
1.) Boones Saloon
(217) 679-3752
301 West Edwards, Springfield, IL
D’s Spicy Jerked Burger
A 5 oz. Angus burger grilled to perfection and 
topped with pepper jack cheese, jalapeno bacon, 
pineapple and jerk sauce and served on a delicious 
Hawaiian bun.

2.) Burger Bar & Back Door Lounge
(217) 528-9030
2765 S. 6th St., Springfield, IL
Beef stroganoff burger
Beef stroganoff burger … need we say more?
3.) Jungle Jim’s Café 
(217) 789-6173
1923 Peoria Rd., Springfield, IL
Jungle Burger
Swiss cheese,  fried egg, bacon and grilled 
onions on Texas toast.
4.) Cooper’s AlleySide
(217) 993-1196
3115 E. Sangamon Ave., Springfield, IL
We Be Jammin’
A hand-pattied burger topped with creamy 
goat cheese, house made blueberry 
compote and arugula, served on a brioche 
bun.
Lentil-Tahini Burger
A hand-pattied lentil-tahini burger topped 
with pickled cabbage, drizzled with tahini 
yogurt aioli and served on a crisp corn shell.  
5.) Pease’s at BUNN Gourmet
(217) 793-1840
2941 Plaza Dr., Springfield, IL
Sweet Chipotle Slider
A freshly ground steak burger topped with 
melted Swiss cheese and smothered in 
our sweet chipotle relish and served on a 
toasted pretzel slider bun.

6.) Lake Pointe Grill
(217) 679-3900
1386 Toronto Rd., Springfield, IL
Dr. Pepper Express-O
A burger rubbed with espresso grinds, 
topped with Dr. Pepper BBQ sauce, beer-
battered and deep-fried bacon, pepper 
jack cheese and arugula, garnished with a 
house-made jalapeno popper then topped 
with a sunny side up egg. Served with a 
side of fries.

7.) Springfield Carriage Co.
(217) 572-1457
724 E. Edwards St., Springfield, IL
A-1 Philly Burger
Located just steps from the Lincoln Home 
historic sites, Springfield Carriage Co. is 
featuring an all-beef, hand-pattied quarter 
pound burger that has been cooked to 
perfection.  The burger is topped with 
sautéed green peppers and onions, 
provolone cheese and tangy A-1 steak 
sauce. 

8.) Weebles Bar & Grill
(217) 528-3337
4136 N. Peoria Rd., Springfield, IL
The Deep South
A half pound deep-fried burger, topped with 
onions, BBQ sauce and homemade coleslaw 
served on a bun along with a side of chips.

9.) The Creek Pub & Grill
(217) 483-8282
1081 Jason Place, Chatham, IL
Kahuna Burger
Angus beef topped with jalapenos, red 
onions and crumbled bacon that has been 
sautéed in a sweet and spicy Thai sauce. The 
burger is then topped with melted pepper 
jack cheese and a slice of grilled pineapple.

10.) Engrained Brewery & Restaurant
(217) 546-3054
1120 W. Lincolnshire Blvd., Springfield, IL
Italian Stallion
Farm fresh Italian-seasoned pork meatball 
patty with house-made marinara, sautéed 
peppers and onions, provolone cheese and 
served on a garlic and Parmesan-toasted 
bun.

11.) Arlington’s
(217) 679-6235
Super Saiyan Burger
210 Broadway, Springfield, IL
A hand-pattied Angus beef topped with 
togarashi chutney, ginger citrus aioli and 
green onions.

12.) Fox Run Restaurant & Lounge
(217) 679-7249
1130 Legacy Pointe Dr., Springfield, IL
Fox Run Steakhouse Burger
A juicy burger cooked to perfection, topped 
with melted cheddar cheese, smoky bacon, 
onion rings and a savory steakhouse sauce.

