
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

the 
 

confederation lounge 

 

home to “the best patio in Edmonton” 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Authentically local is more than trending at Fairmont 

Hotel Macdonald, it is deeply-rooted in our service 

philosophy. Our commitment to sustainability lives within 

the heart and soul of each of our unique culinary 

ventures, and our hand-crafted cocktails are a perfect 

complement to this vision. Our farm to glass approach 

brings forth a profusion of vibrant flavours that 

distinctively honour Alberta, incorporating freshly-

squeezed juices, seasonal herbs hand-picked from our 

very own garden, and pure, fresh honey harvested 

annually from our on-site apiary, home to more than 

200,000 honeybees. Discover local distillery partners 

throughout our cocktail menu who share the same 

passion for sustainable commitment. Now that is 

something that we could all cheers to. 



start & share 
 

Flatbread 19   
 

Marinated Galimax Farm tomatoes, basil, bocconcini, olive oil    
 

Cheddar Pierogis 22   
 

Seasoned AAA ground beef, chive cream, spring onion slaw    
 

Hawaiian Lobster Salad Roll 22   
 

Toasted brioche, cilantro, lemon, furikake    
 

Chicken Tikka Tacos 21 comfort cravings  
 

Tortilla, pickled onions, cilantro, avocado crema, queso fresco  
Soup of the Day 12 

 

Nachos 25 
 

Fresh & daily inspired  
 

Organic corn tortilla chips, cheddar, avocado cream, 
  

 

 
MAC Cobb Salad 19/26 

 

mango tomato salsa, jalapeño, sour cream 
 

 

 

Romaine, lobster, blue cheese, avocado, organic egg, tomatoes, 
 

Add guacamole 3  

cashew nuts, sherry vinaigrette 
 

 

Add chicken 6 
 

 

Steak Frites 38 

 

Add beef 6 
 

Chicken Wings 
 AAA striploin, hand cut potatoes, peppercorn butter, chimichurri 

 

 

Halibut & Chips 32 

 

Choice of: manhattan style | salt & pepper | honey garlic 
 

12 Wings 18 Ocean Wise beer battered halibut, tartar sauce, crazy slaw, fries 
 

18 Wings 24 Butter Chicken 29  
  

 

Westbury Crab Cake 25 Smoked chicken stewed in tomato butter sauce, naan,  
 

Jalapeño lime aioli, mango & corn salsa  biryani rice, raita  
 

Kitchen Board 30 Pan Seared Salmon 32 
   

Selection of 2 cured meats from Valbella Farms, 
 
2 artisanal cheeses, house mustard, grilled country bread, 

pickles, raincoast crisps, berry preserve, mac honey 

 

planet to plate strictly plant based 
 
West Grow Farms Organic Spinach & Cress Salad 
 
Cucumber, pickled grapes, maple candied 

walnut, balsamic, puffed amaranth 
 
Crispy Cauliflower Lettuce Wrap  
Green onion, turmeric tahini sauce, lettuce 
 
Power Bowl  
Chargrilled lentil sausage, brown rice, carrot 

cucumber slaw, avocado, poblano puree 

 
Chimichurri, charred brussels & corn succotash, tonkatsu sauce 

 

dessert 
 

 Chocolate Torte vegan | gluten & dairy free 12 
 

 Raspberry tuille, berry gel  
 

18 Toffee Pudding 12  
 

 

 Caramel sauce, vanilla ice cream  
 

20 
Yogurt Lime Cheesecake 12 

 

Lime crumble, mango sorbet  
 

  
 

27 
Burnt Honey Ice Cream 10 

 

Honeycomb  
 

  
  

 

Avocado Toast 18  
Smashed avocado, walnut dukkah, pomegranate, organic sourdough 

 

between the bread served with choice of fries or house salad  

Alberta Beef Burger 26 

House made certified angus beef patty, dill pickle, lettuce, tomato,  

aged gouda aioli, house mustard, cheddar, bacon, brioche bun  

Lentil & Spinach Kebab Burger 23 

Crispy lentil patty, avocado, chipotle mayo, havarti,  

lettuce, red onion, brioche bun  



 
 
 
 
 
 
 
 
 

 

