
“the best burger you ever
built

!”

www.phils-grill.com

metairie Hammond



Side House or Side Caesar
W/entree

$3.99
1.49

Grilled Chicken Caesar
Romaine lettuce tossed with Caesar dressing &
croutons and topped with a grilled chicken

7.99breast & parmesan cheese

Grilled Sashimi Tuna
Seasoned tuna seared rare on a bed of fresh
spinach topped with pecans, raisins, bleu cheese
crumbles and tomatoes then tossed
in balsamic vinaigrette 1 1 .99

Chicken Club Salad

8.99

Crisp romaine lettuce and tomatoes tossed with
our own horseradish honey mustard dressing
and topped with fresh avocado, grilled chicken,
Black Forest Ham and bacon bits

Grilled Portobello Mushroom Salad

8.99

Crisp romaine lettuce, tomatoes and croutons
tossed in balsamic vinaigrette and topped with
a sliced grilled Portobello mushroom and
shredded jalapeño jack

Buffalo Chicken Ranch

7.99

BATTERED & FRIED CHICKEN BREAST TOSSED IN BUFFALO
SAUCE SERVED ATOP CRISP GREENS TOSSED IN
RANCH DRESSING

BLACK BEAN & TURKEY CHILI & SALAD
5.99BOWL OF HOMEMADE CHILI & SIDE SALAD

Fried Pickle Chips or onion strings $4.99

Cheese Fries
Add Chili, brown gravy
or sautéed jalapeños

4.99

.99 each

Potato Skins 4.99

This & That (CHOOSE TWO)
Onion Strings, FRIES, Sweet Fries,
fried mushrooms, FRIED PICKLES 5.99

zucchini fries 5.99

CHOOSE A DIPPING SAUCE

fried mushrooms 5.99

irish channel nachos 7.99

homemade black bean & turkey chili
cup: 2.99 cup w/ entree: 1.49 Bowl: 5.49

fried green tomatoes 4.99



choose one side

The Big Easy
The classic burger! 100% Black Angus, Lettuce,
tomato, onion, pickle, and cheddar cheese 7.99

The Uptowner
Turkey Burger with honey mustard, spinach, shredded
cabbage, avocado and havarti cheese 8.49

The Lagniappe Burger
A little extra flavor; 100% Black Angus and Hot
sausage blend with lettuce, tomato, pickles

8.49and shredded jalapeño jack cheese

JACKSON SQUARE Burger

8.49
100% Black Angus burger, honey bbq, shredded
cabbage, topped with Black Forest Ham & Swiss

Mid City Blackened Blues Burger

8.49

100% Black Angus burger blackened and topped
with bleu cheese crumbles and bleu cheese dressing,
dressed with lettuce and tomato

The Fat City Burger
100% Black Angus burger stuffed with cheddar
cheese, battered and fried With lettuce,
and tomato topped with a fried egg! 8.49

GARDEN DISTRICT Burger
angus topped with a Grilled Portobello
Mushroom with roasted red pepper & garlic

9.99
dressing, spinach, red onion and herb
goat cheese on a jalapeño bun

west we go

10.99

bison burger with homemade steak sauce on
texas toast topped with pickles, shredded lettuce,
tomato, shredded cheddar and onion strings

bayou bengal

10.99

gator burger with tiger sauce topped with
shredded lettuce, pickles, tomato, and shredded
jalapeño jack on a white bun

lamb yat

10.99

lamb burger with homemade tatziki sauce topped
with fresh spinach, tomato and feta cheese on a
sun-dried tomato bun

knife & fork

9.99

open-faced angus burger on a piece of texas toast,
smothered with homemade brown gravy, sauteed
onions, and provolone cheese - Shredded lettuce,
tomato, and pickle on the side - Served with a side
of fries covered with homemade gravy

Fries $2.29

SPICY Potato SALAD
2.29

fried pickle Chips 2.29

Onion Strings 2.29

Sweet Potato Fries

2.29
TRY ‘em SPRINKLED
WITH CINNAMON SUGAR!

crunchy coleslaw
2.29

Veggies
2.29Grilled or steamed

Baked Potato 2.29
loaded potato + .99

Fresh baked chocolate chip cookie
2 for $1.49.99 each

last, but just as sweet

2.99

cookie sundae
layers of vanilla ice cream and chocolate chip
cookies drizzled with CHOCOLATE AND TOPPED with
WHIPPED CREAM, PECANS AND A CHERRY

Shakes

4.99

chocolate
peanut butter

chocolate chip cookie
strawberry

vanilla

banana

rootbeer float

4.99

FRIED BANANA split
FRIED BANANA WITH ICE CREAM TOPPED WITH CONDENSED MILK,
PECANS AND A SPRINKLE OF CINNAMON



our story
Welcome to Phil’s Grill, a family owned
neighborhood burger joint.  I get asked all the
time “what’s your story” so if you have a
minute. . .

