
S P O T L I G H T  S I P S

Thick-cut  toasted sourdough topped with freshly  smashed avocado,  Everything Bagel  Seasoning,  
s l iced hard-boi led egg,  warm bacon,  sweet  vedal ia  onion,  fresh arugula ,  and a  bright  cherry  tomato f inish .

THE CRAB BENNY - 19

A decadent  blend of  Bourbon Peanut  Butter  Whiskey ,  deepened with chocolate  bitters  and f inished with a  Luxardo Cherry  and
Maple-Kissed Bacon.   Smoky,  velvety ,  and indulgent  -  a  s low s ip  worthy of  the  spotl ight .

T H E  B E V E R L Y  B U B B L Y  M I M O S A  B A R
S I N G L E  M I M O S A  -  1 O
M I M O S A  F L I G H T  -  1 8

Golden crab cakes  topped with perfect ly  poached eggs  and s i lky  hol landaise ,  f inished with a
touch of  paprika and fresh arugula .  Served with whole  grain sourdough toast .

A golden waff le  stack topped with cr ispy hot  Nashvi l le  chicken,  f inished with fresh raspberries
and blackberries  and a  warm honey drizzle  for  the perfect  seet-heat  f inale .

DEVILED EGGS -  13
5  Assorted Gourmet Devi led Eggs  Garnished with Nova Lox & Bacon

Warm, tender brisket  layered on toasted English muffins,  crowned with poached eggs and velvety
hollandaise,  dusted with paprika and f inished with fresh arugula.

THE BRISKET BENNY - 17

S H R I M P  C O C K T A I L  -  1 3
6 Jumbo Shrimp with cocktai l  sauce,  served in a  mart ini  glass

“THE BEVERLY HILLS BRUNCH”

W I N E  &  B E E R T E E T O T A L E R S
Coke,  Diet  Coke,  Club Soda,  
Sprite,  Diet  Dr.  Pepper -   2.75

Hot Espresso Shot-  2

RODEO DRIVE BAGEL & LOX - 17
House-toasted bagel  layered with s i lky  smoked salmon,  whipped cream cheese ,  fresh tomato,  cucumber,  capers ,  and a  hint  of

lemon.    F inished with del icate  herbs  for  a  bright ,  c lean and beauti ful ly  balanced bite .   

HOT CHICKEN & WAFFLES -  17

T H E  S T A R L E T ’ S  F R E N C H  T O A S T  S H O T  -  5
A sweet ,  brunch-worthy indulgence of  Vani l la  Vodka,  Butterscotch Schnapps ,  and Maple  Syrup,  f inished with a  c loud of

whipped cream.   Smooth,  nostalgic ,  and a  l i t t le  decadent .

T H E  R E D  C A R P E T  B L O O D Y  M A R Y  -  1 5
            A showstopping Bloody Mary bui l t  for  brunch in  the  spotl ight .    

Crafted with TYA Vodka,  Bold Zing Zang,  touch of  Hot Truff le  Oil .   Garnished with 
cr isp celery ,  smoky maple  bacon,  chi l led shrimp,  briny ol ives ,  and pickled carrots  

Savory ,  spir i ted,  and dressed to  impress  /  Upgrade with Belvedere  -  4

    Light ,  br ight ,  and beauti ful ly  ef fervescent .   
Choose  a  favorite  or  explore  a  tr io  of  fresh fruit  pair ings  topped with sparkl ing wine .

Featuring :   Orange,  Strawberry ,  Mango

S U N S E T  B O U L E V A R D  P E A N U T  B U T T E R  M A P L E  B A C O N  O L D  F A S H I O N E D  -  1 5

P R E M I E R I N G  B R U N C H  S E L E C T I O N S
A V O C A D O  T O A S T  -  T H E  G R E E N  R O O M  P R E M I E R E  -  1 3

G O L D E N  H O N E Y  B E R R Y  Y O G U R T  P A R F A I T  -  1 0
Silky vani l la  yogurt  layered with honeyed granola and vibrant  berr ies ,  dr izzled in golden honey

and f inished with fresh mint  -  l ight ,  f resh,  anyd quiet ly decadent  

THE SWEET TALKER BOARD -14
“STAR OF THE AFTER PARTY” 

Three Decadent Truff les  from De Fluri ’s  Fine Chocolates,  Caramel Drizzle,  Biscott i ,  En Croute,  
Chocolate Covered Almonds,  Sl iver off  Tres Leche Cake,  Fresh Berries.

 Big Cork Wine & Current  Select ions
15 -  glass  /  Bott le  -  45

Blue Moon,  Stel la Artois ,  Michelob Ultra -6

T H E  C H A T E A U  M A R M O N T  P E N T H O U S E  M A R T I N I  -  1 8
Belvedere  Vodka del icately  layered with a  whisper  of  lemon oi l  and dry  vermouth.   

Served perfect ly  chi l led -  smooth,  luminous ,  & effort less ly  iconic .

A l itt le  glamour.  A l i t t le  indulgence.  A martini  in  hand.  


