CHEF SPECIALS
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Starters

“Flight” of Asian Chilli Prawns / 1,250
Shredded Bullet Chilli, Garlic, Spring Onion, Teriyaki

Summer Cous-Cous Salad (v) / 1,550
Chickpeas, Flaked Almonds, Grapes, Strawberries
Orange Honey Dressing

Mains

Grilled Calamari Salad (gf) / 2,150

House Sun-dried Tomatoes, Zucchini, Rocket,
Balsamic Vinaigrette

Medallion Steak / 2,750

Mushroom ‘ketchup’, Almond Flakes, Charred Broccolini, Rosti,
Port & Berry Jus

Dessert

Trés Leches Cake / 1,250
A soft creamy sponge, made with three types of sweet milk and
topped with ground cardamom and ginger




MAIN DISHES
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Chinese Stir Fry Chilli Beef

/ 2,450

Rice Noodles | Green Onions | Bullet Chilli
Asian Greens | Micro Sprouts | Cilantro

Tali Prime Fillet Steak
/ 2,550

Potato Bajias | Charred Kale
Bernaise or Mushroom Sauce

Chicken Al Limone (gf)
/ 2,550

Tarragon & Lemon Zest | Creamy Mash

Talisman Beef Burger

/1,950

Cheese | Bacon &/Mushroom | Onion Rings
Gherkins Tali Slaw | Lettuce | Tomato | Fries

Char-Grilled Lamb Kofta Kebabs
/ 2,550

Green Chilli | Cashew Hummus | Yoghurt
Za’'atar | Flat Bread

Fish & Chips
/ 2,400

Tartar Sauce | Tali Slaw

Bbq Baby Back Ribs
/ 2,550
Green Salad | Corn | Chips / Fries

Twice Cooked Sticky Duck Legs
/ 2,450

Pickled Cucumber | Kimchi

Crispy Hanetsuki Gyoza
/ 2,350

Pork, Prawns & Chives | Plum
Sweet Chilli | Ginger Soy

¢+

Grilled Asparagus Salad (gf, v)
/ 1,550

Smoked Salmon / 2,250

Poached Eggs / 1,550

French Fries | Hollandaise | Almonds

Ginger Tofu Bao Bun (v)
/ 1,950

Pickled cucumber | Sriracha Mayo | Cilantro

Thai Green Vegetable Curry (v)
/ 2,150
Cilantro & Basil | Rice

Blue Cheese Gnocci (v)
/ 2,350

Creamy Blue Cheese | Peas | Rocket

Pasta ai Funghi (v)
/ 2,200

Creamy Mushrooms | Lemon | Black Pepper

Penne al Arrabiata (v)

/ 1,950

Tomato | Chilli | Olives | Basil | Oregano |
Parmesan

Buddha Bowl (v, gf)

/ 2,150

Brown Rice & Cauliflower | Chickpeas
Tahini

Brown Butter Roasted Fillet of
Snapper (gf)
/ 2,850

Warm Tartar Sauce | Shrimp | Creamy Mash

Fillet of Salmon (gf)

/ 4,500

Asparagus | Carrot Puree | Hollandaise |
Creamy Mash



TO START
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Twice-Cooked Pork Belly / 1,550
Honey Soy Glazed | Charred Vegetables

Burrata Salad (v, gf)/ 1,650
Tangerine, Baby Rocket, Mint, Dill,
Fresh Raspberry Balsamic

Seared Beef Carpaccio (gf) / 1,550
Truffled Cauliflower Puree | Beet Crisps

Porcini & Parmesan Tartlets (v) /
1,100
Tomato Salsa | Balsamic Reduction

Feta & Coriander Samosa (v)
/ 195 per piece
Chilli Ginger Tomato Jam

SUSHI
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White Fish Flat Ceviche (gf) / 1,550
Citrus | Coriander | Chilli | Avocado

Salt & Pepper Squid (gf) / 1,350
Sweet Chilli | Squid Ink Mayo

Beet & Rocket Salad (v, gf)
/ 1,550

Goat Cheese | Honey Walnuts | Balsamic Glaze

Talisman Nyati Wings / 1,650
“Mild, Smoky Bbq, Hot or Taliban”
Blue Cheese & Chive Dip

Zanzibari Seafood Soup (gf) / 1,550

Coconut | Spices | Prawns | Snapper

&& SASHIMI
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Crispy Teriyaki Tempura Maki (6 pcs)

/ 1,650

Prawn | Avocado | Carrot | Tempura-Battered

Maki Roll | Teriyaki & Japanese Mayo

Seared Salmon Nigiri

/ (3) 950, (5) 1,400
Torched Salmon | Japanese Mayo
Shredded Onion

Rainbow Maki (9 pcs) / 2,350

Snapper | Salmon |[Tempura Prawn | Avocado

Dynamite Maki (6pcs) / 1,880

Salmon | Avocado | Daikon | Chilli | Carrots

California Maki (v) (6pcs) / 950

Avocado | Cucumber | Carrots | Sesame
Crunchy Bites
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Tempura Prawns / 1,750

