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LUNCH  
 
 
 

SOUPS   �µ�”�Ó  
 
 
 

SEAFOOD CHOWDER 
�³�”�Ñ�”�Å�½�ß�¢�¼�”  

$14 
  

 
 
 

SALADS   �±�å�¼��
 
 

RAGLEY FARMS ORGANIC GREENS 
�å�¬�æ�”�ö	Ô�w���;�ú�J �±�å�¼ 

�•�2�q �Ú�¿�³�á�ç�”�Ü�w�«�è�”�Ó�z�«�æ�µ�Ð�”�Ù�Â�Ä�z �¢�¥ �ç�Æ�¿�À�w�Ï�É�¨�”�Å�è�¿�³�ï�¬  
$22 

 
SUGGESTED WINE PAIRING: CHATEAU ST .MICHELLE RIESLING, WASHINGTON 

�Ý�Ç�á�”�t�‘�X�ù�O�S�ç�Š�ë� �ï�•�³�ß�Ä�”�~�±�ï�~�Û�³�£�ç �� �æ�”�µ�æ�ï�¬�z ���� �ë�³�ï�Ä�ï	-�ˆ  
 
 
 

PECAN CRUSTED DAVID W OODS GOATS CHEESE 
�¹�ç�Ä�µ�Ó�æ�ï�¬�a David Woods �¯�w �à�ª�w�½�”�¶�~�Ð�”�§�ï �Æ�¿�À�A�ˆ  

�å�¬�æ�”�ö	Ô���;�ú�J�z�Ò�æ�¦�”�³�á�w �§�Æ�¿�Ö�z�­�Õ�¿�«	-�Ý�”�Ó�ç�Ï�É�¨�”�Å�è�¿�³�ï�¬  
$16 

 
SUGGESTED WINE PAIRING: KIM CRAWFORD SAUVIGNON BLANC, NEW ZEALAND 

�Ý�Ç�á�”�t�‘�X�ù�O�S�ç�Š�ë� �ï�•�©�Ü�~�«�é�Ñ�¥�”�Å �� �¹�”�ð�Ÿ�Ç�ä�ï�~�Ò�å�ï�z�Ç�á�”�´�”�å�ï�Å�ˆ  

 
 

POACHED WILD PACIFIC SALMON SALAD  
�1
µ� � � �8�ˆ�±�”�Þ�ï�w�±�å�¼  

�µ�Þ�”�«�±�”�Þ�ï�q�Ù�Â�Ä�w�Â�æ�”�È�z ���;�ú�J �z�·�è�æ�ž�¿�«�¢�·�é�æ�w���£  
$23 

 
SUGGESTED WINE PAIRING: QUAILSÕ GATE ̀ LIMITED RELEASEÕ CHARDONNAY, BC VQA 

�Ý�Ç �á�”�t�‘�X�ù�O�S�ç�Š�ë� �ï�•�«�¢�£� �ç�¶�®�”�Ä �� �v���³�ß�ç�Å�É�z �§�Æ�¼����	-�ˆ�+�&���Ý��  
 

 
 
 
 
 
 
 
 

 
	Í�G�Ú�”�«�w�m�M�o�M�”�Ý�Ç�á�”�x�Ì�ï�«�”�Ì�”
+�����U���¥�-�¢�$�_�•�T�’
*
¨�b�”�‚
±
É�P�›�–�;�`�o�M�‡�b�{  

FAIRMONT LIFESTYLE CUISINE 
�\�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�{  



SANDWICHES & M ORE  �±�ï�Å�¢�Ÿ�¿�½�¨  
All sandwiches are accompanied by choice of green salad or French fries 

�ö�c�ï�m�•�µ�ï���ø�º�î�Å�]�Ú�î�©�Î�â�Ë�Í�¤�\�E �…�À�g�V 
 
 

ORGANIC BISON BURGER 
���; �Ì �  �¹�ï �¢�Ì�¿�Ñ�•�é�”�£�Ì�” �¨�”  

�É
a�`�h �§�Æ�Ã�Ÿ�ž�ï�½�£�¼�”�½�”�¶�z�è�»�µ�z�Ä�Ú�Ä�z 
z�Ä�v�W �z�§� �²�”�Í�ï  
$19 

 
SUGGESTED WINE PAIRING: CHATEAU ST. MICHELLE CABERNET SAUVIGNON, WASHINGTON 

�Ý�Ç�á�”�t�‘�X�ù�O�S�ç�Š�ë� �ï�•�³�ß�Ä�”�~�±�ï�~�Û�³�£�ç �� �§�Õ�ç�É�~�¹�”�ð�Ÿ�Ç�ä�ï�z ���� �ë�³�ï�Ä�ï	-�ˆ  
  

 

