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  The Vermillion Room 
Delight in delectable French cuisine paired with undeniable Canadian charm. Explore a menu featuring classic favourites – from hors-d’oeuvres to desserts – and relax at a charming bar boasting views of the Canadian Rockies. Choose from an intriguing wine list, beer on tap, and handcrafted cocktails. Sunrise to sunset, find your joie de vivre here. Reservations are recommended for brunch and dinner.

   

   Reserve A Table 


 

LOCATION
405 Spray Avenue
Banff, Alberta T1L 1J4

HOURS
Breakfast
Daily | 7:00 a.m. - 11:00 a.m. 
Sunday
Brunch Buffet | 11:30 a.m. - 2:00 p.m.
Lunch
Monday to Saturday | 11:30 a.m. - 3:00 p.m.
Dinner
Friday to Monday | 5:30 p.m. - 9:00 p.m.

CONTACT
1 403 762 6860
[email protected] 







 Breakfast Brunch Lunch Dinner Beverages Wine Childrens Menu
 Breakfast
Brunch
Lunch
Dinner
Beverages
Wine
Childrens Menu


	Breakfast Buffet

	includes coffee/tea and juice | $38






	Morning Favourites

	Vermillion Breakfast | $30
two free-run eggs, applewood smoked bacon, maple pork sausage, breakfast potatoes, house sourdough, seasonal jam



	French Omelette | $28
three free-run eggs, ham, oka cheese, chives, bistro salad



	Brioche Breakfast Sandwich | $24
scrambled eggs, caramelized onions, cheddar, applewood smoked bacon, chili aioli, breakfast potatoes



	Canadian Eggs Benedict | $28
Montreal smoked meat, maple mustard, hollandaise, bistro salad



	Buttermilk Pancakes | $22
strawberries, chantilly crème, maple syrup, butter



	Banana Bread French Toast | $22
mountain berry compote, chantilly crème





	Healthy Starts

	Avocado Toast | $23
house sourdough, asparagus salad, tarragon, confit tomato, pistachio dukkah
	 add poached egg | $3





	Breakfast Yogurt Bowl | $20
vegan yogurt, blueberries, banana, granola, pistachios, shaved coconut, maple syrup



	Smoked Salmon Bagel | $25
lemon dill cream cheese, capers, tomato, olive oil, fine herbs



	Steel Cut Oatmeal | $16
maple granola, birch syrup, oat milk, preserved Okanagan cherries





	Accompaniments

	Vermillion Room Breakfast Sausage | $8




	Applewood Smoked Bacon | $6




	Two Buttermilk Pancakes | $8




	Two Free-Run Eggs | $8




	Toast & Seasonal Jam | $5




	Sliced Fruit | $14




	Mixed Berries | $8




	Smoked Salmon | $10




	Avocado | $5




	Breakfast Potatoes | $6






	Kids

	Junior Omelette | $15
two free run eggs, bacon, gruyere, breakfast potatoes, toast



	Little Rocky Mountain Breakfast | $15
free run eggs, applewood smoked bacon, breakfast potatoes, toast



	Mini Birthday Cake Pancakes | $14
maple syrup, whipped cream, applewood smoked bacon, rainbow sprinkles






	The Vermillion Room Brunch

 Sunday | 11:30 a.m. - 2:00 p.m. 
	Reservations Recommended






	Brunch Food

 Adults $75 | Children $39
	Brunch Buffet
Join us for an indulgent buffet with all of your favourites, including eggs benedict, fresh carving stations and house-made sweets.





	Brunch Cocktails

	Coffee Spiked | $10
1oz. Bailey's Irish Cream Liqueur, Disaronno Amaretto, Kahlua, Frangelico, Jameson Irish Whiskey





	Caffeinated Cocktails

 2oz. 
	Iced Irish | $18
Irish Whiskey, Cold Espresso, Cold Brew Coffee, Sugar, Fresh Cream



	Steamy White Russian | $18
Fresh Brewed Coffee, Heavy Cream, Kahlua Coffee Liqueur, Finlandia Vodka, Whipped Cream, Chocolate Shavings



	Le Grand Orange | $18
Grand Marnier, Kahlua, Hot Coffee, Sugar, Whipped Cream, Torched Orange Peel





	Bubbles And Cocktails

	Mimosa | $16
5oz. Varichon & Clerc Blanc de Blancs, Choice of Pineapple, Orange, Cranberry-Apple or Strawberry-Grapefruit Juice
	 With Moët & Chandon | $34





	DIY Mimosas (serves 2-5) | $72
750 ML Bottle of Varichon & Clerc Blanc de Blancs, Choice of 3 Juices, Orange Slices
	 With Moët & Chandon | $ 165





	Vermillion Caesar | $21
2oz. Finlandia Vodka, Walter's Artisanal Caesar Mixed, House-Pickled Vegetable,Pepperette Sticks, Large Prawn, Fresh Horse-Radish, House-made Hot Sauce



	French 75 | $19
5oz. Beefeater Gin, Fresh Lemon Juice, Varichon & Clerc Blanc de Blancs
	 With Moët & Chandon | $37





	Kir Royale | $19
Cassis Blackcurrant Liqueur, Varichon & Clerc Blanc de Blancs
	 With Moët & Chandon | $37








	 Monday to Saturday | 11:30 a.m. - 3:00 p.m.


