
The Old GoatThe Old Goat
Sandwiches

Ze Menu  Ze Menu
Appetizers

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

Kielbasablanca
A smoked bing bong on a pretzel roll with braised red cabbage, sweet pickles and sweet 
mustard sauce. $12 

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

The Rhett Butler*
Smoked local ham, cream cheese, Swiss, garlic honey, grain mustard, baguette.  It tastes 
like an Old Goat watching Masterpiece Theatre. $12

Great Lakes Perch
Lightly fried Great Lakes white perch, house made lemon and dill remoulade, lettuce, 
Nantucket challah bun. $14 

The Old Goat Grilled Cheese V *
Goat cheese, boursin 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 and dill havarti on warm Nantucket Rye with house 
made lemon and dill remoulade and shredded Napa cabbage slaw. $14

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

Squash Boat To Brussles*
Blanched and fried Brussles Sprouts with crumbled bacon drizzled with white balsamic 
vinegar and olive oil served in a roasted acron squash half. $13

Hot Goat Blast Off*  
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

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 
cornbread.  Its spicy! $19

Buttermilk Fried Chicken
1/2 bird buttermilk and pickle juice-brined-bone in fried chicken. Served with cornbread and 
jalapeno honey butter, cheddar grits, buttered broccolini, chow-chow and hot sauce. $20 Add 
an extra breast $5 All breasts 5 pieces $30

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. $20

Shrimp & Grits*
Well you asked for it and here it is! 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

Pierogies
Pan fried pierogies and spinach in a honey and white balsamic potlikker jus with char grilled 
carrots and chive oil. $16 with grilled kielbasa $19

Sauerbratenpotenyocken Heinen-Bell*
Smoked and braised chuck roast in a delicate and sweet smoked tomato-veal bone broth 
with braised mustard greens, roasted potatoes and sweet potatoes and a drizzle of extra 
virgin olive oil and chopped chives. $22

Big 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 Cajun Fries

Desserts
Ice Cream Sundaes 
All sundaes come with whipped cream and a cherry. $4
Strawberry-Rhubarb with Dutch Crunch, Tin Roof, Caramel Monster Cookie Peanut Butter-Fudge Oin-
go-Boingo, Lemon-Blueberry, or caramel.

Root Beer Floats 
Regular $4 Kids $3

Old Fashioned Malts 
Chocolate, Vanilla, Strawberry, Caramel or Peanut Butter $4

Ice Cream Cones 
Cake cone or sugar cone. Vanilla Soft Serve. Regular $3 Kids $1 House Smoked Sausage $3   Pan Seared Garlic Shrimp $8

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

Yodeling Cowboy
Organic mixed greens, apples, almonds, red onions, raisins, buttermilk-garlic-herb dressing. $13

The Franzl Lang
A german potato salad with roasted red skin potatoes, bacon, hard boiled eggs and 
braised mustard greens quickly warmed with sweet mustard sauce and white balsamic vin 
and house smoked sausage $13

Andoullie Louie
Organic baby arugula, sweet peas, garlic roasted roma tomato halves tossed in a charred 
carrot and dijon vin with spiced Spanish peanuts, shaved parm and grilled andoullie 
sausage. $14

Salads

*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.

2434 Eastern Ave SE Grand Rapids, MI 49507
The Old Goat Gets Its Power From:

This and other Chef Renee Bushman’s


