
starter

main

dessert

QUEEN’S RISOTTO

BEEF FILLET

SABLEFISH

AGNOLOTTI

ICEWINE poached pears

Foraged Mushrooms, Black Truffle, Champagne, Parmigiano Reggiano DOP

Cold Smoked Beef Fillet, Rutabaga Fondant, Rutabaga Purée, Truffle Salad, sauce Périgueux

Kelp, Parsnip Gnocchi, Saké Steamed Clams, Pickled Shimeji, Miso Butter

Forest Floor Broth, Winter Vegetables, Chestnut

Brown Butter Financier, Candied Marcona Almonds

choice of:

or

or

*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.

New  year’s eve

2023

159

late Seating  -  3  course


