
WHAT MAKES OUR
SMASH BURGERS 
SO GOOD? HOUSE PICKLES
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SMASH SAUCE

HAND SMASHED

TO ORDER ON A

SUPER HOT

GRIDDLE

FX
 B

U
C

KL
EY

 B
EE

F
 O

U
R

 "
SM

A
SH

 B
LE

N
D

" 

HEAVILY SEASONED. FLIPPED ONCE. 
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ROSEMARY 
RUSTIC
FRIES

BURGER BOY. NOW OPEN. 



LOOKS GOOD RIGHT? 

BURGER BOY. NOW OPEN. 



Burger Boy is now open beside BOSS.

@burgerboyofficial_ 

A smash burger is an artful
rendition of a burger, where a
seasoned beef sphere is placed upon
a searing griddle, quickly hand
pressed to achieve a lusciously
crisp exterior [Maillard reaction],
while preserving succulence within.
This gastronomic technique yields a
harmonious marriage of tenderness
and delicate crunch, elevating the
burger into a culinary masterpiece.

Smash Burger
[pulsatio pulmentaria] noun.


