
*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. 
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engage

delight

Cauliflower Risotto

Parsnip velouté

Roasted Leeks

Coho Salmon *

Lamb Osso Bucco

Crème Fraîche, Aged Cheddar Croutons 

Yeast Butter, Hazelnut Crumble

oliver, bc, canada, 2022

oliver, bc, canada, 2022

oliver, bc, canada, 2019

Cauliflower Crudité, Raisin Gel, Crispy Capers

choice of:

or

or

or

or

choice of:

choice of:

Artichoke Barigoule, Charred Broccolini, Almond Brown Butter

Marinated Feta, Brown Butter Polenta, Garden Jus

Basque Burnt Cheesecake
Wild Rice Puff, Lavender and Yogurt Cream

Dark Chocolate Terrine
Raspberry Jus, Empress Honey Whipped Ganache

pinot gris

rosé

family reserve fia

Maverick  Estate W inery Pairing 45

dine around 55

dinner

Please let your serve know of any allergies.


