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SHILPA GANATRA INSTAGRAM 
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WE ARE TWINSET INSTAGRAM 
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DRIVING up the long curved path up to 
The Grove always feels like a treat, and 
none more so than on last Friday evening 
when I was invited to try the hotel’s newly 
refurbished restaurant.

The Glasshouse reopened in May with a 
new food hall-style concept. A team of  chefs 
cook in front of  diners at eight live food 
stations, each with a different theme, and 
guests can pick and choose whatever they 
want to eat.

The polite and friendly staff  welcomed 
us into the restaurant, a high-ceilinged 
space decorated in warm tones and lined 
on one side with floor-to-ceiling windows 
overlooking the garden terrace. The 
restaurant is light and airy, yet cosy at the 
same time, and this is only enhanced when a 
member of  staff  lights the giant fire pit out 
on the terrace as it starts to get dark.

After we order drinks, our waiter helpfully 
explains how the restaurant works, and then 
we are set free amongst the food stations to 
create our own dinner.

The choice is overwhelming. I pick up 
a plate with the intention of  beginning at 
the centre island, where starters including 
sushi, soup, salad, hummus and various 
types of  bread are on offer, but I can’t help 
taking a quick glance at the other stations as 
well. This, I found, was a smart move, as The 
Glasshouse is a restaurant that requires you 
to plan ahead. Go in unprepared, and you’ll 
end up with a confused plate of  bits and 
pieces that don’t go together.

I started with the salmon, which was 
beautifully cooked, with a side of  long-stem 
broccoli, tomatoes, bread and hummus. You 
could taste the freshness of  the ingredients 
with each mouthful and the care with which 
each dish had been prepared.

I then returned for a main of  beef  steak, 
hasselback potato and carrots. The portions 
of  meat are quite small, allowing you a taste 
of  the different meats available at the robata 
grill station – including grilled fish and roast 
chicken – without feeling greedy. The steak 
was one of  the best things I ate that evening, 
with a smoky barbecue flavour and tender 
texture.

I couldn’t resist going back one more time 
to try something from the tandoor oven. The 
fiery chicken was spicy and warming and 
complemented beautifully by a soothing 
yoghurt dip, and the curried fish was 
charred and tasty.

If  I had one complaint, it would be that 
much of  the food was lukewarm. This 

was compounded by the fact that many 
of  the diners, myself  included, would put 
something on a plate, and then wander 
around looking for something to accompany 
it, so that by the time I returned to my table 
the food has cooled. 

However, where this food hall concept 
comes into its own is with the dessert 
station. First choose your flavour of  ice 
cream – the raspberry ripple and blueberry 
flavours are both heavenly – and request 
your number of  scoops from the waiting 
member of  staff. Then turn to the selection 
of  toppings, which include marshmallows 
and jelly babies, or if  you really want to 
satiate your sweet tooth, look no further than 
the free-flowing chocolate tap. If  you’re a 
little more health conscious, there are large 
bowls of  fresh fruit for you to help yourself, 
plus a selection of  mini desserts in glass jars. 
There was also a large red velvet cake, a fruit 
tart decorated with edible flowers, and vegan 

Create your own dinner at 
The Grove’s new restaurant

brownies. Kids especially will love it, and the 
young-at-heart will appreciate the chance to 
let their creativity run wild.

The food at The Glasshouse is delicious 
and you can tell the expert care that has 
gone into preparing each of  the choices on 
offer. At £49 for weekday dinner and £62 for 
dinner Fridays to Saturdays, it’s certainly 
not cheap, but there’s no doubt you get 
your money’s worth. There’s no limit to the 
amount of  times you can return to the food 
stations and the attentive staff  are quick to 
whisk away empty plates, leaving you free to 
go back for more.

The Glasshouse is open for breakfast (7am-
10.30am), lunch (12.30pm-2pm) and dinner 
(6pm-9.30pm), as well as afternoon tea in The 
Glasshouse Bar (1.30pm-4.30pm). Lunch starts 
at £42 per person, with dinner from £49 per 
person. For more information and to book 
visit www.thegrove.co.uk or call 01923 296010.

