STARTERS

garlic pizza bread .v..

oregano and mozzarella

grove made bread and dips ...

extra virgin olive oil & balsamic vinager

tempura prawn cutlets main s22)
ginger and soy dressing, rocket and herb salad

szechuan pepper squid main $22)

pickled cucumber, lime and wasabi mayo, rocket

Mushroom 1art mains2sy ..0..
porcini, caramelized onion, mascarpone,
olive tapenade, rocket and parmesan salad

warm smoked salmon main s23)
toasted pine nuts, asparagus, watercress,
gorgonzola cream sauce

dukkah spiced lamb salad ?f

lamb back strap, baby spinach, roasted bell pepper
& onion, greek feta, cherry tomatoes and basi
pesto dressing

smoked chicken salad ..chgf.
avocado, mixed leaf, crispy noodles, red onion,
tomato, aioli and balsamic dressing

BBQ pork spare ribs

ribs braised in the oven then flame grilled served
with our very own BBQ sauce, coleslaw,

beer battered chips

haloumisalad .v.. .gf.
roasted pumpkin & red onion, avocado, rocket,
cherry tomatoes, pine nuts & aged balsamic

prosciutto penne pasta

confit onion, procini &button mushrooms,
asparagus, cherry tomatoes, creamy gorgonzola
and truffle oil

tempura fish & chips

fresh fish with grove made remoulade sauce, beer
battered chips and mixed leaf salad

pan fried barra .gf.

pumpkin and ginger puree, warm salad of chorizo,
capsicum & green beans with palm sugar dressing

pan fried snapper ..gf.

sweet potato fondant, asparagus, oven dried tomato

chilli mustard dressing and prawn beurre blanc
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WOOD FIRED PIZZA **

(all pizzas are with Grove made tomato and herb pizza sauce
unless stated and mozzarella pizza cheese) reg /large

hawaiian
double smoked ham, pineapple

vegetarian ..v..

baby spinach, mushrooms, feta,

cumin pumpkin, semi dried tomato
pepperoni

mild pepperoni, roasted bell pepper,
mushrooms & kalamata olives
bombay

tandoori marinated chicken,

roasted cumin pumpkin & mango chutney

margherita ..v..

mozzarella, tomato & fresh basil

prosciutto

walnut pesto, fontina cheese, tomato, rocket

seaside
garlic prawns, premium smoked salmon,
anchovies, sour cream and chives

smoked chicken
onion, bell pepper, toasted pine nuts
and honey mustard mayo

farm lovers

ham, mild pepperoni, smoked chicken,
prosciutto and bbq sauce

Great additions to add to your pizza
add a vegetable topping
add a meat topping

ADDITIONAL SIDE ORDERS

rocket & parmesan salad

with lemon dressing

potato wedges
with sour cream and sweet chilli sauce

beer battered chips

with aioli

asparagus

lemon brown butter, toasted macadamia nuts

KIDS children under 12years of age
fish & chips

chicken nuggets & chips
ham & pineapple pizza
creamy pasta & parmesan

VU suitable for vegetarians gf gluten free C bgf can be gluten free upon request

*ONE BILL PER TABLE PLEASE. WE ARE HAPPY TO DIVIDE THE TOTAL BILL BY THE
NUMBER OF GUESTS BUT NOT AN ITEMISED SPLITTING.

* %
Please note : Wood fired Pizza comes from a different section of the restaurant and when possible will be

coordinated to be served with other meals at the same time but during busy periods timing differences may be

experienced

Glossary Szechuan pepper (Chinese) Dried reddish, brown berries that have a sharp, spicy fragrance when roasted and grounded Tapcnacle (French)Thick paste of black olives, anchovies,
capers, olive oil, lemon juiceVincotto(Italian)ls a dark, sweet dense grape made by slow cooking and reduction over many hours. Dukkah( Egyptian)Corse, dry mixture of sesame seeds, coriander
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seeds, hazelnuts, cumin, salt and pepperRemoulade (French)Classic sauce of mayonnaise, capers, gherkins, herbs, anchoviesCoulis(French)Smooth puree sauce made from fruit or

vegetablesMascarpone (Italian)High fat dairy product made from heavy cream of cow’s milk, pale in colour with sweet, rich cream like flavour Gremolata (Italian)Mixture of garlic, parsley,

lemon zest, olive oil

ALL STEAKS ARE SERVED WITH THE FOLL®

'I ,;- potato mash OR beer battered chips; with
1 salad OR vegetables; with

NG CHOICES:

") red wine jus OR green peppercorn OR mushroom cream sauce (gf)

m OR steak diane (gf)

Angus Eye Fillet 200gm  $32
From Atherton Tablelands Queensland. Experience the extreme tenderness

of the finest cut of meat available.

Nolans “Private Selection” T-Bone Steak Grainfed 450gm  $32

This ﬁremium branded product is from grain fed yearling beef up to 18 months old. Light in colour
it is characterised by a clean juicy taste, which on eating delivers a light crisp flavour.

Black Angus Cape Grim Rib on the Bone 400gm  $32

Flavoursome, tender beef from one of the world’s cleanest environments. The complex long clean
beef flavour that you would expect from the best pasture fed cattle. Free range and 36 months old.

Black Angus Cape Grim Porterhouse 300gm  $28
Cape Grim in North West Tasmania is noted as having the cleanest air and water
in the world. This is a full flavoured, fantastic steak.

Wagyu Rump 300gm  $33
The best wagyu rum rom the finest wagyu herds in

Australia and fed under traditional feeding standards. A sensational wagyu dining experience.

STEAK ADD-ONS

sautéed prawn cuftlets 5
in garlic butter

sautéed mushrooms 3
extra sauce 2

THE GROVE

——— ESTABLISHMENT ——




