STARTERS- OR TO SHARE TAPAS STYLE

SOUP OF THE DAY - (V VE GFA) 7
Sometimes rustic, sometimes smooth but always a delight, served with bread and
butter.

DEEP FRIED BRIE - V 8
Served with orange and cranberry sauce on a bed of salad

PURI CHAAT BITES X6 8
A light puffed pastry filled with tamarind, yogurt, pomegranate and mint. Pop itin
your mouth and let the flavours explode!

BANG BANG CAULIFLOWER - VEA 8
Spicy and flavoursome topped with sesame seeds and onion seeds.

FRESH LOCAL MENAI MUSSELS STARTER 12§
‘Fresh Menai Mussels, served in a choice of classic cream and white wine sauce,
‘Katsu Curry or tomato and chilli.

E*MAY NOT ALWAYS BE AVAILABLE PLEASE CHECK WITH SERVER.

TYC POTATAS BRAVAS 8
Crushed new potatoes, deep fried , topped with sour cream and smoked paprika.

TYC CLASSICS & SALADS

NACHO GRANDE (THE WORKS) - V £7.50
Tortilla chips served with runny cheese, guacamole, salsa, sour cream and

jalapenos

THAI FISHCAKE 8

Selection of market fish, creamed mash panko breadcrumbs, deep fried served
with Thai dipping sauce, charred lime, mixed leaf salad

SALT 'N' PEPPER SQUID 9
Battered squid tossed in a light salt 'n' pepper seasoning with onions and peppers,
drizzled with our soy, honey & chilli glaze.

CHICKEN LIVER PATE - GFA 8.50
With cranberry and orange compote and sliced ciabatta toast.

VEGAN FRICKLES - VEA 8
Deep fried sliced pickles, served with vegan mayonnaise Sriracha sauce.[VE]

HOT HONEY STICKY PIGS IN BLANKETS X 4 8
pork sausages wrapped in bacon, tossed in our hot honey sauce.

BATTERED FISH 'N' CHIPS - GFA 18
Hand-battered fish, chunky chips with a side of mushy peas and tartare sauce.
VEGAN OPTION AVAILABLE

MR. GROGANS LAMB HOTPOT - GFA 19
A Lancashire meets Derbyshire classic, slow cooked lamb, carrots parsnips,

onions, butter, Worcester sauce, tomato, garlic and cranberry with a splash of

port. Topped with potatoes with parmesan cheese then oven baked served with a
side of bread roll to dip and chef's pickled red cabbage.

FRITTO MISTO 24
Salt and pepper squid, butterflied prawns, tempura prawns, frickles, scampi, sole
goujons, with 3 dipping sauce garlic aioli, sweet chilli, pickle sauce and served on a
bed of fries.

FRESH LOCAL MENAI MUSSELS MAIN -GFA 24§
SFresh Menai Mussels, served with a classic Cream and white wine sauce, Katsu

ECurry or tomato and chilli, Served with Garlic Bread and Fries

E*MAY NOT ALWAYS BE AVAILABLE PLEASE CHECK WITH SERVER.

HAM & EGG WITH CHUNKY CHIPS 17
Oven roasted ham, served cold with chips and two fried hens eggs with a pot of
piccalilli.

WELSH LEEK & CHEESE QUICHE (V) 16
Leeks with welsh cheese, eggs, yoghurt and butter, baked to perfection. served
with salad and buttered new potatoes.

OVEN BAKED LASAGNE 17
A classic mince beef lasagna served with a rich béchamel cheese sauce. with a
side of garlic bread and salad.

WATERMELON FETA CHEESE SALAD 18
A base of fresh mixed leaves topped with watermelon, crumbled feta cheese and

a sprinkling of toasted sunflower seeds & toasted pine nuts. Drizzled with a

balsamic glaze

TYC BURGERS

FERRY BEEF BURGER - GFA 24
Our famous Ferry Burger. Double beef patties with bacon, cheese, burger sauce
and lettuce. In a toasted brioche bun, with a side of fries, slaw and an onion ring.

