
desserts 
banana bread pudding (vg)  $18 

Peanut butter chunk ice cream, toffee sauce 

mocha roulade (vg) $15 
Espresso mousse, mascarpone cream, praline 

chai panna cotta (v, gf)  $12 
Oatmeal streusel, fresh pear 

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

specialty cocktails 

nimbus $25 espresso shakerato $26 
Bright. Citrusy. Crisp. Dark. Velvety. Uplifting.  

Aperol. Yuzu. Lemongrass Tea.  Haku Vodka. Espresso. Cacao.  
Fluffed Orange Juice. Tonka. 

hey arnold $25 irish good morning $24 
Tart. Refreshing. Bubbly Oaky. Silky. Opulent.  

No. 3 Gin. Oolong Tea. Slane Irish Whisky. Cold Brew.  
Lemon Soda. Maple Cream. 

white room $24 early bird $24 
Floral. Complex. Effervescent. Earthy. Sharp. Complex.  

Tito’s Vodka. White Tea. Lillet Blanc.  El Tesoro Blanco. Cold Brew. Vanilla  
Lemon. Champagne. Whip. Chile. 

beer 

 Boomtown Mic Czech Pilsner     $10 
 Off Shoot Beer Co. Escape West Coast IPA   $10 
 Dupont Saison Belgian-Style Ale     $15 
 Almanac Love Hazy IPA (draft)     $10 
 The Bruery Helles-Style Lager (draft)    $10 

champagne 

 Laurent Perrier, ‘La Cuvée’ Brut NV    $28 / $115 
 Laurent Perrier, ‘Cuvée Rosé’ NV     $38 / $150 
 Louis Roederer, ‘Cristal’ 2006      $85 / $425 
 Krug, 375 ml         $155 

rosé wine 

 Rumor, Côtes de Provence Rosé     $21 / $95 

white wine 

 Scarpetta, Pinot Grigio     $17 / $70 
 Domaine Laporte, Sancerre     $24 / $105 
 Domaine Billaud-Simon, Chablis     $23 / $95 
 Far Niente, Chardonnay      $28 / $115 

red wine 

 Jean Chauvenet, Pinot Noir     $22 / $95 
 Seabold, Pinot Noir       $25 / $105 
 Argento, Malbec       $18 / $85 
 Les Vins de Vienne, Châteauneuf du Pape   $26 / $115 
 Blackbird Vineyards, Cabernet Blend    $28 / $115 
 Opus One “Overture”, Cabernet Blend    $73 / $325 

225 n canon 
beverly hills 

Open Daily 
7am - 11pm 

Coffee 
peppermint mocha latte $9 

winter spice latte $9 
espresso or macchiato $8 

cappuccino $9  
flat white $9  
americano $8 

draft cold brew $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  
mexican coke $5 

vybes hemp cbd $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 

fresh orange juice $14  
fresh grapefruit juice $14  

310-860-7886    
maybournebeverlyhills dot com 



  

  

bakery  
croissant, pain au chocolat  $5 

viennoiserie du jour  $7 
breakfast muffin  $5 

claridge’s scones, clotted cream, sqirl jam  $18 

breakfast 
market fruits (vg, gf)  $20 

Farmer’s market fruits with spiced honey yogurt  

claridge’s salmon bagel  $25 
Whipped cream cheese, tomato, cucumber, onion  

eggs on toast (vg) $14 
Lohmann’s poached eggs on Bub & Grandma’s Bread 

poached eggs on avocado toast (vg)  $22 
Carpinteria avocados, sunflower seeds, lemon, chili flakes 

so-cal breakfast  $25 
Two farm eggs, avocado, bacon or sausage, house toast 

breakfast salad (vg, gf)  $22 
Poached egg, Shu lettuces, avocado, shaved parmesan 

the spa frittata (vg, gf)  $24 
Lohmann’s egg whites, spinach, asparagus, zucchini, feta 

