
Welcome
We are pleased to present you with delicious options from Element 47 for your In-Room Dining.

The following pages list menus that we will happily deliver to your Room.

Room Service is available 24 hours a day. 
Please dial extension 6280 to place an order.

A $5 delivery charge applies to all In-Room Dining orders,
22% service charge will be added to your check.

HAND CRAFTED COCKTAILS

BEVERAGES

HARD SELTZER

WINES BY THE GLASS & BOTTLE 

WINE BEER

MIXERSSPIRITS

SPARKLING

ROSÉ

Paper Menu Available Upon Request



WINE
For our complete Grand Award-winning wine list, please contact In-Room Dining at ext. 6280

SPARKLING
 

Bisol Glera Jeio Prosecco, Italy NV

Val de Mer Pinot Noir Brut Nature Rosé Burgundy, France NV

Delamotte Chardonnay Blanc de Blancs Champagne, France NV

Vilmart & Cie Champagne Blend Little Nell Grande Réserve Champagne, France NV

WHITE/ROSÉ

Glissade Chardonnay Lodi, California ‘22

Familia Torres Albariño Pazo Das Bruxas Rías Baixas, Spain ‘21

Robert Weil Riesling Estate Rheingau, Germany ‘21

Josef Fischer Grüner Veltliner Rossatz Federspiel Wachau, Austria ‘21

Château Peyrassol Provencal Blend Réserve Des Templiers Rosé Provence, France ‘21

Arnaud Lambert Chenin Blanc Brézé Clos De Midi Saumur, Loire Valley, France ‘21

Pascal Jolivet Sauvignon Blanc Sancerre, Loire Valley, France ‘21

Domaine Paul Pernot Chardonnay Bourgogne Blanc Burgundy, France ‘21

Small Vines Chardonnay Sonoma Coast Sonoma, California ‘18

Domaine Pavelot Chardonnay 1er Cru Sous Frétille Burgundy, France ‘20

5oz/8oz/Btl

15/24/70

18/28/85

29/45/145

35/56/168

5oz/8oz/Btl

14/22/65

14/22/70

16/25/78

17/27/82

18/28/85

18/28/85

23/36/110

25/40/120

29/45/145

35/55/170



REDS

Luigi Bosca Malbec Finca La Linda Mendoza, Argentina ‘22

Jean-Louis Chave GSM Mon Coeur Côtes-Du-Rhône, France ‘21

Benanti Nerello Mascalese/Cappuccio Etna Rosso Sicily, Italy ‘20

La Rioja Alta Tempranillo Viña Alberdi Reserva Rioja, Spain ‘18

Castello Di Ama Sangiovese Chianti Classico Tuscany, Italy ‘20

Failla Pinot Noir Sonoma Coast Pinot Noir Sonoma Coast, California ‘21

Domaine Gérard Julien & Fils Pinot Noir Côtes De Nuits-Villages Burgundy, France ‘20

Clos Du Val Cabernet Sauvignon Napa Valley, California ‘19

WINE
For our complete Grand Award-winning wine list, please contact In-Room Dining at ext. 6280

5oz/8oz/Btl

13/21/60

16/25/75

18/28/88

18/28/88

19/30/92

20/32/95

25/40/120

29/46/140



 BEVERAGE MENU SERVED DAILY, 11 AM - 10 PM

CANNED BEER
BLONDE  10
aspen brewing, co

APRICOT BLONDE  10
dry dock, aurora

PILSNER  10
asoen brewing, co 10 

IPA  12
aspen brewing, co

BOTTLED BEER  

PILSNER  9
stella artois, belgium

PILSNER  10
trumer pils, california

CIDER  14
cidrerie du vulcain transparente sec switzerland 2018  

VIRGIN LIBATIONS

GONZO  12
strawberry, basil, lemon

VALHALLA  12
mixed berry, mint, lemon

BECK’S  8
alcohol free beer

LEITZ EINS ZWEI ZERO  11
alcohol free reisling

EN ROOT JAMES BEARD TEA   8
strawberry lavender rosemary 
or apple lemon cayenne

COCKTAILS  22

BOLLYWOOD
coconut washed rum, masala chai, grand marnier

JULIANAE
vodka, aperol, st. germain, lemon

DIAMOND BACK
blanco tequila, dolin blanc, lavender, seasonal berry, lime

CLARIFIED NEW YORK SOUR
rye whiskey, lemon, red wine float

BROWN DERBY
bourbon, grapefruit, honey

SOUTHSIDE
gin, mint, lime, angostura

LAST WORD
gin, maraschino liquor, green charteuse, lime

NAKED & FAMOUS
mezcal, aperol, yellow charteuse, lemon

SPIRITS

HENDRICK’S  17

BELVEDERE  16

GREY GOOSE  16

TITO’S  16

CASAMIGOS BLANCO  21

ESPOLÓN SILVER  15

BASIL HAYDEN’S  19

APEROL  14

GRAND MARNIER  16

MIXERS: FEVER TREE SODA, TONIC, GINGER ALE, GINGER
BEER, COKE, DIET COKE, SPRITE


