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FOOD MENU DESIGN BRIEF REQUEST FORM & SOP
PROJECT DESIGN DETAILS 
	PROJECT NAME
	Casa Chi Menu

	PROPERTY
	Casa Chi - InterContinental - Chicago

	SIZE (PIXELS = WEB) OR (INCHES = PRINT)
	1 x 1 pixels

	ORIENTATION (PORTRAIT OR LANDSCAPE)
	Landscape

	DATE NEEDED 
	2026-06-30



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


Menu
Comida
For the TableGuacamole, jalapeño, chipotle aioli, lime, plantain, malanga & tortilla chips* G 18 Table
Guacamole, jalapeño, chipotle aioli, lime, plantain, malanga & tortilla chips* G 18
add: tuna ponzu*8| crispy pork belly 5
Edamame, kimchi sauce, garlic, lime G,D 12Smoked Swordfish Dip, mesquite-smoked, pickled chili, radish, lemon aioli, cherry tomato, plantain, malanga & tortilla chips* D 18 12
Smoked Swordfish Dip, mesquite-smoked, pickled chili, radish, lemon aioli, cherry tomato, plantain, malanga & tortilla chips* D 18
Lobster Wonton Tacos, sriracha aioli, sushi rice, mango chalaquita, nikkei salad* G,S 28
Coconut Ceviche, hamachi, coconut leche de tigre, mango-chipotle reduction, candied coconut* S 27
Beef Tiradito, seared slicesliced tenderloin, fresno chili, avocado crema, charred habanero aioli, pickled vegetables, truffle ponzu* G 26
Makimono & PokeNigiri
Angry Tuna Roll, spicy tuna, avocado, lemon, yuzu kosho aioli * G 26
California Roll, lobster, avocado, cucumber, masago* S 28
Acevichado Roll, scallop tiradito, shrimp, leche de tigre, togarashi aioli, kabayaki* G,S 29
Aburi Salmon Roll, cream cheese, chili aioli, tobiko, chipotle ponzu* D 28
Sushi Tamaki Hand Roll, avocado, cucumber, sriracha aioli, masago, bubu arare,
choice of protein: spicy tuna*6 | salmon*4 | lobster salad S 12 | smoked swordfish D 4 |
crispy pork belly 4
Poke Bowl, sushi rice, avocado, cucumber, radish, pickle mushroom, edamame, onion, mango, chipotle aioli, ponzu, furikake G 21
choice of protein: spicy tuna*6 | salmon*4 | lobster salad S 12 | smoked swordfish D 4 |
crispy      pork belly 4
Nigiri priced per 2 pieces, served with ponzu, ginger and & wasabi
Hamachi, yuzu hollandaise Nigiri Trio, togarashi* 18Tuna Belly hamachi, chipotle kosho ponzu G* 14 18Salmon & Pork Belly tuna belly, torched, kabayaki G salmon-pork belly  * 18Wagyu Prime Beef, truffle honey pearls, chimi-yuzu kosho* 18 G 24
Bowls
enhancements tuna* 8| salmon* 4 |hamachi* 8 | crispy pork belly 6 |smoked swordfish D 8 lobster salad S 12
Nikkei Garden Salad, green mango, chayote, peanut, thai basil, ginger, lime chili dressing N,VG 18
Poke Bowl, sushi rice, avocado, cucumber, radish, pickle mushroom, edamame, onion, mango, chipotle aioli, ponzu, furikake* G 21
Soba Noodle Bowl, cucumber, carrot, furikake, radish, edamame, truffle honey pearls, wasabi vinaigrette, G 20
Shrimp Sunomono, furikake, cucumber, wakame, seaweed, ikura, masago, ginger ponzu S 22
Hot Stone
cooked at your table
Casa Style, roasted fajita vegetables, pico de gallo, guacamole, salsa, flour tortillas G
Chi Style, sashimi style, nikkei salad, ginger ponzu, chimi kosho
Prime Tenderloin* 39 |    Prime Skirt Steak* | Shrimp S 32 | Provoleta Cheese D,V 28
Dessert
DessertTheThe Yuzu, yuzu cheesecake, almond crumble, yuzu sauce, with chocolate sauce D,G,N,V 14
Matcha Crème BruléeBrûlée, flamed liqueur 43 DV 16

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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