M. B.B.S 17  
Bearface Whisky | Macdonald Tea Syrup | 

Smoked Gentlemen Jack Mist | Fresh Lime 

 
 
 
 
 
 
 
 
 
 

 

What The Flower 19   
Finlandia Vodka | Pansies | Fresh 
 
Pomegranate | Cointreau |  Fresh Lemon 
 

Atomic Sparkle 23 Basil & Ginger Mojito 18 Desert Spring 9 
 

Chandon | Elderflower Cordial |  Bacardi Dark | Ginger Puree | Fresh Lime | Cucumber | Mint | Orange | Mac Honey |  
 

Mac Bourbon Boulevardier Pearls  Mint & Basil | Ginger Ale  Soda Water  
 

Planet 21 Royale 24 Raspberry 75 18 Solero Spiced Drink 8 
 

Glendalough Wild Botanical Gin | Snap Peas | Stoli razberi | Raspberry Puree |  Coconut Puree | Orange Juice | Mango Puree 
 

Chandon | Fresh Lemon | Mac Honey | Mint Fresh Lemon | Chandon Sparkling  | Spice Mix  
 

100 St Nw 18 Smoked Manhattan 20 
Summer Shimmer 7 

 

Guava Juice | Pineapple Juice | Cranberry 
 

 

Remy Vsop | Grand Marnier | Tamarind and Mac Private Label Bourbon | 
  

 

 
Juice | Lime Juice | Raspberries | Basil 

 
 

Date Chutney | Mac Honey 
 

Antica Formula | Mac Antique Bitters 
  

 

  

Aurora 8 
 

Firefly 17 MAC Signature Old Fashioned 18 
 

Mango Puree | Honey | Lime Juice | Mint | 
 

Hendricks Orbium Gin | Limoncello |  Mac Private Label Bourbon | Lot 35 Lap Sang Ginger Beer  
 

Agave Syrup | Mint | Cucumber  Tea Syrup | Mac Bitters    
 

Beet Drop 18 Pineapple Margarita Smog 20   
 

Remy Vsop | Grahams 10 | Beet Powder | Patron Reposado | Smoked Pineapple |   
 

Lemon Juice | Ginger Beer  Blueberries | Fresh Lime    
  



rosé wine 5 oz glass | bottle 

Ricasoli Albia Rosé | Toscano, Italy  15/65 

Juliette Rosé | Provence, France  13/60 

champagne & sparkling wine 5 oz glass | bottle 

Canella Prosecco | Italy  16/75 

Mionetto Prosseco | Italy  -/70 

Dom Perignon Vintage Champagne | France  -/450 

JP Chenet Limited Edition France  15/70 

Moët & Chandon Brut Imperial Champagne | France 35/175 

Moët & Chandon Rosé | France  -/199 

Moët Ice Champagne | France  30/145 

Chandon Brut Classic | Napa USA  25/100 

Veuve Clicquot Brut Champagne | France  35/175 

Piper Heidsieck Brut Champagne | France  30/145 

 

white wine 5 oz glass | bottle late harvest and ice wine 
 

Château St. Jean Chardonnay | Sonoma, USA 
 

17/80 
 

 

Errazuriz Late Harvest Sauvignon Blanc | Chile 
 

Cavaliere D’Oro Gabbiano Pinot Grigio | Italy 
 

14/65 
 

 
The Lost Bars Vidal Ice Wine | BC, Canada 

 

Fairmont Private Label Chardonnay | BC, Canada 13/60 
 

 
 

Seven Terraces Sauvignon Blanc | New Zealand  15/70 

port wine 

 

Mission Hill Estate Pinot Gris | Canada  15/70 
 

 bottle only Taylor Tawny 10yr 
 

  
 

Cloudy Bay Sauvignon Blanc | New Zealand  110 Taylor Tawny 20yr 
 

  
 

Chateau Ste Michelle Columbia Valley Riesling | USA 65 Taylor Tawny 30yr 
 

 
 

Henry of Pelham Riesling | Ontario, Canada  65 Taylor Tawny 40yr 
 

  
 

   Grahams 1983 Vintage 
 

red wine 5 oz glass | bottle 

Grahams Vintage Port 
 

Taylor Tawny Port Flight Experience 
 

Sterling Cabernet Sauvignon | Napa Valley, USA 
 

26/120 
 

  
 

