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A Master Chef, French Cuisine, and the Classic American Burger 
All can be found at St. Louis Burger Bar 

 

ST. LOUIS- Think you need to make a trip to San Francisco to experience fabulous French 

cuisine by a master top chef? Think again, it is right here in your city of St. Louis. French cuisine 

is fused together with the classic American burger at chef Hubert Keller’s Burger Bar restaurant 

at Lumiere Casino and Hotel in St. Louis.  

Chef Hubert Keller is best known for his appearances as a head judge on “Top Chef Just 

Desserts” and as a contestant on season one’s “Top Chef Masters” on Bravo and his world 

renowned restaurants Fleur de Lys in San Francisco and Las Vegas. He has received numerous 

awards including the James Beard Foundation’s Best Chef.  

Burger Bar St. Louis opened in 2007 and is Keller’s second location for the upscale 

burger joint. You will not find toys with your Happy Meal, but you will experience the finer taste 

of the burger. “Burger Bar showcases the classic American burger, but presents it with flair,” 

said Keller.  

What makes Burger Bar stand out from the average burger joint? It allows burger lovers 

to use their creativity to create their ultimate burger experience, and relax in a hip and casual 

atmosphere. What is the ultimate burger experience? “Guests have the opportunity to build their  
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burger by picking their choice of beef and their favorite toppings creating their own burger,” said 

executive chef, Katie Bower. Burger Bar toppings include everything from the classic burger 

toppings to asparagus, chili, lobster, pineapple and so much more. “Everyone has different taste. 

That is what makes Burger Bar so original,” she explains. “No burger is ever the same.” Burger 

Bar is best known for its extravagant Rossini burger which features Kobe beef, black truffles and 

foie gras at a whopping price of $60.  

The Burger Bar experience does not just stop with your ultimate burger. Make sure to 

save room for dessert. Chef Keller takes the burger experience to another level with his signature 

dessert burger. Recently featured in Food and Wine Magazine, the Burger Bar dessert burger 

consist of chocolate ganache or a creamy cheesecake filling enclosed in a warmed glazed donut. 

Each burger features fruit toppings to complement the cheesecake or chocolate filling.    

With the winter sports season starting up, game days are the perfect time to get together 

with friends to enjoy the fanciful Burger Bar experience. The booths in the restaurant each have 

their own television, and the three flat screen televisions at the bar allow the sports fans to keep 

up on all the games of the day. Whether you want to hang out at the bar or gather in a booth with 

friends and family, Burger Bar embodies a cozy warm atmosphere for watching your favorite 

sports team. Perhaps you will even spot a St. Louis sports player while you are there.  

Burger and food lovers alike its time to follow your taste buds to Burger Bar St. Louis to 

put your own twist on the American favorite. All that is needed is imagination and a hungry 

appetite.  
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