
   

 

   
   

   
   

    
    

   

 
 

 
  

 
 
    

 

  
 

 

 

 

 

 

 
 

 

 

 
 

 
 

 
 

 

 
 

 
 

 

 

 

 
 

 

 

 

 
 

 

 

 

 

 

 

 

  
 

 

  
 

 
  

 

 
 

 

 
 

 
 

  

Coffee 
mocha latte $9 

orange dream latte $9 
espresso or macchiato $8 

cappuccino $9 
flat white $9 
americano $8 

dairy substitutions:
oat, almond, coconut, soy 

tea 
from the Rare Tea Company 

claridge’s bespoke blend $10 
earl grey $10 

masala chai $10 
whole leaf green $14 
jasmine silver tip $14 

genmaicha $10 
wild chamomile flowers $10 
ginger & lemongrass $10 
malawi spearmint $10 

matcha latte $9 
chai latte $9 

REFRESHMENTS 
black iced tea $10 
iced green tea $10 

iced herbal lemon tea $10 
lemonade $8 

arnold palmer $8 

juices 
maybourne elixir $15 

Orange juice, apple cider vinegar, 

turmeric, ginger, lemon 

& cayenne pepper 

green juice $15 
Granny Smith apple, cucumber, 

celery, lemon, lime, ginger, 

kale & chlorophyll 

pink sunset $15 
Carrot, beet, pear, pineapple, 

pomelo, ginger, lemon 

charcoal cleanse $15 
Lemon, lime yuzu, agave, 

activated charcoal 

fresh orange juice $14 
fresh grapefruit juice $14 

juice shot: hydration $9 
Coconut water, turmeric, ginger, 

lemon, honey 

juice shot: immunity $9 
Ginger, turmeric, lime, honey, 

cayenne pepper 

juice shot: healthy gut $9 
Ginger, lemon, apple cider vinegar, 

probiotics 

juice shot: 
anti-inflammatory $9 

Lemon, lime yuzu, agave, 

activated charcoal 

smoothies $20 
Choose two: acai, banana, carrot, 

ginger, mango, mixed berries, 

strawberry 

Additional ingredients $1 each 

Add protein powder $2 

house 
cocktails 

mbh espresso martini 
Grey Goose Vodka. Cacao. 

Lucano Caffe. Espresso. 

maybourne margarita 
El Tesoro Blanco (or Mezcal). ES Ayuuk. 

Lime. Poblano Agave. 

beverly martini 
Bombay Sapphire. Earl Grey. 

Daiginjo Sake. 

canon negroni 
Roku Gin. Campari. Sweet Vermouth. 

wilshire old fashioned 
Russell’s Bourbon. Spiced Apple 

Gomme. Bitters. 

garden spritz 
Aperol. Blood Orange. Sparkling Wine. 

beer 
Seasonal Beer $12 
Amstel Light $10 
Bud Light $10 
Corona $10 
Stella $10 
Peroni $10 
Dupont Saison $15 
Belgian-Style Ale 

champagne 
Laurent Perrier, $28 / $130 
‘La Cuvée’ Brut NV 

Laurent Perrier, $38 / $165 
‘Cuvée Rosé’ NV 
Louis Roederer, $105 / $495 
‘Cristal’ 2012 
Krug, 375 ml  $155 

rosé wine 
Château Les $21 / $95 
Mesclances, 
Côtes de Provence 

mb 
specialties 

mirror mirror (2021) 
El Tesoro Blanco. ES Soka. Clarified 
Lime & Cucumber. Sansho Pepper. 

salute your shorts (2021) 
Michter’s Bourbon. 

Da Hong Pao Tea. Bitters. 

bali hai (2022) 
Haku Vodka. Lychee. 

Sakura Blossom Sake. 

loto bianco (2023) 
Pineapple Campari. Coconut. 