13.) Outback Steakhouse
(217) 523-2815
2590 Wabash Ave., Springfield, IL
Burger flight
Choose from pork, beef and salmon and 
crab options.
14.) Long Bridge Golf Course
(217) 744-8311
1055 W. Camp Sangamo Rd., Springfield, IL
Bourbon Burger
A 1/3 lb. burger topped with caramelized 
onion, mushrooms, provolone cheese and 
Kentucky bourbon sauce, then served on a 
toasted Kaiser bun.
15.) Silver Sevens Gaming Pub & Parlor 
(217) 585-0460
3217 Lake Plaza Dr., Springfield, IL
The Progressive Jackpot Burger
Our famous 4 oz. hand-breaded tenderloin 
plus a 100% all-beef patty, seared crispy 
then smothered in grilled onions and green 
peppers, topped with our fabulous white 
cheese sauce and served on a toasted bun. 
It’s a taste of our popular Jackpot Burger 
with a little extra.
16.) Hardee’s
(217)528-9332
Springfield, IL
217 Hardees Burger
Prepared with sliced roast beef heated in au 
jus, ¼ lb. thickburger patty, a seeded bun, 
one slice of American cheese and two strips 
of bacon. Served with a small drink and a 
small fry for $5.
1835 Sangamon St., Springfield, IL
2051 Stevenson Drive Springfield, IL
1700 Wabash Ave. Springfield, IL
600 West Jefferson St. Springfield, IL
3217 Clear Lake Ave. Springfield, IL

17.) Route 66 MotorHeads Bar, Grill & Museum
(217) 679-7323
600 Toronto Rd., Springfield, IL
Motorheads’ Amazing Bugatti BLT Burger
Our 1/3 lb. Black Angus burger is cooked 
to order, topped with Applewood-smoked 
bacon, fresh tomato and leaf lettuce and 
served on Texas toast with our homemade 
ranch drizzle. It comes with a side of our 
homemade chips and a cup of our famous 
cheese sauce.

18.) D’Arcy’s Pint
(217) 492-8800
661 W. Stanford Ave., Springfield, IL
The Leland
This burger is a version of the horseshoe. It 
pays tribute to the Leland Hotel from where 
the horseshoe originated. The burger is a 
certified Black Angus patty topped with 
D’arcy’s famous cheese sauce, crispy bacon, 
caramelized onions, crinkle fries and topped 
with more cheese sauce.

19.) Tradewinds Pub & Eatery
(217) 679-5482
1700 Recreation Dr., Springfield, IL
Grilled Mushroom Swiss Burger
Our Grilled Mushroom Swiss Burger is a 1/3 
lb. fresh beef burger, topped with melted 
aged Swiss cheese and butter-sautéed 
mushrooms on a soft brioche bun and 
served with a side of fries-- because the 
platter matters.
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TRAVEL WITH 217 BURGER WEEK PASSPORT & EAT TO WIN!
Eat three or more burgers from participating restaurants, get your passport stamped

and turn it in for your chance to restaurant gift cards from local restaurants.
100 passport entries will be selected and given a “217 Burger Week” T-Shirt from MilesTShirts.com

See www.217FoodWeek.com for more details

NAME:

EMAIL:

T-Shirt Size: S             M             L             XL             XXL             XXXL
Submit your passport to any participating restaurant or Illinois Times by 5pm on Monday, September 8.  

Must be 18 to participate. Winners chosen at random.

SOCIAL SHARING IS CARING
Post photos and #WinStuff

Illinois Times loves burgers soooo much that we’re celebrating with 
some awesome giveaways. 217 Burger Week is a social affair, and 
we’ll reward notable #217BurgerWeek social sharers with restaurant 
gift cards. Follow and tag us socially for your chance to #WinStuff.

Twitter: @217FoodWeek
Instagram: @217FoodWeek
Facebook: @217FoodWeek

Solution PRINTING

w w w. 2 1 7 F o o d We e k . c o m
#217FoodWeek

DON’T FORGET!
To get your passport

stamped to be entered
into prize drawings!www.217FoodWeek.com

MORE INFO AT


