
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 FOODBORNE 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.

Christmas

Hot Appetizer

Optional Wine Pairing -  70

cold appetizer

main

dessert

Winter Squash Velouté

Lobster Terrine

SLOW COOKED TURKEY

Beef Wellington

Hen of the Woods

PETITE BÛCHE DE NOËL

Pear and Milk Chocolate crèmeux 

Christmas Spice, Cherry Gel, Chestnuts, Chervil, Seared Hokkaido Scallop

Mustard Greens, Lemon Dressing, Osetra Caviar

Pomme Purée, Broccolini, Sage Turkey Jus, Cranberry Gel

Grass-Fed Beef Tenderloin, Foie Gras-infused duxelle, Bone Marrow mash, Sauce périgourdine

Celeriac Purée, Wild Mushrooms, Pan-Seared Gnocchi, Rosemary Butter, 
Shaved White Alba Truffle, Truffle Beurre Blanc

Chestnut and Rum Mousse, Dark Chocolate Dacquoise, Cassis Coulis

Courvoisier Caramel, Chocolate Almond Crumble, Holiday Spice Poached Pears

choice of:

choice of:

or

or

or

or

tsarine millesime | BRUT Champagne, France, 2009

Le Morette | Mandolara Turbiana, Lugana, Veneto, Italy, 2021

langmeil | the 5th wave Grenache, Barossa Valley, South Australia, Australia, 2019

rombauer vineyards Chardonnay, Carneros, California, USA, 2018

González Byass | Noe Pedro Ximenez  Muy Viejo Sherry, Jerez, Spain


