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FOOD & DRINK

Unique pop-up restaurant

DETAILS

Colette’s pop-up restaurant at The 
Grove is open until April 2019. The 
restaurant is open Wednesday to 
Sunday, from 6pm to 9pm.

For more details and to book call 
01923 296010 or visit        
www.thegrove.co.uk

The Grove, Chandler’s Cross, 
Watford, WD3 4TG

L
ocated in the heart of  
this five-star hotel , a 
new pop-up restaurant 
at Colette’s at The Grove 
is the latest dining 

experience for foodies keen to 
banish the winter blues.

Less quirky than The Grove’s 
successful summer pop-up, this 
newest restaurant is situated in 
Colette’s, at the heart of  The 
Grove’s elegant 18th century 
mansion, and offers a unique dining 
experience in relaxed 
surroundings.

The sharing dishes will alter as 
the weeks go by to reflect the 
changing seasons and demonstrate 
the culinary flair of  imaginative 
head chef  Ross Bott and his team, 
who are dedicated to making the 
most of  the fresh fruits, vegetables 
and herbs grown in The Grove’s 
kitchen garden, just a stone’s throw 
from the mansion.

There are 30 dishes divided into 
Fish, Meat, Garden and Dessert 
categories – but you can enjoy as 
many of  them in whichever order 
you choose. The menu includes 
classics with a modern twist, such 
as succulent roast rack of  lamb 
with feta and oat crumb, (£22), a 
compact pavé of  mushroom with 
exotic black truffle, (£5), a tender 
Jerusalem artichoke paired with 
aromatic caraway gnocchi (£8), and 
the best baked ratatouille I’ve ever 
tasted, served with burnt 
cauliflower purée (£8).

Colette’s recommends three to five 
small plates per person, which you 
are told will be brought to the table 
as soon as they are ready in the 
kitchen - so it’s a good idea to have 
an aperitif  and take your time to 
peruse the menu and reach a happy 
consensus with your fellow diner(s).

My husband tickled his tastebuds 
with a glass of  The Grove’s bespoke 
beer, made from hops grown in the 
kitchen garden, while I prepared 
my palate for the gastronomic 
adventure ahead with a perfectly 
pink and tart rhubarb 
Cosmopolitan.

As you’d expect, the usual 
impeccable service at The Grove 
means nothing is too much trouble 
for the courteous and attentive 
waiters, who are happy to guide you 
through the menu, while patiently 
waiting for orders to be placed and 
graciously explaining for the 
umpteenth time that the absence of  
a bread basket is a deliberate 
decision to allow the food to shine 
through.

As promised, the dishes come out 
at regular intervals, so it’s never 
long before your mounting 
excitement is satisfied by the next 
course under the spotlight.

My husband’s standout favourite 

Kerry Allan visits 
a new pop-up 
restaurant at The 
Grove with a focus 
on classic food with
a modern twist

was the magnificently tasty turbot 
“en papillote” with brown shrimp 
beurre noisette and charred leeks, 
(£15) – as delicious as it sounds – 
while I loved the flaked salmon 
rillettes (£8) with pickled cucumber, 
dill and wasabi gazpacho that gave 
an added complexity to this creamy, 
but light dish.

The fish dishes are exceptional 
and we both recommend the 
wonderfully flavoured seared 
mullet with chicory, langoustine 
sauce and sea herbs (£14), and chef  
Ross’ tasty and sophisticated take 
on our national favourite – poached 
cod fillet with salt and vinegar 
scraps and split pea pure (£12) – 

guaranteed to convert even the most 
ardent fish & chips critic.

The orzo pasta with winter truffle 
(£8) was perfect for the cold 
February night and I didn’t regret 
taking the chance to try pigeon for 
the first time. Served with lentils 
and lardo (£9), it was succulent with 
a subtle gamey flavour.

We refrained from ordering 
dessert while we relaxed and 
admired the charming décor, but 
when the time came to make our 
choice from six classic options, 
treacle tart with Earl Grey ice 
cream (£7.50) and apple tarte tartin 
with salted caramel ice cream 
(£7.50) provided the perfect end to a 

delicious meal.
Throughout our meal, we paired 

our small plates with glasses of  a 
flexible white Burgundy and a 
smooth red Rioca, which perfectly 
complimented our fish and lamb 
choices.

Colette’s pop-up restaurant is the 
ideal dining experience to share 
with a significant other, or group of  
friends and family – enjoying the 
fun of  seeing which small plates 
you like the best and showing that 
variety truly is the spice of  life! Just 
remember, you really don’t need to 
fill up on that bread basket when 
culinary treats are only a few 
mouthfuls away.
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Scottish music legend Midge Ure returns to 
the UK theatre circuit with a special concert 
experience.

Midge is bringing his Songs, Questions and 
Answers tour to the Watford Colosseum on 
Thursday, April 25.

Twenty-five years ago, Midge presented a 
theatre show with a Q&A element to it and in 
2019 he will revisit that concept with an 
updated version. 

There is plenty to talk about too while 
covering a 40-year professional career from 
Ultravox, Midge’s solo work to Band Aid and 
his Orchestrated CD from 2017.

Midge will also perform songs from the 
Ultravox catalogue alongside his solo work. 

We caught up with the musician ahead of  
the new tour, which kicks off  in Inverness on 
March 7.

The idea for the Songs, Questions and 
Answers tour is quite unique. What 
inspired you for the tour?

I did an ‘out alone’ tour a while back where I 
took questions from the audience where 
whatever they asked or talked about would 
lead me to play a specific song which meant 
that every show was different. The problem 
with not having a set list is you have 
absolutely no idea how long you have been on 
stage. I have to set my watch to vibrate to let 
me know when to wind the evening down!