		French Onion Soup | $16
grass-fed beef bone broth, sweet onions, baguette croutons, cave-aged gruyère



	Beef Tartare | $22
tomato aïoli, cornichons, shallots, capers, potato chips



	Six Canadian Oysters | $28
mignonette, fermented hot sauce, cocktail sauce



	Poached Shrimp | $23
lemon, horseradish cocktail sauce



	Bistro Salad | $18
gem lettuce, torn herbs, cucumber, radish, crispy shallots, champagne vinaigrette
	 add salmon | $14

	 add jambon blanc | $6





	Chicken & Pear Salad | $25
candied pecans, blue Elizabeth cheese. spinach, frisée, endive, poached egg, pear vinaigrette



	Croque Madame | $26
brioche, Gruyère, jambon blanc, sunny-side-up egg, mornay sauce, bistro salad



	King Crab Chowder | $30
double-smoked bacon, soft herbs, corn, clams



	Moules Frites | $32
crème fraîche, dijon, lemon, fine herbs



	Spaghettini Pasta | $27
zucchini, marcona almonds, vegan ricotta, lemon



	Organic Chinook Salmon | $36
warm tomato salad, fingerling potatoes, tomato caper vinaigrette



	Rotisserie Free Range Chicken | $42
sauce chasseur, maitake mushrooms, fingerling potatoes



	Steak Frites | $50
New York striploin, maître d’hôtel butter, confit garlic aïoli, frisée



	Le Cheeseburger | $28
brioche bun, tallow onions, iceberg lettuce, pickles, tomato, french fries



	Short Rib French Dip | $24
Alberta beef, house sourdough, caramelized onion, oka cheese, dijon, au jus, french fries



	Albacore Tune Nicoise Salad | $30
haricot verts, tomato, cucumber, Nicoise olives, butter lettuce, fingerling potatoes, anchovy, lemon aïoli, champagne vinaigrette





	Desserts

	Chocolate Gâteau | $14
dark chocolate cake, sour cherry, vanilla cream



	Paris-Brest | $14
choux pastry, praline cream, milk chocolate, haskap berry, hazelnut crunch



	Lemon Tart | $13
vanilla creméux, lemon crisp



	Sorbet Aux Cassis | $10
blackcurrant sorbet






	Appetizers

	French Onion Soup | $18
grass-fed beef bone broth, sweet onions, baguette croutons, cave-aged gruyère cheese



	Atlantic Diver Scallops | $30
cauliflower, pear preserve, hazelnuts



	Bistro Salad | $18
gem lettuce, torn herbs, cucumber, radish, tomato, crispy shallots, champagne vinaigrette



	Beef Tartare | $24
tomato aïoli, cornichons, shallots, capers, pickled mustard, potato chips



	Endive Salad | $19
pecans, apples, blue Elizabeth cheese, crème fraîche



	Grilled Octopus | $25
niçoise olives, green beans, cured egg yolk, potatoes



	Duck Confit | $22
smoked bacon cassoulet, maple syrup, caramelized apples, natural jus



	Albacore Tuna Crudo | $24
sauce vierge, fennel barigoule, cold-pressed canola





	Seafood

	Oysters | $30
six east coast oysters, mignonette, fermented hot sauce, cocktail sauce



	Poached Shrimp | $25
chilled, lemon, horseradish cocktail sauce



	Seafood Tower | $120 | 185
Canadian oysters, poached prawns, salmon tartare, Atlantic lobster, scallop crudo





	Main Course

	Rotisserie Free Range Chicken | $54
maitake mushrooms, fingerling potatoes, sauce chasseur



	Organic Chinook Salmon | $50
sweet potato, caviar beurre blanc, sorrel



	Lobster Gnocchi | $55
English peas, sauce vin blanc, grana padano cheese



	Moules Frites | $36
crème fraîche, dijon, lemon, fine herbs



	Pork Chop | $56
10oz. whipped potatoes, oka cheese, sauce charcutière



	Chickpea Panisse | $44
cashew cream, salsa verde, Maitake mushrooms, charred onion ratatouille





	Alberta Beef

	Prime Rib | $62
12oz. Aged 28 days. whipped potatoes, asparagus, horseradish cream, natural jus



	Steak Frites | $58
12oz. New York striploin, maître d’hôtel butter, confit garlic aïoli, frisée



	Le Cheeseburger | $32
8oz. brioche bun, tallow onions, iceburg lettuce, pickles, tomato, french fries



