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


Dinner Menu
Choice One Selection Per Course $65
Enhance YouYour RW Appetizer Course Adding by adding one of our Signature GuacamoleGuacamoles for $16
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
Queso Fundido, melted cheese, tomatillo-salsa cruda, caramelized onion, corn tortillas D
Choice of: Cecina, chorizo or mushrooms G
Cocktail Campechano, octopus, shrimp, avocado, onions, cucumber, mango, habanero citrusscitrus aguachile G S 21
Pork Belly, chipotle glazed, peanut red pipian, watercress, pickled vegetables G N S
Empanadas de Wagyu, beef tenderloin, truffle manchego cheese, oyster sauce, almonds, guajillo, chimichurri D G N S
Grilled Caesar Salad, romaine lettuce, cherry heirloom tomatoestomato, pickled veggiesvegetables, spicy pepitas, cotija cheese, crispy corn tlayuda, charred Caesar dressing D* G
Corn empanadas, sweet corn, ajiají amarillo, manchego, chimichurri D G V
2nd Course
Pescado Zarandeado, branzino, green & red chili adobo, grilled avocado, corn salsa, cherry heirloom tomato, citrus slaw G S
Medio Pollo Al Carbón, grilled half chicken, guajillo-achiote marinated, criolla sauce, grilled brocolinibroccolini G S
Carnitas Pork Shank, salsa verde cruda, molcajete sauce, pickled vegetables, black beans, tortillas D 45
Firewood Diablo Shrimp, head -on prawns, black garlic chipotle sauce, roasted corn esquites, grilled onions S
Tacos De Ribeye*, prime dry -aged, Truffle Manchego, bone marrow, salsa borracha, xni-pec relish, guacamole, grilled shishito D
Seafood Enchiladas, shrimp, Maryland blue crab, creamy guajillo sauce, crema fresca, greens D G S
Coliflor A La Leña, charred cauliflower, chimichurri, red pipian, creamy requesonrequesón cheese fondue V G N
3rd Course
Carajillo Crème BruléeBrûlée, liquerlicor 43, expressoespresso, table side tableside D V
Creamy Corn Cake, hibiscus mezcal glaze, popcorn gelato, vanilla cookie crumble D G V
Sorbets and Gelatos, seasonal flavors D G V
Enhance YouYour RW Experience Adding
Tomahawk, serves two, mezcal flambeed table side flambéed tableside, bone marrow butter
choice of 2 sides * D 150
Sides
Zanahorias Al CarbonCarbón, roasted heirloom carrots, pistupistou chimichurri, cashew tofu aioli, pepita
VG N 11
Papa al Horno, wood oven roasted, crispy pork belly, ají amarillo tartar, chives G,S 12
Add Loaded Smoked Crab G S 10
BrocoliniBroccolini, grilled, smoked chili, olive oil, sea salt V G 12
Beverage Pairing
Margarita Flight Enhancements 25
Classic Margarita, Tequila Blanco - lime - agave
Tamarindo Margarita, Tequila reposado, lime, tamarind, agave, tajintajín
Mercado Margarita, serrano-infused tequila, passion fruit lime, agave, hibiscus foam
Clase Azul Luxury Tequila Flight 65
Clase Azul Plata, Clase Azul Reposado, Clase Azul AnejoAñejo

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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