
 
 

 
 
 
 
 
 
 
Beginning
Village Farms Tomato Caprese 16 
with garden herb focaccia crisp

Balsamic Roasted Beets 16 
Mint & Mache Salad 
with malted barley

Caesar Salad 15 
with pecorino crisp

Green Salad 12 
dusted with Okanagan goat cheese 
& many seeds

2014 Haida Gwaii Seafood Chowder 16

Dungeness Crab Gazpacho 16 
with almonds, grapes & honeydew

Hot Smoked Spring Salmon 17 
with burnt lemon dressing

Middle
ARC Granville Island Chop Chop 22 
with chicken breast, celeriac dressing

Dungeness Crab Niçoise 24 
with white anchovies & green olive

Dungeness Crab Roll 24 
on potato sourdough bread,with 
tarragon lemon aioli

ARC Crafted Smoked Brisket 20 
with salty pretzel bun, mustard

Spice Rubbed AAA Burger 20 
with Golden Ears cheddar, mega seed bun

Vegan Quinoa Burger 18 
with black truffle mushroom chutney

Poached Local Salmon 27 
with fava bean & citrus salad, salmon rinds

Chicken Fried Halibut Cheeks 23 
with skinny fries, ARC’s pickle remoulade

Hand Forged Cavatelli Carbonara 23 
served with smoked Dungeness crab

AAA Prime Steak Frites 27 
with peppercorn jus

Fire Roasted Portobello 25 
& King Mushrooms 
on chickpea purée

Till nexT TiMe
HAND CHuRNeD ICe CReAM

Maple and Hazelnut Madness 6

Blood Orange 6

Vanilla Bulleit Bourbon 6

Banana Crème Pie 7 
with graham cracker crumble

Devilish Chocolate Cake 8 
with caramel corn & vanilla 
bulleit bourbon ice cream

Hazelnut Chocolate Cookies 7 
and a bottle of malted chocolate milk

Bag of doughnuts 8 
“shaken not stirred” 
fruit & jelly dips

Your health is our business. Our Chefs will make every effort to meet your dietary needs, please ask.

All of our seafood is recommended by the 
Vancouver Aquarium as ocean-friendly.

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