	Filet Mignon | $78
8oz. toasted brioche, fois gras, parsnip, spinach, sauce périgueux



	Braised Shortrib | $50
7oz. polenta, pearl onions, bacon lardon, English peas, demi-glace





	Accompaniments

	Green Bean Almondine | $14
garlic, shallots, marcona almonds



	Roasted Carrots | $12
persillade, sea salt



	Pan Roasted Potatoes | $16
lemon herb butter



	French Fries | $10
garlic aïoli



	Truffle Pasta | $18
black truffle cream, comté cheese, chives



	Cauliflower Gratin | $16
béchamel, 1655 gruyère cheese






	Cocktails

 2oz
	La Grande Dame | $21
Bombay Sapphire Gin, Cocchi White Americano, Lillet, St-Germain foam, honey syrup, egg white, orange bitters



	Gold Fashioned | $23
Sortilege Maple Whisky, Bearface Triple Oak Rye, house made maple pecan bitters



	Strawberry Fields Forever | $22
Strawberry infused Beefeater Gin, Cherry Luxardo, Galliano Liqueur, lemon juice, egg yolk, cherry bitters



	Caramelized Pineapple Margarita | $21
Hornitos Blanco Tequila, Cointreau Liqueur, caramelized pineapple purée, lime juice



	Di-Joe Caesar | $21
Canadian Club Rye, Walter’s Caesar Mix, cucumber water, serrano pepper, lime juice, olive brine, Worcestershire sauce



	Paris Mule | $23
Grey Goose Vodka, Ricard Pastis, lime juice, house made ginger purée



	Pink Blossom | $17
5 oz. White Americano Cocchi, Rosé Wine, pineapple shrub, cherry Bitters





	Non Alcoholic

	Spice Route | $16
Spiced Seedlip, jerk-falernum syrup, pineapple juice, fresh lime juice



	Green Touch | $15
Garden Seedlip, cucumber water, dill, simple syrup



	Utonic | $14
Grove Seedlip, tonic Fever Tree, fresh lime juice, mint, rosemary



	Fentimans Soda | $11
Wild Elderflower, Curiosity Cola, Cherry Cola, Rose Lemonade, or Victorian Lemonade





	Beer

 16oz
	Ghost Bride, Lager | $10
Alberta, Canada



	Grizzly Paw Evolution IPA | $11
Alberta, Canada



	Glutenburg Blond Ale (Gluten Free) | $12
Quebec, Canada



	Big Rock Traditional Ale | $11
Alberta, Canada





	Bottled Beer

 330ml
	Kronenbourg 1664 | $8
Wheat Ale, France



	Stella Artois | $9
Pilsner, Belgium





	Cider

 330 mL
	Sassy Cider, Apple (5% SBV) | $11
Brut, France



	Sassy Cider, Rosé (3% ABV) | $11
France



	Sassy Cider, Pear (3% ABV) | $11
France





	Dessert Wine

 2oz
	Inniskillin | $16
Ontario, Canada, Riesling



	Inniskillin | $16
Ontario, Canada, Vidal



	Château Petit Vedrines | $14
Barsac, France, Semillion and Sauvignon Blanc





	Fortified

 2oz
	Taylor Fladgate 10 Year Tawny | $12




	Taylor Fladgate 20 Year Tawny | $17




	Taylor Fladgate 30 Year Tawny | $25




	Taylor Fladgate 40 Year Tawny | $35




	Flight 4 | $45
1oz





	Wine by the Glass



	Sparkling

	
 5oz BTL



	Varichon & Clerc Privilège Blanc de Blancs
 $16 $72
Savoie, France



	Gardet Brut Tradition
 $35 $159
Champagne, France



	Domaine Deliance Crémant Ruban Rosé
 $24 $108
Bourgogne, France



	Domaine Deliance Crémant de Bourgogne
 $21 $95
France



	Moet & Chandon "Imperial"
 $33 $159
Champagne, France





	White

	
 5oz 9oz



	CedarCreek Estate
 $17 $31
Okanagan, Canada, Pinot Gris



	La Ferme du Mont
 $17 $31
La Truffière, Côtes du Rhône, France, Grenache blanc blend



	Tracy & Cie
 $16 $29
Val de Loire, France, Sauvignon Blanc



	Flat Rock Cellars
 $16 $29
Okanagan, Canada, Riesling



	J. Drouhin
 $17 $31
Mâcon Villages, Burgundy, France, Chardonnay



	Wente Morning Fog
 $16 $29
Livermore Valley, USA, Chardonnay





	Rosè

	
 6oz 9oz



	Mirabeau en Provence
 $17 $31
 France, Grenache Blend





	Red

	
 6oz 9oz



	Château de Jau
 $18 $32
Roussillon, France, Syrah



	Château Beaulieu
 $25 $45
Napa Valley, USA, Cabernet Sauvignon



	Château Valade
 $29 $52
St- Emilion Grand Cru, Bordeaux, France



	Caparzo
 $17 $31
Tuscany, Italy, Sangiovese



	Oyster Bay
 $16 $29
Marlborough, New Zealand, Pinot Noir



	Noble Ridge
 $19 $33
Okanagan, Canada, Meritage





	Coravin Selection

 5 oz | btl
	Vouette & Sorbée, Fidèle Extra Brut, Champagne, France | $56 | 250




	Delaporte, Sancerre, France, Sauvignon Blanc | $25 | 222




	Servin, Chablis Grand Cru “Les Preuses”, Burgundy, France, Chardonnay | $49 | 222




