


Hand battered, mini all  
beef hot dogs, with our  
special Coney sauce.  

$6.5 
 

White cheddar cheese curds,  
battered and fried, with  
ranch for dipping. $6.5 

Two eggs any style, hashbrowns, choice  
of bacon, sausage patty, sausage links,  

ham steak or andouille sausage,  
with toast or English muffin. $8 

 

Two eggs any style, choice of two  
buttermilk pancakes or French toast  
and choice of two slices of bacon  

or two sausage links. $8 

 

Flour tortilla with red skin potatoes,  
caramelized onions, roasted peppers,  

sausage, applewood bacon, scrambled  
eggs and cheddar cheese, with homemade 

salsa and sour cream. $7.5 

 

Sweet whipped butter, powdered  
sugar and maple syrup. $6 

 

Buttermilk breaded chicken  
tenders, whipped pecan butter  

and vanilla infused maple syrup. 
$9 

 

Strawberries, bananas and  
blueberries with orange juice syrup  

and whipped topping. $7 

 

Phillips Avenue Diner Motto   Est. circa 2005

Toasted English muffin topped  
with poached eggs, sliced ham  
and hollandaise sauce, served  

with hashbrowns. $8 
1/2 Classic Eggs Benedict $5.5  

Two eggs any style and choice of  
bacon, sausage patty, sausage links,  

ham steak or andouille sausage, 
with toast or English muffin. $6    

Thick slices of Grandma’s own  
banana bread, battered and  

grilled, with bananas and sweet  
whipped topping. $7.5  

Homemade with lots of  
ground beef and beans.    

$3.5 

Topped with cheddar 
cheese, chopped onions 

and jalapeños.  
$4.5 

Soup du Jour or  
our famous  

Tomato Bisque. 
$ 3.25  

Some call ‘em appetizers, starters, finger food or hors d'oeuvres … we call ’em sharable and tasty! 

Marinated and lightly fried steak, 
served with white cheese sauce, 
marinated tomatoes, gorgonzola 

cheese and fried onions. $9 
 

Spicy battered dill pickle spears 
with ranch for dipping.  

$6 

Flour tortilla stuffed with cheddar,  
Monterey Jack cheese, chicken,  

applewood bacon, tomatoes and  
green onions, with homemade  

salsa and sour cream. $8 

Battered rings with  
ranch for dipping. $6 



Cajun seared and topped with andouille 
sausage, cheddar cheese, fried shrimp  

and Tabasco® remoulade. $10

Smoked mozzarella, marinara, peppers  
and fried mozzarella sticks. $8.5 

Cajun spiced, applewood bacon, bleu  
cheese dressing, lettuce and tomato. $8 

Pepper seasoned, fried jalapeños,  
caramelized onions, homemade chili,  

and cheddar cheese. $8 

Jalapeño bacon, grilled ham, BBQ  
sauce and onion strings. $8.5 

All American with lettuce and tomato. $7  
Double Classic $9 

Jalapeño bacon, pepper jack 
cheese, spicy fried pickle spears  

and Cajun mayo.  $9

Grilled bacon, ham, hard fried egg,  
American cheese and a side of mayo. $8.5  

Cayenne pepper Cajun seasoned,  
grilled onions, peppers, mushrooms, Cajun 

mayo, Swiss and American cheeses. $8     

Sautéed grilled onions, Swiss and American 
cheeses on grilled marble rye. $8 

 

Choice top sirloin, cooked to order,  
topped with onions, peppers and 

Worcestershire reduction,  
served on toast. $11 

Marinated pulled pork, ham, Swiss, 
pickles and Dijon mustard on  

grilled sourdough. $8  

Flour tortilla with lettuce, chicken, bacon, 
tomato, red pepper, ham, Swiss, cream 

cheese and balsamic vinaigrette. $8 

Sliced roast beef and Swiss cheese on  
a sourdough hoagie with au jus. $8.5 

Corned beef, Swiss, sauerkraut and 
1000 Island dressing on grilled  

marble rye. $8.5 

Your choice of two deli salads  
on freshly baked buns. $4.5 

Granny Salad Sandwich & Side  $6.5
Granny Salad Sandwich & Soup $7.5

 

Sourdough bread stuffed with ham,  
turkey, Swiss and American, parmesan 
battered and grilled, with powdered 

sugar and strawberry sauce. $8 

Homemade meatloaf with smoked  
mozzarella, grilled tomatoes and  

caramelized onions on grilled  
wheatberry bread. $8.5 

Flour tortilla with breaded fried chicken, 
mashed potatoes, cheddar, tomatoes 

and ranch drizzle. $8 

Turkey, applewood bacon, avocado, 
Swiss, lettuce, tomato and roasted red 

pepper sauce on wheatberry bread. $8.5 
Traditional BLT $8 

Slow roasted pulled pork topped  
with BBQ sauce and pineapple  

coleslaw on a bun. $8 

Hand breaded chicken strips,  
applewood bacon, smoked mozzarella 

and honey mustard on grilled  
wheatberry bread. $8.5 

Shaved beef with lots of onions, peppers 
and Cheez Whiz® on a toasted roll. $9 

Beer battered fish fillet with American 
cheese, lettuce, tomato and tartar sauce 

on a sourdough hoagie. $9 

 

 
Served with choice of fresh fruit, fries, cottage cheese, pineapple coleslaw, kettle chips or mashed potatoes with gravy. 

