2 Courses £22 3 Courses £27

STARTERS G
Zuppa Di Sedano Rapa

Velvety celeriac and fresh pear soup, finished with crumbled ¢+ |
Dolcelatte  (Ve) (V) . % ’
N 4

Pate Di Fegato Di Pollo , e
Chicken liver and Cognac pate with Grove Barn Damsons & 74
Gin Chutney f !

Melone Con Menta
Honeydew Melon drizzled with Creme De Menthe (V) . T &

i MAIN COURSE

Polpette al Sugo

Beef and Pork Meatballs cooked in a rich tomato sauce on a
M bed of creamy polenta
Torta Di Tacchino

¥ Golden pastry packed with tender Turkey, smokey bacon,
and a creamy mix of leeks and mushrooms accompanied by
seasonal greens

Crostata Di barbabietola

Roasted sweet beetroots and ricotta cheese tart served with
a side of chips  (Ve) (V)

+  DESSERTS

Budino Di Caramello Apiccicoso
Sticky Toffee Pudding with butterscotch sauce

((Vegan alternative available)

Creme Brilée Con Liquore D’Arancio

Orange and Cointreau Creme Brilée

Meringa Con Ciliegie Amarena

Meringue with chantilly cream and Amarena cherries
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Contact
015394 58501
anna@grovebarncafe.co.uk






