
Theater Menu
THREE COURSES | $85++ PER GUEST

INCLUDES GLASS OF 
FAIRMONT CENTENNIAL BUBBLES

Start
CHOICE OF:

CLAM CHOWDER
CLAMS / POTATOES / SMOKED BACON  GF

CLASSIC CAESAR
CHOPPED ROMAINE / SHREDDED PARMESAN

CROUTONS / CAESAR DRESSING

GREEN CURRY MUSSELS
LEEKS / COCONUT MILK / LEMONGRASS

GRILLED BREAD  GF AVAIL

Main Course
CHOICE OF:

TEMPURA BATTERED HALIBUT & CHIPS
COLESLAW / TARTAR SAUCE / FRIES  VEG

SUBSTITUTE SALMON +4SUBSTITUTE SALMON +4

MUSHROOM RISOTTO
WILD AND TAME MUSHROOMS / PARMESAN

SHAVED GRANA PADANO  VEG

MARKET FISH OF THE DAY
HOUSE-WHIPPED POTATOES / SEASONAL VEGETABLES

PRESERVED LEMON BUTTER SAUCE  GF, LS

Sweet Ending
CHOICE OF:

CRÈME BRÛLÉE
CLASSIC VANILLA

CHOCOLATE FUDGE CAKE
VANILLA GELATO

GF  = GLUTEN FREE | VEG = VEGETARIAN | LS = LOCALLY SOURCED 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, oysters or eggs 

may increase your risk of foodborne illness.



Signature Cocktails
VIEUX CARRÉ  20
WOODINVILLE RYE, HENNESSY VS COGNAC, BENEDICTINE,

NOILLY PRAT SWEET VERMOUTH, BITTERS

ROOFTOP LEMONDROP  16
OLYMPIC HONEY VODKA, COINTREAU, LEMON, YUZU, HONEY

PEARL DIVER  15
PATRON TEQUILA, APEROL, APRICOT LIQUEUR

LEMON, ABSINTHE, NUTMEG

VELVET 75  17
BOTANIST GIN, CRÈME DE CASSIS, LEMON, PROSECCO

SHUCKERS MANHATTAN 20
KNOB CREEK RYE, CARPANO ANTICA VERMOUTH

MAKER’S MARK, MARASCHINO LIQUEUR, BITTERS

FLAMENCO MULE  16
BACARDI SUPERIOR, GRAPEFRUIT JUICE

GRAPEFRUIT LIQUEUR, GINGER BEER

Wine by the Glass
SPARKLING

MOÉT & CHANDON IMPERIAL, BRUT CHAMPAGNE, FR 29 / 115

RIVE DELLA CHIESA, PROSECCO, ITALY NV 15 / 55

CENTESIMINO SPUMANTE “MOROSE”, ROSÉ, ITALY   16 / 55

ROSÉ

DOSSIER, WEINBAU VINEYARD, COLUMBIA VALLEY, WA 16 / 55

WHITE

CHALK HILL, CHARDONNAY, RUSSIAN RIVER VALLEY, CA 17 / 58

JOSEPH DROUHIN, CHARDONNAY, CHABLIS, FR 21 / 80

SOKOL BLOSSER, PINOT GRIS, WILLAMETTE VALLEY, OR 17 / 58

EMMOLO, CAYMUS SAUVIGNON BLANC, NAPA VALLEY, CA                   17 / 58

DOMAINE DE LA BRETONNIÈRE, MUSCADET, FR  12 / 40

RED

BANSHEE, PINOT NOIR, SONOMA COUNTY, CA 17 / 58

EVOLUTION, PINOT NOIR, WILLAMETTE VALLEY, OR                                18 / 65

ANDREW WILL, CABERNET SAUVIGNON, HORSE H. HILLS, WA              21 / 80

DELILLE, METIER CABERNET SAUVIGNON, COLUMBIA VALLEY, WA    18 / 65

GRAMERCY, SYRAH, LOWER EAST SIDE, COLUMBIA VALLEY, WA        18 / 70

TENUTA DI NOZZOLE, SANGIOVESE, TUSCANY, IT  15 / 55

A service charge of 23% will be automatically added to guest checks for parties of 6 or more. 
Fairmont distributes 100% of this added service charge to our staff.




