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BEVERAGE MENU DESIGN BRIEF REQUEST FORM & SOP
PROJECT DESIGN DETAILS 
	PROJECT NAME
	Beverage Menu Update

	PROPERTY
	Toro Toro - Grosvenor House - Dubai

	SIZE (PIXELS = WEB) OR (INCHES = PRINT)
	7.62 x 12 inches

	ORIENTATION (PORTRAIT OR LANDSCAPE)
	Portrait

	DATE NEEDED 
	2026-07-20



MENU SUBMITTAL SOP
STEP 1: OBTAIN APPROVALS
	BEVERAGE MENU: REQUIRED APPROVALS (INCLUDING SPECIAL HOLIDAY MENUS, RESTAURANT WEEK MENUS, ETC.)
1. Menu Brief Preparation:
· Property GM, Director of F&B or Beverage Manager/Director sends to the RSH Head of Mixology and RSH Regional Director of Operations. 
· Property GM, Director of F&B, Beverage Manager/Director 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 RSH Regional Director of Operations and RSH Head of Mixology will conduct initial review for menu and price positioning, as well as brand compliance.
3. Final Approval Process:
· The RSH Regional Director of Operations will send menu to RSH VP of Operations (CC Isabella Sandoval) for final edits and approvals. 
4. Menu Design Kickoff & Distribution:
· Once final edits are made and menu is approved, RSH VP of Operations will upload in RSH Beverage 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.
· For other properties:
· RSH VP of Operations will upload into ClickUp with assignment for RSH Regional Director of Operations and RSH Head of Mixology to distribute back to the property GM, Director of F&B or Beverage Manager/Director. 



