
1847 BAR & GRILL  

DINNER  

YOUR TRADITION  

IS OUR 

INSPIRATION  
 

Inspired by tradition, 1847 Bar & 

Grill  is named in honor of the year 

Lebanon was founded.  

Passionate about our heritage and 

providing an exceptional dining 

experience, guests enjoy Pacific NW 

ingredients in a welcoming and 

beautiful setting.  

Whether satisfying a craving, 

hanging with friends, indulging in 

comfort or relishing a special 

moment, the experience at 1847 Bar 

& Gril l  will  surely satisfy.  

STARTERS  
SMOKED SALMON CAKES 17  
Hous e smo ke d sa lmo n ca k es,  a pp l e -chiv e s law,  

lemo n -cap e r  a io l i ,  f re s h d i l l .  

DUCK TOSTADAS 15  
Duc k co nfit ,  cor n to st ad as ,  avoca do,  ma r in at ed  

onio n,  c h i po t l e  a io l i ,  ho us e p ic k l e d ja la p eño s.   

TRUFFLE FRIES 10  
Yuko n go l d  pota to  w ed g es ,  wh it e  t r uffle  o i l ,  

pe r s i l la d e,  s hav ed  p arm e s an.  

CROSTINI 12  

Kala mat a  o l iv e -su n d r i e d t omato  t ap e na d e,  

he r be d f roma g e bl anc ,  g r i l le d d emi - bag u ette,  

o l iv e  o i l ,  ba l sam ic  re d ucti on.   

BOURBON STREET PRAWNS 14  
Sa ut e ed  wh it e  s hr im p,  ho us e Ca j u n sp ic e,  be u rr e  

b l anc ,  h e rb  o i l ,  c h i l i  o i l .    

STUFFED PORTABELLO 12  
Spi nac h,  smok e d tomato  c hu t ne y,  Swi s s  c he e se,  

toas te d b re ad  cr um b s,  m ixed  g re e n s,  o l iv e  o i l .   
 

SALADS  

HOUSE 7  

Mi xed  greens,  tom ato ,  c uc um ber,  j u l i enned 

carro t ,  hou s e r e d w in e v i n a ig r ette.   

CAESAR 7/14  
Cho pp e d roma in e,  ho us e Cae sa r  dr es s in g,  ga r l ic  

c rou ton s,  s hav e d par me sa n.  

 

STEAK 23  
Ranc h ho us e st ea k,  r e d w i ne - soy  g laz e,  c ho pp e d 

romai n e,  c h er ry  tomato e s,  Rog ue  Cr ea me ry  

smok ey  b le u c h e es e,  c r i s p y  on ion s,  ho us e b le u 

che e se  d r es s i n g.  

SMOKED SALMON 15  
House c ured and smo ked Coho sa lmon,  m ixed 

gr ee n s,  tomato ,  c ucu mb er ,  p ick le d re d  on ion,  

gr ee n go dd e ss  d r es s in g.   

COBB 20  
Cho pp e d roma in e,  ra nc h d re ss i ng,  avoca do,  

chic ke n  b re as t ,  baco n,  tomato ,  Ro g ue smo ke y  

b l e u c he e se  cr um b le s ,  ha r d bo i le d e gg .    

Se rv ice  ch ar g e o f  18% w i l l  b e  a d de d to  

in - room s erv ic e  d i n in g o rd er s .  



1847 BAR & GRILL  

DINNER  

ENTR É ES  

ROCKFISH 28  
Pan s ear e d O re go n roc kfis h,  gr i l le d  ve g eta b le,  

lemo n -d i l l  r i sotto a nd  ca p er – he rb  com pou n d 

butt e r.   

 

PORK TENDERLOIN 28  

Pan roa st e d pork  t e nd er lo in,  Yu kon  go ld  po ta to  

wed g es,  g r i l l e d v e ge ta bl e  an d  

apr icot - a lmon d c h ut n ey.   
 

