
EAT
Edamame (V) (GF) (VE)
sea salt, sesame oil .........................................................................................................9

Tuna Tacos (GF)
crispy taro root...................................................................................................................18

BW Fish Of The Day Tacos 
salsa, avocado & cilantro spread, corn tortillas .................................22

Pulled Chicken Quesadilla 
guacamole, salsa, bbq sauce, sour cream................................................. 14

Nachos 
grilled shrimp or chicken, cheddar, guacamole, salsa ...................18

appetizers

Spa Fresh Salad (V) (GF)
watermelon, feta, red onions, baby arugula, 
micro mint, citrus vinaigrette .............................................................................22

Farro & Baby Spinach Salad (V)
pomegranate seeds, dried cranberry, goat cheese crumble,
toasted almonds, cider vinaigrette.................................................................24

Caesar Salad (V) 
baby romaine, shaved reggiano & parmesan crisps......................24

Soba Noodles & Edamame Salad (V) (VE)
pickled shimeji mushroom, daikon sprouts, 
black sesame, sweet chili marinated tofu ...............................................24

Maine Lobster & Jumbo Prawns Cocktail
pernod & lemon remoulade sauce ..................................................................41

add grilled chicken or shrimp $9 // add steak $14

SALADS

Mini Tex Burger french fries

Chicken Fingers french fries

Grilled Chicken (GF) seasonal vegetables

Salmon (gf) seasonal vegetables

Vegetable Crudités ranch dip

Traditional Banana Split chocolate sauce

Farmers’ Market Raspberries vanilla whipped cream

Peanut Butter & Jelly Shake

Kids & teens.......................................................................................8

All burgers are served with a side of fries, sweet potato fries, 
mixed green salad, California fruit salad or vegetable chips

California Turkey Burger
brioche bun, cranberry aioli, monterey jack 
cheese, grilled portobello, alfalfa sprouts

Rodeo Prime Beef Burger
honey mustard aioli, bourbon caramelized onion, 
aged cheddar, baby arugula, brioche bun

made gluten-free upon request

Burgers .........................................................................................................24

Seasonal Fruits
Mixed Green
Sweet Potato Fries

Truffle French Fries
French Fries 

SIDES ............................................................................................................................7

Pool Deck Club 
grilled chicken, avocado, 
bacon, tomato, lettuce, herb mayonnaise ................................................22

Lobster Roll 
toasted butter brioche, tarragon 
mayonnaise, baby celery sprouts .....................................................................24

Grilled Wagyu Beef Hot Dog 
soft pretzel bun, smoked California Gouda, 
piquillo pepper & caramelized .......................................................................... 30

made gluten-free upon request

SANDWICHES
All sandwiches are served with a side of fries, sweet potato fries, 
mixed green salad, California fruit salad or vegetable chips

Milkshakes 
vanilla, chocolate, strawberry or banana 

Fruit Smoothie 
mixed berries, strawberry or banana 

Ice Cream Sandwich 

Seasonal Popsicles

Seasonal Verrine

A selection of our Pastry Chef’s creations using 
all the best California seasonal products.

DessertS ......................................................................................................12

Follow us on

@BeverlyWilshire

(V) - Vegetarian
(GF) - Gluten-Free
(VE) - Vegan

Caviar and Traditional condiments ............. Market Price
Enhance your caviar experience with a 
bottle of Dom Perignon champagne



Drink
COFFEE & TEA
Café Selections .........................................................................................................9 

Freddo iced double espresso, creamy foam, cinnamon 

Hazelnut Frappuccino iced double espresso, 
hazelnut, creamy foam 

Tea by Rishi .....................................................................................................................8
english breakfast, earl grey, chamomile jasmine 

Coffee Pot ......................................................................................................................... 12 
serves four

Draft Beer .................................................................................................8

CRUSH
Bubbles                                                           Glass/Bottle
Enza, Prosecco, Italy ............................................................................................ 15/57
Moët & Chandon Ice Impérial, France .....................................................110
Moët & Chandon Brut Impérial, France ........................................... 24/120
Dom Pérignon, France ............................................................................................345

White 
Iconoclast, Chardonnay, Russian River Valley, USA ................. 15/67
Pighin, Pinot Grigio, Italy ................................................................................. 15/72
Wither Hills, Sauvignon Blanc, New Zealand .................................16/80
Far Niente, Chardonnay, Napa Valley, CA ..............................................145

Rose
La Chapelle, Rosé, Provence, France ...................................................... 18/75

Red 
Iconoclast, Cabernet Sauvignon, Stags Leap District, USA ......15/70
Candor, Merlot Lot 2, NV, Central Coast, USA .................................16/80
Sanford, Pinot Noir, Santa Barbara, USA ...........................................16/80
Far Niente, Cabernet, Napa Valley,CA ......................................................399

Grand Mojito
Bacardi rum, Grand Marnier, mint, 
lime juice, orange, agave nectar, ginger ale 
 
Berry Mojito
Mount Gay rum, blackberries, raspberries, 
strawberries, lime juice, simple syrup, soda

The Mockingbird
Patrón Silver tequila, watermelon, 
agave nectar, jalapeño, lime juice 

Rock-olada 
Bacardi rum, Malibu rum, pineapple juice, coconut milk 

The Paparazzi
Don Julio anejo tequila, Campari, grapefruit juice, 
agave nectar, lemon juice 

A Taste of Beauty 
Belvedere wild berry vodka, prosecco, pomegranate, 
agave nectar, lemon juice 

Spa-Chic
Hendricks gin, cucumber, basil, simple syrup, lime juice, soda
 
Strawberry Daiquiri
Leblon Cachaca, lemon juice, strawberries
 
Pretty Woman  " by the glass only" 
Belvedere vodka, Saint Germain, 
cranberry, lime juice, simple syrup

sip ...................................................................................glass $16 // pitcher $85 

LOUNGE CHAIR................................................................................................100
One Lounge Chair
Fruit Bowl
Bottled Water

Packages
Cabana, Daybed & Lounge Chair Packages 
Dial Room Service at 310-275-5200 extension 6551 to Reserve 

DAY BED ......................................................................................................................150
One Day Bed 
Fruit Bowl 
Bottled Water

PRIVATE CABANA .........................................................................................450
Two Lounge Chairs
TV
Chocolate Covered Strawberries
Fruit Bowl
Bottled Water
100 Food & Beverage credit towards lunch
Moët & Chandon Brut Impérial
Cabana only .....................................................................................................................300


