
DOUBLE-GRIND BURGERS

    THE GOAT $10.5
Goat cheese, roasted red peppers, 
baby spinach, pesto aioli

BLEU ON BLACK $10.5
Bleu cheese, bacon, onion straws,
Guinness stout reduction

SMOKEHOUSE CHEDDAR $10.5
Bacon, cheddar, BBQ sauce, onion straws

RANCH HAND $10.5
Bacon, cheddar, fried egg, capicola

SOUTHWEST $10.5
Pepper jack cheese, jalapeños, bacon, onion 
straws, chipotle sauce

VEGGIE $8
Black bean blend, guacamole, greens, tomato, 
cucumber, chipotle ranch sauce

BACON JAM & BRIE $13
Bacon, sliced brie, bacon jam

mushrooms

red peppers

pickled pepper relish

jalapeños

spinach

onion straws

PREMIUM TOPPINGS
fried egg $1

capicola $1

ham $1

bacon $1

bacon jam $1

avocado $1

braised pork $2

CHEESES $1 each

american

cheddar

white cheddar

brie

pepper jack

provolone

goat cheese

bleu cheese crumbles

some unique, some classic.
always made for sharing.

premium aged angus* ground in-house daily for optimum flavor.
served on kaiser roll w/ russet chips & pickle spear | fries $2 | sweet potato fries $3 | tots $3  

farmhouse tots $4 | braised pork tots $4.5 | side salad $3

*Consuming raw or undercooked meat, seafood, or egg
products can increase your risk of foodborne illness.

“YOUR NAME HERE” $8.5
Dress it the way you like it.

substitute veggie burger or
grilled chicken at no charge.

Many of our items are available vegetarian, vegan, or gluten free. 

Ask your server how to customize these selections to meet your 

needs. Though our menu does offer many gluten free items, our 

kitchens are not 100% gluten free.

HOUSE $6
California spring mix, grape tomatoes, cucumber, 
red onion, cheddar

ITALIAN CHOP $9
California spring mix, smoked ham, salami, 
capicola, pepperoni, mozzarella, crispy chickpeas, 
grape tomatoes, banana pepper, red onion, crispy 
basil, red wine vinaigrette

WEDGE $8
Iceberg, pork belly, egg, bleu cheese crumbles, 
grape tomatoes, scallions, bleu cheese dressing

SPINACH $9
Baby spinach, egg, fried green tomato 
strips, pickled red onion, bacon, goat cheese, 
stout-balsamic vinaigrette

   AVOCADO LIME $8
California spring mix, grape tomatoes, 
red onion, guacamole, grilled pineapple 
salsa, ranch-seasoned corn tortilla strips, 
lime wedge, chipotle ranch

not your garden-variety fare. fresh greens & craveable toppings unite.

ranch

chipotle ranch

bleu cheese

tzatziki

bourbon honey mustard

red wine vinaigrette

stout-balsamic vinaigrette

oil & vinegar

GREENS

grilled chicken $3

blackened chicken $3

breaded chicken $3

braised pork $4

grilled mahi $5

blackened mahi $5

ADD A PROTEIN

    ITALIAN PIZZA ROLLS $10
Mozzarella, pepperoni, basil marinara sauce, 
brushed with herbed garlic butter

TENDERS $7.5
Breaded chicken, bourbon honey mustard

    BUFFALO CAULIFLOWER $9
Breaded cauliflower florets, buttermilk 
marinade, hot garlic sauce, ranch

PICKLE CHIPS $6.5
Breaded pickle slices, house ranch and 
chipotle ranch

RANCH NACHOS $7
Ranch-seasoned corn tortilla chips, beer 
cheese, tomato, avocado, bacon, cilantro 
Add chicken $2
Add ground beef or braised pork $4
    

    TRIO PLATE $10
Roasted red pepper hummus, guacamole, 
smoked chipotle black bean spread, 
grilled naan bread, seasonal vegetables

vegetarian

goat signature item

gluten free

.50  each 

served w/ grilled naan bread

STARTERS &
SHAREABLES



CRAFT PIZZAS

    DEVIL ON GOATBACK $15
White cheddar, pork belly, baby spinach, 
caramelized onions, dates, sriracha aioli

LUAU $15
Basil marinara, mozzarella, braised pork, 
smoked ham, bacon, grilled pineapple 
salsa, almonds, cinnamon whiskey syrup

CARNIVORE $15
Basil marinara, mozzarella, salami, capicola, 
pepperoni, pork belly, ham, bacon 

DUELING PEPPERONI $14
Basil marinara, mozzarella, parmesan, 
classic pepperoni, deli-style pepperoni, 
fresh chopped oregano

HERBIVORE $14
Pesto, mozzarella, crispy chickpeas, 
mushrooms, tomato, roasted red peppers, 
green peppers, banana peppers, red onion, 
crispy basil

original creations with house-made sauce and thin crust.