	French Door Estate “Héritage”, Okanagan, Canada, Meritage | $41 | 185




	Chasse Spleen, Moulis-en-Médoc, Bordeaux, France | $43 | 195






	Larger Than A Bottle

	Austin Hope | $310
Paso Robles, USA, Cabernet Sauvignon



	Beringer Knights Valley | $215
California, USA, Cabernet Sauvignon



	Clarendelle Inspired by Haut-Brion | $158
Bordeaux, France, Merlot Blend



	Chapoutier Occultum Lapidem | $165
Côtes du Roussillon, France, Syrah



	Ch. Nerthe Cadettes | $751
Châteauneuf-du-Pape, France, Grenache Blend



	Joseph Phelps | $474
Napa Valley, USA, Cabernet Sauvignon



	Terralsole Bossolino | $408
Brunello di Montalcino, Italy, Sangiovese



	D. Servin | $189
Chablis Vieilles Vignes, Burgundy, France, Chardonnay



	Gardet Brut “Tradition” | $285
Campagne, France





	Wine By The Bottle



	Sparkling

	Domaine Deliance Crémant Ruban Rosé | $108
Bourgogne, France



	Domaine Deliance Crémant de Bourgogne | $95
France



	Gardet Brut Tradition | $159
Champagne, France



	Lightfoot & Wolfville | $102
Nova Scotia, Canada



	Marguet Père & Fils Shaman Grand Cru Extra Brut | $211
Ambonney, France



	Mission Hill Brut | $90
Okanagan, Canada



	Moët & Chandon Impérial | $159
Reims, France



	Varichon & Clerc Privilège Blanc de Blancs | $72
Savoie, France



	Veuve Clicquot Brut Rosé | $199
Reims, France





	White



	Chardonnay

	J. Drouhin | $77
Mâcon-Villages, Burgundy, France



	Olivier LeFlaive | $295
Chassagne-Montrachet “Houllière”, Burgundy France



	Château Montelena | $179
Napa Valley, USA



	Domaine Alain Gautheron | $92
Chablis, France



	Domaine Gouffier | $133
Rully Terroir de Calcaire, Burgundy, France



	Hidden Bench Estate | $90
Beamville Bench, Canada (Organic)



	Louis Jadot | $106
Chablis, Burgundy, France



	Servin | $222
Chablis Grande Cru “Les Preuses“, Burgundy, France -



	Maison Chanzy | $108
Burgundy, France



	McWatters | $87
Okanagan, Canada



	Sonoma Cutrer | $95
Russian River, USA



	François Mikulski | $225
Meursault, Burgundy, France



	Wente Morning Fog | $72
California, USA





	Pinot Gris

	Cedar Creek Estate | $77
Okanagan, Canada



	Illahe | $83
Oregon, USA



	Colterenzio Lumo | $77
Venezie, Italy



	Ex Nihilo | $99
Okanagan, Canada



	Zinck | $79
Alsace, France





	Riesling

	Flat Rock Cellars | $72
Okanagan, Canada



	Fielding | $59
Niagara, Canada



	J. Baumer | $68
Rhein, Germany



	Martin’s Lane Naramata Bench | $172
Okanagan, Canada



	Andreas Bender | $68
Mosel, Germany (off-dry)





	Sauvignon Blanc

	Delaporte | $134
Sancerre, France



	Château de Tracy | $93
Pouilly Fumé, France



	Château Puygueraud | $105
Côtes de Bordeaux Blanc, France



	Starmont | $90
Napa Valley, USA



	Lake Breeze | $77
Okanagan, Canada



	La Petite Perrière | $69
Loire Valley, France



	Tracy & Cie | $72
Val de Loire, France



	Clarendelle “Inspired by Haut-Bion” | $85
Pessac-Léognan, France



	Pascal Jolivet | $109
Sancerre, France



	Whitehaven | $72
Marlborough, New Zealand





	Viognier

	French Door Estates | $105
Okanagan, Canada



	Stag’s Leap | $86
California, USA



	Yves Cuilleron | $206
La Petite Côte, Condrieu, France





	Unique Whites

	La Ferme du Mont | $77
La Truffière, Côtes du Rhône, France, Grenache blanc blend



