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BREAKFAST MENU

FRESHLY SQUEEZED JUICES SIGNATURE JUICE BLENDS £9
Valencia Orange Mad About Mango, mango, apple, carrot & ginger
Pink Grapefruit Green Boost, spinach, pear, apple & mint
Braeburn Apple Super Mix Berry Smoothie, banana & agai

DOYLE CLASSICS

The Marylebone Breakfast £32
Enjoy the Continental Breakfast Buffet and your choice of dish
from the Eggs or Classics section with any sides
Continental Breakfast Buffet £23
Choice of freshly squeezed juice, all butter croissant, cured meats, European cheeses, granola pot,
fresh fruit salad & a choice of tea or coffee. Enjoy our daily continental selection from the buffet

BAKERY
Toast - White, Granary, Sourdough or Gluten Free V

Served with salted butter, jam & marmalade
Pan au Raisin / Croissant au Beurre / Pain au Chocolat
Toasted Crumpets, Ling Heather honey & salted butter V

EGGS

Two St Ewes Eggs Cooked Any Style, toasted sourdough V

Eggs Benedict / Eggs Royale / Eggs Florentine V
Toasted English muffin & hollandaise

Chapel & Swan Essex Oak smoked Salmon & Scrambled Eggs, toasted granary bread

Three-Egg Omelette v
Add: Baked English ham / Sautéed field mushrooms / Spinach / Cheese

Superfood Egg White Omelette, chia, baby spinach, tomato & feta V

CLASSICS

Full Irish Breakfast
Two eggs any style, dry cured bacon, Old Spot sausage, Clonakilty black & white pudding,
field mushroom, grilled plum tomato, hash browns & baked beans

Full Vegetarian Breakfast V
Two eggs any style, vegan sausage, field mushroom, grilled plum tomato, sautéed spinach, hash browns & baked beans
Belgian Waffles, crispy bacon & maple syrup or fresh berries
Organic Irish Porridge, Ling Heather honey, banana & hazelnuts V/VE
Crushed Avocado on Malted Bloomer, confit vine tomatoes & feta V/VE | Add: poached eggs
Maple Pecan Granola, raspberry compote & coconut yoghurt VE
Seasonal Fruit Salad, mixed berries VE

SIDES

Dry Cured Bacon back or crispy streaky, Old Spot Sausage, Clonakilty Black & White Pudding,
Avocado, Spinach, Grilled Plum Tomato, Field Mushroom, Grilled Halloumi

Allergens on reverse




OO BRASSERIE

V Vegetarian | VE Vegan | V/VE Vegan upon request

Please let a member of our team know about any allergies or intolerances before ordering. While we take great care to
avoid cross-contamination, we cannot guarantee that any dish is completely allergen-free. Our suppliers work closely
with British producers to source seasonal ingredients, in support of a true ‘field to fork’ approach. All ingredients
have been carefully selected with the highest standards of animal welfare and ethical sourcing. ‘Our Coffee is from
Bailies Direct Trade Coffee who source their coffee from ethical and sustainable sources.

A discretionary 12.5% service charge will be added to your bill. All prices include VAT.
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