
SOCIAL PLATES
Truffl  e Fries 10  
House-cut fries, black truffl  e sea salt, 
roasted garlic aioli   GF, V, DF

Daily Loaded Fries 16  
Everything Fried 
Brussels Sprouts 13  
Herb aioli   GF, V, DFO
Add: double-smoked bacon lardons 2

Charcuterie & Cheese 30  
Local and imported selection, seasonal 
accoutrements, crudités, crostini

Chicken Wings 19  
Buff alo cool ranch or cinnamon-lime, 
pickled crudités   GF

Goat Nachos 20  
Tortilla chips layered with shredded three-
cheese blend, sliced green olives, pico 
de gallo, pickled jalapeños, pickled onions, 
roasted jalapeño-lime cream drizzle, served 
with roasted tomato salsa   GF
Add: roasted or fried chicken 6, 
smashed avocado 5, sour cream 2

Beef Tartare 20  
Hand-chopped tenderloin, beer pickles, 
shallots, bacon aioli, cured egg yolk, 
kettle chips   DF

Scallops & Winter Squash  22  
Butternut squash purée, Guinness-
braised leeks, pumpernickel crumble, 
crispy prosciutto

Queso Fundido  18  
Baked goat cheese, black beans, chipotle, 
salsa tatemada, masa tortilla chips   GF, V

V vegetarian 
VG vegan 
GF gluten free 
GFO gluten free upon request 
DF dairy free
DFO dairy free upon request 

The OG Mac & Cheese 15
Three-cheese blend   V

NS Lobster 25
Local lobster, ricotta, charred lemon

Maple Whiskey & Bacon 16
Brothers Meats bacon, whiskey maple, 
cracked black pepper

Buff alo Chicken 19
Cornfl ake-crusted chicken bites, buff alo 
sauce, crumbled blue cheese, green onion

Squash & Ricotta 17
Pumpkin purée, roasted butternut squash, 
ricotta, sage   V

Truffl  ed Mushroom 20
Smoked seasonal Maritime Gourmet 
mushrooms, arugula, truffl  e oil   V

Mac & Mac & CheeseCheese

All tossed in mornay sauce, topped with toasted butter panko crumbs 
and shaved Grana Padano cheese.

The Wise Geir 20
Marinara, Brother Meats bacon, smashed 
avocado, Gouda, mozzarella

The Pepperoni 20
Marinara, mozzarella, trio of pepperoni, 
red chili fl akes

Funghi 22
Smoked seasonal Maritime Gourmet 
Mushrooms, mornay sauce, arugula, 
ricotta, confi t garlic, truffl  e oil   V

Goat Bread 15
Garlic butter, mozza, Ran-Cher Acres 
Gouda, shaved Parm, truffl  e hot honey 
drizzle, marinara dipping sauce   V

The Stallone 22
Marinara, sliced meatloaf, pickled 
jalapeños, caramelized onions, 
mozzarella, Brothers Meats bacon

GOAT SIGNATURE PIZZAS

BIG PLATES
Fish & Chips 20  
Beer-battered local haddock, tartar sauce, 
house-cut fries, charred lemon   DF
Add: 1-pc of fi sh for 9

Atlantic Salmon & 
Winter Hodge Podge 32  
Crispy-skinned salmon, fi ngerling potatoes, 
seasonal vegetables, garlic-cream broth   GF

SG Smoked Meatloaf 25  
Local beef meatloaf, mashed potatoes, 
charred brussel sprouts, caramelized 
onion demi

Steak Frites 38  
Local beef tenderloin, hand-cut frites, roasted 
heirloom carrots, caramelized onion demi
Add: smoked seasonal Maritime Gourmet 
mushrooms 2   DFO

Prices do not include gratuity and are subject to HST. Please inform your server of any allergies.

SG Cobb Salad 20
Roasted chicken, iceberg lettuce, boiled egg, crumbled blue cheese, Brothers Meats bacon, 
apple, roasted butternut squash, toasted pumpkin seeds, maple-Dijon vi naigrette   GF

Roasted Beet & Grapefruit 19
Roasted and pickled beets, pistachio goat cheese, grapefruit, arugula, orange & 
champagne vi naigrette   DFO, V, GF

Goat Caesar 19
Romaine wedge, Brothers Meats bacon, pumpernickel crumble, caesar dressing, 
burnt lemon   GFO
Add: salmon 14, 1-pc fi sh 9, crispy fried mushrooms 8, roasted or fried chicken 6.

SALADS

Whiskey & Bacon 
Smashburger 22
Two Atlantic Beef smash patties, Brothers 
Meats bacon, whiskey-jalapeño jam, cheddar 
cheese, shredded lettuce, caramelized 
onion aioli, toasted brioche bun   GFO

SG Burger 20
Atlantic Beef patty, whipped truffl  ed 
goat cheese, arugula, Brothers Meats 
bacon, roasted garlic aioli, toasted 
brioche bun 
GFO, DFO

The Lobster BLT 26
Nova Scotia Lobster, shredded iceberg 
lettuce, lemon aioli, Brothers Meats 
bacon, tomato, grilled sourdough   GFO

Fried Chicken Sandwich 20
Cornfl ake-crusted chicken, buff alo sauce, 
cheddar cheese, beer and butter pickles, 
shredded lettuce, roasted garlic aioli, 
toasted brioche bun   GFO

Crispy Fried 
Mushroom Burger 20
KFC-style fried oyster mushrooms, pickled 
beet and carrot slaw, Sriracha aioli, toasted 
brioche bun   VG, DF, GFO

Substitute:
Caesar or beet salad 6, veggie patty 5 
side OG mac ’n’ cheese 7, GF bun 2
Add:
Extra 3-oz patty 5, cheese 1, Brothers 
Meats bacon 3, smashed avocado 5

BURGERS & SANDWICHES
All served with house-cut fries. Make them truffl  e fries for 2, loaded fries for 5.