POLENTA ROTOLO 24  

Pole nt a  ro l l e d w it h  sp i nac h,  o nio n,  ga r l ic ,  

smok ed mozza re l l a ,  toasted pi ne nut s ,  

mar in at ed  r e d pe p pe r s  a n d saff ron toma to  

sa uce .   

 

FISH & CHIPS 24  
Hous e b ee r  batt er e d co d wit h  f r i e s  a n d  

lemo n -cap e r  a io l i .  

 

RANCH HOUSE STEAK 30  
Pan s ear e d 8oz .  Sho u ld er  cut  s te ak,  Y uko n go l d  

pota to  w ed g es,   gr i l le d ve ge ta bl e  an d 

pe r s i l la d e com po un d  butt er.   
 

RIBEYE 44  
14oz .  hou s e c ut  s te ak,  Y u k on go l d  pota to  

wed g es,  g r i l l e d v e ge ta bl e  an d b l e u c he e se -

gar l i c  v in  b la nc .   

 
 

FOR YOUR STEAK  

Sa ut é ed  cr em in i  m u s hroo ms 5   

Cr i s py  o n ion s  3  

Roast e d gar l ic  com pou n d butt e r  3   

Sa ut é ed  wh it e  pr awn s ( 3)  9  

 

PASTA  

GRILLED CHICKEN PENN E 25  
Mar in at e d a n d gr i l le d c h ic ke n br ea st ,  s au t ée d 

roas te d r ed  p e pp e rs ,  r e d onio n,  Rom a tom ato ,  

whi te  wi n e,  c r ea m,  par me sa n a n d f re s h ba s i l .  

 

MUSHROOM FETTUCCINE 24  
Sa ut e ed  cr em in i  m u s hroo ms,  re d o n ion,  wh it e  

win e,  c re am,  p er s i l l ad e an d to as te d a l mon d 

re l i s h.   

 

SMOKED SALMON FARFALLE 26  
House c ured and smo ked c oho sa l mon,  ca pers ,  

su n dr i ed  toma to  p es to ,  hous e p ick le d o n ion s,  

che rr y  to mato e s,  pe rs i l la d e a n d par me sa n.  

 

BEEF SUGO 28  
Bee f  bra i se d i n  hou s e ma d e de mi -g lac e a n d 

mir e po i x ,  w it h  c h er ry  tom atoe s,  pa p pa ra de l l e  

pa sta ,  p arm e sa n a n d br ea d c ru mb s.  

 

 

BURGERS  
Half  po u nd  G re at er  O ma h a b e ef  patty  g r i l l e d to  

ord er  on a  c ha l la h b u n wi t h  c ho ic e  o f  f r i es ,  

hou s e sa l ad ,  Ca e sar  s a la d  or  a  c u p o f  so up  du  

jour .  
 

CLASSIC CHEESE BURGE R 16   

T i l lamook  ch e dd ar ,  l ettuc e ,  toma to ,  o nio n,  

mayo.   
 

BBQ BACON CHEESE BUR GER 18  
Bacon,  T i l lamoo k c he d da r ,  c r i s py  o n ion s,  

lett uc e,  tom ato ,  ho us e BB Q sa uce .   

 

MUSHROOM SWISS BURGE R 19  
Sa ut é ed  cr em in i  m u s hroo ms,  Sw is s  c h ee s e,  

pe r s i l la d e,  w hi t e  t r uffle o i l ,  D i jo n a io l i .   

 

 

Sub a grilled chicken breast for any 

burger patty.  

*Th e O re go n H eal t h  Au t ho r i t y  wa nt s  you  to  

know t hat  ea tin g raw o r  u nd e rcook ed  me at s ,  

pou lt ry ,  s eafoo d,  s he l lfi s h  or  eg g s  ma y        

inc re as e you r  r i sk  o f  foo d bor n e i l l n e ss .  


