
hibiscus margarita
Codigo Blanco Tequila. Hibiscus. 
Poblano. Cointreau. Lime. Agave.

coconut mojito
Diplomatico Planas Rum. Coconut. 
Mint. Lime. Sparkling Water.

pink peppercorn sour 
Old Forester Bourbon. Chamomile.
Pink Peppercorn. Lemon. Campari.

maybourne old fashioned
Macallan 12. Nikka Taketsuru Malt.  
Pandan. Forbidden & Orange Bitters.

cocktails

terrace spritz
Aperol. Passionfruit.  
Sparkling Wine. Tonic. 

pear bellini 
Fords Gin. Pear. Ginger. Gunpowder 
Green Tea. Sparkling Wine.

pimm’s cup
Pimm’s No. 1. Strawberry.  
Cucumber. Basil. Ginger Beer.

bloody mary
Absolut Elyx Vodka. House Bloody 
Mary Mix.

For your convenience, a discretionary 20% service charge will be included on all checks

$23

$23
 

$23

$27
 

 

$20

$20
 

$20

$20

 

wine

beer
Peroni (Alcohol Free)

Peroni Italian Lager  •  West Coast IPA  •  Mexican Lager

champagne

rose

white

red

Billecart-Salmon Le Réserve Brut

Billecart-Salmon Le Rosé Brut

Cotes de Provence, ‘Symphonie’ 2023

Pinot Grigio, Scarpetta, IT 2023	

Chardonnay, Far Niente, CA, 2023

Sauvignon Blanc, Matanzas Creek, CA, 2023

Rosso di Montalcino, La Sorena, IT, 2020

Pinot Noir, Rhys Vineyards, CA, 2019

Cabernet Sauvignon, Clos du Val, CA, 2022

37 / 54

62 / 90

21 / 28

17 / 22

31 / 44

18 / 23

23 / 31

25 / 35

28 / 40

9

10
 

5oz / 8oz 

tea $10 
Sustainably sourced by Rare Tea Company

claridge’s bespoke blend
earl grey

whole leaf green
wild chamomile flowers 

peppermint
matcha latte
chai latte

indian rose petal
recovery tea
iced teas 

Black Tea / Green Tea / Hibiscus Tea

hydration
Coconut water, turmeric, ginger, lemon, honey

immunity
Ginger, turmeric, lime, honey, cayenne pepper 

healthy gut
Ginger, lemon, apple cider vinegar, probiotics 

anti-inflammatory
Turmeric, parsley, ginger, CBD oil, lemon

Coffee
Locally roasted by La Colombe 

espresso $8
macchiato $8
americano $8
cappuccino $9
cortado $9  
latte $9
mocha $10

flat white $9

dairy substitutions:
oat, almond, coconut, soy

 

maybourne elixir
Orange juice, apple cider vinegar, turmeric, 

ginger, lemon, cayenne pepper

green juice
Granny smith apple, cucumber, celery, lemon, 

lime, ginger, kale, chlorophyll

pink sunset
carrot, beet, pear, pineapple, pomelo, 

ginger, lemon

 charcoal cleanse
lemon, lime, yuzu, agave, activated charcoal

SHOT $9

For your convenience, a discretionary 20% service charge will be included on all checks

JUICE $15

table service 7am - 7pm • bar open until 10pm

seasonal specials
harvest moon cafe latte $11

pear orchard matcha latte $12
blueberry pie matcha latte $12
banana bread matcha latte $12

strawberry shortcake matcha latte $12
oaxacan mocha $11



bakery 
croissant  $9

pain au chocolat  $11
viennoiserie du jour  $13

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

breakfast
market fruit (vg, gf)  $24

Farmer’s market fruit with spiced honey yogurt 

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

eggs on toast (vg)  $19
Lohmann’s eggs on Bub & Grandma’s Bread

poached eggs on avocado toast (vg)  $29
Hass avocado, sunflower seeds, lemon, chili flakes

so-cal breakfast  $32
Two farm eggs, avocado, bacon or sausage, house toast

the spa frittata (vg, gf)  $28
Lohmann’s egg whites, spinach, asparagus, zucchini, feta

breakfast burrito  $29
Bacon, hash browns, poblano chili, pepper jack

fried egg sandwich  $25
Fried egg, bacon, avocado, Calabrian chili aioli, brioche bun

maybourne butterscotch pancakes (vg)  $27
Salted butter, maple syrup

sides

salads & Bowls
little gem caesar salad  $26

Avocado, shaved Parmesan, croutons

rotisserie chicken salad (gf) $38
Crispy pancetta, avocado, walnuts, hard egg, Banyuls vinaigrette

asian kale salad (v)  $21
Pickled carrots, cucumber, watermelon radish, peanut vinaigrette

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

ahi tuna poke bowl**  $33
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

ENTREES
the maybourne club  $30

House roasted turkey, bacon, avocado, lettuce, tomato, chips

egg salad sandwich (vg)  $24
Watercress, brioche, chips

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

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

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

desserts
crepe mille feuille  $16
Citrus Bavarian, passion fruit

chocolate layered cake  $18
Milk chocolate mousse, malted milk crunch ice cream

profiterole sundae  $18
Vanilla ice cream, warm chocolate sauce

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

For your convenience, a discretionary 20% service charge will be included on all checks
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

**All fish is sourced sustainably and, whenever possible, locally. †Coffee- Locally roasted by La Colombe.

For your convenience, a discretionary 20% service charge will be included on all checks
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 

**All fish is sourced sustainably and, whenever possible, locally.

fruit  $12
green garden salad  $12
green beans (v, gf)  $15

romanesco cauliflower (gf)  $15
onion rings  $10 

fries (sweet potato/skinny/steak)  $8
truffle fries (v)  $16

avocado  $8
sliced heirloom tomato  $8 

hash brown  $8
bacon (pork/turkey)  $9
sausage (pork/chicken) $9 
bub & grandma’s toast  $5

bagel (plain, sesame, everything)  $7

add on Steak  28  /  Salmon**  25  /  Grilled Prawns**  20  /  Chicken  18