TYC CRISPY CHICKEN BURGER - GFA 19
Succulent chicken breast strips, coated in our own spice, with burger sauce,
lettuce, onion and a pot of our gravy. Served with skinny fries and slaw.

STEAKS & PIES

PAN-FRIED SEABASS - GF 24
Served on a bed of caramelised onions and vegs, smoked pancetta lardons,
sautéed potatoes in a creamy mustard sauce with pea purée.

TYC FRIED CHICKEN - GFA 19
Succulent chicken strips, coated in our secret spice mix then deep fried, Served

MIKE'S WELSH CURRY PLATTERS 19
A choice of Chicken Tikka, Lamb Rogan Josh, Beef Madras, Vegan Cauliflower
Tikka Or Vegetarian Paneer Cheese Tikka.

SERVED WITH %RICE s CHIPS NAAN BREAD POPPADOM AND MANGO CHUTNEY.

NANNA NORM'S CHEESE & ONION PIE - V 19
Award winning twist on a classic cheese pie with 7 cheeses - Nanna can't make
enough! Served with beans or veg and a side of chunky chips.

BEEF BOURGUIGNON - GF 16
Slow cooked beef stew in rich gravy, served with creamy mash and veg.

ROAST OF THE DAY - GFA - VEA 21
Served with creamy mash potatoes, roasties and seasonal market vegetables,
Topped with a Yorkshire pudding and smothered in a rich home-made gravy.

*CHECK FOR TODAY'S CHOICE -ROAST BEEF, ROAST HAM, ROAST TURKEY,
VEGETARIAN/VEGAN NUT ROAST IS ALSO AVAILABLE

YR WYDDFA CRISPY BEEF SALAD 19
Crispy chilli beef tossed in a sticky soy sauce, honey, garlic and ginger served on a
mixed bed of leaf with carrot ribbons and smashed cashew nuts.

WELSH DRAGON LAMB BURGER - GFA 22
Local minced Welsh mountain lamb, served with a minted mayo on a toasted
brioche with lettuce, fried and slaw.

FARMER RHYS OF HAFOD DINBYCH- PENEFOELAS FARM

PEANUT BUTTER BURGER - GFA 23
Double patty welsh beef with skippy peanut butter and onion marmalade, lettuce.
Served with fries and slaw.

MOO AND BLUE STEAK PIE 24
Our proper good steak pie served with a wedge of
Tuxford & Tebutt stilton baked into it. Served on a

bed of mash OR chips topped with garden peas and
onion rings finished with gravy.

STEAK & ALE PIE 22
Proper good steak n ale pie, served with gravy,

garden peas and onion rings. On a bed of mash OR
Chips.

PEPPERED STEAK AND ALE PIE 23
Proper good steak n ale pie, served with

peppercorn sauce, garden peas and onion rings. On

a bed of mash OR chips

BAKED FISH PIE - GFA 22
Selection of Hake, salmon, smoked salmon and
prawns in a creamy leek sauce topped with mash
potato, panko-crumbs and welsh dragon cheddar
cheese and oven baked, served with aside of

garden peas and fries.

GARLIC & HERB RUMP - GF 26
Chefs delicious 48 hour marinated 8oz rump,

cooked to your desire. Served with roasted tomato,
mushroom, onion rings and chunky chips

A LIGHTER LUNCH - ADD A MUG OF SOUP £3

Served Monday to Saturday from Midday 'til 5pm

TYC SALT & PEPPER CHICKEN WRAP.

