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Stay Social Tap & Table
Drinks
Boost Juice

Lunch Menu
$6.33

Flavorful healthy drink using
anti-inflamatory fruits and vegetables,
fresh ginger and tumeric which
naturally helps with reducing
inflammation and stress in the body
and helps boost energy. Made with
fresh beets, broccoli, kale, carrot,
strawberry, blueberry, pineapple,
lemon, ginger and tumeric.

Strawberry Lemonade

$6.33

Made with fresh strawberries and
lemons.

Cucumber Quencher

$6.33

Made with fresh cucumbers, mint,
honey and lemon.

Orange Pineapple Sunset

$6.33

Made with fresh oranges,
pineapple and ginger.

Raspberry Mint Craft Soda
Honey Basil Craft Soda
Red Bull
Red Hare Root Beer
Sugar Free Red Bull
Kombucha

2 beef and pork blended sliders on
toasted brioche buns with tangy
bacon jam and smoked gouda
cheese.

Chix Salad Croissant

$11.50

Smoked chicken salad on a flaky
croissant with mixed greens and
sliced roma tomatoes

Avo Egg Salad Croissant

$10.64

Boujee Grilled Cheese

$9.20

Trio of creamy cheeses served on
a grilled herb butter gluten free loaf
with tomato basil bisque for dippin

$12.08

$14.95

$11.50

Berries, feta and candied pecans,
oh my! Fresh mixed greens
blanketed by fresh strawberries and
blueberries, feta cheese, and candied
pecans; the perfect salad for a hot
and humid Georgia summer day or
any day ending in Y. Raspberry
Prosecco Vinaigrette is the only thing
that could make this salad any better.
Oh wait...

Marinated Cuke Salad

$2.88

$3.45
$5.18

Roasted red pepper hummus with
corn tortilla chips and veggies.

Tomato Basil Bisque (Cup)
Tomato Basil Bisque (Bowl)

Herb butter toasted white loaf,
creamy garlic cheese shaved
manchego, provolone and cider
caramelized onions with a smoked
tomato puree.

Stay Loaded Nachos

Caribbean Beef Taco

Pan fried fingerling potatoes
showered in grated parmesan.

Red Pepper Hummus

$17.25

White oak and hickory smoked
pork belly cubes tossed in a sweet
heat bbq sauce and smoked again,
with tangy ginger slaw.

$16.10

Corn tortilla chips drizzled with
house ale, cheese queso, jalapenos,
green onions, smoked paprika
creamy sour cream, topped with
house porkbelly burnt ends and
sweet heat BBQ sauce

Fresh cucumber, tomato and red
onions marinated in red wine
vinaigrette.

Parmesan Fingerlings

$23.00

Chef's choice of cured meats,
classic and imported cheese, nuts,
pickled veggies, house olives,
berries, Roots Frog Jam and spiced
mustard.

Renee's Boujee Grilled Cheese$11.50

Stay-style charcuterie with cured
meats, speacialty cheeses, nuts &a
pickled veggies, served with juice.

Stay Almost- Summer Salad

5 Deviled eggs made with our very
own devilish pimento cheese and
blended with Will's Dills Backwoods
B&B Pickles.

Chef's Porkbelly Burnt Ends

Braised beef and provolone on a
fresh baguette with tropical inspired
au jus.

Adult Lunchable

Available every day from 4pm to
930pm.
Will's Inspired Pimento Cheese $12.65
Deviled Eggs

Charcuterie Stay Board

Avocado egg salad with diced
pickled okra on a flaky croissant.

French Dip
$4.89
$4.89
$4.60
$4.89
$4.60
$5.46

Dinner Menu

Available every day from 11am to 2pm.
Burger Sliders
$11.50

$4.03
$7.48

$17.25

Three servings of chocolate
coconut braised beef served on a
corn tortilla topped with pickled onion,
sliced jalapeno, sliced avocado, sour
cream and cotijo cheese.

Dave's Famous Candied Bacon$12.65
Wrapped Water Chesnuts
House candied bacon, marinated
water chestnuts and house made
zing zing sauce.

Bacon Jam & Smoked Gouda $17.25
Meatball Sliders
Ground beef and pork meatball,
smoked gouda cheese and delicious
bacon jam on a buttery brioche bun.

Hummus For Dippin'

$7.48

House made roasted red pepper
hummus with carrots, celery and
tortilla chips.

Patatas Bravas

$12.65

Pan fried confit fingerling potatoes
tossed with in house sazon rub,
showered with grated parmesam
served with truffle garlic aioli.

Stay Almost-Summer Salad
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$11.50

Berries, feta and candied pecans,
oh my! Fresh mixed greens
blanketed by fresh strawberries and
blueberries, feta cheese, and candied
pecans; the perfect salad for a hot
and humid Georgia summer day, or
really any day ending in Y. Raspberry
Prosecco Vinaigrette is the only thing
that could make this salad any better.
Oh, wait...

Marinated Cucumber

$4.60

Tomatoes, cucumbers and red
onion tossed in a light vinaigrette.

Creamy Tomato Bisque (Cup) $4.03
Creamy Tomato Bisque (Bowl) $6.90
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