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NJ.comôs Star Ledger 

Best Craft Beer Bar in New Jersey  

CBS  TV,  NY  

Top 5 Beer Bar in New Jersey  

CraftBeerMan.com  

òBest Selection  on the East Coast!ó 

Thrillist  

Top 33 College Beer Bars in America  

NJ Monthly  

Top 26 Watering Holes in New Jersey  

NJ Monthly Criticôs Choice 

Best Beer Selection  

Like us on Facebook 

www.facebook.com/theshep.hoboken 

Follow us on Twitter and Instagram: @theshep_hoboken 

www.theshepnj.com  

 

 



 Classic Pub Grub  

Knucklehead Wings     6  ~  6.95      12  ~  12.95 

Choose your style:  

Buffalo style topped with grated parmesan        

Asian style topped with sesame seeds         

BBQ       ~       Thai      ~      òPlain Janeó     

 

Giant German Pretzel  ~  8.95 

Huge, oven warmed, served with house-made mustard dipping sauce. 

Add house-made cheddar dipping sauce  ~  3.00         

Spicy Honey-Glazed Kielbasa  ~  7.95 

Served with house-made mustard and a soft, oven-warmed breadstick. 

òBeer Musselsó  ~  13.95 

Fresh P.E.I. mussels, steamed in Weissbier. Topped with shallots,   

tomatoes, and shredded carrots.  Served with rosemary ciabatta. 

Mozzarella Wedges  ~  7.95 

House-made, panko breaded, served with warm marinara. 

Jalapeño Poppers  ~  7.95 

Made in house with sharp cheddar, served with Ranch. 

Pub Nachos  ~  10.95 

Oven-warmed chips topped with chili, black olives, 

jalapeños, and diced red onion.  Garnished with pico 

de gallo, sour cream, and cilantro. 

 

Chicken Fingers  ~  7.95 

Served with honey mustard, chili aioli, or  house-made BBQ sauce.  

Crab Rangoon  ~  9.95 

Crab meat and cream cheese baked in phyllo dough. 

Served with orange chili glaze. 

Macaroni and Cheese    Cup  ~  6.95     Bowl ~  8.95        

House-made with cheddar, jack, and a touch of cream.     

Add jalapeños  ~  1.00      Add bacon ~  2.00 
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Our pretzels are made 

with original yeasts from 

Schripps European Bread 

in North Bergen, NJ 

We Proudly   

Support Local!  

Our prime meats (sourced 

from Kansas) come from 

Wayne Meat Corp in 

Wayne, NJ 

Our kielbasa comes 

from The Swiss Pork 

Store in Fair Lawn, NJ 

Our honey comes from 

Stiles Apiaries in Fords, NJ 
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Chicken Caesar  ~  11.95 

Grilled chicken, garlic butter crostini, and shredded 

parmesan over romaine. 

Replace chicken with grilled shrimp  +2           

Replace chicken with NY strip steak  +3  

 

Mediterranean Salad  ~  9.95 

Fresh romaine with tomatoes, feta, olives,  

pepperoncini, and spicy roasted chick peas. 

Served with citrus vinaigrette. 

Ahi Tuna Salad  ~  17.95 

Sesame-seared ahi tuna over mixed greens, 

tomatoes, cucumbers, and pickled radish. 

Served with ginger-lime wasabi dressing. 

Black & Blue Salad  ~  17.95 

Blackened skirt steak and crumbled blue cheese 

over mixed greens, ripe tomatoes, and red onions. 

Served with warm pan dressing. 

 Soup & chili  

Lobster Bisque  ~  9.95 

Made with sherry, lump crab meat, and shallots. 

Finished with a drizzle of extra virgin olive oil. 

Mile-High Chili  ~  9.95 

Our take on the Denver classic. Chili-spiced 

ground Angus, tomatillos, jalapeños, onions, 

and garlic. Served over oven-baked tortilla chips. 

Served over hand-cut fries  ~  10.95 

Spring Vegetable Soup  ~  6.95 

Fresh spring vegetables in a light broth. 
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 Our famous poutine  

The Shepõs Pork Poutine  ~  13.95 

Our version of the Canadian classic.  

Hand-cut fries, braised pork shoulder, 

shallots, mozzarella, and cheddar. 

Poutine Nachos  ~  12.95 

Our famous poutine served ònacho-styleó over 

oven-baked tortilla chips instead of fries. 

 Spring Rolls    

All orders come with 2 rolls 

Chicken Spring Rolls  ~  7.95        

Stuffed with grilled chicken breast, fresh  

mozzarella, tomato, garlic, and spinach. 

Served with house-made chipotle aioli. 

Buffalo Chicken Spring Rolls  ~  7.95        

Buffalo chicken breast and crisp bacon, served 

with ranch or blue cheese dressing.  

Philly Cheeseburger Spring Rolls  ~  7.95        

Fresh-ground Angus beef, mozzarella and  

parmesan cheeses, caramelized onions, garlic, 

and shallots. Served with house sauce. 

Veggie Spring Rolls  ~  6.95 

Bean sprouts, cabbage, carrots, and green  

onions. Served with house Asian sauce. 

