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  Grapes Wine Cellar 
Discover this intimate Castle hideaway, where you can dine on delicious freshly baked bread and delectable house-made preserves—all made with the finest local ingredients. Order from a comprehensive list of some of the world’s best wines, available by the glass or bottle. Pair your choice with an exciting and curated selection of the best artisan cheeses and cured meats.

   

   Reserve A Table 


 

LOCATION
405 Spray Avenue
Banff, Alberta T1L 1J4

HOURS
Wednesday & Thursday | 5:00 p.m. - 9:00 p.m.
Friday & Saturday | 4:00 p.m. - 9:00 p.m.

CONTACT
+1 403-762-6860
[email protected] 







 Dinner Beverages
 Dinner
Beverages


	Tapas

	Fried Spanish Queen Olives | $15
sobrasada, preserved lemon



	Pan Con Tomate | $20
house sourdough, chickpea sofrito, garlic aïoli



	Blistered Shishitos | $18
smoked tuna aïoli, sea salt



	Simple Greens | $16
green apple. radish. marcona almonds, louis d'or, arugula vinaigrette



	Grilled Octopus | $28
patatas bravas, green olive, english peas, chorizo vinaigrette



	Crispy Panisse | $18
chickpea aïoli, fresh herbs, compressed gems



	Ahi Tuna Crudo | $27
tomate frito, radicchio, crispy rice, champagne vinegar



	Jamon & Queso Croquetas | $18
mojo verde





	Large Plates

	18oz Benchmark Bone-In Striploin | $95
30-day dry aged, spanish olive oil, sea salt



	Paella Negro | $56
spanish bomba rice, salt cod, octopus, manila clams, mussels. selva shrimp, squid ink salmorra *please allow 30 minutes*





	Chef's Tasting

	Grand Ibérico | $150
Ibérico Palette Cebo de Campo, Ibérico Cebo de Campo, Ibérico de Bellota, Ibérico Chorizo, Salchichon



	Medley | $90
Chef's selection of 6 meats & 6 cheeses
	 Chef's selection of 8 meats & 8 cheeses | $125







	Jamón

 50 grams
	Prosciutto di Parma | $15




	Serrano Gran Reserva | $15




	Iberico - Palleta Cebo De Campo | $25
Front Leg, 50% Iberian, Grain & Grass Fed, Aged 24 Months, Green Label



	Iberico - Cebo De Campo | $35
Hind Leg, 50% Iberian, Grain & Grass Fed, Aged 24 Months, Green Label



	Iberico - De Bellota | $45
Hind Leg, 100% Iberian, Acorn Fed, Aged 36 Months, Red Label



	Cinco Joats - Iberico De Bellota | $75
Hind Leg, 100% Iberian, Acorn Fed, Aged 48 Months, Black Label





	Farmhouse Cheese

 Soft - 50 grams
	Grey Owl, Goat, Sharp | $15
Notre-Dame-Du-Lac Quebec



	Alberts Leap, Le Bon Secret, Cow, Mild | $15
Vaughan, Ontario



	Bois De Grandmont, Cow, Mild | $15
Saguenay-Lac-Saint-Jean, Quebec





	Farmhouse Cheese

 Semi Soft - 50 grams
	Mahon, Cow, Mild | $14
Balearic Islands, Spain



	14 Arpents, Cow, Medium | $15
Saguenay-Lac-Saint-Jean, Quebec



	Le Rassembleu, Cow, Medium | $15
Laurentians, Quebec





	Farmhouse Cheese

 Firm
	Hercule, Sheep & Goat, Sharp | $15
Haute-Garonne, Pyrénées, France



	Ossau-Iraty, Sheep, Mild | $14
Ossau Valley, Basque, France



	Louis D'Or, Cow, Medium | $15
Sainte-Elixabeth-De-Warwick, Quebec





	Farmhouse Cheese

 Blue
	Blue Des Basques, Sheep, Medium | $15
Macaye, Pyrénées, France



	Fleuron, Cow, Sharp | $15
Laurentians, Quebec



	Ermite, Cow, Sharp | $15
Saint-Benoit-Du-Lac, Quebec





	Charcuterie

 50 grams
	Iberico Chorizo | $15




	Coppa | $14




	Sobrasada | $15




	Finocchiona Salami | $14




	Salchichon | $15




	Bison Bresaola | $16




	House Smoked Duck | $13




	Elk Calabrese Salami | $14







	Cocktails

	Kentucky's Cigar Room | $22
2.5 oz. Makers Mark Bourbon, Walnuts, Amaro Sibilla, Antica Formula, Maple, Dandelion Root and Cacao Bitters. Nutty, Bittersweet, Spirituous, Sipper



