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

	PROPERTY
	Toro Toro - Grosvenor House - Dubai

	SIZE (PIXELS = WEB) OR (INCHES = PRINT)
	A5 x A5 inches

	ORIENTATION (PORTRAIT OR LANDSCAPE)
	Landscape

	DATE NEEDED 
	2026-08-18



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 For The Table
Smoked Guacamole, jalapeñosjalapeño, avocado, coriander, lime, corn tortilla chips V 90
Ceviches & Tiraditos
Scallop Tiradito*, scallops, basil, mint-miso sauce, pear, candied habanero chili, homemade housemade furikake E,F,G,S,SL 105
Coconut Prawns, coconut leche de tigre, mango chipotle reduction, candied coconut, curry C,G,S,SS 105
Tuna Ceviche*, almond sauce,  yuzukoshu, cucumber pickles yuzu kosho, pickle, praline, kombu oil F,SL,TN 105
Tuna tostada, charcoal tuna muchame, gochujang aioli, macha coreana, caviar F,G,E,SY,SS,SL, TN 105
Ceviche Nikkei*, tuna, mandarin, seaweed, house made housemade yuzu rocoto, wonton C,F,E,F,G,S,SL,SS 105
Hamachi Tiradito*, yuzu-goma sauce, Korean aioli, lemon jelly, torched avocado, caviar C,E,F,G,M,SL,SS,SY 105
Hamachi Curado, asparagus leche de tigre, edamame, crispy enoki mushroom F 105
Watermelon Tiradito*, cashew sauce, chipotle ponzu, jicama, pickled shimeji  mushroom, crispy enoki, kombu oil G,SL,SY,TN 95
Salmon Tataki, passion fruit, ponzu, beetroot wasabi cream, salmon roe C,E,F,G,M,SY 105
Huachinango Ceviche*, sea bass, leche de tigre, cancha, red onion, sweet potato C,F 105
Beef Tartare*, truffle, chipotle emulsion, bone marrow, sun-dried tomato  G, E,G 110
Salads
Burrata,   grilled peach heirloom tomato,      cascabel maple syrup dressing, walnuts coriander pesto, black sea salt,  basil balsamic reduction,   cherry tomato peach purée D,TN,SL 110
Avocado salad, yellow chili mayoaioli,  yuzukoshu yuzu kosho, charcoal sauce, coriander oil, baby gem lettuce C,D,E,F,G,S,SS,SY 75
Eggplant Salad, Nikkei tensuyo, Brazilian nuts, tofu piquillo cream, pomegranate G,SY,TN
Kale, manchego cheese, pomegranate, canchas, candy tomato, orange, chipotle-balsamic vinaigrette D,G,SL,SY,V 70
Duck Salad, slow -cooked duck, sesame dressing, soy sauce, edamame, grapefruit E,G,SY,SL,SS,SY 90
Nikkei Salad, broccolini, crispy quinoa, sesame dressing,  radish,  nori, green beans E,F,G,M,SS,SY,TN 70
Tacos
Lobster Taco, matcha foam, pineapple chimichurri, Thai basil, chipotle D,G,S,SY 85
Chicken, chipotle marination, cucumber pickles pickle, pineapple C,E,G,S,SS,SL,SS 85
Soft Shell Crab, smoked paprika aioli, avocado, roasted capsicum, lemon D,E,G,M,S,SL 85
Short Rib, peanut sauce, grape reduction, avocado sauce, crispy potato C,G,PN,SL 90
Fish, plantain tortilla, orange, achiote, mango pico de gallo D,G,F,S,SL,SY 85
Anticuchos
Lamb, mint chutney, spring onion crumble, mango curry sauce D,E,G,SY 80
Chicken yakitori, togarashi huancaína, chimichurri, yuzu furikake D,G,SY,SS,SY 75
Prime US Beef Fillet “Anticucho” Skewer, panca chili, crispy potato, ají amarillo foam E 110
Shrimp, chipotle-tamarind marinade, warm ají amarillo leche de tigre, pomegranate C,F,G,SS, SY 80
Starters
Empanada Colombiana, slow-cooked Nikkei duck, plum sauce, endive salad, fresh herbs D,G,SY 80
Lomo Saltado Empanada, housemade turnover, sautéed beef tenderloin, mozzarella cheese D, E,G,S,SL,SY 80
