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BEVERAGE MENU DESIGN BRIEF REQUEST FORM & SOP
PROJECT DESIGN DETAILS 
	PROJECT NAME
	Lunch

	PROPERTY
	tán - New York

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

	ORIENTATION (PORTRAIT OR LANDSCAPE)
	Portrait

	DATE NEEDED 
	2026-07-14



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


BEBIDAS SIN ALCOHOL
CLASSICO
CHOICE OF SODA 5
FRESH BREWED ICED TEA 6
LEMONADE 6
ARNOLD PALMER 7
AQUA PANNA 9
SAN PELLEGRINO 9
CAFÉ/ TÉ  6
AMERICANO 6
LATTE D 6
CAPPUCCINO D 6
HERBAL TEA ASSORTMENT (pot 12)
AGUA FRESCA  16
TAMARINDO FRESCA 16
Jarritos tamarindo, tamarind purée, simple syrup, lemon, orange, tajín
FRESA FRESCA 16
jarritosJarritos strawberry, strawberry, lime, simple syrup
HORCHATA 14 D
rice, cinnamon, milk, sugar, vanilla
ZERO PROOF COCKTAILS
QUIET STRENGTH
NO GIN & TONIC 16
SMOKED OLD FASHION   18
Lyre’s n/a bourbon, agave, vanilla, housemade orange bitters
JUNIPER  & TONIC   18
seedlip spice, juniper syrup, cucumber,     orange
GARDEN GROVE HIGHBALL  18
seedlip 42, elderflower, cucumber, tonic, yuzu bergamot, cedar
COCONUT & MANGO SODA 16
coconut, mango, soda, orange
HIBISCUS SPRITZ 16
hibiscus, simple syrup, lemon, soda, rose water
SIN CULPA SIPS
"150 calories or less"
YUZU SAN HIGHBALL 19
LOW ABV COCKTAILS  18
ELDERFLOWER SPRITZ NAMI Mexican sake, yuzu, elderflower liqueur, mint, sparkling wine, premium tonic
~140 calories
ROSE SPRITZ 19
St-germain hibiscus,     santa marina sparkling wine agave, lemon, soda,  mint rosé wine,  lemon rose water
~120 calories
DulceDULCE
CARAJILLO 20
Espresso, licor 43
CERVEZA SIN ALCOHOL 8
ATHLETIC
Mexican style copper - Connecticut
ESPUMOSO SIN ALCOHOL  14
WOLFFER ESTATE SPRING BLANC DE BLANCS
MODERN ICONS
WHERE LEGACY MEETS INNOVATION
BIG ORANGE MARTINI  19
ketel one vodka, italicus, luxardo cherry, monte xanic sauvignon blanc, orange bitters
THE MAGNIFICENT OLD FASHION Smoked Magnificent Old Fashioned 20
olds Bardstown bourbon, l       – Catedral mezcal,     – agave, angostura       – Angostura bitters,     – orange bitters, island whiskey float,    - grapefruit
MEXICAN CARIBBEAN  20
Havana rum, strawberry, Averna, Aperol, coco lopez, lime
TULUM BREEZE 2021
Bombay dry gin Tito's vodka, aperolAperol, passion fruit, grapefruit, mint
COLADA ROSA 21
clarified Bacardi rum – lime - pineapple - simple - pink coconut water
BLUEBERRY SOUR 21
Bombay gin – hibiscus - lime - grapefruit - blueberry bitters
SACRED SPIRITS
AGAVE BASED COCKTAILS
MERCADO MARGARITA  19
casamigos jalapeño, passion fruit, lime, simple syrup, hibiscus rosemary foam
MERCARDO MARGARITA 21
El Tequileño blanco, spicy bitters, passion fruit, lime
hibiscus & rosemary foam
XAMAN SMOKING MEZCALITA 22
Catedral mezcal, tamarind, tán spices, lime, orange
mezcal, rittenhouse rye, tamarind chutney,,  juice,
MARGARITA JUNGLE 1920
casco Viejo tequila El Tequileño blanco, cucumber, lime, basil syrup,   dry vermouth, tortilla salt
ESPRESSO MARTINI 2022
El Tequileño reposado, Monkey Shoulder Scotch, Mr. Black, agave,   mr. black Angostura bitters, espresso
CERVEZA
IMPORTED
CHARRO PILSNER 11
pilsner, mexicoMexico
CORONA EXTRA 9
pale lager, mexicoMexico
DOS XX 9
lager, Mexico
MODELO NEGRO 9
dark lager, Mexico
MODELO ESPECIAL 9
lager, Mexico
GUINNESS 9
dark ale, Ireland
DUVEL 14
belgian strong blonde, Belgium
CHIMAY 16
trappist brown, Belgium
LOCAL
BROOKLYN BREWERY IPA 9
indiaIndia pale ale,   new york New York
CERVEZA SIN ALCOHOL
ATHLETIC 8
mexicanMexican style copper, connecticutConnecticut
Lagunitas 9
India pale ale, california
VINO POR VASO
BLANCO
LOMITA, SAUVIGNON BLANC 14/70
mexicoMexico
DOMAINE RAFFAITIN-PLANCHON, SANCERRE BLANC  18/85
France
DOMAINE FOUASSIER SANCERRE LES CHASSEIGNES 24/120
France ROSADO
MONTE XANIC ROSEROSÉ 16/80
mexicoMexico
TINTO
SCIELO MxMX, TINTO VALLE DE PARRAS 14/70
mexicoMexico
LOMITA, CABERNET 14/70
mexicoMexico
DOMINIO DE LAS ABEJAS, NEBBIOLO VALLE DE OJOS NEGROS 1816/8580
mexicoMexico

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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