
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

Fancy Bates Fried Chicken
Buttermilk and pickle juice brined fried chicken fritters. Served with cornbread and jalapeno honey 
butter with smoked beans & basmati rice, chow-chow and BB Zuccinidini Suprise! 18

VooDoo Gumbo*
Blackened chicken and catfish with shrimp and double smoked andoullie, poblano peppers, corn, and 
fresh chives in a smoked tomato roux with white cheddar grits and cornbread in a cast iron pot . 21

A Porker in the Pot
House smoked BBQ pork shank brushed with sweet mustard sauce and pickled and malted mustard 
seeds on top of our smoked bean stew with andouille sausage, corn, sweet peas, tomato, 
poblano and spinach served with basmati rice and cornbread with jalapeño honey butter. 18 Available 
after 4pm.

 Pure Michigan Perch 
1/2lb of our delicious fried Great Lakes perch with fries, house made tartar sauce, hot sauce, 
BB  Zuccinidini Suprise! and char grilled lemon. 20

Foghorn Heinen-Bellhorn
2 smoked chicken leg quarters dipped in white BBQ sauce. Served with corn bread and jalapeno honey 
butter with smoked beans & basmati rice and BB Zuccinidini Suprise! 18 Available after 4pm

Shrimp & Grits
Well you asked for it and here it is! Pan seared shrimp and andoullie sausage with fresh sweet corn and 
vegetables in a cajun tomato gravy on top of a mountain of 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

"In Soviet Russia, Stroganoff Eat You" 
Its a straight forward beef stroganoff.  Sour cream and garlic sauce with sauteed mushrooms and 
tender braised beef over egg noodles. 18 

High Country Boil
Red curry/coconut broth with boiled: shrimp, andoullie, langostinos, red potatoes, corn cobs, spinach, 
okra, garlic, onions, thyme and herb/citrus compound butter. Its Spicy! 20 Available after 4pm

Big Plates
Served with kettle chips and dip.  Make it a pile of hand-cut cajun fries or sweet potato fries. 3 

Kielbasablanca
A smoked bing bong on a pretzel roll with grilled onions, chow chow, sweet pickles and white bbq. 12 

Alger Heights Own Burger*
1/2 LB Black Angus burger with white cheddar, seared pork belly, 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.  An Old Goat classic. 12

Nashville Hot Roll
Hot, or not, fried chicken fritters, chow-chow, sweet pickles, deviled egg aioli on grilled challah roll. 13

Belly, Lettuce and Tomato*
Seared pork belly, fresh tomato, iceburg lettuce and garlic-lemon mayo on a pretzel hoagie. 12

Great Lakes Perch
½ LB of lightly fried lake perch, fancy tartar sauce, lettuce, Nantucket challah roll. 14 

Yard Sale Sandwich
Seasoned and char grilled chicken breast with pepperjack, bacon, lettuce, tomato and honey mustard 
sauce on grilled multigrain bread. Its spicy! 15

The Burt Reynolds
Smoked beef brisket, smoked gouda, honey mustard BBQ sauce, haystack onions, pretzel bun. 14 

The Old Goat Grilled Cheese V *
Rosemary-goat-cream-cheese, white cheddar and fresh mozz on butter grilled Field & Fire bread. 8

Summer Sandwich   *
Fried zucchini, fresh tomato, white onion, smoked gouda and dressed spinach on jalapeno butter-grilled 
multigrain bread. 12

Sandwiches

Combination Station Alpha
(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 5-18-2017 Last Update
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Don Ho Wings*
House brined and smoked, pickled pineapple, dry rub seasoning, house bbq sauce. 12

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. 6 +1 Sweets

Brussels Sprouts and Artichoke Dip
Creamy Parmesan & smoked gouda dip with artichokes and sauteed Brussels sprouts served with grilled 
crostinis and topped with bacon and chipotle sour cream, finished with fresh herbs. 12 Extra toast 3

Ragin Cajun BBQ Shrimp 
Fried shrimp coated in a sriracha aioli sauce with chow-chow. It like summiting Shrimp Mountain. 14

The Ninny Threadgoode
Fried Green Tomatoes! with hot sauce and deviled egg aioli. 10

 Add Chicken 3   Sausage 3   Grilled Salmon 8

Green Cuisine*
Mixed field greens, carrot ribbons, tomatoes, chives and croutons, tossed in house vin. 6

Peanut and Pea Salad*
Sweet peas, black eyed peas, charred corn, white balsamic, olive oil, lemon-garlic mayo, chives, 
grated egg and crunchy Spanish peanuts on top of organic greens. 13

Chickie Chop-a-ree-bop Blackened Chicken Salad*
Chopped Iceburg, charred corn, diced tomatoes, pork belly nuggets, black eyed peas, bleu cheese 
crumbles, grilled asparagus and blackened chicken, buttermilk-garlic-herb dressing and chopped 
chives. 14

Tylerama 7*
Belgian endive, frissee, baby argula, apples, gorgonzola, whole toasted walnuts, apple walnut vin 
and chives. 13

Appetizers

Salads

Coffee
Grand Rapids Coffee Roasters Cafe Cheetah: custom roasted Papa New Guinea blend. Flavorful and rich 
with subtle dark body and a smooth finish. 3 (Free Refills)

Brix Soda
From Traverse City comes a true local fountain soda. Lemon-Lime, Cola, Diet Cola, Black Cherry, Vanilla 
Creme, Ginger Beer and Root Beer. 3 (Free Refills)

Hot Tea
Evening in Missoula from Grand Rapids Coffee Roasters. It tastes like: Chamomile, rose hips, raspberry 
leaf, papaya leaf, peppermint, spearmint, blackberry leaf, passion flower, red clover, star anise, wild cherry 
bark, lemon peel, wintergreen, vanilla and lavender. 3

Iced Tea
Black tea on ice with a lemon. 2 (Free Refills)

Soft Beverages

*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
www.baaaaaaaa.com

The Old Goat Gets Its Power From:
The Children’s Television Workshop




