
ABA WATH TECH. OKI. 
GWANISTŁI NANIYA. 
BIENVENUE. WELCOME.

Welcome to Three Ravens.

Inspired by the sweeping vistas and spectacular 
peaks of our home on Treaty 7 Territory in 
Canada’s first national park, we are proud 
to offer locally sourced and environmentally 
sustainable meals infused with creativity.

Much of the food served at Banff Centre for 
Arts and Creativity comes from farm partners 
in Alberta and neighbouring provinces. Much 
of the food served at Banff Centre for Arts and 
Creativity comes from farm partners in Alberta 
and neighbouring provinces. Our state-of-the-
art desserts cater to all dietary preferences. All 
of this, paired with inspiration from our creative 
community, forms the backbone of Executive 
Chef Sébastien Tessier’s culinary practice. 

Thank you for choosing Three Ravens. 
Proceeds from food and beverage sales  
help to support artists at Banff Centre.

Enjoy!

GF Gluten Free  DF Dairy Free  NF Nut Free     



AFTER DINNER DRINKS

Coffee / Tea 3

Espresso / Cappuccino 4 

Double Shot add 2

Specialty Coffees 

All specialty coffees contain 1oz alcohol

Irish Kiss 9

Bailey’s Irish Cream, Coffee Liqueur, Coffee, 
Whipped Cream

Coffee Nudge 9

Dark Crème de Cacao, Coffee Liqueur, Brandy, 
Coffee, Whipped Cream

Monte Cristo 9

Kahlua, Grand Marnier, Coffee, Whipped Cream

Mocha Berry 9

Chambord Raspberry Liqueur, Cocoa Powder, 
Coffee, Whipped Cream

Hot Shot 8

Galliano, Coffee, Whipped Cream

Champagne

Tattinger, Brut, Reims, France 126

Pommery, Brut Royal, Reims, France 134

Sparkling Wine

Freixenet, Cordon Negro Brut, Spain 39

Cipes, Brut, Canada 50

Bird in Hand, Adelaide Hils, Australia 65

Canella, Prosecco, DOCG 45

Sparkling Wine by the Glass 5oz

Canella, Prosecco, Italy 9

Dessert Wine by the Glass 2oz

Château Loupiac-Gaudiet, Bordeaux, France 7

Ice Wine 375ml

Mission Hill SLC, Okanagan, Canada 120

Bordeaux 375ml

Château Loupiac-Gaudiet, Loupiac 38

Château Roumieu, Sauterns 46

Italy – Sweeter White 

Macarini Moscato d’Asti, Piedmont, DOC 45

Moscadello Florus, Villa Banfi, 500ml 57

Spain – Sweeter White 

Ochoa, Moscatel, 500ml 54

Liqueurs 1oz

Baileys 8

Kahlua 8

Grand Marnier 8

Crème de Cacao 8

Drambuie 8

Frangelico 8

Port by the Glass 2oz

Taylor Fladgate Late Harvest 8 

Taylor Fladgate 10 year 10

Taylor Fladgate 20 year 18

 

18.11.26



DESSERTS

Fairwinds Farm Organic Goat Cheese  
and Pecan Tart    14

Cajeta Casera, Goat Cheese and  
White Chocolate Mousse, Lemon Tuile

Organic Dark Chocolate Cake   14

Spiced Mans Organics Pumpkin and  
Organic Milk Chocolate Mousse,  
Wild Life Distillery Vodka Infused Syrup 
GF NF

Vital Green Farms Organic Milk Panna Cotta    13

Hammersley Farms Blueberry Compote,  
Candied Lime, Almond-Chocolate Biscotti
GF

B.C. Apple Bread Pudding   14

Bles-Wold Sour Cream and Bacon Ice Cream, 
FallenTimber Mead and Cranberry Jelly
NF

Three Ravens Trifle    13

Organic Dark Chocolate Sponge,  
Passion Fruit Curd, Raspberry Jam, 
Coconut Chip, Vegan Orange Meringue

GF DF NF Vegan

Canadian Artisan Cheese Plate  

Selection of 3 cheeses (90g) 19

Selection of 5 cheeses (120g) 23 

Please select from the following cheeses: 
Josef Alpine Style Cheese,  

Winding Road Artisan Cheese (Alberta)
Grizzly Gouda, Sylvan Star Cheese (Alberta)
Bleu Claire, Little Qualicum Cheeseworks (B.C)
Camembert L’Extra, Agropur (Québec)
Le Cendrillion, Fromages Alexis de Portneuf (Québec)

Served with B.C. Apple Butter, Pickled Local Vegetables, 
Pretzel Roll, Pecan-Raisin Crostini

ISNIYÉS. IIKSOKA’PII. 
SIYISGAAS. MERCI.  
THANK YOU. 

For Reservations

Please call 403.762.6300 
banffcentre.ca/dining

Proceeds from your visit help support the creative 
potential of artists. 

As Canada’s leading post-graduate arts institution, 
Banff Centre for Arts and Creativity offers intensive 
training and career development programs 
for emerging and established artists across all 
artistic disciplines. As a champion of arts and 
creativity, Banff Centre also has an extensive 
leadership offering in the cultural, Indigenous, 
corporate, and environmental sectors.

banffcentre.ca

To Donate

1.888.459.4467 ext.5  
banffcentre.ca/support 
support@banffcentre.ca
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