
BREAKFAST Served as described and available from 9 am until midday. 
Our main breakfast menu is available between 7 am - 9 am.

SIDE ORDERS

Steak & Eggs £9.00 
Cooked to your liking and served with a  
duo of locally sourced eggs served with 
toasted bloomer bread. 

Salmon & Eggs £6.00 
Smoked salmon served with scrambled  
eggs and toasted bloomer bread. 

Croissant £3.00 
With butter and a selection of preserves.

On Toast £4.00 
Baked beans or scrambled/fried egg.

White Bread & Butter £2.00 
Brown Bread & Butter £2.00 
Garlic Bread £2.00 
Triple Cooked Chips £2.00 
French Fries £2.00 
Bowl of mixed vegetables £2.00 
Onion Rings £2.00 
Baked Beans  £2.00

Bacon & Eggs £4.00 
Fried or scrambled eggs, served with 
toasted bloomer bread. 

Breakfast Bap £4.00 
Your choice of any combination of bacon, 
egg, sausage.  
Add black pudding for £1.00

Toast & Preserves £3.00 
2 pieces of bloomer bread, lightly toasted 
with butter and a selection of preserves.

Side Salad £2.00 
Pepper Sauce £2.00 
Stilton Sauce  £3.00 
Cheesy Garlic Bread £3.00 
Cheesy Chips or Fries £3.00 
Mediterranean Vegetables £3.00 
Sweet Potato Fries £3.00

WINE LIST
WHITE WINES 125ml 175ml 250ml Bottle

Marcel Hubert – Medium Dry White (France) 13.5% £2.70 £3.70 £4.70 £11.00 
A pale gold coloured wine with lemony aromas, balancing acidity and a good clean finish.  
Serve chilled on its own or with chicken, white fish or summer salads

Marcel Hubert – Sauvignon Blanc (France) 12% £3.20  £4.20  £5.20  £12.00 
Crisp, grassy and refreshing, it is a fabulous match with chicken, fish and grilled vegetables.

Canaletto – Pinot Grigio (Italy) 12% £3.70 £4.70  £5.70  £15.00 
An elegant dry wine with floral notes and fresh flavours which provide a refreshing crisp finish. 
Ideal with creamy pasta sauces, fish dishes and white meats.

McGuigan – Chardonnay (Australia) 12.5% £4.20 £5.20  £6.20  £16.00 
A flavoursome wine with a soft, smooth creamy palate. It has the great sweet tropical fruit  
and melon flavours of chardonnay with a touch of caramel oak.

Waipapa Bay - Sauvignon Blanc (New Zealand) 13% £4.20 £5.20  £6.20 £16.00 
Made from grapes grown in the north eastern coastal region of Marlborough.  
Delicious with shellfish, chicken, grilled vegetable dishes and fresh green salads.

 
RED WINES 125ml 175ml 250ml Bottle

Marcel Hubert – Red (France) 12% £2.70 £3.70 £4.70 £11.00 
Filled with soft fruit and smooth tannins, this is a classic southern french red.  
Enjoy by the glass or with tomato-based pasta, roast pork or duck.

Marcel Hubert – Cabernet Sauvignon (France) 12.5% £3.20  £4.20  £5.20  £12.00 
A really good southern french cabernet with rich and lifted cassis, blackberry fruit flavours and 
fine, ripe tannins. Perfect with steaks, sausages and strong cheese.

Los Picos Distantes - Malbec (Argentina) 13% £3.70  £4.70  £5.70  £15.00 
Lighter notes of blueberry and white pepper develop into a long and fruity finish.  
Pair with red meats, full-flavoured pasta and mushroom dishes.

San Andres – Merlot (Chile) 13% £3.70 £4.70  £5.70  £15.00 
An elegant merlot with aromas of chocolate, cherry, mocha and a delicate hint of spice  
that will partner well with grilled lamb, casseroles or baked cheese dishes.

McGuigan – Shiraz (Australia) 13.5% £4.20 £5.20  £6.20  £16.00 
This classic well rounded and smooth Australian shiraz has rich flavours of ripe plum, 
blackcurrant and spices. 

Don Pavral - Rioja Crianza (Spain) - 13.5% £4.20 £5.20  £6.20  £16.00 
A smooth and elegant Rioja Crianza, aged for 12 months in oak barrels, with layers of  
oak and fruit. Rich, bright and intense black and red cherry fruit complemented by  
soft vanilla oak and a hint of peppery spice.

 
ROSE WINES 125ml 175ml 250ml Bottle

Marcel Hubert – Rosé (France) 11.5% £2.70 £3.70 £4.70 £11.00 
A delicate rosé combining lively summer berry aromas and a sweet tangy flavour of raspberry 
and strawberry fruits.

