
Burger Trail



Explore the 

BURGER 
TRAIL 

of Auburn-Opelika

No visit to Auburn-Opelika is complete 
until you’ve tried at least one of these tasty 
burgers. Enjoy this guide to delicious and 
unique burger creations by the talented 
chefs of Auburn-Opelika. From old favorites 
to new creations, this list is every burger 
lovers’ dream. Be sure to use the hashtag 
#AOBurgerTrail and let us know your 
favorites!

P I C T U R E D :  A U B U R N  P L A Z A 
F R O N T  C O V E R :  A C R E



1465 Patrick Street, Waverly
334-539-6077 | thewaverlylocal.com | $$$

The Burger
The Waverly Local’s burger features double-stacked  
patties, American cheese, lettuce, tomato, onion, herb 
mayo, and Wickles pickles. The Waverly Local offers 
“seasonally inspired, simple Southern fare amidst 
mid-century modern decor in a beautifully repurposed 
garage setting.” 

The Waverly  Local’s

Sheila C ’s

622 Shug Jordan Parkway, Auburn
334-283-5200 | $

The Jumbo Burger
Sheila C’s Burger Barn has been a favorite of 
Auburn-Opelika locals for just over 11 years. A low-
key eatery that offers hearty burgers that are freshly 
made and have that homeade flavor. Their burger is a 
6 ounce patty dressed with American cheese, lettuce, 
tomato, pickles, onions, mayonnaise, mustard, and 
ketchup. Grab a side of fries and a homeade milkshake 
to complete your meal.

Bison Burger
The Hound is a family-owned restaurant and bar 
featuring over-the-top American classics, top shelf 
bourbon, and 28 craft beers on tap. The Bison 
Burger consists of all natural ground bison, roasted 
mushrooms, Swiss cheese, and tobacco onions, all 
delightfully placed on a griddled kaiser roll and served 
with house cut fries. Pair the burger with one of their 
crafty cocktails, an on-tap beer, or make a selection 
from their extensive whisky list. 

124 Tichenor Avenue, Auburn
334-246-3300 | thehound-auburn.com | $$$

The  Hound ‘s



1188 Opelika Road, Auburn
334-521-0074 | auburnplaza.com | $

All American Burger 
Auburn Plaza Bar and Lounge is a restaurant located 
in Midtown. Their burger consists of double stack 
patties, American cheese, lettuce, tomato, mayo, and 
Wickles pickles. They serve delicious meals and even 
better deals. Stop by to get a drink and mouthwatering 
dishes.

Auburn Plaza’s

112 South 8th Street, Opelika
334-203-1747 | zazuopelika.com | $$

Pimento Cheese Burger 
The Pimento Cheese Burger consists of an 8 ounce 
blend burger, smoked pimento cheese, house made 
bacon, fried onions, lettuce, and tomato on a sweet 
Texas bun. Zazu Gastropub focuses on fresh local 
ingredients to create fine dining cuisine in a laid-back, 
pub-like atmosphere. They make everything from 
scratch that they can, and they try to use as many local 
ingredients as possible!

azu Gastropub’s

1151 Opelika Road, Auburn | 334-821-3118
niffersplace.com | $$

Niff Jr. Nifferized 
Niffer’s Place opened with the concept of having good 
food for an excellent value in a fun atmosphere. The 
Niff Jr. has cheddar, mozzarella, pepper jack, Swiss 
and is topped with a fried egg and bacon. Ask your 
server to “Nifferize” any of their famous burgers or 
sandwiches to double the protein.

Niffer’s Place’s

ZZ



Southern Oak’s
Southern Oak Burger

A relaxing oasis tucked away in the beauty of Grand 
National, Southern Oak is known for their “Southern 
flavors and hospitality from our family to yours.” The 
Southern Oak Burger comes with Certified Angus 
Beef, bacon jam, pimento cheese, lettuce, tomato, and 
tobacco onion. Choose from a variety of sides to pair 
with your burger such as house fries, roasted brussels, 
pimento cheese grits, sauteed collards, and more.

3700 Robert Trent Jones Trail, Opelika
334-737-2117 | southernoakrestaurant.com | $$$

211 South College Street, Auburn
littledarlingburgerco.com | $$

Smash Burger
Located within the Hey Day Market, Little Darling’s 
delightfully classic, all-American smash burger comes 
as a single or double patty, topped with American 
cheese, Little Darling’s super-secret sauce, carmelized 
onions, and house-made pickles. Grab a side of sea-
salted french fries to dip in one of their many delicious 
homeade sauces. 

Little  Darling’s 

Original Acre Burger 
The Original Acre Burger is topped with charcoal onion 
jam, arugula, Acre bacon, melted white cheddar, and 
is served on a brioche bun. Chef David Bancroft and 
his team bring classic favorites to the table with fresh, 
innovative flavors and artistic presentations. Their 
burger is an example of just that. 

210 East Glenn Avenue, Auburn
334-246-3763 | acreauburn.com | $$$

Acre’s



2300 Moores Mill Road, Auburn
334-521-0391 | lucysauburn.com | $$$

Juicy Lucy Burger
A Lucy’s best-seller, the Juicy Lucy features bacon 
and onion marmelade, poblano aioli, and sharp white 
cheddar. Perfectly paired with one of their signature 
artisanal cocktails and cozy, familiar atmosphere. 
Served Tuesday-Sunday during dinner and during 
brunch on weekends.

Lucy’s

Save the date for 

BURGER 
WARS! 

VOTED THE BEST 
LOCAL EVENT! 

The first weekend in June, Auburn-Opelika 
chefs, restaurateurs, and amateurs grillers 

compete in the streets of historic downtown 
Opelika for the best burger. 

Visit aotourism.com for more info. 



714 E Glenn Avenue
Auburn, AL 36830
aotourism.com
info@aotourism.com

This information is proudly presented by Auburn-Opelika 
Tourism, a non-profit service organization positively 

impacting our local economy and improving the quality 
of life in our community through tourism and travel.