A festival celebrating accessible 
performing arts kicked off  this week.

Mayor of  Watford Peter Taylor 
opened Enrich Festival’s art exhibition 
at Watford Town Hall on Tuesday 
(June 4). Running until 30 June, the art 
exhibition features the work of  artists 
from DRUM (Disability Recreation 
Unity Movement) and Hertfordshire 
County Council-run day centres.

The art exhibition is just one aspect 
of  the Enrich Festival which has 
been created to showcase artists and 
performers with additional needs.

There will an opportunity to listen 
to live music for free at O’Neill’s Pub 
when the Beat Express Band and Na 
Gorze take to the stage for the festival 
weekend opening event on Friday, 
7 June. On Saturday, June 8, and 
Sunday, June 9, there will be dance 
and theatre performances at Watford 
Palace Theatre as well as a variety of  
workshops. Free tickets can be booked 
at www.watfordpalacetheatre.co.uk

Festival exhibition

Photo: Andrzej Pietruszka

AN exhibition of  artwork produced by 
local children will go on display at a 
community theatre.

Artistsmeet will hold the school 
art exhibition titled Oceans 14, in 
partnership with the Youth Council 
and Watford Recycling Arts Project 
(WRAP), at Watersmeet from Tuesday, 
June 11, to Monday, July 8.

Taking care of  the environment 
and raising awareness about our 
consumption of  plastic has been at 
the forefront of  the Youth Council’s 
mission this year. The spectacular 
artworks on display at the exhibition 
have been made reusing items that 
would otherwise have gone to landfill.

WRAP has delivered lively 
recycling art workshops to over 2,000 
children, spreading the eco-message 
and their creativity along the way. 
Bringing all of  the artwork from 14 
schools together, they have created a 
collaborative seascape and chandelier 
to fill the gallery space.

Cllr Alex Michaels, Chairman of  the 
Youth Council, said: “I’m so excited 
that 14 schools have taken part in a 
project to protest about the use of  
single-use plastics, by each making a 
section of  recycled plastic seascape, 
drawing attention to the damage it 
does. Each year we use more and more 
unnecessary plastic, and it does huge 
damage at sea, taking hundreds of  
years to break down on land and often 
becoming micro plastic particles, 
which is even more damaging. This 
piece of  artwork will draw peoples’ 
attention to the reality. ”

Recycled art

Oceans 14 exhibition

By Kelly Pells
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LAUREL WALDRON INSTAGRAM 
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LAUREL WALDRON INSTAGRAM 
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LAUREL WALDRON INSTAGRAM 
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KATRINA HARPER-LEWIS INSTAGRAM 
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TIME OUT 
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HOT TUB 
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This summer sees an impres-
sive roster of  events taking 
place at The Stables restau-

rant at The Grove Hotel, Hertford-
shire, running from June right 
through to the end of  August.

The five-star hotel is the perfect 
destination to enjoy a balmy 
evening at The Stables, with two 
pop-up bars, live music and BBQ 
events as well as a guest chef  
evening.

Pop-Up Spritz Bar
Saturday, June 8, to Wednesday, 

July 31
Throughout June and July, drinks 

moguls Diageo will be hosting a 
Hello Spritz pop-up bar on The 
Stables terrace where guests will be 
able to bask in the sunshine, enjoy 
breath-taking views and sip on four 
specially curated sparkling 
cocktails

July BBQ and Band Night
Saturday, July 27
Nestled at the heart of  the old 

stable block is the contemporary 
Players’ Lounge and outdoor 
courtyard, where guests will be able 
to make the most of  the long 
summer evenings with a three 
course BBQ, complete with live 
music courtesy of  The Overtures

