burger boutique

OUR EVERYDAY LUNCH SPECIAL:

Add a side (fries, sweet tots, or small Caesar salad) .

L

and fountain drink to any burger

SHARE PLATES

GOLDEN PICKLES

House-made fried pickle slices
served with buttermilk ranch

TUNA TARTARE TACOS

Soy marinated Ahi Tuna, fried wonton shell, avocado,
spicy mayo, sugar snap peas

VIETNAMESE CHICKEN WINGS

Tamari, garlic, sambal, cilantro, honey, mango salsa

FRIED GREEN TOMATOES

Tempura battered with fresh herbs, sriracha honey,
bacon vinaigrette

ENTREE SALADS

CAESAR

Romaine, Parmesan, Flatbread, Smoked Caesar dressing

BEET & GOAT

Marinated beets, goat cheese, arugula, cranberries,
pistachio, citrus vinaigrette

BLT

Iceberg wedge, bacon, celery, tomato, blue cheese
dressing

CHICKEN GRAIN BOW

Grilled chicken, farro, quinoa, baby kale, tomato,
cranberry, pear, cucumber, herbs,

cranberry basil vinaigrette

BOUTIQUE BURGERS

FLIP STACK*

2 smashed beef patties, American cheese, melted onions, tomato, lettuce,
B&B pickles, 1000 island sauce

TURKEY
Ground turkey, Monterey cheese, avocado, tomato,
alfalfa sprouts, pomegranate ketchup

CAPRESE*

Angus beef, fresh mozzarella, heirloom tomato, micro-basil,
balsamic reduction, basil pesto

CLASSIC BCB*

Angus beef, lettuce, tomato, pickled onion, Yellow American,
bacon, B&B pickles, ketchup, 1000 island sauce

BBQ*
Angus beef, Pulled brisket, apple fennel slaw,
Bourbon Peach BBQ, smoked mayo

BISON*
Ground bison, bacon, cheddar cheese, bibb lettuce, tomato,
caramelized onion, fried egg, 1000 island sauce

NY STRIP*

House-ground 30-day dry-aged NY Strip, bacon jam, white
cheddar, iceberg, tomato, bacon mayo

BUTCHER CUT*

Angus beef, Emmi Roth bleu cheese, melted onion, frisee, pickled
shallot, red wine jam, soy truffle vinaigrette

THE IMPOSSIBLE

100% plant based protein, bibb, tomato, pickled onion,
white American, B&B pickles, ketchup, 1000 island

OAXACA*
Angus beef, avocado, pico de gallo, queso fresco,
cilantro lime mayo

SHRIMP
Blackened ground shrimp, tempura fried lemon,
iceberg, tomato, cajunaise

CARIBBEAN FISH

Blackened battered fried golden with Cajunaise, shredded iceberg, mango
salsa, and fresh cilantro

FAUXLAFEL

Chickpea, arugula, cucumber, pickled beet, red onion, Tzatziki

BUILD YOUR OWN

CHOOSE YOUR PATTY

VEGETABLE TOPPINGS

CLASSIC SIDES

FLIP BEEF FAT FRIES

*Truffle Parmesan /*Bacon garlic

VODKA BATTERED ONION RINGS

Hand cut vodka battered onion rings served with beer honey mustard

SWEET POTATO TOT

Served with Burnt Marshmallow Foam

BACON CHEESE MACARONI

Penne pasta, gruyere cream, chopped bacon

ROASTED CAULIFLOWER

Pearl onions, capers, Kalamata olives, feta, Olive Oilgf

GRILLED ASPARAGUS

Olive oil, lemon zest and Parmesan gf

Turkey * Bibb lettuce

Angus Beef * Tomato

Angus Beef Double * B&B Pickles

Grilled Chicken Pickled Onion

Fried Chicken Melted Onion

Bison * Arugula

Fauxlafel (vegetarian) Cucumber

Impossible Pico de Gallo

BUN PREMIUM TOPPINGS

No Bun (protein plate)

Sautéed Mushrooms

MILKSHAKES

NUTELLA + TOASTED MARSHMALLOW

KRISPY KREME DONUT, CAPTAIN CRUNCH, TURTLE,
STRAWBERRY SHORTCAKE, OR VANILLA BEAN

Brioche Bun Sliced Avocado
Iceberg Lettuce Wrap Bacon
Gluten-Free Bun Fried egg

Bacon Jam
CHEESE SAUCES
American Ketchup
Swiss Mustard
Cheddar Smoked Mayo
Blue Frank’s Hot Sauce
Feta 1000 Island Sauce
Goat Ranch
Fresh Mozzarella BBQ

Daiya Cheddar

(dairy, soy, and gluten free)

Honey Mustard

*GUEST ADVISORY: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS.



