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engage

delight

Roasted Aubergine & Coconut Soup

Carrot Salad

Queen’s Risotto

Coho Salmon

White Chocolate Pumpkin Cheesecake

Braised Tandoori-Spiced Lamb Shank

onion bhaji, cilantro

Whipped Ricotta Matcha Milk Jam, Maple Granola, Pickled Carrot, Marigold Leaves

Wild Mushroom, Garlic Cream, Garden Chives, Parmesan Reggiano

scallop velouté, Swiss chard, beet apple emulsion, roasted beets

salted caramel, candied pumpkin seed

masala potato, black kale, mint onion chutney, pudina raita

Fall Poached Pear
Spiced Vanilla Sorbet, Fruit Glass

HOYNE | Dark Matter - 11

BURROWING OWL | Rosé - 22

WILD GOOSE | Late Harvest Gewürztraminer - 16

VANESSA VINEYARDS | Syrah - 27

LA FRENZ | Desperation Hill Pinot Noir - 26

or

or

or

or

dine around
dinner  75

Please inform your server of any food allergies or food intolerances.

CONSUMING RAW OR UNDERCOOKED 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.


