
 
To Start 

 

Sweet pepper and tomato soup  (VG) (GF)  
with crisp crouton hearts  

 

Wild mushrooms and asparagus spears  (V)  (GF)  
in a white wine and chive cream sauce, set on a toasted muffin 

 

Traditional Prawn Cocktail  (GF)  
in Marie Rose sauce topped with a Smoked Salmon Rose  

 

Salmon and dill fishcake   
with a honey and mustard dressed baby leaf salad and homemade tartare sauce 

 
 

Main course 
 

Baked fillet of Scottish salmon (GF)  
married with a smooth Hollandaise sauce, served with roasted baby new potatoes and steamed mange tout 

 

Pan fried breast of chicken (GF)  
in a creamy Prosecco and tarragon sauce, mashed potatoes and buttered greens 

 

Squash , Brie and Beetroot Tart with Truffle, (V) (GF)  
Sauteed potatoes, green beans  

 

8oz char grilled sirloin steak (GF)  (£7.50 Supplement) 
served with chunky triple cooked chips, a grilled tomato, mushrooms and onion rings 

           
 

Dessert 
 

Black cherry, kirsch and chocolate semifreddo  (GF)  
with baby marshmallows and raspberry coulis 

 

Individual apple tart ‘Tatin’   
with rhubarb ice cream and vanilla seed custard 

 

Traditional homemade sticky toffee pudding (GF)  
with butterscotch sauce and creamy custard 

 

Valentine’s ice cream sundae (GF)  
Raspberry and strawberry ice cream, crushed meringue, marshmallows, Chantilly cream and raspberry sauce 

 

 

Forest and Vale Hotel Pickering 
01751 472722 info@forestandvalehotel.co.uk 

Valentines Day Menu 
SATURDAY 14th February 2026 

2 courses—£32.00 
3 courses—£39.00 

BOOK YOUR TABLE NOW  


