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BEVERAGE MENU DESIGN BRIEF REQUEST FORM & SOP
PROJECT DESIGN DETAILS 
	PROJECT NAME
	Dinner Beverage Menu

	PROPERTY
	tán - New York

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

	ORIENTATION (PORTRAIT OR LANDSCAPE)
	Landscape

	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


MENU DESIGN BRIEF REQUEST FORM
PROJECT DESIGN DETAILS
MENU SUBMISSION QUESTIONNAIRE
Modern Icons
“Where legacy meets innovations”
Big Orange Martini 19
vodka – cocchi americano – luxardo liqueur – alma finca orange liqueur– cherry
TheSmoked Magnificent Old Fashioned 20
olds bardstown bourbon – catedral mezcal – agave – angostura bitters – orange bitters - grapefruit
Mexican Caribbean 22
Aged havana aged rum – amaro – coconut cream – aperol – lime – strawberry – mint
Tulum Breeze 21
bombay gin tito's vodka – aperol - passion fruit – mint - grapefruit-tonic
Espresso Martini 22
el tequileño reposado – monkey shoulder scotch – amaro - mr. black
agave - angostura bitters – espresso
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”
Guava Rita 20
el tequileño blanco - orange liqueur- lime- guava pure (OWNH Logo)
Xaman Smoking Mezcalita 22
catedral mezcal - tamarind – tán spices – lime – orange
Margarita Jungle 20
Margarita Juggle  19
el tequileño blanco – cucumber – lime – basil – tortilla salt
Espresso Martini 22
tequila– scotch – amaro - coffee liqueur – agave - angostura bitters – espresso
Mercado Margarita 1921
el tequileño blanco –    jalapeno  hibiscus spicy bitters– – passion fruit – citruslime
hibiscus & rosemary foam
Honeyed Rose 21
el tequileño reposado- aperitivo rosato - honey- orange bitters (OWNH Logo)
Sin Culpa Sips
"150 calories or less"
Yuzu San Highball - 19
Elderflower Spritz 18
st germain - sparkling wine – soda – mint – lemon NAMI mexican sake, yuzu, elderflower liqueur, mint, sparkling wine, premium tonic
~140 calories
Rose Spritz 19
Mango & Sake Spritz 20
sake - sparkling wine – mango – soda hibiscus, agave, lemon, soda, rosé wine, rose water
~120 calories
Zero proof cocktails
“Quiet Strength”
Smoked Old Fashioned 18
lyre’s n/a bourbon, agave, vanilla, housemade orange bitters
Garden Grove Highball 18
seedlip, elderflower, cucumber, tonic, yuzu bergamot, cedar
14
Coconut & Mango Soda 16
coconut - mango – soda – orange
No Gin & Tonic 1816
seedlip spice – juniper  syrup – cucumber – orange – tonic
Golden Melody 14
ginger beer – honey – lime – chamomile tea
Tamarindo Agua fresca 16
tamarind – soda – lemon – orange – grapefruit - tajín
Hibiscus Spritz 16
hibiscus - simple  syrup - lemon, soda - rose water
CERVEZA
IMPORTED
CHARRO PILSNER 11
pilsner, mexico
CORONA EXTRA 9
pale lager, mexico
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
india pale ale, new york
CERVEZA SIN ALCOHOL
ATHLETIC 8
mexican style copper, connecticut
Lagunitas 9
India pale ale, california
ESPUMOSO
Bodega Sokatira, Cava Brut 14 / 70Spain
0
Santa Marina, Prosecco 14/ 70Italy
Vueve Clicquot Brut 32/160
France
Laurent-Perrier, Cuvée Rosé 250France
Dom Pérignon, Brut 650France
DULCE
Vietti, Moscato d’Asti 35Italy
VINO POR VASO
BLANCO
Monte Xanic, Chardonnay 16 / 80Mexico
Veiga de Princesa, Albariño 15 / 75Spain
