Salads

Appetizers
$4.75

g amole for $3.00, add queso for $2.00
Add guacamole

Yuca Fries

$7.25

amole for $3.00
Fried Yuca with choice of ranch or bleu cheese Add gguacamole

Fried Plantains

Chicken Caesar Salad

$13.00

$8.50

Topped with sriracha aioli, green onions and sesame seeds. Served
with rice vinegar soy blend

Chili Cheese Fries

Casual Eats
$7.50

Three breaded chicken tenders served on top of house made fries
Choice of dipping scauce (buffalo, ranch, BBQ, or bleu cheese)

Chicken Enchiladas

$8.50

House made Guajillo enchilada sauce, shredded cheese, lettuce, tomatoes
served on flour tortillas with a side of cilantro lime rice and black beans

Chicken Quesadilla

Mongolian Beef Salad

Ranch, bleu cheese, catalina, balsamic vinaigrette,
sesame vinaigrette, caesar, vinegar and oil, 1000 island

Tacos
All tacos are served with flour tortillas
Corn tortillas available on request
Substitute meat with tempeh or seitan

Corn hard shell, ground beef, shredded cheese, pico de gallo, lettuce

Breakfast Taco

Lightly battered catfish, coleslaw, Old Bay aioli, choice of salsa

Steak Taco
$12.25

$12.25

Chicken, buffalo sauce, potatoes, bleu cheese crumbles, lettuce,
served on a spinach tortilla

$12.25

Shredded Mongolian beef, egg noodles, green onions, sriracha
aioli, minced jalapenos, pickled daikons & carrots, comes with
Mongolian broth

$8.50

Pork, white rice, black beans, cheddar cheese, smothered in pork green chili

$10.75

Grilled peppers and onions, white rice, black beans, shredded lettuce,
pico de gallo, smothered in queso

$11.75

House macaroni & cheese, sliced chicken tenders, sriracha, green onions

Volcano Chimi

$12.25

Pork, white rice, black beans, cheese, deep fried and smothered
in queso and macho ancho salsa

BYO Smothered Burrito

Shredded chicken, shredded cheese, macho ancho salsa, cilantro

Taco Platter
Pick two & a side
Pick three & a side

Tortilla Chips
with choice of salsa, queso (+$1.00) or guacamole (+$2.50)

Dill Potato Chips
Pork Rinds
Side Salads - House or Caesar
Speedgoat Green or White Chili
Pork green chili or chicken white chili

Verde - medium

Add
dd guacamole
g amole for $2.50

Chicken Bacon & Ranch Burrito

$11.25

Chicken, bacon, potatoes, tomatoes, white onion, ranch and buffalo sauce

$10.25
$13.25

Sides (included with Burritos and Platters)

Pico de gallo - mild

Grilled steak, pineapple, tomato, white onion, minced jalapenos,
white rice, queso fresco

$4.00

BBQ Taco

Shredded beef, BBQ sauce, shredded cheese, grilled peppers and onions

HOUSE-MADE SALSAS

$12.75

$3.75

Hot Chiki Taco

$11.25

Choice of meat (chicken, pork or beef)
Choice of potatoes or white rice
Choice of smother (green pork chili or white chicken chili)
Choice of any salsa
Comes with black beans, cheddar cheese, sour cream

Hibachi Burrito

$4.50

Corn tortilla, grilled steak and white onions, queso fresco, cilantro

Bacon, scrambled eggs, potatoes, shredded cheese, pico de gallo,
smothered in choice of chicken white or pork green chili

Mac Burrito

$4.00

Carnitas Taco

Bowl style available on all burritos
Substitute meat with seitan or tempeh

Veggie Burrito

$4.50

Fish Taco

All burritos are served with choice of side

Skinny Goat Burrito

$4.25

Eggs, bacon, verde salsa, shredded cheese, sriracha aioli

Carnitas pork, sour cream, guacamole, choice of salsa

Mongolian Burrito

$4.50

Banh Mi Taco

$5.00

Burritos

Buffalo Burrito

$2.75

The Traditional

$7.00

House macaroni & cheese Add bacon for $2.00

Breakfast Burrito

$11.25

Lettuce and cabbage, pickled daikon radishes & carrots, shredded
beef, green onions, sesame seeds, sesame seed vinaigrette

Pork belly, hoisin sauce, pickled carrots and daikons,
sriracha aioli, green onions

Chicken, shredded cheese, black beans, pico, sour cream

Mac and Cheese Bowl

$10.25

Shredded chicken, romaine lettuce, Caesar dressing, parmesan cheese,
croutons

$8.50

House made fries topped with pork green chili, queso, bacon, sour
cream and green onions

Chicken Tenders and Fries

$7.25

$9.25

$8.50
Half order
Tortilla chips, pork green chili, queso, black beans, pico de gallo,
shredded lettuce, shredded cheese, sour cream
Add shredded beef, pork or chicken for $2 on a half, $3 on a full

Chicken Potstickers

Taco Salad

$7.25

Pork rinds, green and white chili, topped with queso and green onions

Speedgoat Nachos

$10.75

Mixed greens, avocado, tomatoes, choice of cheese (cheddar or bleu),
choice of dressing Add steak or shredded chicken for $2.00
Ground beef, lettuce, pico de gallo, sour cream, guacamole, shredded
cheese and served in a fried flour tortilla shell

Served with marshmallow dipping sauce

Chili Pork Rinds

Speedgoat Salad

Speedgoat
Spe
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Chips & Salsa
Tortilla chips served with choice of two salsas

Chipotle - medium / hot
Mango Habanero - hot
Macho Ancho - hot

SIDES
Dill Potato Chips
Tortilla Chips

$2.25

Side Salad

$2.25

Choice of house or caesar

Choice of salsa

Speedgoat Chili

Pork Rinds

$2.25

Pork green chili or chicken white chili

Chips and Queso

$3.00

Seasonal Soup
Special

Chips and Guac

$4.00

Rice and Beans

$2.25
$2.75 cup/$4.75 bowl

$3.50 cup/$5.00 bowl
$2.25

Cliantro & lime white rice and black beans

Drinks

Kids Menu

We proudly serve coffee from H&S Coffee Roasters

Children 12 and under

$2.25

Pepsi, Diet Pepsi, 7 UP, Dr. Pepper, Root Beer, Mountain Dew,
Fresh Brewed Iced Tea

Hot Beverages

$2.25

Coffee, hot tea (Peppermint, Earl Grey, Chai, Black tea, Green tea
and Chamomile)

Milk
Juice

$3.00
$3.00

Apple juice, orange, cranberry, grapefruit, pineapple, tomato

See drink menu for alcohol selections
Be sure to ask your server about our hand
crafted, force-carbonated keg cocktails and
wide selection of draft and bottled beers, as
well as our premium spirits

Cheese Quesadilla

$3.75

Chicken & Cheese Taco

$3.25

Kids Mac & Cheese

$3.75

Chicken Tenders and Fries

$4.75

Two chicken tenders with house made fries, choice of
dipping sauce (buffalo, ranch, BBQ)

peedgoat
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Soda

At Speedgoat, while we are proud to carry gluten-sensitive options, our kitchen is not gluten-free
(feel free to ask your server about gluten sensitive options) We also use nuts and dairy in our menu preparations

