Bombay Sapphire     England $8.50  
  Tanqueray      England $8 
  Tanqueray 10     England $9.50 
  Plymouth      England $8 
  Hendricks      Scotland $9.50 
 

Whiskey - 1 oz 
  Crown Royal     Canada $9 
  Jack Daniels     U.S.A. $8   
  Gibsons 12yr     Canada $8 
  Jameson’s      Ireland $7.50 
  Bushmills      Ireland $7.50 
 

Bourbon – 1 oz 
   
  Jim Beam      U.S.A. $8 
  Woodford Reserve     U.S.A. $12 
  Knob Creek      U.S.A $10 


