
DRAFTS

BOTTLES 
&
 CANS

BREWERY 	 GRAV	 LOCATION	 BOTTLE	 CANS
Assorted Seltzers Available	 5.0%			   5.75
Angry Orchard Cider Tall Boy	 5.0%	 Boston MA		  5.99
PBR Lager Tall Boy	 4.7%	 Milwaukee WI		  4.79
Guinness Stout 	 4.2%	 Ireland		  5.99 
Southern Brewing Red & Black 
Berliner-Style Sour Ale	 4.5% 	 Athens GA 		  5.99 

Bud Light Lager 	 4.2%	 St. Louis MO	 3.99	
Budweiser Lager 	 5.0%	 St. Louis MO	 3.99	
Bud Light Aluminum 16oz	 4.2%	 St. Louis MO	 3.99
Miller Lite Lager 	 4.2%	 Milwaukee WI	 3.99
Coors Light Lager	 4.2%	 Golden CO	 3.99	
Michelob Ultra Lager	 4.2%	 St. Louis MO	 3.99	
Corona Lager	 4.6%	 Mexico	 4.99	
Corona Light Lager	 4.1%	 Mexico	 4.99
Stella Artois	 5.2%	 Belgium	 5.49	
Heineken Lager	 5.0%	 Netherlands	 5.49
Heineken 00		  Netherlands	 5.49
Assorted Local Selections			   MP

BREWERY 	 GRAV	 LOCATION	 PINT	 22oz	 PITCHER	
Scofflaw Basement IPA	 7.5%	 Atlanta GA	 6.99	 8.99	 23.99
Tropicalia Creature Comfort IPA	 6.6%	 Athens Ga	 6.99	 8.99	 23.99
Sweetwater 420 Pale Ale	 5.7%	 Atlanta GA	 5.99	 7.99	 19.99
Blue Moon Belgian White	 5.4%	 Belgium	 5.99	 7.99	 19.99
Tantrum Folklore Hazy IPA	 6.4%	 Cleveland, GA	 6.99	 8.99	 23.99
Yuengling Lager	 4.4%	 Pottsville PA	 4.99	 6.99	 15.99
Friends Brew Lager	 4.2%	 Dacula GA	 3.99	 5.99	 13.99
Bud Light Lager	 4.2%	 St. Louis MO	 4.99	 6.99	 15.99
Miller Lite Lager	 5.0%	 Milwaukee WI	 4.99	 6.99	 15.99
Michelob Ultra Lager 	 4.2%	 St. Louis MO	 4.99	 6.99	 15.99
Highland Gaelic Red Ale	 5.5%	 Asheville NC	 6.99	 8.99	 23.99
Allagash White	 5.2%	 Portland ME	 6.99	 8.99	 23.99

For years, we longed to work for ourselves. 
Finally, one day, I quit my job… and 
somehow, Ray got himself fired from a 
job he hated! We thought it must be a 
sign from God that we should launch 
our “American Dream”. So, off we 
went, and Friends was born.

I bartended and Ray cooked. We ate 
at Friends VERY frequently - mostly because 
we were broke! We persisted - because we knew that if we failed it 
was back to the old corporate grind.

Now, years later, we have what any parent can only dream of. We have 
built a business where our children, our son-in-law, our daughter-in-law, 
all now work for Friends. We have truly built a life and a future for our 
children.

As I cry while I write this, my heart runneth over with emotion. Remembering 
the long nights, the fear, the struggles, the hopes, the nightmares…. And, 
oh…. the fights. ha-ha-ha… Working not only with your significant other, 
but now with all the kids…… Oh Dear!

Treading that line between Mom and Dad and Boss has been a daily 
struggle.  It takes parenting and patience to a whole nother level.

But, we find ourselves the luckiest people in the world. Life is good and 
I know my kids are safe with a great future in this crazy world. And they 
have something they can now call their own.

While we never wanted to go back to our  corporate days, they were 
not a total waste either. We learned WHAT NOT TO DO. And that is to 
not hide from our customers. My cell number is 678.371.8888 and my 
email is BadLilSusie@aim.com. Ray’s cell number is 678.517.0430 and 
his email is RayStanjevich@yahoo.com. If you ever need to contact us for 
anything, PLEASE DO! We are always available, and will actually answer 
our phone!

We hope that, one day, it will be our kids names and phone numbers on 
our menus.

Thank you for choosing to eat at your neighborhood Friends Grill. We truly 
appreciate your support and value your business.

