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*_ Farm Burger

Born out of Farm 255, its sister operation in Athens, Farm Burger uses hormone-free,
locally sourced, grass-fed beef that’s ground in-house. Purists opt for fewer toppings to
really taste the meat, while more adventurous eaters pile on the free condiments like

smoked paprika mayo and fresh jalapefios. For a bit more money, build the ultimate Doty finally
burger with fried farm eggs or brisket chili. The pickles served in a rustic hermetic jar a go at burg
and chicken croquettes are considered snacks, but also complement the burgers nicely The atmosp|

as sides. Plans for expansion are the in the works.

The Boutique Burger

Flip Burger
Boutique
Where else is it possible to
order buffalo sweetbreads
alongside a burger than
at Richard Blais’s Flip? He
has created a harmony
of hype backed by solid
beef choices. Jazzed up
selections include the
Buteher's Cut (caramelized
onion, blue cheese, red
wine jam, frisée and pickled
shallot) and Southern
(pimento cheese, bread
and butter pickles and
green tomato ketchup). Not
feeling the beef? Try the
Po Boyer, Flip's take on the
classic po’ boy sandwich.
Best sides to order are the
vodka battered onion rings
with beer honey mustard
or the tempura okra with
spicy, yet cool, sriracha
ranch dipping sauce. Don't
pass up the king of liquid
nitrogen's milkshakes,
specifically the nutella and
burnt marshmallow. A third
location will join the Flip
family this fall in Buckhead.
404.343.1609
flipburgerboutique.com
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The Burger Club -
Chef Paul of Pano & Paul puts his spin on the American staple. Generally, burgers
are fairly standard patties between two buns, but not in this club’s case. Krispy
Kreme dominates and it’s hard not to give press to what's known as the Artery
Annihilator — a beef burger topped with bacon and cheese, with donuts acting as
the vessel. The Burgersaurus is another that takes liberty of a burger’s definition.
This one starts with beef weighing in at five pounds, followed with a bun, lettuce,
tomato and onion, bringing it to a grand total of eight pounds.
678.888.9036 | greatfoodinc.cq

Yeah! Burger

The newest to the
scene, Chef Shaun
Doty finally makes
a go at burgers.
The atmosphere is
sleek and modern
with bright white
subway tiles and
refurbished barge
wood throughout, but
graphic wallpaper
from Tad Carpenter
gives it a retro
throwback feel. The
use of H+F buns
is smart selection,
allowing the juicy
burgers something
worthwhile to soak
into. And don'’t
pass up on Yeah's
special sauce that’s
so addictive, it’s
hard not to smear
it on everything.
Beef, bison, bird
(chicken and turkey)
and veggie are all
options. For sides,
stick with the onion
rings and certainly
leave room for a
Concrete, a soft serve
dessert with loads of
mix-in choices.
404.496.4393

yeahburger.com
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