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BEVERAGE MENU DESIGN BRIEF REQUEST FORM & SOP
PROJECT DESIGN DETAILS 
	PROJECT NAME
	Beverage Bar menu

	PROPERTY
	dLeña - Houston

	SIZE (PIXELS = WEB) OR (INCHES = PRINT)
	11 x 8.5 pixels

	ORIENTATION (PORTRAIT OR LANDSCAPE)
	Landscape

	DATE NEEDED 
	2026-08-24



MENU SUBMITTAL SOP
STEP 1: OBTAIN APPROVALS
	BEVERAGE MENU: REQUIRED APPROVALS (INCLUDING SPECIAL HOLIDAY MENUS, RESTAURANT WEEK MENUS, ETC.)
1. Menu Brief Preparation:
· Property GM, Director of F&B or Beverage Manager/Director sends to the RSH Head of Mixology and RSH Regional Director of Operations. 
· Property GM, Director of F&B, Beverage Manager/Director 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 RSH Regional Director of Operations and RSH Head of Mixology will conduct initial review for menu and price positioning, as well as brand compliance.
3. Final Approval Process:
· The RSH Regional Director of Operations will send menu to RSH VP of Operations (CC Isabella Sandoval) for final edits and approvals. 
4. Menu Design Kickoff & Distribution:
· Once final edits are made and menu is approved, RSH VP of Operations will upload in RSH Beverage 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.
· For other properties:
· RSH VP of Operations will upload into ClickUp with assignment for RSH Regional Director of Operations and RSH Head of Mixology to distribute back to the property GM, Director of F&B or Beverage Manager/Director. 



