Sours

Chef’s Daily Inspiration,
fresh from the Fairmont Kettles 9.

Twin Meadows Farm Potato and Leek Soup 10.
Brioche croutons, chive oil

Smoked Organic Tomato and =z
Roasted Red Pepper Bisque
Black olive oil

10.

SALADS &
APPETIZERS

Emerald Lounge Caesar Salad L 4 13.
Crisp Alberta bacon, brioche croutons,
house made Ceasar dressing

Caprese Salad 4 15.
Vine ripened tomatoes, cow’s milk mozzarella,

shaved fennel, house grown basil,

Okanagan balsamic, extra virgin olive oil

Organic Green Salad 4 14.
Marinated cherry tomatoes, shaved fennel,
cucumbers, Crystal Springs feta,

rooftop honey and sherry vinaigrette

ADD GRILLED CHICKEN TO ANY SALAD 7.
ADD SALMON TO ANY SALAD FOR 12.

Moroccan Spiced Tuna Tataki 18.
Local green beans, fingerling potato, Kalamata olives,
hard boiled organic egg, cherry tomatoes,

toasted coriander dressing

Coconut Fried Prawns 16.
Ginger chili sauce, papaya ketchup

SHARED PLATES

Warm Baked Brie 19.
Okanagan nectarine preserve, pistachio crumble,
fresh strawberries, baguette & crackers

Trio of House Made Dips L 4 18.
Tahini spiked hummus, curried red lentil,
charred eggplant and white bean, baguette & crackers

Canadian Cheese & Charcutiére Tasting 28.
Applewood smoked cheddar, Quebec oka,

aged gruyere, capicola, genoa salami, chimney sticks,
pickled asparagus, marinated olives, gherkins, baguette

- Created using fresh and nutritionally balanced ingredients,
l’AJRMONT_ h ifestvl i Gl p ima S e
fifestyle Fairmont Lifestyle Cuisine dishes contribute to optimal health an,
7 cuisine || wellness. Additionally we are pleased to offer you Lifestyle Cuisine
Plus, nutritious meals designed around select dietary needs and
diet-dependent requirements.




SANDWICHES

All burgers & sandwiches are served with your choice of
[ries or salad served with our rooftop honey vinaigrette.
Burgers are served with lettuce, tomatoes & onions.

Alberta Bison Burger 24.
Provolone cheese, sundried tomato pesto,
horseradish aioli, potato scallion bun

The Fairmont Jasper Park Lodge’s

Signature Handmade Beef Burger 23.
Sautéed mushrooms, bacon, smoked gouda,

basil pesto aioli, gourmet bun

80z Alberta Striploin Steak Sandwich 30.
Rosemary focaccia bread, chipotle aioli, peppernotta,
Monterey Jack cheese

Valbella Reuben Sandwich 22.
Locally prepared brisket, house made choucroute,
cave aged gruyere, Russian dressing, marble rye

BBQ Pulled Pork Sliders 22.
House preserved peach compote,

Cream Soda pineapple

MaiN COURSES

Tavern Style Fish and Chips 25.
Rooftop honey scented coleslaw,
spiced tartar sauce, chips

Tanzania Spice Rubbed Half Chicken 28.
Tabouleh salad, seasonal vegetables, Moroccan jus,

yogurt dip

Korean Style Alberta Beef Short Ribs 26.
Traditional marinade, “Korean style” potatoes,

bok choy, kimchi

Citrus Glazed Atlantic Salmon 2 29.

Quinoa, green beans, tomatoes, charred peppers,
fennel

Asian Marinated Alberta Pork Loin 27.
Udon noodles, bok choy, carrots, Asian broth

Handmade Potato Gnocchi 24,
Asparagus, Shiitake mushrooms, cherry tomatoes,
parmesan cheese, truffle cream

ADD CHICKEN TO YOUR GNOCCHI 7.

