RHNY MP F&B LLC
RH NY The Gallery in the Historic Meatpacking District
9 19 Ninth Avenue
New York, New York 10013
Application for a Change in Class

Manhattan Community Board 2
3 Washington Square Village

New York, NY 10012
September 10, 2026 SLA Licensing Committee Meeting

CB2 Questionnaire

e Photographs
e Floor Plans
e Menu

e Area Survey

BERNSTEIN REDO & SAVITSKY, P.C.
1177 Avenue of the Americas, 5 floor
New York, NY 10036
Tel. 212.651.3100
www.brpclaw.com




Meeting Date: _ 9/10/2026

APPLICANT INFORMATION:

Name of applicant(s):
RHNY MP F&B LLC

Trade name (DBA): o ) o
RH NY The Gallery in the Historic Meatpacking District

Premises address:
9 19 Ninth Avenue, New York, New York 10014

Cross Streets and other addresses used for building/premise:

Little West 12th and 13th Street

CONTACT INFORMATION:

Principal(s) Name(s):
Casey Eades, Jill Falor

Office or Home Address: ]

City, State, Zip: _ | N NNRNRNREG
Telephone #: INEGzG email : [ NNNGNGNG_G_N

Landlord Name / Contact:
9th Avenue Delaware Owner LLC / Aurora Capital Associates

Landlord’s Telephone and Fax: __ | GczEG

NAMES OF ALL PRINCIPAL(s): NAMES / LOCATIONS OF PAST / CURRENT LICENSES HELD

Casey Eades RH NY Guesthouse LLC & RH NY Guesthouse F&B LLC (0343-22-126828)

Jill Falor

Briefly describe the proposed operation (i.e. “We are a family restaurant that will focus on...”):

Furniture gallery with full service restaurant and showroom.




WHAT TYPE(S) OF LICENSE(S) ARE YOU APPLYING FOR ( MARK ALL THAT APPLY):
___anewliquorlicense (__ Restaurant __ Tavern/On premise liquor __ Other)

an UPGRADE of an existing Liquor License

[ > | >

an ALTERATION of an existing Liquor License
a TRANSFER of an existing Liquor License

a HOTEL Liquor License

a DCA CABARET License

a CATERING / CABARET Liquor License

a BEER and WINE License

a RENEWAL of an existing Liquor License

an OFF-PREMISE License (retail)

OTHER:

If upgrade, alteration, or transfer, please describe specific nature of changes:
(Please include physical or operational changes including hours, services, occupancy, ownership, etc.)

1) Upgrade to full on-premises license 2) Alteration to remove floors cellar - 4th floor. 3) Update hours of operation of

the 5th floor. Currently 12am daily both indoor and outdoor. Proposed interior 1am and exterior 12am.

If this is for a new application, please list previous use of location for the last 5 years:

n/a

Is any license under the ABC Law currently active at this location? _X yes no

If yes, what is the name of current / previous licensee, license # and expiration date:

RH NY MP F&B LLC (0240-22-101108)

Have any other licenses under the ABC Law been in effect in the last 10 years at this location?
___yes_X no

If yes, please list DBA names and dates of operation:




PREMISES:

By what right does the applicant have possession of the premises?

__Own X Lease ___ Sub-lease ___ Binding Contract to acquire real property __ other:
Type of Building: __ Residential X Commercial __ Mixed (Res/Com) __ Other:
Number of floor: 5 Year Built : 1920

Describe neighboring buildings:
Mixed, Commercial/ Office

Zoning Designation: _M1-5

Zoning Overlay or Special Designation (applicable)

Block and Lot Number: 645 / e

Does the premise occupy more than one building, zoning lot, tax lot or more than one floor? X yes __ no
Is the premise located in a historic district? X  yes no

(if yes, have all exterior changes or changes governed by the Landmarks Preservation Commission (LPC)
been approved by the LPC? yes no, please explain :

Will any outside area or sidewalk café be used for the sale or consumption of alcoholic beverages?
(including sidewalk, roof and yard space) no X yes:explain __licensed rooftop

What is the proposed Occupancy? 129

Does the premise currently have a valid Certificate of Occupancy (C of O) and all appropriate permits?

no _X vyes

129
If yes, what is the maximum occupancy for the premises?
If yes, what is the use group for the premises? 6C, 6F
If yes, is proposed occupancy permitted? X yes no, explain :
If your occupancy is 75 or greater, do you plan to apply for Public Assembly permit? __ yes no n/a
Do you plan to file for changes to the Certificate of Occupancy? yes X no

(if yes, please provide copy of application to the NYC DOB)

X

Will the fagcade or signage be changed from what currently exist at the premise? no yes

(if yes, please describe:




INTERIOR OF PREMISES:

What is the total licensed square footage of the premises? 10,273 SF

5th floor: 10,273

If more than one floor, please specify square footage by floors:

If there is a sidewalk café, rear yard, rooftop, or outside space, what is the square footage of the area?

