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*A $4 SURCHARGE WILL BE APPLIED TO SHARED OR SPLIT ITEMS* 

*A 15% GRATUITY WILL BE ADDED TO PARTIES 8 OR MORE* 

OCEAN WISE™ recommended by the Vancouver 

Aquarium as an ocean-friendly seafood choice. 

FAIRMONT LIFESTYLE CUISINE fresh and nutritionally balance 

ingredients contributing to optimal health & wellness.  

APPETIZERS  
 

FORAGED MUSHROOM TART  20 

molten foie gras, truffled frisee salad 

 

 (DIABETIC) RAVIOLI of DUNGENESS CRAB 18 

perfect poached egg, maple bacon, watercress 

 

  (RAW) AHI TUNA CRUDO  19 

avocado mousse, orange, jalapeños, coriander shoots 

nori cracker 

 

YUKON GOLD POTATO GNOCCHI  17 

confit duck, marcona almond crumble 

celery leaves 

 

 

SALADS 
 

SALAD of GOLD & CHIOGGIA BEETS V  14 

walnut granola bar, Qualicum goat’s cheese 

Xere’s vinegar 

 

HEARTS of ROMAINE  16 

garlic anchovy dressing, herb ficelle croutons, pancetta crisps 

 

Add:  GRILLED CHICKEN  9 

   Add:  GRILLED PRAWNS  9 

 

(VEGAN | GLUTEN FREE) SALAD of SHOOTS, SPROUTS & LEAVES  13 

shaved heirloom vegetables, tomato jam 

white balsamic vinaigrette 

 

 

 

 

SOUPS  
 

DAILY SOUP CREATION  10 

 

TOMATO BASIL  11 

grilled smoked cheddar cheese toasty 

basil infusion 

 

CHOWDER of SMOKED WILD SALMON & CRAB  12  

leeks, red bliss potatoes, snipped chives, corn bread crumble 
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LIFESTYLE CUISINE PLUS™ nutritious meals designed around 

select dietary needs and diet-dependent requirements. 
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OCEAN WISE™ recommended by the Vancouver 

Aquarium as an ocean-friendly seafood choice. 

*A $4 SURCHARGE WILL BE APPLIED TO SHARED OR SPLIT ITEMS* 

*A 15% GRATUITY WILL BE ADDED TO PARTIES 8 OR MORE* 

MAINS 

 

LONG LINE CAUGHT PACIFIC HALIBUT (GLUTEN FREE)  36 

chorizo, taggiasche olive, campari tomatoes, asparagus 

fingerling potatoes 

 

BRITISH COLUMBIA SALMON  33 

dungeness crab & brioche bread pudding 

fine beans, lemon emulsion 

 

CARAMELIZED KING SCALLOPS  36 

slow cooked pork & beans, porcini broth 

 

PONZU MARINATED TEMPURA TOFU (VEGAN)  21 

edamame & radish salad, pea tendrils 

 

RED WINE BRINED BREAST of CHICKEN ROULADE (GLUTEN FREE)  28 

spring onion quinoa, tomato carpaccio, chive oil 

 

APPLE WOOD SMOKED CHOP of KUROBUTA PORK  34 

cauliflower & white cheddar gratin, mustard crushed potato 

apple brandy reduction 

 

18-HOUR SLOW ROASTED PRIME RIB of BEEF (12oz)  41 

Yorkshire pudding, glazed carrots, haricot vert 

truffle whipped potatoes 

A Griffin’s Signature Creation 

 

BRAISED SHIN of LAMB  32 

sheep cheese polenta, heirloom carrots 

sauce gremolata 

 

 

 

DESSERTS 
 

MEYER LEMON TART  10 

charred meringue, raspberry fluid gel 

 

VALRHONA GUANAJA CHOCOLATE CAKE  10 

vanilla cremeaux, Bailey’s anglaise 

 

PASSION FRUIT CREME BRULEE  10 

organic berries, marcona almond wafer 

 

PRESERVED OKANAGAN BING CHERRY CRUMBLE  10 

sour cream ice cream 
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