
SAVOURY

O r i e l  B r e a k f a s t   9 . 9 5
Sausage, bacon, eggs, flat mushroom, 
baked tomato, beans, sautéed potatoes 

with aioli, toast
 

O r i e l  G r a n d e  B r e a k f a s t   1 2 . 9 5
Two sausages, bacon, eggs, flat mushroom, 

baked tomato, beans, black pudding, 
sautéed potatoes with aioli, toast

 

O r i e l  V e g e t a r i a n  
B r e a k f a s t  ( v )   9 . 9 5

White bean and tomato cassoulet, eggs, 
spinach, flat mushroom, baked tomato, 

sautéed potatoes with aioli, toast

W i l d  M u s h r o o m s  o n  T o a s t e d  
S o u r d o u g h  ( v )   8 . 5 0

Wild and chestnut garlic mushrooms 
with chives, two poached eggs

S m a s h e d  A v o c a d o  o n  T o a s t e d  
S o u r d o u g h  ( v )   8 . 5 0

Smashed avocado with goat’s cheese cream, 
roquito chilli drops, baby watercress,

baby plum tomatoes
Add a poached egg ( v )  1.50

BAKERY

P a s t r i e s  ( v )   2 . 5 0
Plain croissant, almond croissant, 
pain au chocolat or pain au raisin

B A K E D  B a g u e t t e  ( v )   2 . 5 0
Butter, Bonne Maman jam

EGGS

S c r a m b l e d  E g g s  
o n  t o a s t

With your choice of: 
Bacon 6.95

Smoked salmon 9.50

E g g s  B e n e d i c t
Toasted English muffin, two poached eggs, 

hollandaise sauce, served with frites
and your choice of:

Ham 8.50   Smoked salmon 9.50
Duck 9.50   Guacamole ( v )  8.50

BREAKFAST
Served until 12 noon

Every egg used in our kitchen comes from free-range hens.
Gluten free bread available on request.  (v) vegetarian

All our dishes are prepared in kitchens where nuts, flour etc. are commonly used, so 
unfortunately we cannot guarantee that our dishes will be free of  traces of  these products. 

Olives may contain stones. Fish and meat dishes may contain bones, and all dishes may 
contain items not mentioned in the menu descriptions. An optional 10% service charge 
will be added for parties of  8 or more. A full copy of  our tipping policy is available on

our website at www.casualdininggroup.co.uk.

WE HAVE A 15 MINUTE SERVICE PLEDGE.
IF YOU HAVE TO FLY JUST LET US KNOW.15

Add a side of sautéed potatoes with 
roasted red pepper and shallot ( v )  3.00
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SWEET

f r e n c h  t o a s t  ( v )   7 . 5 0
Seasonal fruits, Bonne Maman honey, 

crème fraîche

p a n c a k e s   8 . 5 0
Buttermilk pancakes, back bacon, 

chopped banana, maple syrup

LIGHTER

B r u l é e d  G r a n o l a  ( v )   5 . 9 5
Granola, seasonal fruits, caramelised 

crème fraîche topping

S e a s o n a l  F r u i t  S a l a d  ( v )   5 . 2 5
And a pot of caramelised crème fraîche

S m o o t h i e  b o w l  ( v )   7 . 2 5
Smooth red fruit yoghurt, granola,

fresh fruits



hot drinks

F r e n c h  P r e s s  c o f f e e  3 . 1 0
Small ( for 1-2)

E s p r e s s o  2 . 4 0
D o u b l e  E s p r e s s o  2 . 9 0
F L A T  W H I T E  2 . 9 0
C a p p u c c i n o  2 . 9 0
C a f é  a u  L a i t  2 . 9 0
M o c h a  2 . 9 0
A m e r i c a n o  2 . 7 5

H o t  C h o c o l a t e  2 . 9 0

E n g l i s h  b r e a k f a s t  t e a  2 . 8 0
E a r l  G r e y  t e a  2 . 8 0
P e p p e r m i n t  t e a  2 . 8 0
G r e e n  t e a  2 . 8 0
C a m o m i l e  t e a  2 . 8 0
R e d b u s h  t e a  2 . 8 0
f r e s h  m i n t  t e a  3 . 0 0  

soft drinks

O r a n g i n a  2 . 7 0
B e l v o i r  R a s p b e r r y  L e m o n a d e  3 . 1 0
B e l v o i r  E l d e r f l o w e r  P r e s s e  3 . 1 0
s m a l l  m i n e r a l  w a t e r  2 . 7 0
l a r g e  m i n e r a l  w a t e r   3 . 9 5
F R E S H  O R A N G E  o r  A P P L E  j u i c e  3 . 1 0
f r u i t  J u i c e  2 . 9 5
Cranberry, Pineapple, Grapefruit or Tomato
C o k e  3 . 0 0
D i e t  C o k e / c o k e  z e r o / L e m o n a d e  2 . 7 0

champagne
& sparkling

 1 2 5 m l  /  B o t t l e
P r o s e c c o ,  Italy 7 . 2 0  /  2 9 . 0 0

P i p e r  H e i d s i e c k ,
C h a m p a g n e ,  France 1 1 . 5 0  /  4 6 . 0 0

P i p e r  H e i d s i e c k  R o s é ,  1 2 . 5 0  /  5 0 . 0 0
C h a m p a g n e ,  France

V e u v e  C l i c q u o t,  1 5 . 0 0  /  6 5 . 0 0
C h a m p a g n e ,  France

cocktails

b l o o d y  m a r y s  9 . 5 0  e a c h
M a i s o n  M a r y

Absolut vodka or Grey Goose (+1.50), 
tomato and lemon juice, Oriel house spice mix, celery

M a r y  L a p i n
Absolut vodka or Grey Goose (+1.50), 

fresh orange and carrot juice, ginger, coriander
M a r y  V e r t e

El Blanco tequila, with a fresh blend 
of  green herbs, pineapple and jalapeños

K i r  d e  M a r s e i l l e  1 0 . 5 0
Prosecco, French pink grapefruit and
raspberry liqueur, passion fruit syrup 

K I R  D U  J A R D I N  1 2 . 5 0
Champagne, blackcurrant liqueur, rose liqueur

E s p r e s s o  M a r t i n i  8 . 9 5
Absolut Vodka and Kahlua, shaken

with freshly pulled coffee
L e  F i z z  1 0 . 5 0

Grey Goose, St Germain elderflower liqueur
and lime juice, topped with soda

A v o  G o - g o  3 . 9 5
Avocado, broccoli, spinach, mango,
coconut, ginger, lime, apple juice
T r o p i c a l  B l i s s  3 . 7 5
Mango, passion fruit, banana, apple juice
T h e  R e f r e s h e r  3 . 7 5
Banana, strawberry, apple juice

B e r r y  E n e r g y  B o o s t  3 . 9 5
Strawberry, banana, blueberry, raspberry, 
blackcurrant, spinach, apple juice,
flax seed, maca, cacao, guarana
T r o p i c a l  D e f e n c e  3 . 9 5
Mango, pineapple, papaya, banana,
apple juice, goji berry, flax seed, pumpkin, 
sunflower seed, boabab

SMOOTHIES


