
Every great hotel has a great bar to 
steal away to, and 1847 is ours. 1847 

is home to the beverage arts, with 
Grand garden-to-glass crafted cocktails, 
local libations and signature wines by 
the glass, all getting in on the act. The    
setting of  choice for savoring house-

made elixirs, quiet conversation, or the 
easy company of  new friends.  

 

 
 
OUT OF OUR GARDEN 
INTO YOUR GLASS 

Our cocktails are hand-crafted & well-balanced.  
Ingredients include honey from our estate bees & herbs  

from our many garden beds.  
 
 

 
 

1847 | 14 
Alabama Dettling Bourbon, House Made  

Estate Honey Mint Syrup, Fresh Lemon Juice 
 

Violet Beauregarde  | 13 
Tito’s Vodka, Crème de Violette, Fresh Lemon, 
House Made Blueberry Herb Reduction, Jasmine 

Essence Mist 
 

Serendipity| 12 
1800 Silver Tequila, Hibiscus Lavender Tea 

Syrup, Fresh Lime, Crème de Cassis 
 

Lakewood Press | 12 
The Botanist Islay Gin, Raspberries,  
Fresh Lime Juice, Basil Simple Syrup  

Make it non-alcoholic | 8 



 
 
 

 
 

 
 
 

 

DRAFT BEER 
 

  
Grand Hotel Light Lager | 6.00 

We proudly present the Grand Hotel Light Lager, 
a refreshing low calorie beer, perfect for a 
sunny Point Clear day. Only 99 calories!  

0 IBU-4% ABV 

 
Back Forty Brewing Truck Stop Honey 

English Brown Ale | 6.50 
Truck Stop Honey is a medium-bodied English brown ale brewed 
with Alabama Wildflower Honey, roasted malts and fresh hops. 
The balance of  sweet wildflower honey and earthy hop aromas 

come through in every batch.  
14 IBU-6% ABV 

 
Fairhope Brewing Fifty One 

American Pale Ale | 6.50 
Brewed with a combination of  American-made Falconer's Flight 
hops and German hops. Named for being the 51st recipe entry in-
to head brewer Dan's beer notebook. This pale ale is packed with 

hop flavor but not overly bitter.  
38 IBU-5.8% ABV 

Smoked Old Fashioned| 14 
Woodford Reserve Bourbon, Turbinado,  

Orange & Angostura Bitters,  
Applewood smoke 

 

Roots Sazerac | 13 
Knob Creek Rye Whiskey, Courvoisier, Pey-

chaud’s and Angostura Bitters, Absinth Rinse  
 

Vivian Leigh | 12 
Amaretto Disaronno, Luxardo Maraschino  

Originale, Fresh Lime, Cranberry  
 

Penicillium| 13 
Johnnie Walker Black Label, Honey 

Ginger Syrup, Fresh Lemon, Laphroaig Mist  
 

Quarantini | 14 
Crown Royal, Chambord, Lillet Blanc,  

Angostura Bitters  
 

J. Jonah Jameson | 13 
Jameson Irish Whiskey, Fresh Ginger, 

Lemon Tea Syrup 
 
 



STARTERS 
Crab Cake | 17 
hot sauce butter, corn  
& sweet pepper salad 

 

Grand Gumbo | 13 
crab, shrimp, by-catch 

 

Tomato Pie | 13 
sweet onion, clothbound cheddar,  
yellow tomato butter, frisée salad 

 

Linz Heritage Beef  Tartare* | 18 
hot sauce, herbs, pickled okra and tomato,  

smoked farm egg, crispy bread 
 

Chilled Jumbo Shrimp | 18 
champagne poached shrimp,  

lemon aïoli, caviar, champagne gelée, potato wafer 
 

Local Winter Mixed Greens Salad | 12 
apple cider vinaigrette, fennel, shaved shallot,  

goat cheese, apple butter, candied pecans 
 
 

Roots Wedge Salad | 16 
pork belly, Rogue River blue cheese, heirloom tomatoes,  

pearl onion, roasted garlic buttermilk dressing 
 

Cheese & Charcuterie | 29 

pickles, mustard, condiments, bread 

 
** speak to a chef  if  you have any concerns regarding food allergies 

      Items marked with this symbol are gluten friendly 
*Consuming raw or undercooked meats, poultry, seafood,  

shellfish or eggs may increase your  risk of  foodborne illness. 

MAIN 
[Vegan] Warm Mediterranean Cous Cous | 22 

mirepoix, artichoke, black olive oil, fennel & piquillo pepper vinaigrette 
 

Basil Crusted By-Catch | 39 
sweet pea risotto, fines herbs, tomato conserve, silver queen butter sauce 

 

Poached Gulf  Prawns | 38 
beet, rutabaga, turnip, brûléed carrot-scallop mousse 

 

Cardamom Spiced Duck root vegetable, cherries, tarragon|34 
 

Pork Ossobuco sweet potatoes, arugula | 29 
 

Miso Glazed Gulf  Grouper | 42 
“Ca-Asian [k-ajun]” jambalaya with snow peas,  

sweet peppers, pork belly, thai peanut salad 

 
 
 
 
 
 
 
 
 

SWEETS 
Grand Hotel Bread Pudding with whiskey sauce | 10 

Sugar Crusted Bourbon Bundt Cake | 9 
spiced apple compote, vanilla bean anglaise 

Dulcey Banana Fosters Cake | 12 
yellow butter cake, dulcey mousse, banana's foster sauce,  

vanilla ice cream, pecan crunch 

Pecan Ring | 11 
salted pecan shortbread, milk chocolate mousse,  

vanilla bean truffle, dark chocolate crémeux, dulcey ganache 

 
 

8oz Linz Heritage Beef  Tenderloin* | 42 
whipped potatoes, butter braised beans & carrots 

 

16oz Linz Heritage Ribeye Steak* | 58 
twice baked chive gold potatoes with smoked cheddar, marrow 

 

For Two 
32oz Linz Heritage  

Tomahawk Bone-In Ribeye* | 150 
garlic braised broccolini, marbled potatoes, cipollini onions 


