
R H

MORNINGS
18RH SCRAMBLE*  

Farm Eggs, Crème Fraîche, Avocado, Chives

WHOLE SMASHED AVOCADO*  
Charred Ciabatta, Aged Balsamic

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

BLACK FOREST BACON

18

10

28

S P E C I A LT Y

SPRITZES
R H  B E L L I N I  Prosecco, Peach Purée 

RH MIMOSA Prosecco, Orange 

CAPPELLETTI  SPRITZ Prosecco, Soda, Orange 

ROSÉ SPRITZ Lillet Rosé, Pierre Sparr, Lime 

C O F F E E  &  T E A
AMERICANO  4, ESPRESSO 4, CORTADO 5, CAPPUCCINO 6 

LATTE 7 COLD BREW 6, DRIP COFFEE 4, HOT CHOCOLATE 5

CHAI LATTE 7, MATCHA LATTE 7, RH BREAKFAST 6 

LORD BERGAMOT 6, JASMINE SILVER TIP 6, MEADOW CHAMOMILE 6 

PEPPERMINT LEAVES 6

J U I C E S  &  S O DA S
COKE 5, DIET COKE 5, ORANGE JUICE 6, ARNOLD PALMER 6

UNSWEETENED ICED TEA 5,  FENTIMANS ROSE LEMONADE 7

FENTIMANS GINGER BEER 7, ACQUA PANNA NATURAL SPRING WATER 9 

SAN PELLIGRINO SPARKLING NATURAL MINERAL WATER 9

B E E R
SALTY CREW BLONDE ALE 8, STONE IPA 9

VICTORY BREWING CO. PRIMA PILSNER 8, HEINEKEN 8

BEST DAY BREWING NON-ALCOHOLIC KOLSCH 7

BEVERAGES

17

17

19

18



Whole   145

C L A S S I C

STARTERS

CAVIAR
S P E C I A LT I E S

THE TOWER*  
King Crab, Lobster, Oysters, Shrimp

KING CRAB*  
Dijonnaise, Cocktail Sauce, Melted Butter

LOBSTER
Melted Butter, Lemon

OYSTERS*  
Kumamoto, Mignonette, Lemon

SHRIMP COCKTAIL
Cocktail Sauce, Lemon

MINI  LOBSTER ROLLS*  

MINI  K ING CRAB ROLLS*  

TORO OR SALMON CONES*

HOUSEMADE CHIPS & DIP*

GRILLED AVOCADO*

Half   95

1 lb   1251/2 lb   65

1 lb    651/2 lb   35

Dozen    551/2 Dozen   30

6 pcs   25

4 Rolls 20g   682 Rolls 10g   34

4 Rolls 20g   802 Rolls 10g   40

30g   9515g   52

15g   50

With Petrossian Imperial Kaluga Hybrid Caviar, Creme Fraiche & Chives

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

CRISPY ARTICHOKES
Potatoes, Rosemary Aioli

GRILLED SHRIMP 
6 pcs, Lemon, Butter, Garlic, Calabrian Chili

PROSCIUTTO BOARD*  
San Daniele, Parmigiano Reggiano, Grapes, Warm Baguette

DELICE DE BOURGOGNE BOARD*
Strawberry Preserves, Grapes, Warm Baguette

PROSCIUTTO & DELICE BOARD*
Strawberry Preserves, Grapes, Warm Baguette

18

25

24

22

42

4 Cones 20g   802 Cones 10g   40

C H I L L E D

SEAFOOD



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.

FRIES & S IDES

Grilled Chicken 12 Broiled King Salmon* 18 Grilled Shrimp 16
Buttered Lobster 24 King Crab 26 Filet Mignon* 24 Half Avocado 4

A D D I T I O N S

S I G N AT U R E

SALADS
28CHINESE CHICKEN SALAD 

Grilled Chicken, Cabbage, Wontons, Sesame Soy Mustard Vinaigrette

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

ROTISSERIE CHICKEN SALAD
Butter Lettuce, Rotisserie Chicken, Olive Oil, Lemon, Chives

MULHOLLAND DRIVE SALAD
Iceberg, Romaine, Chicken, Egg, Beets, Tomatoes, Cheddar, Bacon, Avocado,
Balsamic Vinaigrette

36

28

32

C L A S S I C

SALADS
18CLASSIC CAESAR*  

Romaine, Parmigiano Reggiano, Croutons

KALE CAESAR*
Tuscan Kale, Parmigiano Reggiano, Croutons

GEM LETTUCE 
Radish, Feta, Avocado, Buttermilk Herb Dressing

ARUGULA
Fennel, Grapes, Parmigiano Reggiano, Citrus Vinaigrette

18

18

18

TRUFFLE FRIES GRILLED ASPARAGUS

FRENCH FRIES CHARRED BROCCOLINI
SWEET POTATO FRIES ROASTED SWEET POTATOES

10

10

14

20

10

10

GRILLED ASPARAGUS

CHARRED BROCCOLINI
10

10

20

10



F R O M  T H E

SEA

F R O M  T H E

LAND

42WHOLE GRILLED BRANZINO 
Olive Oil, Grilled Lemon

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

GRILLED KING CRAB LEGS
1/2 lb, Melted Butter, Grilled Lemon

WHOLE GRILLED LOBSTER
Melted Butter, Grilled Lemon

36

65

65

110CHARRED WAGYU RIBEYE*  
14 oz Westholme Australian Wagyu, Thinly Sliced

GRILLED PETITE F ILET*
7 oz Center Cut, Herbed Butter, Bearnaise

GRILLED PETITE LAMB CHOPS*
Crispy Rosemary Potatoes, Garlic, Oregano

FRENCH ROTISSERIE CHICKEN
Organic Chicken, Natural Jus, Rosemary

48

Whole   56Half   28

52

S I G N AT U R E

SANDWICHES
24RH BURGER*

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

ROADSIDE LOBSTER ROLL 
Drawn Butter, Old Bay, Brioche With a Dash of Mayo   Add 15g Caviar 40

FRIED CHICKEN SANDWICH
Pickles, Mayo, Buttered Brioche

SHAVED RIBEYE DIP*
Emmentaler Swiss, Au Jus, Charred Buttered Baguette

ROTISSERIE CHICKEN SANDWICH
Organic Chicken, Butter, Arugula, Aioli, Charred Ciabatta

CHICKEN CLUB
Bacon, Tomatoes, Bibb Lettuce, Mayo, Charred Buttered Baguette   Add Avocado 4

32

24

32

26

29
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