Please note that consuming undercooked meats and seafood 

increases the risk of foodborne illness. 
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 Half -pound  

Angus Burgers  
Served on fresh brioche,  

with our hand-cut fries 
 

Shepõs Classic  ~  10.95  

Cheddar, pickles, lettuce, and tomato. 

Served with house sauce on the side. 

BBQ Burger  ~  11.95  

Cheddar, pickles, and house-made BBQ 

sauce. 

Mushroom & Swiss  ~  11.95 

Swiss cheese and sautéed mushrooms. 

 

Breakfast Burger  ~  12.95  

Bacon and cheddar, topped with a 

fried egg. 

Buffalo Burger  ~  11.95  

Buffalo sauce and crumbled blue cheese. 

 

Veggie Burger  ~  10.95  

A blend of fresh veggies, sun-dried  

tomatoes, polenta, and hummus. Served 

with red chili aioli and a lemon wedge. 

 Sliders  
3 sliders served on pretzel-encrusted  

brioche buns, with our hand-cut fries 
 

Angus Sliders  ~  10.95  

Fresh-ground Angus, finished with 

sharp cheddar and pickles, with our 

special sauce on the side 

Grilled Chicken Sliders  ~  9.95 

Fresh chicken breast dusted in our spice rub. Topped with 

jack cheese, jalapeños, and our special sauce on the side. 

BBQ Pork Sliders  ~  10.95 

Slow-cooked pork with our own blend of savory spices, 

topped with sharp cheddar. 

 

Add bacon  

to any  burger,  

slider, or sandwich  

2.00  

!ƴƎǳǎ {ƭƛŘŜǊǎ 

LŦ ȅƻǳ ǎŜŜ ǘƘŜ YƴǳŎƪƭŜƘŜŀŘ ƴŜȄǘ 

ǘƻ ŀ ƳŜƴǳ ƛǘŜƳΣ ȅƻǳΩǊŜ ƭƻƻƪƛƴƎ 

ŀǘ ŀ {ƘŜǇΩǎ ǎƛƎƴŀǘǳǊŜ ƛǘŜƳΦ 

 The Sandwich Board  

Served on ciabatta, with our hand-cut fries 

Chicken Sandwich  ~  10.95  

Grilled or fried chicken breast with lettuce,  

tomato, onions, and oil & vinegar (or mayo). 

BBQ Pulled Pork Sandwich  ~  10.95 

Slow-cooked pork with our own blend of savory 

spices, topped with sharp cheddar. 

Open-Faced Steak Sandwich  ~  18.95        

8 ounces of sliced NY strip with bourbon-

caramelized onions. Finished with your 

choice of cheddar, Swiss, mozzarella, or blue. 

Grilled Salmon BLT ~  13.95 

Fresh grilled salmon with bacon, lettuce, and  

tomato. Finished with orange chili glaze. 

{ƘŜǇΩǎ  

/ƭŀǎǎƛŎ 

!ƴƎǳǎ  

/ƘŜŜǎŜōǳǊƎŜǊ 



P]_im* Moam]`ũff]m* ]h` ql]jm 

Chicken Caesar Wrap  ~  7.95 

Classic Caesar with fresh grilled chicken breast. 

BBQ Chicken Wrap  ~  7.95 

Grilled chicken, sharp cheddar, and house-

made BBQ sauce. 

Buffalo Chicken Wrap  ~  7.95 

Buffalo chicken, lettuce, and crumbled blue. 

 Wraps  
Served in a grilled flour tortilla Angus Fajita Wrap  ~  7.95 

Fresh ground Angus, sautéed peppers & onions, 

cheddar, cilantro, and a blend of Mexican spices. 

Philly Cheeseburger Wrap  ~  7.95 

Fresh ground Angus with mozzarella,  

parmesan, caramelized onions, sliced  

mushrooms, red peppers, garlic, and shallots. 

Vegetable Fajita Wrap  ~  6.95 

Fresh veggie medley, sautéed with Mexican spices. 
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 Tacos  
3 tacos per order,  

served in soft or crunchy flour tortillas 
 

Chorizo Street Tacos  ~  12.95 

House-made chorizo with onions, pickled radishes, 

and cilantro. 

Poutine Tacos  ~  12.95  

Braised pork shoulder, mozzarella, and cheddar, 

topped with diced tomato and fresh herbs. 

 

Veggie Tacos  ~  10.95  

Fresh veggie medley, sautéed with Mexican spices, 

topped with cheddar cheese and pico de gallo. 

Ahi Tuna Tacos  ~  13.95 

Seared sushi-grade ahi tuna, topped with shredded 

lettuce, pico de gallo, and orange chili glaze. 

tƻǳǝƴŜ  
         ¢ŀŎƻǎ  

 quesadillas  

Served between two flour tortillas, 

with fresh pico de gallo 

    Cheese                           ~       9.95 

Chicken                          ~     10.95 

Beef                               ~     11.95                                 

Sliced NY Strip Steak   ~     12.95  

Bacon & Cheese           ~     11.95                   

Please note that consuming undercooked meats and seafood increases the risk of foodborne illness. 
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 Steaks  

All our steaks are butchered on site. 

