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Atlanta's headiest burger havens stay ahead of the curve by dishing up some
serious gourmet hot dogs just in time for warm weather. | By fonatkan Baker -

Yeah! Burger
1017 N. Highland Ave.
Southern Dug, $5.99

Topped with a colorful
combination of spicy
red relish, pimento
cheese and diced
onions, the Southern
Dog at Yeah! Burger is
as eye-popping as it is
delicious. Shaun Doty's
gourmand-friendly
burg,cr joint puts a
premium on sustainable
ingredients, and this
regionally inspired

dog boasts a super
fAavorful Coleman
Matural grass-fed beef
frank, which sits in a
chewy white bun that
Doty conceived with
H&cF Bakery. MNever
imagined pimento
cheese and fery relish
on a grass-fed hot dog?
WNeither had we. Bur the
puckering combination
pairs pcrfcc tly with

the intense meatiness,
making one instantly
wonder why this hasn't
been done before.
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