
 
MORNINGS

RH SCRAMBLE* Farm Eggs,  Crème Fraîche,  Avocado,  Chives  22
Add: Black Winter Truffles 25

THICK CUT PORK BELLY BACON Maple Glazed,  Black Pepper  14

AVOCADO TOAST* Charred Sourdough,  Del la  Terra Aged Balsamic,  Farm Egg  20

SMOKED SALMON* Cucumber,  Pickled Onion,  Cream Cheese,  Charred Sourdough  28
 

FOR THE TABLE

ARTISANAL PROSCIUTTO* Seasonal  Frui t ,  Warm Baguette  24

DÉLICE DE BOURGOGNE CHEESE Strawberry Preserves,  Warm Baguette  21

PROSCIUTTO AND DÉLICE BOARD* Seasonal  Frui t ,  Strawberry Preserves,  Warm Baguette  45

SHRIMP COCKTAIL Lemon,  Di jonnaise,  Cocktai l  Sauce  25

CRISPY ARTICHOKES* Potato,  Rosemary Aiol i   21

BURRATA Roasted Peppers,  Del la  Terra Aged Balsamic,  Basi l ,  Charred Sourdough  25
 

SALADS

BUTTER LETTUCE Chervil, Chives, Sauvignon Blanc Vinaigrette  18

GEM LETTUCE Radish,  Feta,  Avocado,  Buttermi lk  Herb Dressing  18

ARUGULA Fennel ,  Grapes,  Sunf lower Seeds,  Parmigiano-Reggiano,  Citrus Vinaigrette  18

SHAVED VEGETABLES Baby Greens,  Pecans,  Cider  Vinaigrette  19

CAESAR* Romaine,  Parmigiano-Reggiano,  Sourdough Croutons 20
Add: Chicken* 9, Shrimp 13, Lobster 24, Salmon* 18, Avocado 4

 

ENTRÉES 
Served à la carte

FUSILLI PASTA Genovese Basil Pesto, Parmigiano-Reggiano  24

RH BURGER* Sharp American,  Pickles,  Onion,  Di jonnaise  22
Add: Avocado 4, Thick Cut Pork Belly Bacon 7

SHAVED RIBEYE ON CHARRED GARLIC BREAD* Emmentaler  Swiss,  Cherry Peppers,  Au Jus  30 

TRUFFLED GRILLED CHEESE Art isan Sourdough  20 

LOBSTER ROLL Drawn Butter,  Mayonnaise,  Old Bay  34 

BROILED SALMON* Honey,  Black Pepper,  Brown Butter,  Lemon  36

ROASTED HALF CHICKEN* Gar l ic  Conf i t ,  Potato Purée,  Natural  Jus  38

ATLANTIC DOVER SOLE* Brown Butter, Lemon, Parsley  68

16OZ CHARRED RIBEYE STEAK* Pr ime Beef,  Steak Salt   64 
 

SIDES

FRENCH FRIES Gar l ic  Aiol i   10

TRUFFLED FRIES* Black Truff les,  Parmigiano-Reggiano,  Parsley,  Truff le  Aiol i   20

SIMPLE GREEN SALAD Radish,  Citrus Vinaigrette  9

YUKON GOLD POTATO PURÉE Chive Butter  11

CHARRED HEIRLOOM BROCCOLINI  Lemon,  Gar l ic  Conf i t ,  Calabr ian Chi l i   13

WILD MUSHROOMS Garl ic ,  Thyme,  Sherry Vinegar  15

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.



RH BELLINI 
Prosecco, Peach Purée  16                         

RH MIMOSA 
Prosecco, Orange Juice  16                         

WINE BY THE GLASS

SPARKLING							       ROSÉ

BISOL Prosecco, Valdobbiadene, Italy 15 / 60	 				    MIRAVAL Studio, Méditerranée, France  17 / 68

JUVÉ Y CAMPS Cava, Reserva de la Familia, Penedès, Spain  17 / 68	 		  PUECH-HAUT Argali, Languedoc, France  18 / 72

NICOLAS FEUILLATTE Brut Rosé, Champagne, France  35 / 140			   CHÂTEAU D’ESCLANS Whispering Angel, Côtes de Provence, France  20 / 80

DOMAINE CHANDON Brut, Étoile, Carneros, California  25 / 100			   ESPRIT GASSIER Côtes de Provence, France  22 / 88

PIERRE SPARR Brut Rosé, Crémant d’Alsace, France  16 / 64			   LA SPINETTA Il Rosé di Casanova, Tuscany, Italy  15 / 60

SCHRAMSBERG Brut Rosé, North Coast, California  22 / 88			   DAOU Discovery Collection, Paso Robles, California  16 / 64

ROEDERER ESTATE Brut Rosé, Mendocino, California  20 / 80			   SCRIBE Pinot Noir, Sonoma, California  20 / 80

DOMAINE CARNEROS Brut Rosé, Napa Valley, California  25 / 100			   BLACKBIRD VINEYARDS Arriviste, Napa Valley, California  18 / 72

