CROVKED
COAT

KITCHEN & BER

974 State Street
New Haven, CT

203-239-9632

Letsgetcrooked.com

the_crooked_goat_nh

f Crooked Goat Kitchen & Bar

Hours
Mon: Closed
Tue: 11:30am - 1:00am
Wed: 11:30am - 1:00am
Thur: 11:30am - 1:00am
Fri: 11:30am - 2:00am
Sat: 11:30am - 2:00am
Sun Brunch: 11:30 - 3:00pm
Dinner: 4:00 - 10:00pm
Please note: certain menu
items are prepared as

designed and cannot be
modified.

20% gratuity added to
parties of 6+

Split checks available
(max 3): Please inform
your server before your

order
SIDES

Southern

Chopped Slaw $6
**Voodoo Chips $5
Collard Greens $8
**House Fries $6
MeMaw’s

Potato Salad $6
Cheese Grits $8
Mac & Cheese $8
Side Salad $6
Side Caesar $6
Chef’s Vegetable $6

Red Beans & Rice $6

“

SHAREABLES

Biscuits ¢ $10.95
cane syrup butter,
seasonal jam, pepper jelly

**Embered Onion
Dip (GF) - $10.95
charred onion dip with
voodoo potato chips

Bleu Chips * $12.95
voodoo chips, bleu cheese
sauce, tomato, red onion,
jalapenos

eadd bacon +$1.5

Deviled Eggs (GF)
* $12.95
southern style deviled
eggs
e make it spicy +$1.5

SALAD & SOUP

The Whiskey Cobb
*$14.95
chopped iceburg, diced
tomato, pickled shallots,
smoked bleu cheese,
bacon, house croutons,
peppercorn ranch

*(GF option available)

PO Pors & SucH

**Whole Wings (GF)

house buffalo,

cheerwine BBQ or voodoo

dry rub served with choice

of smoked bleu cheese or

peppercorn ranch

4 pes $16.95

8 pes $24.95

esauces: medium, hot,
xtra hot,insane +$1.5

Housemade Chili * $9.95
crock topped with cheddar
and chives

**Southern Fried
Chicken Tenders * $14.95
Kentucky BBQ sauce

**White Trash Fries
*$16.95
house fries, braised beef,
gravy, pepper jack cheese,
tomato, pickled red
onions, jalapeno

esub pulled pork

*(GF option available)

e goat style (spicy voodoo

sauce drizzle) +$2.5

**Pig Candy * $14.95
hot honey glazed,
chow chow

Deviled Crab Cake
°* $19.95

over fried corn salad,
comeback sauce

Hot Dog Sliders * $14.95
two mini hot dogs topped
with housemade chili and
cheese

Cajun Meatballs * $14.95
pork meatballs in creole
sauce over cheese grits

**Fried Green
Tomatoes * $12.95
pimento cheese, grilled
ham, ranch drizzle
*(GF option available)

NOLA Shrimp * $17.95
jumbo gulf shrimp,
NOLA sauce, cheese grits,
grilled baguette

*(GF option available)

Additions: Blackened or Grilled Chicken $6.96 / **Buttermilk Fried Chicken $'7.95
Blackened or Grilled Shrimp $8.95 / Blackened or Grilled Salmon $8.95 / Grilled Steak $14.95

The Caesar * $12.95

seasoned romaine hearts,

house dressing,

parmesan, house crouton
* (GF option available)

Garden Salad * $12.95
mixed greens, tomato,
onion, carrot, cucumber,
balsamic dressing

* (GF options available)

All sandwiches served with voodoo chips.
Veggie burgers available +$2.95. Additional sides +$3.96
Most sandwiches can be served “in the grass” as a GF option

Gumbo of the Day
ask your server for today’s
choice
Cup $8.95 | Bowl $16.95
e goat style (spicy
voodoo sauce) +$2.5

Roast Beef Po’ Boy * $18.95
braised beef, lettuce, tomato,
remoulade, French bread

eadd fried shrimp +$5

**Shrimp Po’ Boy * $20.95
gulf shrimp (fried or blackened),
lettuce, tomato, remoulade,
French bread

*The Revival Burger * $17.95
two beef patties topped with
American cheese, Crooked sauce,
bacon, lettuce, tomato,

sweet & spicy pickles, potato roll

3 Piece & Biscuit ¢« $14.95
3 piece fried chicken tenders,
house biscuit, hot honey

eadd bacon +$2.5

eadd pimento cheese +$2.5

BIG FLA‘FES

J.P. Sirloin Sandwich ¢« $19.95
70z grilled sirloin, mushrooms,
onions, peppers, American cheese,
roll

Blackened Chicken

Po’ Boy * $16.95

house seasoned blackened chicken,
lettuce, tomato, remoulade,

French bread

The G.O.A.T
Grilled Cheese * $12.95
American, mozzarella, provolone
eadd pulled pork +$3
eadd fried green tomato +$3.5

**Joe’s Chicken
Sandwich * 16.95
crispy chicken, hot & sweet
peppers, onion, Allagash lemon
garlic sauce, mozzarella,
French bread

esub fried shrimp +$5

East Rock Reuben * $18.95
house corned beef, swiss cheese,
sauerkraut, thousand island,
grilled rye

The Big Sexy ¢ $18.95
pulled pork, andouille, bacon,
BBQ onions, pepperjack,
French roll

**Southern Fried Chicken
Sandwich ¢ $16.95

low country style, fried chicken,
chow chow, whiskey hot sauce
mayo, potato roll

*The Smash Daddy *« $14.95
smash burger, grilled onion,
American cheese, potato roll and
smashed again with steakhouse
mayo, voodoo chips

