NEW YEARS DAY LUNCH 2012
% ¥ 2k The Forest and Vale

Chef’'s homemade soup
with crispy croutons

’ ( Melon and pineapple

with a compote of seasonal berries

* Seafood stack of prawns and salmon

oh 3 bed of rocket with marie rose sauce

Chicken liver parfait *
| with red onion jam and granary toast *

~-000000- *

Breast of chicken
wrapped in bacon with a wholegrain mustard cream sauce

Crackling roast pork
with rich roast gravy and apple sauce *

Hand carved sirloin of beef i%
* with Yorkshire pudding and rich gravy *

Posh fish'n’chips *

Red onion, sunblushed tomato and grape tartlet
* with melted goats cheese served with warm cranberry relish
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Trio of desserts

Sticky toffee pudding with toffee sauce and custard

Platter of Yorkshire cheese | ¥
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Coffee and chocolates
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Forest and Vale Hotel Pickering
01751 472722



