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MORNINGS

RH SCRAMBLE"

Farm Eggs, Creme Fraiche,

Avocado, Chives
18

WHOLE SMASHED AVOCADO
Charred Ciabatta,
Aged Balsamic
18

NEW YORK LOX & BAGEL"
Cured Salmon, Cucumber, Cream Cheese,
Everything or Plain Bagel
28

ADD BLACK FOREST BACON
10
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GRILLED SHRIMP
6 pcs, Lemon, Butter, Garlic,
Calabrian Chili
24

SHRIMP COCKTAIL
Lemon, Dijonnaise,
Cocktail Sauce
24

STARTERS

DI STEFANO BURRATA
Charred Peppers, Aged Balsamic,
Basil, Charred Ciabatta
24

PROSCIUTTO & DELICE BOARD"®
Strawberry Preserves,
Grapes, Warm Baguette
42

CRISPY ARTICHOKES
Potatoes, Rosemary,
Lemon Aioli
18

PROSCIUTTO BOARD’

San Daniele, Parmigiano Reggiano,
Grapes, Warm Baguette

24 /»

IMPOSSIBLY THIN

HOUSEMADE CHIPS & DIP
WITH CAVIAR®

15g52 30995

CAVIAR SPECIALTIES

GRILLED

AVOCADO
WITH CAVIAR®

15g 50

MINI LOBSTER

ROLLS
WITH CAVIAR®

2 Rolls 10g 34 4 Rolls 20g 68

WITH PETROSSIAN IMPERIAL KALUGA HYBRID CAVIAR, CREME FRAICHE & CHIVES

GRILLED SHRIMP*
& VEGETABLE SALAD
Grilled Shrimp, Asparagus,
Zucchini, Corn, Avocado,
Tomatoes, Scallions
36
*Available with Other Additions

SIGNATURE SALADS

CHINESE
CHICKEN SALAD
Grilled Chicken, Napa Cabbage,
Carrots, Fried Wontons, Sesame
Soy Mustard Vinaigrette
28

CLASSIC CAESAR”
Romaine, Parmigiano
Reggiano, Croutons
18

CLASSIC SALADS

N

MULHOLLAND
DRIVE SALAD
Iceberg Lettuce, Romaine, Grilled Chicken,
Egg, Beets, Tomatoes, Cheddar, Smoked Bacon,
Avocado, Balsamic Vinaigrette
32

GEM
Radish, Feta, Avocado,
Buttermilk Herb Dressing
18

ADDITIONS

GRILLED CHICKEN 12 BROILED KING SALMON* 18 GRILLED SHRIMP 16 BUTTERED LOBSTER 24 FILET MIGNON* 24 HALF AVOCADO 4

KALE CAESAR"
Tuscan Kale, Parmigiano
Reggiano, Croutons
18

T

SANDWICHES
ROADSIDE SHAVED RIBEYE RH
LOBSTER ROLL DIP’ BURGER®

Drawn Butter, Old Bay,
Brioche with a Dash of Mayo

32 32
Add 10g Caviar 40

Emmentaler Swiss, Au Jus,
Charred Garlic Baguette

American Cheese, Pickles,
Onion, Dijonnaise
22
Add Bacon 6, Add Avocado 4

FRIED CHICKEN

I/

CHARRED RIBEYE®
14 oz Prime Beef, Sliced
58

PETITE FILET"
7 oz Center Cut, Herbed Butter, Béarnaise
52

[

MAINS

ROASTED

SANDO CHICKEN CLUB
Pickles, Mayo, Black Forest Bacon, Tomatoes, Bibb
Buttered Brioche Lettuce, Mayo, Charred Buttered Baguette
24 29
Add Avocado 4

