
S T A R T E R S      
BUFFALO 
CALAMARI.................. 8.49
Crispy Fried Calamari 
Tossed In Buffalo Sauce, 
Hot Peppers, with Buttermilk 
Ranch & Celery Sticks

SPINACH 
ARTICHOKE DIP ....... 6.49
Served Hot, Crisp House 
Made Tortilla Chips

BBQ SMOKED CHICKEN 
QUESADILLA ............. 7.99
Sweet Corn, Black Beans, 
Pepper Jack, Topped with   
Sour Cream & Salsa (Spicy!)
Add Guacamole.................1.49

PHILLY CHEESE STEAK 
EGG ROLLS.................6.99
Tender Steak, Peppers, 
Onions, Provolone Cheese, 
Spicy Tomato Catsup

TEENIE WEENIES ..... 5.79
3 Mini Hot Dog “Sliders” 
1.) Sauerkraut 
2.) Hot Wiener Sauce 
3.) Chicago Style

CADILLAC NACHOS.... 6.99
Hand Cut Tortilla Chips, 
Sirloin & Black Bean 
Chili, Monterey Jack 
Cheese, Jalapeños, 
Sour Cream, Salsa 
Add Guacamole.................1.49

MEATBALL
SLIDERS ..................... 7.99
3 Hand Rolled Meatball 
Sliders on House Made Rolls, 
Sprinkled with Pecorino 
Romano Cheese

BEER STEAMED
MUSSELS.................... 7.99
Sam Adams Lager, Garlic, 
Shallots, Harissa Spice

S O U P S           
CREAM OF 
TOMATO SOUP.............3.99 

TENNESSEE 
ONION SOUP..................4.99

SIRLOIN & BLACK 
BEAN CHILI ....................4.49
“3 Alarm” with Onions & 
Grated Cheddar

S A L A D S         
UNTRADITIONAL
CAESAR ..........................5.49
Crisp Romaine, Aged 
Parmesan, Garlic Croutons, 
Chipotle Vinaigrette 
Add Grilled Chicken ..........2.75
Add Gold Label Burger.....2.49

TOSSED
COBB ............................8.49
Mixed Greens, Smoked 
Turkey, Blue Cheese, 
Crisp Smokehouse Bacon, 
Chopped Egg, Tomato, 
Cucumber, Buttermilk Ranch

SPEAKING
JAPANESE....................12.99
Ahi Tuna, Soba Noodles, 
Baby Lettuce, Carrots, Sweet 
Peppers, Snow Peas, Ginger 
Peanut Dressing

BABY
SPINACH .......................8.49
Blue Cheese, Raw 
Mushroom,Chopped Egg, 
Tomato, Crisp Onion, 
Bacon Vinaigrette

B U I L D  Y O U R  O W N

 BURGER 

 CHICKEN WINGS.................................8.49    
CHOICE OF:   Buf fa lo   |    BBQ   |   Szechuan 

STEP #1 CHOOSE YOUR BURGER                      
 Gold Label Beef .... 6.99  Chicken Breast....7.99  Veggie Falafel.. 5.99

 Kobe Beef.............. 9.99  Ahi Tuna Fillet .....9.99  Lean Turkey..... 6.99 

STEP #2 CHOOSE YOUR TEMPERATURE            
 RARE  Cool Red  MEDIUM  Pink   WELL  No Pink

MED-RARE  Warm Red  MED-WELL  Slight Pink

STEP #3 ADD A CHEESE                                   
 Yellow American  Pepper Jack   Mozzarella 

Aged Cheddar  Sharp Provolone  Havarti

Jarlsberg Swiss  Blue  Muenster   

Habanero Cheddar  Herbed Goat  

STEP #4 CHOOSE UP TO 3  TOPPINGS                           
 Iceberg Lettuce  Baby Spinach  Sprouts 

 Baby Lettuce  Cole Slaw  Pepperoncinis

 Dill Pickles  Bermuda Onion  Ripe Tomatoes

 Jalapeños  Caramelized Onions  Roasted Peppers 

STEP #5 PREMIUM TOPPINGS (1.00 each)                
 Guacamole  Sirloin Chili   Smoked Bacon

 Fried Egg   Sautéed Mushrooms  BBQ Pulled Pork

 Fried Onion Strings  Pastrami

STEP #6 CHOOSE A SAUCE                              
 Mayonnaise  Dijon Mustard  Ginger Soy Glaze 

 Horseradish Mayo  Yellow Mustard  Garlic Aioli

 Chipotle Mayo  Spicy Catsup  Tzatziki

 BBQ Sauce  Buttermilk Ranch  Salsa  

STEP #7 CHOOSE A BUN                                  
 Sesame           Classic Burger           Whole Wheat           Wrap

STEP #8 CHOOSE A SIDE                                      
 Hand Cut Idaho Fries  Sweet Potato Fries        Potato Salad  

 Gorgonzola Tater tots  Cole Slaw  Side Salad

STEP #9 P IMP THOSE FRIES (each topping .49 cents)      
 Cheese Sauce   Jalapeños                      Sour Cream

 Bacon  Onions                            Chili                             

                                                Brown Gravy

          

 GIFT CARDS
 AVAILABLE

ANY DENOMINATION!

INQUIRE ABOUT
OUR T-SHIRTS!

SHIRTS
FOR

SALE!
T-

Our 100% pure bred U.S.D.A. certified HEREFORD beef is a blend of 
Sirloin, Brisket, and Chuck. This exclusive “Gold Label” blend is 

raised on small farms, and corn fed to produce a naturally tender beef 
with no artificial flavors or preservatives. 