Suzanne & Ray

Our Story DESSERTS
KILLER BROWNIE 
Melty Chocolate Brownie/Ice Cream 
Chocolate Syrup/Powdered Sugar 
FRIED CHEESECAKE 
Deep Fried and Served a la Mode 
Raspberry Sauce/Powdered Sugar

FRENCH TOAST ROYALE 
Tempura Battered French Toast 
Ice Cream/Grilled Pear/Walnuts 
Raspberry + Chocolate Sauce 
Powdered Sugar

SUNDAY 
Kids Eat Free all Day (with Entree Purchase)

MONDAY 
BOGO Smoked Wings (10pc Only)

TUESDAY 
BOGO Burgers* (Equal or Lesser Value)

WEDNESDAY 
BOGO Regular Wings (10pc Only) 

THURSDAY 
BOGO Wraps (Equal or Lesser Value)

5-10 PM • Dine In Only  
Restrictions Apply • While Supplies Last

Save Room For Dessert 6.99

New

KIDDOS
Drink included for 10 & Younger Only.  
Served with French Fries  6.99

FRIED TENDERS 
MAC -N- CHEESE
GRILLED CHEESE

KIDS EAT FREE EVERY SUNDAY
RESTRICTIONS APPLY

REGULAR WINGS (4)
HAMBURGER*
CHEESEBURGER*

* COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY OR SEAFOOD MAY INCREASE 
YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

SPECIALS
Brownie Al La Mode

As told by Suzanne



VINO

FOOTBALLFLIGHTS
Wings Story

Margarita

Mules

RECIPES CURATED BY ADAM WALTON

WHITE GA PEACH SANGRIA 
Pinot Grigio/Peach Schnapps 
Muddled Fruit 8.99
ITALIAN RED SANGRIA 
Red Blend/Peach Schnapps 
Muddled Fruit 8.99
APEROL SPRITZ  
Aperol/Prosecco/Peach  
Soda Water 9.99
VOODOO JUICE 
Bucket Full of  
Flavored Rums 15.99
TRASH CAN 
Long Island with a Twist 
Served with Red Bull 15.99 

Classic
JalapeNo
Hennessy
Amaretto

Classic
LEmonade
mexican

TWISTED COSMO MARTINI 
Lemon Vodka/Triple Sec 
Fresh Lime/Aperol 
Cranberry Juice 13.99 
ELDERFLOWER MARTINI 
Titos/Elderflower 
Sweet n Sour 13.99
CLASSIC BEES KNEES 
Tanqueray/Agave/Honey 
Fresh Lemon 11.99
X-CLUSIVE MARGARITA 
A One of a Kind Must Try  
Top Shelf Margarita 11.99

 /XCLUSIVEMOBILEBARTENDING

Cucumber-Lavender

Green Apple Mule

melon
Skinny
Peach
Strawberry 

kentucky
melon
Smokey Mtn 

SEA SUN CHARDONNAY ............................10/36 
CHALK HILL CHARDONNAY ...................... 11/38
HOUSE WHITE ZINFANDEL........................ 8/28
HOUSE CHARDONNAY.............................. 8/28
HOUSE PINOT GRIGIO ............................8/28

BONTERRA (ORGANIC RED)......................11/38
KNOTTY VINES CABERNET...................... 10/36
COPPOLA DIAMOND RED BLEND.............11/38
HOUSE MERLOT..................................... 8/28
HOUSE CABERNET................................ 8/28

Biker Dude

House Margarita

House Long Island

$$66
$$66

Deep fried chicken wings have long been a staple of southern 
cooking. 
But, the rise of the chicken wing and its connection to American 
football all had to do with timing. Cooking the whole bird was trendy 
in the 60’s and 70’s, but in the 80’s the US consumers started 
preferring boneless-skinless breast meat. And, so, wings became 
an inexpensive byproduct for chicken producers.  Restaurants 
and bars realized they could charge low prices for the relatively 
inexpensive protein. And due to the spicy/salty nature of Buffalo 
sauce, they also discovered that beer sales would go through the 
roof when customers ate wings.
What used to be an inexpensive byproduct, has now become an 
entire industry.  Chicken Wings now sell for a premium compared to 
boneless-skinless chicken breast.  And this year alone, Americans 
will eat 1.42 BILLION chicken wings for the Super Bowl.

DR. PEPPER
DIET DR. PEPPER 
PEPSI

DIET PEPSI
MTN DEW
ROOT BEER

LEMONADE
SWEET TEA
UNSWEET TEA

SIERRA MIST
MILK
JUICE

CHOOSE 4 • $20.99

CHOOSE 4 • $20.99

FLIGHTS

DRINKS

LIBATIONS
Signature


