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PET

IZE
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FRIED PICKLE SPEARS   8
House made beer battered pickle 

spears served w ith buttermilk ranch

CALAMARI   15
Fried Calamari rings with lemon dill 

aioli

CRISPY COCONUT SHRIMP   12
Butterfl ied coconut shrimp served 

w ith sweet cocktail sauce

CHARCUterie BOARd   14 
Chefs selection of meats, cheeses and 

accompaniments

SOUTHWESTERN EGgROLLS   15 
Fried southwestern eggrolls served with 

chipotle mayo

 SA
LA

DS GREEN GODDESS STEAK SALAD   17 
Mixed greens, grape tomatoes, red 

onion, cucumber, fetta cheese, tender 
steak, served with Green Goddess 

dressing

CHICKEN CAESAR   1250

Crisp romaine, parmesan cheese, 
croutons, l ightly battered fried 

chicken, tossed in Caesar dressing

SIDE SALAD   6 
Mixed greens, tomato, 

cucumber, red onion, and croutons

SIDE CAESAR   6
Crisp romaine, parmesan cheese, 

croutons, tossed in Caesar dressing

HANDHELDS

LUNCH MENU

BLUE STEM BURGER   18

1/2 pound burger, white cheddar cheese, bacon, arugula, tomato, red onion, 
dijonnaise, served on a brioche bun

BUFFALO CHICKEN SANDWICH   18

Fried or grilled chicken breast, buffalo sauce, cheddar cheese, 
bacon, pickled red onion, jalapeno, green goddess dressing, served 

on a brioche bun.  Also available as a w rap or salad

CUBANO SANDWICH   15

Charles & Darl’s house smoked pork, ham, sw iss cheese, mustard, 
pickles, served on a toasted hoagie bun

BURRATA SANDWICH   18

Confit cherry tomatoes, burrata, crispy prosciutto, arugula, 
blackberry balsamic, basil and green goddess dressing, served cold 

on a toasted hogie 

SIDES
French Fries  4
Truffle Fries  6

For dinner reservations book online at 
www.yelp.com/biz/blue-stem-augusta-3

Served with French fries or cucumber salad

ADD PROTEIN  

Chicken 6
Steak (4 oz) 10


