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FOOD MENU DESIGN BRIEF REQUEST FORM & SOP
PROJECT DESIGN DETAILS 
	PROJECT NAME
	Toro Toro FW Brunch Menu

	PROPERTY
	Toro Toro - Worthington Renaissance - Fort Worth

	SIZE (PIXELS = WEB) OR (INCHES = PRINT)
	1 x 1 inches

	ORIENTATION (PORTRAIT OR LANDSCAPE)
	Portrait

	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


Brunch Menu
Bottomless, served family style 6955
Para la Mesa
Fruit Plate, seasonal fruit, mango espuma, banana chips 16
Mahi Tiradito, yuzu-goma sauce, green apple, caviar, torched avocado, gochujang aioli * G 24
Shrimp Cocktail Aguachile, cooked shrimp, aguachile rojo, horseradish, cilantro oil, avocado S 20
Watermelon Tiradito, chipotle ponzu, chayote, shimeji pickles, crispy enoki, sorrel leaves, kombu oil N,G,V 18
Zucchini Tiradito, avocado, red onion, cilantro, spicy pepitas, cucumber leche de tigre VG 14 D 20
Antojitos
De la Parrilla
Esquites, garlic crema, queso fresco, tajintajín V,D 15
Beef Anticucho, peruvianaPeruviana ajiají adobo, ajiají amarillo sauce, charred poblano salad * 18
Carnitas Arepas, caramelized smoked onion, Manchego cheese, serrano avocado aioli D 28
Arepas, scramble egg, pork belly, yuzu avocado sauce, criolla salsa, queso fresco D 22
Especialidades
choose one
Churrasco & Eggs, flatteres ironmajor steak, chimichurri potato medley, fried egg, heirloom cherry tomatoestomato * 2932
Toro Toro Omelette, smoked short rib, mozzarella cheese, bell peppers, onion, molcajeteada sauce, chimichurri potato madleymedley D 2624
Chilaquiles Divorciados, salsa roja y verde, short rib, sunny -side up egg, black beans, crema fresca, cotija * D 16 626
Huevos Rancheros, shaved ribeye, ranchero sauce, black beans, cotija, sunny -side up eggs * D 18 222
Chicken & Waffles, chicken tender, chipotle glaze, chili/ & onion pickles G, D 26
Avocado Toast, poached egg, sour doughsourdough bread, pepita, red onion, radish, * G 1619
Toro Burger, fried egg, bacon morita jam, mixed greens, cranberry cheddar cheese, garlic crema * D,G 24
Desserts
Churro French Toast, banana, cajeta sauce, grandma’sabuelita's chocolate sauce, vanilla ice cream D, G, V 1614
Croissant,Cuernito dulce de leche, banana, whipped cream G, D 14 212
The Yuzu, yuzu gel, white nameleka, crumble G,D 16
A la Carte EnhacementsEnhancements
Toro Toro Guacamole, lime, cilantro, tomato, onion VG 1618
Smoked Sword FishSwordfish Dip, aioli, cilantro, pickled chilies, lemon, chips D 2021
Enhancement Tomahawk Experience
52oz Tomahawk Ribeye, bone marrow butter, chimichurri * 189
32oz Tomahawk Ribeye, bone marrow butter, chimichurri * 139
40oz Porterhouse, bone marrow butter, chimichurri * 169

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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