
starter

main

dessert

Egg White Frittata

Maple-Almond Granola

Fruit and Yogurt

Banana-Oat Pancakes

Free run Scrambled Eggs *

Dried Fruit, Nuts, Seeds, Fresh Berries, Milk

vanilla petit pot yogurt, fresh fruit, berries

Free Run Egg Whites, Crispy Potato, Heirloom Tomato, Spinach

choice of:

or

or

or

or

or

or

choice of:

choice of:

bourbon-apple compote, maple syrup

crème fraîche, avocado-chili, oven cured roma tomato

Earl Grey Tea Cake
lavender-mascarpone Chantilly, Fresh Berries

Twice Baked Chocolate Croissant

Long John Donut

Gianduja Ganache, Cacao Nibs, Chocolate Curls

chocolate glaze

Chia Pudding
Oat Milk, Vanilla-Peach Compote

dine around

breakfast

35

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

Our menus highlight regional ingredients, locally sourced from farmers and artisans. Our 
Chef's rooftop garden ensures freshness in every dish.

Fairmont Empress proudly serves Ocean Wise seafood, a Vancouver Aquarium 
conservation program, created to help identify and order sustainable seafood. 
We can assure these options are the best choice for the health of the oceans. 

Please let your serve know of any allergies.


