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FOOD MENU DESIGN BRIEF REQUEST FORM & SOP
PROJECT DESIGN DETAILS 
	PROJECT NAME
	dLeña DC - Restaurant Week Lunch Menu

	PROPERTY
	dLeña - Washington, D.C.

	SIZE (PIXELS = WEB) OR (INCHES = PRINT)
	8.5 x 14 inches

	ORIENTATION (PORTRAIT OR LANDSCAPE)
	Portrait

	DATE NEEDED 
	2026-08-06



MENU SUBMITTAL SOP
STEP 1: OBTAIN APPROVALS
	FOOD MENUS: REQUIRED APPROVALS (INCLUDING SPECIAL HOLIDAY MENUS, RESTAURANT WEEK MENUS, ETC.)
1. Menu Brief Preparation:
· Property GM, Director of F&B, Executive Chef, Chef de Cuisine, or Head Chefs must ensure that menu briefs are thoroughly reviewed before submission.
· The brief should be checked for grammar, spelling, allergens, and an associated cost based on a PMIX analysis and menu engineering.
· Pricing should be informed and included in the initial submission, rather than added after approval.
· Completed menu submission must be received no less than 14 days before the proposed change. 
2. Initial Review:
· The Property GM, Director of F&B, Executive Chef, Chef de Cuisine, or Head Chefs send the menu brief to the RSH Culinary Director & RSH Regional Director of Operations for a preliminary review and discussion.
3. Final Approval Process:
· The RSH Culinary Director will forward the reviewed brief to the RSH VP of Operations (CC Isabella Sandoval) for final edits and approval.
4. Menu Design Kickoff & Distribution:
· Once final edits are made and the menu is approved, the VP of Operations will upload the document into the RSH Culinary Teams folder.
· For Owned & Operated properties or those with contracted RSH Brand & Marketing oversight:
· VP of Operations will upload into ClickUp and assign it to the Marketing team for menu design updates, then route it to the Regional Director of Operations and Culinary Director.
· For other properties:
· VP of Operations will upload into ClickUp and assign it to the Regional Director of Operations and Culinary Director for distribution to the Property GM/Chef team.



STEP 2: DESIGN DEVELOPMENT
EXISTING MENU EDITS: 1-2 business days once project is received via ClickUp by VP of Operations 
NEW MENU DEVELOPMENT: 5 business days once project is received via ClickUp by VP of Operations



MENU


Lunch Menu
Three courses $35 Choice per course
Enhance YouYour Restaurant Week Appetizer Course Adding one Of our Signature Guacamole for $15:
Guacamoles
Traditional Guacamole, avocado, tomato, onion, cilantro, lime G, V
Tuna Guacamole, sushi -grade tuna, chile de árbol salsa, jicama salad, chipotle aioli, charred tostada* G
Maryland Crab Guacamole, smoked jumbo crab, sundried sun-dried chili salsa, old bay aioli, scallion, pickled chili, crispy tlayudas G,S
1st course
Corn Empanadas, yellow sweet corn, ajiají amarillo, manchego cheese, chimichurri D G V
Ceviche Amarillo, mahi- mahi, yellow aguachile, ají amarillo, mango, orange* S
Chipotle Chicken Empanadas, chihuahua cheese, salsa verde cruda D G
Pork Belly, chipotle glazed, peanut red pipianpipián, watercress, pickled vegetables G N
Queso Fundido, melted cheese, tomatillo-salsa cruda, habanero, caramelized onion, corn tortilla D
Ensalada de Kale, baby kale, grilled apples, tangerines, pomegranepomegranate, agave almond, smoked blue cheese, orange balsamic vinaigrette D,V,N,V
Lobster Tortilla Soup, roasted corn, crema fresca foam G S
2nd course
Birria Barbacoa Tacos, braised beef, chili de arbolárbol peanut sauce, salsa verde cruda, N,G,N
Pollo Al Carbón, grilled chicken, guajillo-achiote marinated, criolla sauce, grilled brocolini S, broccolini G,S
Tacos Campechanos, suadero beef, spicy pork chorizo, molcajete salsa, pico de gallo
Salmon Zarandeado, roasted corn esquites, chipotle mayo, cotija cheese, cuzco sauce, charred lemon D,G,S
D’Leña Burger, 7oz prime ground beef, bacon jam, chimichurri, chipotle aioli, caramelized onions, pretzel bun, arugula, fries D,G, S, D
La Baja Fish Tacos, ajiají amarillo slaw, salsa verde cruda, pickled chilies, flour tortilla D,G,S
Grilled Caesar Salad, romaine lettuce, tomatoestomato, pickled veggiesvegetables, spicy pepitas, cotija cheese, crispy corn tlayuda, charred Caesar dressing D* G
enhance your salad add: grilled U-15 shrimp S 12 | adobo grilled chicken 11
salmon zarandeado* S,G 12 | 4oz adobo skirt steak 12
3rd Course
Pastel De Elote, creamy corn cake, hibiscus mezcal glaze, berries D
Churros, salted caramel sauce, vanilla gelato D G
Sorbets and Gelatos, seasonal flavors V,D,G,V

G contains gluten | V vegetarian | D contains dairy | S contain shellfish | N contain nuts | VG vegan
*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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