
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 
 

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

Make it non-alcoholic | 8 
 

Call Me a Cab | 14 
Maker’s Mark, St. Germain, Strawberry  
Reduction, Fresh Lemon, Cabernet Float 



 
 
 

 
 

 
 
 

 

DRAFT BEER 
 

  
Grand Hotel Light Lager | 7.25 

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 | 7.25 
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 | 7.25 
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 
Sazerac Rye Whiskey, Courvoisier, Peychaud’s 

and Angostura Bitters, Absinthe Rinse  
 

Smoked Paloma | 14 
Montelobos Mezcal, fresh grapefruit and lime, 

luxardo liqueur, smoked salt 
 

Bellatrix | 15 
empress gin, blackberry basil syrup, fresh lemon, 

sparkling rose 
 

Don Juancho | 15 
diplomatico reserva exclusivea, brown sugar, fresh 

orange, chocolate bitters 

Reverse Manhattan | 16 
carpano antica 1786 vermouth, dread river rye,  

angostura bitters 



STARTERS 
 

The Grand Seafood Experience $160 
gulf  shrimp, local oysters*, marinated crab claws, west indie’s salad, 

lobster tail, red chili cocktail, herbed remoulade, champagne mignonette, 
hot sauce crackers, saltine crackers 

+add Osetra Caviar $150 
 

Cheese & Charcuterie *available beginning at 5:00pm* $29 

pickles, mustard, condiments, bread 
 

Crab Cake $19 
hot sauce butter, corn & sweet pepper salad 

 

Grand Gumbo $14 
crab, shrimp, by-catch 

 

Tomato Pie $14 
sweet onion, clothbound cheddar, yellow tomato butter, frisée salad 

 

 Local Mixed Greens Salad $14 
apples, hazelnuts, pecorino cheese, black pepper, honey vinaigrette 

 

Baby Iceberg Lettuce “Wedge” Salad $15 
pork belly, bayley hazen blue, heirloom tomatoes,  
pearl onion, roasted garlic buttermilk dressing 

 
** 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 
 

[Vegetarian] Gnocchi Primavera $29** 
brussels sprouts, asparagus, broccolini, peas, lemon,                                 

mint, olives, burrata cheese |     make it vegan with olive oil               
confit potatoes in place of  gnocchi 

 

Scallop & Crab Risotto $48 
cauliflower puree, curry oil 

 

Gulf  Grouper with Basil Crust $46 
sweet pea risotto, fine herbs, tomato conserve,                                    

silver queen butter sauce 
 

Cardamom Spiced Duck $39 
parsnip purée, roasted parsnips, beets, cherries, duck sauce 

 

Local Heritage Pork Chop $32 
local peas & greens, smoked bacon, sweet potatoes 

 

 
 
 
 

 
 

SWEETS 
Grand Hotel Bread Pudding $12 

with whiskey sauce, + $5.00 a la mode 
 

Dulcey Bananas Foster Cake  $12 
yellow butter cake, dulcey mousse, bananas foster sauce,                        

vanilla ice cream, pecan crunch 
 

Chocolate Strawberry Gateaux $12 
 milk chocolate mousse, strawberry gel, chocolate caviar  

 

8oz Heritage Beef  Tenderloin* $58 
whipped potatoes, butter braised beans & carrots 

+add mushroom bourguignon $10 
 

16oz Heritage Ribeye Steak* $62 
confit potatoes, smoked bone marrow butter, demi-glaze 


