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

	PROPERTY
	Lona - Westin - Fort Lauderdale

	SIZE (PIXELS = WEB) OR (INCHES = PRINT)
	8.5 x 14 inches

	ORIENTATION (PORTRAIT OR LANDSCAPE)
	Portrait

	DATE NEEDED 
	2026-06-19



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
Guacamole
TradicionalTraditional, lime, cilantro, tomato, onion, jalapeño VG        15Bacon, lime, cilantro, tomato, onion, jalapeño 16 15
Lump Crab Bacon, lime, cilantro, tomato, onion, jalapeño   S 17 16
Lump Crab, lime, cilantro, tomato, onion, jalapeño S 17
Appetizers
Mini Tuna Tostada, salsa macho mayo, radish, cilantro, peanits, avocado mousse* G,N 18
HamachiLona Ceviche, cucumbershrimp, tomato, red onion,    celery, arbol chili cilantro,   passion fruit cucumber,    house soy sauce avocado*   G 19 S 18
Queso Fundido,    melted  house Mexican cheese blend, cilantro, served with flour or corn tortillas 15
add chorizo or wild mushrooms 3
Nachos Guajillo,  guajillo cheese sauce, pinto beans, cotija cheese,    pickled red onion, pico de gallo,  cilantro, pickled fresno,   avocado mousse guacamole, sour cream D,V 18
add chicken 6 or steak* 10
Salads
Ensaladas
Mexican   Mixed Green Chopped Salad, mixedfield greens, crispy bacon, yellow corn, queso fresco,   cilantro ranch grape tomato,   cherry tomato, cilantro ranch D 15
Tijuana Salad, romaine, avocado, grape tomato, cotija cheese, croutons, Caesar dressing, macha oil G,V 16
Market Salad, avocado, heirloom tomato, cucumber, red onion, lime vinaigrette, heart of plam VG 15
add chicken breast 8 | shrimp S 10 | salmon* 12 | steak* 13
Quesadillas
Jorge’s Lobster Quesadilla, butter-poached maineMaine lobster,, flour tortilla   Mexican cheese blend, chipotle aioli, red onion, cilantro,    house cheese blend flour tortilla D,G,S 25
Roasted Chicken Quesadilla,    creamy chicken adobo chipotle pulled chicken, pico de gallo, house blend Mexican cheese blend, crema fresca D,G 14
Quesabirria,   corn tortilla, beef birria,  white onion, cilantro, houseMexican cheese blend, birria broth, corn tortilla D 18
Tacos
Baja Fish Tacos,,  cole slaw, panko & corn flour breading         beer-battered mahi-mahi, chipotle aiolislaw, pico de gallo, flour tortilla D,G 17
Shrimp     Tacos, pico de gallo al Pastor, achiote,     house cheese blend, cilantro pineapple pico de gallo,   cilantro S tomatillo salsa 18
Carne Asada,    tomatillo avocado salsa, skirt steak,   caramelized onions onion, cilantro   24 , salsa verde* 21
Chicken Tinga, lettuce, crema, cotija cheese, salsa verde D 17
Tacos al Carbon, creamy adobo chicken, avocado mousse, red pickled, onions, cilantro, green roasted salsa 17
Tacos de Carnitas, slow cook pork, pickled onions, roasted salsa verde, limes, cilantro bit 17
Mushroom al Pastor, portobello mushrooms, pineapple, onion, cialntro, salsa verde 15
Taco Flight
served with a trio of house-made salsa & limes
5 tacos each, carnitabaja,  carbon, carne asada      , chicken tinga* D,G 76
5 tacos each  carnitas, baja, carne asada,  carbon chicken tinga,           baja              shrimp al pastor* D,G,S 90
Burritos
Carne Asada or Chicken Tinga* D,G 21
Mexican rice, pinto beans, Mexican blend cheese, cilantro, guacamole, sour cream, pico de gallo
Pablo’s Fajitas
Bell peppers, onions, guacamole, crema, pico de gallo, corn or flour tortillas D,G
add cheese 2
Skirt Steak, achiote marinade* 31
Chicken, creamy adobo 25
Shrimp, guajillo adobo S 28
VeggiesVegetables VG 19
add on chicken breast 7 | shrimp S 9 | steak* 15
Chef’s Specials
Lona Steak and Frites, 10oz black angusAngus skirt steak,    guajillo garlic butter chimichurri, ancho dusted fries* D 40
Salmon a la Talla, guajillo chili adobo, corn esquites, citrus slaw, charred lemon* D 30
Grilled Salmon, creamy poblano salsa, corn esquites, roasted peanuts, pickled onions, cream fresca* D,N 28
Chicken Enchiladas Divorciadas,  chicken, salsa ranchera, pinto beans, salsa verde, cotija cheese, crema, pickled onions D 22
Shrimp & Crab     Enchilada,  chipotle sauce Enchiladas, cotija,  red pickled red onion,   cream cheese, crema, chipotle sauce D,G,S 26
Lona’s Burger, 8oz black angusAngus, tomato, lettuce, bacon, house cheese blend, red onion, smoked house jalapeño mayoaioli, pickledpickle, fries G,D,G 23
Molcajete, skirt steak, achiote citrus chicken, seared queso fresco, grilled shrimp, avocado, pico de gallo, sour cream 55
choice of tortillas and once side
Sides
each 7
Yellow Corn Esquites, chipotle mayoaioli, cotija, ancho chili powder D,V
Plantains,  with cotija  cheese & crema D,V
Refried Beans,  with cotija cheese V
Postres
Caramel Flan, Mexican custard, berries D,V 12
Chocoflan, cream cheese flan, rich chocolate sponge cake, strawberries, blueberries D,G,V 15
Chocolate Lava Cake, ice cream,  fresh berries, toasted peanuts D,G,N,   12 V 14
Churros,   chocolate dipping Mexican chocolate sauce, dulce de leche ice cream D,G,V 11
Dulce de Leche Crème Brulee, rich custard base tooped with a layer of hardened caramelized  sugar, and dulce de leche D,V 11
Ice Cream, house selection D,V
1 scoop 4 | 2 scoop 6

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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