
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.

SIMPLY PREPARED

LUNCH & DINNER

FOOD

DECADENT

SNACKS LUNCH

SWEETSDINNER

CANINE DELIGHTS

SOUP & SALAD

Paper Menu Available Upon Request



LUNCH & DINNER SERVED DAILY, 11 AM - 10:30 PM

KIDS SERVED DAILY, 11 AM - 9 PM

SOUP + SALAD
CHICKEN NOODLE SOUP  9

GREEN SALAD  7
ranch dressing

SANDWICHES
PB & HOUSEMADE JELLY + CHIPS  9

CHEESEBURGER + FRIES  20

GRILLED CHEESE + CHIPS  11  

PASTA
WITH BUTTER OR MARINARA SAUCE  11

MACARONI + CHEESE  8

MAINS
GRILLED CHICKEN + 2 SIDES  18

GRILLED SALMON + 2 SIDES  20

SHRIMP + 2 SIDES  24

FRIED CHICKEN FINGERS + 2 SIDES  18

5OZ NELL WAGYU + 2 SIDES  59

SIDES 9

Fruit Cup 
Potato Purée
Chips 
Fries

SWEETS
KIDS SUNDAE  9
M&M, Oreo Crumble, Sprinkles, Whip Cream
SORBET  9

COOKIE OR BROWNIE  10
With Milk

CANINE DELIGHTS DAILY  18 
7 AM - 10:30 PM
Epicurean treats for our four-legged friends. 
All meals include carrots, brown rice + scrambld eggs 
Served in doggy-friendly bowls. 

GROUND BEEF | GRILLED CHICKEN BREAST | SALMON

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

SNACKS
TRUFFLE FRIES  19  GF, V
Sherry Aioli, Parmesan 

ARTISAN CHEESE & CHARCUTERIE  65  N
3 Cheeses, Marcona Almonds, Honey
3 Assorted Cured Meats

WAGYU SLIDERS  21
Watercress, Smoked Onion Jam, Gouda 

CARROT & HAZELNUT HUMMUS  19  N, GF
Spring Vegetables, Parsnip & Taro Root Crisps

SOUP + SALAD
TORTILLA SOUP  14  GF
Chicken, Avocado, Pepper Jack

CHICKEN NOODLE SOUP  12
Carrots, Celery, Onion

THE LITTLE NELL COBB  27  GF
Chicken, Bacon, Avocado, Tomato, Blue Cheese, Poblano Ranch

CAESAR SALAD  22
Parmesan, Anchovy, Parker House Croutons

KALE SALAD  27  GF V N
Strawberries, White Balsamic, Aged Manchego, Can-
died Pine Nuts

add to any salad:  
chicken +13     shrimp +18    salmon +21    3oz wagyu +34
 
SIMPLY PREPARED
served with chimichurri choice of 2 sides

PAN SEARED CHICKEN  27

SALMON FILET  38

5OZ NELL WAGYU  59

SIDES 9
Potato Purée, Fries, Side Salad, Broccoli

CAVIAR
please contact our in-room dining team for caviar service

DECADENT
THE LITTLE NELL CLUB  18
Turkey, Ham, Bacon, Lettuce, Tomato, Chips

CHEF’S WAGYU BURGER  28
Seasoned & Pressed With Griddled Onion, Gouda, Jalapeño Aioli

SHIITAKE BURGER  24  V
Avocado, Aji Amarillo, Arugula, Tomato, Brioche Bun

VEGETABLE BOWL  24  V
Beluga Lentils, Cherry Tomato, Shishito, Sea Buckthorn, 
Macha Aioli 

WAGYU PASTRAMI  28
Sauerkraut, Gruyere, Brown Mustard, House Rye 

BURRATA  28
Watermelon, Prosciutto, Panzanella, Villa Manodori

SWEETS
SWEET BITES  22  N
Assortment of Chocolates + Petit Fours

THE LITTLE NELL SUNDAE  16  GF, N
Chocolate + Vanilla Ice Cream, Whipped Cream,
Amarena Cherries, Candied Cashews, Salted Caramel Sauce

COFFEE + CREAM  17  GF
Vanilla, Caramel

THE COOKIE  9     
Chocolate Chip or White & Raspberry with Pistachios  N

FRESHLY BAKED BROWNIE  9  GF


