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3 COURSES FOR $35
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TGB NUGGETS Q) ® = COAT classic
free range chicken | buttermilk marinated | sriracha | honey | lime | blue cheese crumbles

CHEESESTEAK EGG ROLLS @)
house made | shaved sirloin | american cheese | caramelized onions | spicy ketchup | garlic aioli

THE WEDGE SALAD ©)
iceberg | bacon | tomatoes | pickled shallots | gorgonzola crumbles | blue cheese dressing

AMains

TGB SMASHBURGER MUSHROOM RISOTTO
two 4 oz. patties | american cheese add chicken +$7 | shrimp +$9 | salmon +$13 | ny strip +$14
charred onions | pickles arborio rice | parmesan
special sauce | brioche bun goat cheese | portabella mushrooms
hand cut herb fries fresh herbs | balsamic drizzle
THE OG STEAK MAC & CHEESE +$8
signature sauce —— ( 6 oz ny strip steak
mozzarella & cheddar ou shod 3 cheese béchamel
cup & char pepperoni add shr(m potato gnocchi | steak jus
oregano | parmesan garlic bread crumbs

N \Ve dor't call it the OC for nothing!

Featured Beverages

THE GOAT'S BEARD $12.5
old overholt rye | lemon | mint | simple syrup

Dessert
MIXED BERRY COBBLER

ala mode +$2
berry compote | lemon zest
cinnamon biscuit crumble

Everything fastes betfer
with some (c€ cream

FRIENDLY NEIGHBOR S13
vodka | elderflower | lemon | simple syrup
ver muddled cucumber & mint | champagne (
refreshon occt
< TGBALPHAACIDTRIP §7 ~— bheer
conshohocken pa | west coast ipa | 7% ABV | pint

GLUTEN GLUTEN FREE {72 conTAINs SPICY GOAT( ~CREATEST
FREE MODIFICATIONS Y SESAME » CLASSIC OF AL TIME!

Conswming raw on wider cooked seafood, shellfish eggs or meats increases the risk of food bome ilbess. A 3% credit card convenience fee is applied to all chocks, wless wsing debit card or cash.
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