Sashimi / (6) 1,800 (9) 2,350

Tuna or Salmon

Soyae Tuna or Salmon / 1,650, or 2,250

Sesame | Spring Onions | Avocado | Teriyaki

Seared Tuna Tataki / (6) 1,600 (9) 1,950

Seaweed | Sesame Dressing

Salmon Rice Bowl / 2,200

Avocado | Nori | Pickled Cucumber | Daikon Crunchy
Bites

Nigiri / (3) 900, (5) 1,350

Tuna, Salmon, Prawn or Avocado

Deluxe Platter / 2,250 (v) or 3,250

Sushi, Sashimi & Tartare



AFTERS
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DESSERTS HOT BEVERAGES
Warm Chocolate Fondant / 1,250 Irish Coffee / (s) 695 (d) 950
(10-15 mins) (Jamieson Irish Whiskey)

Vanilla Ice Cream
French Coffee / (s) 695 (d) 950

Créme Briulée (gf) / 1,250 (Cointreau)

Mexican Coffee / (s) 695 (d) 950

Talisman Gold / 1,350
(Kahlua)

Apple & Almond Crumble

Jamaican Coffee / (s) 695 (d) 950

Orange & Cardamom Panna Cotta (gf) (Dark Rum)

/1,250

Orange Zest, Mango Coulis Hot Kyiv / (s) 695 (d) 950

Kahlua, Vodka, Milk, Espresso
Sticky Date Pudding / 1,250

Butterscotch Sauce, Vanilla Ice Cream Chocolate Martini / 1,200

Hazelnut Liqueur, Irish Cream, Vodka
Pavlova (gf) / 1,150

Whipped Cream, Seasonal Fruit Hot Chocolate / 320
Chocolate Ganache
Knickerbocker Glory / 1,200

Ice Cream Sundae, Berries, Honeycomb, Virgin Toddy / 500
Tuille Biscuit Ginger, Lemon and Spices
Artisanal Gelato / 475 per scoop + . *
Raspberry ~ Lemon & Mint ~ Mango DIGESTIFS

Mixed Berries ~ Orange

Cardamon & Saffron ~ Guava .
Please ask your waiter -

Café Gourmand / 1,150 Brandy
Cognac

Espresso, Petit Fours: _
Dessert Wine

Mini Creme Briilée, Sticky Date, Ice Cream,

Millionaire’s Shortbread, Chocolate Truffle Sherry
Liqueurs

Affogato (gf) / 450
Espresso, Vanilla Ice Cream, Meringue



BEVERAGES

HOUSE COCKTAILS

Tali Cocktail / 950
Bombay Gin, Ethiopian Hibiscus,
Sweet & Sour

La Primavera / 1,400
Don Julio, Cucumber, Apple, Lemon

Passion & Lime Cooler / 850
Vodka, Passion, Lime, Soda

Mexican Cosmopolitan / 900
Tequila, Cranberry, Lime, Soda

Rusty Nail / 1,500

Tenessee Whiskey, Drambuie

Side Car / 1,150

Aged Brandy, Orange Liqueur,
Lemon

Amazone Love / 1,450
Tanqueray 10, Mango, Passion

Chocolate Martini / 1,200
Hazelnut Liquor, Chocolate, Irish
Cream, Vodka

Dawa / 700
Vodka, Lime, Honey

MOCKTAILS

Tali Mocktail / 540

Apple, Cranberry, Lemon, Rosemary

Ginger Hibiscus / 540
Hibiscus, Ginger, Lemon, Ginger Ale,
Mint

Orange & Rosemary Spritz / 500

Orange, Cinnamon, Rosemary,
Soda Water

Mockito / 500
Lamu Limes, Mint, Jaggery, Club Soda
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SHOTS OF SEVENS

Super Cocker / 1,300
Gin, Vodka, Southern Comfort,
Apple Sour, Passion

The Traveller / 1,300
Whiskey, Vodka, Brandy, Kahlua,
Apple Juice

Plus - all the classics



BEVERAGES
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COFFEE & COCOA

Virgin Toddy / 500
French Press | Americano / 350
Vienna / 395

Espresso | Latte | Cappuccino 275 /

375
Mocha 295 / 420
Hot Chocolate / 320

TALI TEAS /395

Tumeric & Ginger
Anti-inflammatory and detoxifying
Fresh Peppermint

Soothing and aids digestion
Lemongrass

Detoxifying and healing

Hibiscus

Relief from high cholesterol
Lemon & Ginger

Calming and Relaxing

Fresh Mint

Eases digestion and relieves tension

MILKSHAKES & SMOOTHIES

Tali Dalgona / 600
Smoothies / 600

Mango - Pineapple - Passionfruit
Lassie / 600

Mango - Pineapple - Passionfruit
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VEGETABLE JUICES

Healthy Skin Glow / 420

Carrots | Ginger | Celery

Alkalize Your Body /440

Kale | Cucumber | Celery | Apple
Powerful Antioxidant / 440

Beet | Carrot | Celery | Apple | Parsley
Kick Start / 440

Pineapple | Mint | Spinach | Cucumber

Freshly Squeezed / 550

Orange - Beetroot - Carrot -
Watermelon

Classic / 440

Mango - Pineapple - Passionfruit - Tree

Tea Pot (Masala or Kenyan Tea) / 300 Tomato

Classic Tea - please ask your waiter / 300
Iced Teas - please ask your waiter / 300

o
) 4 L]

&
°
+

Water, still / 400 (1), 350 (s)
Water, sparkling / 450 (1), 400 (s)
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SODA & WATER

Tali Lemonades / 495
Please ask for available flavours
Soda /200, Diet Soda / 240
Bespoke Tonics / 450



