
C O F F E E

Coffee latte  1 2 

Cappuccino  1 2 

Cortado  9 

Macchiato  9 

Espresso  1 0/ 1 4 

La Colombe Cold Brew  1 3

La La Land Kind Cafe  
Matcha  15

B L E N D E D  C O F F E E 
D R I N K S 
1 5  E A C H

Coffee 

Mocha 

Frosted Latte 

Toffee 

French Vanilla 

Chai

S M O O T H I E S 
1 8  E A C H

B E V E R LY  S U N S E T

Strawberr y, peach, orange 

F R O Z E N  L AV E N D E R 
L E M O N A D E

Fresh mint , lavender, 
lemonade

B E A C H  B O Y

Banana, pineapple, mango, 
coconut water  

P O W E R  S M O O T H I E S 
2 2  E A C H

A M A Z O N I A N  A Ç A I

Banana, strawberr y, coconut, 
water, vanilla protein powder

G O O D  ‘ N ’  G R E E N

Banana, dates, spinach, coconut 
milk , vanilla protein powder

Consuming raw or undercooked meats, 
poultr y, seafood, shellf ish, or eggs may
increase your risk of foodborne illness, 
especially if you have certain medical 
conditions .

Please note, a 20% ser vice charge will be 
added to the bill for parties of six or more.

B R E A K FA S T

C A B A N A  F R U I T  P L AT E 

Curated seasonal selection, assorted 
berries  34

G R A N O L A  B O W L 

Greek yog urt , sage honey, seasonal berries, 
hazelnuts, banana, bee pollen  34

AV O C A D O  T O A S T 

Avocado purée, sun-dried tomatoes, market 
greens, shaved vegetables, lemon oil , 
Espelette pepper  3 6 

Add egg  5 ,  Smoked salmon  12

L O X  &  B A G E L

Smoked salmon, cream cheese, pickled red 
onion, tomatoes, green salad  4 2

B U T T E R M I L K  P A N C A K E S

The Beverly Hills Hotel syrup  3 0 

Add chocolate chips, blueberr y compote, 
berries  6

F R O M  T H E  ‘ P I N K  P A L A C E ’  B A K E R Y 
1 2  E A C H

French butter croissant 
French butter pain au chocolate
Pastr y of the day 
All house-made pastries are ser ved with 
Alain Milliat preser ves & butter 

E G G S

F R E E  R A N G E  E G G  S H A S H U K A

Roasted bell peppers & onions, zaatar, feta , 
pita bread  3 8

C A B A N A  B R E A K F A S T  S A N D W I C H

Applewood smoked bacon, roasted tomato 
spread, cheddar cheese scramble, brioche 
bun  3 8

S I G N AT U R E  C A B A N A  O M E L E T T E 

Avocado, soy chorizo, tomatoes, scallions, 
Oa xaca cheese, salsa roja  3 8

S H AV E D  B L A C K  T R U F F L E  &  R O A S T E D 
M U S H R O O M  O M E L E T T E 

Free-range eggs, spinach, fontina & ricotta 
cheese  44

T W O  E G G S  A N Y  S T Y L E 

Bacon or sausage, roasted tomato, salad or 
hash browns, toast  36

T R A D I T I O N A L  E G G S  B E N E D I C T

English muff in, Canadian ham, hollandaise 
sauce, roasted tomato, asparag us, salad or 
hash browns  39

S M O K E D  S A L M O N  E G G S  B E N E D I C T 

English muff in, hollandaise sauce, roasted 
tomato, asparag us, salad or hash browns  42

AV O C A D O  E G G S  B E N E D I C T 

English muff in, hollandaise sauce, roasted 
tomato, asparag us, salad or hash browns  42

S I G N AT U R E  J U I C E S 

2 4  C A R R O T  G O L D

Carrot , orange, g inger  2 2

P I N K  P A L A C E  L E M O N A D E

Strawberr y, watermelon, lemon  2 2

E L E C T R O - L I G H T

Pineapple, cucumber  2 2

I R O N  M A N

Aloe, coconut water, g inger, lemon, 
cayenne, activated charcoal  2 2

G R E E N  E N V Y

Cucumber, apple, kale, parsley,
grape, lemon  2 2

C U S T O M  J U I C E

Fresh produce from our kitchen  2 4

F R E S H  O R A N G E  O R  G R A P E F R U I T

Small  1 4     Large  1 8

B R E A K FA S T
To best ref lect Southern California’s wellness-inspired lifestyle, our chefs  
visit the farmers’ market each week to select the season’s freshest ingredients.


