Marinated Olives

Bread basket with extra virgin olive oil & balsamic vinegar

Garlic baguette

Garlic baguette with cheese

Bruschetta with fresh tomato, mozzarella & basil pesto on toasted ciabatta

Soup home-made soup of the day with french bread

Tiger Prawns marinated, breaded & deep-fried, served with sweet chilli dip

Melted brie served with onion marmalade & french bread

Salmon fishcakes freshly prepared, served with sweet chilli dip

Field mushrooms stuffed with ricotta cheese, spinach & garlic, with a spicy tomato sauce

Calamari rings deep-fried in a light batter, served with mayonnaise

Home-made meatballs oven baked with rosemary, garlic & tomato sauce topped with mozzarella & parmesan,
Mozzarella salad with fresh tomato & avocado, topped with extra virgin olive oil, balsamic vinegar & basil
Spicy whitebait deep-fried served with minted yoghurt dip

Duck pan-fried in hoi sin sauce with minted cucumber, spring onions & sesame seeds

Grilled goats cheese on ciabatta toast with cranberry sauce & wild rocket

Mussels cooked either in spicy tomato or creamy white sauce

Salmon salad grilled salmon fillet on a bed of lettuce, with a poached egg topped with mustard, honey, lemon & chives dressing

Chicken caesar salad with crispy lettuce leaves, parmesan cheese, anchovies & croutons
Goats cheese salad with avocado, sun blush tomatoes, olives & almond flakes
Char-grilled chicken with feta cheese, pine nuts, sun-dried tomatoes, rocket & balsamic dressing

Vegetarian risotto with mushrooms, spinach & onions cooked in white wine sauce & parmesan
Linguine chicken with breast of chicken mushrooms, black olives, bacon, garlic & onions
Lasagne home-made with beef bolognese and tomato & béchamel sauce

Penne arrabiatta with tomato, garlic & chilli sauce with black olives

Vegetarian noodles with pak choi, onions, ginger, lime, coriander, chives, peppers, courgettes & soy sauce
Penne chicken with spinach, mushrooms & parmesan in a creamy tomato sauce

Spaghetti meatballs in tomato & basil sauce topped with parmesan

Penne pesto with baby mozzarella & roasted cherry tomatoes topped with rocket & parmesan
Penne pancetta with garlic, chilli, onions, white wine, bacon & tomato sauce

Spaghetti seafood with calamari & prawns in a tomato, lemon, garlic, white wine & basil sauce
Spaghetti bolognese with home-made meaty sauce & parmesan cheese

Tagliatelle chicken topped with a bacon, black olives, red onions & white wine sauce
Linguine prawns with chilli, garlic, white wine, fresh tomato & rocket leaves
Prawn risotto with lemon, garlic, white wine and basil

Village burger 8oz hamburger with cheese, bacon, coleslaw, relish & fries

BBQ pork spare-ribs in a spicy BBQ sauce, served with fries & coleslaw

Pork chop 8oz glazed with orange marmalade, served with sautéed new potatoes & french beans

Chicken breast served on a bed of mashed potato & grilled courgettes, topped with balsamic glazed onions
Chicken skewer with peppers & onions, served with pan-fried new potatoes & roasted vegetables

Duck breast marinated in oriental spices, served with pak choi & rosemary potatoes

Sirloin steak 8oz served with grilled tomato, fries & salad

Swordfish steak served with chips, salad & home-made tartare sauce

Salmon fillet served on a bed of crushed new potatoes with spring onions, cherry tomatoes, lemon butter and herb sauce

Sausage & mash with red wine and onion gravy

Chicken fillet burger with bacon, avocado mayonnaise served with fries & coleslaw

Fillet steak 8oz served with fries, grilled tomato & peppercorn sauce

Grilled chicken breast in mushrooms & marsala wine sauce served with green beans & herb diced potatoes

Peri Peri chicken half a chicken cooked in home-made peri peri sauce, served with fries and salad
Lamb shank slow cooked in a vegetable casserole, served on creamy mashed potatoes

Beef bourguignon tender pieces of beef cooked with bacon, mushrooms, baby onions & carrots, served with boiled new potatoes

Paella with mussels, prawns, chicken, calamari, chorizo & peas, flavoured with saffron

Smoked haddock fishcakes freshly made, served with salsa, fries & salad

Cod fillet served with roasted vegetables and basil pesto

Chicken noodles with pan-fried onions, peppers, chilli, cashew nuts, soy sauce & fresh coriander

Onion rings

Bowl of fries

Mixed salad

Mixed vegetables
Herb diced potatoes
Garlic mushrooms

All weights are for uncooked meats — 1oz = 28grms

Customer information-there is a possibility that all dishes may contain traces of nuts

£2.95
£1.95
£3.25
£3.95
£3.95

£3.95
£5.95
£5.45
£4.95
£5.25
£5.25
£4.95
£4.95
£4.95
£6.25
£5.25
£6.25

£10.95
£8.95
£8.95
£10.95

£8.95
£8.95
£8.25
£7.45
£7.95
£8.95
£8.50
£7.95
£7.95
£10.95
£7.95

£10.95
£10.95
£11.95

£9.95
£10.95
£9.95
£10.95
£10.95
£12.95
£15.95
£11.95
£12.95
£8.95
£9.45
£19.95
£10.95

