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Want to celebrate with family and friends with a private party? “The Splash’

We can cater private party events for 25-100 people with a
X more bespoke menu. You decide what you want to eat and
we can create a package for you.

* Just call or email us with details and

Room 1 we will help create your special event.
Room 2 Christmas i New Year'’s
Room 3 Eve Eve

serving food Open 11lam-4pm serving food

12pm-8.30pm 12pm-8.30pm
Room 4 P P serving food 12-3pm P P
Room 6 PLEASE NOTE WE WILL BE CLOSED CHRISTMAS DAY
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Room 7

ROYAL GQAK INN

The Splash’

01507 600750 e restaurant@royaloaksplash.co.uk
Watery Lane, Little Cawthorpe, Louth LN11 8LZ

www.royaloaksplash.co.uk

f Royal Oak Inn “The Splash” thesplashpub




Festive Menu

Available 1st - 18th December

Whether it’s a family get-together, catch-up with friends,
or a Christmas works party, celebrate the festive season
at the Splash with our special festive menu.

DAYTIME EVENING

3-course

£33.95°

3-course 2-course

£30.95°

2-course

£28.95

per head per head

£25.95

per head per head

STARTERS

* Smoked salmon parcels fish / gluten / milk

Fresh smoked salmon filled with chive and lemon cream cheese,
served with toasted rye bread

* Homemade soup of the day v ve guten
Freshly made soup of the day, served with a warm crusty bread roll

SpiCY mushroom Spring roll v ve soya/sesame/gluten

Mushroom, bean sprouts and a hint of chilli wrapped in filo pastry,
served with hoisin sauce

* Homemade duck liver & orange paté giuten / milk / sulphites / soya

Smooth duck liver and Grand Marnier paté, served with
Cumberland sauce and toasted granary bread

* These dishes can be made gluten-free - please ask your server when ordering
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MAIN COURSES

Roast turkey dinner gluten / milk / sulphites / fish / soya

Slices of tender roast turkey served with a stuffing ball, pigs in blankets,
roast and creamed potatoes, honey-roasted parsnips and seasonal
vegetables, finished with rich homemade turkey gravy

Add a Yorkshire pudding for £1.50 surcharge gluten / milk / egg

Roast beef topside gluten / milk / sulphites / egg / fish / soya
Slices of roast beef served with roast and creamed potatoes, honey-roasted parsnips,
seasonal vegetables, a Yorkshire pudding and rich homemade beef gravy

Sea bass fillet with a green Thai curry sauce gi fish
Pan-fried sea bass fillet served with our homemade green Thai curry sauce,
a medley of green beans, pak choi and baby corn, and rice

Wild mushroom stroganoff v ve gf mustard/sulphites
Pan-fried button and wild mushrooms in a creamy smoked paprika sauce,
served with rice and salad garnish

MAIN COURSES

Blade of beef gf  milk/sulphites / soya £5 supplement
Slow-cooked blade of beef served with dauphinoise potatoes,
seasonal vegetables and rich red wine jus

Grilled chicken breast  gf milk/soya
Grilled chicken breast topped with a garlic, shallot, cream and smoky paprika
sauce, served with wild rice, tenderstem broccoli, finished with parsnip crisps

Sea bass fillet with a green Thai curry sauce  gf fish
Pan-fried sea bass fillet served with our homemade green Thai curry sauce,
a medley of green beans, pak choi and baby corn, and rice

Wild mushroom stroganoff v ve gf mustard/suiphites
Pan-fried button and wild mushrooms in a creamy smoked paprika sauce,
served with rice and salad garnish

DESSERTS

Traditional Christmas pudding v milk / gluten / sulphites
Served with warm brandy sauce

Terry’s Chocolate Orange cheesecake v mik/gluten/soya

Creamy chocolate orange cheesecake on a biscuit base,
topped with a Terry’s Chocolate Orange segment

Sticky toffee pudding v mikk/giuten/egg

A classic British dessert made with dates, topped
with rich toffee sauce and served with custard

Please ask
your server for
gluten free and

vegan options

Apple and blackberry crumble v ve giuten for desserts

Bramley apples and blackberries topped with a
crunchy crumble topping and served with custard

Pop in or call 01507 600750 to book your table!

Allergen Notice

Customers with allergies or dietary requirements must inform a member of staff before
ordering. Whilst every care is taken, we cannot guarantee any dish is completely allergen-
free due to shared kitchens and preparation areas.

Menu Availability & Pricing

This festive menu is not available during Sunday lunch service. Daytime menu dishes may
be ordered during evening service; however, evening pricing will apply.

Booking Terms

A non-refundable £10 deposit per person is required to secure all bookings. Pre-orders
are required for parties of 8 or more guests and must be received no later than 2 weeks
before your reservation date.



