
72  Bloom | April/May 2012 April/May 2012 | Bloom  73

36 Sp� Wh�e The bu��s a� �ps
—� �ey’re all local!

STORY & PHOTOGRAPHY BY

Aubrey Dunnuck

363636

See all the 
photos online at 

magbloom.com/burgers

Not all hamburgers are created equal. 
Luckily, local Bloomington restau-
rants offer enough variety to fulfill any 
craving. Whether you’re looking for a 
quick-and-dirty fast-food-style burger; a 
thick meat-centric pub-style burger; or 
a hamburger that elevates the familiar 
bun, beef, and cheese formula through 
expert technique and the finest ingredi-
ents, you’ll find it here. You’ll even find 
a wide variety of meatless burgers that 
might pleasantly surprise you with their 
texture and taste.

At its most basic level, the burger is 
all about taking two or three humble 
elements—ground meat, bread, and, 
perhaps, cheese—and transforming 
them into something significantly more 
than the sum of their parts. One of the 
great burger debates revolves around 
cooking methods: ridged grilling versus 
flattop griddling. For some, a charcoal 
grill is key. Charred grill marks and a 
hint of smoke add more than just flavor. 
The nostalgia factor should not be 
underestimated: the best grilled burgers 
can evoke memories of summertime 
cookouts. Detractors argue that grills 
with grates and ridges allow valuable fat 

to drip right off, leaving the meat with 
less flavor. Conversely, the magic of a 
griddled burger is in the fat. The combi-
nation of high heat and plenty of grease 
allows meat to develop a crusty exterior 
while the burger interior remains tender 
and moist. The bun is also important. 
It must be sturdy enough to stand 
up to a well-cooked patty but should 
never be overpowering in flavor or size. 
Likewise, toppings can make or break 
a burger. A slice of unmelted cheese or 
handful of soggy lettuce can ruin a tasty 
burger just as easily as overdone meat. 
Ultimately, the ideal burger is all about 
balance. Quality, well-cooked meat, a 
proportional bun, and complementary 
toppings will guarantee a really satisfy-
ing hamburger.

So why settle for a dried-up, mass-
produced McDonald’s or Burger King 
offering when you can eat fresh, locally 
made burgers prepared exactly to your 
liking by fellow Bloomingburghers? 
Here are 36 local places where the burg-
ers are tops.

OPPOSITE PAGE

TOP: 
The Nick’s Burger with local Black Angus beef, 
mushrooms, bacon, and swiss from Nick’s 
English Hut. 

BOTTOM: 
Opie Taylor’s spicy Taco Burger with sour 
cream and salsa.
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Bear’s Place
At its prime East 3rd Street 
location, Bear’s Place sells 
many a hamburger. At 1/3 
pound, the burger is filling 
and affordable. Try it with 
spicy hot-pepper cheese. 
For larger appetites, the 
Bear Burger doubles the 
beef with two patties. Daily 
lunch specials include a 
Swiss Bacon Blue Cheese 
Burger (Tuesdays) and 
BBQ Bacon Cheddar 
Burger (Wednesdays). Fries 
could be crispier. Ham-
burger $5.95, Bear Burger 
$6.00, add cheese $.50.

One of Bloomington’s 
more popular drinking 
establishments, Crazy 
Horse offers a menu full 
of stomach-cushioning bar 
food. The Old English 
Burger gets a tasty bacon 
and cheddar topping for its 
nicely charred patty. The 
Create Your Own burger 
option lets customers test 
their culinary creativity,  
offering 1/3 pound of 
Black Angus beef and 
many toppings to choose 
from, such as chopped 
garlic, grilled peppers, and 

marinara sauce. Owner 
Ron Stanhouse says he has 
fun creating unique burger 
specials like Macaroni and 
Cheeseburger or Grilled 
Cheeseburger using actual 
grilled cheese sandwiches 
as buns. Fries are standard, 
lightly spiced, and plenty 
salty. Old English Burger 
$6.29, Create Your Own 
Burger $5.29, add $.50 
for extra toppings.

Glory Days PUB & GrIll
Glory Days serves up a 
substantial burger smoth-
ered in gooey cheese on 
a toasted bun, which is a 
nice touch. Char from the 
grill augments the burger’s 
beefiness. Add bacon for 
more smoky flavor. Steak 
fries are pleasantly crisp 
with plenty of potato flavor.  
Cheeseburger $6.50, Ba-
con Cheeseburger, $7.00, 
add $1.25 for fries.

KIlroy’s Bar & GrIll
Burgers and beer—the 
classic combo is never 
far from a table at Kil-
roy’s. The fast-food-style 
burger is built around 
a 1/3-pound Angus 
beef patty, then topped 
with smooth American 
cheese and a fluffy white 
bun. French fries and 
onion rings are fried to an 
extra-crisp golden brown. 
Cheeseburger $5.