Events offer a taste of summer
Pop-Up Gin Bar
Thursday, August 1, to Saturday, 

August 31
Bringing the spirit of  the outdoors 

to The Stables, Puddingstone 
Distillery will be hosting a Campfire 
Gin Pop-Up Bar on the restaurant’s 
terrace with their range of  iconic 
gins. Guests can expect to sample 
some classic and contemporary gins 
such as London Dry, Cask Aged and 
Navy Strength, along with 
delightfully refreshing fever tree 
mixer

An Evening with Dario 
Cecchini, The Tuscan Butcher

Thursday, August 8
Dario Cecchini hails from 

Panzanzo in Chianti, Tuscany and 
is known for cooking from the 
heart, as well as running his 
butcher’s shop L’Antica Macelleria 
Cecchini and Solociccia. Dario will 
be hosting an evening at The 
Stables, where he will cook and 
serve his nose to tail menu, which 
includes six meat courses, seasonal 
vegetables, Tuscan bread and extra 
virgin olive oil in a delicious family 
style dining experience

For more information visit 
thegrove.co.uk

Picture credit: PA Photo/Disney Pixar. All Rights Reserved

H
ow do you improve 
on the perfection of  
Toy Story 3, which 
bade a moving 
farewell to Woody the 

cowboy (voiced by Tom Hanks), 
Buzz Lightyear (Tim Allen) and 
the other denizens of  Andy’s 
childhood?

Oscar-winning computer 
animation studio Disney Pixar 
comes tantalisingly close with a 
belated rip-roaring fourth 
instalment.

Admittedly, popular characters 
including Jessie (Joan Cusack) and 
Rex (Wallace Shawn) are largely 
sidelined by a freewheeling plot 
that borrows heavily from past 
glories.

What this glorious episode might 
surrender in originality it 

FILM REVIEW

TOY STORY 4
(U)

100 MINS
★★★★

compensates for with visual 
artistry, uproarious verbal sparring 
and deep sentiment.

The fractious central relationship 
between Woody and Buzz, which 
stretches back almost 25 cinema-
going years, reaches a gorgeous, 
heart-rending crescendo.

Woody, Buzz and the gang are now 
the property of  a little girl called 
Bonnie (Madeleine McGraw), who 
is nervously preparing for 
kindergarten orientation.

The tearful tyke overcomes her 

nerves by creating Forky (Tony 
Hale) from discarded arts and 
crafts supplies.

The repurposed plastic utensil 
becomes Bonnie’s security blanket 
during a family road trip to Grand 
Basin, which lights the touch paper 
on more than one crisis.

When Forky falls into the clutches 
of  sinister doll Gabby Gabby 
(Christina Hendricks) and her 
army of  ventriloquist dummies, 
Woody co-ordinates a daring 
rescue.

He is reunited with Bo Peep 
(Annie Potts) and her three-headed 
porcelain sheep Billy, Goat and 
Gruff, and makes a new ally in self-
doubting motorcycle stuntman 
Duke Caboom (Keanu Reeves).

Meanwhile, Buzz stalls for time by 
delaying the departure of  Bonnie 
and her parents (Lori Alan, Jay 
Hernandez) from Grand Basin.

“We could frame Dad for a crime 
so he goes to jail,” suggests stuffed 
unicorn Buttercup (Jeff  Garlin).

Toy Story 4 opens with a lustrous 

By Damon Smith

FREETIME
34 June 21, 2019 watfordobserver.co.uk

flashback set during a torrential 
downpour that epitomises the 
immaculate attention to detail in 
every frame of  animation.

The script quietly preaches the 
beauty of  imperfection between 
breathlessly staged action set-
pieces and a barrage of  visual gags.

“You can’t teach this old toy new 
tricks,” sagely observes Woody.

True, but when the old tricks 
work beautifully, the wizards at 
Disney Pixar can still cast an 
irresistible spell.
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DONNA AIR INSTAGRAM 
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VICTORIA HASWELL INSTAGRAM 
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MUDDY STILETTOS 
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