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DINNER 
 

APPETIZERS�� 
 ² �J  
 
 

PACIFIC AHI TUNA & V ANCOUVER ISLAND SCALLOP TARTARE  
�Ë�ë� �ž�ï�À�Æ�¢�Ú�¬�é�£�q�Ì�ï �« �”�Ì �”�a�ˆ�‹�ª�w �§�ç�Í�¿�½�ã�¢
\�£  

Grilled local leek purŽe, Barnston Island watercress sprouts, citrus & masago vinaigrette 

b�8�É�ª�w�Ð�á�”�è�z�«�è�¹�ï�z�Ú�±�°�Ï�É�¨�”�Å�è�¿�³�ï �¬  

$17 
 

 
WILD M USHROOM VELOUTƒ  

�«�æ�”�Û�”�~�ë� �ç�Å �Ú�¿�³�á�ç�” �Ü  
David Woods goats cheese ravioli, Italian black truffle oil 

�¹�ç�Ä�µ�Ó�æ�ï�¬�a  David Woods�¯�w�à�ª�w�½�”�¶�w�å�Ï�¦�æ�z���Ä�æ�á�Ñ�¦� �ç  
$11 

 
 

SEASONAL SOUP CREATION  
�B
…�w�µ�”�Ó 

Ask your server about todayÕs fresh selection 
�Â�”�Ò�ç�r�p�w���t�S�ð�M�ù�˜�d�<�^�M  

$10 
 
 

SEARED QUEBEC FOIE GRAS  
�­�Õ�¿�«	-�ˆ�Ñ�¥�ž�¬�å  

Gala apple compote & mache salad, rooftop garden rosemary syrup & local verjus 
�æ�ï�°�w�¯�ï�Ù�”�Ä�q�Ú�”�³�á�¢�å�Ü�¶�è�»�µ�£�w�±�å�¼  

1.5oz (�ÿ 42.5g) $19  3oz (�ÿ 85g)  $26 
 

 

POPLAR GROVES TIGER BLUE CHEESE & PEAR TERRINE 
�Ò�ç�”�½�”�¶�q�8�Æ�³�w�Â�æ�”�È   

Toasted walnuts, Ragley Farms greens, local pear vinaigrette 
�¢�¥�”�ç�Æ�¿�À�z�•�i�ö�H�w�±�å�¼�z�8�Æ�³�w�Ï�É�¨�”�Å�è�¿�³�ï�¬  

$16 
 

 

CRISPY SOOKE TROUT FILET  
�Ï�«�Ä�æ�ž�Ù�ë�µ�”�«�w�Ç�´�Ú�µ  

SautŽed organic Ragley Farms winter greens, pancetta vinaigrette 
�Y�ú�J�w�¹�Â�”�z�Í�ï�½ �£�¿�»�w�Ï�É�¨�”�Å�è�¿�³�ï�¬  

$13 
 

 

LOCAL OYSTERS 
�•� i �ˆ�w�4�a  

Raspberry & ginger mignonette, Champagne gelŽe 
�å�¶�Õ�æ�”�Í�´�ï�´�ß�”�¹�”�µ�z�³�ß�ï�Í�ï�¸�æ�”  

6 oysters    $19 12 oysters   $33 
 

 
�³�£�Ñ  KEN NAKANO  
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ENTRƒES�� �Ý�  � ï  

 
 

 PAN SEARED PACIFIC WILD  CHINOOK SALMON  
� � � �8�ˆ�±�”�Þ�ï  

Wild rice croquettes, roasted garlic veloutŽ 
�ë� �ç�Å�å� �µ�w�¯�é�¿�­�z�é�”�µ�Ä�¨�”�æ�¿�«�w�¹�”�µ  

$30 
 

 
ÔCANADA PRIME Õ BEEF TENDERLOIN  
�§�Æ�¼�ˆ�Ï�”�Ñ�Â�ï�¼�”�é� �ï  

Braised beef short rib, celeriac & potato purŽe, merlot sauce 
�·�è�æ�ž�¿�«�¢�·�é�æ�w���£�q�Ù�Â�Ä�w�Ð�á�”�è�z
z�ë� �ï�¹�”�µ  

$38 
 

 
GRILLED ÔSTERLING SILVER Õ PORK CHOP 

�Ù�”�«�½�ã�¿�Ó  
Galloping Goose chorizo & white bean cassoulet, caramelized local apples 

�½�ã�æ�¹�¢
��M�¹�”�·�”�´�£�q
(� �ï�®�ï�~�w�ý
ú�z�æ�ï�°�ý�4�Q  
$33 

 
 

GOLDSTREAM FREE RANGE CHICKEN BREAST 
�•� i �°�”�ç�Å�µ�Ä�æ�”�Ü�ˆ�w �•�2  

Wild mushroom duxelles, buttermilk potatoes, truffled demi-glace 
�Ú�¿�³�á�ç�”�Ü�z�Ù�Â�Ä�z�Ä�æ�á�Ñ�Ã�Û�¬�å�µ�¹�”�µ  

$31 
 

 
HAZELNUT CRUSTED RACK OF AUSTRALIAN LAMB  
�¦�”�µ�Ä�å�æ�ž�ˆ� �=�w�Ô�”�¸�ç�Æ�¿�À�A�ˆ  

Olive oil smashed potatoes, picholine olive sauce 
�Ù�Â�Ä�w�¦�æ�”�Ò�	�U�Z�z�Ð�³�ã�æ�”�È�~�¦�æ�”�Ò  

$40 
 
 

 

FAIRMONT LIFESTYLE C UISINE 
�\�w�Ú �” �«�w�m�M�o�M�”�Ý�Ç�á �” �x�•�i �p�>�•�h	ï �P�z���;	ï�P�z�¢�x���¥�t���`�M�M�O�p�­�o�’�•�h	ï�P

�›�D�ó�s�v�“�–�;�`�o�S�“�‡�b�{�¢�z �p �è�µ�Ä�å�ï�p�x
��» �Ä�å�ï�µ�·�q�Ž�x�–�;�`�o�S�“�‡�d�œ�{ ��

��

SMOKED PACIFIC SABLEFISH �� � �� �8�ˆ�Ü�¼�å�w�É
a  
Nugget potatoes, lemon & horseradish cream��  

�Ù�Â�Ä�z�è�Þ�ï�Í
b�8�˜�^�|�«�æ�”�Ü  
$32 

 
SEASONAL VEGETARIAN CREATION �� �B
…�w�ú�J�‰�g  

Your server will be pleased to describe todayÕs creation�� ��
�Â�”�Ò�ç�r�p�w���t�S�ð�M�ù�˜�d�<�^�M  

$29 
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