
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.

FRESHLY SQUEEZED CITRUS

BREAKFAST

FOOD

JUICES & HOT BEVERAGES

LIGHT FARE MAINS

SIDESFRESHLY BAKED

CAPPUCCINO

SMOOTHIE

Paper Menu Available Upon Request



BREAKFAST SERVED DAILY, 7 AM - 11 AM

THE BLUEBIRD  45
Fresh Squeezed Juice

Bowl of Seasonal Berries
Eggs Any Style

2 Sides of Choice + Toast
Coffee, Tea or Hot Chocolate

THE CONTINENTAL DIVIDE  27
Freshly Squeezed Juice

Assorted House-Made Pastries
Butter + Jam

Coffee, Tea or Hot Chocolate

SIDES 9

Applewood Smoked Bacon 
Poultry Sausage 
5oz Nell Wagyu Steak +59

Potato Cake
Grilled Portobello  
Sauteéd Spinach  

BOWL OF FRUIT  12

CEREAL  9
Cheerios, Raisin Bran, Lucky Charms, Rice Krispies, 
Fruit Loops, or Corn Flakes

OLD FASHIONED BUTTERMILK PANCAKES  16

BANANA-CHOCOLATE CHIP PANCAKES  19

EGGS ANY STYLE  21
+ one side

WARM CINNAMON OATMEAL  15

FRENCH TOAST  17

COUNTRY BACON  7

SAUSAGE PATTY  7

BEVERAGES  7
fruit smoothie, apple juice, 
fresh squeezed orange or grapefruit juice

BEVERAGES - AVAILABLE ALL DAY

Pot of Lavazza Coffee  Small 14 | Large 18
Espresso Single  6 | Double 8
Americano  7
Cappuccino  7
Macchiato  7
Latte  7
Selection of Organic RishiTeas  6 
Fresh Squeezed Orange or Grapefruit  10
Apple, Beet, Celery  10
Green Machine  10

KIDS BREAKFAST SERVED DAILY, 7 AM - 11 AM

V : vegetarian |  GF : gluten free | *contains nuts  |  please inform your server for severe allergies 

MIXED BERRY BOWL  14  
blueberries, raspberries, strawberries

SELECTION OF CEREALS  9  
add seasonal berries  8

STEEL-CUT OATS  19  
turmeric, cinnamon, blueberries

WARRIOR PUDDING  14* V
quinoa, chia, oat, hemp

HOUSE-MADE GRANOLA  15  
choice of milk

HOUSE-MADE PASTRY  7  
butter croissant, homemade pop tart, 
banana bread 

SEASONAL MUFFIN  7  

CHEF’S PASTRY BASKET  17  
three freshly baked pastries or muffins

BREAD  
Toasted Bagel + Cream Cheese  5  |  Toast or English Muffin  7

AVOCADO TOAST  21  V
tomatillo, sweet peppers, onion, radish, feta cheese

EGGS, ANY STYLE  25
toast + 2 sides of choice

CHEF’S OMELETTE  27  GF
maitake, caramelized onion, kale, ham, morbier cheese

VEGETABLE SCRAMBLE  25  GF
maitake, kale, roasted tomatoes, winter squash, avocado

HUEVOS RANCHEROS  GF, V  25
farm eggs, refried beans, pepper jack, ranchero salsa 

NELL WAGYU ENCHILADAS  29  GF
eggs, salsa roja, cotija cheese

HOUSE-SMOKED SALMON  24
egg, caper, red onion, bagel

LEMON SOUFFLÉ PANCAKES  25*  V
raspberry syrup, toasted pine nuts

BRIOCHE FRENCH TOAST  23*  V
banana, walnuts, cajeta

DUCK CHILAQUILES  28
farm eggs, salsa verde, crema, onion, radish, peppers, goat cheese