Pub burgers

NIcK’s eNGlIsh hUt
A favorite among college 
students, faculty, alums, 
and townies alike, Nick’s 
serves a menu of very 
good food that reaches 
beyond the standard pub 
fare. That said, the burger 
is a menu standout. Not 
anything fancy; it’s just an 
extremely tasty, well-con-
structed burger made from 
high-quality ingredients. 
Nick’s uses Angus beef 
from Jasper’s Fischer 
Farms, formed into a fairly 
thin 1/3-pound patty. The 
burger always comes out 
grilled to your chosen 
level of pinkness (or non-
pinkness), with a nice fla-
vorful sear to the exterior. 
Crunchy kosher dill chips 
along with a slice of ripe 
tomato add nice texture 
and acidity. A plush white 
bun, lined with toasty grill 
marks, does an admi-
rable job of holding it all 
together. Smoky bacon 
and sautéed mushrooms 
are tasty additions. The ac-
companying fries are crisp 
and occasionally extra 
crunchy, and you can’t 
go wrong with a side of 
slightly spicy cheese sauce 
for dipping. Nick’s Burger 
$7.95, $8.45 with cheese, 
Bacon Burger $9.95, and 
Mushroom Burger $9.50. 

Cheddar and bacon atop  
ye Old English Burger at the 
Crazy Horse Food & Drink 
Emporium.
 

A well-constructed Nick's 
Burger made from high-quality 
ingredients.
 

crazy horse FooD & DrINK eMPorIUM
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the oFFIce loUNGe
The Office Lounge grills 
up solid sirloin burgers in 
1/3-pound and 1/2-pound 
sizes. The lightly griddled, 
squishy white bun and 
tangy kosher dill chips 
really make the burger. 
Golden crinkle-cut fries 
hit the spot. Or try the 
Irish Fries—small new 
potatoes fried skin-on and 
served whole; smash the 
blistering hot orbs and 
smear with sour cream. 
Sirloin Burger 1/2 lb 
$5.75, 1/3 lb $5.25.

scotty’s BrewhoUse
If you’re looking for a unique take 
on the burger, Scotty’s is constantly 
updating its large burger menu, 
featuring items like the Irish Stout 
Burger seared in Guinness then 
smothered with cheese, mushrooms, 
and bacon. Those with an even 
more adventurous palate can try the 
Shewman Special—just your average 
bacon cheeseburger yanked from its 
comfort zone with a smear of peanut 
butter and handful of jalapeno 

Pub burgers, continued

RIGHT:
The Angus Burger at Players 
Pub is spiced with oregano.

BELOW:
Peanut butter, bacon, 
and jalapenos make the  
Shewman Special an adventure 
at Scotty’s Brewhouse.
 

slices. Traditional burger lovers have 
plenty of options as well. You can’t 
go wrong with Scotty’s cheeseburger, 
a.k.a. the Lucy Burger, a standard 
American cheese-topped burger. All 
burgers start with a hand-formed 
and grilled 8-ounce patty, juicy and 
nicely seasoned with salt and pepper. 
Black bean and bison burgers are also 
available. Lucy Burger $9.50, Irish 
Stout Burger $10, Shewman Special 
$10.50, Black Bean Burger $8.50, 
Bison Burger $13.

UPlaND BrewING co.
Stop by Upland’s Bloom-
ington Brew Pub on West 
11th Street just about any 
night of the week and 
you’ll likely find the res-
taurant filled with students 
and locals enjoying pitch-
ers of fresh, hand-crafted 
beer. Alongside its award-
winning brew, Upland 
offers an eclectic menu 
grounded by a selection 
of satisfying sandwiches 
and burgers. Meat for the 
burgers is locally sourced: 
the beef from Fischer 

Farms, the buffalo from 
Cook’s Bison Ranch. The 
burgers, beef or buffalo, 
are substantial 1/2-pound 
patties grilled to order with 
the type of char reminis-
cent of a backyard cookout. 
The Classic cheeseburger 
is thick and typically juicy, 
but it can occasionally 
arrive overcooked. The 
buffalo burger has milder 
flavor and a finer grind 
than its beef counterpart. 
It’s a great choice in the 
more assertive burgers, 

Players PUB
A popular spot for live 
music, Players Pub offers 
plenty of local flavor 
through its entertainment 
and extensive menu. The 
Angus Burger’s 6-ounce 
patty is spiced with 
oregano and tucked inside 
a toasted bun. Steak fries 
come standard with the 
burger, but onion rings 
and sweet potato fries are 
worth the small price for 
an upgrade. Sweet potato 
fries are crinkle cut, thick, 
and surprisingly crispy 
outside; sweet and fluffy 
inside. Onion rings are 
very crunchy, battered, 
and fried to a dark golden 
brown. Frequent live en-
tertainment means there is 
often a cover charge to en-
ter, so call ahead or check 
online for the schedule of 
musical acts. Angus Burger 
$7.50, add $1.50 for sweet 
potato fries.

