
SMALL BITES

DEVILED EGG DU JOUR  |  $4.95

CARAMELIZED SEA SCALLOPS  |  $12.95
sweet corn cream, Duroc bacon, maple cider gastrique

SHELLFISH RANGOONS {2PC}  |  $8.95
Blue crab, wild caught Gulf shrimp, scallops, ginger, scallion, 

cream cheese, pineapple sweet & sour

BEEF CARPACCIO  |  $10.95
white truffle crema, arugula, fried capers, 

shaved Sartori Black Pepper Bellavitano, toast points

SOUP

SAL ADS
SHAVED BRUSSELS 

SPROUTS & BIBB SALAD 
½ $10.95  |  FULL $16.95

pickled red onion and carrot, 
crumbled chevre, sunflower 

kernels, crispy candied bacon,
smoked blueberry 
vinaigrette  (GF) 

HEIRLOOM TOMATO 
& BURRATA  |  $12.95
house cured pancetta, 

arugula, basil oil, 
balsamic reduction  (GF)  

HOUSE SALAD
½ $6.95  |  FULL $11.95

assorted mixed greens, grape 
tomatoes, Sartori Parmesan,  

house made croutons,
white wine shallot vinaigrette

{ ADD }  
crispy pork belly + $6

scallops + $10

SWEET CORN BISQUE
basil pesto 

 WHATEVER WE FEEL LIKE

 $5.95
served with French bread

PIGLET PL ATES  $8 
MAC & CHEESE 

MINI BURGER & FRIES      

CHICKEN FINGERS & FRIES

* includes choice of beverage for ages 10 and under

SHARE PL ATES

WHITE TRUFFLE & BLACK PEPPER BACON FRIES  |  $12.95
Sartori Parmesan (others have tried…..we prevail)

CURRY FRIES  |  $10.95
lemon garlic aioli

PANKO CRUSTED 3 CHEESE CROQUETTE {3PC} |  $12.95
La Clare Farms Goat Cheese, Sartori Parmesan, cream cheese, 

Heirloom tomato Romesco sauce, toast points

BELLY BELLY NICE |  $19.95 
1# of glorious cured, smoked pork belly goodness presented 

3 ways: candied bacon, black pepper bacon, 
miso cherry glazed bacon (GF)

MEDITERRANEAN PLATTER  |  $18.95 
black garbanzo hummus, Tunisian carrot spread, falafel, 

spanakopita, quinoa tabbouleh, tzatziki sauce, grilled flatbread

{ (GF)  fries available upon request } 

blackpigsheboygan

eatblackpig.com

oink@eatblackpig.com

920.457.6565

IMPORTANT WARNING: 
Please be advised that consuming raw or undercooked eggs, 
meat, or seafood increases your risk of food borne illnesses. 

20% Gratuity will be added 
to groups of 6 or more

(GF) = gluten free 
 = contains nuts 



 

TRUFFLE MAC
½ $10.95  |  FULL $18.95

white truffle, black pepper bacon

BBQ PORK MAC
½ $11.95  |  FULL $19.95  

house smoked & slow cooked 
Berkshire pork shoulder, scallion

VEGETARIAN MAC
½ $8.95  |  FULL $14.95

seasonal vegetables, roasted garlic oil

PORK RAGOUT  |  $23.95
a hearty braise of pork, bacon, red wine, 

tomato and cream, orecchiette pasta, 
finished with Sartori Parmesan 

FENNEL & ROSEMARY CRUSTED 
BERKSHIRE PORK |  $26.95

Portobello mushroom ravioli, pancetta, pearl 
onion, sweet corn, rich pork broth finished with 

black truffle butter, fried parsley

SWEET CHILI GLAZED
 CAULIFLOWER  |  $20.95  

Shiitake mushrooms, scallion, bell pepper & rice 
stuffed Napa cabbage, red curry miso broth, 

herb salad  (GF & VEGAN)

NOODLES & VEGETARIAN HAND          HELDS
{  a l l  sandwiches  come with  a  choice  of  

f r ies ,  co les law or  greens  }
 (EXCLUDES TACOS)   

{       } 
bacon + $3.50, cheese + $1.50,  fried egg + $2.00

* sandwiches can be served on a (GF)  bun +$2.50  
*(GF)  fries available upon request   

ENTREES

CARAMELIZED SEA SCALLOPS   |  $31.95
preserved lemon & basil risotto, zucchini tomato relish (GF)

GRILLED MOROCCAN LAMB & BEEF KAFKA  |  $26.95      
saffron rice, peas, carrots, Piquillo pepper & cardamom gastrique, 

castelvetrano olive, almond & golden raisin relish (GF)

SPICY NASHVILLE STYLE CHICKEN  |  $26.95 
Joyce Farms half chicken, buttermilk mashed potatoes, 

corn & Piquillo pepper chow chow, honey

SOY & CHILI GLAZED BERKSHIRE PORK BELLY   |  $25.95    
  vegetable fried rice, organic egg, scallion, black sesame seeds (GF)

10OZ GRILLED RIB-EYE MEDALLIONS & FRITES   |  $32.95 
caramelized Brussels sprouts & bacon gratin, horseradish butter,  

red wine gastrique

{ } gluten free noodles +$2.50

BLACK PIG SIGNATURE 
PULLED PORK  | $13.95

house smoked & slow cooked Berkshire 
pork shoulder, house made bbq sauce, 

cheddar cheese, creamy coleslaw

NIMAN RANCH PRIME 
STEAK SANDWICH  |  $18.95
black pepper bacon, baby swiss, 

arugula black truffle aioli, French bread

BUILD YOUR OWN BURGER  |  $12.95
Niman Ranch 8oz USDA all natural prime beef 
burger topped with your choice of ketchup, 

mustard, raw onion or sautéed onion, pickle, 
mayo, lettuce & tomato 

VIETNAMESE PORK TACOS  
{2PC}  $12.95  |  {3PC}  $16.95 

  Vietnamese spiced pork, asian pickled 
cucumber, Napa slaw, Sriracha lime aioli, 

flour tortilla 