	Domaine Chiroulet | $73
La Côte d’Heux, France, Gros Manseng



	Domaine Massé | $113
Granit Vieilles Vignes, Burgundy, France, Aligoté



	Domaine Zinck | $69
Alsace, France, Pinot Blanc





	Red



	Bordeaux

	Château Chasse-Spleen | $195
Moulis-en-Médoc, France



	Château du Tertre | $252
Margaux, France



	Château Galius | $140
St-Emilion Grand Cru, France



	Château d’Argadens, | $77
Bordeaux, France



	La Croix de Dompierre | $134
Haut-Médoc, France



	Amiral de Beychevelle | $180
St-Julien, France



	Château Larcis-Ducasse | $397
Saint-Emilion Grand Cru, France



	Château Giscours | $450
Margaux, France



	Château Fontenil | $166
Fronsac, France
	 | $





	Château Jean Faux “Les Trois Maisons”, | $73
Bordeaux, France





	Cabernet Franc

	Catena | $79
San Carlos, Argentina



	Tinhorn Creek | $83
Okanagan, Canada



	Vineland Estate | $69
Ontario, Canada





	Cabernet Sauvignon

	Austin Hope | $185
 Paso Robles, USA



	Carmen Gold Reserve | $166
Maipo Valley, Chile



	Sean Minor | $95
Paso, Robles ,USA



	Château Montelena | $261
Napa Valley, USA



	Duckhorn Decoy | $121
Napa Valley, USA



	Château Beaulieu | $113
Napa Valley, USA



	Freemark Abbey | $179
Napa Valley, USA



	Joseph Phelps | $279
Napa Valley, USA



	Kettle Valley Crest | $131
Okanagan, Canada



	Stag’s Leap | $159
Napa Valley, USA



	Yalumba The Signature | $185
Barossa Valley, Australia (Cab/Shiraz)





	Gamay

	French Door Estate | $135
Okanagan, Canada



	Joseph Drouhin | $58
Beaujolais-Villages, France





	Italian

	Brigaldera | $160
Amarone della Valpolicella Classico, Italy



	Caparzo | $77
Tuscany, Italy



	Castelvecchi Chianti | $77
Tuscany, Italy



	Carparzo | $151
Brunello de Montalcino, Tuscany, Italy



	Feudo Maccari | $116
Saia Nero D’Avola, Sicilia, Italy



	Il Borro | $221
Tuscany, Italy



	Masi | $63
Veneto, Campofiorin Ripasso, Italy



	Massolino | $116
Langhe, Italy



	Zenato | $75
Valpolicella Ripasso Superiore, Veneto, Italy





	Malbec

	Château de Gaudou | $68
Grand Lignée, Cahors, France



	Catena | $81
Vista Flores, Argentina





	Meritage

	Kettle Valley | $133
Old Main Red, Okanagan, Canada



	Ex Nihilo Night | $161
Okanagan, Canada



	Ex Nihilo Midnight | $238
Okanagan, Canada



	Lake Breeze | $81
Okanagan, Canada



	Osoyoos Larose Le Grand Vin | $143
Okanagan, Canada



	Noble Ridge | $86
Okanagan, Canada



	French Door Estate “Héritage” | $185
Okanagan, Canada





	Merlot

	Blasted Church | $96
Okanagan, Canada



	De Grendel | $79
Cape of Good Hope, South Africa



	Duckhorn Decoy | $116
Napa Valley, USA



	Coriole Vineyards Mary Kathleen Reserve | $109
McLaren Vale, Australia



	Ex Nihilo | $139
Okanagan, Canada



	Merryvale Signature | $179
Napa Valley, USA



	Mission Hill Reserve | $78
Okanagan, Canada



	Monte Creek Hands Up Red | $81
Okanagan, Canada (Frontenac/Merlot)



	Peju | $147
Napa Valley, USA



	Sandhill | $73
Okanagan, Canada





	Pinot Noir

	François Mikulski | $225
Pommard, Burgundy, France



	Illahe | $108
Willamette Valley, USA



	Kettle Valley | $100
Naramata Bench, Canada



	Louis Latour | $117
Burgundy, France



	Seguin Manuel | $218
Pommard Les Petits Epenots, Burgundy, France



	St. Innocent Shea Vineyard | $195
Willamette Valley, USA



	Scorched Earth Winery | $103
Okanagan, Canada



	Oyster Bay | $72
Marlborough, New Zealand, Pinot Noir



	De Grendel | $106
Cape of Good Hope, South Africa





	Rhone Blends

	Château Maucoil | $202
Châteauneuf-du-Pape, France



	Château St-Comes | $192
Châteauneuf-du-Pape, France



	La Ferme du Mont | $66
Rhône Valley, France



	Lavau | $112
Gigondas, Rhône Valley, France





	Syrah

	Château de Jau | $81
Roussillon, France



	Blasted Church | $85
Okanagan, Canada



	La Ferme du Mont | $113
Gigondas, France



	Stephane Vedeau J. Boutin | $115
Saint-Joseph, France



	Lavau Crozes-Hermitage | $102
Rhône, France



	Yalumba The Signature | $185
Barossa Valley, Australia (Cab/Shiraz)





