


Appetizers
MOZZARELLA CHEESE BITES 
Our delicious cheese bites served 
with marinara and ranch | 13

ALMOND ENCRUSTED 
CHICKEN TENDERS 
Hand-breaded and fried chicken 
tenders served with ranch and 
honey mustard dipping sauce | 15

BRUSCHETTA 
4 slices of french bread topped with 
homemade whipped feta cheese 
and homemade bruchetta | 13

WINGS YOUR WAY 
House rub, smoked daily, served 
naked or tossed in any one  
of our famous sauces. Served with 
celery, ranch or bleu cheese | 14

Hot Buffalo | Mild Buffalo  
Thai Peanut Sauce  

Thai Sweet Chili | Sriracha Maple  
Garlic Parmesan  |  BBQ  
Habanero Rootbeer BBQ  

CRAB CAKES 
Pan seared and served  
with cucumber wasabi aioli  | 16

ONION RINGS 
Thin cut onions lightly breaded  
and fried golden brown. Served 
with chipotle ranch dip      
full | 10    half | 7

SPINACH & ARTICHOKE DIP 
Creamy dip of tender artichokes, 
sauteed fresh spinach and cheese 
served with grilled flat bread | 15

SWEET CHILI CRAB DIP 
Homemade crab dip floating in 
sweet chili sauce.  Served with  
fried wonton chips perfectly  
seasoned | 14

  CAST IRON BAKED BRIE 
Baked brie cheese, garlic,  
               rosemary, olive 
               oil, sundried  
               tomatoes. Served          
               with warm toast  
               points | 16

BLACKENED CHICKEN  
QUESADILLAS 
Cheese, roasted corn, black beans, 
and fresh pico de gallo with sides  
of salsa and sour cream | 14

NACHOS 
Choice of waffle fries or crisp torti-
lla chips topped with Italian sau-
sage or smoked chicken, tomato, 
onion, and jalapeno. Finished with  
our Mojo sauce and sour cream | 15

SEAFOOD NACHOS 
Fried wonton chips,  
blackened shrimp, seared ahi tuna, 
black bean and corn relish, smoth-
ered in white queso, sriracha mayo, 
and sweet chili.  Garnished with a 
dollop of fresh guacamole and  
pico de gallo | 18

MEAT & CHEESE PLATTER 
Assorted artisan cheeses, meats, 
and accompaniments served on  
a wooden plank (Half price during 
happy hour Monday – Friday) | 22

CRISPY BUFFALO  
FRIED CAULIFLOWER 
Fried cauliflower tossed in  
mild buffalo sauce and served with 
a side of bleu cheese or ranch | 13

FRENCH FRY FLIGHT 
Variety platter of fries served with 
homemade ketchups: sriracha 
honey ketchup, hot honey ketchup, 
everything ketchup, truffle black 
garlic ketchup | 13

Sauces



SALADS
SALMON SALAD 
Pan seared blackened salmon over mixed greens, red onion, cherry  
tomatoes, sliced avocado, and served with cilantro ranch | 17

CHICKEN CAESAR SALAD 
Crisp romaine lettuce, shaved parmesan cheese, caesar dressing, and lemon. 
Topped with grilled chicken breast and served with toast points | 15

  SUGAR TOASTED ALMOND SPINACH SALAD 
Chopped greens and spinach mix tossed with sliced mushrooms,  
red onions, mandarin oranges, almond brittle, poppy seed  
vinaigrette, and shredded Swiss cheese | 14 
Add chicken breast for $2

MOZZARELLA SALAD 
Grape tomatoes, fresh mozzarella cheese, fresh basil syrup,  
balsamic glaze, and fresh black pepper over chopped greens | 14

SEARED AHI TUNA SALAD 
Seared ahi tuna, mixed greens, charred grapefruit chunks,  
sliced strawberries, and feta cheese.  Served with  
honey soy and ginger infused dressing  | 18

STEAK SALAD 
Marinated steak over freshly chopped greens with a colorful blend of 
peppers, grape tomatoes, cheddar cheese and topped with crispy onion 
straws. Choice of dressing | 16

  BBQ RANCH CHICKEN SALAD 
Grilled chicken breast, chopped greens, tomatoes, avocado,  
cheddar cheese, corn and black bean relish, crispy onion strings, 
tortilla strips, ranch dressing and BBQ sauce | 15

Soups
FRENCH ONION SOUP 
House made French onion soup 
topped with a crouton and  
melted provolone cheese    
Bowl 9 | Cup 6

GRUMPY GOAT CHILI 
Home made with our special  
recipe   Bowl 9 | Cup 6
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Burgers
All sandwiches are served with a side:  

French fries, onion rings, sweet potato fries, cottage cheese, jalapeno  
cream corn, cusabi cole slaw, or American chips. 