ALFRED GRATIEN  Brut Classic, Champagne, France  32 / 128			   DOMAINES OTT By Ott, Côtes de Provence, France  19 / 76

VEUVE CLICQUOT Brut, Yellow Label, Champagne, France  35 / 140			   CHÂTEAU D’AQUERIA Tavel, France  19 / 76				  
	

WHITE 								        RED 

CARL GRAFF Riesling, Kabinett, Mosel, Germany  17 / 68				    LIOCO Pinot Noir, Mendocino County, California  18 / 72

SCARPETTA Pinot Grigio, Friuli, Italy  15 / 60	 				    FRANCOIS LABET Bourgogne, Pinot Noir, Burgundy, France  25 / 100

A TO Z Pinot Gris, Oregon  16 / 64						      GROS VENTRE CELLARS Pinot Noir, North Coast, California  24 / 96

ALLAN SCOTT Sauvignon Blanc, Marlborough, New Zealand  16 / 64	 		  CATENA Malbec, Vista Flores, Mendoza, Argentina  15 / 60

SAGET LA PERRIERE Sancerre, Loire Valley, France  28 / 112			   ANTINORI Cabernet Sauvignon Blend, Il Bruciato, Tuscany, Italy  23 / 92

TWOMEY Sauvignon Blanc, Napa Valley, California  21 / 84				   BODEGAS MURIEL Tempranillo, Gran Reserva, Rioja, Spain   19 / 76

DOMAINE JOLLY Petite Chablis, Burgundy, France  25 / 100	 		  HOURGLASS Proprietary Blend, HGIII, Napa Valley, California  23 / 92

AERENA Chardonnay, Sonoma, California  17 / 68				    SILVER OAK Cabernet Sauvignon, Alexander Valley, California  40 / 160

CHATEAU MONTELENA Chardonnay, Napa Valley, California  35 / 140			   DUCKHORN Cabernet Sauvignon, Napa Valley, California  37 / 148

HARTFORD COURT Chardonnay, Russian River Valley, Sonoma, California  22 / 88		  CAYMUS-SUISUN Petite Sirah, Grand Durif, Suisun Valley, California  25 / 100
	

WINE BY THE BOTTLE

SPARKLING & WHITE 				    		  RED VARIETALS

CHARLES HEIDSIECK Blanc des Millénaires, Champagne, France 2006  300 		  CHÂTEAU DE NALYS Grand Vin, Châteauneuf-du-Pape, France 2016  195

DOM PÉRIGNON Champagne, France 2010  375				    MICHELE CHIARLO Cerequio, Barolo, Italy 2016  250

DOMAINE LAROCHE Chardonnay, Les Blanchots, Chablis Grand Cru, France 2018  250	 MARCHESI ANTINORI Tignanello, Tuscany, Italy 2017  280

SONOMA-CUTRER Chardonnay, Les Pierres, Sonoma, California 2018  125		  CHÂTEAU RAUZAN-SÉGLA Grand Cru Classé, Margaux, France 2017  390

CAKEBREAD CELLARS Chardonnay, Reserve, Carneros, California 2019  155		  PENFOLDS Shiraz, RWT Bin 798, Barossa Valley, Australia 2017  295
	

PINOT NOIR							       CABERNET SAUVIGNON

MAISON CHAMPY Le Rognet, Corton Grand Cru, Burgundy France 2016  280		  LAIL VINEYARDS Blueprint, Napa Valley, California 2019  225

GARY FARRELL Hallberg Vineyard, Russian River Valley, California 2017  140		  THE MASCOT Napa Valley, California 2016  295

PATZ & HALL Gap’s Crown Vineyard, Sonoma Coast, California 2016  150		  CAYMUS VINEYARDS Special Selection, Napa Valley, California 2017  395

ZENA CROWN VINEYARD Slope, Eola-Amity Hills, Willamette Valley, Oregon 2017  160	 SPOTTSWOODE St. Helena, Napa Valley, California 2017  425
KOSTA BROWNE Sonoma Coast, California 2019  210				    SHAFER Hillside Select, Stags Leap District, Napa Valley, California 2016  495

COFFEE 
Drip  4
Espresso  4 

Cortado  5 
Cappuccino  6 

Latte  7  

Hot Chocolate  5 

Cold Brew  6

TEA 
Chai Latte 7
Matcha Latte 7
RH Breakfast  6   
Lord Bergamot 6   
Jasmine / Silver Tip 6    
Meadow Chamomile  6   
Peppermint Leaves 6     
Unsweetened Iced Tea 5

JUICES & SODAS 
Lemonade  6
Orange Juice  6
Coke  5
Diet Coke  5 

Fentimans Rose Lemonade 7
Fentimans Ginger Beer  7

BEER

Stella Artois Belgian Pilsner  8
Kona Big Wave Golden Ale 8
Goose Island 312 Urban Wheat Ale 9 
Elysian Space Dust IPA 9
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