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FOOD MENU DESIGN BRIEF REQUEST FORM & SOP
PROJECT DESIGN DETAILS 
	PROJECT NAME
	Half-Board

	PROPERTY
	Toro Toro - Grosvenor House - Dubai

	SIZE (PIXELS = WEB) OR (INCHES = PRINT)
	A4

	ORIENTATION (PORTRAIT OR LANDSCAPE)
	Landscape

	DATE NEEDED 
	2026-05-27



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


Half Board Menu
1 Starters (choose any 1)
Guacamole, avocado, coriander, lime, corn tortilla V
Kale, Manchego cheese, pomegranate, canchas, candy tomato, orange, chipotle–balsamic vinaigrette D,G,SL,SY,V
Salmon Tataki, passion fruit, ponzu, beetroot wasabi cream, salmon roe * C,E,F,G,M,SY
Mushroom Coca, sautéed wild mushrooms, arugula, goat cheese, truffle oil D,G,V
Lomo Saltado Empanada, housemade turnover, sautéed beef tenderloin, mozzarella cheese D,E,G,S,SL,SY
Huachinango Ceviche, sea bass, leche de tigre, cancha, red onion, sweet potato C,F + * AED 50
Crispy Prawns, panko-breaded prawns, melcocha sauce, arugula, mango, red chili D,E,G,S,SL,SY + AED 50
2 Main Course (choose any 1)
Grilled Australian Lamb Chops, mustard seed, orange, chimichurri, achiote, ají panca * C,G,M,S,SS,SY
Achiote-Marinated Chicken Thigh * C,G,M,S,SS,SY
Barley Risotto, ají amarillo, Parmesan cheese, cream, assorted mushrooms, balsamic reduction, baby carrot, asparagus C,D,G,V
Argentinian Beef Rib Eye, roasted rosemary potato C + * AED 100
Encocado, black cod, prawns, squid, coconut, ají mirasol, rice, mango chalaquita C,F,G,TN,S,SS
3 Desserts (choose any 1)
Tres Leches, passion fruit sorbet, whipped mango, almonds, red currants D,E,G,TN
Passion Fruit Cheesecake, chocolate ganache, feuilletine D,E,G
Ice Cream D

(A) ALCOHOL (C) CELERY (D) DAIRY (E) EGGS (F) FISH (G) GLUTEN (L) LUPIN (M) MUSTARD (P) PORK (PN) PEANUTS (S) SHELLFISH (SL) SULPHITES (SS) SESAME (SY) SOY (TN) TREE NUTS (V) VEGETARIAN
*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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