
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 Jeio Brut Prosecco, Veneto, Italy NV 

Raventós i Blanc Blanc de Blancs, Conca del Riu Anoia, Spain ‘22 

Jean-Baptiste Adam Crémant d’Alsace Rosé, Alsace, France NV 

Pierre Peters Cuvée de Réserve Grand Cru Blanc de Blancs, Champagne, France NV 

Billecart-Salmon Brut Rosé, Champagne, France NV 

Krug Grande Cuvée 169ème édition, Champagne, France MV 

WHITE/ROSÉ

The Storm Cellar Riesling Box Bar Dry Riesling, Montezuma Country, Colorado ‘22 

Schloss Gobelsberg Grüner-Veltliner Kamptal, Austria ‘23 

Bernard Defaix Chardonnay Chablis, Burgundy, France ‘23 

Bailly-Reverdy Sauvignon Blanc Franck & Aurélien Sancerre, Loire Valley, France ‘23 

Château Closiot Semillon / Sauvignon Gris Le C de Sec Barsac, Bordeaux, France ‘23 

DuMOL Chardonnay Cuvée HHS, Napa Valley, California ‘22 

Maison Verget Chardonnay 1er Cru Sur La Roche Pouilly-Fuissé, Burgundy, France ‘23 

Château Minuty Provençal Blend Prestige Rosé, Côtes de Provence, France ’23 

5oz/8oz/Btl
15/24/68

18/28/81

19/30/86

35/56/158

45/70/203

69/110/311

5oz/8oz/Btl

15/24/68 

15/24/68 

19/30/86 

22/35/99 

19/30/86 

25/40/113 

33/52/158 

17/27/80



REDS

Martin Woods Gamay Noir Tualatin Estate Vineyard, Willamette Valley, Oregon ‘23 

Evesham Wood Pinot Noir Willamette Valley, Oregon ‘23 

Talenti Sangiovese Rosso di Montalcino, Tuscany, Italy ‘19 

Condado de Oriza Tempranillo Gran Reserva, Ribera del Duero, Spain ‘14 

Château Ducru-Beaucaillou Cabe/Merlot Petit Ducru Saint-Julien, Bordeaux ‘18 

Domaine Sylvain Pataille Pinot Noir Marsannay, Burgundy, France ‘22 

Burgess Cellars Cabernet Sauvignon Contadina, Napa Valley, California ‘18   

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

5oz/8oz/Btl

15/24/68
 
19/30/86 

19/30/86 

19/30/86 

29/46/131 

29/46/131 

29/46/158



 BEVERAGE MENU SERVED DAILY, 11 AM - 11 PM

CANNED + BOTTLED BEER

LAGER  10
Corona ‘Extra’, Mexico

LAGER  10
Stella Artois, Belgium

IPA  10
Aspen Brewing ‘Independence Pass’, Aspen, Co

CIDER

SEMI-DRY 
Colorado Cider ‘Glider Cider’

GLUTEN FREE

LAGER 10
Estrella Damm ‘Daura’ 

VIRGIN LIBATIONS

ATHLETIC BREWING  10
‘Run Wild’ Ipa, Stratford, Ct

ATHLETIC BREWING  10
‘Athletic Lite’ Lager, Stratford, Ct

LEITZ EINS ZWEI ZERO  11
Alcohol Free Riesling

THOMPSON & SCOTT
Noughty NA Sparkling Chardonnay 15

LEITZ
Zero Point Five De-Alcoholized Pinot Noir Baden, Germany 14

COCKTAILS 

SERENITY SIP 23 
Weller ‘Special Reserve’, Cremè De Cassis, Lime, Ginger Beer 
BERRY BLISS 24 
Strawberry Infused Gin, Strawberry Shrub, Basil-Cello 

FOREST REVIVE 28 
Espolón Reposado, Green Chartreuse, Lime 

ZESTFUL BALANCE 19 
Italicus, Campari, Tanqueray 

GOLDEN GLOW 24 
Barr Hill Gin, Honey, Lemon, Rosemary Bitters 

CLARITY NO. 7 23 
Grey Goose, Lemon, Pea Flower, Prosecco 

OASIS SPRITZ 21 
St-Germain, Sage, Prosecco

SPIRITS
HENDRICK’S  23

BELVEDERE  20

GREY GOOSE  19

TITO’S  19

LALO BLANCO  23

CODIGO REPOSADO  30

BASIL HAYDEN’S  19

APEROL  19

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


