
Welcome to the Lobby Lounge and the world famous Tea at the Empress. 
All of our menu items are created fresh daily using ingredients from local suppliers, and served in  
the historic Lobby Lounge filled with live classical piano accompaniment on our baby grand piano. 
Indulge yourself with a classic Champagne Tea experience featuring Veuve Clicquot Champagne. 

CO L D SMO K E D PAC I F I C SO CK E Y E SA L MO N
chive crème fraîche on a blini

CO RO N AT I O N CH I CK E N B R I O CH E
mild spiced curry, roast farmhouse chicken

A R T I CH O K E A N D R E D PE PPE R P I NWH E E L
truffled mayonnaise, chive, dark rye

H A N D PE E L E D BA BY S H R I M P SA L A D
lemon and chive mayonnaise, savoury tartlet

SU N W I N G FA R M S E N G L I S H CU CU M B E R
dill whipped cream cheese, fennel pollen and pink peppercorn on dark rye

S I G N AT U R E E M PR E S S  R A I S I N  SCO N E S
served warm with house-made clotted cream & strawberry lavender preserve

M ATCH A G R E E N T E A M ACA RO N
white chocolate & matcha ganache, yuzu curd

 
H A ZE L N U T  A N D CH E R RY CA K E

sour cherry mousse

V I O L E T  A L MO N D TA R T
Saanichton berry jam, cassis-violet chantilly cream

CO CO N U T & DA R K CH O CO L AT E
thin dark chocolate shell, coconut mousse, apricot glaze, caramelized cocoa nibs

S P I CE D PE CA N S H O R T B R E A D

classic scottish shortbread, cinnamon sugar crust

Afternoon Tea per person 85
Champagne Tea featuring a glass of Veuve Clicquot Brut 118

Royal Champagne Tea featuring a glass of Veuve Clicquot Rose 125



p r i n c e  &  p r i n c e s s  i n d u l g e n c e

 
Tea at the Empress is also tailored to suit the tastes of our tiniest travelers aged five to twelve years.  

Calling all Prince and Princesses alike to experience the grandeur and elegance of the famous  
Lobby Lounge and be made to feel like young royalty while participating in this coveted tradition.

 
 

 
 

O RGA N I C PE A N U T  B U T T E R  & J E L LY

 

S LOW ROA S T E D T U R K E Y O N I S L A N D H A RV E S T  B R E A D

E N G L I S H CU CU M B E R O N B R I O CH E 
 

H O N E Y H A M & CH E E S E

S I G N AT U R E E M PR E S S  SCO N E

T E D DY B E A R M ACA RO N

H OM E M A D E CH E R RY G U M MY
 

VA N I L L A LO L L I PO P

R A S PB E R RY B R I O CH E M I N I  F R I T T E R

H OM E M A D E D O U B L E  CH O CO L AT E  CH I P  CO O K I E

w i n e  b y  t h e  g l a s s
s p a r k l i n g

B OT T E GA PRO S E CCO 14
Veneto, Italy

F I T ZPAT R I CK FA M I LY  V I N E YA R D S ,  F I T Z  CR E M A N T 18 

                                                         Greata Ranch, BC	

V E U V E CL I CQ U OT 39 

                                                     Brut, Champagne, France	                                                                                                                                                 

V E U V E CL I CQ U OT 45 

                                                     Rose, Champagne, France	                                                                                    

w h i t e

CA N N O N BA L L  21 

Chardonnay, Sonoma, California

D O G PO I N T  V I N E YA R D S 21

Sauvignon Blanc, Marlborough, New Zealand

F I T ZPAT R I CK 15 

Riesling, Greta Ranch, Okanagan Valley, BC

U N SWO R T H 15 

Pinot Gris, Cowichan Valley, BC

M I S S I O N H I L L ,  F I V E  V I N E YA R D S 12 

Chardonnay, Okanagan Valley, BC

r o s e

CH ÂT E AU GA S S I E R S  18

Sables D'Azur Rosé, provence, france

r e d

B U R ROW I N G OWL 17
Merlot, Black Sage, Oliver, BC,

CA N N O N BA L L  22
Cabernet Sauvignon, Sonoma, California

S I D U R I  22

Pinot Noir, Williamette Valley, Oregon