Barefoot – White Zinfandel (California) 9.5% £3.70 £4.70  £5.70  £15.00 
Packed with seriously lush pineapple and strawberry and tastes deliciously fruity.  
Great served with appetisers, summer fruits, chicken, seafood and cheeses.

Previata Blush - Pinto Grigio Rose Delle Venezie (Italy) 12% £3.70 £4.70  £5.70  £15.00 
Fruity and refreshing with flavours of apricot, peach and strawberries.   
Excellent with appetizers, soups, fish or white meat dishes.

 
SPARKLING WINES & CHAMPAGNE 125ml 175ml 250ml Bottle

Mateus Rose (Spain)    £6.00 
An individual serving (200ml). Medium sweet frizzante rose.  

Cava White or Rose (Spain)     £17.00

Prosecco (Italy)     £5.00 
An individual serving (200 ml). 

Lanson Champagne     £31.00 

Veuve Cliquot Champagne    £46.00

“We are proud that the majority of our food is home cooked 
and freshly prepared for your enjoyment. We don’t serve 

fast food, we serve good food as fast as we can”.

MENU

Our food serving times are:
Sunday to Thursday - 12 noon to 9 pm  
Friday & Saturday - 12 noon to 10 pm

Breakfast available 7 am to Midday
 

The Oak, Coventry Road, Baginton, Coventry CV8 3AU
Tel: 024 7651 8855 

Email: thebagintonoak@aol.com
www.thebagintonoak.co.uk

Rover Pubs Dog Friendly Pub of the Year 
West Midlands

Service Guarantee: We have information regarding the ingredients of our menu dishes. If you have a specific 
food allergy or preference, please ask for details. We aim to provide the highest levels of food, service and 
value for money. If your food is unsatisfactory then please tell a member of our staff who will make every effort 
to rectify the problem straight away. Parties and functions catered for. All items are subject to availability.

All Junior meals include cordial of your choice  
and a scoop of ice cream topped with sprinkles.

JUNIOR DINERS
£6.00

Chicken Bites & Chips 
Chicken bites in a light batter. Served with 
french fries and either baked beans, salad  
or peas.

Sausage & Mash 
Sausage on a mound of mash, with  
either baked beans or peas and gravy.

Ham, Egg & Chips 
Home cooked ham with an egg and  
french fries.

Fish Finger & Chips 
A jumbo fish finger in batter, served with 
french fries and either baked beans, peas  
or salad.

Lasagne 
Layers of meaty bolognese sauce and pasta, 
topped with a creamy béchamel sauce and 
finished with melted cheese. Served with 
garlic bread and salad garnish. 

Ham & Mushroom Carbonara 
Penne pasta in a tasty carbonara sauce with 
pieces of ham and slices of mushroom.  
Served with garlic bread.

Mediterranean Pasta Bake 
Mediterranean vegetables, peppers and 
onions mixed with penne pasta finished with 
melted cheese served with garlic bread and 
salad garnish.

DINNERS

Available Monday - Saturday



£4.00 Suitable as a starters or light bites. Choose 3 items for £10.00
Dishes marked with * are served with a choice of french fries  
or triple cooked chips, new, mash or jacket potato.  
Upgrade to sweet potato fries for an extra £1.50.

Dishes marked with * are served with a choice of french fries  
or triple cooked chips, new, mash or jacket potato.  
Upgrade to sweet potato fries for an extra £1.50.

Dishes marked with * are served with a choice of french fries  
or triple cooked chips, new, mash or jacket potato.  
Upgrade to sweet potato fries for an extra £1.50.

Dishes marked with * are served with a choice of french fries  
or triple cooked chips, new, mash or jacket potato.  
Upgrade to sweet potato fries for an extra £1.50.

Dishes marked with * are served with a choice of french fries  
or triple cooked chips, new, mash or jacket potato.  
Upgrade to sweet potato fries for an extra £1.50.

£7.00

£9.00

£12.00

£10.00

Breaded Garlic Mushrooms 
Button mushrooms coated in a light crumb 
served with a garlic mayo dip and salad garnish.

Homemade Soup 
Today’s homemade soup served with white  
or brown bloomer bread.

Sticky Chicken Wings 
Chicken wings in a hot and spicy marinade 
served with a BBQ dip and salad garnish. 

Loaded Potato Shells 
A duo of potato shells topped with melted 
cheese - one with bacon and the other with 
onion. Served with salsa and salad garnish. 

Traditional Prawn Cocktail 
Suitable as a starter or a light bite this 
traditional favourite boasts juicy king prawns 
with a marie rose sauce, served with  
brown bread.

Breaded Plaice * 
Served with garden or mushy peas.