Rooftop: 6,149 SF

If more than one floor, what is the access between floors? Elevator and stairs

How many entrances are there? _2 How many exits? _ 2 How many bathrooms ?

Is there access to other parts of the building? X no yes, explain:

OVERALL SEATING INFORMATION:
Total number of tables? 36  Total table seats? 130
Total number of bars? 1 Total bar seats? 0

Total number of “other” seats? __ 110 please explain : Outdoor patio

Total OVERALL number of seats in Premises : 240

BARS:

How many *stand-up bars / bar seats are being applied for on the premises? Bars 0  Seats

How many service bars are being applied for on the premises? 1

Any food counters? X no __ yes, describe :

_ 0

For Alterations and Upgrades:

Please describe all current and existing bars / bar seats and specific changes:

5th floor service bar approximately 48'

*A stand-up bar is any bar or counter (whether seating or not) over which a member of the public can order,

pay for and receive food and alcoholic beverages.

PROPOSED METHOD OF OPERATION:

What type of establishment will this be? (check all that apply)

Bar _ Bar&Food X Restaurant __ Club/ Cabaret __ Hotel X Other: furniture showroom




What are the Hours of Operation?

Sunday: Monday: Tuesday: Wednesday: Thursday: Friday: Saturday:

9am to lan 9am to lam 9am to lam 9am to lam 9am to lam 9am to lam 9am to lam
Rooftop: 9am-12am daily

Will the business employ a manager? ___no _X yes, name / experience if known : Already employed
Will there be security personnel? __ no X _yes( if yes, what nights and how many?) 2

Do you have or plan to install French doors, accordion doors or windows that open? X no _ vyes

If yes, please describe :

Will you have TV's ? X* no __ yes ( how many? ) *unless for decor and showroom purposes
Type of MUSIC / ENTERTAINMENT: X** Live Music X**Live DJ __ Juke Box X Ipod/CDs __ none

Expected Volume level: _x Background (quiet) __ Entertainment level _ Amplified Music
(check all that apply)

**private or special events only
Do you have or plan to install soundproofing? __ _no __ yes N/A
IF YES, will you be using a professional sound engineer? N/A

Please describe your sound system and sound proofing:

Will you be permitting: __ promoted events __ scheduled performances ___ outside promoters

____any events at which a cover fee is charged? X private parties

Do you have plans to manage or address vehicular traffic and crowd control on the sidewalk caused by your

establishment? X no __ vyes (if yes, please attach plans)
Will you be utilizing __ ropes ___ movable barriers ___ other outside equipment (describe)
Are your premises within 200 feet of any school, church or place of worship? X no __ yes

If there is a school, church or place of worship within 200 feet of your premises or on the same block,
please submit a block plot diagram or area map showing its’ location in proximity to your applicant
premises ( no larger than 8 /2 “ x 117).

Indicate the distance in feet from the proposed premise:

Name of School / Church:

Address: Distance:




Name of School / Church:

Address: Distance:

Name of School / Church:

Address: Distance:

Please provide contact information for Residents / Community Board and confirm that if complaints are made
you will address it immediately.

Contact Person: _Ron Collucci prore: @

Address: NN
Email ; I

Application submitted on
behalf of the applicant by:

UU Signature

Print or Type Name__Jill Falor

Title Manager

Thank you for your cooperation. Please return this questionnaire along with the other required documents as
soon as you can. This will expedite your application and avoid any unnecessary delays. Use additional

pages if necessary.

Community Board 2,
Manhattan SLA Licensing
Committee Donna Raftery, Chair
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Fifth Floor

36 tables, 130 seats

1 service bar

Exterior: Stairs
23 tables, 110 seats

Elevator Entrance

Service Bar
Kitchen
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Removing from licensed space
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Removing from licensed space
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Removing from licensed space
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Removing from licensed space
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NEW YORK

SWEDISH PANCAKES
mpossby Thn Butter
Veermont Map e Syrup

18

ITALIAN BENEDICT"

Sauce Charred Cabatta
24

N

BRUNCH

SanDanee Proscutto Parmesan Ho andase

AMERICAN BREAKFAST"
arm ggs Back orest Bacon or Pork Sausage
Cr spy Potatoes Charred C abatta
24

