
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
 

Delamotte Champagne Blend Blanc de Blancs Champagne, France NV

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

Billecart-Salmon Champagne Blend Rosé Brut Champagne, France NV

Berlucchi Chardonnay/Pinot Nero Extra Brut 61 Franciacorta Lombardia, Italy NV

WHITE/ROSÉ

Familia Torres Albariño Pazo das Bruxas Rías Baixas, Spain ‘22

Bernard Defaix Chardonnay Chablis Burgundy, France ‘22

Château Peyrassol Provençal Blend Réserve des Templiers Rosé Côtes de Provence, France ‘21

Michel Bouzereau Chardonnay Bourgogne Côte d’or Burgundy, France ‘21

Far Niente Chardonnay Napa Valley, California ‘22

5oz/8oz/Btl

29/46/131

17/27/77

46/65/145

18/28/81

5oz/8oz/Btl

15/24/68

18/28/81

15/24/68

29/45/131

25/40/113



REDS

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

Failla Pinot Noir Sonoma Coast Sonoma, California ‘21

Sylvain Pataille Pinot Noir Marsannay Burgundy, France ‘20

CVNE Tempranillo Cune Reserva Rioja, Spain ‘18

Ciacci Piccolomini d’Aragona Sangiovese Rosso di Montalcino Tuscany, Italy ‘21

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

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

18/28/81

19/30/86

29/46/131

17/27/80

19/30/86

16/25/75

25/40/113



 BEVERAGE MENU SERVED DAILY, 11 AM - 10 PM

CANNED + BOTTLED BEER
LAGER  8
New Belgium ‘Mountain Time’, Fort Collins, Co

LAGER  10
Corona ‘Extra’, Mexico

LAGER  10
Stella Artois, Belgium

CZECH PILSNER  10
Aspen Brewing ‘Ajax’, Aspen, Co 

APRES IPA  12
Roadhouse Brewing ‘Loose Boots’ (16oz), Jacksonhole, Wy

GOLDEN ALE  10
New Belgium ‘Fat Tire’, Fort Collins, Co

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

CIDER

SEMI-DRY 14
Colorado Cider ‘Glider Cider’, Denver, Co

VIRGIN LIBATIONS

GONZO  12
Strawberry, Basil, Lemon

VALHALLA  12
Seasonal Berry, Mint, Lime

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

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

LEITZ EINS ZWEI ZERO  11
Alcohol Free Riesling

COCKTAILS  22 

JULIANA  
Wheatley Vodka, Aperol, St. Elder Elderflower Liqueur, Lemon

DIAMOND BACK  
Espolon Blanco Tequila, Dolin Blanc, Nonino, Lavender, Berry, Lime

CLARIFIED NEW YORK SOUR**  
Rye Whiskey, Lemon, Red Wine Float   **Contains Dairy

HEY NEIGHBOR  
Stranahan’s ‘Blue Peak’ Whiskey, Montenegro, 
Cinnamon, Strawberry, Lemon

LAST WORD  
Detroit Athletic Club, Detroit Mi - 1915
Tinkermans Gin, Green Chartreuse, Maraschino Liqueur, Lime 

KING OF BARBADOS
Dot Dot Dot, Charlotte NC - 2001
El Dorado Rum 8yr, Busnel Calvados, Allspice Dram, Lemon, 
Honey Syrup 

NAKED & FAMOUS
Death & Co. New York, 2011
Illegal Mezcal, Aperol, Yellow Charteuse, Lemon  

BLACK MANHATTAN 
Bourbon & Branch, San Fransisco CA - 2005
Elijah Craig Small Batch Bourbon, Averna Amaro

ESPRESSO MARTINI  
Fred’s Club, London UK - 1980’s   
Wheatley Vodka, Espresso, St. George ‘Nola’ Coffee Liqueur, 
Demarara Syrup  

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


