
ITALIAN

6 COURSE FOR £25

8 COURSE FOR £35

ARANCINI
Fried Sicilian rice balls with truffle and Grana

Padano

FOCACCIA
Sea salt, olive oil and rosemary flatbread

BRUSCHETTA ROMANA
Toasted Altamura bread with chopped

Sicilian Pachino tomatoes, garlic and olive oil

ZUCCHINE FRITTE
Fried courgette sticks

GAMBERONI FRITTI
Tempura king prawn dressed with a spicy

mayonnaise

MINI CALZONE POLLO
Folded pizza with chicken, garlic, spinach
and fior di latte topped with tomato sauce

TIRAMISU
Traditional tiramisu

SICILIAN CHEESECAKE
Classic baked vanilla cheesecake

(VEGAN AND VEGETARIAN) OPTIONS AVAILABLE UPON REQUEST WHEN BOOKING

TASTING MENU
THE TAL-Y-CAFN

23RD & 24TH MAY 5-9PM

We can offer accurate allergen information on the ingredients used in our dishes. however, due to the open plan nature of our
kitchen we cannot guarantee that dishes are “FREE FROM”. Please speak to your server about your allergy