Upgrade your Side: Truffle fries +4, Side Salad +2
Ketchups: Sriracha Honey | Hot Honey | Everything Ketchup 

Truffle Black | Garlic Ketchup +.25¢

  GRUMPY GOAT 
POPPER* 
Two ground beef patties 
covered with sauteed onions, 
fresh sliced jalapenos, BBQ 
sauce and topped generously 
with cream cheese | 17

PIZZA BURGER* 
Ground beef patty and Italian 
Sausage, mozzarella cheese, 
marinara sauce and pepperoni | 17

ALL-DAY BURGER* 
Two ground beef patties topped 
with a fried egg, cheddar cheese, 
bacon, hollandaise sauce, served 
on Texas toast | 16

ELVIS BURGER* 
Two Ground Beef patties, peanut 
butter, cheddar cheese, bacon, 
lettuce, tomato, pickle and  
onion | 17

MUSHROOM BURGER* 
Two ground beef patties, sauteed 
mushrooms in red wine, topped 
with Swiss cheese and fresh 
spinach, tomato and served on a 
toasted bun | 17

IMPOSSIBLE BURGER 
Impossible vegetarian burger, basil 
aioli on a brioche bun with lettuce, 
tomato, onion, and pickle.  Served 
with a choice of side | 16

GRUMPY GOAT  
ALL-AMERICAN BURGER* 
Two ground beef patties, served 
the old fashioned way with pickle, 
onions, lettuce and tomato. 
Choice of Swiss Gouda, American, 
Cheddar or Mozzarella | 15  
Add bacon +1

  ROOT BEER SAUCE 
BURGER* 
Ground beef patty topped 
with pulled pork, onions, 
fresh jalapenos, pepper jack 
cheese and served with 
famous habanero root beer 
BBQ sauce | 17

* Whether dining out or preparing food at home, consuming  
raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of food-borne illness.
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Sandwiches
All sandwiches are served with a side:  

French fries, onion rings, sweet potato fries, cottage cheese, jalapeno  
cream corn, cusabi cole slaw, or American chips. 

Upgrade your Side: Truffle fries +4, Side Salad +2
Ketchups: Sriracha Honey | Hot Honey | Everything Ketchup 

Truffle Black | Garlic Ketchup +.25¢

NASHVILLE HOT  
CHICKEN & WAFFLES 
Open faced chicken and waffle sandwich 
served with Angry Orchard infused apple 
cole slaw, and a golden fried chicken 
breast tossed in homemade buffalo sauce 
and drizzled with a honey maple  
syrup | 16

PORK TENDERLOIN 
Seasoned breaded pork tenderloin served 
with lettuce, tomato, onion, pickle, mayo 
and a side of our famous homemade 
Habanero BBQ sauce | 17

CAPRESE CHICKEN  
Grilled chicken breast on a toasted bun 
with lemon pesto aioli, mozzarella cheese 
and fresh sliced tomatoes | 16

GRILLED SALMON CLUB 
Cusabi cream cheese, grilled salmon, 
hickory smoked bacon, lettuce, tomato 
and red onion all served on  
Texas toast | 17

  CRAB CAKE 
Pan seared and topped with 
cucumber wasabi sauce, shredded 
lettuce and tomato on a toasted bun | 17

REUBEN 
Thinly sliced corned beef on marble rye 
bread with melted cheese, sauerkraut and 
Thousand Island dressing | 15

BBQ PULLED PORK 
BBQ sauce, smoked pulled pork  
topped with chedder cheese and  
cusabi cole slaw | 16

BEEF BRISKET 
Hardwood smoked beef brisket, 
caramelized red onion and smoked  
gouda cheese on Texas toast | 16

GRINDER FLATBREAD 
Our famous flatbread stuffed with 
Italian Sausage, house marinara, roasted 
peppers, onions topped with mozzarella 
cheese. Served with hot giardiniera | 16

FRENCH DIP 
Shaved prime rib, melted havarti 
cheese, arugula, and a horse radish 
cream sauce all served on a toasted 
hoagie with a side of au jus | 15
HOT PASTRAMI SANDWICH 
Thinly sliced pastrami and coleslaw 
served on an oval rye with a side of 
demi glace | 16

  KNOCK U OUT CHICKEN 
Chicken breast, pepper jack 
cheese, fresh jalapeno and spicy 
ranch with buffalo sauce served 
on Texas toast. Lettuce, tomato, 
pickle and onion on the side | 16

OPEN FACE ITALIAN BEEF 
Pulled pot roast, smoked provolone, 
Chicago style giardinara, on top of 
toasted brioche toast all floating in 
beef stock | 17

  CILANTRO RANCH  
CHICKEN 
Chicken breast, Swiss cheese, 
applewood smoked bacon, 
avocado, cilantro ranch and 
spicy mayo | 16

  PHILLY FLATBREAD 
Our philly sandwich comes on 
a flatbread with Philly meat, 
mayo, roasted peppers, onions 
and provolone cheese. Served 
with side of hot giardiniera | 16

Tacos
GRUMPY GOAT TACOS 
Seasoned ground beef in a fresh fried 
flour tortilla with cheddar cheese, 
shredded lettuce, pico de gallo and 
sour cream | 7
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Signature Pizza

