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—— THE GARDEN ROOMS

ROVE

SPRING

welcome to the qarden Roowms at the Grove,

We are extremely proud of our restaurant team who produce wonderful food,
sourced Locally, when possible, from the best suppliers and cooked fresh to
oroley.

We take care to source all our produce from ethical, sustatnable outlets,
including our seafood which is fed tn line with best industry practice.

Awnd of course we atm to deliver the wmost wonderful fresh fruit and veg
from our own Ritchen garden.

Richard qraveling

(Oh, and wmany thanks to our lovely friend Tamsin Bennellick from
garden destgn gurus Planting Seeds for the amazing menu artl)
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BRAISED Pl CHEEK

Crackling, roast onion and Dewhopper puree, black

pudding, pea shoots (gmd cu)

ARTICHOKE AND COPY'S CLOUD RAVIOLI  £995

Black truffle oll, toasted pine nut, ransom pesto, e g
me, cé)

FIVE-SPICED HAM HOCK TERRINE £8,95
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- Horse radish créme fraiche, beetroot relish, fpeaceia tuille
NT (Hsh, milk, gluten, sulphites)

- CROMER CRABR EGGS BENEDICT £10,95

Toasted english muffin, lemon balm, crispy seaweed
(crustacean, milk, gluten, sulphites, eg9s)




'''''

ROSEMARY CRUSTEDP RACK OF NORFOLK HOGGET

Lamb fAggots, roast roots, mint jus, sautéed new potatoes
(mustard, milk, celery, sulphites) For two to shave, £29,95pp

H.V GRAVES PRIME NORFOLK FILLET OF BEEF

Braised kidney pudding, olive oil mash, artichoke puree, red
WENE jus (mk. g, cls) £29,95

LoIN OF PRIME NORFOLK LAMB

Parmesan and rosemary) visotto, wild mushroom, spinach,
PAN JUS (ask for gf)  (mke.so, cl) £22,95
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7 PAN-SEARED COD
Crayfish and squid ink risotto, coriander and lime oil, Lob-
Ster bisque, charved gem (Enderclmk) £19.95

MARKET VEGETARLE § BLACK TRUFFLE RISOTTO

Baron Bigod, pistachio crumb, pea purée (mk. ci, n s0)  £12,95

SALT ROAST GRESSINGHAM DUCK BREAST

,

 Sautted pak chok, fondant potate, braised chorize, bourbon jus
. (mk s £20,95

| ' ' : Pea § bean fricasse, potato granet, baked purple sprouting
 bweeoli mk £ s, o) £20:95
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BROKEN ETON MESS £9.95 Yrild

Chantilly cream, chilled tonka bean custard, burnt white |
chocolate, fruit curd (e mk) ”“;”

LEMON § BARL GREY POLENTA CAKE £9,95
Marmalade pannacotta, levon sorbet (& min)

BLOOD ORANGE § SEA BUCKTHORN CHEESECAKE
Passion fruit sorbet, mint gel, fruit mevingue (e mk)  £9.95

DARK. CHOCOLATE DELICE £9,95
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Chocolate sponge, coffze curd, ice-cream, (2 g mk) o |
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ELECTION OF HANDMADE ICE-CREAMS § SORBET
ror dt. g1) £6,95
NORFOLK CHEESES

Selection of Norfolk cheeses (with guests!) biscuits,
‘tracklements, quince jzfllg (mk.ask for gf)

mustamt ¢=¢go, cl= ceLevg, sy= soga L= L»qamw nuts

Sutt dietarg rcquircmewts including gluten~free,

\ .
nits; beware ~ traces may be present, Some fish may contain pin bones, wWe are happy to taLLo[ mostdishes
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