£10.95
£13.95
£12.95
£12.95

£9.95
£12.95

£9.95

£2.25
£2.25
£2.25
£2.25
£2.25
£2.25



House White
Villa Rocca

£3.55 £4.65 £12.95

Pinot Grigio £4.25 £5.55 £15.95
Ardesia

Italy - dry and fruity

Sauvignon Blanc DOC £3.85 £5.25 £14.95
Domaine Grauzan

France - light, fresh & clean

Chardonnay £4.05 £545 £15.75
Montemar Aresti

Chile - medium, light & fruity

Frascati DOC £3.75
Cantina Villa Franca
Italy - delicate, fresh & fruity

£495 £14.55

House Red
Villa Rocca

Chianti DOC
Rocca Di Castagnati
Italy - light & fruity

£3.55 £4.65 £12.95

£4.15 £5.45 £15.95

Montepulciano
D’Abruzzo
Moncaro

Italy - light & fruity

£3.85 £4.95 £14.25

Cabernet Sauvignon £3.95 £5.15 £14.95
Aresti Estate Selection

Chile - long smooth finish

Rioja £4.25 £5.45 £15.95
Folaguent Tempranillo

Spain - deep spicy bouquet

Valpolicella DOC
Zenato Superior
Italy - dry, velvety & delicate

£3.85 £495 £14.75

Rosaspina £3.95 £4.95 £14.95
Marche Rosato

Italy - deep colour & flavour

Pinot Grigio Blush
Ardesia
Italy - fresh apple blush

£4.25 £5.55 £15.95

Prosecco Dei Colli Trevigiani £17.95
Italy - light & refreshing
Abel Lepitre Champagne £29.95

France - light & bubbly

Abel Lepitre Pink Champagne £36.95

France - smooth finish

All served in 25ml measures or multiples thereof

Premium Spirits from
Liqueurs from

Mixers from

£2.20
£2.50
A45p

Long Beach Iced Tea
Gin, rum, vodka & triple sec shaken & topped with
cranberry juice

Long Island Iced Tea
Vodka, white rum, tequila, triple sec & gin over ice,
topped with Coca Cola

Sex on the Beach
Archers, vodka, dash of grenadine shaken & topped
with orange, cranberry & pineapple juices

Screaming orgasm
Kahlua, vodka, amaretto, Baileys & cream shaken
with crushed ice

Woo Woo
Archers & vodka topped with cranberry juice

Cosmopolitan
Vodka, triple sec, lime juice & cranberry juice

Pina Colada
White rum, pineapple juice, coconut cream & cream

Bacardi Mojito
Bacardi superior, lime juice, soda, mint, sugar &
sliced lime

Margarita
Tequila & triple sec shaken with lemon & lime juice
over crushed ice

Strawberry Daiquiri
Strawberries, white rum & créme de fraise, lemon
juice blended with crushed ice

Turbo Pimms No.1
Pimms, gin, lemonade, with slices of lemon, apple,
cucumber & orange garnished with mint leaves

Sangria
Red wine, brandy, orange & lemon juices, ginger ale,
garnished with slices of lemon & orange

Cinderella
Pineapple, lemon & orange juices shaken with ice
& dash of grenadine, topped with soda

Safe Sex on the Beach
Cranberry, grapefruit & peach juices poured over ice,
garnished with a cherry

Summertime Soda
Orange, grapefruit & lemon juices poured over ice
topped with soda & vanilla ice cream

Magic Island
Pineapple & grapefruit juice, coconut cream, blended
with whipping cream & dash of grenadine

Virgin Colada
Pineapple juice, coconut cream, whipping cream &
lime juice

Stella Artois 330ml

Peroni Nastro Azzuro 330ml
Peroni Nastro Azzuro 660ml
San Miguel 330ml

Carlsberg Export pint
Carlsberg Export half pint
Magners Cider 500ml

Becks LA (0.05%) 275ml
London Pride 330ml

Juices - orange, pineapple, apple
cranberry, tomato

Johnsons freshly squeezed orange

Coca Cola, Diet Coke, Fanta, Lemonade
Appletiser

J20 various flavours

Mineral Water still/sparkling 500ml

Blended with deluxe ice-cream
Chocolate, vanilla, strawberry or banana

Fresh ground coffee
Espresso

Double Espresso
Caffe Latte
Cappuccino

Mocha

Americano

Floater coffee
Liqueur coffee

Pot of tea (for one)
Hot chocolate with whipped cream

The Village Bar & Grill

£3.20
£3.25
£5.95
£3.20
£3.75
£1.95
£4.95
£2.90
£2.50

£1.95

£2.25
£1.95
£2.25
£2.50
£2.10

£2.95

£1.75
£1.70
£1.95
£1.95
£1.95
£1.95
£1.75
£2.95
£3.95
£1.60
£2.25

168 High Street, Egham, Surrey TW20 9HP

Tel: 01784 477217

Email thevillageegham@btconnect.com

All prices include VAT
We accept most major credit cards

We do not accept cheques

An optional service chargc of 10% is

added to parties of 6 or more

All gratuities are distributed

amongst the staff