breakfast burrito  $23 
Bacon, hashbrowns, poblano chili, pepperjack 

fried egg sandwich  $21 
Fried egg, bacon, avocado, calabrian chili aioli, brioche bun 

maybourne butterscotch pancakes (vg)  $25 
Salted butter, maple syrup 

breakfast sides 
avocado  $8 

sliced heirloom tomato  $8  
hashbrown  $8 

bacon  $8 
chicken sausage  $8  
pork sausage  $8  

bub & grandma’s toast  $5 
plain bagel / sesame bagel / everything bagel  $6 

(vg) vegetarian          (v) vegan           (gf) gluten-free 
for your convenience, a 20% service charge will be included on           

all checks from 7-11am 
*consuming raw or undercooked meats, poultry, seafood, shellfish        

or eggs may increase your risk of foodborne illness 

on the fly  
cinnamon spiced yogurt & granola (vg, gf)  $16 

Today’s market fruit 

overnight oats (v, gf)  $16 
Almond butter, blueberries, banana 

protein smoothie bowl (v, gf)  $20 
Oats, peanut butter, flax, walnuts 

mango smoothie bowl (v, gf)  $18 
Shaved coconut, blueberries, chia seeds, lime 

coconut chia pudding (vg, gf)  $18 
Market fruit, toasted almonds, local honey 

salads & Bowls 
caesar salad (vg)  $20 

Torn croutons, shaved parmesan, avocado 

cafe chop salad  $34 
Hot smoked salmon, arugula, corn, tomato, pearl couscous 

asian kale salad (v)  $18 
Toasted peanuts, myoga ginger, lime 

fresh crab cobb salad (gf)  $34 
Haas avocado, egg, tomato, crispy shallot, sherry vinaigrette 

ahi tuna poke bowl $30 
Avocado, edamame, seaweed salad 

harvest grain bowl (v, gf)  $26 
Grains, sweet potato, mango, mint, chimichurri 

tomato soup $18 
San Marzano tomatoes, herbed grilled cheese 

add-on’s 
rotisserie chicken  $8 grilled shrimp $15 

salmon pave  $16                 poached farm egg  $5 
elkhorn farms angus skirt steak  $14 crispy tofu (v)  $8 

sandwiches 
the maybourne club  $28 

House roasted turkey, bacon, avocado, lettuce, tomato 

egg salad sandwich (vg)  $21 
Watercress, brioche 

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

chickpea salad wrap (v) $18 
Celery, cornichons, bibb lettuce 

grilled buffalo chicken sandwich  $24 
Blue cheese dressing, celery, red hot sauce 

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

to share 
puglian burrata (vg) $28 

Heirloom tomatoes, grilled Bub & Grandma’s bread 

west coast oysters $24 
Half dozen, mignonette, cocktail sauce 

tuna tartare $30 
Avocado purée, shiro dashi 

“mfc” maybourne fried chicken $28 
Spiced yogurt 

beef carpaccio (gf) $30 
Emilia-romagna Grana Padano 

mezze & crudites (v, gf) $28 
Hummus, muhammara, avocado purée 

dom’s cheese plate (vg) $26 
A selection of cheeses from The Cheese Store of Beverly Hills, 

honeycomb, green apple, candied nuts 

garden charcuterie board $30 
Cured meats, whole grain mustard, house pickles 

mains 
elkhorn farms angus skirt steak (gf) $32 

Pomme purée, scallion chimichurri 

rotisserie chicken (gf) $36 
Warm grilled onion and tomato salad, tzatziki 

salmon pave (gf) $38 
Crispy fingerling potatoes, harissa yogurt, herbs 

pasta arrabbiata (vg) $26 
Paccheri, aged parmesan 

lasagna bolognese $30 
Bellwether ricotta, tomato, basil 

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

impossible burger (v) $32 
Thousand island, lettuce, onion, tomato, vegan cheddar 

sides 
green garden salad  $8 

potato salad  $8 
onion rings  $8 

mac & cheese  $8 
sautéed spinach  $8 

fries (sweet potato / skinny / steak)  $8 
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