Truffl  e fries 8, house-cut fries 6,
OG mac & cheese 7, roasted beet & 
grapefruit salad 8, Caesar salad 8.

Add More SidesAdd More Sides

TO YOUR BIG PLATE:



Prices do not include gratuity and are subject to HST. Please inform your server of any allergies.

V vegetarian 
VG vegan 
GF gluten free 
GFO gluten free upon request 
DF dairy free
DFO dairy free upon request 

SG Burger 20
Atlantic Beef patty, whipped truffl  ed 
goat cheese, arugula, Brothers Meats 
bacon, roasted garlic aioli, toasted 
brioche bun   GFO, DFO

Fried Chicken Sandwich 20
Cornfl ake-crusted chicken, buff alo sauce, 
cheddar cheese, beer and butter pickles, 
shredded lettuce, roasted garlic aioli, 
toasted brioche bun   GFO

Crispy Fried Mushroom Burger 20
KFC-style fried oyster mushrooms, 
pickled beet and carrot slaw, Sriracha 
aioli, toasted brioche bun   VG, DF, GFO

Wise Geir 
Breakfast Sandwich 15
Brothers Meats bacon, smashed avocado, 
shredded iceberg, sliced tomato, cheddar 
cheese, fried egg, roasted garlic aioli on 
grilled sourdough

Substitute:
Caesar or beet salad 6, veggie patty 5 
side OG mac ’n’ cheese 7, GF bun 2

Add:
Extra 3-oz patty 5, grilled sourdough 1, 
house-made jam 2, smashed avocado 5, 
Hollandaise 2, Brothers Meats bacon 3, 
cheese 2, poached or fried egg 2

BURGERS & SANDWICHES
All served with house-cut fries. Make them truffl  e fries for 2, breakfast loaded fries for 5.

SHAREABLES
Truffl  e Fries 10  
House-cut fries, black truffl  e sea salt, 
roasted garlic aioli   GF, DF, V

Breakfast Loaded Fries 16  
Ask your server about our weekly 
creation

Goat Caesar Salad 19  
Romaine hearts, Brothers Meats 
bacon, pumpernickel crumble, 
Caesar dressing, burnt lemon

TOASTS 
& BENNIES
Mushrooms on Toast 19  
Whipped herbed goat cheese, 
smoked Maritime Gourmet Mushrooms, 
confi t garlic, two poached eggs, 
grilled sourdough, house greens   V

Beef Tartare on Toast 20  
Hand-chopped beef tenderloin, beer 
pickles, shallots, bacon aioli, cured egg 
yolk, green onions, grilled sourdough, 
house greens

Grapefruit and Ricotta 
on Toast  17  
Honey whipped ricotta, grapefruit, 
pistachio crumble, grilled sourdough, 
house greens   V

Truffl  ed Mushroom 
Eggs Benny 19  
House-made biscuit, smoked seasonal 
Maritime Gourmet Mushrooms, 
truffl  e oil, two poached eggs, 
Hollandaise, fries & house greens   V

Brothers Meats Bacon 
Eggs Benny 18  
House-made biscuit, thick cut Brothers 
Meats bacon, two poached eggs, 
Hollandaise, fries & house greens

NS Lobster Eggs Benny 25  
House-made biscuit, brown 
butter lobster, smashed avocado, 
two poached eggs, Hollandaise, 
fries & house greens

Carbonara Pizza 22
Mornay sauce, 

Brothers Meats bacon, 
mozza, black pepper, 

shaved cured egg yolk

The Pepperoni 20
Marinara, 

mozzarella, 
trio of pepperoni, 

red chili fl akes

Goat Bread 15
Garlic butter, mozza, 

Ran-Cher Acres Gouda, 
shaved Parm, truffl  e hot 
honey drizzle, marinara 

dipping sauce   V

GOAT SIGNATURE PIZZAS

GOAT CLASSICS
Add: Grilled sourdough 1, house-made jam 2, smashed avocado 5, 

Hollandaise 2, Brothers Meats bacon 3, cheese 2, poached or fried egg 2

Goat’s Breakfast 16
Two eggs to order, 

Brothers Meats bacon or 
local sausage, house-cut 

fries, grilled bread, 
seasonal house-made jam

Chicken ’n’ Waffl  e 
Tacos 18

Two Norwegian waffl  es, 
cornfl ake-crusted chicken, 

Sriracha aioli, roasted corn salsa, 
smashed avocado, pico de gallo

The OG Mac & Cheese 14
Three-cheese blend   V

Maple Whiskey & Bacon 16
Brothers Meats bacon, whiskey maple, 
cracked black pepper

Mac & Cheese

All tossed in mornay sauce, topped with toasted butter panko crumbs 
and shaved Grana Padano cheese.

Add: Brothers Meats bacon 3, breakfast sausage 3, poached or fried egg 2

Brunch
Saturday & Sunday 10:30am – 2:30pm