like the Bad Elmer’s 
Favorite, which is capped 
with cheddar, thick slices 
of bacon, and barbeque 
sauce made from Upland’s 
Bad Elmer’s Porter. Fries 
are coated in a light beer 
batter that results in tender 
potato innards and a pleas-
antly crisp exterior. Classic 
Burger $8.75, Bad Elmer’s 
Favorite $9.75. Add $1.25 
for a buffalo burger.

yoGI’s GrIll & Bar
With more than 40 draft 
beers, huge televisions 
everywhere, and plenty 
of space, Yogi’s is an ideal 
venue to catch a game. 
Order a burger and some 
fried potatoes and you’ve 
got it made. Burgers are 
built around a 1/2-pound 
Angus beef patty tucked in-
side a squishy sesame seed 
bun. Choose from a stan-
dard selection of cheese 
and veggie toppings. Add 
bacon for a mere 50 
cents (it’s worth it). For 
an alternative to beef, try 
the Buffalo Burger or 
the vegetarian-friendly 
Black Bean Burger. Beer-
battered onion rings and 
waffle fries are reliably 
good. Cajun buffalo 
chips are spicy and crisp. 
Cheeseburger and Black 
Bean Burger, both $7.99, 
Bacon Cheeseburger $8.49, 
Buffalo Burger $8.99. 

ABOVE:
Upland sauces up its buffalo 
burger with a BBQ spread 
made with its own Bad Elmer’s 
Porter.

RIGHT: 
Yogi’s Grill & Bar offers the 
Buffalo Burger as an alterna-
tive to beef.

UPlaND’s BlooMINGtoN Brew PUB
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BUB’s BUrGers aND 
Ice creaM
On every table at Bub’s 
Burgers and Ice Cream, 
you’ll find a roll of paper 
towels. Call it a warn-
ing. In no time you’ll be 
eating a burger, possibly 
bigger than your face, 
juices dripping down to 
your elbows. To avoid the 
mess, order the 1/4-pound 
Settle for Less Ugly burger 
plus a small basket of fries 
and you’ll leave satisfied. 
If you’re feeling extra 
hungry, the Not So Ugly 
is an intimidatingly large 
1/2 pounder. Or, for a real 
challenge, the dinner-
plate-size Big Ugly weighs 
in at a full pound after 
cooking. Eat the whole 
thing and you get your 
picture posted on the wall.

With two outposts in 
Carmel, Indiana, Bub’s is 
new to Bloomington. Its 
burger patties are formed 
wide and flat, seasoned 
aggressively, then grilled 

to develop just enough 
charred flavor. A toasted 
golden bun does its best to 
sop up the burger’s plenti-
ful juices. French fries are 
nicely crisp, thick enough 
to retain their potato flavor. 
Waffle fries are also good, 
especially the sweet potato 
variety. But the best addi-
tion to your burger order 
may just be a hand-spun 
milkshake. Topped with 
a layer of sweet whipped 
cream, the strawberry 
shake is chunky enough 
to clog up your straw—the 
perfect sweet foil to a salty, 
savory burger. Settle for 
Less Ugly Burger $5.85, 
Not So Ugly Burger $7.85, 
Big Ugly Burger $14.55. 
Regular and waffle fries 
$1.20 small, $2.25 large, 
sweet potato fries $2.42 
small, $4.65 large, milk-
shakes $3.95.

hINKle’s haMBUrGers
A trip to Hinkle’s Ham-
burgers is a bit like travel-
ing back in time. Cash 
only, orders taken by pad 
and pen. The narrow res-
taurant packs in a diverse 
crowd of customers, all 
eager for Hinkle’s no-frills 
fast-food-style burger. But 
unlike fast food, Hinkle’s 
beef is ground daily and 
each order is prepared 
fresh, individually. Take 
a seat at the counter and 
watch as the cook smashes 
rounds of ground beef 
into flat, crispy-edge 

burgers Are It

patties while simultane-
ously transforming piles of 
sliced onions into sweet 
caramel-colored slivers. To 
create Hinkle’s signature 
cheeseburger, the beef 
and onions are joined by a 
slice of American cheese 
and a generous helping 
of pickles, then tucked 
inside a squishy white 
bun. Upgrade to a double 
cheeseburger for more of a 
good thing. Sides of extra-
crisp onion rings, French 
fries, and hash-brown-like 
potato cakes are fried 
up in small batches and 
tucked in paper wrappers, 
which turn translucent al-

most instantly from steam 
and grease. Whet your 
appetite with a creamy, 
tangy strawberry or cherry 
shake, whipped up well in 
advance of your meal. The 
tiny kitchen is completely 
exposed, ensuring you’ll 
carry with you not just the 
memory of delicious burg-
ers but the fragrance as 
well. Cheeseburger $2.15, 
Double Cheeseburger 
$4.05, French fries and 
potato cakes $1.50, onion 
rings $3, milkshake $3.50.

Beef is ground fresh daily for 
the classic Cheeseburger at 
Hinkle’s Hamburgers.