	Zinfandel

	Caymus | $140
Napa Valley, USA



	Duckhorn Decoy | $92
Napa Valley, USA



	Wente Beyer Ranch | $77
California, USA





	Unique Reds

	Château Montus | $99
Madiran, France, Tannat & Cabernet Sauvi



	Yangarra | $108
McLaren Vale, Australia, Grenache






	Dessert Wine

 50 ml
	Inniskillin, Riesling | $16
Ontario, Canada



	Inniskillin, Vidal | $16
Ontario, Canada



	Château Petit Vedrines, Semillion and Sauvignon Blanc | $14
Barsac, France,





	Fortified

 2oz
	Taylor Fladgate 10 Year Tawny | $12




	Taylor Fladgate 20 Year Tawny | $17




	Taylor Fladgate 30 Year Tawny | $25




	Taylor Fladgate 40 Year Tawny | $35




	Flight 4 x 1oz | $45






	Wine By The Glass

 Sparkling
	
 5oz BTL



	Varichon & Clerc Privilège Blanc de Blancs, Savoie, France
 $16 $72




	Gardet Brut Tradition, Champagne, France
 $35 $159




	Domaine Deliance Crémant Ruban Rosé, Bourgogne, France
 $24 $108




	Domaine Deliance Crémant de Bourgogne, France
 $21 $95






	Wine By The Glass

 White
	
 5oz BTL



	CedarCreek Estate, British Columbia, Canada, Pinot Gris
 $15 $68




	Château Maucoil, Côtes du Rhône, France, Grenache Blanc
 $18 $81




	Château de Thauvenay, Sancerre, France, Sauvignon Blanc
 $22 $99




	Ex Nihilo, Okanagan, Canada, Riesling
 $21 $95




	J. Drouhin Mâcon Villages, Burgundy, France, Chardonnay
 $17 $77




	Wente Morning Fog, California, USA, Chardonnay
 $16 $72






	Wine By The Glass

 Rosé
	
 5oz  BTL



	Mirabeau en Provence, France, Grenache Blend
 $17 $77






	Wine By The Glass

 Red
	
 5oz BTL



	Château de Jau, Roussillon, France, Syrah
 $18 $81




	Château Beaulieu, Napa Valley, USA, Cabernet Sauvignon
 $25 $113




	Château Valade, St-Emilion Grand Cru, Bordeaux, France
 $29 $131




	Caparzo, Tuscany, Italy, Sangiovese
 $17 $77




	Oyster Bay, Marlborough, New Zealand, Pinot Noir
 $16 $72




	Tinto Negro Limestone Black, Mendoza, Argentina, Malbec
 $16 $72






	Larger Than A Bottle

 1500ml
	Austin Hope, Paso Robles, USA, Cabernet Sauvignon | $310




	Beringer Knights Valley, California, USA, Cabernet Sauvignon | $215




	Clarendelle Inspired by Haut-Brion, Bordeaux, France, Merlot | $158




	Château Branaire Ducru, St- Julien, France, Bordeaux Blend | $686




	Château de Saint Cosme, Côtes du Rhône, France, Syrah | $145




	Ch. Nerthe Cadettes, Châteauneuf-du-Pape, France, Grenache Blend | $751




	Joseph Phelps, Napa Valley, USA, Cabernet Sauvignon | $474




	Terralsole Bossolino Brunello di Montalcino, Italy, Sangiovese | $408




	D. Servin, Chablis Vieilles Vignes, Burgundy, France, Chardonnay | $189






	Wine By The Bottle

 Sparkling
	Domaine Deliance Crémant Ruban Rosé, Bourgogne, France | $108




	Domaine Deliance Crémant de Bourgogne, France | $95




	Gardet Brut Tradition, Champagne, France | $159




	Lightfoot & Wolfville, Nova Scotia | $102




	Marguet Père & Fils Shaman Grand Cru Extra Brut, Ambonney, France | $211




	Mission Hill Brut, Okanagan Canada | $90




	Moët & Chandon, Impérial, Reims, France | $159




	Varichon & Clerc Privilège Blanc de Blancs, Savoie, France | $72




	Veuve Clicquot Brut Rosé, Reims, France | $199






	Wine By The Bottle

 Chardonnay
	Arthur Barolet & Fils, Meursault, France | $250




	Château Montelena, Napa Valley, USA | $179




	Domaine Alain Gautheron, Chablis, France, Chardonnay | $92




	Domaine Gouffier Rully Terroir de Calcaire, Burgundy, France | $133




	Hidden Bench Estate, Beamville Bench Canada (Organic) | $90




	Louis Jadot Chablis, Burgundy, France | $106




	Maison Chanzy, Burgundy, France | $108




	McWatters, British Columbia, Canada, | $87




	Sonoma Cutrer, Russian River, USA | $95




	Wente Morning Fog, California, USA, Chardonnay | $72






	Wine By The Bottle

 Pinot Gris
	CedarCreek Estate, British Columbia, Canada | $68




	Colterenzio Lumo, Venezie, Italy | $77




	Ex Nihilo, Okanagan, Canada | $99






	Wine By The Bottle

 Riesling
	Ex Nihilo, Okanagan, Canada | $95




	Fielding, Niagara, Canada | $59




	J. Baumer, Rhein, Germany | $59




	Martin’s Lane Naramata Bench, Okanagan, Canada | $172