AUSSIE STEAK & EGGS’
Sunny Sde Up arm ggs
Charred C abatta
%6

RH SCRAMBLE"
arm ggs Créme raiche
Avocado Chves
2

WHOLE SMASHED AVOCADO

Charred C abatta
Aged Basamc
20

BRUNCH SIDES CRISPY ROSEMARY POTATOES 10  BLACK FOREST BACON 12 PORK SAUSAGE 12 FRESH FRUIT PLATE 10

A

IMPOSSIBLY THIN

HOUSEMADE CHIPS & DIP

WITH CAVIAR®
15955 30995

STARTERS

CLASSIC

BLINIS
WITH CAVIAR®

4Binis10g34 8B inis20g64

MINI LOBSTER

ROLLS
WITH CAVIAR®

2Ro s36 4Ro s72

WITH PETROSSIAN IMPERIAL KALUGA CAVIAR, CREME FRAICHE & CHIVES

GRILLED SHRIMP
6pcs emon Butter Gar ¢
CaabranCh
26

PROSCIUTTO BOARD"
SanDanee Parmgano Reggano
Grapes Warm Baguette
26

DI STEFANO BURRATA
Charred Peppers Aged Basamc
Bas Charred Cabatta
2

PROSCIUTTO & DELICE BOARD"

Strawberry Preserves
Grapes Warm Baguette
42

GRILLED SHRIMP*
& VEGETABLE SALAD
Zucchn Asparagus
Tomatoes Avocado
Corn Sca ons
38
“Available with Other Additions

SIGNATURE SALADS

CRISPY ARTICHOKES
Potatoes
Rosemary Ao
2

DELICE DE BOURGOGNE BOARD

Strawberry Preserves
Grapes Warm Baguette
24

CHINESE
CHICKEN SALAD
Napa Cabbage Carrots
red Wontons C antro
Sesame Soy V na grette
32

CLASSIC SALADS

MULHOLLAND
DRIVE SALAD

ceberg ettuce Romane Gr ed Chcken
gg Beets Tomatoes Cheddar Smoked Bacon

Avocado Basamc Vna grette
34

CLASSIC CAESAR’ GEM ARUGULA KALE CAESAR’
Romane Parmgano Radsh eta Avocado enne Grapes Parmgano Tuscan Kae Parmgano
Reggano Croutons Butterm k Herb Dress ng Reggano Ctrus Vnagrette Reggano Croutons

19 21 19 19
ADDITIONS
GRILLED CHICKEN 14 SALMON*21 GRILLED SHRIMP 18 BUTTERED LOBSTER 28 FILET MIGNON" 32 HALF AVOCADO 5
SANDWICHES
ROADSIDE SHAVED RIBEYE RH ROASTED
LOBSTER ROLL DIp* BURGER’ CHICKEN CLUB

Drawn Butter Od Bay
Br oche w th a Dash of Mayo

36
Add 159 Caviar' 40

mmentaer Swss AuJus
Charred Buttered Baguette
38

24

Add Bacon 6 Add Avocado 5

Amer can Cheese Pckes
Onons Djonnase

CHARRED RIBEYE"
40z Prme Beef S ced
76

PETITE FILET"

62

~

MAINS

Back orest Bacon Tomatoes Bbb
ettuos Mayo Charred Buttered Baguetie
29

Add Avocado 5

7 oz Center Cut Herbed Butter Béama se

WHOLE GRILLED BRANZINO
OveO Chves Gr ed emon
“

HONEY GLAZED SALMON"’
Brown Butter Gr ed emon
38

GRILLED SHRIMP

8pcs emon Butter Gar ¢ CaabranCh

32

ROASTED CHICKEN
Potato Purée Gar c Confit Natura Jus
36

A

TRUFFLE FRIES 20
GRILLED ASPARAGUS 14

FRIES & SIDES

FRENCH FRIES n
CHARRED BROCCOLINI 14

SWEET POTATO FRIES 12
POTATO PUREE 12

A 20% service charge is automatically added to parties of six or more.
This fee is not a tip or gratuity. 100% of this service charge is distributed to our service team.

*These items are served raw or undercooked, contain raw or undercooked ingredients, or can be cooked to order.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Individuals with certain medical conditions may be at higher risk. Please let us know if you have any allergies or dietary
restrictions, as not all ingredients are listed.