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


Step into a world where Latin luxury comes alive in every glass. At Toro Toro, we celebrate the heritage of Mezcal, Pisco, Tequila, and Rum through cocktails that balance bold character with refined craftsmanship. Our selection of classics, curated favorites, and house signatures is crafted to suit every moment. elegantElegant, expressive, and unmistakably memorable.
Footer Note: All prices are in AED, inclusive of 10% service charge, 7% municipality fees and 5% VAT.
DRINKS CONTAIN (D) DAIRY | (N) NUTS
COCKTAILS
THE LUXURY COLLECTION SIGNATURE
THE LAST COCKTAIL BY CRAIG SNEIDER 84
Bombay sapphireSapphire / rosemary / pear / lemon / prosecco
ISLA DORADA — 75
tropical • velvety • bright
A refined tropical serve where pandan‑-infused coconut tequila meets vibrant mango and zesty lime, clarified through sour cream for a crystal‑-clear finish and an exceptionally smooth, velvety texture.
PISTACHIO PARADISO — 75
nutty • silky • vibrant
An elegant concoction blending bright passion fruit with the rich nuttiness of pistachio orgeat, clarified with full‑-cream milk for a crystal‑-clear profile and a silky, harmonious finish in a classic coupe.
PISCO & THE BEAST — 70
herbal • bold • dynamic
A bold, complex serve where Peruvian Pisco meets the dark herbal depth of Fernet -Branca, balanced by an earthy sweet tamarind‑-jaggery blend and lifted with foaming bitters for a silky shake, rich frothy cap, and long, evolving finish.
TOKYO PALOMA — 65
crisp • citrusy • aromatic
Crisp tequila brightened with zesty yuzu, soft honeyed citrus, and a touch of sea‑-salted freshness, finished with aromatic shiso for a clean, Japanese‑-inspired edge.
PEEL ME SOFTLY — 75
banana • bright • smooth
A smooth, tropical‑-leaning daiquiri built on ripe banana, bright lime, and a clean rum backbone, lifted by a silky house banana cordial and finished with a playful banana sponge garnish.
TOMARITA — 70
umami • fresh • spiced
Bright tequila and orange liqueur sharpened by fresh, spiced tomato water, delivering a refreshing, umami‑-laced finish crowned with a crisp cherry tomato.
LOW ABV COCKTAILS
* UNDER 1.5%* ABV
CALEXICO SPRITZ — 65
bright • crisp • sun-kissed
A bright, sun-kissed spritz where tequila, Aperol, and grapefruit come together with sparkling wine and lime soda for a crisp, refreshing Cali-Mex twist.
SKINNY MEZCAL PALOMA — 60
smoky • clean • refreshing
Mezcal, grapefruit, lime, and agave topped with crisp club soda for a bright, refreshing Paloma with a clean, modern edge.
ZERO PROOF COCKTAILS
AGUA DE JAMAICA — 48
floral • spiced • refreshing
Infusion of Hibiscushibiscus flowers layered with honey, cinnamon, cloves, and allspice for a bright, floral-spiced refresher with a smooth, naturally sweet finish.
LYRE’S SALTY DOG — 48
citrusy • herbal • crisp
Lyre’s White Cane balanced with citrus, grapefruit, basil, and soda, finished with a signature salty rim for a clean, crisp zero-proof serve.
BEERS
Draft Beers
CORONA 500ml / México 75
Bottled Beers
CORONA BOTTLE / México 65
ASAHI / Japan 65
GUINNESS / Ireland 78
PERONI / Italy 65
STELLA ARTOIS / Belgium 65
CIDER
STRONGBOW / England 65
SPIRITS 30ml / BTL
GIN
BOMBAY SAPPHIRE / England 65 / 950
Juniper / Lemon peel / Coriander seeds
BULLDOG / England 65 / 950
Juniper / Lavender / Lotus leaf
PLYMOUTH / England 65 / 1,150
Juniper / Orange peel / Cardamom
TANQUERAY / England 65 / 950
Juniper / Coriander / Angelica root
TANQUERAY NO. 10 / England 68 / 1,250
Fresh grapefruit / Lime / Chamomile
ROKU / Japan 70 / 1,150
Sakura flower / Yuzu peel / Sansho pepper
GIN MARE / Spain 75 / 1,050
Arbequina olive / Rosemary / Thyme
HENDRICK’S / Scotland 75 / 1,050
Juniper / Coriander seeds / Angelica root
THE BOTANIST / Scotland 75 / 1,050
Juniper / Lemon balm / Heather
MONKEY 47 / Germany 95 / 1,450
Juniper / Lingonberry / Spruce
VODKA
KETEL ONE / Holland 65 / 1,050
Crisp · Bright · Citrus-tinged
CIROC / France 75 / 1,150
Fresh · Fruity · Smooth
BELUGA NOBLE / Russia 80 / 1,250
Silky · Clean · Delicate
BELVEDERE / Poland 85 / 1,350
Creamy · Peppery · Elegant
GREY GOOSE / France 85 / 1,350
Soft · Floral · Rounded
BELUGA GOLD / Russia 190 / 3,600
Velvety · Refined · Subtle-sweet
PISCO 30ml
LAPOSTOLLE / Chile 70
Fresh · Floral · Smooth
ORO QUEBRANTA / Perú 74
Round · Fruity · Soft-spice
ORO ACHOLADO / Perú 74
Balanced · Fruity · Silky
QOLLQUE ITALIA / Perú 94
Aromatic · Floral · Sweet-fruit
RUM
WHITE RUMS
Light · Crisp · Tropical
MATUSALEM PLATINO / Dominican Republic 65 / 950
SPICED / DARK
Warm · Spiced · Vanilla-led