Do you have a pre-show ritual?
Nope. Turn up and do your job well. All the 

hand holding, chants and rituals won’t help if  
you haven’t prepared!

How do like to relax on a day off  during a 
tour?

Days off  during a tour don’t really exist. 
They tend to be ‘travel’ days. Record labels 
used to drive me crazy when they would set up 
a day of  interviews for you on your ‘day off ’ 
cos they never realised you would be spending 
that day in a bus or a plane!

What is the one item you can’t go on tour 
without?

My computer. It’s my recording studio, 
communication centre, entertainment centre.

You started your music career in the 70s with 
Slik, Rich Kids, Ultravox, etc. Do you think it 
was easier then to “make it” than today? 

If  anything, it seems more difficult to get noticed 
today, even with all the social media and 
alternative platforms. There used to be a tried and 
tested route, play, get spotted, be offered a contract 
etc, but that route doesn’t exist anymore. 
Technology is the major change in the music 
industry both for the better and the worse. 

What’s the best gig that you’ve been to, or has 
inspired you the most?

I saw Bowie playing the Ziggy Stardust album in 
1972 to a half  empty Greens Playhouse in Glasgow 
and it was outstanding. Very simple set up but 
brilliant concert.

What has been your career highlight been so 
far and why?

Too numerous to mention... sharing the stage 
with my heroes.. .Band Aid/Live Aid...

An evening with 
a music legend

Musician Midge Ure

Do you listen to music video streaming, CD, 
downloads or vinyl?

A bit of  everything. I’m not a purist. Having 
grown up listening to British radio in the 60’s and 
70’s broadcast on medium wave, every medium 
sounds great to me!

If  there was one piece of  advice you could give 
to musicians starting out, what would it be?

If  you want to make music to become famous or 
rich, best find another career. If  you can take 
rejection, failure, scathing reviews or don’t mind 
spending most of  your life in a box (car, van, bus, 
plane, hotel, dressing room) can survive the highs 
and lows, the adulation and humiliation and still 
wake up every morning doe eyed and grateful you 
are allowed to carry on doing what you do, then 
welcome to my world.

Watford Colosseum, Rickmansworth Road, 
Watford, Thursday, April 25, 7.30pm. Details: 01923 
571102 watfordcolosseum.co.uk
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Line-up for indie and dance music festival announced
Following its acclaimed launch 

last year, Cool Britannia Festival 
will take place at Knebworth – the 
stately home of  rock – from Friday, 
August 30, to Sunday, September 1, 
celebrating the best of  indie and 
dance music.

This year’s festival sees an epic 
line up both on the Main Stage as 
well as The Ministry of  Sound 
Stage.

The Main Stage on Saturday is 

curated by Jo Whiley and will 
feature sets by The Farm, The 
Bluetones, Soul II Soul, Black 
Grape, Sleeper, Embrace, and 
headlining is the one and only 
James.

On Sunday there is another epic 
line up. Babybird, Dodgy, Fun 
Lovin’ Criminals, Gabrielle, 
Starsailor, The Coral, and rounding 
off  the weekend a DJ set from 
Basement Jaxx with a unique 

pyrotechnic finale specially 
designed for the festival.

The Ministry of  Sound Stage is 
back, bigger and better than ever 
with an epic line up of  DJs and club 
classics including Danny Rampling, 
Maxi Jazz of  Faithless, Phil 
Hartnoll of  Orbital, Seb Fontaine, 
Norman Jay MBE, and Graeme 
Park as well as club performances 
from Baby D, Livin’ Joy and Shades 
of  Rhythm.

On Friday the festival opens with 
a welcome party for camping and 
weekend ticket holders, with an 
acoustic performance from Miles 
and Erica of  The Wonder Stuff.

Cool Britannia also tends to the 
needs of  festival goers with 
camping, glamping, campervan and 
caravan parks, street food, street 
entertainers, funfairs and kid-zone.

Tickets on sale now at www.
coolbritanniafest.com

Grove Hotel 
restaurant 
set to reopen

The Grove Hotel has 
announced details of  the much 
anticipated re-opening of  The 
Glasshouse restaurant, 
scheduled for early May 2019, 
following significant investment.

The Glasshouse has received 
an exhaustive renovation by the 
award-winning Martin Hulbert 
Design - the studio which has 
also been responsible for The 
Grove’s interior design since the 
hotel first opened. The 
Glasshouse sits at the heart of  
The Grove, and offers a 
luxurious yet fun experience, 
inspired by food-hall style 
dining. For a set price, diners are 
invited to sample a variety of  
dishes celebrating international 
flavours, fresh produce and the 
talents of  a team of  specialist 
chefs.

Executive head chef, Stephen 
Wheeler, launched The 
Glasshouse to much success 
when the hotel opened just over 
15 years ago. Now, having spent 
many years overseas gaining 
widespread international 
experience, he has returned to 
the helm of  The Glasshouse.

Having lived in Asia for several 
years, lWheeler has drawn upon 
the region’s focus on fresh, 
seasonal produce to introduce a 
range of  new dishes and cooking 
techniques. Live cooking 
stations invite guests to watch 
the chefs in action as they 
prepare food to order. There is 
an extensive range of  meat and 
fish options, whilst vegetarian 
and vegan guests will be well 
catered for, too, as well as plenty 
of  options for children.

The Glasshouse is open for 
breakfast, lunch and dinner, as 
well as afternoon tea. Lunch 
starts at £42 per person, with 
dinner from £49 per person.

Reservations for The 
Glasshouse will open in early 
March for bookings from early 
May 2019. For more information 
about The Grove, please visit 
www.thegrove.co.uk or call 01923 
296010.
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