
attract

engage

delight

French Onion Soup

Orchard Greens

Cellar Root Pavé

Spring Salmon

White Chocolate Pumpkin Cheesecake

Braised Short Rib

caramelized onions, Savory beef broth, Topped with crusty baguette, 
Gruyère cheese, garden chives

honey vinaigrette, apple gel, apples, golden sultanas

pickled mushroom, glazed celery, orange gel, apple, spiced root 
veg broth

koji marinated spring salmon, smoked butter & juniper sauce, 
juniper vanilla oil, artickoke purée, shimeji mushrooms

salted caramel, candied pumpkin seed

slow-braised short rib, creamy goat cheese polenta, crispy fried 
panisse, parsnip, watercress

Icewine Semifreddo
Empress Honey and Lychee Gelée, Torched Meringue

Fairview Cellars | Chardonnay
Lakeboat | German Style Lager

Cedar Creek Estate | Cabernet Franc
Naramata | Nut Brown Ale

Mission Hill Reserve | Riesling Ice Wine
Sunblink | Berry Sour

Wine  pairing
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Beer  pairing
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30
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Please inform your server of any food allergies or food intolerances.

CONSUMING RAW OR UNDERCOOKED burgers, MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY 
INCREASE YOUR RISK OF FOOD BORNE ILLNESS.

Fairmont Empress proudly serves Ocean Wise seafood, a Vancouver Aquarium 
conservation program. Our offerings are complimented by Fair Trade USA Certified 
H.C. Valentine coffee, alongside locally sourced ingredients from farmers and artisans.