Delicious strips of TYC chicken, mixed leaf , salt & pepper mix. Served with fries

and a side of slaw

13 ‘| MUSHROOM WELSH RAREBIT TOASTIE WITH A FRIED EGG (V) 14
Pan fried mushrooms, layered between toasted bloomer bread, with a Welsh
rarebit top grilled, topped with a fried egg, served with salad and fries

TYC TURKEY CLUB SANDWICH 13
Turkey, bacon, lettuce, mayonnaise layered on toasted bloomer served with fries

POSH FISH FINGER SANDWICH - GFA 13

PEPPERED STEAK WRAP

Succulent strips of steak, in a light peppercorn sauce, caramelised onions and
mushrooms, in our delicious wrap. Served with fries and a side of slaw

and a side of slaw

HAM SANDWICH OR CHEESE SANDWICH - GFA 9
Buttered white or brown bloomer with a side of salad and fries

CHUNKY CHIPS OR SKINNY FRIES - GF 5 GARLIC BREAD WITH CHEESE 7
DIANE SAUCE OR PEPPERCORN SAUCE 4 GARLIC BREAD 5
FLORETTE SALAD 5 ONION RINGS 4
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DESSERTS

STICKY TOFFEE PUDDING - GF 8
Fresh from the oven daily, drenched in our amazing
toffee sauce with vanilla ice cream.

CHOCOLATE FUDGE CAKE 8
Warm Chocolate fudge cake, ice cream, chocolate
shavings

STREAMED SYRUP OR JAM SPONGE 8

RICE PUDDING -V - GF 7.50

Delicious creamy rice pudding, with a delicious
strawberry jam,

WELSH BARRA BRITH BREAD AND BUTTER
PUDDING

layers of Welsh Bara Brith and local breads with an
eggy custard and vanilla filling served with custard

8

‘| PWDIN EVA 81
Fresh apples from local farms stewed with :
cinnamon and spice, topped with crumble sponge
.| topping and lashings of custard.

DO YOU HAVE FRUIT IN YOUR ORCHARD WE WILL
| TAKE IT OFF You.

""LOCAL RED BOAT ARTISAN GELATO 3" 8"

or cream SCOOPS)

the choice is yours Lashings of custard Toffee pecan & Fudge, Millionaires shortbread,

TOPPED CHEESECAKE 8
Choice of Biscoff cheesecake(VE), Lemon
Cheesecake(VE), applecrumble cheesecake or
Strawberries and cream

lemon drizzle cake, Ginger Nut Biscuit,
Strawberries and cream, Chocolate flake,
Madagascan vanilla, Dairy Free Coconut and dark
chocolate, See specials board for seasonal

AFFOGATO 7
A scoop of Vanilla ice cream and a shot of espresso
VEA/GF

GRANDMA'S SHERRY TRIFLE 8
Strawberry jelly soaked fingers Laced with sherry,
fresh whipped Cream hundreds and thousands.

COFFEE & TEA

AMERICANO 4 ENGLISH BREAKFAST TEA 3.50
A single shot of espresso coffee, topped with boiling water

PEPPERMINT TEA 4
ESPRESSO

HOT CHOCOLATE 4
CAPPUCCINO Made with fresh milk
Double espresso, topped with foamy hot milk

TYC LOADED HOT CHOCOLATE 5
LATTE 4 Hot chocolate, topped with whipped cream and sweet treats!

Espresso, topped with steamed milk
P PP GREEN TEA 4

FLAT WHITE 4
Double espresso and steamed milk

MOCHA 5
Espresso, steamed milk and chocolate

DIETARY & ALLERGEN INFORMATION

GF = Gluten Free | GFA = Gluten free available | V = Vegetarian | VE = Vegan
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

The member rewards club

at The Tal-y-Catn

Scan The
code To J'oin
—p

M&/TYC

Earn points and gain rewards
with every transaction

SUNDAY ROASTS STAY WITH US

2 x double en-suite rooms

1 x self contained apartment
with kitchen, balcony
& hot tub

Dog friendly

Our famous Tal-y-Cafn
Sunday Roasts

3 roasted meat options
Vegan roast
Kids roasts

Keep up to date with life at The Tal-y-Cafn by following our
Facebook Page at hitps://www.facebook.com/TheTalyCafn