TOP:
The massive Big Ugly Burger 
at Bub’s Burgers and Ice 
Cream has a full pound of beef 
after cooking.

BUB’s BUrGers aND Ice creaM
caFé DjaNGo
A burger may be the last 
thing you expect to see 
on Café Django’s Asian-
Peruvian-inspired menu, 
but the restaurant puts its 
own spin on the sandwich, 
using Triple H Wagyu 
beef. Quality Wagyu beef 
is known for its superior 
texture and flavor, derived 
from its characteristic 
extensive fat marbling. In 
the burger, sweet grilled 
onions are mixed with 
ground Kobe beef (a 
variety of Wagyu) to create 
a juicy, almost steak-like 
patty. Crusty grill marks 
add texture and a hint of 
smoke. Standard toppings 
of iceberg lettuce, hot-
house tomatoes, and jarred 
pickles are improved by a 
spoonful of kicky mango 
habanero salsa. Vibrantly 
orange Spicy Himalayan 
Potatoes are served on the 
side, pleasantly spiced, 
and scattered with tender 
peas and onions. Kobe 
Burger $10.95.

on the menu

BUtch’s  
GrIllIcatesseN  
aND eatzerIa
At East 7th and North 
Washington streets, 
Butch’s makes a popular 
lunch destination for those 
working and living nearby. 
The menu is extensive, 
featuring a huge selection 
of deli sandwiches, salads, 
and New York-style pizzas. 
The grill sees plenty of 
action, cooking up nine 
variations on the Basic 
Burger. Beef patties are 
wide, uniformly round 
but loosely packed, and 
cooked until the meat 
develops a bit of char. The 
Jalapeno Jack Burger deliv-
ers a nice amount of heat 
with melted pepperjack 
cheese and crunchy 
pickled jalapenos. A pair 
of crisp bacon slices adds 
another layer of smoky fla-
vor. Alongside the burger, 
you choose potato salad or 
coleslaw and a “grill” side 
like French fries or onion 
rings. French fries are a 
plentiful if unremarkable 
accompaniment to the 
burger. Onion rings are 
better—sweet and crisp 
with a clean bite, no dan-
gling onion strings. Basic 
Burger $8.50, add $.75 
for cheese, Jalapeno Jack 
Burger $9.95.

Laughing Planet’s vegan/
veggie burgers are made 
in-house from healthy 
whole grains and beans. 
The burgers have an 
appealingly crumbly 
texture, the earthy flavors 
enhanced by a slice of 
melted jack cheese. Chips 
and choice of salsa are 
included —try tangy verde 
or chipotle spiced hot. 
Classic Veggie Burger 
$5.89, add cheese $.89.

 Laughing Planet’s house-
made Classic Veggie Burger, a 
healthy alternative.
 

This former east-side 
favorite recently reopened 
under new ownership in 
the old downtown train 
depot on North Morton 
Street. The namesake 
Depot Burger clocks in at 
a hefty 1/2 pound. Luckily, 
a quality bun does its job, 

holding up to the juicy 
beef even with the addi-
tion of veggies and sauce. 
Onion rings are excellent, 
as is the bacon, both wor-
thy of the dollar up-charge. 
Depot Burger $8.99, add 
bacon or onion rings $1.

Butch’s Grillicates-
sen and Eatzeria 
serves up nine 
variations of its 
Basic Burger.

MacrI's at the DePot

laUGhING PlaNet caFé
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BELOW: 
Get your cheeseburger alfresco at Short 
Stop Food Mart.

BOTTOM: 
A double cheeseburger in the works on 
the flattop grill at Trojan Horse.

 

roots oN the sqUare
The formerly vegetarian-
only Roots has gradu-
ally expanded its menu to 
include shrimp, salmon, 
pork, and now beef. The 
burger features a juicy, 
well-seasoned patty formed 
from local Fischer Farms 
beef. Meatless options still 
make up the majority of 
the menu, and include 
the spicy Southwest Black 
Bean Burger topped with 
guacamole and mixed 
greens and sandwiched 
between slices of organic 
cracked-wheat bread. For 
your side, choose between 
sweet potato fries and a 
vegetable medley. Cheese-
burger $10.95, Southwest 
Black Bean Burger $7.50.

rUNcIBle sPooN
caFe aND restaUraNt
The Spoon’s wide, eclectic 
menu includes only the 
briefest description of 
the Spoon Burger, but if 
you’re looking for a classic, 
well-prepared burger it 
will hit the spot. Surround-
ed by a toasted wheat bun 
and topped with a bit of 
melted cheddar, the hefty 
burger makes for a satisfy-

