APPETIZERS
Celeriac & Dungeness Crab Velouté
roasted squash, chanterelle mushrooms, confit Jerusalem artichoke 18
Wild Boar Daube & Bleu Bénédictine Ravioli
fondue tomato, arugula, shiitake ragoût, truffle 20
Smoked Pacific Sablefish
shishito pepper, radish, yuzu crème fraîche, finger lime caviar, beet chip 21
Scallops & Bacon
seared scallops, double smoked bacon espuma, squid ink risotto, candied Meyer lemon rind 22
Petite Winter Greens
Glühwein poached pear, chèvre mousse, preserved ramp pistou, elderflower vinaigrette 15

ENTRÉES
Juniper crusted Venison Loin
creamed wild rice, Brussels sprout leaves, yam purée, sour cherry gastrique, pinot noir jus 48
Brant Lake Wagyu Beef Striploin
glazed veal cheek, agria potato & nori pavé, hay roasted carrots, Marsala jus 51
Sous Vide Alberta Lamb Sirloin
black trumpet parsnip paint, shaved cauliflower, roasted petit beetroot, rosemary potato gratin 45
Miso Glazed BC Ivory King Salmon
roasted taro root, pea tendril, bok choy, maitake broth, shiso 47
Roasted Guinea Hen
brioche & apricot stuffing, farro risotto, braised leek & fava bean, baby turnips, Armagnac jus 46
Chou Sauvage Farci
Savoy cabbage, red rice, caraway butternut squash, edamame polenta, tofu hazelnut emulsion 39

DESSERTS
Lemon-Lavender Crème Brûlée
infused custard with burnt caramel crust 13
Chocolate Pâté
French dark chocolate with hazelnuts, macaroon 13
Red Currant Bavarian
currant cream & white chocolate, black pepper frozen yogurt 13
Soft Hazelnut Chocolate
pliable ganache, chocolate foam, Earl Grey gelato 13
Banana Japonais
almond meringue, banana-praline cream, banana poppy seed ice cream 13
Created using fresh & nutritionally balanced ingredients, Fairmont Lifestyles Cuisine dishes contribute to
optimal health & wellness. Additionally, we are pleased to offer you Lifestyle Cuisine Plus, nutritious meals
designed around select dietary needs & diet-dependent requirements. Our Food & Beverage team would be
delighted to provide you with a special menu featuring Lifestyle Cuisine Plus selections.
Ocean Wise - recommended by the Vancouver Aquarium as an ocean-friendly seafood choice.

CLASSIC COCKTAILS
Old Fashioned
Created at the Pendennis Club in Louisville, Kentucky the Old Fashioned is
thought to be the first drink officially referred to as a ‘cocktail’. Its perfect balance of a spirit,
a sweet, a bitter, a sour & a water still make it THE classic cocktail. 15
Rob Roy
A sweet & ageless classic created in New York City, 1894. This cocktail displays creativity & simplicity
at its finest with sweet flavours marrying with smooth Macallan 12yrs. 17
Golden Cadillac
A fresh & creamy mixture of liqueurs creating a tropical feel;
an excellent nightcap for the evening. 13
Capirinha
Fresh muddled lime & Cachaça create a refreshing sensation. 15

FAIRVIEW SIGNATURE COCKTAILS
Elderflower & Juniper Cosmopolitan
Sweet floral flavours of Juniper Berry juice balanced with Absolut Citron.
This drink opens a dinner as easy as it acts as a digestif after dessert. 16
Orange Aperol Spritz
Pinot Grigio meets the young notes of orange, rosemary & bitter of the Aperol. 16
Rocky Mountain Mule
A refreshing blend of fresh muddled ginger, lime & Rémy Martin Cognac. 16
Lake Louise Sling
A Lake Louise twist on a classic, combining gin, mint,
fresh squeezed orange juice, cherry brandy & topped with pinot noir. 15
Lychee Sake Martini
A delicious fusion of lychee fruit paired with the complexity of
Gold Omachi Junmai Daiginjo Sake. 14

FAIRVIEW DINING ROOM WINE PROGRAM
The Fairview Dining Room master wine list features a strong selection
of Canadian & Californian wines as well as representation from nearly
all wine producing countries.
Fairview Dining Room has been honoured by Wine Spectator for having one
of the most outstanding wine lists in the world, having earned the 2012 Wine
Spectator’s Award of Excellence. Our Wine Sommelier would be more than
happy to pair your three course or four course meals.

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.
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