Served with choice of two sides. 
      

12 oz. USDA Choice NY Strip  ~  26.95  

 12 oz. USDA Prime NY Strip  ~  35.95  

12 oz. USDA Choice Boneless Ribeye  ~  28.95  

8 oz. USDA Choice Filet Mignon  ~  23.95 

 24 oz. USDA Choice Porterhouse  ~  33.95 

8 oz. USDA Choice Skirt Steak  ~  21.95 

Marinated in red-wine vinegar, molasses, garlic, and 

onions.  Served on toasted 

garlic ciabatta. 

Add  

Bourbon -Glazed  

Onions  

to any Steak  

2.00  

Baby Back Ribs ~  17.95  

A half-rack of baby backs, slow cooked and slathered 

with house-made BBQ sauce. Served over saffron rice 

and seasonal vegetables. 

 pasta  

Pasta Primavera ~  12.95 

Linguine tossed with garlic, olive oil, and 

spring  vegetables. 

Pesto à la Shep ~  11.95 

Linguine tossed with house-made pesto 

sauce and topped with parmesan. 

Add  

To any Pasta:  

Chicken + 4   

Salmon+ 5    

Shrimp + 6     

NY strip  +7 

Please note that consuming undercooked meats and seafood 

increases the risk of foodborne illness. 

All steaks served with two sides. 

À la carte sides  ~  4.95 

Saffron Rice 

Baked Potato  

Mashed Sweet Potatoes 

Smashed Potatoes 

Ciabatta Garlic Bread 

Hand-Cut Fries   

Market Vegetable of the Day   

Chips and Salsa 

Mac and cheese cup  + 2 
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 From the Sea  

Smoked Paprika Grilled Shrimp  ~  21.95  

Six jumbo shrimp, dusted with smoked 

paprika, and served on a kabob over a bed 

of saffron rice.  Finished with a tomato, 

onion, and caper compote.  

Shepõs Paella  ~  17.95  

Lump crab, shrimp, mussels, and 

chorizo served over saffron rice. 

Fish of the Day  ~  19.95 

Ask your server about todayõs daily  

inspiration. 

 



The Story of the Shep  

At The Shepherd & The Knucklehead Pub & Steakhouse, our commitment to great beer is leg-

endary. Our rotating taps make us among the tops in microbrew selection in the nation. We 

have invested in the most expensive equipment available to provide the best possible beer-

drinking experience. Our nitrogen and carbon dioxide system and our glycol machine are truly  

state-of-the-art, mixing the gases perfectly, pumping your beer from our keg room to each of 

our  taps, and keeping each and every microbrew cold and fresh until the moment it hits your 

glass. 

Recent accolades from The Star Ledger, CBS Television, Thrillist, Craftbeerman.com, NJ 

Monthly, and many other media outlets both print and online confirm the quality and range of 

our beer selections. 

We are also proud of our òclassic and creativeó pub menu: grilled Angus steaks butchered on-

site, giant wings and pretzels, our famous poutine, fresh Polish kielbasa, spring rolls, creative 

entrée salads, soft and crunchy tacos, healthy wraps, burgers, bisque, chili, mussels, paella, 

and fresh fish creations. Our menu offers something for everyone, including an extensive se-

lection of vegetarian items. And weõre true òlocavores,ó meaning we love to find and feature 

the freshest ingredients from local farms, bakeries, and butcher shops. 

Our Commitment To Helping Others  

But our goal doesnõt end with great beer, food, and service. Since the opening of our first pub 

in 1998, we have been redistributing our profits to help clothe, feed, and house the poorñ

both locally and across the globe. We have fed 231 Ethiopian families, purchased an ambu-

lance for a German Lutheran missionary, and provided ongoing support for The Father 

McGhee food pantry on Montgomery St. in downtown Paterson. We have raisedñand continue 

to raiseñmoney for research into leukemia and testicular cancer. Every week, we donate to 

the St. Vincent de Paul Society, a world-famous charity dedicated to helping the poor. To con-

tinue this commitment to the poor, we have pledged $25,000 over the next five years to Pro-

ject Faith, a charity run by the Diocese of Paterson, NJ. 

�:�K�D�W�¶�V���Z�L�W�K���W�K�H���1�D�P�H�" 

Perhaps youõre asking:  Where did our name come from?  The Shepherd & The Knucklehead 

is a novel published in 2001. It delves into the subject of the duality in man. The responsible 

(Shepherd) and the irresponsible (Knucklehead) represent the mental tug of war going on in-

side each of our minds, bodies, and souls. The main character, Oliver Wendell Tweed (a com-

pilation of Oliver Wendell Holmes and Boss Tweedñin other words, a mix of purity and greed) 

is on a search for the meaning of this duality in each of us. Along for the journey is his sock 

monkey and constant companion, Francis Bacon. Interestingly enough, Oliver owns a pub 

near a university and implores emerging philosopher-students to develop both sides of their 

brain so they can ensure balance in their lives. 


