
Sandwiches
Served with kettle chips and dip.  Add hand-cut cajun fries or sweet potato fries. $3 

Alger Heights Burger*
1/2 LB Black Angus burger with white cheddar, lemon-garlic mayo, lettuce, and tomato on a 
grilled challah bun. $12 Add Bacon $1.50

The Rhett Butler*
House smoked local ham, cream cheese, Swiss, garlic honey and grain mustard, all served on 
a crusty baguette. It tastes like an Old Goat watching Masterpiece Theatre. $12

The Old Goat Grilled Cheese V *
Goat cheese, white cheddar, garlic wilted spinach and piementos and house made pepper 
jelly on butter grilled Nantucket white bread. $10

Emily Reuben*
House smoked thin sliced pastrami, rustic pumpernickel bread with house made lemon and 
dill remoulade and house made sauerkraut. $14

Pork Smorgasboard
Pan fried pork schnitzel, bacon, smoked cinnamon apples, braised red cabbage, Swiss cheese, 
brown mustard and aioli on a grilled Challah roll. $14
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Appetizers

e
Hot Goat Blast*  
Goat cheese, boursin cheese, and white cheddar baked and topped with pepper jelly, served 
with grilled baguette for your dipping pleasure. $12, Extra toast $3

Cajun Fries or Sweet Potato Fries  
Hand cut seasoned russet fries or sweet potato fries, pepper jelly, remoulade. $7

Johnny Cakes  
Polenta griddle cakes fried in butter and piled up high like John Denver on The Rocky 
Moutains, dripping with charred jalapeno honey butter. Sticky. $6

Brussles Spouts*
Deep fried Brussels Sprouts HALVES served in a mountainous formation topped with 
toasted pecans, crumbled bacon and drizzled with white balsamic vinegar. Buried in luscious 
layers of shaved parmesan cheese. $12

Big Plates

Combination Station
(Pick 2)  $10  (Pick 3)  $14  (Pick 4)  $16 (No combos after 4pm)
Unlimited Cups of Soup with Bread $10
SOUPER POTATO: Any soup ladeled over a perfect fluffy roasted potato. $8.50
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

Desserts
Made in House Made with Love 
Each day we make unique desserts totally from scratch using classic techniques 
and high quality ingredients.  Please ask your server to tell you what the kitchen 
has prepared for you today!

Try a Gift Card for Dessert 
They are a little chewy but we are working on it!  Grab a gift card for a friend!

 Add House Smoked Sausage $3   Pan Seared Garlic Shrimp $8 Pan Fried Pork Schnitzel $8

Green Cuisine*
Butter gem lettuce, white balsamic vin drizzle, roasted garlic Roma tomato, spiced Spanish 
peanuts, chives and goat cheese smear $8

The Franzl Lang*
A German potato salad with roasted red skin potatoes, bacon, hard boiled eggs and 
wilted arugula quickly warmed with sweet mustard sauce and white balsamic vin 
and house smoked kielbasa sausage $13

Andouille Louie*
Organic baby arugula and baby lettuces, sweet peas, garlic roasted roma tomato halves tossed 
in a buttermilk dressing with spiced Spanish peanuts, shaved parmesan, char grilled chipotle 
glazed carrtos and grilled andoullie sausage garnished with chives and salt. $14

Squash Boat to Brussles*
Blanched and sauteed Brussles Sprouts, roasted apple wedges with crumbled bacon and grainy 
mustard-bacon fat-vin, served in a roasted acorn squash half drizzled with local honey and laid 
to rest with an angelic parmesan blanket. $14

Salads

Jambalaya*
Andoullie sausage & shrimp, jalapenos, black eyed peas, 1/2  ear of corn, tomatoes, garlic, 
onion, celery, smoked tomato broth and basmati rice served in a hot cast iron pot with 
johnny cakes..  Its spicy! $19

Chicken and Dumplings
Roasted root vegetables and floating dumplings simmering in a luscious cream stew, topped 
off with a smoked and seared crispy chicken thigh. We drizzle the dish with drawn butter and 
garnish with fresh chives. Like nestling a grandmother’s warm bosom. $22

Monsieur Boeuf la Tete
Smoked and braised pot roast stewed in a tomato and veal demi. Served with roasted root 
vegetables, spaetzle, and Brussels Sprouts in a cast iron pot with fresh chives. $23

Verbal German Munster    
House made toasted spaetzle, house made sauerkraut, braised red cabbage, gerkins, 
smoked apples, char grilled smoked kielbasa, sliced schnitzel, hot mustard and char-grilled 
pumpernickel toasty points. $26 

Shrimp & Grits Etouffe
Pan seared shrimp and andoullie sausage with shucked sweet corn and vegetables in a cajun 
tomato gravy on top of a cheddar grits with chives. $19

The Dietary Restrictions Delight*
So, it’s a traditional southern red beans and rice dish made from scratch using house made 
stocks and seasonings in a rich smoky tomato blah blah blah...BUT! You can have it: Dairy 
Free, Vegan, Vegetarian, etc... $13 Vegans stop reading here. You can add any proteins like 
sausage, chicken, shrimp, pork schnitzel and make it meat friendly for $18

Pure Michigan Perch 
1/2lb of our delicious fried Great Lakes white perch with fries, with house made lemon and 
dill remoulade, hot sauce, Buttered broccolini and char grilled lemon. $22
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Visit The Whole Family
"Hold your breath, make a wish, count to three" 

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 rear of The Old Goat
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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 foodborne illness.

The Old Goat Gets Its Power From:
Executive Chef Jody Grenier and Co.