GRILLED HAM & C HEESE 
�Ë�Ü�q�½�”�¶�w�¬�æ�ç �~�±�ï�Å � �¿�½  

�É
a�`�h�§�Æ�Ã�Ÿ�ž�ï�½�£�¼�”�½�”�¶�z�Ë�Ü�z�æ�ï�°�w�é�”�µ�Ä�z�³�Æ�Þ�ï�è�”�¶�ï�Ä�”�µ�Ä  
$18 

 
SUGGESTED WINE PAIRING: GOLDEN MILE CELLARS PINOT NOIR, BC VQA 

�Ý�Ç�á�”�t�‘�X�ù�O�S�ç�Š�ë� �ï�•�°�”�ç�Ã�ï�Ú� �ç�·�å�”�¶ �� �Ð�Ê�~�Ê�ë�”�ç�z �§�Æ�¼����	-�ˆ�+�&���Ý��  
 
 

HAND PEELED SHRIMP & D UNGENESS CRAB L OUIS  
�¤�Ï�q�¼�ï�´�ß�É�µ �ˆ �w�±�ï�Å� �¿�½  

�¼�Ò�ç�µ�Þ�”�«�Õ�”�¯�ï�z�ž�Ø�§�Å�z 
z�Ä�v�W�z
¶�{���Í�ï  
$21 

 
SUGGESTED WINE PAIRING: BERINGER CHARDONNAY CALIFORNIA 

�Ý�Ç�á�”�t�‘�X�ù�O �S�ç�Š�ë� �ï�•�Õ�æ�ï�´�ß�” �� �³�ß�ç�Å�É �� �z�����§�æ�Ñ�¥�ç�Ç�ž	-�ˆ  
 
 
 

MAINS   �Ý� �ï  
 
 

PAN SEARED PACIFIC WILD SALMON  
�1
µ� � � �8�ˆ�±�”�Þ�ï�w�¬�æ�ç  

�Ä�v�W �q�Ù�Â�Ä �w�é�µ �Â�Ÿ
é�z�³�ß�ï�Ö�ï�Í 
b�8�˜�^�|�w�«�æ�”�Ü�¹�”�µ  
$23  

 
SUGGESTED WINE PAIRING: GOLDEN MILE CELLARSPINOT NOIR, BC VQA 

�Ý�Ç�á�”�t�‘�X�ù�O�S�ç�Š�ë� �ï�•�°�”�ç�Ã�ï�Ú� �ç�·�å�”�¶ �� �Ð�Ê�~�Ê�ë�”�ç�z �§�Æ�¼����	-�ˆ�+�&���Ý��  
 
 

HAND PEELED SHRIMP & D UNGENESS CRAB RAVIOLI  
�¤�Ï�q�¼�ï�´�ß�É�µ�ˆ �w�å�Ï�¦ �æ  

�¤�Ï�z�Ú�¿�³�á�ç�”�Ü �w
(�ë� �ï
é�¯�z
h�J�±�Š  
$22  

 
SUGGESTED WINE PAIRING: BERINGER CHARDONNAY, CALIFORNIA 

�Ý�Ç�á�”�t�‘�X�ù�O �S�ç�Š�ë� �ï�•�Õ�æ�ï�´�ß�” �� �³ �ß�ç�Å�É �� �z�����§�æ�Ñ�¥�ç�Ç�ž	-�ˆ  
 
 

CANADIAN AAA B RAISED BEEF SHORT RIB 
�§�Æ�¼���� � � �ƒ �Ï�”�Ñ�w�³�ã�”�Ä�æ�Ò  

�Ú�¿�³�á�ç�”�Ü�q �G
4 �w�æ�º�¿�Ä�z 
z�ë� �ï �Ã�Û�¬�å�µ  
$19 

 
SUGGESTED WINE PAIRING: CHATEAU ST. MICHELLE CABERNET SAUVIGNON, WASHINGTON 

�Ý�Ç�á�”�t�‘�X�ù�O�S�ç�Š�ë� �ï�•�³�ß�Ä�”�~�±�ï�~�Û�³�£�ç �� �§�Õ�ç�É�~�¹�”�ð�Ÿ�Ç�ä�ï�z ���� �ë�³�ï�Ä�ï	-�ˆ  
 

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

�è�Þ�ï�Ë�”�Ò�w�Ù�è�ï�» �¢�Ä�¢�Þ�é�¯�³�w���w�Å�“
ú�£ �z�Å�å� �Ò�ç�”�Õ�æ�”�¹�”�µ  
$20 

 
SUGGESTED WINE PAIRING: KIM CRAWFORD SAUVIGNON BLANC, NEW ZEALAND 

�Ý�Ç�á�”�t�‘�X�ù�O�S�ç�Š�ë� �ï�•�©�Ü�~�«�é�Ñ�¥�”�Å �� �¹�”�ð�Ÿ�Ç�ä�ï�~�Ò�å�ï�z�Ç�á�”�´�”�å�ï�Å�ˆ  