**Joe’s Chicken
Entrée * $18.95
crispy chicken, hot & sweet
peppers, onions, Allagash
lemon garlic butter sauce,
mozzarella over mashed red
potatoes

esub fried shrimp +$5

Mac & Cheese * $14.95
pasta, 4 cheese sauce,
cornbread crumb
e make it Hellfire +2
(jalapenos, pepper jack,
goat sauce)
eadd: grilled or

blackened chicken +$6.95

e grilled or blackened
shrimp +$8.95

eroast beef +$7.95
epulled pork +$6.95

e fried portabella +$5.95
ebacon +$2.5

Meatloaf $19.95
beef, pork, veal, gravy,
red mashed potatoes,
vegetables

Steak Frittes $28.95
140z Grilled N.Y. Strip,
pesto, chimichurri, fries,
vegetable

eadd shrimp +$8.95

Salmon Bowl * $26.95
fajita grilled salmon,
agave siracha glaze,
charred poblano corn rice,
pico de gallo

Pot Roast * $19.95
braised roast beef, gravy,
red mashed potatoes
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Before placing your order, please inform your server if anyone in your party has a food allergy:.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
**Some items may contain or be cooked in peanut oil. Please inform your server of any allergies. Cross-contact is possible



GOATVILLE

In the late 1880's the
whole area extending
from State ST to
Orange ST between
Edwards ST was
dubbed “Goatville”
because many of the
Irish immigrants kept
goats, which, not
knowing much about
about deeds and
property lines, tended
to wander around the
neighborhood. Used by
outsiders, the nickname
carried a slightly
contemptuous tone at
first, but the natives
soon adopted it as a
term of affection.

And on certain
occasions goats would
get into some fermented
oats and there would be
CROOKED GOATS
wandering the
neighborhood.

HOST YOUR
NEXT HANG AT
OUR PLACE

Got a birthday,
work party, or just
need an excuse to
drink with your
crew? We’re
available for
events and private
parties. Nothing
fancy — just good
drinks, good
people, and a good
time. Hit us up to
lock in a date!

ID@‘I"I’LES & GANS

Bud Light $6
Budweiser $6
Coors Light $6
Estrella $8
Ayinger $9
Miller Lite $6
Amstel Light $6
Fat Tire $7
Michelob Ultra $6
Duvel $12

Founders Breakfast Stout $8
Fuzzy Baby Ducks $7

Stormalong Dry Cider $7

Sun Cruiser $10
Topo Chico Seltzers $9
Abita Purple Haze $7
High Noon $9

Miller High Life Pony $4

WINE . o1
Red:

Carmenet, Cabernet Sauvignon
Acrobat, Pinot Noir

Isola Del Satiro, Red Blend

White:
Spasso, Pinot Grigio
Vavasour, Sauvignon Blanc

Clos du Bois, Chardonnay

Rosé:

Squealing Pig

Prosecco:

Zonin

WLHISKEY LIST

BOURBON

Basil Hayden $12
Blantons $18
Buffalo Trace $14
Old Forester 86 Proof $12
Eagle Rare $14
Woodford Reserve $14
Michter’s $12
Maker’s Mark $12
Woodford Reserve

Double Oaked $18
Four Roses Single $14

RYE

Old Elk $18
1776 Rye $10
Michter’s Rye $12
Hemmingway Rye $14
Pinhook Rye $12
Woodford Reserve Rye $12
Redemption High Rye $14
Sazerac Rye $10
Whistlepig 10yo $16
Uncle Nearest $12
Knob Creek Rye $12
AMERICAN WHISKEY

Jack Daniels (Black, Fire,
Honey, Blackberry, Apple) $10

Gentleman Jack $14
IRISH
Tullamore D.E.W. $10
Tullamore D.E.W. Honey $10
Bushmills $12
Red Breast 12yo $16
Jameson Black Barrel $12
Jameson Triple Triple $12
Green Spot $18
Knappogue $16
Powers $10
Teeling $12
SCOTCH
Glenlivet 12yo $14
Laphroaig 10yo $14
Dewars $10
Johnny Walker Black $12
Glenmorangie 12yo $16
MacAllan 12yo $20
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COCKTAILS

Espresso Yourself,
Joey * $13
vanilla infused ALB vodka or
Jameson Black Barrel,
Borghetti espresso liqueur,
fresh espresso
add Irish cream - +$2

Goatville Mule * $12
ALB vodka, lime,
fruit purée, ginger beer topper

French 974 * $14
Fords gin, lemon, housemade
hibiscus lavender syrup,
prosecco

East Rock Fizz « $13
Blue Ice vodka, triple sec,
cranberry, 0j, prosecco

El Chivo * $13
Goat Style tequila, triple sec,
lime, agave - $13
house infused spicy tequila or
rotating seasonal flavors
ask your server for details
Tajin, salt, or sugar rim by
request

Lion’s Tail * $14
Diplomatico Reserva Exclusiva,
allspice dram, lime juice,
Angostura bitters

Irish Coffee * $12
Powers Irish whiskey,
hot coffee, topped with lightly
whipped cream
add Irish cream $2.00

Drink of the Moment * $14
A unique, one time creation just
for you! Give us a base spirit, a
few descriptive words and let
our bar staff thug it out!

Craving A Classic?
Name It — We'll Make It.

SHOTS. s12

Watermelon Hoo-Danger
Three Olives grape or
Stoli raz, watermelon Red Bull

Forghetti
Fernet Branca, Borghetti
espresso liqueur

Curious to whats hidding behind the bar?? Ask your server about any special reserve whiskeys we may have in house!
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