TACO-TACO $13
Corn tortilla crust, cheddar, ground beef, 
greens, onion, tomato, cilantro, chipotle 
sauce, lime sour cream

SOUTHERNER $15
Basil marinara, cheddar, breaded chicken, 
bacon, red onion, onion straws, BBQ sauce

BLEU BUFFALO $14
Bleu cheese base, mozzarella, crispy 
buffalo chicken, bleu cheese crumbles,  
red onion, shaved celery, hot garlic sauce 
drizzle, ranch

    ROASTED PEPPER & GOAT CHEESE $15
Pesto, goat cheese, mozzarella, grilled 
chicken, roasted red peppers, red onion, 
crispy basil

a little something for your sweet tooth.

HOUSE-MADE DONUT HOLES $5
Cake-style dough, cinnamon, sugar, 
strawberry preserves

GUINNESS CHOCOLATE PIE $5
Dark chocolate & stout custard, vanilla wafer 
crust, whipped cream, Guinness syrup

pepperoni

ham

bacon

extra cheese

spinach

mushrooms

tomatoes

red onions

green peppers

banana peppers

jalapeños

pineapple salsa

feta $2

brie $2

bleu cheese crumbles $2

breaded chicken tenders $2 

capicola $2

deli-style pepperoni $2 

pork belly $2

grilled chicken $2

braised pork $3

PREMIUM TOPPINGS

TOPPINGS $1 each

THE HALFALOAF $10.5 / half $7.5
The Original Italian “Submarine.” 
Ham, salami, capicola, pepperoni, 
provolone, greens, tomato, onion,
banana peppers, herbed-oil

SOUTHERN BLT $8
Breaded fried green tomato, bacon, 
bacon jam, greens, sriracha aioli,  
Brioche bread

    BUFFALO CHICKEN $8.5
Breaded chicken, cheddar, greens, 
tomato, buffalo sauce, ranch, sun-dried 
tomato wrap

CHICKEN GYRO $8.5
Grilled or blackened chicken, feta, 
greens, tomato, cucumber, tzatziki, crispy 
chickpeas, grilled naan bread

PRESSED CUBAN $10
Braised pork, ham, sliced pickles, 
provolone, pickled pepper relish, yellow 
mustard, baguette

artfully crafted pairings on select crusts & wraps.

VEGGIE GYRO $7
Choice of roasted red pepper hummus, 
black bean spread, or guacamole. 
Mixed greens, diced cucumber, tzatziki, 
feta, crispy chickpeas, tomato, avocado, 
grilled naan bread    

    CHICKEN & GOAT CHEESE $8.5
Grilled chicken, goat cheese, roasted 
red peppers, baby spinach, pesto aioli, 
Kaiser roll

BAJA CHICKEN $8.5
Blackened chicken, bacon, cheddar, 
avocado, greens, tomato, scallions,
chipotle ranch, sun-dried tomato wrap

SO-CAL CLUB  $10
Grilled chicken, bacon, avocado, tomato, 
baby spinach, pesto aioli, Kaiser roll

STACKS & WRAPS

hand-spun in our
scratch sauces.

SAUCES
mango habanero

jerk

hot

hot garlic

cajun

hot bbq

mild

bbq
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SPICY!

MILD

served w/ russet chips & pickle spear | fries $2 | sweet potato fries $3 | tots $3 
farmhouse tots $4 | braised pork tots $4.5 | side salad $3

5 COUNT $7 10 COUNT $13

BONE-IN

SMALL $6 LARGE $9.5

BONELESS

SIDES
FRIES $2.5    |    SWEET POTATO FRIES $3.5    |    TOTS $3.5    |    SIDE SALAD $4

lcgoat.com