Chicken Club Pizza 23.
Roasted Alberta chicken, crisp bacon, tomatoes,

fresh garden basil, mozzarella,

peppercorn ranch drizzle



DESSERTS

Rocky Mountain Ice Cream Sundae 11.
House made brownies and blondies,

vanilla & chocolate ice cream,

caramel & chocolate sauce, whipped cream

Caramel Panna Cotta 11.
Balsamic raspberries, almond crunch

Chocolate Tart 11.
Coco-nib tuile, banana lime ice cream

Lavender Meringue Crisp 11.
Passion fruit curd, Okanagan preserved fruit,

Greek yogurt ice cream

Carrot Cake 11.

Carrot-ginger ice cream, caramel sauce

DESSERT WINES

glass bt
Bonterra Muscat - California, USA 10. 42.
Quail’s Gate Optima - BC, Canada 16. 76.
Inniskillin Vidal Ice Wine - 22. 131.

Ontario, Canada

SreEciaLTY COFFEES

All specialty coffees are served with whipped cream
& chocolate shavings.

B52 Coffee 11.
Grand Marnier, Bailey’s and Kahlua

Irish Coffee 11.
Bushmills Irish Whiskey and Irish Mist

Spanish Coffee 11.
Dujardin Brandy and Kahlua

Monte Cristo Coffee 11.
Grand Marnier and Kahlua

Beauvert Coffee 11.
Sortilege (Canadian Maple Whiskey)

PoORTS

3 oz.
Taylor Tawny Fladgate 10yr 17.
Taylor Tawny Fladgate 20yr 222
Taylor Tawny Fladgate 30yr 34.
Taylor Tawny Fladgate 40yr 38.

Taylor 100 yr Flight Tasting 40.



LIFESTYLE

LirestyLE CUISINE PLUS

Plu.

APPETIZERS

Organic Green Salad (DASH) 14.
Marinated cherry tomatoes, shaved fennel, cucumbers,
Crystal Springs feta, rooftop honey and sherry vinaigrette

Caprese Salad (Diabetes) 15.
Vine ripened tomatoes, cow’s milk mozzarella,

shaved fennel, house grown basil, Okanagan balsamic,
extra virgin olive oil

Smoked Organic Tomato and
Roasted Red Pepper Bisque (Vegan) 10.
Black olive oil

Local Summer Vegetable Gazpacho (Raw) 12.
Basil oil and microgreens

Lemongrass Scented
Organic Chicken Broth (Gluten Free) 10.
Poached chicken, local vegetables, shiitake mushrooms

Sudo Farms Squash Soup (Macrobiotic) 12.
Miso, ginger root, dried apricot, tart apple,
toasted pumpkin seeds

MaiN COURSES

Tanzania Spice Rubbed Chicken Breast (DASH) 32.
Tabouleh salad, seasonal vegetables, Moroccan jus,

yogurt dip

Roasted Chicken Supreme (Diabetes) 33.
Smoked gouda and B.C. mushroom barlotto,
preserved lemon chicken jus, asparagus

Allepey Vegetable Curry (Vegan) 24.

Steamed cous cous, chickpeas

Organic Raw Vegetable Salad (Raw) 21.
Hummus, cucumbers, carrots, tomatoes, chickpeas,
organic greens, arugula, sherry vinaigrette, guacamole

Citrus Glazed Atlantic Salmon (Gluten Free) 29.
Quinoa, green beans, tomatoes, charred peppers, fennel

Steamed Black Cod (Macrobiotic) 37.
Udon noodles, carrots, bok choy, Asian broth

DESSERTS

Low Fat Orange and

Grapefruit Frozen Yogurt (DASH) 11.
Toasted almonds, whole grain crisp

Sugar Free Panna Cotta (Diabetes) 10.
Grapefruit, honey almonds

Mango Cream Custard (Vegan) 11.
Lime basil syrup

Compressed Strawberries (Raw) 11.
Lemon granité

White Chocolate Cream Custard (Gluten Free) 11.
Blood orange gel, chickpea sable

Carob Cake (Macrobiotic) 11.

Maple tofu cream

“ Y While Lifestyle Cuisine PLUS recipes have been evaluated by professional
1143313 software, it is important to note that our chefs are not registered dieticians and
cannot replace the advice of qualified professionals who should be consulted if
Plus R o X q q
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.