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


FLIGHTS
HORIZONTAL
three tequilas produced by the same family
blanco 21 / reposado 24 / añejo 27
VERTICAL
three different tequilas produced by
different distilling families
milagro 22 / casa maestri 25 / patrón 27
MAESTRO 33
three different tequilas of different processes
& aging produced by the same family
maestro dobel blanco
maestro dobel diamante reposado / maestro dobel añejo
MEZCAL 28
three mezcals produced by different distilling families
del maguey puebla espadinespadín / fidencio clasicoclásico
mezcal de leyendas oaxaca espadinespadín
MARGARITAS
MERCADO 18
el tequilenotequileño blanco tequila / passion fruit
agave / lime / scrappy’s fire tincture bitters / hibiscus-rosemary foam
CASA 16
blanco tequila / agave / lime
add strawberry / mango / passion fruit / guava +2
upgrade to a del maguey puebla mezcal margarita +3
“ask us to make it spicy”
TAMARINDO 17
el jimador reposado tequila / tamarind
agave / lime / tajín
PRICKLY PEAR 18
codigocódigo 1530 blanco tequila / prickly pear
black peppercorn / lemon
SKINNY CUCUMBER 17
silver tequila / aloe water / cucumber
lime / san pellegrino sparkling water
BEBIDAS
MEXICAN OLD FASHIONED 19
abasolo mexican whiskey / angostura bitters
corn agave / cherry wood smoke
GUAVA ME PLEASE?! 19
el mayor reposado / guava / brown sugar-honey
lemon / tajín
OAXACAN SOUR 18
titostito's vodka / ancho reyes / aloe liqueur / passion fruit pureepurée
lime / aquafaba / mole bitters
IMPERFECTO 18
amaras verde / clairifiedclarified lime / sugar
coconut -orange foam / luxardo maraschino
HOJA SANTA HIGHBALL 18
condesa gin / blackberry pureepurée / lime
hoja santa syrup / san pellegrino sparkling water
COCO DE MEXICO 19
rum / coconut water / coconut cream
Lime / pineapple / agave
PRUEBA CERO / BEBIDAS FRESCAS
BAJA VERDE 13
aloe vera juice / fresh lime juice / agave nectar
basil / cucumber tonic
ROSALUNA SPRITZ 13
almave blanco / grapefruit juice / rosemary -infused agave
ginger beer / san pellegrino sparkling water
RANCHO ZERO 12
almave blanco / lime / san pellegrino sparkling water
AGUAS FRESCAS 12
hibiscus / guava
CERVEZAS
PACIFICO 8
pilsner / mexico (4.5%)
MODELO ESPECIAL 8
mexican lager / mexico (4.4%)
NEGRA MODELO 8
dunkel-style lager / mexico (5.4%)
MONOPOLIO 8
especial ipa / mexico (6.2%)
DOS EQUIS 8
amber / mexico (4.8%)
KARBACH LOVE STREET 7
blonde / texas (4.9%)
SHINER BOCK 7
amber / texas (4.4%)
LONE STAR 7
american lager / texas (4.7%)
MILLER LITE 7
light lager / wisconsin (4.2%)
MICHELOB ULTRA 7
light lager / missouri (4.2%)
HEINEKEN 8
dutch lager / holland (5%)
HEINEKEN 0.0 7
non-alchoholicalcoholic / holland (0%)
VINO ESPUMOSO Y ROSADO
MAS FI CAVA 9 |35
catalonia, spain n/v
EL BAJIO BRUT 13 |50
queretaroquerétaro, mexico n/v
REINE D’OR ROSÉ NECTAR 12 |46
catalonia, spain n/v
LAURENT -PERRIER CUVÉE ROSEROSÉ/PINOT NOIR 250
champagne, france
VĒ-VĒ ROSÉ ESPADEIRO 15 |58
vinho verde, portugal 2023
VINO BLANCO
HENRI BOURGEOIS “LES BARONNES” SANCERRE 17
loire valley, france 2023
MATUA SAUVIGNON BLANC 16
marlborough, nz 2023
COLUMNA ALBARIÑO 15 |58
rías baixas, spain 2023
MONTE XANIC CHENIN COLOMBARD 12 |46
valle de guadalupe, mexico 2023
ROMBAUER CHARDONNAY 18 |70
caneroscarneros, california 2025
CASA MAGONI CHARDONNAY VERMETINOVERMENTINO 16 |62
baja california, mexico 2023
TRASIEGO BLANCA WHITE BLEND 56
valle de guadalupe, mexico 2022
VINO TINTO
HACIENDA ARAUCANO PINOT NOIR 12 |46
lolol, chile 2023
CARLOS SERRES TEMPRANILLO  11 12|42
rioja, spain 2021
LA POSTA PIZZELAPIZZELLA MALBEC 14 |54
mendoza, argentina 2023
BODEGAS SANTO TOMÁS CABERNET SAUVIGNON 12 |46
valle de guadalupe, mexico 2022
BODEGA CATENA CABERNET FRANC 15 |58
san carlos, argentina 2022
ORIN SWIFT PALERMO CABERNET SAUVIGNON 18 |70
napa, california 2015
GUANAME MERLOT-TEMPRANILLO-MALBEC-SYRAH RED BLEND 17 |68
san felipe, guanajuato, mexico 2021
LA CARRODILLA CANTACANTO DEL LUNA RED BLEND 18 |70
valle de guadalupe, mexico 2023
BODEGA VIZCARRA RAMOS TEMPRANILLO 84
castilla y leonleón, spain 2018
VINISTERRA PEDREGAL SYRAH/MOUVEDREMOURVÈDRE 92
valle de guadalupe, mexico 2017
EL ENEMIGO CABERNET FRANC 86
mendoza, argentina 2020
FAMILIA ZUCCARDI JOSEJOSÉ MALBEC 128
uco valley, argentina 2020
ADOBE GUADALUPE GABRIEL 160
baja california, mexico 2018
CAYMUS VINEYARDS CABERNET SAUVIGNON 255
napa valley, california 2022
OPUS ONE BORDEAUX BLEND 799
napa valley, california 2021
OVERTURE BY OPUS ONE 300
oakville, california 2021

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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