	Wine By The Bottle

 Sauvignon Blanc
	Château de Thauvenay, Sancerre, France | $99




	Château de Tracy Pouilly Fumé, Loire, France | $93




	Château Puygueraud, Côtes de Bordeaux Blanc, France | $105




	Groth Estate, Napa Valley, USA | $105




	Lake Breeze, Okanagan, Canada | $77




	La Petite Perrière, Loire Valley, France | $69




	Pascal Jolivet Sancerre, Loire, France | $109




	Sandhill, Okanagan, Canada | $79




	Whitehaven, Marlborough, New Zealand | $72






	Wine By The Bottle

 Viognier
	Stag’s Leap, California, USA | $86




	Yves Cuilleron La Petite Côte, Condrieu, France | $206






	Wine By The Bottle

 Unique Whites
	Château Maucoil, Côtes du Rhône, France, Grenache Blanc | $81




	Domaine Chiroulet, La Côte d’Heux, France, Gros Manseng | $73




	Domaine Massé Granit Vieilles Vignes, Burgundy, France, Aligoté | $113




	Domaine Zinck, Alsace, France, Pinot Blanc | $69






	Wine By The Bottle

 Bordeaux
	Château Chasse-Spleen, Moulis-en-Médoc, France | $195




	Château Gazin, Pomerol, France | $409




	Château du Tertre, Margaux, France | $252




	Château Haut-Cardinal, St-Emilion Grand Cru, France | $167




	Château Valade, St-Emilion Grand Cru, France | $131




	Château Jean Les Trois Maisons, France | $73




	La Croix de Dompierre, Haut-Médoc, France | $134




	Amiral de Beychevelle, St-Julien, France | $180




	Château Larose Perganson, Haut-Médoc, France | $174




	Château Larcis-Ducasse, Saint-Emilion Grand Cru, France | $397




	Château Giscours, Margaux, France | $450






	Wine By The Bottle

 Cabernet Franc
	Domaine de la Noblaie, Loire, France | $72




	Domaine Langlois- Château, Saumur, France | $79




	Tinhorn Creek, Okanagan, Canada | $83






	Wine By The Bottle

 Cabernet Sauvignon
	Austin Hope, Paso Robles, USA | $185




	Carmen Gold Reserve, Maipo Valley, Chile | $166




	Château Montelena, Napa Valley, USA | $261




	Duckhorn Decoy, Napa Valley, USA | $121




	Freemark Abbey, Napa Valley, USA | $179




	Joseph Phelps, Napa Valley, USA | $279




	Kettle Valley Crest, Okanagan, Canada | $131




	Monte Creek Ranch, Okanagan, Canada (Cab/Merlot) | $68




	Stag’s Leap, Napa Valley, USA | $159




	Yalumba The Signature, Barossa Valley, Australia (Cab/Shiraz) | $185






	Wine By The Bottle

 Gamay
	Domaine Côtes de la Roche, St-Amour, Beaujolais, France | $81






	Wine By The Bottle

 Italian
	Avignonesi Vino Nobile di Montepulciano, Tuscany, Italy | $95




	Brigaldera Amarone della Valpolicella Classico, Italy | $160




	Caparzo, Tuscany, Italy, Sangiovese | $77




	Castelvecchhi Chianti, Tuscany, Italy | $77




	Carparzo Brunello de Montalcino, Tuscany, Italy | $151




	Feudo Maccari Saia Nero D’Avola, Sicilia, Italy | $116




	Il Borro Borrigiano Valdarno di Spora, Tuscany, Italy | $221




	Masi, Veneto, Campofiorin Ripasso, Italy | $63




	Massolino, Langhe, Italy | $116




	Zenato, Valpolicella Ripasso Superiore, Veneto, Italy | $75






	Wine By The Bottle

 Malbec
	Château de Gaudou, Grand Lignée, Cahors, France | $68




	Tinto Negro Limestone Black, Mendoza, Argentina | $72






	Wine By The Bottle

 Meritage
	Culmina Hypothesis, Okanagan, Canada | $160




	Ex Nihilo Night, Okanagan, Canada | $161




	Ex Nihilo Midnight, Okanagan, Canada | $238




	Lake Breeze, Okanagan, Canada | $81




	Osoyoos Larose Le Grand Vin, Okanagan, Canada | $143






	Wine By The Bottle

 Merlot
	Blasted Church, Okanagan, Canada | $96




	De Grendel, Cape of Good Hope, South Africa | $79




	Duckhorn Decoy, Napa Valley, USA | $116




	Coriole Vineyards Mary Kathleen Reserve, McLaren Vale, Australia | $109




	Ex Nihilo, Okanagan, Canada | $139




	Merryvale Signature, Napa Valley, USA | $179




	Mission Hill Reserve, Okanagan, Canada | $78




	Monte Creek Ranch, Okanagan, Canada (Cab/Merlot) | $68




	Peju, Napa Valley, USA | $147




	Sandhill, Okanagan, Canada | $73






	Wine By The Glass

 Pinot Noir
	Château Tracy Les Marnes, Loire, France | $87




	Ex Nihilo Pinot Noir, Okanagan, Canada | $139




