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TATTERSALLS HOTEL

MO THER'S DAY
M E N U

MAY 10 SUNDAY
S7%

GLASS OF SPARKLING UPON ARRIVAL

ENTREES

ROAST CHICKEN & MUSHROOM ARANCINL CHEDDAR
IFONDU. GRANA PADANO

BUTTERNUT. CARROT. GINGER SOUP. TOASTED RYI.
SOUR CREAM

OYSTERS KILPATRICK. LARGE PACIFIC PLATIE (3)

MAIN COURSES

PENDELL HILLS PORK LEG ROAST. APPLE SAUCE.
CRACKLING

RIVERINE PRIME RIP ROAST. CARAMALISED
ONION. BLUEBERRY & BOURBON RELISIH

\LL SERVED WITH ROASTED ROOT VEGETABLI
MEDLEY. BROCCOLINI. SWEET CORN COBETTES.
PAN GRAWVY

EGGPLANT & BELL PEPPER CANNELLONI. NAPOLI
SAUCE. MOZZARELLA. SIDE GARDEN SALAD

DESSERT

COMPLIMENTARY CHEFS SELECTION OI°
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// ﬁ\\§§\\

SN e |
%\&k\\\x\s
\




	Tattersalls Hotel
	Mother’s Day
	Menu
	May 10 - Sunday $75
	ENTREES
	MAIN COURSES
	DESSERT