CAPTAIN MORGAN DARK / Jamaica 65 / 950
CAPTAIN MORGAN SPICED / Jamaica 65 / 950
AGED RUMS
Warm · Complex · Velvety
APPLETON VX / Jamaica 65 / 950
APPLETON ESTATE 21 / Jamaica 170
RON ZACAPA 23 / Guatemala 120 / 1,950
RON ZACAPA XO / Guatemala 180 / 3,200
SAILOR JERRY SPICED / Caribbean 65 / 950
AGRICOLE RHUMS
Grassy · Mineral · Vibrant
ST. BARTH RHUM AGRICOLE / Guadeloupe French West Indies 70
CACHAÇA
Herbal · Fresh · Sugarcane
CACHAÇA 51 55
GERMANA SOUL 65
GERMANA SINGLE BARREL 80
MEZCAL
VERDE MEZCAL 60
Green · Spicy · Rustic
DEL MAGUEY VIDA 70
Smoky · Citrus · Earthy
DERRUMBES SAN LUIS POTOSÍ 70
Mineral · Herbal · Saline
Signature Serve: Rocks glass, large clear ice, Grapefruitgrapefruit twist + rosemary sprig lightly torched
TEQUILAS 30ml
BLANCOS
1800 SILVER 62
Clean · Citrus · Smooth
818, BLANCO 65
Soft · Vanilla-tinged · Light
CASCAHUIN BLANCO 65
Mineral · Herbal · Agave-forward
TEREMANA BLANCO 70
Bright · Zesty · Fresh
CASAMIGOS BLANCO 75
Silky · Sweet-agave · Vanilla
MIJENTA BLANCO 75
Elegant · Floral · Balanced
SIETE LEGUAS BLANCO 90
Traditional · Peppery · Robust
PATRÓN SILVER 95
Crisp · Citrus · Peppery
DON JULIO BLANCO 95
Smooth · Herbal · Refined
CLASE AZUL PLATA 230
Luxurious · Creamy · Floral-agave
Signature Serve: Rocks glass · Large clear ice, Limelime zest ribbon + basil leaf, Aa micro-pinch of flaky sea salt sprinkled on the ice
REPOSADOS
1800 REPOSADO 65
Smooth · Caramel · Oak
CASCAHUIN REPOSADO 75
Herbal · Mineral · Balanced
818 REPOSADO 80
Soft · Vanilla · Sweet-oak
TEREMANA REPOSADO 80
Warm · Spiced · Citrus-oak
CASAMIGOS REPOSADO 80
Creamy · Caramel · Vanilla
MIJENTA REPOSADO 105
Elegant · Spiced · Silky
DON JULIO REPOSADO 120
Refined · Honeyed · Smooth
PATRÓN REPOSADO 120
Citrus · Oak · Peppery
CLASE AZUL REPOSADO 350
Luxurious · Velvety · Sweet-oak
Signature Serve: Rocks glass · Large clear ice, orange peel expressed over the glass + cinnamon stick, Aa tiny drop of agave syrup stirred once.
AÑEJO
1800 AÑEJO 68
Bold · Caramelized · Oaky
CASAMIGOS AÑEJO 90
Creamy · Caramel · Soft-spice
818 AÑEJO 95
Smooth · Sweet-oak · Vanilla
TEREMANA AÑEJO 95
Warm · Toasted · Agave-rich
DON JULIO AÑEJO 130
Refined · Honeyed · Silky
PATRÓN AÑEJO 130
Elegant · Spiced · Citrus-oak
RESERVA DE LA FAMILIA EXTRA AÑEJO 160
Deep · Complex · Luxurious
Signature Serve: Rocks glass · Large clear ice, Toastedtoasted orange peel + cacao nibs, Aa drop of agave syrup stirred once.
EXTRA AÑEJO
DON JULIO 1942 350
Velvety · Vanilla · Caramel-oak
SIETE LEGUAS EXTRA AÑEJO 440
Rich · Mature · Agave-deep
Signature Serve: Rocks glass · Large clear ice, cacao nibs grated over the ice, Aa piece of dark Chocolatechocolate next to the glass.
WHISKY/ WHISKEY
SINGLE MALT 30ml
SPEYSIDE
Fruity · Honeyed · Elegant
GLENFIDDICH 12 75
BALVENIE DOUBLEWOOD 12 90
THE MACALLAN 12 DOUBLE CASK 110
GLENFIDDICH 15 129
GLENFIDDICH 18 180
GLENFIDDICH 21 250
BALVENIE 21 350
THE MACALLAN 18 DOUBLE CASK 440
HIGHLANDS
Rich · Malty · Highland-spice
ABERFELDY 75
GLENMORANGIE 10 75
LOWLAND
Light · Floral · Gentle
AUCHENTOCHAN 12 75
ISLAY
Peaty · Smoky · Maritime
BOWMORE 12 70
BOWMORE SMALL BATCH 70
LAPHROAIG QUARTER CASK 75
LAPHROAIG 10 80
CAOL ILA 12 90
BOWMORE DARKEST 15 95
BOWMORE 18 110
LAGAVULIN 16 190
WHISKEY 30ml
IRISH
Smooth · Honeyed · Mellow
JOHN JAMESON 68
BUSHMILLS BLACKBUSH 70
BLENDED SCOTCH
Smooth · Balanced · Mellow
MONKEY SHOULDER 70
JOHNNIE WALKER BLACK LABEL 75
JOHNNIE WALKER DOUBLE BLACK 75
CHIVAS 12 75
JOHNNIE WALKER GOLD RESERVE 120
CHIVAS 18 130
JOHNNIE WALKER BLUE LABEL 240
CHIVAS ROYAL SALUTE 290
AMERICAN / BOURBON
Rich · Sweet-oak · Vanilla
BULLEIT 65
ELIJAH CRAIG 65
KNOB CREEK 65
MAKER’S MARK 65
AMERICAN / RYE
Spicy · Bold · Peppery
BULLEIT 65
TENNESSEE WHISKEY
Smooth · Charcoal-mellowed · Sweet-oak
JACK DANIEL’S No.7 65
JACK DANIELS SINGLE BARREL 95
JAPANESE WHISKEY
Elegant · Delicate · Harmonious
HIBIKI HARMONY 120
NIKKA WHISKY FROM THE BARREL 120
ARMAGNAC
Rustic · Dried-fruit · Spiced
BARON DE SIGOGNAC 10, ARMAGNAC 120
CALVADOS
Baked-apple · Vanilla · Smooth
CHATEAU DU BREUIL PAYS D’AUGE CALVADOS 85
COGNAC
Rich · Dried-fruit · Smooth-oak
COURVOISIER VS 70
RÉMY MARTIN VSOP 95
RÉMY MARTIN 1738 120
RÉMY MARTIN XO 250
HENNESSY XO 290
RÉMY MARTIN LOUIS XIII 2,600
HENNESSY RICHARD 3,500
GRAPPA
Aromatic · Dry · Intense
AMARO NONINO 60
GRAPPA VENDEMMIA 75
PORTO
Rich · Sweet · Fortified
TAYLOR’S LBV 70
TAYLOR’S TAWNY 10 95
LIQUEURS
Sweet · Aromatic · Smooth
BAILEYS 75
JÄGERMEISTER 65
LIMONCELLO DEL SOLE 60
SAMBUCA 60

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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