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

Alger Heights Burger*
1/2 LB Chargrilled Fatty burger with white cheddar, tomato jam, charred onion relish and 
garlic mayo on a grilled challah bun. $12 Add Bacon $1.50

The Rhett Butler*
House smoked local ham, Swiss, 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, munster, roasted tomato jam and basil leaves on rustic white bread. $8

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

Nashville Hot Schnitzel
Chili Oil Pork Schnizel, chow chow, egg spread,  sweet pickles and iceburg lettuce. $14
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Big and Little Plates

Combination Station
(Pick 2)  $10  (Pick 3)  $14  (Pick 4)  $16 (No combos after 4pm)
Unlimited Cups of Soup with Bread $10
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
OR! Sweet Potato or Prospectors Fries

Desserts
Whiskey Peach Shortcake
Grandma Catfish’s shortcake, whiskeyed peaches, whipped creme fraiche. $8

Independant Chocolate Dessert
Grahm craker, milk cholocate ganache, burnt marshmallow, served with a sparkle. $10

Green Cuisine*
Local Mixed romaine, white balsamic vin drizzle, roasted garlic Roma tomato, spiced Spanish 
peanuts, chives and goat cheese smear. $8

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 romemary, slice of smoked bleu cheese. $13

Watermelon Salad*
Grilled Shishito peppers, house made buttermilk farmers cheese, fresh watermelon, pickled rind, 
pickled green tomatoes, pea shoots, chili-lemon vin. $14

Fried Green Schnitzel
Fried green tomato schnitzel, pickled jalapeno, fresh watermelon, bell peppers, mint, chili marinated 
white onions, sherry vinegar, burnt honey, evo, Vertical Paradise greens. $15

Beets by Catfish*
Kale, beets 3 ways, pickled strawberries, whole toasted pecans, lemon rikki, orange walnut vin.  $14

Summer Goat Blast*  
Bubbly goat cheese, charred sweet corn, charred shishito peppers, charred tomato relish and 
grilled seasonal vegetables, fresh basil and grilled rustic white bread. $13

Crab Louie* 
Crab, preserved lemon vin, basil, spinach, chives, cucumber, fried onions. $16

Peanuts and Peas and Carrots*  
Shaved carrots, spring peas, snow peas, spanish peanuts, lemon tarragon vin, pea shoots. $14

Red Hot Chili Puppies 
7 Chili pepper and chive hush puppies, pickled corn, red onion and pepper relish, buttermilk vin fresh 
chives, greens. $13

Salads and Vegetables

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

The Whack Bat Board  
Fried green tomatoes,  chili puppies, grilled andoullie, pork schnitzel, chow chow, blackeyed pea 
cake, deviled egg spread, charred carrots, kaleslaw, watermelon salad, grilled toast. $35

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

Pierogies
Grilled zucchini, summer squash, seasonal veg, pickled corn, red onion and pepper relish, pan 
seard pierogies, beurre blanc, fresh chives. $18

Meaty Bones*
Smoked meaty bones with fat tuesday sauce, bumpy grits and bits, charred pole beans with 
house smoked bacon gratin. 1/2 rack $24  Nice Rack $34

Schnitzle Tomato Situation
Double dreged-chicken fried-schnitzle, fried green tomatoes, fresh tomato, charred corn, 
charred pole beans, rustic herb and buttermilk dressing. $17 eggplant  $21 Pork

Petes Lunchonette*
Smoked and grilled tender shoulder steak, baked black eyes peas, bumpy grits and bits, kale 
slaw. $19

Chumbawummbagumbolumbolaya
A tub thumpin’ combination of Jambalaya, gumbo and low country wummba. $26

Hoppin Johnny*  
Stewed Eye of the Goat beans, long grain white rice, ham and bacon, carrots, celery, onions, 
charred poblano and sweet corn with house smoked sausage. $19

Corn Baller  
Louise Earl maple and sage sausages, battered and fried, chipotle mustard, garlic mayo, 
pickled onions, pickled mustards seeds, bread and butter pickles and raw fries. $7

Crusty Trout*  
Benne seed crusted pan fried steelhead, deep fat fried black eyed pea cake, green tomato 
gratin, char grilled confit rainbow carrots, with romesco. $23

Grilled Sweet Corn*  
Chargrilled ears of sweet corn slathered in tomato jam, fresh basil, chargrilled lemon, salt. $9

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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*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 Catfish