Served with choice of fresh fruit, fries, cottage cheese, pineapple coleslaw, kettle chips or mashed potatoes with gravy. 

(VEGETARIAN OPTION) 
Meatless burger patty, roasted  

red pepper sauce, lettuce,  
tomato and red onion. $7.5 

Grilled chicken breast,  
avocado, roasted red pepper  
sauce, lettuce and tomato. $8 

All beef hot dog, grilled crispy  
and served on a roll. $6 

Cheddar cheese, homemade  
chili, onions and Coney sauce. $7 



Hand breaded chicken strips with  
fries, pineapple coleslaw and honey  

mustard dipping sauce. $9 
 

Our classic homemade meatloaf,  
grilled and topped with beef  
gravy, with mashed potatoes  
and house vegetables. $9.5 

 

Served with mashed potatoes, country  
gravy and house vegetables. $9 

Classic tender roast beef on white bread  
with mashed potatoes and beef gravy. $8.5   

1/2 Hot Beef $6 

Sliced roasted turkey on white bread with  
mashed potatoes and turkey gravy. $8.5    

1/2 Hot Turkey $6 
 

Elbow macaroni tossed with Velveeta®  
and cheddar cheeses, applewood bacon  

and caramelized onions, topped with  
crushed Goldfish® topping. $8 

  

 

Mixed salad greens with cucumbers, 
tomatoes, carrots, egg, cheddar,  
choice of dressing and topping:  

Turkey, Ham & Applewood Bacon $8 

Crispy Chopped Chicken $8 
Seared Atlantic Salmon $10 

 

Baby spinach leaves, sliced strawberries, 
candied pecans, grilled chicken breast 
and cinnamon honey dressing. $8.5 

Romaine with shaved red onion,  
marinated tomatoes, gorgonzola 
cheese, seared sirloin tips and  

honey balsamic vinaigrette. $10 

 

Iceberg lettuce wedge with bleu cheese 
crumbles, shaved red onion, hot house 
tomatoes, applewood bacon and house 

made bleu cheese dressing. $8  

Mixed salad greens with red onion,  
peppers, cheddar, marinated tomatoes,  

seared seasoned salmon and Dijon  
mustard vinaigrette. $10 

 

Mixed salad greens with Granny Smith® 
apples, dried cranberries, shaved 

chicken, toasted walnuts and  
cranberry vinaigrette. $8.5 

 

Dressings: Bleu Cheese, Ranch, French, Honey Mustard, 1000 Island, Fat Free Italian, Fat Free Ranch  

Pan seared Atlantic salmon with mashed  
potatoes and honey bourbon sauce. $13 

 

Lightly seasoned and pan seared tenderloin  
tips with sautéed onions and mushrooms, with 

mashed potatoes and gravy. $12 

Cajun dusted Canadian walleye, pan seared,  
with mashed potatoes, marinated tomatoes  

and lemon butter sauce. $13 

Choice 7oz top sirloin steak with mashed potatoes, 
beef gravy and house vegetables. $13 

 

Hand breaded chicken breast topped with  
sautéed mushrooms and grilled ham, with mashed  

potatoes and white cheddar cheese sauce. $9 

 

Beer battered cod with fries,  
malt vinegar, pineapple coleslaw  

and lemon tartar sauce. $9.5 

Our famous jambalaya  
made hearty with Cajun 

smoked andouille sausage, 
Cajun cream sauce and 

vegetable étouffée. 
 

Blackened Chicken  
Jambalaya $9 

 

Creole Seared Shrimp 
Jambalaya $10 

 

Spicy Pork  
Jambalaya $10 



 
 
 

$2.5 

Coke, Diet Coke, Mello Yello,  
Sprite, Caffeine Free Diet Coke,   

Mr. Pibb, Barq’s Root Beer 
 

$3 

Roy Rodgers, Shirley Temple 

$ 4.5 
 

Coca-Cola Classic with  
vanilla ice cream. 

Barq’s Root Beer with  
vanilla ice cream. 

Buddy’s Grape Soda with  
vanilla ice cream.    

