
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

Vilmart & Cie Champagne Blend Little Nell Cuvée Brut Champagne NV

Billecart-Salmon Champagne Blend Brut Rosé Champagne, France NV

Krug Champagne Blend Grande Cuvée 168ème Édition Champagne, France NV

Dom Pérignon Champagne Blend Brut Champagne 12’

WHITE/ROSÉ

Dönnhoff Riesling Estate Nahe, Germany ‘21

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

Jäger Grüner-Veltliner Vorder Seiber Federspiel Wachau, Austria ‘20

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

Val de Mer Chardonnay Chablis AOP, Burgundy, France ‘21

Prà Garganega/Trebbiano Monte Grande Soave Classico, Veneto, Italy ‘19

Domaine Bailly-Reverdy Sauvignon Blanc La Mercy Dieu Sancerre, Loire Valley, France ‘22 

Paul Pernot Chardonnay Bourgogne Blanc, Burgundy, France ‘21

Far Niente Chardonnay Napa Valley, California ‘20

Génot-Boulanger Chardonnay Savigny-Les-Beaune VV, Burgundy, France ‘19

5oz/8oz/Btl

15/24/70

35/56/175

40/60/200

75/120/375

80/128/385

5oz/8oz/Btl

15/24/72

16/25/78

17/27/82

18/28/85

20/32/95

22/35/105

25/40/120

25/40/120

29/45/140

35/56/175



REDS

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

Hermanos Peciña Tempranillo Reserva Rioja, Spain ‘14

Domaine De Pallus Cabernet Franc Les Pensées De Pallus Chinon, France ‘17

Vincent Paris Syrah Crozes-Hermitage, Northern Rhône Valley, France ‘21

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

Barale Fratelli Nebbiolo Barolo Piedmont, Italy ‘18

Clos Du Val Cabernet Sauvignon Napa Valley, California ‘19

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

Burgess Cellars Cabernet Sauvignon Contadina Napa Valley, California ‘16

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

5oz/8oz/Btl

15/24/70

17/26/80

18/28/82

20/32/95

20/32/95

22/35/105

25/39/120

25/40/120 

32/50/155



 BEVERAGE MENU SERVED DAILY, 11 AM - 10 PM

CANNED BEER
LAGER  9
mountain time, fort collins

APRICOT BLONDE  10
dry dock, aurora

WHITE ALE  9
avery white rascal, boulder  

IPA  10
great divide brew co, denver

IPA  12
aspen brewing, co

STOUT  10
guinness, ireland 

IMPERIAL PORTER  15
brewery x, california

BOTTLED BEER  
LAGER  10
coors, golden

ALE  9
fat tire, ft. collins

PILSNER  9
stella artois, belgium

PILSNER  10
trumer pils, california

CIDER  14
cidrerie du vulcain transparente sec switzerland 2018  

VIRGIN LIBATIONS
MATILDA  12
strawberry, agave, basil, lemon

DOUBLE FUDGE  12
chocolate, cream, mint, decaf espresso

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  23

A DANCE WITH DRAGONS
campari, cynar, grapefruit juice, peroni lager

100 YEARS OF SOLITUDE
lalo blanco, cointreau, lime, cucumber, avocado, agave

LETTER TO MY DAUGHTER
leblon cachaça, limoncello, pineapple, lime, tonic

FELLOWSHIP OF THE RING
stranahan’s blue peak, caffo amaretto, italicus, lemon

SENSE & SENSIBILITY
drumshanbo gin, giffard pamplemousse, lime, prosecco

PERIL AT END HOUSE
wheatley vodka, bénédictine, hibiscus, lemon

ASPEN DIARY
ilegal joven, el maestro sierra, blood orange, orgeat

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


