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THAI TOMATO SOUP  13 
Toasted Coconut, Basil Oil, Brioche Croutons (GF, DF, VG)

BAO BUN  26 
Korean Beef, Pickled Onion, Cilantro, Toasted Peanuts, Sticky Sauce

CRAB CAKES  32 
Lime Aioli, Honey Vinaigrette, Cherry Tomatoes, Baby Greens

FRIED BRUSSEL SPROUTS  15 
Sweet Chili, Toasted Walnuts (GF, DF, VG)

CONFEDERATION LOUNGE SALAD  27 
Apple, Pear, Walnut, Raisins, Blue Cheese, Pickled Red Onion,  
Buttermilk Dressing (GF, V)

KALE CAESAR SALAD  28 
Baby Kale, Romaine, Avocado, Pomegranate Seeds, Parmesan Cheese,  
Brioche Croutons (V)

HONEY REAPER DUCK WINGS  28 
Crushed Peanuts (DF)
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LOBSTER ROLL  28 
Green Onion, Red Pepper, Brioche Bun

GRAVLAX TOAST  29 
Beetroot & Gin Salmon Gravlax, Crushed Avocado, Dill Cream Cheese,  
Pickled Onions, Capers, Pumpernickel Bread

CRISPY CHICKEN SANDWICH  28 
Buttermilk Marinated Chicken, Jalapeno Ranch, 
Lettuce, Tomato, Pickles, Brioche Bun

CHARCUTERIE GRILLED CHEESE  27 
Peppered Salami, Spicy Coppa, Oka Cheese,  
Arugula &  Pecan Pesto, House Made Sourdough Bread

CONFEDERATION LOUNGE BURGER  34 
Monterey Jack Cheese, Onion Rings, Lettuce, Bacon, 
Tomato, Pickled Cucumber, Aioli, Brioche Bun

SPICY DUPUY LENTIL BURGER  26 
Arugula, Tomato Chutney, Shaved Red Onion, Vegan Bun (VG)
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12 OZ ALBERTA RIBEYE STEAK FRITES  65 
Truffle Fries, Asparagus, Chimichurri (GF)

ORGANIC SALMON  49 
Prawns, Rice Noodles, Snap Peas, Bok Choy, Thai Laksa Sauce (GF, DF)

PAPPARDELLE PASTA & BEEF RAGU  39 
Alberta Beef, Parmesan, Basil Gremolata 

GREEN PEA RISOTTO  32 
Sweet Peas, Crispy Kale, Toasted Walnuts,Parmesan, 
Pea Shoots (GF, V, VG Option)

S I D E S

TRUFFLE POMMES FRITES  16 
Truffle Salt, Parmesan Cheese,  Fresh Herbs, House Aioli

SIGNATURE BREAD  10 
Whipper Butter, Truffle Salt

O U R  FA I R M O N T  C H E F S  A R E  PA S S I O N AT E  A B O U T  D E S I G N I N G  S U S TA I N A B L E  M E N U S  T H AT 
M I N I M I Z E  WA S T E  A N D  C E L E B R AT E  LO C A L  P R O D U C E  –  E N S U R I N G  E AC H  D I S H  E V O K E S  
P O S I T I V E  CO N N E C T I O N  B E T W E E N  P E O P L E  A N D  T H E  P L A N E T.

D E S S E R T

CARROT CAKE  16  
Raisin Pineapple Compôte (GF, VG)

ESPRESSO COFFEE CAKE  16 
Double Layer Cake, Chocolate Sauce

BURNT HONEY PIE  39 
Burnt Honey Ice Cream, Candied Hazelnuts, Warm Chocolate Sauce 
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