Thursday barbeque in the 
warm months has become 
a tradition at Short Stop 
Food Mart. Fans pack 
the parking lot until they 
overflow onto the lawn and 
any available free surface. 
Alongside piles of ribs and 
pounds of pulled pork, 
Chef Gerrick DeVane 
also cooks up some qual-
ity burgers. Beef is 100 
percent ground sirloin 
supplied by The Butcher’s 
Block. The 1/3-pound 

steFaNo’s Ice caFe
At Stefano’s, the Gourmet 
Grilled Cheeseburger is 
served on sandwich bread 
with a generous helping of 
lettuce, tomato, and onion. 
The toasted bread gives 
the burger a grilled cheese 
feel, especially around the 
crispy meatless corners. 
Gourmet Grilled Cheese 
Burger $5.34.

oPIe taylor’s
Opie Taylor’s is known 
around Bloomington for 
its reliably good burgers. 
Owner Eric Havill says 
his goal is to make burgers 
that taste like they were 
home-grilled at a cookout. 
Beef is ground daily, sup-
plied by Bloomington’s 
The Butcher’s Block. The 
standard burger is always 
a good bet; the beef patty 
is of medium thickness, 
moist, and well balanced 
inside a fluffy kaiser bun. 
The restaurant also offers 
more than 15 specialty 
burgers, like the Taco 
Burger, smothered in 
cheddar, spicy jalapenos, 
and salsa, cooled down 
with a dollop of sour 
cream. Fans of seasoned 
fries will love the Buffalo 
Fries. Cut like extra-thick 
crinkle potato chips and 
covered in a slightly hot 
spice mixture, they’re 
best with a side of ranch. 
Traditional steak fries 
have more potato flavor, 
successfully straddling 
the line between creamy 
center and crisp exterior. 
Cheeseburger $8.99, Taco 
Burger $9.99.

ing meal. Along with a few 
snappy kosher dills, a raw 
trio of lettuce, tomato, and 
onion is a nice contrast 
to the juicy beef. Pair 
your burger with thick-
cut home fries, a crusted 
smashed potato cake, or, 
if you’re feeling virtuous, 
sautéed veggies. Spoon 
Burger $5.75, add $.95 for 
cheese.

scholars INN  
BaKehoUse
Relatively new to the 
burger game, Scholars 
Inn Bakehouse now offers 
eight specialty burgers. 
Angus beef patties are 
seasoned with onion and 
herbs, tucked inside a 
dense house-baked onion 
roll. Burgers are on the 
small side, five or six 
bites, but pack a lot of 
flavor. Try the Fun Guy 
Burger—meaty portabello 
mushrooms mixed with 
creamy Boursin cheese to 
accentuate the beefiness 
of the burger. Bakehouse 
does bacon right, atop the 
Bacon Cheddar Burger 
and in the sweet-tangy 
bacon jam found on 
the Blues Burger. The 

traditional cheeseburger is 
dressed up with mayo-
based Scholars sauce and 
your choice of cheese—no 
American slices here. 
Make any burger meatless 
by subbing in a mild, 
nutty falafel patty, studded 
throughout with festive 
corn kernels. The French 
fries are great, among the 
best in town—a mix of 
thinly sliced sweet potato 
and regular, both satisfy-
ingly crisp. Cheeseburger 
$6.79, Hangover and 
Blues $6.99, Fun Guy 
$7.19, Bacon Cheddar 
Burger $7.99. Add $1.50 
for fries.

ABOVE LEFT: 
Opie Taylor’s offers 15 
specialty burgers, such 
as the cheddar-topped 
cheeseburger.

ABOVE RIGHT: 
A cheeseburger with 
Scholars sauce at 
Scholars Inn Bakehouse 
is always a good bet.
 

on the menu, continued

patties are flavored with 
Butcher’s Block Blk & 
Wyte meat-seasoning blend. 
(Buy some for yourself 
inside the Food Mart.) 
Burgers are cooked alfresco 
with a slice of American 
cheese. Add fresh veggies 
and condiments at the top-
pings bar. A few squirts of 
the homemade Sweet and 
Tangy or Hot and Spicy 
barbeque sauce are recom-
mended. Cheeseburgers 
$5, available April through 
October.

sweet Grass 
restaUraNt
Burgers at Sweet Grass 
take on a southern bent 
with additions like Pi-
mento Cheese Spread and 
Blue Ridge BBQ Sauce. 
The Pimento Burger is 
slicked with the house-
made specialty Pimento 
Cheese, a sharp, tangy 
blend of cheese, pimento 
peppers, and mayonnaise. 
The gooey cheese melts 
messily over the flavor-
ful 1/3-pound beef patty, 
cherrywood-smoked bacon, 
and crispy onions strings. 
On top of the Smoke 
Shack Burger, vibrant 
jalapeno slices add crunch 
and a bit of heat, tempered 
by sweet barbeque sauce. 
Burgers are served with 
fresh-cut potato chips 
but house fries are great, 
too, fried to a rich golden 
brown with creamy insides. 
Or switch it up with a side 
of collard greens or fried 
okra. Pimento Burger 
$7.95, Smoke Shack 
Burger $8.45, substitute 
fries or another side for 
$1.95.

