
C O C K TA I L S

2 6  E A C H

G O L D E N  H O U R

L ALO Blanco Tequila , Aperol, Lime, Coconut

B E L L E  O F  T H E  B A L L

Hendrick ’s Gin, St–Germain Elderflower Liqueur, 
Perrier-Jouët Blanc de Blancs Champagne, 

Chamomile Tea

P E A R L  O F  R O D E O

Chopin Vodka, Giffard Lychee Syrup, Chambord 
Liqueur, Lime, Château de Bligny Champagne

M A I  TA I

Bacardi Rum, Pineapple, Orange, Orgeat Almond 
Syrup, Meyer’s Dark Rum Float

H O T E L  C A L I F O R N I A

Tito’s Vodka, Lime, Watermelon, Agave, Mint

C O D I G O  A N E J O  C A R A J I L L O 

Código 1530 Añejo, Licor 43, Espresso, 
Chocolate Bitters 

S K I N N Y  D I P P E R 

Del Mag uey Chichicapa, Yellow Chartreuse, 
Aperol, Lime, Orange 

H A P P Y  D A Z E 

Firecross Rum, Chinola Passion Fruit Liqueur, 
Lime, Mint Simple Syrup 

G A R D E N  M A R T I N I 

Código 1530 Blanco, Lillet Blanc, Guava, Lemon

C O C O N U T  S U N D O W N 

Reser va de la Familia Reposado, Coconut  
Pineapple Purée, Lime, Aperol, Shaved Coconut

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

W I N E

5 O Z  G L A S S  /  8 O Z  G L A S S  /  B O T T L E

S P A R K L I N G  W I N E  &  C H A M P A G N E

Bisol ‘Crede’ Prosecco Superiore, 
Valdobbiadene, Italy  19 / 27 / 90

Taittinger La Française Brut , 
Champagne, France  30 / 54 / 170

Billecart-Salmon, Brut Rosé,  
Champagne, France, NV  50 / 72 / 225

Dom Pérignon, Brut , 
Champagne, France, 2015  610 

W H I T E  W I N E

Scarpetta , Pinot Grigio, 
Friuli, Italy  19 / 27 / 90

Torres, Albariño ‘Pazo das Bru xas,’ 
Rías Baixas, Spain  17 / 27 / 85

Pascal Jolivet , Sauvignon Blanc, 
 Sancerre, France  32 / 46 / 145

Domaine Vocoret , Chardonnay, Vaillon 1er Cru, 
Chablis, France, 2023  32 / 46 / 145

Heitz Cellars, Chardonnay, ‘Quartz Vineyard ’, 
Napa Valley, California  38 / 60 / 210

R O S É  W I N E

Château Minut y, Rosé, Prestige,  
Côtes de Provence, France  19 / 30 / 95

Entourage Rosé, Côtes de Provence, 
Provence, France, 2024  18 / 29 / 90

Rock Angel By Château d ’Esclans, Rosé 
Provence, France,  2024  23 / 39 / 115

Château Leoube, Rosé, Secret de Leoube, 
Côtes de Provence, France  29 / 46 / 145

R E D  W I N E

Hanzell , Pinot Noir, Sebella , 
Sonoma Coast , California  27 / 39 / 125

Domaine Faiveley, Pinot Noir, Vieilles Vignes, 
Mercurey, France  30 / 44 / 150

Oddero, Dolcetto d ’Alba, Italy  25 / 36 / 115

Domaine Chapel, Gamay Charbonnières, 
Fleurie, Beaujolais, France  25 / 36 / 120

Brendel, Cabernet Sauvignon, Cooper Ridge, 
Napa Valley, California  24 / 32 / 110



S P R I T Z

2 6  E A C H

LAVENDAR HAZE SPRITZ

Italicus, Monkey 47 Gin, Lavendar Syrup,  
Lemon Juice, Prosecco, Soda Water

S T R A W B E R R Y  L I M O N C E L L O  S P R I T Z

Lillet Blanc, Brut Champagne,  
Soda Water, Nectarine, Thyme

C H I N O L A  S P R I T Z

Chinola Passion Fruit Liqueur,  
Prosecco, Soda Water

C A N  1 6

Ramona, Ruby Red Grapefruit

Ramona, Meyer Lemon

R E S E R VA  P I Ñ A  C O L A D A 

Palm Republic Rum, Organic Piña Colada Mix, 
Fresh Pineapple, Coconut, 

Maraschino Cherr y, 
Dictador 20 Yr Aged Rum Float  6 0

Served in a fresh coconut

B E E R

C A N  1 4

Santa Monica Brewing 310 Blonde Ale
Lag unitas IPA
Stella Artois

Heineken

C O F F E E

Coffee Latte  12

Cappuccino  12 
Cortado  9

Macchiato  9
Espresso  10 / 14

La Colombe Cold Brew  13

La La Land Kind Café Matcha  15

S P E C I A LT Y  C O F F E E

1 6  E A C H

B L U E B E R R Y  F O A M  C L O U D  L AT T E 

Blueberr y-infused cream foam generously poured 
over your favorite iced latte or matcha 

E S P R E S S O  T O N I C

Enjoy your espresso poured over tonic water 
 and garnished with a citrus round for a refreshing 

take on a latte . 

T H A I  T E A  L AT T E

A classic spiced black tea topped with coconut cream 
for a decadent iced tea latte .

B R O W N  S U G A R  H O J I C H A  L AT T E

The cousin of matcha, Hojicha is roasted green tea 
with caramel-nutt y f lavor. It is paired with brown 

sugar syrup to bring out the rich f lavor of this  
tea latte .

B L E N D E D  D R I N K S

1 5  E A C H

Coffee
Mocha

Frosted Latte
Toffee

French Vanilla
Chai



F R O Z E N

2 6  E A C H

B E V E R LY  H I L L S  F R O S É

Entourage Côtes de Provence Rosé, 
Organic Frosé Mix

‘ P I N K  P A L A C E ’  P A L O M A

Reser va De La Familia Blanco Tequila or  
Dos Hombres Mezcal, Organic Grapefruit Mix, 

Lime, Salt

9 0 2 1 0  M A R G A R I TA

Don Fulano Blanco Tequila or Ilegal Mezcal, 
Organic Citrus Mix, Lime

M O C K TA I L S

2 0  E A C H

I TA L I A N  S P R I T Z

Lyre’s Italian Soda, Soda, Ginger Ale

N O - H E AT - O  S T R A W B E R R Y  M O J I T O

Strawberr y, Mint , Lime, Simple Syrup,  
Soda, Ginger Ale

B H H  B L O O D Y  M A R Y

House-Made Bloody Mar y Mix, Lemon,  
Bacon & Cheese Garnish

M AT C H A  G I N G E R  S P R I T Z

Matcha, Simple Syrup, Ginger Ale

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, Ginger  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, Ginger, 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  J U I C E

Small  14

Large  18

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

G O O D  ’ N ’  G R E E N

Banana, Dates, Spinach, Coconut Milk , 
Vanilla Protein Powder

A M A Z O N I A N  A Ç A I

Banana, Strawberr y, Coconut, Water,
Vanilla Protein Powder