	A Night at the Chalet | $24
2.5oz. Bacardi 8 Rum, Goslings Rum, Dubonnet, Orange and Cinnamon Oleo Saccharum, Chocolate Bitters. Spice, Smoke, Spirituous, Sweet



	The AlpenGlow Phenomenon | $24
2.5oz. Wild Life Vodka, Cointreau, Blueberry, Lavender, Lime, Blackcurrant Bitters, Fever Tree Soda. Floral, Fruity, Tall, Refreshing



	The Pink Pearl | $27
2.5oz. Casamigos Reposado Tequila, Beets, Cynar, Lemon, Agave, Balsamic Reduction, Pink Peppercorn. Earthy, Complex, Tart, Sweet



	The Alps Reviver | $29
2.5oz. Wild Life Gin, Cocchi Americano Bianco, Rosehip, Lemon, Peychaud's Bitters, Champagne, Rosewater. Light, Bubbly, Dry, Refreshing





	Zero Proof

	House-made Ginger Beer | $9
Ginger Purée, Lemon, Fever Tree Soda Water



	Wild Rose | $14
Seedlip Grove, Rosehip, Cranberry, Lemon, Fever Tree Soda, Rosewater. Light, Bubbly, Dry, Refreshing



	Rise and Shine | $14
Seedlip Spice, Blueberry, Lavender, Lime, Ginger Beer, Cardamom Bitters. Fruity, Spice, Tall, Refreshing





	Sparkling & Champagne

	
 5oz Glass BTL



	Mission Hill Brut, Okanagan, Canada
 $20 $90
Chardonnay, Pinot Noir | Soft, Pretty, Bright



	Moet & Chandon Brut, Reims, France
 $35 $159
Chardonnay, Pinot Noir, Pinot Meunier | Aromatic, Fine Mousse, Zesty





	White Wine

	
 5oz BTL



	Zarate Rento Bico, Rias Baixas, Spain
 $16 $72
Albariño | Dry, Crisp, Bright Citrus



	El Bohomme Blanco, Rueda, Spain
 $15 $68
Verdejo | Light, Crisp, Mineral



	Chateau Maucoil, Côtes-du-Rhônem France
 $18 $81
Grenache Blanc | Round, Well Balanced, Structured



	Tracy Les Marnes, France
 $18 $82
Sauvignon Blanc | Crisp, Medium Palate, Fresh





	Rosé

	
 5oz BTL



	Hogwash, California, USA
 $17 $77
Grenache Blend | Dry, Zesty, Fruity





	Red Wine

	
 5oz BTL



	Louis Latour, Burgundy, France 
 $18 $86
Cabernet Sauvignon | Lingering, Red Fruit



	Foxglove, Paso Robles, USA
 $18 $86
Cabernet Sauvignon | Lingering, Red Fruit



	Paul Jaboulet Crozes Hermitage “ Les Jalets”, Rhone, France
 $25 $105
Syrah | Round, Well Balanced, Structured



	Faustino Gran Reserva, Rioja, Spain
 $27 $135
Tempranillo | Intense, Complex, Ripe





