
brewed

Chilled

drip coffee  7

hot chocolate  9

Masala Chai  7

juice  7

House-pressed fresh juice blends  10

cappuccino or latte  8

lot 35 tea  6

espresso  7

58% dark chocolate, vanilla chantilly

orange, grapefruit, apple, cranberry, tomato

rotating options of  house blends showcasing fresh fruits and vegetables

Our coffee is proudly sourced from Salt Spring Coffee — Fair Trade, organic and locally roasted as well as Metropolitan Tea Company. 
Please inform your server of  any food allergies or food intolerances.

Orange Pekoe, Imperial Breakfast, Creamy Earl Grey, Oregon Mint, Egyptian Chamomile, 
Bella Coola Punch,  Kyushu Japan Sencha

Breakfast Cocktails available f rom 9AM

q signature caesar

Mango Daisy

Veuve clicquot

TITO’S Handmade vodka, empress signature clamato mix, charcoal salt rim, pickle, lime  18

Espolon Blanco tequila, mango puree, lime, agave, chaat masala  18

brut - by the glass  48

Mimosa Experience

market fresh mimosa

Classic Mimosa

market fresh herbal tea infused syrup, citrus blend, rhubarb bitters, prosecco  20 

upgrade any mimosa to Veuve Clicquot Champagne +14

orange juice, prosecco  16



FARM FRESH EGGS

Classic

Vegetarian

Smoked Salmon

COUNTRY HAM & BRIE OMELET

EGG WHITE FRITTATA

choice of: chicken-apple or pork sausage, bacon or country ham  30

Canadian back bacon, hollandaise  30

butternut squash, braised spinach, herb hollandaise  28

hot smoked peppered sockeye, hollandaise, chives  34

Red Barn country ham, double cream brie  30

roasted squash, hen of the woods mushroom, 
smoked gouda  30

Chef’s Favourites
Classics

Benedicts

Fruits, Grains & Cereals

On Toast

Sweet Tooth

CHILI-SOY MARINATED HARD BOILED EGGS +8  |  HOT SMOKED PEPPER SALMON +12
Add-ons

SMOKED SALMON
Finest at Sea cold smoked sockeye, everything bagel,  

herbed cream cheese, red onion, fried capers  23

TRIPLE STACK BUTTERMILK PANCAKES
Canadian maple syrup, apple compote, cinnamon butter  27

WEST COAST LIEGE WAFFLES
maple blackberry sauce, vanilla ice cream, hazelnut crumble  28

CINNAMON FRENCH TOAST
warm cinnamon bun glaze, candied pecans, berries  28

Served with breakfast potato & oven-cured tomato 
on an English muffin

Served with artisanal toast, breakfast potato & oven-cured tomato
AVOCADO TOAST

seven grain toast, crushed avocado, gem tomatoes,  
baby cucumber, chili crisp, pea shoots  25

Bengal Tartine
seven grain toast, whipped tofu, spiced lentils,  

tomato chutney, pistachio dukkha  20

YOGURT & GRANOLA dried fruits, fresh berries  19
Mango Lassi Chia Pudding mango, coconut yogurt  14

PB&J SMOOTHIE BOWL mixed berry smoothie, peanut glaze  19
LOADED OATMEAL caramelized banana, dried fruits, nuts, seeds, warm oat milk  19

FRUIT & YOGURT Greek yogurt, fresh fruit & berries, honey drizzle  20

TWICE BAKED CHOCOLATE CROISSANT hazelnut ganache, cacao nib  10
ASSORTED VIENNOISERIES trio of  daily petites pastries  12

Bengal spiced Potato Patty mango tamarind chutney  12
Warm Cinnamon Bun cardamom orange blossom frosting  12

Please inform your server of  any food allergies or food intolerances.

VEGETARIAN GLUTEN-FREE PLANT-BASED

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF  FOOD BORNE ILLNESS.

Fairmont Empress proudly serves Ocean Wise seafood, a Vancouver Aquarium conservation program.  
Our offerings are complimented by Salt Spring coffee and Metropolitan Tea Company, alongside locally sourced ingredients from farmers and artisans.

