
Breakfast by Mandarin Oriental

“I don’t think I’ve ever drunk Champagne before breakfast.With 

breakfast on several occassions, but never before.”

Audrey Hepburn

London Breakfast £40.00

Continental Breakfast Buffet

Two eggs cooked to your preference

Served with pork sausage, back bacon, black pudding,

mushroom, tomato and baked beans

Continental Breakfast £34.00

Freshly pressed juice, tea and coffee,

porridge oats and bakery selection

With our full Buffet selection

Children’s Breakfast Buffet £20.00

Continental Breakfast Buffet (up to 12 years)  

Hyde Park Breakfast 

Glass of Moët & Chandon (125 ml)

Freshly pressed juice, tea and coffee

Eggs cooked to your preference 

            Served with truffle   £75.00

            Served with Petrossian Oscietra caviar   £85.00

With our full Buffet selection



Chinese Breakfast  £40.00

Preserved duck egg congee   

Braised pork belly    

Cha siu pork bun    

Youtiao      

Xiamen pickles     

Cantonese dim sum    

Seasonal fruits     

Dragonwell tea  

Kindly allow 30 minutes of  preparation for the above items

Japanese Breakfast            £40.00 
 

Otaru miso glazed and grilled cod cheeks 

Chawanmushi eggs    

Pickled vegetables    

Steamed Central Hokkaido white rice  

Miso soup     

Seasonal fruits     

Sencha green tea 

Kindly allow 30 minutes of  preparation for the above items

Bakery 

White or brown toast with preserves  £6.00

Pastry basket £12.00

Gluten free bakery basket £14.00



Hyde Park Specialities      

Healthy Selection

Granola parfait Greek yoghurt and berry compote  £15.00

Açai puree with granola and banana £15.00

Healthy porridge red quinoa, chia, almond milk & manuka honey £17.00

Porridge oats and mixed berries  £12.00

Egg whites cooked to your preference      £14.00 

Healthy benedict avocado, spirulina and bee pollen  £20.00
   
Eggs Selection

Eggs cooked to your preference       £14.00

Eggs Benedict (ham)    £20.00

Eggs Florentine (spinach)   £19.00

Eggs Royale (smoked salmon)  £23.00

Scrambled eggs with smoked salmon and brioche £21.00

Omelette with your choice of filling £18.00

soft bap Fried eggs, back bacon and tomato £20.00

Shakshuka    £22.00

Baked eggs, tomato, bell peppers and middle eastern spices 

Classics at Breakfast  

French toast £18.00

Served with Almond, honey butter and mixed berries 

Pancakes  £16.00

Served with mixed berries and maple syrup 

Kipper   £20.00

Served with poached egg, spinach, herbs butter 

Smoked haddock     £22.00

Served with grated eggs, asparagus and truffle hollandaise   



Freshly Pressed Juices and Smoothies  

Orange, apple or pink grapefruit £7.00

Green Juice

Cucumber, spinach, fennel and apple

Detox    £10.00

carrot, apple and ginger 

Berry passion   £13.00

banana, red berry, mango and passion fruit 

Gorgeous green   £13.00

banana, spinach, apple, broccoli, ginger, mint, parsley, 

spirulina, chlorella, barleygrass and wheatgrass 

Hot Beverages                 

cafetière for one                £7.00     Espresso                          £6.50 

cafetière for two             £12.00     Double espresso £7.00

Americano                               £7.00     Hot chocolate           £8.00

Teas/herbal infusions      £8.00     Latte/Cappuccino       £7.00  

Cocktails and Champagne by the Glass 

Bellini   £19.00

Mimosa   £19.00

Bloody mary  £18.00

Virgin mary   £12.50

Moët Chandon (125 ml)         £18.00

Ruinart blanc de blancs brut nv (125 ml) £22.00

Billecart-salmon Rosé brut nv (125 ml)  £28.00

Please let us know if  you have any specific dietary requirements and we shall be delighted to assist you with detailed allergen 
information regarding all dishes and drinks on our menus. Kindly note that our dishes are not produced in an entirely allergen free 
environment. Please note all prices include VAT at the local stipulated rate. A discretionary service charge of  12.5% will be added 

to your bill. ABV for our champagne 12.5%