Mission Hill Pinot Noir | BC Canada  17/80  
 

Fairmont Private Label Merlot | BC, Canada  13/60  
 

Trapiche Oak Cask Malbec | Argentina  13/60  
 

Torres Altos Ibericos Crianza Rioja | Spain  14/70  
 

 bottle only  
 

Cloudy Bay Pinot Noir | New Zealand  165  
 

Beringer Founders Estate  70  
 

Cabernet Sauvignon | California, USA    
 

Rodney Strong Zinfandel | California, USA  95  
  

 
 

 
5 oz glass | bottle 

 

13/70 
 

35/165 
 
 

 

2 oz 
 

17 
 

22 
 

32 
 

40 
 

32 
 

40 
 

60 



 

single malt 
 
Ardbeg 10 
 
Dalmore 12 
 
Dalmore 15 
 
Dalmore 18 
 
Glenfarclas 12 
 
Glenfarclas 15 
 
Glenfiddich 15 
 
Glenfiddich 21 
 
Glenlivet 12 
 
Highland Park 18 
 
Jura Origin 10 
 
Jura Superstition lightly peated 
 
Laphroaig Quarter 

Cask Macallan Double 

Cask Macallan Rare 

Cask Suntory Toki 

 

blended scotch 
 
Johnnie Walker  
Blue Label 
 
Johnnie Walker  
Platinum 15 
 
Johnnie Walker  
Double Black 

 

canadian whisky 
 
Bearface whisky 
 
Canadian club 
 
Crown Royal 

 

luxury spirits 
 
 
14 This was selected for you by Fairmont 
 

15 Hotel Macdonald to deliver the 

finest exceptional spirits available.  
17 

Dalmore Quintessence 125 
 

25  

Dalomore 25 Year 150 
 

14 
 

Hennessy Paradis 80 
 

21 
 

Hennessy Richard 250 
 

18 
 

  
 

32   
  

10 cognac & brandy 
 

22 Courvoisier VS 14  
 

 

10 Courvoisier VSOP 16  
 

 

12 Hennessy VSOP 14  
 

 

16 Hennessy VS 12  
 

 

13 Hennessy XO 30  
 

 

45 Hennessy Paradis 80  
 

 

12 Hennessy Richard 250  
 

 

 Remy Martin VS 12 
 

 Remy Martin VSOP 14 
  

 

40 tequila 
 

22 
Casamigos 15 

 

Don Julio 14 
 

 
 

14 Patron XO Café 12 
 

  
 

 Patron Silver 17 
 

 Patron Repasado 18 
 

8 Sauza Gold & Sauza Blue 9 
 

8 Cenote Anejo 12 
 

10 Cenote Reposado 14 
 

  

vodka 
 

Belvedere 10 

Finlandia 8 

Greygoose 10 

Ketel One 10 

Royal Dragon 11 

Stolichnaya 9 

Titos 10 

Strathcona Single Grain 12 

 

gin 
 

Beefeater 8 

Bombay 9 

Botanist 11 

Hendricks 10 

Tanqueray 9 

Hayman’s London Dry 9 

Badland’s Seaberry 12 



 
 
 
 
 
 
 
 
 
 
 
 

on tap   pint 

Fairmont Honey Oat Blonde Ale AB  9 

Peroni Italy   10 

Alley Kat Grapefruit Ale Edmonton, AB  9 

Alley Kat Scona Gold Edmonton, AB  9 

Stella Artois Belgium   10 

Mill Street Cobblestone Stout Canada  10 

MAC Private Label Honey Oat Blonde Ale Growler 64 

    

bottled    

DOMESTIC 8 

mineral water 

 

Alexander Keith’s   

Budweiser  Evian 1000 ml 9 

Bud Light  Perrier 750 ml 9 

Kokanee  San Pellegrino 750 ml 9 

Michelob Ultra  Eska Sparkling Water 355ml 6 

IMPORTED 9 

MYE (Local) Natural Spring Water 3 

  
 

Beck’s Germany 
 

Corona Mexico 
 

Guinness Cans Ireland 
 

Grolsch Holland 
 

Stella Artois Belgium 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

the confederation lounge 
 

creating mac memories since 1915 
 

share your #macmemories with us @fairmontmac rate us on  


