Salads
dash/heart healthy
900 West 24
Choice of chicken or salmon
Baby greens, BC goat cheese, pecans, sun-dried cranberries
maple balsamic dressing

Griffins Caesar

16

Parmesan, olives, roasted garlic, herb crisps
Add: Grilled Chicken 9 | Grilled Shrimp 9

Cobb Salad

22

Chicken, romaine, bacon, avocado, egg, tomato
blue cheese, creamy chive dressing

Grilled Tiger Prawn Salad

23

gluten free

Baby leaf spinach, avocado, grapefruit & orange slices
strawberries, citrus dressing

Seared Ahi Tuna

25

Cilantro, lime, papaya salsa, crisp egg noodle, sesame soy vinaigrette

Vine Ripe Tomato Salad 13

dash/heart healthy

Watercress, black peppered bocconcini, aged balsamic

Lunch
Soups
Pacific Seafood Chowder

Bowl 12 | Cup 9

Tomato pernod broth

Soup of the Day

Bowl 9 | Cup 7

Onion Soup au Gratin

Bowl 12

Sandwiches and Pizza
Clubhouse

21

Turkey breast, bacon, lettuce, tomato, Swiss cheese, mustard-mayo, spiced fries

Reuben

20

Pastrami, Swiss cheese, sauerkraut, Dijon mustard, marble rye, spiced fries

Prime Rib Burger

21

Bacon, cheddar, lettuce, tomato, onion, smoked tomato aioli
brioche bun, spiced fries

Grilled Cheese Sandwich

16

Canadian cheddar, mozzarella & fontina cheese, sourdough bread
spiced fries, market salad

Pomodoro Pizza 21
Roma tomato, fresh basil, bocconcini, roasted garlic

Mediterranean Pizza

23

Chorizo, roasted peppers, kalamata olives, Greek feta, basil

*a $4 surcharge will be applied to shared or split items*
*A 15% gratuity will be added to parties 8 or more*
*If you have any dietary requirements, our chefs would be pleased to prepare your meal accordingly.*

Lifestyle Plus, nutritious meals designed around select dietary needs and diet-dependent requirements.

From the Land
Bengal Chicken Curry

25

Basmati rice, naan, raita, mango chutney
gluten free

Free Range ‘Maple Hill Farms’ Chicken Breast

25

Caramelized apple, whipped potato

Steak Frites

28

9oz rib eye, spiced fries, market greens, merlot sauce

Quiche Lorraine

21

Bacon, onion, ham, three cheeses, market salad, house dressing
vegan

Thai Quinoa and Vegetable Skewer

22

Roasted pecans, dried apricots

Giant Wild Mushroom Ravioli

22

Grilled vegetables, tomato cream sauce

From the Sea
Prawn & Scallop Stirfry

28

Szechuan style Asian greens, egg noodles, roasted cashews

Wild BC Salmon

31

Bacon, grilled asparagus, Yukon gold potato shrimp hash
ginger tarragon butter sauce

Dungeness Crab Cakes

31

Basmati rice, market vegetables, roasted red pepper aioli
diabetic

Seared Scallops

30

Himalayan steamed rice, Hon-Shimeji mushrooms, apple-miso vinaigrette

Seafood Linguini

26

Scallops, prawn, spinach, oven-dried tomato, garlic cream sauce

The Complete Lunch & Dessert Buffet 29
Sinfully decadent treats crafted in our own pastry shop

Monday to Saturday ~ 11:30am to 2:30pm
The meal that satisfies all appetites and cravings!
A wide array of British Columbia’s specialties with daily market features.

*a $4 surcharge will be applied to shared or split items*
*A 15% gratuity will be added to parties 8 or more*

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

Lunch

