groove | wine | white

fizz & champagne

innocent bystander yarra valley, vic
-pink moscato 450mL decanter

rothbury estate nv multi-region, sa

chandon nv yarra valley, vic

chandon vintage yarra valley, vic

moet & chandon
veuve cliquot
dom perignon

epernay, france
reims, france
epernay, france
riesling

henschke ‘peggy’s hill’ eden valley, sa

sauvignon blanc & blends

little black stone marlborough, nz
rothbury estate multi-region, sa
kapuka marlborough, nz
pear tree marlborough, nz
pinot gris, verdelho

two tracks pinot gris marlborough, nz
chapel hill verdelho mclaren vale, sa
chardonnay

phillip shaw orange, nsw

groove | wine | red

pinot noir

innocent bystander yarra valley, vic
shiraz & blends

knappstein clare valley, sa

henschke ‘henry’s 7’ eden valley, sa
st. hallet ‘garden of eden’eden valley, sa

cabernet sauvignon
rothbury estate cab/mer multi-region, sa
katnook coonawarra, sa

varietals

tatachilla merlot mclaren vale, sa
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tongue & groove lunch menu | monday - thursday

groove | beers

on tap in the bottle

peroni $8  james squire pale ale $7
fat yak pale ale $7  corona $8
bulmers apple cider $7 asahi $8
carlton draught $6  coopers pale ale $7
stella artois $8 heineken $7
pure blonde $6  cascade light $5
james squire goldenale $7  james squire amberale  $7
kronenbourg 1664 $8  bulmers blackcurrant 500mL $9
bulmers pear cider $7

groove | cocktails | classics
the classics. simple as that

caipiroska $14
your choice of classic fresh lime, lychee or hazelnut
mojito $14

your choice of classic cuban, passionfruit or mixed berry
pina colada - bacardi, malibu, pineapple & coconut milk $14

margarita $14
cosmopolitan $14
japanese slipper $14
manhattan - (ask for sweet, dry or perfect) $14
té&g bellini $12

your choice of: sour apple, peach nectar, pink lady apple

groove | cocktails | martini
the martini, shaken & stirred

strawberries & cream $14
coconut lychee $14
appletini $14
espresso $16

groove | cocktails | groove
the groove. our house creations

martini

elder cuban dacquiri: $15.0
bacardi, elderflower syrup, lychee syrup and a touch of
lemon juice

groove armada: $16.0
tanqueray, alize gold passion, ginger liqueur, passionfruit
and mint.

smooth brazilian: $15.0
sagatiba cachaca, house mango puree, fresh lime, lemon
juice

short

little tickle: $15.0
belvedere, peach schnapps, elderflower syrup, cloudy apple
juice & lime.

seaside sipper: $15.0
bombay sapphire gin, mickey finn sour apple, muddled
cucumber, dash tonic

kinda mai tai: $16.0
belvedere pink grapefruit, campari, orange juice,
maraschino cherry

tall

tradewinds VSOP: $16.0
hennessy vsop, lychee liqueur, lemon juice & passionfruit,
dash ginger ale

red baroness: $15.0
sauza anejo, cointreau, chambord, apple & cranberry juice

jamaican pum pum (poom poom): $16.0
belvedere, peach nectar schnapps, lychee liqueur, fresh
lychees, strawberry, lime & mint, cranberry & pineapple
champagne cocktails all $12.0
berry blush - peach nectar, berries & fresh lime

topped with sparkling pink moscato

honey lush - 42 below honey, lychee & fresh lime topped
with sparkling pink moscato