‘A Pedreira’, Albariño 16/80
Spain
Monte Xanic, Sauvignon Blanc 16 / 80Mexico
Lomita, Sauvignon Blanc 14/ 70Mexico
Domaine Fouassier Sancerre Les Chasseignes 24/120France
ROSADO
Monte Xanic, Rosé 16 / 80Mexico
TINTO
Bodega Sokatira Navarra, Blend 15 / 75Spain
Santo Tomás Misión, Tinto 14 / 70Mexico
Monte Xanic, Cabernet Sauvignon 22 / 110Mexico
Monte Xanic, Cabernet Sauvignon 22 / 110Mexico
Scielo Mx, Tinto Valle De Parras 14/70Mexico
Lomita, Cabernet 14/70Mexico
Dominio De Las Abejas, Nebbiolo 16/80Mexico
VINO POR BOTELLA
BLANCO
Santa Margherita, Pinot Grigio 98Italy
Domaine Raffaitin-Planchon, Sancerre 105France
ROSADO
Château Sainte Marguerite 85France
TINTO
Bramare Luján de Cuyo, Malbec 140Argentina
Monte Xanic, Gran Ricardo 260Mexico
Faust “The Pact”, Cabernet Sauvignon 285California
Antinori Tignanello, Sangiovese Blend 420Italy
TEQUILA
TEQUILA- MEZCAL FLIGHTS 75/* MP
BLANCO
1800 17
CASA DRAGONES 35
CASA NOBLE AVIÓN 20
CASA DRAGONES 3538
CASAMIGOS 18
CHROME HORSE SOCIETY CASCAHUIN 22
CASCAHUIN PLATA 32
CINCORO 37360
CLASE AZUL PLATA 3872
DON JULIO   22 2 28
DON JULIO ALMA MIEL 3840
EL TEQUILEÑO 18
FORTALEZA 2426
G4 22
HERRADURA 1726
JOSE CUERVO RESERVA DE LA FAMILIA PLATINO 3032
MAESTRO DOBEL HUMITOTAHONA 22
MAYENDA 21
PATRÓN 22
PATRÓN EL CIELO   68 6 2
SIETE LEGUAS 1928
SIEMBRA VALLES 28
TAPATIO 20
REPOSADO
ANGELISCO 22
1800 18
AVIÓN 2630
CASA DRAGONES 5570
CASA NOBLE 22
CASAMIGOS 21
CASAMIGOS   CRISTALINO 25 26
CASCAHUIN 26
CASCANEZ 36
CINCORO  52 68
CLASE   AZUL 55 AZUL80
DON JULIO 2330
DON FULANO 28
DON JULIO ROSADO 48
EL TEQUILEÑO    GRAN RESERVA 21 22
EL TEQUILEÑO GRAN RESERVA26
*FORTALEZA  27 * 28
GRAN CENTENARIO 16
G4 26
HERRADURA 20
JOSE CUERVO RESERVA DE LA FAMILIA 3938
SIETE LEGUAS 30
TAPATIO22
TAPATIO 20
AÑEJO
818 2326
1800 19
ARETTE SUAVE 30
CASA DRAGONES 6674
CASA NOBLE 2228
CASAMIGOS 25
CINCORO 6478
CLASE AZUL 131
CLASE AZUL GOLD 123
CODIGO 1530 4964
DON FULANO 28
DON JULIO 2532
DON JULIO 1942 5670
EL TEQUILEÑO GRAN RESERVA 2940
*FORTALEZA  35 * 38
G4 32
GRAN CENTENARIO 1824
HERRADURA 25
MILAGRO 22
SIETE LEGUAS 2432
TAPATIO 2426
EXTRA AÑEJO
AVION 44 RESERVA 74
CASA DRAGONES JOVEN 134
CLASE AZUL 704
DON JULIO 1942 ULTIMA 172
JOE CUERVO RESERVA DE LA FAMILIA 88
CRISTALINO
AVION RESERVA 74
MAESTRO DOBEL 50 28
CONTRALUZ 26
MEZCAL
AGAVE DE CORTEZ 22
ALIPUS LUIS SAN JUAN 22
ALIPUS SAN ANDRES 22
CAMPANILLA DEL PALMER CHINO Y CUERNO 76
CAMPANILLA DEL PALMAR ENSAMBLE CHINO Y CUERNO VERDE 76
CATEDRAL ESPADÍN 16
CATEDRAL ENSAMBLE ESPADÍN CUISHE 30
CATEDRAL MADRE CUISHE 18
CATEDRAL MEXICANO 28
CATEDRAL TOBALÁ 34
CLASE AZUL DURANGO 146
CLASE AZUL SAN LUIS POTOSÍ 146
CLASE AZUL MEZCAL GUERRERO 146
DEL MAGUEY ARROQUENO 62
DEL MAGUEY CHICICAPA 32
DEL MAGUEY LAS MILPAS 32
DEL MAGUEY SAN LUIS DEL RIO AZUL 55
DEL MAGUEY SINGLE VILLAGE SAN PABLO 60
DEL MAGUEY VIDA CLASICO 22
REY CAMPERO CUISHE 34
REY CAMPERO ESPADÍN 22
DESTILADO DE AGAVE LECHUGILLA SONORA LAMATA 40
DERRUMBES TAMAULIPAS 36
DERRUMBES GUERRERO 38
LOS DANZANTES COYOTE 28
SOTOL
CARDENXE DESIERTO 22
CARDENXE SOTOL DE LA SIERRA 32
CARDENXE SOTOL DE PRADERA 22
PAREJO FAMILIA ARRIETE 34

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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