
For all those with an appetite for adventure, I say 

welcome. My name is Diego Zhang and, like my café, I 

am a mix of global ingredients. My mother is from the 

southern climes, my father from the east, and I — I’ve 

always fancied myself a bit of an explorer, with food as 

my frontier.

For years I traveled for the sheer pleasure of my palate, 

rambling down back roads and alleys on my beat up old 

scooter, sampling tastes from the exotic to the everyday 

on almost every continent. Still, in all my travels I never 

found a more appealing way to combine and present 

even the most exalted flavors than the humble burger, a 

childhood favorite.

Then one day in Barcelona, sitting outside an out-of-

way tapas café, it came to me: let people experience a 

world of flavors in small bites, with globally-inspired 

mini-burgers. That’s when I came home to open Diego 

Zhang’s Burger Café. Oh, I still  travel. But my passion 

these days is to go out, get a fresh new taste of the 

world, and bring it back to share.

Enjoy!

B R E A K F A S T

L U N C H

D I N N E R

B E E R  &  W I N E

P R E M I U M  C O F F E E  &  T E A

O U R  N E W  L O C A T I O N !
T h e  S t r e e t s  A t  S o u t h g l e n n

6 8 5 1  S o u t h  G a y l o r d
C e n t e n n i a l ,  C O  8 0 1 2 2

( 3 0 3 )  4 8 4 - 9 8 0 2
7 : 3 0 A M  -  8 : 0 0 P M  S U N D A Y - T H U R S D A Y
7 : 3 0 A M  -  9 : 0 0 P M  F R I D A Y - S A T U R D A Y

O R  V I S I T  U S  A T  O U R  F I R S T  L O C A T I O N
1 2 0 7 3  E a s t  A r a p a h o e  R o a d

( N W  C o r n e r  o f  A r a p a h o e  a n d  P e o r i a )
C e n t e n n i a l ,  C O  8 0 1 1 2

( 7 2 0 )  4 9 6 - 1 0 2 0
7 : 0 0 A M  -  8 : 0 0 P M  M O N D A Y - F R I D A Y

8 : 0 0 A M  -  8 : 0 0 P M  S A T U R D A Y
C L O S E D  S U N D A Y S

w w w . d i e g o z h a n g s . c o m



B u r g e r  S e l e c t i o n s
H A N D  C R A F T E D ,  G L O B A L LY  I N S P I R E D

M I N I  B U R G E R S

PROUDLY SERVING ALL NATURAL BEEF, CHICKEN, PORK, BUFFALO & SALMON

KANSAS CITY MESQUITE RUBBED GROUND PORK WITH 
CARAMELIZED BARBECUE SAUCE

SHANGHAI AN EXOTIC BLEND OF SWEET & SPICY CHICKEN 
WITH ASIAN VEGETABLES

BANGKOK THAI PEANUT SHRIMP WITH FRESH VEGETABLES

GENOA A BLEND OF CHICKEN, FRESH BASIL PESTO, 
ROASTED RED PEPPERS & SAUTÉED MUSHROOMS

BEAR CREEK WILD ALASKA SALMON TOPPED WITH BACON, 
LETTUCE & TOMATO

URBANDALE PURE BEEF DUSTED WITH SEA SALT
& CRACKED PEPPER

SAN JUAN CARIBBEAN JERK PORK WITH TROPICAL SPICES

CENTENNIAL BUFFALO WITH FIRE ROASTED GREEN CHILIES

HAVANA VEGETARIAN BLACK BEAN BURGER
WITH CUBAN SPICES

DENVER A SIMPLE BLEND OF BEEF, BACON WITH 
SAUTÉED MUSHROOMS & ONIONS

MAYFIELD DIEGO STYLE MEATLOAF WITH BEEF & 
CARAMELIZED KETCHUP

S o u p s ,  S a l a d s  &  M o r e
H O T,  F R E S H  &  S A V O R Y

COMPLIMENTING OUR MINI-BURGERS OR ENJOYED AS A LIGHT MEAL

SOUP SELECTIONS CHANGE DAILY

FRESH SALADS

MIXED SPRING GREENS
WITH TOMATOES, CARROTS & CUCUMBERS

CAESAR
ROMAINE LETTUCE, PARMESAN CHEESE, 
CROUTONS & CAESAR DRESSING

GREEK
ROMAINE LETTUCE, ARTICHOKE HEARTS, FETA 
CHEESE, OLIVES, TOMATOES & RED ONIONS

THAI PEANUT NOODLE
WITH CHOPPED ASIAN VEGETABLES
& CRUSHED PEANUTS

MEDITERRANEAN PASTA
WITH PESTO, SUNDRIED TOMATOES, ARTICHOKE 
HEARTS, OLIVES & PINE NUTS

INCAN QUINOA
TOSSED WITH ROASTED CORN, BLACK BEANS
& CILANTRO LIME VINAIGRETTE

CHILDREN’S MENU ITEMS

WITH CHEESEPLAINBEEF OR CHICKEN BURGER

GRILLED CHEESE

PEANUT BUTTER & JELLY

B r e a k f a s t  S e l e c t i o n s
A  G R E A T  W A Y  T O  S T A R T  M O R N I N G S

SERVING NATURAL, ORGANIC EGGS
BREAKFAST SERVED UNTIL 10:30AM

AREPAS
SOUTH AMERICAN CORN CAKES WITH CHEESE, 
RED PEPPERS & GREEN CHILIES

SANTA FE
AN ORGANIC EGG SANDWICH WITH GREEN CHILIES, 
CHEESE & POTATOES ON AN ENGLISH MUFFIN

RIO GRANDE
AN ORGANIC EGG SANDWICH WITH BACON, 
MUSHROOMS, POTATOES & RED PEPPERS ON AN 
ENGLISH MUFFIN

BURLINGTON
AN ORGANIC EGG SANDWICH WITH CHEESE ON AN 
ENGLISH MUFFIN

ZEPHYR
AN ORGANIC EGG SANDWICH WITH SPINACH, FETA 
CHEESE & ARTICHOKE HEARTS ON AN 
ENGLISH MUFFIN

FEATURES CHECK FOR OUR DAILY BURGER FEATURES

=  SLIGHTLY SPICY

=  SLIGHTLY MORE SPICY

NOODLES BUTTERED CHEESE/RED SAUCE

MAC & CHEESE

DELTA
AN ORGANIC EGG SANDWICH WITH SPICY CREOLE 
SAUSAGE, POTATOES, GREEN ONIONS, TOMATOES & 
CHEESE ON AN ENGLISH MUFFIN

EUROSTAR
AN ORGANIC EGG SANDWICH WITH ZUCCHINI & 
TOMATOES BLENDED WITH ITALIAN SEASONINGS 
AND PARMESAN CHEESE ON AN ENGLISH MUFFIN 

=  VEGETARIAN

=  GLUTEN FREE

YELLOWSTONE NATURAL GROUND BUFFALO BLENDED 
WITH TANGY BLUE CHEESE AND BACON

ADD BACON OR SAUSAGE TO
ANY SANDWICH

WOLFERMAN’S 
ENGLISH MUFFINS

ORANGE OR APPLE JUICE

HAND INFUSED DRIP COFFEE

ASSORTED HOT TEAS
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