
Hangarburgers 
Hangarburger $4.95

6 oz. of USDA choice ground chuck 

The Big Cheese Burger $5.95
A hangarburger with cheese

The Cheesiest Burger $6.95
3 slices of your favorite cheese

The Ollie Lumburger $7.95
This could easily become your favorite as 
it was for millions in the 50’s! 

Avocado Cheeseburger $7.95
The big cheeseburger and avocado

Bacon Cheddar Burger $7.95
Thick bacon and sharp New York white cheddar

Mushroom VooDoo Magic Burger $7.95
Grilled mushrooms and onions with a slab of swiss 

Blackened Bleu Burger $7.95
Dredged in cajun spice and topped with gorgonzola

Old Fashoned Onion Burger $4.95
Your burger somthered in onions and sauteed
together on the flat top.

Old Fashoned Onion Cheeseburger $5.95
Your burger somthered in onions and sauteed
together on the flat top with your choice of cheese.

London Cheeses Falling Down $6.95
The English Welsh rarebit cheese sauce falls
all over your burger.

Black Forest Ham Burger $6.95
Hangarburger topped with grilled ham
With choice of cheese. . . . $7.95

Fondue Brie Cheese Burger $6.95
Topped with melted double cream brie cheese

Cow Poke Burger $6.95
Stick beer battered onion rings and hot or mild
barbeque sauce on your burger
Find room and stick on some cheese. . . . $7.95

Patty Melt-Down $7.95
Swiss cheese, grilled onions and 
Russian dressing on grilled sourdough

The Double Whammy Add $2.95
Add a second patty to any burger

The Ultimate Fantasy Burger $9.95.
You design it. We cook it. Choices: Lettuce, tomato,
pickles, raw onion, grilled onion, onion rings, cheese, 
nacho peppers, bacon, ham, avocado, fried egg

Mini Steak Sliders (3) $6.00
U.S.D.A choice ground sirloin served with
cheese and a pickle on a silver dollar roll.
Don’t let your eyes fool you - there is more here 
than you think!

Mini Steak Slider (1) $2.50
Can we interest you in a “bite” to eat?

Sloppy Joel’s $5.95
Joel’s childhood birthday party sandwich.
Ya gotta try this. Served with pickles and
a bag of potato chips

“Hangarburgers”
custom cooked your way...

v Grilled on the flattop 
with a "bark" of Chef's seasoning and butter

v Charbroiled the “traditional way” 
with that smokey goodness