Sides

Artisanal toast butter, preserves  7 | Free run egg cooked your way  6
Substitute TURMERIC TOFU FOR ANY EGG  4 |Substitute FRUIT FOR ANY POTATOES OR TOAST  4 

CHICKEN-APPLE sausage, PORK SAUSAGE, Red Barn COUNTRY HAm or GLENWOOD MEAT’S DOUBLE SMOKED BACON  8
SMALL BOWL OF  FRUIT  10 | small bowl of  berries  15 | Sliced Avocado  10 | Breakfast potatoes  8



freshly shucked west coast oysters
Fermented Garden Hot Sauce, ginger Mignonette Jelly, Citrus, horseradish

1/2 dozen  32 | dozen  64 

black truffle, shallot, sunflower seeds, capers, cornichons, crumpet  30
beef tartare

Bacon, red onion, Chili Crisp, Cilantro  24
Scallop Crudo

crispy fingerling potato, parsnip purée, nutritional yeast, pickled squash, salt & vinegar potato crisps  32 
Winter Roots*

Maltaise espuma, citrus gel, brown butter crumb, nasturtium  38
Crab & Butter

hen bone velouté, parmesan shortbread, chives  20
truffle soup

Berkshire lardon, chive, parmesan snow, tasty crumb, radish  22
Caesar Salad

lemon, confit garlic, calabrian chili, herbs, dill pollen 14
WARM OLIVES

ENGAGE

carrot Vinaigrette, Pickled CARROT, Matcha Goat Cheese, MARIGOLD, Maple Granola  22
carrot salad *

Scallop Velouté, Beetroot Purée, swiss chard  56
Coho Salmon

Tandoori sauce, masala potato, black kale, mint onion chutney, pudina raita  58
Braised Tandoori-Spiced Lamb Shank 

wild mushroom madeira sauce, garlic cream, chives, parmesan reggiano  32
QUEEN’S RISOTTO *

Kale, Black Garlic cashew Purée, Maitake, Hen Bone Velouté  46
½ cornish hen *contains nuts

lemon asparagus, yeasted fingerlings, wholegrain mustard jus  105
pork tomahawk (for two)

confit potatoes, beef  cheek croquette, cauliflower and foie gras purée, cassis gel, sauce grand veneur  75
Beef Fillet

Add-on Sides:
Citrus asparagus  14
Black garlic & grana butter mushrooms  16
Parmesan french fries  11
Crispy brussels sprouts  14
Yeasted fingerlings  10
Caesar salad  12

Add-on Proteins:
Northern Divine caviar 25 150 30g

Hokkaidō scallop  13
Atlantic lobster tail  35

Tofu  12

Items with * can be made plant-based

Seared foie gras  25
5g

Add-on Sauces:
Sauce grand veneur  10

Hen bone velouté  10
Madeira jus  10

Fairmont Empress proudly serves Ocean Wise seafood, a Vancouver Aquarium conservation program.  
Our coffee is proudly sourced from Salt Spring Coffee — Fair Trade, organic, and locally roasted. and Metropolitan Tea Company, alongside locally sourced ingredients from farmers and artisans.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF  FOOD BORNE ILLNESS.

Please inform your server of  any food allergies or food intolerances.





indulge

10-layer Midnight Bloom chocolate cake (serves 4+)

hazelnut praline buttercream, 66% Empress dark chocolate ganache 
rose tea and vanilla-scented ice cream  52

Fall Poached Pear
spiced vanilla sorbet, fruit glass  18

selection of house churned ice cream & sorbet

indulge

10-layer Midnight Bloom chocolate cake (serves 4+)

hazelnut praline buttercream, 66% Empress dark chocolate ganache 
rose tea and vanilla-scented ice cream  52

Fall Poached Pear
spiced vanilla sorbet, fruit glass  18

selection of house churned ice cream & sorbet
3 scoops, seasonally inspired, Cocoa Nib Biscotti  17
*sorbet is plant based

3 scoops, seasonally inspired, Cocoa Nib Biscotti  17
*sorbet is plant based

Signature EMPRESS HONEY
Little Qualicum fromage frais ice cream, dulcey honey mousse  
candied walnuts, hazelnut sablé  20

dessert wines

Graham’s 10 year Tawny Port

taylor fladgate 20 years

unsworth ovation solera

chateau d’armajan des ormes sauternes

14

22

14

20

Signature EMPRESS HONEY
Little Qualicum fromage frais ice cream, dulcey honey mousse  
candied walnuts, hazelnut sablé  20

dessert wines

Graham’s 10 year Tawny Port

taylor fladgate 20 years

unsworth ovation solera

chateau d’armajan des ormes sauternes

14

22

14

20

Fairmont Empress proudly serves Ocean Wise seafood, a Vancouver Aquarium conservation program.  
Our coffee is proudly sourced from Salt Spring Coffee — Fair Trade, organic, and locally roasted alongside 

Metropolitan Tea Company, with locally sourced ingredients from farmers and artisans.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF  FOOD BORNE ILLNESS.

Please inform your server of  any food allergies or food intolerances.
Fairmont Empress proudly serves Ocean Wise seafood, a Vancouver Aquarium conservation program.  

Our coffee is proudly sourced from Salt Spring Coffee — Fair Trade, organic, and locally roasted alongside 
Metropolitan Tea Company, with locally sourced ingredients from farmers and artisans.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF  FOOD BORNE ILLNESS.

Please inform your server of  any food allergies or food intolerances.




