
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

1847 BAR & GRILL  

YOUR 

TRADITION  

IS OUR  

 INSPIRATION  
  

 

 

 

 

 

 

 

 

Inspired by tradition, 1847 Bar & Gril l  

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.  

  

  

  

*SE RVICE  CHAR GE O F 18% WILL  BE  ADDE D TO  

IN-ROO M SERVICE  DI NI NG ORDERS  AND I N HO USE  

PARTIE S O F 8  OR MORE.  

  

 

STARTERS  

SMOKED SALMON CAKES 16  

Hous e smo ke d sa lmo n ca k es,  a pp l e -c hiv e s law,  

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

DUCK TOSTADAS 15  
Duc k co nf i t ,  f r i e d co rn  tor t i l la ,  avoca do,  

mar in at ed  on ion ,  c h i pot le  a io l i ,  ho us e p ick le 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 uf f le  o i l ,  

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

STUFFED JALAPENOS 12  

Whi p pe d  cr eam  ch e es e,  b acon,  c h ive s ,  smo ke d 

tomato  jam,  s ea so ne d br e adc ru mb s .   

BOURBON STREET PRAWNS 16  
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 ,  pa pr ika  o i l .    

STUFFED PORTABELLO 13  
Spi nac h,  smok e d tomato  c hu t ne y,  Swi s s  c he e se,  

toas te d b re adc r um bs ,  mi xed  g re e n s,  o l iv e  o i l .   
  

SALADS  

HOUSE 7  

Mi xe d  g re e ns,  tom ato ,  c uc um be r,  j u l i e nn e d 

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

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 24  
Red  wi n e- soy  g l aze,  cho p p ed  rom ai n e,  c he rr y  

tomato e s,  Rog u e C r eam er y  smo ke y  b l e u c he e se,  

c r i sp y  o nio n s,  hou s e b l e u che e se  d r es s i n g.  

BEAN AND BEET 14  
Roast e d be e ts ,  g re e n be an s,  goat  ch e es e,  o ra ng e 

su p re me s,  toas t ed  a l mon d s,  ba lsa mic  

v in a i gr e tt e.  

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 .   



 

 

 

1847 BAR & GRILL  

DINNER  

ENTRÉES   

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

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

bu tt 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 e d mozza re l l a ,  toas te d p i n e nu t s ,  

mar in at ed  r e d pe p pe r s  a n d saf f ro n tom ato  

sa uce .   

  

FISH & CHIPS 24  
Hous e b ee r  ba tt er e d ca tch  o f  t h e day  w it h  f r ie s  

an d lemo n-c ap e r  a io l i .  

  

CHILI BRAISED BEEF 28  
Bra i s ed  be ef  i n  m i l d  c h i l i  pe p p er  sa uc e,  roas te d 

che d da r  po l e nta  cak e s,  gr i l l ed  v eg et ab l e,  hou s e 

p ic k l e d o nio n,  l im e c r ema,  toa st ed  p e pi ta s  a n d 

c i la n tro .  
 

NY STRIPLOIN 36   

Gr i l le d 12oz .  ho u se  cu t  st eak,  Yu kon  go ld  

pota to  w ed g es,  g r i l l e d v e g eta b le  a nd  ro se mar y -

re d w in e d em i  g lac e.   
  

RIBEYE 44  
Gr i l le d 14oz .  ho u se  cu t  st eak,  Yu kon  go ld  

pota to  w ed g es,  g r i l l e d v e g eta b le  a nd  s mok ed  

bl e u c he e se  com pou n d b u tt er .   

  
 

FOR YOUR STEAK  

  Sau té e d c re mi ni  m us h ro oms 5   

  Cr i sp y  o nio ns  3  

  Sau té e d w hi t e  praw n s (3 )  9  

  

  

  

  

  

PASTA   

GRILLED CHICKEN PENNE 25  
Mar in at e d a n d gr i l le d c h ic ke n br ea st ,  roa st e d 

re d p ep p er s ,  re d o n ion,  R oma tom ato ,  w hi t e  

win e,  c re am,  pa rm es an  a n d f re s h ba s i l .  

 

MUSHROOM MARSALA 24  

Sa ut e ed  cr em in i  m u s hroo ms w it h  f e tt ucc i n e,  

onio n,   p er s i l la de,  Ma r sa l a  wi ne,  c r eam  a n d 

goat  ch e es e.  

PRAWN SCAMPI 26  

Sa ut e ed  wh it e  s hr im p wi t h  f et t ucc i n e,  w hi te  

win e,  p er s i l l ad e,  l emo n,  w hol e  b ut te r  a n d 

par me sa n.  

  

STEAK BUCATINI 28  

Gr i l le d 6oz .  NY  st r i p lo i n  s l ice d ov e r  buc at in i  

a l f re do.  

  

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

to  or de r  o n a  ch a l la h b un  wit 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 .  
  

CLASSIC CHEESE BURGER 17   

T i l lamook  ch e dd ar ,  l et tuc e,  to mato ,  on ion,  

mayo.   
  

BBQ BACON CHEESE BURGER 19  
Bacon,  T i l lamoo k c he d da r ,  c r i s py  o n ion s,  

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

  

CHICKEN SANDWICH 16  
Gr i l le d ch ick e n br ea st ,  Sw is s  c h ee s e,  baco n,   

le t t uc e,  tom ato ,  o n ion,  av ocado,  m ayo.  

  

  

  

* T h e  O r e g o n  H e a l t h  A u t h o r i t y  w a n t s  y o u  t o  b e  a w a r e  

t h a t  c o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  

s e a f o o d ,  s h e l l f i s h  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  

f o o d b o r n e  i l l n e s s  

  


