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LAINOX Orocle



For smaller bars, pubs, take-aways and quick-service premises the Oracle XS is a great addition.
With a reduced footprint this can fit easily onto any surface and deliver fast and perfectly cooked
foods. Designed also for front-of-house it operates ventless, without the need for expensive
extraction systems. This also makes it ideal for mobile catering; plug in and serve up!

Its advanced technology allows you to use it as a convection oven or a fast microwave, or both. It
will deliver fast: burgers in 120 seconds, chicken in 150 seconds, pizza in 90 seconds. This is
achieved by its unique design by engineers in Modena (ltaly): 3x top mounted magnetrons
that launch the microwaves directly at the product, speeding up cooking times and
providing perfectly even results.

Each oven comes with the Oracle Washable Box which inserts into the cavity and protects the
walls from splashes; just pop it into the dishwasher and there is your fast and effective clean.

Features:

7" LCD colour touch screen

Convection, microwave and impingement modes
1000w microwave

Stainless steel construction

Drop-down, disappearing door

Wi-Fi and ethernet connection to Oracle virtual assistant
Removable and dishwashable filters

USB port

Stackable

Only 588 mm deep

Comes with UK 3-pin plug

Specifications:

Dimensions (mm): 356(w) x 588(d) x 580(h)
Cavity dimensions (mm): 306(w) x 322(d) x 176(h)
Temperature range: 30 - 280°C

Weight (Kg): 48

Power: 2.8kW / 1-Phase / 13 amps

A Proud Moment for Innovation — and for Malta’s Professional Kitchens
We’re thrilled to announce that the Lainox Oracle XS has just been awarded First Prize:
BEST NEW PRODUCT — TECH VILLAGE ICC 2026
at the prestigious ICC Awards by Industry Chain Circle.
As the exclusive agents for Lainox in Malta, The Catering Centre couldn’t be prouder to represent a brand that
continues to redefine what’s possible in modern kitchen technology.



