
Sandwiches
Served with kettle chips and dip.  Add hand-cut prospector fries or fried sweet potatoes, $3.

Alger Heights Burger*
1/2 lb Char-grilled fatty burger with white cheddar, tomato jam, charred onion relish and garlic 
mayo on a grilled challah bun. $13  Add bacon, $1.50.

The Rhett Butler*
House-smoked local ham, Swiss cheese, cream cheese, white cheddar, house-made apple butter 
and whole grain mustard on a pretzel hoagie. Dripping with delight. $13

The Old Goat Grilled Cheese*
White cheddar, muenster, roasted tomato jam and basil leaves on rustic white bread. $8

Emily Reuben*
House-smoked sliced pastrami and Swiss cheese on rustic pumpernickel bread with house-made 
lemon and dill remoulade and house-made sauerkraut. $14

Schnitzengruben
Pork schnitzel, braised red cabbage, egg mayo, house made pickles, whole grain mustard on a 
grilled challah bun. $14

The Old GoatThe Old Goat
Ze Menu  Ze Menu

Our Vessels of Wonderment

Combination Station
Pick 2 - $13,  Pick 3 - $16,  Pick 4 - $19  (No combos after 4pm)
Unlimited cups of soup with bread. $12
Available soups: Any of our 9 daily soups from the soup shop! They are all refillable, so try a few!
Available salads: Green Cuisine
Available sandwiches: The Old Goat Grilled Cheese, Reuben, Rhett Butler
Available sides: Prospector Fries or English Sweets or Crispy Charred BA Brassicas

Desserts
Buttermilk Pie
Buttermilk custard pie, pastry crust, caramel and crushed pistachios. $6

Fried Apple Pie
Deep Fat Fried Apple Pie! Buttermilk ice cream, cinnamon sugar crunch. $8

Chocolate Torte*
Flowerless chocolate torte, Paddington Jelly, creme fraiche’ and candied orange slices. $8

Green Cuisine*
Local mixed romaine, white balsamic vin drizzle, roasted garlic Roma tomato, spiced Spanish 
Peanuts, chives and goat cheese schmear. $8

Gold Necklace*
Crispy charred BA Brassicas, fried German potatoes, pickled red onions & mustard seeds, wilted 
arugula, warm sweet potato mustard vin, crispy wheat berries. $14

Kale & Apple Salad*
Kale, caramelized apples, candied pecans, smoked bleu cheese, spiced orange and walnut vin. $12

Prospector Fries 
English Yukon gold fries, garlic cloves, green chili spice, with chives and malt vin. $8

English Sweets
Fried and salted sweet potato wedges with fresh rosemary, slice of smoked bleu cheese. $13

Brussels Sprouts 
Fried Brussels Sprouts, smoked bleu cheese, white balsamic, candied pecans and chives. $9

Bubbly Baked Pimento Goat Cheese  
Bubbly baked pimento goat cheese, slashed with pepper jelly, crispy charred BA Brassicas and 
grilled country white bread. $12

Bread Board
Assorted breads, house made cultured butter, pimento cheese and house made jam and eagle 
spread du jour. $10 

Vegetable Board* 
Pickled various vegetables, crispy charred BA Brassicas, house fermented kraut and hot sauce, 
sweet potato/serrano smear, twinkles & drizzles. $14

Meat Board*  
Grilled andoullie, roasted kielbasa, smoked maple and sage sausage, house smoked bacon, house 
smoked porchetta, seared house made spam, pickles, mustard, jams. $22

Smorgasboard*  
All three boards, full portions, on one long board unite to form...VOLTRON! $45

Jambalaya*
Andoullie sausage & shrimp, jalapeños, black eyed peas, roasted squash & Brussels, tomato, garlic, 
onion, celery, smoked tomato broth, and basmati rice in a hot cast iron pot. It’s spicy! $19

Dirty Beans & Rice*  
Stewed pigeon peas, long grain white rice, ham and bacon, carrots, celery, onions, charred poblano 
peppers, sweet corn and house smoked  char-grilled sausage. $19 
(Cory’s favorite. Hint: add an extra sausage and eat the rest at room temperature later)

Lord of the Fish*
Cured and Grilled New Zealand Salmon, Farrotto Baggins with broccoli, roasted chilies and the one 
delicata ring topped with shire verde. $22

Fried Fish*  
Kettle chip fried walleye with prospector fries, buttered peas, malt vin house fermented hot sauce 
and charred lemon. $23 

Shrimp & Grits Etouffe
Pan seared shrimp and andoullie sausage with winter squash and roasted cauliflower in a Cajun 
tomato gravy on top of cheddar grits with chives. $19

Pierogies
Roasted butternut squash, seasonal vegetables, red onion, broccoli and pepper relish,
hand-made pan seared pierogies, beurre blanc, fresh chives. $18

Porker in the Pot
Braised buttermilk pickle pork shank, sautéed rye spaetzle, cauliflower and celery, fried dill pickle, 
milk jus, dill creme fraiche, pickled mustard seeds. $24 (Staff Favorite)

Buttermilk Southern Fried Chicken
Slow-fried buttermilk-brined fried chicken, baked black eyed peas, bumpy grits and bits and crisp 
kale slaw. $19

Southern Gumbo
Andoullie, shrimp, potato, butternut squash, okra, poblano, and brown roux based tomato clam 
broth with basmati rice served in a cast iron pot. $22

Sauerbratenpotenyocken Heinen-Bell
Braised and smoked beef chuck roast, rye spaetzle, roasted cauliflower, Brussels sprouts and root 
vegetables, smoky tomato-veal gravy. $23

Visit The Whole Family
 

The Electric Cheetah 1015 Wealthy St SE Grand Rapids, MI 49506
Uncle Cheetah’s Soup Shop 1133 Wealthy St SE Grand Rapids, MI 49506

The Old Goat 2434 Eastern Ave SE Grand Rapids, MI 49507
Auntie Cheetah’s Soup Shop in The Old Goat’s rear!
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Salads and Snacks
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*This item is gluten free or can be made with gluten free bread for an additional $1.50.        V  = Vegetarian
Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.

The Old Goat gets its power from:
Executive Chef Jody Grenier  •  Sous Chef Jason Kaleta


