[image: ]

FOOD MENU DESIGN BRIEF REQUEST FORM & SOP
PROJECT DESIGN DETAILS 
	PROJECT NAME
	A la carte all day menu

	PROPERTY
	Bayou & Bottle - Four Seasons - Houston

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

	ORIENTATION (PORTRAIT OR LANDSCAPE)
	Landscape

	DATE NEEDED 
	2026-05-22



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
Snacks & Shares
Pimento Dip, Cheesecheese, crudité, pickled veggies, crackers D,G,V 16
Shrimp Cocktail, horseradish & Harrison Brother’sBrothers’ cocktail sauce, marinated green olives 22
Sorghum -Glazed Pork Belly, spicy sorghum glaze, little gem lettuce, chive 22
Boiled Peanut Hummus, fire -roasted tomato salsa, olive oil, pita chips G,N,V 16
B&B Queso, guacamole, house madehousemade roasted salsa, chips D,V 17
Prime Rib Eye ChicharronChicharrón, guacamole, pico de gallo, cilantro, maldonMaldon, tortilla chips 26 28
Charcuterie & Cheese, chef’s selection of cured meats, texasTexas cheeses, housemade pickled veggies, housemade mixed nuts, grilled country bread D,G 32
Mushroom Flat Bread, arugula, texasTexas farmstead goat cheese, caramelized onion, balsamic reduction, parmesan D,V 22
From the Garden
+ grilled chicken 12, grilled salmon* 22, grilled shrimp S 16, steak * 24
Bayou Cobb Salad, hatch chile cheddar, sweet corn, black bean, egg, avocado, bacon, heirloom cherry tomato, tortilla strips, cilantro dressing D 20
Peach & Burrata Salad, house greens, grilled peach, burrata, miel de ajiají Amarilloamarillo, cherry tomato, seed crumble, lemon vinaigrette 19
Feta & Watermelon Salad, arugula, heirloom cherry tomato, texasTexas candied pecans, chipotle-honey vinaigrette D,N,V 19
Caesar Salad, heirloom cherry tomato, parmesan, croutons, house madehousemade Caesar dressing G,D 18
Rainbow Quinoa Grain Bowl, edamame, cucumber, red onion, tofu, cherry tomato, mango, avocado, citrus vinaigrette VG 22
Smaller platesPlates
Tex-Mex Tortilla Soup, chicken, smoked chili, avocado, tortilla strips, sour cream, feta D 16
Lobster Tacos, flour tortilla, black bean, chile de arbolárbol salsa, avocado, lime D,G,S 28
H-Town Chili Cheese Fries, housemade fries, ground wagyuWagyu beef, queso, smoked cheddar, Texas chili, pickled chili 24
Crispy Brussels Sprouts, agave-roasted, pistachio, whipped ricotta, fried rosemary D,N,V 16
Buffalo Chicken Wings, bayouBayou buffalo sauce, blue cheese D,G 26
Bayou Seafood Cocktail, octopus, shrimp, avocado, cocktail sauce, pico de gallo 24
Meatballs & Burrata Toast, texasTexas farm-raised bison and pork meatballs, ranchero tomato sauce, herb whipped ricotta D,G 27
Brisket Quesadillas, Texas marble cheese, guacamole, pico de gallo, sour cream, jalapenojalapeño sauce, 24
Signature Dishes
Bayou Burger, housemade 8oz wagyuWagyu patty, americanAmerican cheese, onion rings or hand-cut fries * D,G 26
veggieVeggie burger available V
Broken Arrow Ranch Wild Boar Sausage, creamy mashed potato, bacon morita jam, pickled chili D 26
Birria Bao, guajillo-braised beef short rib, pickled onions, citrus avocado purée G 24
Bacon -Wrapped Gulf Shrimp, stuffed shrimp, candied chili, creamy corn pureepurée, chipotle honey glaze, pickled vegetables, 26
Bayou’s Fried Chicken, citrus slaw, chipotle aioli, house madehousemade biscuits 32
Saint Arnold Beer-Battered Snapper Tacos, flour tortilla, poblano tartar, creolecréole slaw, salsa verde, cilantro G 24
Garrison Brothers Whiskey Brisket Sandwich, brioche bun, cabbage slaw, poblano tartar, housemade pickles D,G 26
BBQ Pulled porkPork sandwichSandwich, with Jicamajicama  slaw
Steak & Fries, prime ribeye, housemade fries, caramelized onions, steak sauce butter, house salad mesclun green salad * D 48 52
Sides
Hand-Cut Truffle Fries, freshly grated parmesan, parsley D,V 16
Hand-cutCut Fries VG 12
Parmesan-Charred broccoliniBroccolini, chili oil 14
Roasted Romanesco, cashew nut aioli N,V 16
House madeHousemade Onion Rings, remoulade G,V 12
Mashed Potatoes D,V 14
Confections
Bayou & Bottle S’mores, graham cracker, marshmallow, chocolate D,G,V 14
Pecan Pie, bourbon caramel, vanilla bean ice cream D,G,N,V 14
Chocolate Cake, dark chocolate ganache, chocolate butter cream, cocoa nibs D,G,V 16
Ice Cream, salted caramel, vietnameseVietnamese coffee, vanilla bean D,V 4 per scoop

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.
[image: ]
image1.emf
RICHARD
SANDOVAL

HOSPITALITY










image2.emf
3377 BLAKE STREET DENVER, CO 80205










