
SMALL BITES
DEVILED EGG DU JOUR  |  $5.95

DUCK CONFIT 
& WHIPPED BOURSIN TOAST  |  $10.95
Sun-Dried Cherry Gastrique, Toasted Ciabatta

SHELLFISH RANGOONS {2PC}  |  $9.95
Blue Crab, Wild Caught Gulf Shrimp, Scallops, Ginger, 

Scallion, Cream Cheese, Pineapple Sweet & Sour

SAUTÉED GULF SHRIMP  |  $11.95
Onion, Tomato, Cilantro, Fried Capers, Grilled Flatbread

SAUTÉED GREEN BEANS 
& WILD MUSHROOMS  |  $9.95

Wild Mushroom Sherry Cream Sauce, Crispy Onion  

TRUFFLE MAC
½ $10.95  |  FULL $18.95

White Truffle Oil, 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

Brussels Sprouts, Parsnips, Butternut Squash, 
Roasted Garlic Oil 

PORK RAGOUT  |  $23.95
A hearty braise of Pork, Bacon, Red Wine, 

Tomato and Cream, Orecchiette Pasta, finished with 
Sartori Parmesan 

RABBIT & BLACK TRUFFLE CREAM  | $26.95
Confit of Rabbit, Melted Leeks, Black Truffle Cream, 
Kale,  Rigatoni Pasta, Sartori Sarvecchio Parmesan

MAC ATTACK & NOODLES 

SOUP

SALADS
SHAVED BRUSSELS SPROUTS & BIBB SALAD

½ $11.95  |  FULL $18.95
Pickled Parsnips & Carrots, Hooks 1yr Aged Cheddar, 

Sunflower Kernels, Apple Cider Vinaigrette (GF)  

HOUSE SALAD
½ $7.95  |  FULL $12.95

Assorted Mixed Greens, Grape Tomatoes, 
Sartori Parmesan,  House Made Croutons,

White Wine Shallot Vinaigrette

{ ADD }  
Crispy Pork Belly + $6

Scallops + $15
Chicken + $5
Shrimp + $9

Duck Confit + $8

LOADED BAKED POTATO BEER CHEESE
OR

 WHATEVER WE FEEL LIKE

 $6.95
served with French Bread

{ADD} (GF) noodles +$2.50

WHITE TRUFFLE & BLACK PEPPER 
BACON FRIES  |  $12.95

Sartori Parmesan (others have tried…..we prevail)

CURRY FRIES  |  $10.95
Lemon Garlic Aioli

BELLY BELLY NICE |  $21.95 
1# of glorious cured, 

Smoked Pork Belly goodness presented 
3 ways: Candied Bacon, Black Pepper Bacon,

 Miso Cherry Glazed Bacon (GF)

MEDITERRANEAN PLATTER  |  $19.95 
Black Garbanzo Hummus, Baba Ghanoush, 

Falafel, Spanakopita, Herb Lentil Salad, 
Tzatziki Sauce, Grilled Flatbread

{  (GF)  f r ies  avai lable  upon request  }  

SHARE PLATES



 

HAND            HELDS

{  a l l  s a n d w i c h e s  ( E XC LU D E S  TACO S )  co m e  w i t h  a  c h o i ce  o f  f r i e s ,  co l e s l a w  o r  g r e e n s   }   

{ ADD } Bacon + $4.00, Cheese + $1.50,  Fried Egg + $2.50

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

CARAMELIZED SEA SCALLOPS   |  $36.95
Saffron Cauliflower Puree, Brussels Sprouts, Crispy Potato, Tomato Fennel Relish (GF)

MAPLE LEAF FARMS DUCK, PORK & APPLE MEATBALLS  |  $26.95      
Potato Parsnip Puree, Wild Mushroom Broth, Seasonal Vegetables 

DUO OF BELL & EVANS CHICKEN  |  $25.95 
Leg & Thigh Confit, House Made Apple Sage Sausage, Butternut Squash Risotto, 

Cider Gastrique, Seasonal Vegetables  (GF)

SOY & CHILI GLAZED BERKSHIRE PORK BELLY   |  $27.95    
  Vegetable Fried Rice, Organic Egg, Scallion, Black Sesame Seeds (GF)

10OZ GRILLED MISHIMA RESERVE WAGYU BAVETTE  |  $51.95 
Roasted Garlic Mashed Potato, Black Truffle Butter, Red Wine Gastrique, Seasonal Vegetable  (GF)

MOROCCAN EGGPLANT ROULADE  |  $23.95  
Stuffed with Moroccan Spiced Eggplant, Zucchini, Onion, Red Pepper, Tomato, Farro, 

Saffron Cauliflower Puree, Tzatziki & Feta Cheese (Vegetarian)

PIGLET PLATES | $8.00
MAC & CHEESE 

MINI BURGER & FRIES      
CHICKEN FINGERS & FRIES

* includes choice of beverage for ages 10 and under

{  (GF)  f r ies  avai lable  upon request  }  

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, Horse Radish & Arugula Pesto Aioli, Toasted French Bread 

BUILD YOUR OWN BURGER  |  $13.95
Niman Ranch 8oz USDA all natural Prime Beef Burger, topped with your choice of Ketchup, Mustard, Mayo, 

Raw Onion or Sautéed Onion, Pickle, Lettuce, and Tomato

GRILLED CHICKEN SHAWARMA TACOS   |  {2PC} $13.95 | {3PC} $18.95
Cucumber Tomato Salad, Black Garbanzo Hummus, Tzatziki, Grilled Flour Tortilla

Upgrade Side Choice: Truffle Fries + $5 , Curry Fries + $4, Bowl of Soup + $5,
 Side House Salad + $3.50,  Side Brussels Sprouts & Bibb Salad + $7  

ENTREES

Don’t forget our Dessert Specials! *Ask your server for details*

blackpigsheboygan eatblackpig.com

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 