I love a good burger and a cold beer so when I
decided to open my own place after years of
running corporate restaurants I figured, “I’ll
open a burger joint.”  Now if you love burgers
like I do you know that everyone has a favorite
that they swear by.   When you come to Phil’s I
want you to get more than a great burger, I
want you to have a burger experience.  What
better way to do that than to put you in charge
by offering you an infinite number of
combinations of fresh sauces, toppings and
cheeses.  You can literally eat here every day
for the rest of your life and never eat the same
burger combination twice.  That’s why I always
say, “See Ya Tomorrow!”

Because Phil’s is a family owned restaurant, when
you’re here we’re going to do our best to treat
you like we would if we were grilling these
burgers in the back yard!  My wife Christina and
I decided when we were opening our first Phil’s
Grill that we were going to give back to the
community and we’ve stuck to that promise.
From church and school donations to our annual
fundraiser and celebration of National Burger
Month I call Burgerpalooza; we are committed
to the community that has been so committed to
us!  We’re proud to be a 2008 LA Restaurant
Neighbor Award winner and a finalist for the

National Restaurant Association’s Neighbor
Award.

My sons Jackson and Jacob like to come in and
show off the restaurant.  They like to help run
food, bus tables and even do some “prep” work.
They are almost always in their Phil’s Grill shirts
telling anyone who will listen how good the
burgers are.  It won’t be long before my littlest
one, Jude, will be running right behind his big
brothers!

Thank you for all of your support!  We were
voted “Best of the Big Easy” in 2008 and 2009 by
WHERE Y’AT magazine readers, New Orleans Living
Magazine listed Phil’s as one of the 8 Great Places
for Burgers in New Orleans, The Times- Picayune
included Phil’s in their top five burgers and New
Orleans Magazine called us an “uberburger.”

I’m so passionate about your burger experience
that I guarantee it!  If you aren’t happy you can
contact me personally.  Sign up for our Rewards
program; it’s my way of giving back to you.  I
don’t want you to be a guest; I want you to be
part of the family.

Christina says my stories run on and on (I get
that from my Mom).  So I hope you have a
great Burger Experience and
I’ll See Ya Tomorrow.



THE BEST burger YOU EVER BUILT!

Step 2 Choose a Bun Skip this step for Burger in a Bowl

Whole Wheat w/ Oat Topping OnionWhite sundried tomato JALAPEñO BUN TEXAS TOAST

TunaBison alligator lamb

Step 1 Choose a premium burger1
2 $10.99

How do you want it cooked? R   MR   M   MW   W

Step Choose Premium Toppings1
2

.99 each4
Black Forest Ham

sautéed bell
peppers

Fried Onion Strings

Sautéed Mushrooms Fried Egg

AvocadoBlack Bean & Turkey Chili

AVOCADO-TOMATO RELISH

grilled portobello

fried green tomato

premium bacon

Step 3 Choose A Sauce ONE Included, Additional .50 each

BBQ

Sauce of
the Month

Ranch

CREOLE AIOLI

Roasted Red Pepper
& Garlic Dressing

BlEU Cheese Dressing

Sour Cream

CHIPOTLE Sour Cream

Wing Sauce

brown gravy

Honey Mustard

Balsamic Vinaigrette

tatziki

remoulade

Horseradish
Honey Mustard

GRILLED PINEAPPLE KETCHUP

homemade steak sauce tiger sauce

caesar dressing

AVOCADO RANCH

Peanut Butter

= Gluten free upon request!

Step 4 Choose Toppings 3 included, additional Toppings .50 each

Red Onion

chives

Shredded Lettuce

Pineapple Ring

Diced Onions

Sautéed Onions

Shredded Cabbage

sautéed Jalapeños

Sliced Tomato

Romaine Lettuce

spinachPickles

cucumbers

Step 5 Choose a cheese one included, Additional Cheese .99 each

Swiss

havarti

Cheddar

American

Provolone

Greek Feta

Bleu Cheese crumbles

Monterey Jack

Shredded cheddar

Herb Goat Cheese Spread

Shredded Jalapeño Jack
Shredded parmesan

100% Black Angus
Hot Sausage Blend

homemade veggie burger
GRILLED PORTOBELLO

Turkey
CHICKEN

1
Shredded Lettuce

Romaine

spinach

(Build your Burger without the bun)

CHOOSE YOUR
LETTUCE:

Shredded CABBAGE

$8.99

Step 6 Choose your side one included

Fried Onion stRings

Fries (add cheese, + .99)
Sweet Potato Fries

Veggies, grilled
or (     ) steamed

Spicy Potato Salad

side house or caesar salad (+ .99)
cup of chili (+ .99) Fried Pickle Chips

crunchy coleslaw

BAKED POTATO (loaded + .99)