Ham, Egg & Chips 
Homecooked honey roast ham with 2 locally 
sourced eggs.

Sausage, Mash & Gravy 
A trio of cumberland or vegetarian sausages 
simply served with a jug gravy. 
Add a giant Yorkshire for £1.50

Sweet & Sour Chicken 
Lightly battered pieces of chicken in a sweet 
and sour sauce served on a bed of spring 
vegetable rice and prawn crackers.  

Grilled Chicken Breast * 
Served with salad garnish or peas.

Grilled Cajun Chicken Breast * 
Served with salad garnish or peas. 

Italian Pancake 
A giant tortilla filled with mediterranean 
vegetables, peppers and onions. Finished 
with melted cheese and served with sour 
cream, salad garnish and nachos. 

Cajun Pancake 
A giant tortilla filled with cajun chicken strips, 
peppers and onions. Finished with melted 
cheese and served with sour cream, salad 
garnish and nachos.

8oz Gammon * 
A d-cut gammon steak grilled and served with 
either 2 eggs or a pineapple ring and your 
choice of salad or peas.

Battered Cod *  
Cod in our home-made beer batter served 
with garden or mushy peas.

Thai Fishcakes * 
Crispy coated fishcakes comprising a mix of 
haddock, mashed potato, chilli, lemongrass 
and coriander. Served with a sweet chilli dip 
and salad.

Lasagne 
Layers of meaty bolognese sauce and pasta 
topped with a creamy béchamel sauce and 
finished with melted cheese. Served with 
garlic bread and salad garnish

Braised Steak 
Steak slowly braised in red wine gravy, served 
with gratin potato and mixed vegetables.

8oz Rump Steak * 
Cooked to your liking and served with your 
choice of salad or peas.

Chilli  
Our homemade chilli served with rice, tortilla 
chips, cheese and salsa.

3 Bean Chilli  
With rice, tortilla chips, cheese and salsa.

Spinach & Ricotta Cannelloni  
With garlic bread and salad garnish.

Pan-fried Sea Bass 
A generous seabass fillet pan-fried and 
finished with a white wine and dill sauce. 
Served with gratin potato and mixed 
vegetables.

Surf ‘n’ Turf * 
An 8oz Rump steak, cooked to your liking 
and topped with scampi. Served with peas 
or salad.

Fish Medley * 
Haddock fillet and cod goujons coated in a 
light batter with plaice and salmon pieces in  
a golden crumb. Served with either peas  
or salad.

Fish Pie 
Pieces of fish in a white wine and cream sauce 
topped with mashed potato and served with 
peas or mixed vegetables.

Goat Curry 
Marinated goat cooked in curry spices, citrus 
juice and ginger. Served with authentic rice 
and peas, naan bread and salad.

½ Roast Chicken * 
Roast chicken served with mixed vegetables 
and a gravy jug.
Add a giant Yorkshire for £1.50
Home-Prepared Pies * 
An individual shortcrust pastry pie served 
with mixed vegetables and gravy. For today’s 
fillings please see board. Pies may take a little 
longer to cook during busy periods.

Lamb Kebabs 
A duo of lamb kebabs served with mint 
yoghurt and salad garnish.

Pate 
Farmhouse pate with warm toast, salad 
garnish and a fruit chutney.

Garlic Bread (Suitable as sharers) 
8 slices of bread smothered with garlic butter. 
Add cheese for an extra £1.00.

Breaded Scampi * 
Wholetail scampi pieces in a crisp golden 
breadcrumb with garden or mushy peas.   

Vegetarian Lasagne 
With salad garnish and garlic bread.

Ham & Mushroom Carbonara 
Penne pasta in a tasty carbonara sauce with 
pieces of ham and slices of mushroom.  
Served with garlic bread.

Mushroom Carbonara 
Penne pasta in a tasty carbonara sauce with 
slices of mushroom. Served with garlic bread.

Mediterranean Chicken & Pasta Bake 
Mediterranean vegetables, peppers and 
onions mixed with pieces of chicken and penne 
pasta finished with melted cheese served  
with garlic bread and salad garnish.

Mediterranean Pasta Bake 
Mediterranean vegetables, peppers and 
onions mixed with penne pasta finished with 
melted cheese served with garlic bread and 
salad garnish.

Salad Bowl 
A mix of leaves, cucumber, pepper, tomato and 
onions served with a balsamic dressing and 
bloomer bread and your choice of topping:

Ham 
Cheese (v) 
Tuna 
Chicken  
Cajun Chicken

King Prawns with Marie Rose sauce 
£2.00 extra.

Roast of The Day 
Served in a giant Yorkshire pudding with 
mashed potato and peas

Jerk Chicken, Rice & Peas  
A chicken breast marinated in jerk spices and 
smothered with a jerk sauce. Served with 
authentic rice and peas and salad garnish.