NEW YORK

SPECIALTY
L/ N

RH BELLINI RH MIMOSA CAPPELLETTI SPRITZ ROSE SPRITZ
Prosecco Peach Purée Prosecco Orange Prosecco Soda Orange et Rosé Perre Sparr me
18 18 19 20

I /]

WINE
SPARKLING 550z / Bottle ROSE 60z / 9oz / Bottle
BISOL Prosecoo Jeo Vadobbadene tay 16/ 64 LA SPINETTA Roséd Casanowe Tuscany tay 16/ 24/ 64
PIERRE SPARR BnstRosé Crémant Asace France 18/ 72 BLACKBIRD Arvste NapaVa ey Ca foma 18/27/72
MOET & CHANDON Crampagne mpéra France 30/120 RUMOR Céesde Provence France 20/30/ 80
SCHRAMSBERG BrutRosé North Cozst Ca forna 125 SCRIBE Esite Sonoma Ca forna 2025 90
RUINART Champagne BancDe Bancs France 250 MINUTY RoseetOr Cétes de Provence France 2025 10
DOM PERIGNON Champagne France 2077 550  DOMAINES OTT ChéteauRomassan Bando France 2023 150
SAUVIGNON BLANC 60z/90z/8le  PINOT NOIR 6z / 9az / Botde
ALLAN SCOTT Maborough New Zeaand 17/25/68  GROS VENTRE No thCoast Ca foma 20/30/ 80
HONIG NapaVa ey Ca foma 18/27/72 MIGRATION ScnomaCoast Ca foma 25 /37 /100
LA CHAPELLE DU BERRY Sancerre France 28/42/112 LOUIS LATOUR Marsannay Burgundy France 30/ 45 /120
LONG MEADOW RANCH NapaVa ey Ca foma 2024 %  BREWER CLIFTON Sa RizH s Ca fona2023 120
TWOMEY NapaVa ey Ca foma 2024 100 DOMAINE DROUHIN DundesH s W ametieVe ey Oregon 2024 130
SPOTTSWOODE Estat NapaVa ey Ca foma 2024 125 MAISON CHANZY Mercurey CosduRoy fer Cru France 2021 150
CLOUDY BAY Maborough New Zea and 2025 110 KOSTA BROWNE RussanRverVa ey Sonoma Ca forna 2022 25
CHARDONNAY soz/90z/8ale  CABERNET SAUVIGNON 6z / 90z / Bottle
PATZ & HALL Sonoma Coast Ca forna 2023 19/28/76  ROBERT HALL ArtsanCo ecton PasoRobes Ca foma 17/25/68
DOMAINE LES CHENEVIERES Mé&con ages France 24 /36 /9%  HOURGLASS PropretaryBend HG  NapaVa ey Ca foma 25 /37 /100
HARTFORD COURT RussanRverVa ey Sonoma Cafoma~ 22/33/88  LES CADRANS DE LASSEGUE St£m on France 30 /45 /120
FAR NIENTE NagaVa ey Ca foma 32/48/128  SILVER OAK AexanderVz ey Ca foma 45 / 67 / 180
SONOMA CUTRER esPeres Sonoma Coast Ca forna 2023 120 NAPANOOK NapaVa ey Ca forna 2023 195
REX HILL SevenSos W ametie Oregon 2021 110 MASCOT NapaVz ey Ca forna 2021 325
RAEN  adyMarjore Sonoma Coast Ca foma 2023 195 CHATEAU BATAILLEY Grand Cru Cassé Pau ac France 2017 275
RAM S GATE Estate Sonoma Coast Ca foma 2021 100 CAYMUS Speca Seecton NapaVa ey Ca forna 2020 425
CHATEAU MONTELENA NapaVa ey Ca forna2023 165  JOSEPH PHELPS nsgna NapaVa ey Ca foma2021 675

DOMAINE LAROCHE Chabs esBanchots Grand Cru France 2022 295

OTHER WHITES soz/90z/8oie OTHER REDS 6az / 90z / Bottle
SCARPETTA ProtGrgo Fru tay 16/24/68 CATENA Mabec VsaFores Mendaza Agentna 16/24/ 64
LA CANA Abarro Riss Baxas Span 17/25/68  SIERRA CANTABRIA Roja GranResena Span 30/ 45/ 120
SCHLOSS GOBELSBURG GronerVetnerKampia Austra 18727 /72 RIDGE Znfande TrreeVa eys Sonoma Ca foma 20/30/ 80
SCHLOSS LIESER Res ng Thomas Haag Mose Germany 19/28/76  ORNELLAIA eVote Tuscany tay 23/34/92
CHATEAU DE MONTFORT Vouray ore France 2025 20/30/80  ETNA ROSSO Cusumano AtaMoraRosso Mt Etna Scy tay 25/ 37 / 100
TABLAS CREEK EsprtBanc Centra Coast Ca fomna 2023 120 CASTELLO DI NEIVE Bartaresco Pemonte 12y2023 125
E. GUIGAL euDtBanc St-loseph Rhine France 2023 165  CASTELLO DI VERRAZZANO Chart Cassco Tuscany tay 2021 10
TRIMBACH Geworatram ner Asace France 2022 9%  YALUMBA Shraz Tre Sgnature Barossa Ausra 32022 150
MAISON LES ALEXANDRINS Vogner Rhéne France 2024 n DOMAINE DES MARRANS Gamay Corce ette Morgon France 2023 90
VOLPAIA Vermentno Maremma Toscana tay 2025 75 ALVARO PALACIOS Promt esTerasses Cataunya Span 2022 120
ERATH PnotGrs Oregon 2024 8 DUCKHORN Merot Three Pams Napa Va ey Ca forna 202 250
/ NON ALCOHOLIC \
MIONETTO BLACKBERRY MULE CUCUMBER MOJITO ATHLETIC BREWING
Non-Acoho ¢ Backberry T den acewng ver eaf Mar ne Cucumber Mnt Ups de Dawn
Spark ngW e ever-Tree G nger Beer Honey me emonade Cub Soda Non-Acoho cGodenAe

