MeDonalds star
offering—double
cheasaburger,
special sauce—
has launched
dozens of highar-
end homages.
Best in class:
The Classie—
‘with iceberg
lettuce, tomate,

The double cheeseburger that currently
reigns in bangquatted dining rooms is
staunchly rooted in the States.

Best in classt The Burger Américain—
a double patty with American cheess,
pickles, onions, and special sauce—at

Le Diplomate (Legan Circle).

picklad onions,
and brawn-butter
aoli—at Malange
(Maunt Vernon
Square).
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Our 30 The half-pounders here It was hard to pick a There's zero that's fancy This reck-and-rall bar Think of this as the anti-  This Brooklyn transplant  shirts and pretty people  Ballton, Rossiyn, This snug beer garden
favorite ara destination burgers, favorite patty at these or groundbraaking about  aces all things fried, smash burger, For ona, is known for Detroit sipping fruity drinks, the Rasion has long baan a burg-
patties of with sourdough buns snug short-order spots, the double cheeseburger 2o a barbecue-savced it's g0 tall you wonder jplzza, but the towering garden at this globally Ketehup and mustard er destination, thanks
the year and a mix of ground but if we must, well at this seafood restau- burger stuffed with how you're gaing o double cheasaburger— minded cafa feels like arar't really a thing at o its straightforward
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Giorgonzola, both erum- fries are good, too: the way creation, they taste adds a substly bitter, poblancs, pepperjack, spiked spacial sauce, a brioche as soft as the FOomE, tomato jam, and pickles, lettuce, and
bled and in a dressing. fried pickles even better. like magic. nutty layer of Havor. and cayenne aioli, then set on a pretzel bun. pillowi-strawm benches. a jolt of horseradish. spacial sauce.