Follow the eagle into the 
clubhouse to find Talons, 
a cozy restaurant overlook-
ing the golf course. Talon’s 
burger boasts an ample 
1/2-pound patty made 
from Black Angus beef 
and grilled to order. Thick-
cut beer-battered fries are a 
good match. Black Angus 
Burger $8.95, add cheese 
$1, add fries $2.

short stoP FooD Mart

taloNs at eaGle PoINte
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trojaN horse
A gyro at Trojan Horse 
may be the obvious 
choice if you’re looking 
for juicy meat wrapped in 
bread, but don’t over-
look the burger. Beef is 
ground fresh daily at the 
restaurant. The kitchen 
employs a grill-and-smash 
technique on the flattop 
grill. The burgers come 
out thin, with a bit of a 
crust that keeps the patty 
moist and juicy. And it 
will be juicy—prepare 
yourself with multiple 
napkins and a two-handed 
approach. Order a double 
with American cheese for 
an upgraded version of the 
famous steakburger from 
that ubiquitous Midwest-
ern chain. A sesame seed 
bun fits the burger nicely, 
while a little vegetation 
in the form of crunchy 
raw onion, fresh lettuce, 
and a ripe slice of tomato 
cuts through the grease 
and cheese. Burgers are 
$4 for a single patty, $6 
for a double, add $.30 for 
cheese.

Potato Chips. The fries are 
lightly battered, thin but 
not too thin, crunchy but 
still creamy inside. The 
house-made Hot Chips 
are stellar when fresh, hot, 
and evenly seasoned; thin, 
super-crisp chips mingle 
with slightly thicker-sliced 
chip-fry hybrids, still with a 
crunchy exterior but with 
more potato flavor inside. 
Hamburger $6.95, add 
$.80 for cheese, Gobble 
and Get Out $7.65, add 
$.50 for fries.

wee wIllIes
Wee Willies doesn’t need 
much in the way of adver-
tising. Without a sign out 
front, the cash-only diner 
goes incognito on South 
Walnut. Loyal regulars and 
a smattering of students fill 
the booths and counters 
for breakfast and lunch. 
As the name implies, the 
Double Decker Deluxe is 

chaPMaN’s  
restaUraNt  
& Bar
Around noon hour, 
the elegant dining 
room at Chapman’s 
feels like an oasis, 
far from the hur-
ried lunch crowds 
of downtown. The 
Kobe Beef Burger is 
cooked to order, the 
meat tender and juicy 
enough to necessitate 
multiple napkins. 
(Quality Kobe Wagyu 
beef is known for 
superior texture and 
flavor, derived from 
extensive fat mar-
bling.) Lettuce and 
tomato are vibrantly 
fresh; still, request a 
smear of roasted garlic 
aioli to add a finishing 
touch. Pommes frites, 
curried chips, or fresh 
fruit are side options. 
Kobe Beef Burger $12, 
lunch only.

FarMBlooMINGtoN
Adhering to its farm-to-table philosophy, 
FARMbloomington sources local meat for its 
beef and bison burgers. For the hefty Farm-
beef Burger, a baguette replaces the tradi-
tional round bun. Fresh lettuce, tomato, and 
onion add even more height to the burger, 
resulting in a slightly challenging chew. The 
award-winning Lugar Burger’s bison meat 
hails from Buffalo Nickel Ranch. The bison 
is seasoned with an espresso-chili spice rub, 
cooked medium-rare to keep it moist, and 
served in an every-seed bun made by Schol-
ars Inn Bakehouse. Both burgers benefit 
from a healthy dollop of spicy house-made 
mustard. Skip the potato salad and share an 
order of the Farmfamous Garlic Fries with 
a few friends instead. The potatoes are fried 

to ideal crispness, 
tossed with fragrant 
garlic, parmesan, and 
spicy chili flakes, then 
served with creamy tur-
meric aioli for dipping. 
FarmBeef Burger $15, 
Lugar Burger $10, add 
$1 for cheese, $1.50 
for bacon. FarmFa-
mous Garlic Fries $8.

Feast BaKery caFe
If you can venture past 
Feast’s rotating menu of 
crave-worthy tamales and 
luscious desserts, you’ll 
discover that Erika Yo-
chum’s little neighborhood 
restaurant serves a lovely 
burger. The classic burger 
is built around a plump, 
beautifully tender patty of 
grass-fed beef, blanketed in 
sharp white cheddar or an 
Italian three-cheese blend. 

a substantial burger. A but-
tered, toasted bun is slath-
ered with tartar sauce and 
topped with just enough 
lettuce and juicy tomato 
slices to give the illusion of 
health. But it’s the gooey 
American cheese between 
the lightly charred beef 
patties that really makes 
the burger. For more of 
a kick, try the Jalapeno 
Burger. The spicy peppers 
add texture and acid to 
cut through the heaviness 
of the meat, cheese, and 
mayo. French fries are 
thin, fast-food style, and 
included in burger baskets 
alongside a cup of sweet-
and-sour coleslaw. Onion 
rings are even better, thick-
ly sliced and deep golden 
brown with a significant 
crunch. Double Decker 
Deluxe $4.50, $7.20 as 
a basket, Jalapeno Burger 
$4.65, $7.35 as a basket. 
Substitute onion rings for 
$.75.