	Coravin Wines

 5oz
	Stag's Leap, Cabernet Saugvignon | $35
Napa Valley, USA





	Sparkling

	Mission Hill Brut | $90
British Columbia, Canada



	Moet & Chandon | $150
Reims, France



	Bruno Paillard “Premiere Cuvee” Extra Brut | $228
Reims, France



	Moet & Chandon “Dom Perignon” | $605
Reims, France I 2013





	White Wines

 Gewürztraminer
	Wolfberger Alsace, France | $72






	White Wines

 Sauvignon Blanc
	Whitehaven | $72
Marlborough, New Zealand



	Lucien Crochet | $124
Sancerre, Loire Valley, France





	White Wines

 Chardonnay
	Kettle Valley | $82
British Columbia, Canada



	Joseph Drouhin Pouilly-Fuissé | $99
Burgundy, France



	Macintyre Heritage Reserve Astra | $142
Naramata Bench, Okanagan, BC



	Chateau Montelena | $179
Napa Valley, USA



	Jermann “Were Dreams” | $250
Friuli-Venezia, Italy





	White Wines

 Riesling
	Grosset “Alea” | $130
Claire Valley, South Australia



	Egon Muller “Scharzhof” | $200
Mosel, Germany





	White Wines

 Unique Whites
	Grüner Veltliner, Weszeli Langenlois Kamptal, Austria | $63




	Viognier, Yves Cuilleron Condrieu, France | $215






	Red Wines

 Pinot Noir
	Evesham Wood | $109
Williamette Valley, USA



	Louis Latour | $117
Burgundy, France



	Duckhorn | $180
Goldeneye Anderson Valley, USA





	Red Wines

 Merlot
	Blasted Church | $96
BC, Canada



	Merryvale Starmont | $113
California, USA



	Emmolo, Wagner Family | $202
Napa Valley, USA





	Red Wines

 Syrah/Shiraz
	P. Jaboulet Ainé Les Jalets Crozes-Hermitage | $101
France



	Grange by Penfolds 2013 | $1200
South Australia





	Red Wines

 Meritage
	Pétales d’Osoyoos | $103
British Columbia, Canada



	Laughing Stock Portfolio | $134
British Columbia, Canada



	Culmina Family Estate | $160
British Columbia, Canada





	Bordeaux

	Chateau Jean, Les Trois Maisons | $73
Les Trois Maisons, France



	Château Galius | $174
St-Émilion, France



	Admiral De Beychevelle | $180
St-Julien, France



	Château Larcis, Ducasse 2015 | $315
St-Émilion, Bordeaux





	Red Wines

 Cabernet Sauvignon
	Duckhorn Decoy | $121
Sonoma, USA



	Stags’ Leap | $159
Napa Valley, USA



	Kettle Valley Crest | $131
Okanagan, Canada



	Freemark Abbey 2018 | $179
Napa Valley, USA



	Stags’ Leap Wine Cellar “Artemis” 2016 | $224
Napa Valley, USA



	Château Montelena | $261
Napa Valley, USA





	Red Wines

 Unique Reds
	Malbec, Henry Lagarde | $65
Mendoza, Argentina



	Tempranillo, Marques de Murrieta, Reserva | $91
Rioja, Spain



	Zinfandel, St. Francis Old Vine | $92
Sonoma County, USA



	Sangiovese Cabernet, Querciabella Mongrana | $95
Tuscany, Italy



	Amarone della Valpolicella Zenato | $139
Veneto, Italy



	Brunello di Montalcino, Banfi | $185
Montalcino, Italy





	Beer

	Damm Estrella, Lager (500ML) Barcelona, Spain. 5.4% ABV | $15
(500ML) Barcelona, Spain. 5.4% ABV



	Damm Daura, Lager | $13
(330ML) Barcelona, Spain. 5.4% ABV



	Oliba Original, Green Olive Beer | $13
(330ML) Catalonia, Spain. 5% ABV



	Les Trois Mousquetaires, IPA Blanche | $11
 (473ML) Quebec, Canada. 6.5% ABV



	Dieu De Ciel Rosee D’Hibiscus, Aromatic Wheat | $11
(473ML) Quebec, Canada. 5.9% ABV





	The Mountain Series

 This tipple trifecta was inspired by Fairmont Hotels & Resorts iconic Alberta mountain properties. Available as bottled cocktails at STOCK food + drink.
	Wild Flower | $23
2.5oz. Wild Life Rundle Bar Gin + Lillet Blanc + St. Germain + Plum Bitters | A modern twist on a Negroni, the Wildflower cocktail embodies equal parts timeless and contemporary. It’s an eye-catching floral drink that leaves a lasting impression, much like the Fairmont Banff Springs itself.



	Iconic Peak | $23
2.75oz Woodford Reserve Bourbon + Tawny Port 10 + Campari + Honey Water + Lemon + Angostura | The Iconic Peak cocktail color symbolizes the late evening sun embracing its red and purple glow over the Fairmont Chateau Lake Louise when sinking behind the majestic mountain range.



	Emerald Glow | $23
1.5oz. Elyx Vodka + Cucumber Vermouth + Chartreuse Green + Lime | Paying homage to its landmark location, Fairmont Jasper Park Lodge, the elegant flavours of the Emerald Glow cocktail visually represent the vibrant green lakes for which JPL is renowned.





	Digestifs

 Fortified Wines - 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




	Taylor Fladgate Flight: 10, 20, 30, 40 | $45
1 oz each



	Kettle Valley Pipe | $18






	Sherry

 2oz
	Alvear Fino Sherry | $14




	Toro Albala Amontillado Solera 1922 | $19




	Toro Albala Don PX Convento Seleccion | $85






	Vermouth

 2oz
	Padro & Co. Rojo Amargo Vermouth | $17
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  Charcuterie Perfected 

Find the perfect pairing for your favourite wine. Our chefs delight in creating charcuterie boards featuring mouth-watering selections of meats, cheeses, pickles, and preserves.
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Award-Winning Dining
Grapes Wine Cellar is recognized as an outstanding dining destination! The restaurant is the proud recipient of a 2019 OpenTable Top 100 Restaurants in Canada Award and was voted “Best Food” and “Best Overall” Restaurant in Banff/Canmore by diners on OpenTable.
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Private Dining
Bring a group together to experience the charming and intimate space of our Grapes Wine Cellar. Grapes is available for private bookings of 13+ guests.

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

  Learn More 


 
    