‘\ 14 / 56 15 15 9

BEER

KRONENBOURG 1664 ager 11, ALLAGASH Whte WheatAe 12, DOWNEAST CIDER OrgnaBend 10,
THREES BREWING CO ogca Concuson Hazey PA 11

JUICES
PRESSED JUICERY GREEN JUICE Kae Ceery Cucumber emon Spnach Parsey 12, PRESSED JUICERY RED JUICE Beet Appe emon Grger 12

BEVERAGES Coke 6, DetCoke 6, Orange Juce 9, emonade 7, Amod Pamer 7, Unsweetened cedTea 6
Acqua Panna Natura Sprng Water 10, San Pe egrno Spark ng Natura Mnera Water 10

COFFEE & TEA Amercano 5, spresso 5, Cortado 6, Cappuccno 7, atte 8, CodBrew 7, Drp Coffee 5, HotChocoate 6, Cha atte 8, Matcha atte 8
RH Breakfast 7, ord Bergamot 7, Jasmne S ver Tp 7, Meadow Chamom e 7, Peppermnt eaves 7




RH
SCRAMBLE"®
Farm Eggs, Créme Fraiche,
Avocado, Chves
22

NEW YORK

MORNINGS

ITALIAN
BENEDICT*
San Dan e e Prosc utto, Parmesan Ho anda se
Sauce, Charred C abatta
24

ADD BLACK FOREST BACON 12

STARTERS

GRILLED SHRIMP
6pcs, emon, Butter, Gar c,
CaabranCh
26

PROSCIUTTO BOARD®
San Dan e e, Parm g ano Regg ano,
Grapes, Warm Baguette

\ 26

WHOLE SMASHED
AVOCADO
Charred C abatta,
Aged Basamc
20

DI STEFANO BURRATA

Charred Peppers, Aged Basam ¢,
Bas , Charred C abatta
28

PROSCIUTTO & DELICE BOARD'
Strawberry Preserves,
Grapes, Warm Baguette
42

\

CRISPY ARTICHOKES
Potatoes,
Rosemary Ao
22

DELICE DE BOURGOGNE BOARD
Strawberry Preserves,
Grapes, Warm Baguette

24 /

IMPOSSIBLY THIN
HOUSEMADE CHIPS & DIP
WITH CAVIAR®
15955 30995

CAVIAR SPECIALTIES

CLASSIC
BLINIS
WITH CAVIAR®
4Blinis 10g34 8 Blinis 20g 64

MINI LOBSTER
ROLLS
WITH CAVIAR®
2Rolls 36 4 Rolls 72

WITH PETROSSIAN IMPERIAL KALUGA CAVIAR, CREME FRAICHE & CHIVES

GRILLED SHRIMP®
& VEGETABLE SALAD
Zucchn, Asparagus,
omatoes, Avocado,
Corn, Sca ons
38
Available with Other Adgitions

SIGNATURE SALADS

CHINESE
CHICKEN SALAD
Napa Cabbage, Carrots,
Fred Wontons, C antro,
Sesame Soy V na grette
32

MULHOLLAND
DRIVE SALAD
ceberg ettuce, Romane, Gr ed Ch cken,
Egg, Beets, omatoes, Cheddar, Smoked Bacon,
Avocado, Ba sam ¢ V na grette
34