strawberry blush - 42 below, strawberry liqueur, muddled
strawberries, moscato



groove | breads
groove | side

roast garlic, olive oil $6.0
parmesan, mozzarella, cracked pepper $6.0 shoe-string fries $9.0
g;:islh;;ls f:rsley, olive oil & lemon wedge igg spicy cheese sauce add $2.0
X - : peppercorn gravy add $2.0
trio of dips ood fired bread 10.5 . .
10 01 GUps W oot H $ groove | wood-fired pizzas
steamed seasonal vegetables $9.0
margherita, buffalo mozzarella, napoletana $18.0 1 h 90
groove | salads sauce & fresh basil (V) creamy garlic & parmesan mashed potato $9.
. epperoni, mozzarella, napoletana sauce 18.0 chunky greek salad, kalamata olives, $10.0
chicken coleslaw salad, carrot, purple & $18.0 pepp L $ cucumber, tomato, spanish onion, roquette, feta,
green cabbage, wombok, onion, fresh herbs, sweet balsamic

mediterranean lamb mince, capsicum, $19.0

house creamy lemon dressing ” ) )
parsley, garlic, onion & mint yoghurt

our coleslaw, carrot, purple & green cabbage, $10.0

t&g’s caesar salad, cos lettuce, bacon, 16.0 . i i
on fved parssan, garlic coouten $ quattro formaggi, napoletana, mozzarella, $18.0 wombok, onion, fresh herbs, creamy lemon dressing
boiled egg, anchovy dressing, add chicken for $4.0 fontina, gorgonzola, parmesan (V) house salad, cucumber, red onion, tomato, $10.0

. . . radish, chickpea, spinach, lettuce, sicilian green olives,
buffalo mozzarella salad, prosciutto, croutons, $18.0 triple smoked ham, pineapple, fontina cheese $18.0 haloumi cheese, fresh herb & lemon dressing

fresh tomato & basil, warm garlic infused olive oil . .
garlic prawn & chorizo, mozzarella, romesco $21.0

house salad, cucumber, red onion, tomato, $14.0 sauce, fresh roquette, red onion & parmesan

radish, chickpea, spinach, lettuce, sicilian green sweet groove

olives, haloumi cheese, fresh herb & lemon dressing (GF/V) pepperoni, pork belly & chicken, napoletana, $21.0
chilli flakes, mozzarella cheese, hickory bbq dressing . . ) ]
pizookie®, a big cookie, baked to order and served hot,

$19.0 with a double scoop of vanilla ice cream. best shared.

slow braised pork belly, balsamic onions, . .
in your choice of;

groove burgers | served with fries somato, mozzarella, roquette

beef burger, lettuce, tomato, spanish onion, $19.0
brie & cheddar, house made smoky hickory
sauce, mayo

roast pumpkin, feta cheese, toasted pine nut, $18.0 double chocolate chip, w hot choc fudge sauce $17.0

il v
basil pesto (V) peanut butter & white chocolate, caramel sauce $17.0

t&g’s 200grm triple cheese filled beef burger, $19.0 crisp bacon & ch1cker§, mozzarella, parmesan, $19.0 white chocolate & raspberry, berry coulis $17.0
onion, gherkin, american mustard & tomato sauce capsicum, ranch dressing

pizookie® platter, made to share. $21.0
3 mini pizookies in each of our flavours, topped with
accompanying sauces & vanilla ice cream.

prosciutto, basil, olives, mozzarella, napoletana $19.0

chicken fillet & bacon burger, spanish onion, $18.0 )
sauce, parsley oil

lettuce, cheese sauce, garlic aioli, pineapple salsa

$18.0 grilled field mushroom, semi dried tomato, $18.0

veggie burger, mushroom, roast pumpkin,
g8 g PUILD gorgonzola, mozzarella, napoletana, fresh roquette (V)

haloumi cheese & toasted pine nut patty,
house made red capsicum sauce, swiss cheese,

raspberry & vanilla bean tiramisu, $14.0
frangelico syrup, rose flavoured fairy floss coffee-free

roquette (V) the ice cream sandwich, double chocolate $15.0
brownie with chocolate fudge sauce, fresh strawberry
sirloin steak burger, bacon, fried egg, $19.0 salad (GF)

cheddar cheese, lettuce, tomato, beetroot &
onion relish mango & coconut cheesecake, mango sorbet $14.0