M E A T  T H E  
B U R G E R S              
Served with Hand Cut Idaho Fries

BLACK SABBATH........................7.49
Blackened Turkey Burger, Sirloin & Black 
Bean Chili, Jalapeño Jack Cheese, Red Onion

BUFFALO .............................................7.99
Crispy Fried Chicken Breast, Wing Sauce, 
Blue Cheese Dressing, Lettuce

FATTY MELT........................................9.49
Gold Label Burger Served Between 
2 Grilled Cheese Sandwiches

UMAMI ..................................................9.99
Ahi Tuna Steak, Sesame Soy Glaze, 
Ginger Slaw, Wasabi Mayonnaise

PEPE .....................................................9.99
Gold Label Burger, Pastrami, Grilled  
Onions, Sautéed Mushrooms, Jalapeños, 
American & Cheddar Cheese, Pickles, 
Lettuce, Tomato, Chipotle Mayonnaise

DEATH BY BURGER....................... 11.99 
2 Gold Label Burgers, Double Cheddar 
Cheese, Smokehouse Bacon, Fried Egg, 
Mayonnaise, Lettuce, Tomato

B U I L D  Y O U R  O W N  
M A C  &  C H E E S E            
Choose up to 3 ingredients ........................ 7.99
Add Side Salad ............................................ 1.99

 Hickory Smoked Bacon  Sauteed Mushrooms

 Sun Dried Tomatoes  Grilled Chicken

 Pastrami  Broccoli 

 Truffle Oil  BBQ Pulled Pork

D E S S E R T        
“Mini” Carrot Cakes............3.99

Chocolate                           
Peanut Butter Pie.................4.49

Teenie Tiny
Chocolate Mousse............. 1.99

Molton Chocolate Cake..... 4.99
Vanilla Bean Ice Cream

Jumbo Chocolate
Chunk Cookie .................... 5.99
A la Mode

 

*Raw or undercooked food can pose a health risk in sensitive individuals.

 Side Salad...................2.99
 Gorgonzola

 Tater Tots ....................3.99
 Hand Cut

 Idaho Fries..................2.99
 Crunchy Onion Rings..4.49 

 Spicy Catsup
 Half & Half...................3.99

 ½ Idaho Fries & 
 ½ Onion Rings

 Cole Slaw....................1.99
 Beer Battered                                     

 Vegetables ..................3.99

 

BURGER TEMPERATURE GUIDE           

|
RARE
Cool
Red

|
WELL

No
Pink

|
MEDIUM

Pink

|
MED-RARE

Warm
Red

|
MED-WELL

Slight
Pink

LUXE BURGER BAR   5  MEMORIAL BLVD,  PROVIDENCE,  RHODE ISLAND  
                          T.401 .621.LUXE   WWW.LUXEBURGERBAR.COM  

HOURS  SUN –  WED 12 PM TO 11 PM;  THURS –  SAT 12PM TO 12 AM 

SIDES               

S P E C I A L T Y  S A N D W I C H E S                         
Served with Hand Cut Idaho Fries

NORTH CAROLINA PULLED PORK .........................5.99
12 Hour Slow Smoked, Tangy BBQ Sauce, Crunchy Cole Slaw. 

D’LUXE GRILLED CHEESE ........................................7.99
Aged Cheddar, Havarti, Imported Swiss, Tomato, Arugula  
Add Cup of Tomato Soup ..................................................2.99

THANKSGIVING ON A BUN ........................................7.99
Turkey Burger, Warm Bread Stuffing, Gravy 
& Cranberry Sauce

FINISH YOUR
FRANKENSTEIN

& GET A 
FREE T-SHIRT

Thursday Night Trivia
Bring your team to compete

.99 Cent 
Meatball Sliders

Burger & Beer
$7.99 

BYOB Gold Label Burger 
+ Miller Light Draft

1/2 Price Starters 
2pm - 6pm

Ladies Night
Drink or Food Specials

Ask for Details!

BOGO 
(Buy One Get One)

Chicken Wings

T U E S D A Y

W E D N E S D A Y

T H U R S D A Y

F R I D A Y

S A T U R D A Y

S U N D A Y

Civil Service Discount
(Police, Fire, Teachers, Military w/ ID)  

15% Off

M O N D A Y

Weekly Specials!!!

Friday &

Saturday

Nights!

NEVER

A COVER

CHARGE!

LIVE
DJ!

LIVE
DJ!

FRANKENSTEIN....15.99

A MONSTER SANDWICH 
of 2 Gold Label Burgers, 
Jumbo Kosher Hot Dog, 
Smokehouse Bacon, 
Double  American Cheese, 
Piled High with Sirloin Chili, 
Cole Slaw & Sweet Relish 
on 2 Buttered Rolls

THAI FRIED           
CHICKEN....................12.99

Chicken tenderloins dipped in rice 
flour with special spices, served 
with hand cut Idaho Fries & Thai 
dipping sauce

ALL BEEF KOSHER          
HOT DOG....................6.49

Topped with Sirloin Black Bean 
Chili, Cheddar Cheese & Onions

BOOK YOUR NEXT FUNCTION WITH US!
For a good time call Jenn or Laura at  401.621.LUXE

BAR OPEN LATE!

***Hamburgers are cooked to customer's request. 
Consumption of raw or undercooked foods of animal 
origin may increase your risk of food borne illness.  
Consumers who are especially vulnerable to food 
borne illness should only eat food from animals 
thoroughly cooked.
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