CLASSIC SALADS

CHARRED RIBEYE®
14 oz Prme Beef, S ced
76

PETITE FILET"®
7 oz Center Cut, Herbed Butter, Béarna se

\ 62

WHOLE GRILLED BRANZINO
O veO ,Chves,Gr ed emon
44

HONEY GLAZED SALMON"
Brown Butter, Gr ed emon
38

CLASSIC CAESAR® GEM ARUGULA KALE CAESAR®
Roma ne, Parm g ano Rad sh, Feta, Avocado, Fenne, Grapes, Parm gano uscan Kae, Parmgano
Regg ano, Croutons Butterm k Herb Dressng Reggano, Ctrus Vnagrette Regg ano, Croutons
19 21 19 19
ADDITIONS
I GRILLED CHICKEN 14 SALMON-® 21 GRILLED SHRIMP 18 BUTTERED LOBSTER 28 FILET MIGNON" 32 HALF AVOCADO 5
SANDWICHES
ROADSIDE SHAVED RIBEYE RH ROASTED
LOBSTER ROLL DIP* BURGER"’ CHICKEN CLUB
Drawn Butter, Od Bay, Emmenta er Sw ss, Au Jus, Amer can Cheese, P ckes, Back Forest Bacon, omatoes, Bbb
Broche wth a Dash of Mayo Charred Buttered Baguette Onons, D onnase ettuce, Mayo, Chamed Buttered Baguette
36 38 24 29
Add 159 Caviar 40 Add Bscon 6, Add Avocado 5 Add Avocsdo 5
/ MAINS Ny

GRILLED SHRIMP
8pcs, emon, Butter, Gar ¢, Caabran Ch
32

ROASTED CHICKEN
Potato Purée, Gar c Confit, Natura Jus

* ]

TRUFFLE FRIES 20
GRILLED ASPARAGUS 14

FRIES & SIDES

FRENCH FRIES n
CHARRED BROCCOLINI 14

SWEET POTATO FRIES 12
POTATO PUREE 12

A 20% service charge is automatically added to parties of six or more.
This fee is not a tip or gratuity. 100% of this service charge is distributed to our service team.
*These items are served raw or undercooked, contain raw or undercooked ingredients, or can be cooked to order. Consum-
ing raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Individuals
with certain medical conditions may be at higher risk. Please let us know if you have any allergies or dietary restrictions, as

not all ingredients are listed.




NEW YORK

L/

SPECIALTY

\J

RH BELLINI RH MIMOSA CAPPELLETTI SPRITZ ROSE SPRITZ
Prosecco, Peach Purée Prosecco, Orange Prosecco, Soda, Orange et Rosé, Perre Spam, me
\ 18 18 19 20 /
WINE
SPARKLING ssoz/Bole  ROSE 60z / 90z / Bottle
BISOL Prosecco Jeo' Vadobbadene tay 16/ 64 LA SPINETTA Roséd Casanova Tuscany tay 16/24/64
PIERRE SPARR BrutRosé Crémant Asace France 18/ 72 BLACKBIRD 'Arrvste'NapaVa ey Ca foma 18/27/72
MOET & CHANDON Champagne mpéra’France 30/ 120 RUMOR Ctes de Provence France 20 /30 /80
SCHRAMSBERG Brut Rosé North Coast Ca forna 125 SCRIBE Estate Senoma Ca forna 2025 90
RUINART Champagne Banc De Bancs France 250 MINUTY ‘Rose et Or' Ctes de Provence France 2025 10
DOM PERIGNON Champagne France 2017 550 DOMAINES OTT Chateau Romassan Bando France 2023 150

SAUVIGNON BLANC

60z / 90z / Bottle

ALLAN SCOTT Maborough New Zeaand 17/25/68
HONIG NapaVa ey Ca forna 18/27/72
LA CHAPELLE DU BERRY Sancerre France 28/42/112

LONG MEADOW RANCH NapaVa ey Ca forna 2024 %0
TWOMEY NapaVa ey Ca forna 2024 100
SPOTTSWOODE Estate Napa Va ey Ca forna 2024 125
CLOUDY BAY Mabtorough New Zea and 2025 110

CHARDONNAY

60z / 90z / Bottle

PATZ & HALL Sonoma Coast Ca forn a2023 19/28/76
DOMAINE LES CHENEVIERES Micon V ages France 24 /36 / 9
HARTFORD COURT RussanRverVa ey Sonoma Ca foma 22/33/88
FAR NIENTE Napa\a ey Ca foma 32/48/128
SONOMA-CUTRER  esPerres Sonoma Coast Ca foma 2023 120
REX HILL SevenSo §W amette Oregon 2021 110
RAEN  adyMarjor & Sonoma Coast Ca forna2023 195
RAM'S GATE Estate Sonoma Coast Ca foma 2021 100
CHATEAU MONTELENA NapaVa ey Ca foma 2023 165

DOMAINE LAROCHE Chab s esBanchots' Grand Cru France 2022

OTHER WHITES 6oz/ 90z / Bottle
SCARPETTA ProtGrgo Fru tay 16/24 /64
LA CANA Avarfio RiasBaxas Span 17/25/68
SCHLOSS GOBELSBURG Griner Vet ner Kampta Austra 18/27/72
SCHLOSS LIESER Res ng Thomas aag Mose Germany 19/28/7
CHATEAU DE MONTFORT Vouvay ore France 2025 20/30/80
TABLAS CREEK EsprtBanc Centra Coast Ca forna 2023 120

