
The Miramar Tea 
Selection of Lot 35 loose-leaf tea, Fairmont’s exclusive 

luxury tea collection
95.

Fountain Tea
Full Tea menu, featuring sparkling Rosé 

or champagne 
135.

The Georgina Experience
Full Tea menu with free-flowing Veuve Clicquot

180.

20% service charge applied to final bill.



Dining Menu

Savories
Cucumber, mint, lemon cream cheese on wheat

Smoked salmon, dill, capers, pumpernickel
Egg salad, grain mustard, sprouts

Turkey, goat cheese, fig chutney, caramelized figs
 Maple roasted butternut squash tart 

Traditional Scones
Served with clotted cream, house-made preserve, passion fruit curd

Sweets
 Strawberry & white chocolate tart with pink peppercorn

Dark chocolate, raspberry choux bun
Cookies ‘n cream mousse with chocolate shortbread

Lemon & vanilla cake, strawberry cream cheese frosting
Vanilla rice pudding, passionfruit, pineapple, mango

                                                                                                                                                                                            Vegan 

Eating raw or undercooked foods may increase the risk of foodborne illness. Please let our staff know if you have any food allergies. 
Although we make every effort to keep shellfish and other allergens separate, shellfish and other allergens are present in our kitchen. 

Therefore, we cannot guarantee separation, and cannot take responsibility for any adverse reaction that may occur.



Tea Selection

Imperial Breakfast (Black Tea)
A tea for the purist at heart, Imperial Breakfast tea from Lot 35 is a hearty, 

robust, specialty tea that colors the cup with shades of burgundy.

Creamy Earl Grey (Black Tea)
A familiar bergamot-infused Earl Grey with a delightful cream flavor for 

a result that is velvety and full-bodied.

Grand Bazaar Spice (Black Tea)
The rich scent of cardamom and cinnamon, the heady aroma of cloves, 
a note of citrus and a peppery finish of anise transport us to Istanbul’s 

mesmerizing Grand Bazaar.

Something Sweet (Black Tea)
This tea made up of cacao beans and green and black coffee with 

nuances of rich chocolate and caramel.

Long Island Strawberry (Green Tea)
Japanese Sencha tea blended with colorful strawberry and papaya 

pieces to deliver a fragrant cup with juicy, fruit flavor.

Joie de Provence (Herbal Tea)
Enjoy the natural sweetness of Rooibos and delight in ripe berry notes 

with a comforting aroma of rose and French lavender.

Bella Coola Punch (Herbal Tea)
This is a flavorful blend of apple, hibiscus, rosehip, orange, rose and 

calendula petals is one of the most requested fruit blends for children 
and adults alike.

Ontario Icewine (White Tea)
Made from sun-withered and dried Pai Mu Tan white tea, 
blue cornflowers, and white chamomile petals, this tea is 

naturally sweet and refreshing.



Other Beverages

Champagne
Cantina Globale Brut Rosé 18.

Telmont Champagne 28.
Veuve Clicquot Brut 32.

Cocktails
The Miramar  23.

Elyx Vodka, Sparkling Rose, Vanilla, Figs, Rosemary

Neptune’s Atmosphere 23. 
Empress Gin, Blue Suede Shoes Tea, Lemon, Egg Whites

Honey & Ginger 25. 
Hibiki Japanese Whiskey, Amaro Nonino, German Gingerbread Tea, 

Lemon Grass


