Dinner Menu

Appetizers

& Asparagus Salad
Charred Tomatoes, Home Made Ricotta, Pickled Egg, Basil-Mint Vinaigrette

& Pickled, Roasted Beet Salad
Fresh Peas, Radish, Goat Cheese, Toasted Hazelnuts

& Crab Cakes
Seared, Baby Greens, Caper Aioli

& Tomato, Compressed Watermelon
Flax Seeds, Mint, Basil, Black Olive Dust, Lemon

“ Leaf Salad
Candied Pistachio, Shaved Radish, Pea Shoots, Maple Walnut Vinaigrette

Duck Confit
Ermite Blue Cheese, Brioche Crostini, Sherry Rhubarb Reduction
Mains

Oven Roasted Duck Breast
Duck Confit, Clarmell Farm’s Goat Cheese Risotto, Blueberry Relish, Bitter Orange Demi

Slow Roasted “Sterling Silver” Prime Rib
Roasted Garlic, Shallot Whipped Yukon Gold Potatoes, Red Wine Jus

Cardamom-Mushroom, Rubbed Lamb Sirloin
Lima Bean Cassoulet, Mint Pesto

& Butter Poached Lobster Tail, Seared Diver Scallops
White Chocolate Celeriac Mash, Fava Bean, Brandy Butter Emulsion

Blackened Salmon
Fingerling Potato, Warm Bacon-Tomato Vinaigrette, Fennel Pea Shoot

& = Prosciutto Dusted “Great Lakes” Pickerel
Sautéed Farro and Morels, Fiddleheads, Tomato Jam

Pappardelle
Chorizo, Tomato, Asparagus, Kalamata Olives, Lemon

= Pressed Spaetzle Lasagna
Sautéed Seasonal Vegetables, Mushrooms, Kale, Clarmell Farm’s Goat Cheese

Steak Frites
80z Aged Striploin, Blue Cheese Butter, Homemade Fries, Baby Greens

$12

$14

$16

$13

$12

$16

$32

$36
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$44

$25

$24

$26
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$38

& Fairmont Lifestyle Cuisine

Created using fresh and nutritionally balanced ingredients, Fairmont Lifestyle Cuisine dishes contribute to optimal health and wellness. Additionally, we are pleased to
offer you Lifestyle Cuisine Plus, nutritious meals designed around select dietary needs and diet-dependent requirements. Our Food & Beverage team would be

delighted to provide you with a special menu featuring these Lifestyle Cuisine Plus selections.
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