DAILY SPECIALS

MONDAY
Mojitos
TUESDAY
TEAM TRIVIA

WEDNESDAY

Martinis

THURSDAY

Margaritas

SUNDAY

Clean out the basement drafts

*Some exclusions apply

DRAFT

REVOLVING IPA

REVOLVING SEASONAL

HIGH LIFE, American Lager 4.6% (WI)

MONDAY NIGHT, HAN BROLO Pale Ale 4.7% (GA)

NEW REALM, EUPHONIA, Pilsner 5% (GA)

SOUTHBOUND, SCAJERED SUN Belgian Wit 5.2% (GA)

SWEETWATER 420 Extra Pale Ale 5.4% (GA)

STEADY HAND, PARADISE WAITS IPA 7%(GA)

MNB, BLIND PIRATE, Blood Orange Imperial IPA 7.5(GA)

SCOFFLAW, BASEMENT IPA 7.8%(GA)

BOTTLES & CANS

16 OZ PBR Lager 4.74%(WI)

CORONA EXTRA/LIGHT Adjunct Lager 4.6/4.1% (Mexico)

STELLA Pale Lager 5.2% (Belgium)

BOLD ROCK Hard Apple Cider 4.7% (GA)

SECOND SELF, MARGARITA GOSE 4.3% (GA)

MNB, DR ROBOT Blackberry Lemon Sour 5%(GA)

EMERGENCY DRINKING BEER Pil-style Session 4% (GA)

GOLDEN ROAD MANGO CART, Mango Wheat Ale 4%(CA)

160Z. RED HARE, SPF 50/50 India Pale Radler 4.2% (GA)

MNB, I'M ON A BOAT Golden Ale 4.8% (GA)

SWEETWATER BLUE Blueberry Wheat Beer 4.9% (GA)

SECOND SELF, THAI WHEAT Wheat Ale 5.1% (GA)

RED HARE LONG DAY LAGER 4.98% (GA)

CC, RECLAIMED RYE Amber Aged in Oak 5.5% (GA)

GOLDEN ROAD, WOLF PUP Session IPA 4.5% (CA)

TERRAPIN, LUAU KRUNKLES POG IPA 6.5% (GA)

REFORMATION, OREN IPA 5.5% (GA)

SECOND SELF, CITRUS IPA 6.2% (GA)

160Z. RED HARE, GANGWAY IPA 6.2%(GA)

CC, TROPICALIA Passion Fruit IPA 6.6% (GA)

BELL'S TWO HEARTED IPA 7% (MI)

CIGAR CITY, JAI ALAI IPA 7.5% (FL)

ORPHEUS, TRANSMIGRATION OF SOULS Double IPA 10%(GA)

FOUNDERS PORTER American Porter 6.5%(MI)

GUINNESS, Dry Stout 4.2% (Ireland)

BOOZY SHAKES & FLOATS

GOAT CHEESE + CHERRY
Vanilla Ice Cream & Vodka

PEACH IN THE RYE
Vanilla Ice Cream, Mint Syrup, Peach, 100 Proof Rye

OLD FASHIONED

Vanilla Ice Cream, Amoro Angostura, 100 Proof Rye

JAVA,WHISKEY,BRAVO

Chocolate Ice Cream, Espresso, Jack Daniels

FIDDLERS BLUES

Vanilla Ice Cream, Blueberries, Fiddler Unison Bourbon

RED HARE ROOTBEER FLOAT

JACK & COKE FLOAT

BOURBON / RYE SCOTCH RUM

Burnside West End Dewars Bacardi

Knob Creek/Rye JWB /RED Gosling's Blk Seal
Bulleit Bourbon/Rye Glenlvet Captian Morgan
Fiddler Unison Laphroaig TEQUILA

Eagle Rare Lagavulin Lunazul

Buffalo Trace Blanco/Repo/Anejo
Maker’s Mark VODKA Espolon

Woodford Reserve Grey Goose Blanco/Repo/Anejo
Rittenhouse Rye Kettle One *Vida Mezcal

Jack Daniel's/Rye Citron/Orange GIN

Crown Royal Tito's Bombay Sapphire
Jameson 229 Peach Tanquery

Basil Hayden Hendrick's

Four Roses Single

FLIPPED OUT COCKTAILS

WEST END MANHATTAN
Burnside West End Blend Bourbon, Sweet Vermouth, Angostura Bitters

MIDNIGHT MQJITO
Rittenhouse Rye, Mint Syrup, Sour, Blueberries

SPIKED MANGO TEA

Rittenhouse Rye, Mango Monin, Sweet Tea

ORANGE CREAMSICLE
Vanilla infused Vodka, Orange Soda, Whipped Cream

SPRING PEACH
229 Peach Vodka, Mint Syrup, Fresh Lime

RUM RACER
Rum, Muddled Fruit, Sour, Agave, Angostura Bitters

CLOVER CLUB REMIX
229 Gin, Lemon, Raspberry Monin, Ginger Ale

GOLDEN GOSE MARGARITA

Reposado, Lime, Agave, Margarita in Gose

SPICED GOLDEN GOSE

Jalapefo infused Blanco, Lime, Agave, Margarita in Gose

FRESH MADE SANGR

A

STRAWBERRY-PINEAPPLE

White wine, Vodka, Pineapple, Strawberry,
Mint Syrup / Carafe

GINGERED RASPBERRY-PEACH
Red wine, 229 Peach, Peach, Raspberry, OJ,
Ginger Beer / Carafe

WHITE WINE
HOUSE CHARDONNAY
100% HONEST, CHARDONNAY

THE CROSSING, SAUV BLANC
CLEAN SLATE, REISLING
RED WINE

HOUSE CABERNET
CARMEL RD PINOT NOIR
ALAMOS, MALBEC

SPARKLING
WYCLIFF, CHAMPAGNE

ROSE
THE ROSE GARDEN

FOUNTAIN SODA
Coke / Diet Coke / Coke Zero / Sprite
Lemonade/ Ginger Ale / Iced Tea

SODA POP BOTTLES & CANS

Red Hare Root Beer ~ Gosling's Ginger Beer
Source Bottle Water (Still or Sparkling)