ABOVE:
An ooey-gooey 
double cheese-

burger at Trojan 
Horse.

RIGHT:
Twice the burger 

at The Village 
Deli. On top, the 
Gobble and Get 

Out turkey burger; 
below, a traditional 

cheeseburger.

on the menu, continued

the VIllaGe DelI
Located in the heart of 
East Kirkwood, The Vil-
lage Deli does big business 
in breakfast and lunch. 
Among the plate-size 
pancakes, multitude of egg 
scramblers, and grilled 
sandwiches are several 
choice burgers. Hambur-
gers are 100 percent Angus 
beef served atop a buttered, 
toasted kaiser roll with all 
of the traditional fixings. 
Burnt out on beef burgers? 
The Gobble and Get Out 
is a white-meat turkey 
burger flavored with 
Southwest chili seasoning. 
No chance of a dry, boring 
turkey burger here; the 
lean patty is gussied up 
with pepperjack cheese, 
bacon, grilled onions, and 
mayo. Nonmeat-eaters 
swear by the Veggie Burg-
er, which is full of black 
beans, corn, and onions 
and spiced with cilantro 
and chipotle. Try it as the 
Veggie Village Delight, 
featuring a combination of 
Dusseldorf mustard, Swiss 
cheese, and guacamole. 
When it comes to fried 
potatoes, Village Deli 
serves two satisfying op-
tions: French fries and Hot 

Though slightly wide 
for the patty, the seeded 
bun has nice chew and is 
substantial enough to rein 
in the juicy burger. The 
bun is lined with a bright 
garlic-and-herb aioli that 
complements the richness 
of the beef. Seasonally 
inspired burger specials ro-
tate frequently, such as the 
Ancho Burger, a beef patty 
covered in an ancho-chili- 

espresso spice rub and 
topped with cilantro sour 
cream, salsa, and avocado. 
The Tempeh burger fea-
tures nutty grilled tempeh 
smothered in caramelized 
onions and melted cheese. 
Many burger components 
are sourced locally, buns 
are baked by Scholars 
Inn Bakehouse, and the 
grass-fed beef is supplied 
Fiedler Family Farms of 

Rome, Indiana. On the 
side, spiced sweet potato 
wedges are roasted until 
they’re velvety soft, served 
with a sour cream cilantro 
dipping sauce. Classic 
Burger $10.50, add $2 
for bacon, Daily Special 
Burgers $11.50, Tempeh 
Burger $8.50, Wild 
Salmon Burger $10.50.

Fancy-PAnts burgers

TOP:
The award-winning 
Lugar Burger with bison 
meat at FARMbloom-
ington.

LEFT: 
Feast’s Classic Burger, 
made with beef from 
Fiedler Family Farms.
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FINch’s BrasserIe
The lunch menu at 
Finch’s Brasserie features 
pan-seared sea scallops, a 
cheese and charcuterie 
plate, and a daily prepara-
tion of mussels. Alongside 
the elegant entrées and 
wood-fired pizzettas 
you’ll find a burger that is 
more than worthy of your 
consideration. Seated in a 
warm, toasted ciabatta roll, 
Finch’s Brasserie burger 
arrives cooked precisely 
to order, meat tender and 
bursting with beefy flavor. 
The burger is topped with 
cheddar cheese, a few slic-
es of bacon, and smoked 
truffle aioli. Smoky and 
rich, the bacon and 
aioli reinforce the grilled 
flavor of the beef. Deli-
cious! Supremely crispy 
frites—quite possibly the 
best in town—round out 
the meal, house-made to-
mato ketchup on the side, 
please. Finch’s Brasserie 
Burger $12.50.

jaNKo’s  
lIttle zaGreB
Little Zagreb’s Steakhouse 
burger is more than just 
a burger; it’s a true steak 
burger. Thick USDA 
Choice steaks—think rib-
eye, New York strip, and 
filet—are cut fresh daily 
and the trimmings saved 
and ground for the burger. 
Formed into massive 
1-pound patties, the burg-
ers are grilled just long 
enough to develop a crusty 
network of grill marks. 
For maximum flavor and 
tenderness, order your 
burger on the rare side of 
medium. Standard lettuce, 
tomato, and onion are 
offered but unnecessary 
additions to the already 
jaw-stretching burger. In 
true steakhouse fashion, 
the burger is served with a 
baked potato, sour cream 
on the side. Little Zagreb 
Steakhouse Burger $14.90, 
add $1 for cheese.

