
H O L L Y W O O D ,  C A L I F O R N I A

BRUNCH MENU $55

MAIN COURSE

BAJA TACOS
Shrimp, coleslaw, avocado, chipotle mayo, 

pico de gallo, lime

CAESAR SALAD
Romaine, parmesan, garlic croutons, 

house-made Caesar dressing

Choice of chicken or steak

SALMON BAGEL
Smoked salmon, cream cheese, cherry tomatoes, 

capers, red onion, dill, and cucumber. 

MC BURGER
(Vegan option available)

Brioche, provolone, bacon, caramelized onion, 

lettuce, tomato, Thousand Island, avocado,

served with house fries.

EGGS BENEDICT
Poached eggs, Canadian bacon, 

hollandaise, English muffin, with breakfast potatoes.

STEAK & EGGS
Flatiron steak, two eggs any style, 

breakfast potatoes, chimichurri

CHICKEN SANDWICH
Crispy chicken, pickles, slaw, garlic aioli, 

served with our signature battered fries.

CASTLE OMELET
Three eggs, choice of: bell pepper, mushroom, 

spinach, onion, chicken sausage or bacon. 

Served with breakfast potatoes.

BREAKFAST HASH
Italian sausage with potatoes, 

peppers, onions, and a fried egg.

CAULIFLOWER CURRY
Curried cauliflower, pearl couscous, peas, and herb 

salad.

BUNNY PANCAKES
Buttermilk pancakes, mixed 

berries, whipped cream, maple 

syrup

ICE CREAM SUNDAE
Vanilla or chocolate ice cream, 

brûlée bananas, mixed berries, 

chocolate sauce, cherries

YOGURT & GRANOLA
Greek yogurt, honey, house 

granola, mixed berries

TO FINISH

FRUIT SALAD
Seasonal fruit, mint, citrus

C O F F E E ,  T E A ,  &  S O F T  D R I N K S  I N C L U D E D

B O T T O M L E S S  D I N I N G  R O O M  M I M O S A S  $ 2 5

W e  p r e p a r e  f o o d s  th a t  c o n ta i n  e g g s ,  mi l k ,  s o y ,  wh e a t ,  n u ts ,  

s e a f o o d ,  a n d  o th e r  p o te n t i a l  a l l e r g e n s  i n  o n e  k i t c h e n .

A n  a u to m a t i c  g r a tu i t y  o f  2 2 %  wi l l  b e  a p p l i e d  t o  p a r t i e s  o f  5  o r  mo r e .

P r i c e s  d o  n o t  i n c l u d e  ta x  a n d  g r a tu i t y .
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