163 Restaurant Standard Set Menu

£29 for 2-courses
£35 for 3-courses

STARTERS
Hummus with garlic & herboil, pomegranate & pitta (V/GFA/DF)

Soup of the day with homemade bread (V/VG/GFA/DF)
Chicken liver parfait with toasted brioche & fig chutney
Cajun pulled pork croquettes with charred corn puree & chipotle mayo

Prawn tempura with sweet chilli sauce

MAINS
Moroccan baked aubergine in filo pastry with sauteed green beans, harissa &
Tzatziki (VGA/DFA)
Lamb kofta with Lebanese salad, garlic mayo, flatbread & chips (DF)

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

80z sirloin with garlic butter, pickled shallots, watercress & chips with a
choice of peppercorn OR béarnaise sauce (+£7.50)

Seared salmon with olive oil, herbmash & tenderstem broccoli (DF/GF)

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

DESSERTS
Traditional Créme Briilée (GF)

Egham Mess with seasonalberry compote (GF)
Sticky toffee pudding with toffeesauce & honeycomb ice cream

Vegan salted caramel chocolate browniewith vegan vanilla ice cream (VG)

12.5% service charge will be added
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