
 

 

Breakfast and Eggs  we use local feather ridge farm eggs 

Fruit salad with shredded mint             V 7.5 

Yogurt with granola and honey (add fruit 2.5)        7 

OR9 oatmeal, whole milk (or soy), cinnamon, dried cranberries and flaxseed (10 min)   6.5 

French toast with seasonal berries, vanilla sauce, blueberry coulis topped with whipped cream 8.5 

Bread pudding topped with bacon and maple syrup       8 

Full breakfast: 2 eggs, bacon, croissant, toast and local greens      9 

Tofu hash with spinach, mushrooms and roasted red peppers, served with garlic toast and salad  V 9 

Baked eggs with smoked ham, roasted tomatoes, parmesan and olive oil, served with garlic toast 11 

French goat cheese and spinach omelet served with salad and toast     10 

House-made corned beef hash served with 2 eggs any style and toast     12 

Oriole9 breakfast: 2 eggs, sausage, mushroom, roasted tomatoes, bacon, potatoes and toast  12.5 

Italian breakfast: 2 eggs on garlic toast served with our spicy sofrito sauce    9.5 

2 eggs any style served with toast, butter and jelly        6 

Breakfast wrap: 2 eggs with tomato, provolone, bacon and greens     8.5 

Sandwiches 

Broiled handmade mozzarella, tomato, pesto sandwich served with arugula     10  

Duck confit toastie with cheddar and baby spinach served with greens and balsamic reduction 11.5 

Cuban press, slow braised pork with provolone, house made pickles and smoked ham   11 

B&E chicken sandwich, bacon, roasted garlic cream, avocado and lettuce    12.5 

Brie, forest mushrooms, tomato and greens open-faced       10  

Wraps 

Grilled Moroccan lamb kofte with roasted tomato, shredded red onion and basil cream  11 



Falafel with pea shoots, cucumber and tzatziki        9 

 

 

 

Salads 

OR9 Caesar salad (add B&E chicken 4)         9  

House greens tossed with our OR9 dressing and home dried tomatoes       V 9 

Arugula salad with lemon, parmesan and olive oil        11.5 

House smoked salmon salad with red quinoa, toasted walnuts and shallot vinaigrette   12.5 

Heart of palm salad with, avocado, crispy, lemon and olive oil        V 12.5  

Tapas platter: mushrooms, roasted tomatoes, chorizo, olives, caprese salad, mini falafel (serves 2) 15 
  

Soups, Stews and Pastas 

French lentil soup with garlic toast            V 6 

Soup of the day served with garlic toast         6 

Pasta of the day           day price 

Stew of the day served with garlic toast         day price 

 

Sweets 

Dutch apple pie served with whipped cream        6 

Bittersweet chocolate mousse and seasonal berries       7.5 

Bread and butter pudding with cranberry cream sauce       7 

 

Specials 

Please check the blackboard specials or ask your server about our daily specials and fresh baked pastries. 

 

Add-ons and Sides: 

Bacon, goat cheese, manchego, tofu, sausage, parmesan, potato, spinach, granola, cheddar    



roasted tomatoes, truffle oil, roasted peppers, provolone, mushrooms, sausage     3 

chicken, mozzarella, olives, chorizo, falafel, house smoked salmon, lamb kebab    4 

• V = Vegan, but if you would like to make something else vegan please ask your server. 

 

 

 
 


