
 
 
 
 
 
 
 
 
 
 
 North Atlantic Scampi breaded and 
 deep fried to a crisp outer coat and soft 
Lean Chicken Breast Fillet wrapped with inner filling. 
Bacon and Cheese smothered in BBQ  
Sauce.  
 
 
 Chicken Pieces pan sealed then slow 
 cooked in Cajun Spices and Red Wine. 
 
  
Farm Cured Gammon with Pineapple  
finished with Spam and Spinach. 
 Delicious coating of Cajun Seasoning 
 wrapped around succulent chicken 
 quarters and cooked to perfection. 
 
  
  
  
Pan sealed Pork Chop dressed with the Silvers of Steak sealed then slow cooked 
sweet and sharp taste of Honey and in a rich tomato & brown sugar sauce. 
Mustard. A perfect filling meal for the close of the 
 day. 
  
  
  
  
A thick curry sauce (Mild / Madras / Red)  
with Chicken / Beef / Pork or Sea Food. Side Dishes 
An in-house special which always has a Please Ask Staff………. 
splash of red or white wine to enhance £1.00 
the depth of taste. Seasonal Veg……….. 
 £1.00 
  
  
  
 Draught Beers from £2.80 
        Wines from £2.30/glass 
A wild mix of BBQ and Mexican spices House Wines from £10.95/bottle 
driven to extreme by the finest fresh chillies. 
 
 

Early Bird Menu 
£6.50 Each or 2 for £10.00 

Served 5 pm to 7pm 

Hunters Chicken 

5oz Hawaiian Gammon 

Pork Chop with Honey and 
Mustard Sauce 

Indian Oak 

Texan Chilli 
(please specify Hot or Girlie flavour) 

Scampi 

Louisiana Settlers Fayre 

Cajun Roast Chicken 

Ranchers Beef 

Choice of Sautéed Potatoes, 
Chips or Rice….. FREE  

Drinks 

The Olde Oak Inn Squires Gate, Rogerstone 

01633 892799 
www.theoldeoakinn.co.uk 


