Nutritious meals designed around select dietary needs and
diet-dependent requirements.
Created using fresh and nutritionally balanced ingredients,
Fairmont Liftstyle Cuisine Plus dishes contribute to optimal health & wellness

DASH/HEARTH HEALTHY
Appetizer
Vine Ripe Tomato Salad
watercress, black peppered
bocconcini & aged balsamic
Entrée
Grilled AAA Beef Tenderloin
crushed potatoes, green beans
shallot jus & fresh horseradish
Dessert
Cardamom Spiced Apple Crumble

RAW
$13.00

$39.00

$11.00

DIABETIC
Entrée
Seared Scallops
$30.00
Himalayan steamed rice, hon-shimeji
mushrooms, apple-miso vinaigrette
Dessert
Vanilla Scented Melon Salad

$9.00

VEGAN
Entrée
Thai Quinoa & Vegetable Skewer
Dessert
Chocolate Ganache Flan

Appetizer
Fresh Tossed Spinach
and Greens
red cabbage, carrots, cucumber
avocado, cherry tomatoes, sun dried
raisins & bee pollen pomegranate
vinaigrette

$13.00

Entrée
Zucchini “Spaghetti” Noodles
creamy pine-nut & basil pesto sauce

$20.00

Dessert
Chocolate Coconut Fudge
and Orange Gelato

$11.00

GLUTEN FREE
Appetizer
Grilled Tiger Prawn Salad
baby leaf spinach, avocado
grapefruit & orange slices
strawberries, citrus dressing

$23.00

$22.00

Entrée
Haida Gwaii Halibut
lemon lobster risotto, caramelized
fennel, roasted tomato emulsion

$11.00

Dessert
Chocolate Mousse Martini

$35.00

$11.00

BEVERAGES
Fairmont Wellness Tea Selection
energy, tranquility, digestif,
equilibrium and high antioxidant
Mieux Vivre - non alcoholic
fresh strawberries, basil, freshly
squeezed grapefruit juice lengthened
with Badoit Sparkling Water

$5.00

$10.00

Evian Spring Water

$7.00/$10.00

Badoit Sparkling Water
Official Fairmont
Lifestyle Cuisine Plus Water

$7.00/$10.00

While Lifestyle Cuisine PLUS recipes have been evaluated by professional software, it is important to note that our chefs are not registered dietitians and
cannot replace the advice of qualified professionals who should be consulted if you have specific individual dietary needs. If you require further details on
the ingredients in any of our dishes, or have any special requirements with respect to their preparation, please notify us and a chef would be happy to
speak with you. We ask that you advise us of any special requirements to prevent potential adverse reactions to allergens or specialty diet meals.

