VEGAN MENU

at The Tal-y-Cafn

meeesssssesssssssssss STARTERS eesssss—

SOUP OF THE DAY [VEA/GFA/V] s
Served with a warm bread roll & butter (vegan spread avaiable)

VEGAN CORN RIBS [VEA/GF]

deep fried dusted with a spiced smoked seasoning

CRISPY BANG BANG CAULIFLOWER s
Spicy and flavoursome topped with sesame and onion seeds.

VEGAN PLANT BASED GOUJONS s
With Maple dressed salad and a pot of TYC gravy.

CRISPY CAJUN POTATO SKINS ¢
Piri piri vegan mayonnaise

meesssssssssssssssmmmmmm MAINS  ees—

VEGAN NO FISH AND CHIPS s
Deep fried banana blossom served with chips and mushy peas

VEGAN BURGER
Plant based spiced vegie burger, baby gem, Vegan bun, coleslaw, chilli and garlic fries

VEGAN PIZZAS s
Vegan Margherita Pomodori or Pepperoni Salame, served with salad and fries

CAULIFLOWER TIKKA @
mix vegs served with half rice, half chips, mango chutney, naan bread and poppadom

VEGAN LASAGNE ¢

Layers of vegetables, vegan pasta, served with chips and salad.

VEGAN NUT ROAST [GFA] =
Nut roast loaded butternut squash, roast potatoes, red cabbage, roast carrots with lashings of gravy (contains mix nuts)

meeesssssessessssmmmmn DESSERTS  ——

VEGAN ALMOND CHOCOLATE COVERED ICE CREAM g
GARNISHED WITH FRESH FRUIT

CONTAINS NUTS

ORCHARD APPLE CRUMBLE
served with vegan custard or vegan ice cream

VEGAN VANILLA ICE CREAM 1150
Dairy free ice cream 3 scoops

VEGAN CHEESECAKE s

Vegan base cheesecake, Choose your topping: Lemon or Apple crumble. Serve with vegan ice cream.