Vermouth di Torino. Champagne. 

bee’s tease (2024) 
No. 3 Gin. Lavender Honey. Lemon. 

spice of life (2024) 
Mezcal. Five Spice. Lime. Agave. 

white wine 
Scarpetta, $17 / $75 
Pinot Grigio 
Domaine Laporte, $26 / $120 
Sancerre 
Laurence et $23 / $105 
Denis Race, 
Chablis 
Far Niente, $31 / $140 
Chardonnay 

red wine 
Jean Chauvenet, $22 / $95 
Pinot Noir 
Seabold, Pinot Noir $25 / $115 
Argento, Malbec $18 / $80 
Les Vins de Vienne, $26 / $120 
Châteauneuf du Pape 
Blackbird Vineyards, $28 / $130 
Cabernet Blend 
Opus One ‘Overture’, $75 / $325 
Cabernet Blend 

225 n canon 
beverly hills 

Open Daily 
7am - 10pm 

310-860-7971 
maybournebeverlyhills dot com 



 

 

 

 

 
 

 

 

                  

          

            

bakery 
croissant $8 

pain au chocolat  $10 
viennoiserie du jour  $12 

breakfast muffin  $8 
claridge’s scones, clotted cream, sqirl jam  $18 

breakfast 
market fruits (vg, gf)  $23 

Farmer’s market fruits with spiced honey yogurt 

claridge’s salmon bagel  $28 
Whipped cream cheese, tomato, cucumber, onion 

eggs on toast (vg) $17 
Lohmann’s poached eggs on Bub & Grandma’s Bread 

poached eggs on avocado toast (vg)  $26 
Hass avocado, sunflower seeds, lemon, chili flakes 

so-cal breakfast  $29 
Two farm eggs, avocado, bacon or sausage, house toast 

the spa frittata (vg, gf)  $26 
Lohmann’s egg whites, spinach, asparagus, zucchini, feta 

breakfast burrito  $26 
Bacon, hash browns, poblano chili, pepper jack 

fried egg sandwich  $23 
Fried egg, bacon, avocado, Calabrian chili aioli, brioche bun 

maybourne butterscotch pancakes (vg)  $26 
Salted butter, maple syrup 

breakfast sides 
avocado  $8 

sliced heirloom tomato  $8 
hash brown  $8 

bacon  $9 
chicken sausage  $9 
pork sausage  $9 

bub & grandma’s toast  $5 
plain bagel / sesame bagel / everything bagel  $7 

on the fly 
cinnamon spiced yogurt & granola (vg, gf)  $17 

Today’s market fruit 

overnight oats (v, gf)  $18 
Almond butter, blueberries, banana 

protein smoothie bowl (v, gf)  $21 
Oats, peanut butter, flax, walnuts 

coconut chia pudding (vg, gf)  $19 
Market fruit, toasted almonds, local honey 

salads & Bowls 
little gem caesar salad  $26 

Avocado, shaved Parmesan, croutons 

rotisserie chicken salad (gf) $34 
Crispy pancetta, avocado, walnuts, soft egg, Banyuls vinaigrette 

asian kale salad (v)  $20 
Pickled carrots, cucumber, watermelon radish, peanut vinaigrette 

dungeness crab cobb salad (gf)  $38 
Hass avocado, egg, tomato, crispy shallot, sherry vinaigrette 

ahi tuna poke bowl $32 
Avocado, edamame, seaweed salad 

90210 vegan brunch bowl (v, gf)  $30 
Scrambled tofu, avocado, brown rice, mushrooms, tomatoes 

tomato soup $21 
San Marzano tomatoes, herbed grilled cheese 

add-on’s 
rotisserie chicken  $8 grilled shrimp $18 

salmon pave $19 poached farm egg  $5 
elkhorn farms angus

skirt steak  $17 
crispy tofu (v)  $8 

(vg) vegetarian          (v) vegan (gf) gluten-free 

for your convenience, a 20% service charge will be included on 
all checks from 7am-11am 

sandwiches 
the maybourne club  $30 

House roasted turkey, bacon, avocado, lettuce, tomato 

egg salad sandwich (vg)  $22 
Watercress, brioche 

maine lobster blt $38 
Bacon, lettuce, tomato, avocado, aioli 

baja fish tacos $30 
Crispy sea bass, shaved cabbage, lime crema 

dry-aged smash burger  $30 
Million Island dressing, American cheese, french fries 

sides 
green garden salad  $12 

green beans with lemon & dill (v, gf)  $15 
cauliflower & romanesco with mint & aleppo pepper (gf)  $15 

onion rings  $10 
fries (sweet potato / skinny / steak)  $8 

truffle fries (v)  $16 

desserts 
banana bread pudding (vg)  $18 

Peanut butter chunk ice cream, toffee sauce 

warm chocolate moelleux (vg)  $15 
Baked hazelnut meringue, coffee ice cream 

affogato (vg)  $15 
Vanilla ice cream, espresso, doughnut holes 

*consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness 
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