E. GUIGAL euDtBanc St Joseph Rhdne France 2023 165
TRIMBACH Gewurztram ner Asace France 2022

MAISON LES ALEXANDRINS Vogner Rhéne France 2024
VOLPAIA Vermentno Maremma Toscana tay 2025

ERATH PnotGrs Oregon 2024

2 3N 8

PINOT NOIR

60z / 90z / Bottle

GROS VENTRE North Ceast Ca forna 20/30/80
MIGRATION Sonoma Coast Ca forna 25 / 37 /100
LOUIS LATOUR Marsannay Burgundy France 30 /45/120
BREWER CLIFTON StaRta s Cafona2023 120
DOMAINE DROUHIN Durdee s W amette Va ey Oregon 2024 130
MAISON CHANZY Meraurey Cos du Roy ler Cru France 2021 150
KOSTA BROWNE Russan Rver Va ey Sonoma Ca forna 2022 25

CABERNET SAUVIGNON

60z / 90z / Bottle

ROBERT HALL Attsan Co ecton PasoRobes Ca foma 17/25/ 68
HOURGLASS PropretaryBend G NapaVa ey Ca forna 25 /37 /100
LES CADRANS DE LASSEGUE St Em on Frarce 30/45/120
SILVER OAK Aexander Va ey Ca foma 45 /67 /180
NAPANOOK NapaVa ey Ca forma 2023 195
MASCOT NapaVa ey Ca forna 2021 325
CHATEAU BATAILLEY Grand CruCassé Pau ac France 2017 275
CAYMUS 'Speca Seecton’ NapaVa ey Ca foma 2020 425

JOSEPH PHELPS ‘nsgna NapaVa ey Ca forna 2021

675

OTHER REDS 60z / 90z / Bottle
CATENA Mabec VstaFores Mendaza Argent na 16 /24 /64
SIERRA CANTABRIA Rgja GranReserva Span 30/45/120
RIDGE Znfande Three Va eys' Sonoma Ca forna 20/30/80
ORNELLAIA eVote Tuscany tay 23/34/92
ETNA ROSSO Cusumano AtaMoraRosso' Mt Etna Scy tay 25 /37 /100
CASTELLO DI NEIVE Barbaresco Pemonte tay 2023 125
CASTELLO DI VERRAZZANO Chant Cassco Tuscany tay 2021 10
YALUMBA Shraz The S gnature’ Barossa Austra a 2022 150
DOMAINE DES MARRANS Gamay Corce ette’ Morgon France 2023 90
ALVARO PALACIOS Proat  esTerasses’ Cataunya Span 2022 120
DUCKHORN Merot, hreePams, NapaVa ey, Ca forna2021 250

NON-ALCOHOLIC

L/

MIONETTO BLACKBERRY MULE
Non Acoho ¢ Backberry, den acewng,
Spark ngW ne Fever ree G nger Beer, Honey, me

14 / 56 15

N

CUCUMBER MOJITO
Ever eaf Mar ne, Cucumber, Mnt, Ups de Dawn
emonade, C ub Soda Non Acoho ¢ GodenAe
15 9

ATHLETIC BREWING

A

KRONENBOURG 1664 ager 11, ALLAGASH Whte WheatAe 12, DOWNEAST CIDER OrgnaBend 10,
THREES BREWING CO ogca Concuson Hazey PA 11

BEVERAGES Coke 6, DetCoke 6, OrangeJuce 9, emonade 7, AmodPamer 7, Unsweetened ced ea 6
Acqua Panna Natura Sprng Water 10, San Pe egrno Spark ng Natura M nera Water 10

COFFEE & TEA Amercano 5, Espresso 5, Cortado 6, Cappuccno 7, atte 8, Cod Brew 7, Drp Coffee 5, Hot Chocoate 6, Cha atte 8, Matcha atte 8
RH Breakfast 7, ordBergamot 7, Jasmne S ver p 7, Meadow Chamom e 7, Peppermnt eaves 7




NEW YORK

GRILLED SHRIMP
6pcs, emon, Butter, Gar c,
CaabranCh
26

PROSCIUTTO BOARD’
San Dan e e, Parm g ano Regg ano,
Grapes, Warm Baguette
26

STARTERS

DI STEFANO BURRATA
Charred Peppers, Aged Basam ¢,
Bas , Charred C abatta
28

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

CRISPY ARTICHOKES
Potatoes,
Rosemary Ao
2

DELICE DE BOURGOGNE BOARD
Strawberry Preserves,
Grapes, Warm Baguette
24

\

IMPOSSIBLY THIN
HOUSEMADE CHIPS & DIP
WITH CAVIAR"