Chicken Tikka Masala  
Our delicious homemade chicken tikka masala 
served with pilau rice and naan bread.

Mexican Pancake  
A giant tortilla filled with homemade chilli and 
rice, finished with melted cheese and served 
with sour cream, salad garnish and nachos.

Hunters Chicken * 
Chicken breast topped with bacon, BBQ 
sauce and finished with melted cheese. 
Served with your choice of salad or peas. 

White Wine Chicken 
Chicken breast topped with a white wine and 
mushroom sauce. Served on a bed of spring 
vegetable rice.

Liver, Bacon & Onions 
Pan fried lamb’s liver with bacon, onions and 
served on a mound of mash with peas or 
mixed vegetables. 
Add a giant Yorkshire for £1.50
Warwickshire Faggots 
Served on a mound of mash with mushy peas. 
Add a giant Yorkshire for £1.50

Spicy Caribbean Special 
A spicy sauce of tomato, onion, aubergines, 
courgettes and pineapple, served with 
authentic rice and peas and salad. 
Choose from:
Chicken
King Prawns 
Vegetable

Lamb Shank 
Slow cooked lamb shank with a mint gravy 
served on a mound of mash with peas or 
mixed vegetables. 
Add a giant Yorkshire for £1.50

£15.00
16oz Rump Steak * 
A 16oz rump steak, cooked to your liking  
and served with peas or salad.

Mixed Grill * 
Not for the faint hearted! A 4oz rump steak, 
cooked to your liking, a chicken breast, 4oz 
gammon steak, sausage, black pudding, lamb 
kebab and egg. Served with ½ grilled tomato, 
onion rings and either peas or salad.

Fajitas 
A sizzling skillet with your choice of fajita served 
with tortillas, sour cream, guacamole and salsa.
Choose from:
Vegetable 
Chicken
Rump Steak
King Prawns 
Add cheese for an extra £1.00
Singapore Noodles 
Noodles with mixed vegetables in a spicy 
oriental sauce.  
Choose from: 
Vegetable  
Chicken 
Rump Steak 
King Prawns 
With Hoisin or Sweet & Sour Sauce. BURGERS - £7.00

Potato Rosti £1.00 
Black Pudding £1.00 
Pineapple Ring £1.00 
Chilli £1.00

Cheddar Cheese £1.00 
Brie or Stilton £2.00 
Bacon £1.00 
Egg £1.00 

Add extra own topping to your burger...

LIGHTER BITES Served until 5pm - Mon to Sat

Cheese £4.00 
Tuna Mayo £4.00 
Home Cooked Ham £5.00 
Cheese & Bacon £5.00 
BLT £5.00 

Plain, Cheese, or Beans £4.00 
Cheese & Beans £5.00 
Tuna Mayo £5.00 
Prawns in a Marie Rose Sauce £6.00 
Chilli £6.00 

Prawns in a Marie Rose Sauce £6.00 
Chicken & Bacon £6.00 
Cajun Chicken £6.00 

Plain  
Veggie Burger 
Vegan Burger in a vegan bun topped with vegan mayonnaise 
Chicken Burger topped with mayonnaise  
Cajun Chicken Burger topped with mayonnaise 

Nachos £5.00 
Chilli Nachos £6.00 

Prawns in a Marie Rose Sauce £6.00 
Chicken & Bacon £7.00 
Sausage & Onion £7.00 
Steak & Onion £7.00

Chilli & Cheese £7.00 
3 Bean Chilli £6.00 
3 Bean Chilli & Cheese £7.00 
Chicken Tikka Masala £6.00

Jerk Chicken £6.00 
Onion Bhaji £6.00

3 Bean Chilli Nachos £6.00

Sandwiches

Jacket Potatoes

Wraps

Nachos & Dips

On white or brown bloomer bread and served with crisps and salad garnish. Upgrade to our 
triple cooked chips or french fries for an extra £1.00 or sweet potato fries for an  
extra £1.50. Why not top with cheese for an extra 50p. Gluten free options available.

Served with salad garnish.

A tortilla with your choice of filling served with crisps and salad garnish. Upgrade to our 
triple cooked chips or french fries for an extra £1.00 or sweet potato fries for an  
extra £1.50. Why not top with cheese for an extra 50p.  Gluten free options available.

Served in a lightly toasted bun, topped with beef tomato and lettuce and served with salad 
garnish. Our burgers are served with a choice of french fries or triple cooked chips.  
Upgrade to sweet potato fries for an extra £1.50.

A warmed serving of tortilla chips, topped with Jalapeño peppers and melted cheese.  
Served with guacamole, salsa and sour cream.