	Kettle Valley, Naramata Bench, Canada | $100




	Louis Latour, Burgundy, France | $117




	Seguin Manuel Pommard Les Petits Epenots, Burgundy, France | $218




	St. Innocent Shea Vineyard, Willamette Valley, USA | $195




	Sokol Blosser, Dundee Hill, USA | $109






	Wine By The Bottle

 Rhone Blends
	Château Maucoil, Châteauneuf-du-Pape, France | $202




	Château St-Comes, Châteauneuf-du-Pape, France | $192




	La Ferme du Mont, Rhône Valley, France | $66




	Lavau Gigondas, Rhône Valley, France | $112






	Wine By The Bottle

 Syrah
	Blackhill Estate, Okanagan, Canada | $116




	Domaine Paul Jaboulet Aîné, Les Jalets, Rhône Valley, France | $92




	Il Borro Borrigiano Valdarno di Spora, Tuscany, Italy | $100




	Stephane Vedeau J. Boutin, Saint-Joseph, France | $115




	Lavau Crozes- Hermitage, Rhône, France | $102




	Yalumba The Signature, Barossa Valley, Australia (Cab/Shiraz) | $185






	Wine By The Bottle

 Zinfandel
	Duckhorn Decoy, Napa Valley, USA | $92




	Wente Beyer Ranch, California, USA | $77







	Breakfast

 7:00 a.m. - 11:00 a.m. (until 12 p.m. on Saturdays | includes juice or milk
	Junior Omelette | $15
two free run eggs, bacon, cheddar, breakfast potatoes, toast



	Little Rocky Mountain Breakfast | $15
free run eggs, applewood smoked bacon, breakfast potatoes, choice of toast



	Mini Birthday Cake Pancakes | $14
maple syrup, whipped cream, applewood smoked bacon, rainbow sprinkles





	Dinner

 6:00 p.m. - 9:00 p.m.
	Crispy Chicken Fingers | $13
breaded chicken tenders, plum sauce, sea salt fries



	Creamy Shells & Cheese | $15
cheese sauce



	4oz Cheeseburger | $15
sesame brioche, aged cheddar, sea salt fries





	Dessert

	Ice Cream Sundae | $9
vanilla ice cream, chocolate sauce, chocolate chip cookie
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  Déjeuner À Vermillion Room 

Savor the flavors of France right in the heart of Banff. Our talented chefs have meticulously crafted a delectable lunch menu inspired by the rich traditions of French cuisine with Canadian flavours. Whether you’re a seasoned gourmet or simply looking to enjoy a midday escape, our brasserie promises a delightful dining experience that will transport you to the charming streets of Paris

  Book Now  
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  Sunday Brunch 

Join us for Banff’s best Sunday brunch buffet. Serving up all the classic brunch hits, including eggs benedict, house-made pastries, charcuterie, and fresh carving stations.

  Book Now  
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  Private Dining 

Filled with charm, warm lighting, and a menu to crave, The Vermillion Room Private Dining Experience will leave your tastebuds singing.

  Discover Private Dining  
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Exclusive Offers and Updates from Banff Springs Hotel
  Subscribe Today 
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With humility and deep respect, we acknowledge that we live and work within the present-day territories of Treaty 6, 7 and 8, as well as the Métis Homeland. The lands and waters of Banff National Park have been used for millennia by Indigenous Peoples for sustenance, ceremony, trade and travel. We thank them for their continued stewardship and for sharing this land.

 405 Spray Avenue
 Banff, Alberta T1L1J4, Canada
 US & CAN: + 1 866 540 4406 International: +1 403 762 2211 [email protected]
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Find your adventure on the Accor All App
  [image: Download on the App Store]   [image: Get it on Google Play] 



Fairmont is a part of Accor. Copyright 2024. All Rights Reserved.
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Call

  Check Rates Close 

You agree to the storing of cookies on your device to enhance site navigation, analyze site usage, and assist in our marketing efforts. Click here for more details on our Cookie Policy.

 I Agree
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 Spring into Summer
Unlock unforgettable journeys this summer and save up to 25% off.

  Learn More 


 
    
 