 

Buddy’s Strawberry Soda  
with vanilla ice cream. 

 

Buddy’s Orange Soda  
with vanilla ice cream. 

 
 

$3 
 

Stewart’s Cream Soda 
 

Buddy’s Grape, Orange & Strawberry 

 

Henry Weinhard’s  
 Root Beer & Black Cherry  

 
 

$2.25 small • $3 large 
Apple, Cranberry, Grapefruit, Tomato, OJ   

 

Skim, 2% White Milk, 2% Chocolate Milk   
 

 $2.5 

.50¢ 

Cherry, Strawberry or Raspberry 

 

Chocolate, Strawberry, Butterscotch,  
Vanilla, Oreo, Heath Bar, Blueberry,  

Banana, Raspberry   $4.75 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

$5.5

Dessert and breakfast in one! 
Fresh Belgian waffle pieces,  

maple syrup 

Chocolate, mint, crushed Oreos® 

Nilla® wafers, bananas, butterscotch 
 

An Irish treat! Sweet Guinness  
syrup, espresso, chocolate

Caramel, sea salt, beer nuts 
 

Just like camping…with a malt  
machine. Graham crackers, 

hot fudge, toasted marshmallows 

Chocolate, caramel,  
peanuts, Rice Krispies® 

All of the King’s Favorites! 
Bananas, peanut butter, honey 

 ...................... $3

Bud Light 
Coors Light 
Miller Lite  
Miller High Life  
PBR 

 
 .................... $3.75

Corona 
Guinness   

 
 ..  ........................ $4

Big Sky Moose Drool 
Brau Brothers MooJoos Oatmeal Milk Stout 
Chaco Canyon Honey Gold 
Empyrean Dark Side Vanilla Porter 
Grand Teton Sweetgrass American Pale Ale 
New Belgium Fat Tire 
Odell Easy Street Wheat  
Rogue Dead Guy Ale 
Tommyknocker Maple Nut Brown 

$4 glass / $15.5 carafe 
 

$4 glass / $15.5 carafe
 

$4 glass / $15.5 carafe 
 
 
 

$4 glass / $15.5 carafe 
 

$4 glass / $15.5 carafe  



If you’re looking for a gift for that special someone, or a  
souvenir to remember your visit to the Phillips Avenue Diner,  

we’ve got the stuff that’s the cat’s meow! 

♦  

♦  

Vanilla ice cream with your choice 
 of topping: Chocolate, Strawberry,  

Butterscotch, Caramel or Hot Fudge,  
topped with whipped cream  

and chopped nuts.     
Small $2.5 ♦ Large $4.5 

 

Absolutely Sinful! 
Triple layer cake with  

chocolate mousse filling  
and chocolate icing. $5 

Heaps of vanilla ice cream topped 
 with hot fudge, caramel, nuts and  

whipped cream. $4.5 

Chocolate brownie with vanilla  
ice cream, topped with hot fudge,  

whipped cream and nuts. $4.5 

An American Classic, the Twinkie!  
Battered and lightly fried crisp,  

served with chocolate and  
strawberry sauce. $3.5 

 

Three scoops of vanilla ice cream  
and a fresh whole banana topped with 

strawberry, blueberry and raspberry  
sauce, topped with whipped  
cream and chopped nuts. $5 

Thick slice of custard bread  
pudding topped with bourbon  

sauce and vanilla ice cream. $4 

Ask your server for today’s 
featured slice of cheesecake 

awesomeness.  $5 

 

16oz      20oz 

Henry’s Blend™ Regular or 
Seattle’s Best Blend® Decaf. 

$2.25/cup

Vanilla, Hazelnut,  

Irish Cream, Almond, Amaretto,  
Raspberry, Strawberry and Caramel.  

Add Flavor .50¢ 
  
 Latte ................................ $3.25 ... $3.50 
 Chai Latte ........................ $3.50 ... $3.75 
 Cappuccino ..................... $3.25 ... $3.50 
 Mocha ............................. $3.75 ... $4.00 
 White Chocolate Mocha ... $3.75 ... $4.00 
 Breve ............................... $3.25 ... $3.50 
 Americano ....................... $3.25 ... $3.50 
 Caramel Macchiato .......... $3.75 ... $4.00 
 Iced Latte ......................... $3.25 ... $3.50 
 Iced Mocha ...................... $3.75 ... $4.00 
 Hot Chocolate .................. $2.75 ... $3.00 
 Extra Shot of Espresso ....... $1.00 
 

 
 

  
Teas:  $2.25 

Awake™, Earl Grey, Organic Darjeeling 

Herbal Zen, Lotus Decaf  

Calm, Wild Sweet Orange, Passion 
 

Bottomless TAZO Iced Tea  $2.5 
with Raspberry Flavor  $3 


