
p inky ’ s  up !
A Certain Shade of Green

Tiffany’s Breakfast

Royal Rose Garden

Milk & Honey

Mad Hatter

23

26

22

24

24

42

48

40

44

44

2 oz

3 oz

2 oz

2 oz

2 oz

4 oz 

6 oz 

4 oz 

4 oz 

4 oz 

ca lm & ref resh ing

tart  &  br ight

sweet  &  surpr i s ing

c lear &  inv iting

sweet  &  surpr i s ing

Empress Cucumber Lemon gin, matcha cordial, lime, egg white

Tea for TwoTea for One

Empress Oaken gin, Giffard Grapefruit, Lillet, chamomile demerara syrup

Empress Rose Elderflower gin, Esquimalt Kina Blanc, Bella Coola iced tea

Empress Cocktail gin, Earl Grey lavender honey, lemon

dill-infused Altos Blanco, Cointreau, raspberry lemonade tea, pineapple

brew
hoyne

phillips

Peroni

pilsner

blue buck

lager

guinness stout

9

10

9

14

by  the  glass
Church & State

Mt. Boucherie

HILLSIDE

LAURENT PERRIER

blanc de gris | Brentwood Bay, BC, Canada

rosé | Kelowna, BC, Canada

pinot noir | Okanagan Valley, Canada

brut | Champagne, France

5 oz 9 oz 

22

16

17 29

UNSWORTH
pinot gris | Cowichan Valley, BC, Canada

17 29

45

26

Free  of  
sp ir it

Garden BreeZe

Londonderry Spritz

Matcha Limeade

15

15

15

f resh  &  br ight

tart  &  sweet

Market Fresh tea, Lumette Bright Lights, Temperance cider

Lady Londonderry tea, lemon, Bottega 0 Rosé

sharp & Refreshing
matcha cordial, Noa Garden “gin”



SAVOURY

peck ish?

SWEET

Sortilège Whiskey Potted Foie Gras

choice of three 

additional plate

48

16

Empress Honey & Dulcey Tart

Midnight Bloom Dark Chocolate Bar

Salted Chocolate and Oat “Pie”

Finest at Sea Cold Smoked Albacore Tuna Crostini

Mushroom Bulgogi Bao

Raspberry Chambord Compressed Watermelon

BC Sockeye Salmon & Prawn Ceviche Verde

Chicken or Potato Samosa

Kimchi Corn Fritters

Stuffed Yorkie

maple gelée, smoked Vancouver Island sea salt, sliced warmed baguette

hazelnut praline

rose tea ganache montée

toasted brioche, smashed avocado

ginger-pickled cucumber, green onion, black garlic aioli, sesame seeds

braised fig, whipped goat’s cheese, tomato jam

red pepper mignonette, celery, tortilla chips

mint chutney, mango gel

local bull kelp, charred spring onion

shaved prime rib, onion relish, beef jus

tw i st
AN INTOXICATING

ON TRADITION

Welcome to Sunset Sips, where tradition meets 

innovation in our Tea-Inspired Cocktail Experience. 

Drawing inspiration from our iconic Afternoon Tea, 

we’ve crafted a selection of cocktails that 

transform the elegance and charm of this beloved 

ritual into a vibrant evening adventure.



Each cocktail is a tribute to the timeless essence 

of Afternoon Tea, reimagined with a modern twist. 

Our mixologists have meticulously blended 

premium spirits, aromatic teas, and fresh 

botanicals to create unique libations that capture 

the spirit of the Empress.

Share your experience with us on Instagram: 
@fairmontempress


#SunsetSips