MalIBU GrIll
The thick 1/2-pound-patty 
Malibu Cheeseburger 
is formed with Fischer 
Farms beef, char-grilled 
and seasoned with the 
house Cajun-spice blend, 
your choice of cheese 
melted on top. The Bacon-
Cheddar Burger is a 
worthy upgrade; the bacon 
adds an extra layer of rich-
ness to the grass-fed beef. 
Or try the Cajun Maytag 
burger—the famous Iowa 
blue cheese is tossed with 
Cajun seasoning before 
it’s crumbled on top of 
the beef. The house-made 
Black Bean Burger is a 
great option for vegetar-
ians. Full of corn, grains, 

and beans, the patty 
develops a crusty, nutty 
exterior on the grill. On 
the side, waffle fries are 
notably crisp, coated with 
a healthy shake of Cajun 
seasoning. While the sweet 
potato fries are more like 
sweet potato slices, they’re 
still lovely company for 
your burger. Flecked with 
sea salt, the edges gain a 
bit of a crunch while the 
interior remains sweet and 
creamy. Malibu Cheese-
burger $9.95, Bacon-
Cheddar Burger $11.95, 
Cajun Maytag Burger 
$12.95, Black Bean 
Burger $9.95.

restaUraNt talleNt
Restaurant Tallent’s 
thoughtful menu is all 
about elevating locally 
and seasonally available 
ingredients to new heights. 
With the RT Burger, the 
once humble hamburger 
is transformed into a me-
ticulously constructed tow-
er of beef, bacon, cheese, 
and bread. The crown 
jewel is a 9-ounce patty 
of grass-fed beef sourced 
from Fiedler Farms. The 
beef is lightly charred, top 
and bottom, forming a 
toothsome crust. Inside, 
the meat is meltingly 
tender, rich, juicy, and full 
of beefy flavor. All other 
elements are selected to 
highlight the impeccable 
patty. Sweet caramelized 
onions, smoky bacon, and 
rich, tangy goat cheese 
are burger mainstays. Ad-
ditional toppings, like ripe 
tomato slices and bright 
green leaf lettuce, may 
vary by season. The pork 
originates from Gun-
thorpe Farms in LaGrange, 
Indiana, before it’s smoked 
in-house and transformed 
into savory bacon. Old 
Kentucky Tomme Capri-
ole goat cheese is created 
in Indiana as well, before 
it’s pressed into service 
here. A bit of truffle aioli is 
smeared across the house-
made brioche bun before 
the beef and toppings 
are layered inside. And 
because even gourmet 
burgers aren’t complete 
without fries, Tallent’s 
are fried to a rich golden 
brown, shatteringly crisp 
and speckled with sea salt, 
and served with a slightly 
chunky tomato jam. The 
burger is available as an 
occasional special for $16; 
check the restaurant’s web-
site, Twitter, or Facebook 
for the current menu.

Fancy-PAnts burgers, continued

LEFT:
The full-pound 
not-so-little 
Little Zagreb 
Steakhouse 
Burger from 
Janko’s Little 
Zagreb.

RIGHT: 
Malibu Grill’s 
Managing 
Partner John 

“JB” Bailey 
with a double 
cheeseburger 
and “slices” of 
sweet potato 
fries. Photo by 
Steve Raymer
 

sereNDIPIty  
MartINI Bar aND 
restaUraNt
The addition of a pair of 
burgers to Serendipity’s 
original menu of small 
plates and carefully crafted 
martinis has proved popu-
lar among the restaurant’s 
fans. Fiedler Farms beef is 
ground in-house, formed 
into 1/3-pound patties, 
then grilled to order. The 
Classic Burger features 
all of your typical burger 
fixings, plus a house-made 
aioli. But the real standout 
is the signature Serendip-
ity Burger. Redolent of 
truffles, the decadent burg-
er is rich with meaty shii-
take mushrooms, sweetly 
caramelized onions, and 
smoky bacon. Hand-cut 
fries are excellent, as is 
the sweet-and-spicy aioli 
on the side. While the 
burger is fancy enough to 
pair with one of the many 
martinis, burger and beer 
is a classic combination for 
a reason, and Serendipity 
offers several great options 
on draft. Classic Burger 
$8, Serendipity Burger 
$12.

the UPtowN caFé
Whether you dress up or down, spend a 
little or a lot, The Uptown Café is one 
of those rare restaurants where you will 
always get a good meal. In The New 
Yorker, Uptown serves a well-composed, 
truly satisfying burger. Ingredients are 
topnotch, and the 1/2-pound Angus 
beef patty is 
cooked and 
seasoned with 
care. Flavor-
ful enough to 
eat on its own, 
the beef is 

accessorized with vibrant produce and 
a lovely sharp white cheddar cheese, all 
held together with a barely sweet bun, 
toasted of course. New Yorker Burger 
$10, add $1 for gorgonzola cheese. *

LEFT:
An elegant RT Burger,  
built entirely from local 
ingredients, at Restau-
rant Tallent.

BELOW:
The truffle-scented Ser-
endipity Burger is meaty 
with mushrooms, sweet 
with onions, and smoky 
with bacon.

BOTTOM:
The Uptown Cafe’s per-
fectly crafted 1/2-pound 
New Yorker Burger.

 