1

WHOLE GRILLED BRANZINO
Olive Oil, Grilled Lemon
42

BROILED KING SALMON*
8 oz, Honey, Black Pepper, Brown Butter, Lemon
36

NI

GRILLED SHRIMP

8 pcs, Lemon, Butter, Garlic, Calabrian Chili
32

ROASTED CHICKEN
Garlic Confit, Potato Purée, Natural Jus
32

A

t

TRUFFLE FRIES 20
GRILLED ASPARAGUS 10

FRIES & SIDES

FRENCH FRIES 10
CHARRED BROCCOLINI 10

SWEET POTATO FRIES 10
POTATO PUREE 10

A 4% SURCHARGE WILL BE ADDED TO YOUR CHECK TO ASSIST WITH EMPLOYER MANDATES
“THESE ITEMS CAN BE COOKED TO ORDER. PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR DIETARY RESTRICTIONS AS NOT ALL INGREDIENTS ARE LISTED. CONSUMING RAW OR UNDERCOOKED
FOODS SUCH AS MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE RISK OF FOODBORNE ILLNESS. INDIVIDUALS WITH CERTAIN UNDERLYING HEALTH CONDITIONS MAY BE AT HIGHER RISK
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/' SPECIALTY \
RH BELLINI RH MIMOSA
Prosecco, Peach Purée Prosecco, Orange
17 17
CAPPELLETTI SPRITZ ROSE SPRITZ
Prosecco, Soda, Orange Lillet Rosé, Pierre Sparr, Lime
18 19
WINE

SPARKLING ROSE
BISOL RUMOR
Prosecco, Jeio, Valdobbiadene, Italy 16/64 Cotes de Provence, France 2022 19/76
PIERRE SPARR
Brut Rosé, Crémant d'Alsace, France 17/68 RED
SCHRAMSBERG -
Brut Rosé, North Coast, California 2020 95 PINOT NOIR

Foxen, Santa Maria Valley, Santa Barbara, California 2022 18/72
GASTON CHIQUET
Brut, Tradition, Champagne, France 317124 SYRAH

Piedrasassi, ‘PS, Santa Barbara, California 2020 21/84
VILMART & CIE
Brut, Grand Cellier, Champagne, France 180 CABERNET SAUVIGNON

Brander, Los Olivos, Santa Ynez Valley, California 2022 22/88

PINO'T NOIR
WHITE Hitching Post, 'St. Rita’s Earth; Santa Barbara,

California 2022 82
SAUVIGNON BLANC arorme
Blackbird, ‘Dissonnance, Napa Valley, California 2022 17/68 GRENACHE SYRAH MOURVEDRE
CHARDONNAY The Feminist Party, Santa Barbara, California 2022 100
Talley, Santa Rita Hills, California 2022 18/72 PINOT NOIR
y Sanford, ‘Sanford & Benedict Vineyard, Santa Rita Hills,
SANCER_RE_ Callifornia 2021 150
J. De Villebois, Loire, France 2022 25/100

CABERNET SAUVIGNON
GREN_ACHE BLANC ) Aperature, ‘Soil Specific, Napa Valley, California 2020 180
Clementine Carter, Santa Barbara, California 94

CABERNET SAUVIGNON
CHARDONNAY ) Corison, Napa Valley, California 2020 282
Tyler, ‘Sanford & Benedict Vineyard, Santa Rita Hills,
California 2022 174

BEER

STONE IPA8, ENEGREN 'Lightest One’ Lager 8, SEAFARER Kolsch 8

COFFEE & TEA

COFFEE Americano 4, Espresso 4, Cappuccino 6, Latte 7 Cold Brew 6, Drip Coffee 4, Hot Chocolate 5

TEA Matcha Latte 7 RH Breakfast 6, Lord Bergamot 6, Jasmine Silver Tip 6, Meadow Chamomile 6, Peppermint Leaves 6

N

/]

BEVERAGES

Coke 5, Diet Coke 5, Orange Juice 6, Lemonade 6, Unsweetened Iced Tea 5, Arnold Palmer 6
Acqua Panna Natural Spring Water 9, San Pellegrino Sparkling Natural Mineral Water 9




