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EAT. DRINK. RESTAURANT WEEK.

3 COURSES FOR $35
Select one menu (fem from each course

STARTERS Ah o és*o(cgie

TGB NUGGETS Q)@ = COAT classic
free range chicken | buttermilk brined | sriracha | honey | lime | blue cheese crumbles

ARTICHOKE DIP &
roasted leek | asiago | crudite | naan
CAESAR &
romaine | shaved parmesan | crouton | pink peppercorn caesar dressing

MAINS

THE OG TGB SMASHBURGER
panigisﬁgdsfﬂigz&ast signature sauce two 4 oz. patties | american cheese
herb roasted carrots | spitzle mozzarella & cheddar charred onions | pickles

mushroom & onion gravy cup & char pepperoni special sauce | brioche bun
oregano | parmesan hand cut herb fries
Don't s(eep on sup GF dough $2 @
this one! eo
FEATURED BEVERAGES

THE GOAT'S BEARD $15
old overholt rye | lemon | mint | simple syrup

DESSERT

BREAD PUDDING
brioche | sweet egg custard BLUEBERRY LAVENDER SPRITZ $13
mixed berries f vodka | blueberry lavender simple

salted caramel creme anglais lemon juice | mint leaves | prosecco

club soda (ocar(

r
ALPHAACIDTRIP §7 7%
conshohocken pa | west coast ipa | 7% ABV | pint

QC/C/ Von‘\f((a (‘ce créam $3.5
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GLUTEN GLUTEN FREE GOAT ~CREATEST
FREE @ MODIFICATIONS @ spicy @ CLASSIC OF AL TIE!

Conswming raw or 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 ox cash.




