
Restaurant 

v- vegetarian vg- vegan gf- gluten free df-dairy free.
All dishes may contain allergens.

If you have any concerns, please ask staff for details
Optional 12.50% service may be added

163 RESTAURANT
SET MENU 
£25 for 2-courses

£35 for 3-courses

STARTERS
 

Soup of the day with homemade bread

(V/VG/GFA/DF)

Prawn tempura with sweet chilli sauce

Chicken wings with Korean BBQ sauce (DF/GF)

Chicken liver parfait with toasted brioche & fig

chutney

Hummus with garlic & herboil,pomegranate & pitta

(V/GFA/DF)



Restaurant 

v- vegetarian vg- vegan gf- gluten free df-dairy free.
All dishes may contain allergens.

If you have any concerns, please ask staff for details
Optional 12.50% service may be added

MAINS
 

163 RESTAURANT
SET MENU 
£25 for 2-courses

£35 for 3-courses

10oz ribeye with garlic butter, pickled shallots,
watercress & chips (+£5.00) 
(add a steak sauce for £2.95)

Baked celeriac ‘steak’ withwild mushrooms, pickled
shallots, hazelnuts & salsa

verde (VG/GF/DF)

Prawn OR chicken OR vegan Thai red curry with coconut
basmati rice & prawn
crackers (VGA/GF)

163 battered haddock & chips with garden peas & tartar
sauce

Lamb kofta with Lebanese salad, garlic mayo, flatbread &
chips (DF)

Smashed beef burger with American cheese, pickles, burger
sauce & chips



Restaurant 

v- vegetarian vg- vegan gf- gluten free df-dairy free.
All dishes may contain allergens.

If you have any concerns, please ask staff for details
Optional 12.50% service may be added

DESSERTS
Traditional Crème Brûlée (GF)

 

£25 for 2-courses

£35 for 3-courses

Egham Mess with seasonal berry compote (GF)

Vegan salted caramel chocolate brownie with vegan

vanilla ice cream (VG)

Sticky toffee pudding with toffee sauce & honeycomb

ice cream

163 RESTAURANT
SET MENU 


