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groove | tapas 
 
 

sliders (mini beef burgers)                              3 for $14.8 
 
spicy buffalo wings, blue cheese sauce ♦           6 for $11.9 
 
chorizo croquettes, spicy capsicum relish ♦             4 for $11.0 
 
prawn pot stickers (gyoza), white sesame dip               6 for $12.8 
 
crisp pork belly w sticky ginger caramel & sesame ♦             4 for $9.8  
 
southern style chicken tenderloins, ranch dipping sauce  ♦                       5 for $10.0 
 
char-grilled chicken & chorizo skewers, romesco sauce (GF)             2 for $8.5 

 
grilled polenta squares, beetroot relish, mozzarella, & fresh basil (GF/V) ♦               4 for $9.8 
 
grilled eggplant rolls, pesto, red pepper, buffalo mozzarella (GF/V) ♦                          3 for $10.0 
 
tempura prawns, ginger, wasabi & soy dipping sauce         4 for $12.0 
 
crispy chilli salt & pepper squid, aioli (GF) ♦           $10.9 
  
spiced tempura soft shell crab, fresh herb & jalapeno dipping sauce                                $14.8 

  
   
 
 

♦ $5 tapas items | mondays only 
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groove | platters - min 2ppl per platter 
 

groove one, buffalo wings, crispy chilli salt & pepper squid, prawn pot stickers,       $15.0 pp 
crispy pork belly & fries               
 
groove two, grilled paprika chicken & chorizo skewers w romesco, fried haloumi cheese,                              $17.0 pp 
skordalia, sicilian green olives, prosciutto, stuffed eggplant rolls, wood-fired bread                              
 
groove three, tempura soft shell crab, pork belly, tempura prawns, pot stickers,     $25.0 pp 
chicken & chorizo skewers, chilli salt & pepper squid & fries            
  
      

groove | salads 
 
chicken coleslaw salad, carrot, purple & green cabbage, wombok, onion, fresh herbs,    $18.0  

    house creamy lemon dressing 
 

t&g’s caesar salad, cos lettuce, bacon, shaved parmesan, garlic crouton, boiled egg,     $16.0 
anchovy dressing, add chicken for $4.0 

                           
buffalo mozzarella salad, prosciutto, croutons, fresh tomato & basil,                                             $18.0 
warm garlic infused olive oil               
 
house salad, cucumber, red onion, tomato, radish, chickpea, spinach, lettuce,      $14.0 
sicilian green olives, haloumi cheese, fresh herb & lemon dressing (GF/V)        
   
 
 
 
 



(GF) denotes gluten free options | (V) denotes vegetarian options | no split bills  
 

 
 
 
 

breads 
roast garlic, olive oil          $6.0 
parmesan, mozzarella, cracked pepper       $6.0 
crushed parsley, olive oil & lemon wedge                            $6.0 
basil pesto           $6.5 
trio of dips w wood fired bread        $10.5  
  
fries  
roasted garlic aioli          $9.0 
spicy cheese sauce          add $2.0 
peppercorn gravy           add $2.0 

 
 
groove burgers | served with fries 
 

beef burger, lettuce, tomato, spanish onion, brie & cheddar, house made smoky hickory sauce,   $19.0 
mayo             
 
t&g’s 200grm triple cheese filled beef burger, onion, gherkin, american mustard & tomato sauce $19.0 
 
chicken fillet & bacon burger, spanish onion, lettuce, cheese sauce, garlic aioli, pineapple salsa       $18.0                                                                                                                                                                  
  
veggie burger, mushroom, roast pumpkin, haloumi cheese & toasted pine nut patty,     $16.0 
house made red capsicum sauce, swiss cheese, roquette (V)       
 
sirloin steak burger, bacon, fried egg, cheddar cheese, lettuce, tomato, beetroot & onion relish   $20.0  
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groove | mains all mains come with your choice of any one side 
 

char-grilled 400grm aged grain fed rump, peppercorn gravy or mushroom sauce ♦   $32.0 
 
surf & turf, 250grm aged grain fed sirloin, creamy lemon & dill prawns  ♦    $32.0 
 
char-grilled lamb skewers, red wine & rosemary marinade  ♦      $28.0 

 
char-grilled marinated chicken, white bean puree & fresh herb relish (GF)    $24.0 
 
grilled field mushrooms, stuffed w gorgonzola soft polenta, roquette, red capsicum relish (V) $22.0 

 
♦  meat & wine wednesdays | 400grm rump or lamb skewers w fries $20 | surf & turf w fries $25.  wednesdays only 
 

 
groove | side 

   
shoe-string fries              $9.0  
 
steamed seasonal vegetables                                     $9.0 
 
creamy garlic & parmesan mashed potato                                                                                      $9.0 
 
chunky greek salad, kalamata olives, cucumber, tomato, spanish onion, roquette, feta, sweet balsamic $10.0 

        
our coleslaw, carrot, purple & green cabbage, wombok, onion, fresh herbs, creamy lemon dressing $10.0 
              
house salad, cucumber, red onion, tomato, radish, chickpea, spinach, lettuce,      $10.0 
sicilian green olives, haloumi cheese, fresh herb & lemon dressing  
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groove | wood-fired pizzas 
 
 

margherita, buffalo mozzarella, napoletana sauce & fresh basil (V)        $18.0  
 
pepperoni, mozzarella, napoletana sauce                                            $18.0 
  
mediterranean lamb mince, capsicum, parsley, garlic, onion & mint yoghurt     $19.0 
 
quattro formaggi, napoletana, mozzarella, fontina, gorgonzola, parmesan (v)      $18.0 
 
triple smoked ham, pineapple, fontina cheese                $18.0 
 
garlic prawn & chorizo, mozzarella, romesco sauce, fresh roquette, red onion & parmesan   $21.0 
   
pepperoni, pork belly & chicken, napoletana, chilli flakes, mozzarella cheese, hickory bbq dressing $21.0 

 
slow braised pork belly, balsamic onions, tomato, mozzarella, roquette           $19.0  
 
roast pumpkin, feta cheese, toasted pine nut, basil pesto (V)                      $18.0 
 
crisp bacon & chicken, mozzarella, parmesan, capsicum, ranch dressing                      $19.0 
 
prosciutto, basil, olives, mozzarella, napoletana sauce, parsley oil         $19.0 
  
grilled field mushroom, semi dried tomato, gorgonzola, mozzarella, napoletana, fresh roquette (V)  $18.0  
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sweet groove  
 
 

pizookie , a big cookie, baked to order and served hot, with a double scoop of vanilla ice cream.  best shared.   
in your choice of; 
   

double chocolate chip, w hot choc fudge sauce  $17.0  
  
peanut butter & white chocolate, caramel sauce             $17.0  
 
white chocolate & raspberry, berry coulis                   $17.0 

 
 
pizookie  platter, made to share.  3 mini pizookies in each of our flavours,      $21.0                                          
topped with accompanying sauces & vanilla ice cream.          
 
raspberry & vanilla bean tiramisu, frangelico syrup, rose flavoured fairy floss coffee-free   $14.0 
 
the ice cream sandwich, double chocolate brownie with chocolate fudge sauce     $15.0 
fresh strawberry salad (GF)               
 
mango & coconut cheesecake, mango sorbet          $14.0 
 

 
 