15955 30995

CAVIAR SPECIALTIES

CLASSIC
BLINIS
WITH CAVIAR®
4 Blinis 10g 34 8 Blinis 20g 64

MINI LOBSTER
ROLLS
WITH CAVIAR®
2Rolls 36 4Rolls 72

WITH PETROSSIAN IMPERIAL KALUGA CAVIAR, CREME FRAICHE & CHIVES

GRILLED SHRIMP*
& VEGETABLE SALAD
Zucchn, Asparagus,
omatoes, Avocado,

Corn, Sca ons
38
Availsble with Other Additions

SIGNATURE SALADS

CHINESE
CHICKEN SALAD
Napa Cabbage, Carrots,
Fred Wontons, C antro,
Sesame Soy V na grette
32

CLASSIC SALADS

MULHOLLAND
DRIVE SALAD
ceberg ettuce, Romane, Gr ed Chcken,
Egg, Beets, omatoes, Cheddar, Smoked Bacon,
Avocado, Ba sam ¢ V na grette
34

CHARRED RIBEYE®
14 oz Prme Beef, S ced
76

PETITE FILET"
7 oz Center Cut, Herbed Butter, Béarna se
62

WHOLE GRILLED BRANZINO
O veO ,Chves,Gr ed emon
44

HONEY GLAZED SALMON*
Brown Butter, Gr ed emon
38

GRILLED SHRIMP
8pcs, emon, Butter, Gar ¢, Caabran Ch
32

ROASTED CHICKEN
Potato Purée, Gar c Confit, Natura Jus
36

CLASSIC CAESAR® GEM ARUGULA KALE CAESAR’
Roma ne, Parm g ano Rad sh, Feta, Avocado, Fenne, Grapes, Parm gano uscan Ka e, Parmgano
Regg ano, Croutons Butterm k Herb Dressng Reggano, Ctrus Vnagrette Regg ano, Croutons
19 21 19 19
ADDITIONS
I GRILLED CHICKEN 14 SALMON"21 GRILLED SHRIMP 18 BUTTERED LOBSTER 28  FILET MIGNON" 32 HALF AVOCADO 5
SANDWICHES
ROADSIDE SHAVED RIBEYE RH ROASTED
LOBSTER ROLL DIP* BURGER" CHICKEN CLUB
Drawn Butter, O d Bay, Emmenta er Swss, Au Jus, Amer can Cheese, P ck es, Back ForestBacon, omatoes, Bbo
Broche w th a Dash of Mayo Charred Buttered Baguette Onons, D onnase ettuce, Mayo, Charred Buttered Baguette
36 29
Add 15g Csviar 40 ® Addgmng_z:gd,qm5 Add Avocado 5
w MAINS N

A

TRUFFLE FRIES 20
GRILLED ASPARAGUS 14

FRIES & SIDES

FRENCH FRIES n
CHARRED BROCCOLINI 14

SWEET POTATO FRIES 12
POTATO PUREE 12

A 20% service charge is automatically added to parties of six or more.
This fee is not a tip or gratuity. 100% of this service charge is distributed to our service team.
*These items are served raw or undercooked, contain raw or undercooked ingredients, or can be cooked to order. Consum-
ing raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Individuals
with certain medical conditions may be at higher risk. Please let us know if you have any allergies or dietary restrictions, as

not all ingredients are listed.
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RH

DESSERT

CARAMELIZED BANANA SPLIT

Van alce Cream, Wh pped Cream, Carame Sauce
16

BUTTERSCOTCH BRULEE
No Words
13
STRAWBERRIES & CREAM

Chant y Cream
16

HOUSEMADE CHOCOLATE CHIP COOKIES
Served Warm, Sea Sa't

12
AFFOGATO
Espresso, Van alce Cream
10
SORBET
Raspberry
8
MATCHA LATTE CHAI LATTE
8 8
VANILLA LATTE MOCHA CAPPUCCINO
85 75

COFFEE Americano 5, Espresso 5, Cortado 6, Cappuccino 7, Latte 8
Cold Brew 7, Drip Coffee 5, Hot Chocolate 6

TEEA RHBreakfast 7, Lord Bergamot 7, Jasmine Silver Tip 7
Meadow Chamomile 7, Peppermint Leaves 7, Unsweetened ced Tea 6

MILK ALTERNATIVES Almond Milk, Oat Milk +1
SYRUPS & SAUCES Vanilla Syrup, Dark Chocolate Sauce, Caramel Sauce +.50