Scallops, shiso chimichurri, nori praline, soy, butter, yuzu, passion fruit C,D,F,G,S,SS,SY 130
Crispy Prawns, panko-breaded prawns, melcocha sauce, arugula, mango, red chile D,E,G,S,SL, SY 95
Cachapas, Venezuelan sweet corn pancake, halloumi cheese, sour cream, pico de gallo D,E,G,V 75
Mushroom Coca, sautéed wild mushrooms, arugula, goat cheese, truffle oil D,G,V 75
PrawnsPrawn Tequeños, sautéed prawns, filo dough, avocado-jalapeño sauce, panca chili, mango cream C,D,E,F,G,S,SS,SY 80
Corn croquettes, sweet yellow corn, ají, Manchego cheese, chimichurri, huancaína D,E,G,V 75
Chef’s Specialties
Chilean Sea Bass, taro purée, shiitake crumble, miso, yuzu D,G,F,G,SY,TN 190
Lamb Shank, slow -cooked lamb, casava pureepurée, soy, panca-tamarind sauce, baby vegetables
24 hour Short ribs, slow-cooked, miso chipotle sauce, asian pumpkin purée, endive, pickle, king mushroom   C,D,G,F,SY 200
Duck Rice, duck leg confit, foie gras, Japanese rice, orange-truffle sauce, shitakeshiitake mushroom C,E,G 200
Encocado, black cod, prawnsprawn, squid, coconut, ají mirasol, rice, mango chalaquita C,F,G,TN,S,SS,TN 190
Grilled Octopus, miso-panca sauce, rice foam, fennel, achiote D,F,G, S,SS,SY 180
Beef Cheeks, 8  hours -hour slow-cooked, purple corn chicha, red wine, creamy polenta C,D,G SL 190
Lomo Saltado, beef tenderloin, soy, red onion, tomato, crispy potato, creamy rice C,D,G S,SY,SS,SY 200
Barley Risotto, ají amarillo, parmesan cheese, cream, assorted mushroom, balsamic reduction, baby carrot, asparagus C,D,G,V 160
Churrasco & Grill
Rodizio-Style Churrasco Grill, priced per person, free flow of meat and side, carved at your table, Brazilian-style picanha steak, rib eye steak, beef tenderloin, Australian lamb chops, marinated chicken thigh, prawns* C,G,M,S,SY,SS,SY 450
650gr Parrillada Mixta, Brazilian -style picanha steak, rib eye steak, Australian lamb chops, achiote-marinated chicken* C,G,M,S,SY,SS,SY 495
300gr US Prime Beef Sirloin Steak C 360 300gr US Prime Beef Tenderloin C 380 300gr Wagyu Beef Rib Eye Steak C 395 Achiote-Marinated Chicken Thigh* C,G,M,S,SS,SY 205
Grilled Australian Lamb Chops, mustard seed, orange, chimichurri, achiote, ají panca C,G,M,S, SS,SY 240
Sides Dishes
Truffle Fries, poblano tartar sauce, parmesan cheese, chives D,E,V 75
Sweet Potato Fries, chipotle aioli E,V 50
Mashed Potato, butter, cream, roasted garlic D,V 50
Grilled Asparagus, miso aioli, edamame, avocado foam G,V 75
Maduros, sweet yellow banana, sriracha-miso honey, macha sauce salsa macha, peanut, yogurt D,G,PN,SL
Roasted Heirloom Carrots, pepita pistú, passion fruit honey, cashew aioli G,M,SY,TN 50
Desserts
Cheesecake, dulce de leche ice cream, berry compote D,E,G 65
Torta De Chocolate, dulce de leche, cocoa nibs, soy sauce, black sesame ice cream D,E,G,SS,SY 65
Choco Ganache, marshmallow, miso, pecan nuts, lucuma D,E,G,TN 65
La Bomba, exploding chocolate sphere, lucuma mousse, almond cookie crumb, fresh berries, literally served on your table D,E,TN,G,TN 95
Toro Toro Tres Leches, passion fruit sorbet, whipped mango, almond crumble, red currants D,G,E,G,TN,V 65
Dulce De Leche Fondant, berry compote, chocolate ice cream D,E,G 65 Ice cream & Sorbets, per scoop 30

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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