PHIL & DEREK'S RESTAURANT
ENTIRE MENU AVAILABLE ALL DAY!
11AM TO 9PM 7 DAYS A WEEK.

ENTRÉES

TO-GO!

CHICKEN & WAFFLES
8 crispy fried chicken wings, served with fresh
baked waffles and a bourbon foster sauce.
$15.00

FAMILY STYLE MEALS
FRIED CHICKEN DINNER

ROASTED CHICKEN
tender cajun seasoned oven-roasted chicken
breast, served with dirty rice and green beans.

12 pc fried chicken (leg, thigh wing mixed)
with 2 sides (family size 1 quart ea.)
1/2 dozen cornbread muffins or dinner rolls

$17.00

$36.00

generous portions of crispy battered catfish,
shrimp and crawfish tails, served with seasoned
frenc fries.

FAMILY SEAFOOD MEAL
8 crispy fried catfish filets, 12 fried shrimp,
with 2 sides (family size 1 quart ea.)
1/2 dozen cornbread muffins or dinner rolls

SEAFOOD PLATTER

$23.00

BAYOU CATFISH

$42.00

blackened fresh water catfish topped with fried
shrimp and a cajun butter sauce; all served over a
bed of dirty rice with collard greens.

FAMILY COMBO MEAL

$25.00

6 pc fried chicken (leg & thighs) 6 crispy fried
catfish filets, 8 pc fried shrimp, 2 sides (family
sze 1 quart ea.)

FIRE-GRILLED SALMON

$39.00

blackened fire-grilled salmon. served over a bed
of linguine pasta.
$24.00

BIG STUFFED POTATOES

SEAFOOD FONDUE POTATO
1lb baked potato stuffed with our house-made
cheese fondue sauce, blackened crawfish tails
and grilled gulf shrimp!

CAJUN SEAFOOD PASTA
blackened shrimp, crawfish tails and andouille
sausage in a white-wine cream sauce; served
over linguine pasta.
$19.00

$20.00

THE REDFISH

CRAWFISH ETOUFFEE POTATO

fire grilled blackened redfish served with dirty rice
and collard greens.

1lb baked potato stuffed with our famous crawfish
etouffee, grilled shrimp and andouille sausage.

$24.00

$22.00

CHARBROILED RIBEYE

CHICKEN ALFREDO POTATO

16 oz angus ribeye, charbroiled to order; served
with green beans and french fries.

1lb baked potato with alfredo sauce, parmesan
and pepper jack cheese, generous portions of
blackened chicken and broccoli!
$18.00

$29.00

ENTRÉES CON'T
DOUBLE PORK CHOPS

ENTIRE MENU AVAILABLE ALL DAY!
11 AM TO 9 PM 7 DAYS A WEEK

two seasoned pork chops (grilled or fried) served
with three pancakes and cheese grits or
homestyle potatoes.
$18.00

APPETIZERS
VEGGIE SPRING ROLLS

SHRIMP & GRITS
six blackened shrimp and sauteed crawfish tails
served atop creamy cheese grits with a creole
cream sauce.

crispy fried spring rolls filled with sliced veggies
served with a spicy sriracha sauce.
$7.00

$19.00

VOODOO SPRING ROLLS

LOBSTER & WAFFLES

crispy fried spring rolls stuffed with spicy crawfish
tails, andouille sausage, roasted corn and our
house cheese blend. Served with sriracha aioli.

two seasoned lobster tails (grilled or fried) served
with hot waffles drizzled with icing and cinnamon
glaze.

$11.00

$25.00

GUMBEAUX

NASHVILLE HOT CHICKEN

our house gumbo recipe loaded with spices,
andouille sausage, and fresh gulf shrimp.

batter fried boneless chicken thigh tossed in
nashville hot sauce served with three pancakes
with molasses butter.
$15.00

$9.00

WINGS BASKET

-RED BEANS & RICE

-GREEN BEANS

6 crispy friend wings tossed in your choice of
sauce; buffalo style, garlic parmesan, mango
habenero, bbq, lemon pepper or coconut curry;
served with crispy seasoned french fries.

-COLLARD GREENS

-BUTTERY CORN

$9.00

-CAJUN DIRTY RICE

-FRENCH FRIES

-MASHED POTATOES

-WHITE RICE

FISH BASKET

- $5 SIDES -

crispy batter fried catfish, served with seasoned
french fires.
$9.00

DRINKS
CHAMPAGNE/SPARKLING WINE
cold and crisp sparkling wine perfect for making a
homemade mimosa
$10.00 per bottle

SHRIMP BASKET
crispy batter fried shrimp, served with seasoned
french fires.
$9.00

FRIED MAC N' CHEESE BALLS

BOTTLED WINE

mac n' cheese balls rolled in a batter crust and
fried crispy.

your favorite varietals white, red, rose or blends.

$9.00

CALL FOR PRICING

BOTTLED BEER
bud lite, michelob ultra, miller lite, angry orchard
shiner bock, red stripe, dos equis, stella,
heineken, blue moon, modelo
$4 DOMESTIC
$5 IMPORT

- $5 JUST DESSERTS PEACH COBBLER
DONUT BREAD PUDDING

