
 

Summer/Fall 2020 

Appetizers: 

Groovy Caesar- romaine, bacon, fried capers, croutons, asiago, house aioli- 15 

Cauliflower Wedges-beer battered cauliflower, Kiegelmann’s honey-chili glaze, red cabbage coleslaw, 

cracked peppercorn ranch- 16 

Beef Brisket Eggrolls- smoked brisket, braised cabbage, glass noodles, pickled carrots, rhubarb sweet & 

sour sauce- 18  

Meat & Cheese Board- mellie’s tomato bruschetta, goat cheese, beef carpaccio, smoked salmon, hot 

pepper jelly, roasted garlic bulb, crostini’s, aioli- 28 

Fish Taco’s- fried cod with pineapple ‘slaw, coriander aioli, pickled radishes- 17 

Groovy Naan- always changing, always fresh- 18 

Fries- basket of fresh cut fries, house aioli- 6 

 

Mains: 

Groovy Cobb- romaine, asparagus-corn-bacon salsa, feta, hard-boiled egg, onion, tomato, sesame-soy 

vinaigrette, fried wontons (choice of chicken or shrimp)- 20 

Beef Dip- shaved tenderloin, blueberry jus, zucchini relish, provolone, crispy onions (choice fries, mixed 

greens, Caesar $2)- 22 

Roasted Trout- Mediterranean cous-cous salad, olive tapenade, lemon beurre blanc, seasonal 

vegetables - 32 

House Pappardelle- tomato infused with red peppers, arugula-chili pesto, zucchini, onions, asiago (add 

chicken or shrimp $8)- 24 

8oz Beef Tenderloin- grilled, smashed potatoes with bacon, scallions, cheddar, peppercorn ranch, garlic 

compound butter- 45 

Shrimp Risotto- horseradish infused, kale, sweet pea’s, garlic, caramelized onion- 32 

Groovy Saltimbocca- bacon wrapped chicken breast with mozzarella, basil, white wine broth, seasonal 

vegetables, roasted fingerling potatoes- 32 

Beef Burger- toppings are always changing, always fresh (choice fries, mixed greens, Caesar $2) -21 



Buddha Bowl- pearl cous-cous, red pepper falafels, cucumber- watermelon salad, feta, sunflower seeds, 

chili marinated chickpea’s , balsamic reduction- 20 

Po Boy Sandwich- cajun dusted fried cod, romaine, dill crème fraiche, tomato, pickle ‘slaw (choice fries, 

mixed greens, Caesar $2)- 22 

Brisket Gnocchi- smoked beef brisket, bbq jus, arugula, goat cheese, sweet corn, pickled onions over 

pan-fried house gnocchi- 34 

 

 

House Desserts- 10 

Key Lime Cheese Cake- toasted coconut crust, whipped cream 

Chocolate Fritters- Hazelnut ganache & icecream 

Chef’s Creation Crème Brulee- always changing, always fresh 

Seasonal Fruit Creation- always changing, always fresh 

 

 

 

 


