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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.

COLD SMOKED PACIFIC SOCKEYE SALMON
chive créme fraiche on a blini

CORONATION CHICKEN BRIOCHE
mild spiced curry, roast farmhouse chicken

ARTICHOKE AND RED PEPPER PINWHEEL
truffled mayonnaise, chive, dark rye

HAND PEELED BABY SHRIMP SALAD
lemon and chive mayonnaise, savoury tartlet

SUN WING FARMS ENGLISH CUCUMBER
dill whipped cream cheese, fennel pollen and pink peppercorn on dark rye

SIGNATURE EMPRESS RAISIN SCONES
served warm with house-made clotted cream & strawberry lavender preserve

MATCHA GREEN TEA MACARON
white chocolate & matcha ganache, yuzu curd

HAZELNUT AND CHERRY CAKE
sour cherry mousse

VIOLET ALMOND TART
Saanichton berry jam, cassis-violet chantilly cream

COCONUT & DARK CHOCOLATE
thin dark chocolate shell, coconut mousse, apricot glaze, caramelized cocoa nibs

SPICED PECAN SHORTBREAD

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



WINE BY THE GLASS
SPARKLING

BOTTEGA PROSECCO 14
Veneto, Italy

PRINCE & PRINCESS INDULGENCE
FITZPATRICK FAMILY VINEYARDS, FITZ CREMANT 18

Greata Ranch, BC

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 VEUVE CLICQUOT 39

Lobby Lounge and be made to feel like young royalty while participating in this coveted tradition. Brut, Champagne, France

VEUVE CLICQUOT 45

Rose, Champagne, France

WHITE

ORGANIC PEANUT BUTTER & JELLY
CANNONBALL 21

Chardonnay, Sonoma, California

SLOW ROASTED TURKEY ON ISLAND HARVEST BREAD
DOG POINT VINEYARDS 21

ENGLISH CUCUMBER ON BRIOCHE
Sauvignon Blanc, Marlborough, New Zealand
HONEY HAM & CHEESE FITZPATRICK 15
Riesling, Greta Ranch, Okanagan Valley, BC
UNSWORTH 15
SIGNATURE EMPRESS SCONE Pinot Gris, Cowichan Valley, BC
MISSION HILL, FIVE VINEYARDS 12
Chardonnay, Okanagan Valley, BC

TEDDY BEAR MACARON
ROSE

HOMEMADE CHERRY GUMMY
CHATEAU GASSIERS 18

VANILLA LOLLIPOP Sables D’Azur Rosé, provence, france

RED

RASPBERRY BRIOCHE MINI FRITTER
BURROWING OWL 17
Merlot, Black Sage, Oliver, BC,

HOMEMADE DOUBLE CHOCOLATE CHIP COOKIE
CANNONBALL 22

Cabernet Sauvignon, Sonoma, California

SIDURI 22

Pinot Noir, Williamette Valley, Oregon



