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You know where to find the best Jazz music in the city.

HOHitoiboiboooitia oo You know the location of every Italian restaurant in the Valley.
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here can you get literally
thousands of different ham
burger options on one menu?
At the restaurant with the world s best
burger concept  Indulge Burgers & More.

Lee Klein, owner of Indulge Burgers

& More, did the math and a lot more
research before opening his Scottsdale
restaurant. The unique concept behind
Indulge is that diners are able to order any
type of hamburgers they wish. The menu
at Indulge gives diners a list of options
that they literally can check off to create
their own specialty burgers.

From a variety of buns that are baked
fresh daily, to a high-grade, all natural
beef with no hormones and no antibiotics
(we also offer Kobe), Indulge is not your
average burger joint when it comes to the
quality of food, either. Farm raised chick-
en and the finest cheeses and sauces make
this restaurant a cut above the rest. Mrs.
Klein has even created her own black-
bean-based veggie burger for those who
are not carnivores. But the fun doesn t
end there. Klein has also created some
very unique signature dishes for diners

to order if they re not in the create-your-
own-burger mood.

The Fried Bologna Sandwich is one

of Klein s favorites. There s also the
Grouper (a mild, white fish) sandwich
and the Vesuvius Volcanic, which is

a specially cooked burger stuffed with
molten cheese. And each dish can be or-
dered with a side of Fresh Sweet Potato
Fries, Garlic and Parmesan Chips, Fried
Dill Pickle Chips, Crispy Fried Onion
Strings, French Fries with Cheddar
Cheese or French Fries with Cheese and
Chili. Salads such as the Bleu Cheese,
Strawberries and Walnut salad also make
a delicious alternative. Modern df@cor
and a fully stocked bar ensure a unique

happy hour with plenty of beers and
wine to choose from, makes this restau-
rant concept hard to pass up.

Klein hopes to open two to three more of
his restaurant throughout the Valley in
the next few years. Until then, there s no
doubt diners from all over will make the
drive to Indulge.

Owner of Indulge Burgers & More Lee
Klein is no stranger to the restaurant busi-
ness. He s owned 5 & Diner at the Scotts-
dale Pavilions for the past 14 years.

Klein hasn t always had his fingers in the
food business. He owned a large national
marketing firm for 25 years before he
decided to move to Phoenix 15 years ago
in search for something new. But it didn’t
take long before he started playing around
with the idea of owning a hotdog stand
the kind he saw all the time in Chicago
where he grew up. Of course, one thing
led to another, and instead of owning a
hotdog stand, Klein ended up the owner
of a soon to be very popular 5 & Diner.

Not one to rest on his laurels, Klein
couldn t resist the idea of opening a new
restaurant when he came up with the
creative idea of a create-your-own-burger
shop. He got the idea after visiting a sushi
restaurant for the first time. He liked the
idea of checking off what you wanted

on the menu to create your own meal.
That s when he decided the same concept
would work splendidly with a restaurant
serving up burgers (a favorite of Klein s).
After about three years of research and
concept building, Klein opened Indulge
Burgers & More where quality products
and unigue menu options have lead to the
best burger concept in the world.
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About three years ago, | was in Las
Vegas, and | went to my first sushi bar. |
was intrigued by the unique way you order
sushi, basically by checking off what you
want on a list of possibilities. Well, | don t
like sushi, but I love hamburgers. | wanted
to have the same concept I saw at the sushi
restaurant for hamburgers. I did a lot of
research to create what we consider to be
-"the world s best burger concept."
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We knew that burgers are the most
popular food in America, but we also knew
that today s more sophisticated diner is
looking for a higher quality product, better
preparation and a unique experience. We
didn t want to create another burger joint.
Instead, we spent more than two years de-
veloping, testing and creating the best, most
unique burger experience found anywhere.
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My favorite item on the menu is the
Fried Bologna Sandwich. I also love the
Garlic & Parmesan Chips and the Fresh
Sweet Potato Fries.

Horooiooooborooar
I 0 Y

We felt that in this market it would be
important to start with exceptional food
products. We use farm-raised chicken, and
beef that you can t go to a store and buy.
We think this is the best beef available. Our
Angus beef is all natural with no antibiotics
and no hormones. We also use the finest
cheeses and create the finest homemade
sauces and toppings.
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You know where to find a sporting event every night of the week.
You know everything about this city...or do you?

\WHEN YOU READ PHOENIX

YOU KNOW PHOENIX.
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