Open Daily: 11AM - 9PM (Mon - Sun)

Local, Feel Good Burgers

Our meats and produce are locally sourced and support PNW farmers! We only use
pastured, organic, humanely treated pork, beef, and goat in our burgers, served on a
freshly baked brioche bun, gluten-free bun, or romaine.

And for our non-carnivores and vegans we have an organic black bean & rice burger
or the infamous Impossible burger, along with Nooch! We use organic olive or
avocado oils in our cooking.

Why Goat Meat?

Studies show that goat meat is the 'healthy red meat' and that goats leave the land
In better shape because they clear up shrubs and weeds. The flavor profile is not
gamey - it's mild, somewhere between the flavor of pork and dark meat chicken.

We aim to rid the misconceptions about goat meat and make it more widely
demanded and appreciated so that more farmers consider adding goat to their
operations.

A La Carte

All burgers come with a choice of handcut Russet Fries, Sweet Potato Fries or Housemade Coleslaw.

Ask about our milkshakes: made with vegan or regular ice cream from a local vendor, local fruits, and/or Theo Chocolate!

Cheeses: Pepperjack, Feta, American, Swiss, White Cheddar, Nooch
Veggies: Raw Onions, Grilled Onions, Lettuce, Tomato, Mushrooms, Pickles, Jalepenos
Sauces: Ketchup, Mustard, Mayo, Signature Datil Mayo, Plain or Datil Soy-Free Vegenaise

= Ham-Burger

This hamburger actually has hamin it! Local, grass-fed, pastured ham steak & pork
shoulder. Ground in-house and formed into a patty.

2 G.0.A.T. Burger

The cleanest and most naturally free-range of all farm animals! Local, grass-fed,
pastured goat. Ground in-house and formed into a patty.

% Impossi-Burger

(Vegan)We have the infamous, high-in-demand Impossible™ Burger - made from plant-
based ingredients!

= Cow-a-Burga

If you've seen the herds of cattle on the farms around here, you know this meat will be
lean and tasty! Local, grass-fed, pastured beef. Ground in-house and formed into a patty.

% Beans 'n Rice

(Vegan)Black beans, long-grain white rice, Nooch, chia seeds, chipotle and garlic spices
in harmony! Mashed and formed into a patty.

& BY.O. Salad

Hungry for veggies? Create your feast of Baby Spinach, Kale, Chard, Carrots, Broccoli,
Snap Peas & any of the burger ingredients. Drizzle with Raspberry Vinaigrette, Olive
Oil/Balsamic, or High Omega Vegan Ranch.

Datil Grill Reviews

9 -

We strive to make healthy, local food delicious and easily accessible. See more reviews or add your own on our social media pages!

If you're craving a burger, this place will hit the | wasn't sure about trying goat meat, but | think | They have Impossible burger AND nooch! It was

spot with their fresh ingredients! And | love that like it more than beef now! | highly recommend still warm, even though | ordered online and don't

romaine 'buns’ are an option. having it with feta and datil mayo. live close by. The fries were a little crunchy but

- Amanda C.

tasted good.
- Devon R.
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