BUFFALO CHICKEN 
Buffalo chicken over chunky  
bleu cheese dressing, topped with 
cheddar and mozzarella cheese, 
roasted red peppers | 19

THAI CHILI 
Thai chili peanut sauce, smoked 
chicken, shredded carrots, cabbage 
and crushed peanuts | 19

PHILLY CHEESE STEAK  
Philly beef, cream cheese, 
mushrooms, peppers and onions 
on this classic pizza | 19

MARGHERITA 
Sliced tomato and fresh mozzarella 
drizzled with fresh basil syrup and 
balsamic glaze | 18

FLATBREAD PIZZA 
The same as all of the above.  
These perfect little pizzas can be 
used as an appetizer or for a  
single person! | 15

MEAT HEADS
Beef, Italian sausage, pepperoni, 
Canadian bacon covered with 
mozzarella cheese | 19

THE GERMAN 
Canadian bacon, sauerkraut 
and pineapple with a generous 
covering of mozzarella cheese | 19

Build it your own way!
A large cheese starts at 16 then  

add your toppings for 1 each of whatever you want.

Toppings  
Pepperoni, Italian Sausage, Beef, Onions, Tomato,  

Jalapeno, Green Olives, Pineapple, Sauerkraut, Canadian Bacon,  
Bell Peppers, Mushrooms, Smoked Chicken, Hot Giradiniera,  

Sun Dried Tomatoes and Extra Cheese

SMOKED BRISKET 
BBQ sauce, cheddar cheese, 
smoked brisket topped with  
cusabi cole slaw | 19

GLUTEN FREE CHEESE  
Gluten free pizza | 16

Or make any signature pizza gluten 
free for and extra $2

  TACO  
Ground beef, mix of 
mozzarella and cheddar 
cheese, lettuce, jalapeno, 
onions, taco chips and 
garnished with diced 
tomatoes. Sour cream and 
salsa served on the side | 19

Taco Pizza
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Baked Pasta

Entrees

Beverages

IOWA MAC N CHEESE PASTA 
Smoked thick cut bacon, roasted 
corn and black beans baked in a 
cheese sauce | 16
CAVATELLI
Cavatelli and homemade red sauce 
served with or without Italian  
sausage and garlic toast points| 17

NEW YORK STRIP* 
Certified Angus Beef® New York Strip 
grilled and served over garlic mashed 
potatoes and grilled artichokes | 26

GRILLED SALMON & 
QUINOA BOWL 
Bed of quinoa topped with cucumber 
slices, grilled salmon, red and green 
peppers, pan seared mushrooms, fresh 
guacamole, roasted corn, and fresh 
cilantro.  Served with a side of honey 
soy | 18

RED SHRIMP FRIED RICE 
Blackened shrimp, sliced pork 
sausage, red cabbage, red and green 
peppers, soy infused mushrooms and 
poached egg | 17

Cranberry
Pineapple
Iced Tea
Milk

Virgin Mary
Arnold Palmer
Fresh Squeezed OJ

  SMOKED SIRLOIN STEAK* 
Certified Angus Beef®  
cold-smoked, 12oz center-cut 
sirloin finished on the grill 
and topped with our chipotle 
compound butter. Served with 
garlic mashed potatoes and 
vegetables | 24

BRISKET DINNER* 
Rubbed and slow smoked. Served 
with applewood smoked BBQ sauce or 
our habanero root beer BBQ sauce on 
the side. Garlic mashed potatoes and 
jalapeno creamed corn | 1/2 lb 18

All pastas are served with grilled garlic toast

Proudly Serving

Products

  GRUMPY GOAT ITALIAN 
BAKED PASTA

  Baked pasta, lasagna style  
with Italian sausage | 16 
Add chicken breast for $2

BAKED ALFREDO PASTA 
Pasta baked in a creamy  
garlic parmesan sauce | 16

* Dining out or preparing food at home, consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of food-borne illness.
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EVENT CATERING INFORMATION 
 TheGrumpyGoatTavern.com

6240 Mills Civic Parkway, West Des Moines, IA 50266 
1300 5oth Street, West Des Moines, IA 50265 

810 East 1st Street, Ankeny, IA 50021 
1303 Walnut Street, Des Moines, IA 50309

Dessert
WHITE CHOCOLATE BREAD PUDDING 

White chocolate bread pudding in a cast iron skillet  
with peaches and mascarpone cheese topped with homemade  

bourbon caramel and ice cream | 8

CAST IRON SKILLET APPLE CRISP 
Sweet cinnamon apples are covered in a delicious  

oatmeal crumble and baked to perfection in a cast iron skillet.   
Topped with ice cream and homemade bourbon caramel | 7

MONSTER COOKIE  
Giant oatmeal and candy piece cookie  baked in a  

cast iron skillet with chocolate syrup, homemade bourbon caramel  
vanilla ice cream, and whipped cream | 7

Monster Cookie


