Menu I
(Lunch Menu)

Entrée
Choice of ...

Hot Corned Beef Sandwich on Rye- Thinly sliced, Lean, Brisket Corned
Beef on Rye Bread, with Lettuce, Tomato and Deli Pickles, Served with Murphy’s
Cottage Fries
OR
Charbroiled Breast of Chicken Sandwich- Grilled 7ox Breast of Chicken on a
Roll with Lettuce, Tomato, and Deli Pickles, Served with Tarter Sauce and a Wedge of
Lemon, and Murphy’s Cottage Fries
OR
Homemade Crabcake Sandwich- Maryland Style Lightly Fried Backfin Crabcake on
a Roll with Lettuce, Tomato, Deli Pickles, Served with Tarter Sauce and Wedge of
Lemon, and Murphy’s Cottage Fries
OR
Murphy’s Club Sandwich- A combination of Turkey, Ham, Bacon, Lettuce,
Tomato, and Mayonnaise, on Lightly Toasted White Bread, Served with Deli Pickles
and Potato Chips
OR
Chef’s Salad- A Generous Portion of Tossed Greens and Vegetables Layered with
Ham, Turkey, Provolone, and Cheddar Cheeses, Served with Bread and Butter and
Choice of Dressing

$9.00 per person
(Tax and gratuity not included)

Dessert
Choice of

Homemade Apple Crisp
OR
Carrot Cake
OR

Black Lagoon Chocolate Cake
$2.00 additional charge per person



Menu II

(Traditional Irish Fare)

Appetizer

Caesar Salad- A Generous Portion of Tossed Greens and Homemade Croutons Served
with Caesar Dressing

Entrée
Choice of ...

Traditional Irish Beef Stew- A Hearty Bowl of Stew Consisting of Beef, Potatoes,
Carrots, Peas, and Onions, in a Thick Broth, Served with Bread and Butter
OR

Traditional Irish Pie- A Blend of Beef and Sausage Mixed with Minced Onions and
Mashed Potatoes in a Heart Pie Crust Topped with Gravy, Served with Vegetable of the
Day
OR

Corned Beef and Cabbage- Thinly Sliced Brisket Corned Beef Served on Hearty
Portion of Boiled Cabbage, Served with Sautéed Potatoes. Boiled Carrots, and Bread
and Butter
OR

Fish and Chips- North Atlantic Cod Filets Dipped in Murphy’s Signature Beer Batter
Lightly Fried, Served with Murphy’s Cottage Fries

$11.00 per person
(Tax and gratuity not included)

Dessert
Choice of

Homemade Apple Crisp
OR
Carrot Cake
OR

Black Lagoon Chocolate Cake
$2.00 additional charge per person



Menu 111

Soup
Cup of Homemade Soup- Cup of Murphy’s Homemade Soup of the Day

Salad

Caesar Salad- A Generous Portion of Tossed Greens and Homemade Croutons Served
with Caesar Dressing

Entrée
Choice of ...

Lemon Pepper Breast of Chicken- Two Grilled Breasts of Chicken Marinated in

Murphy’s Lemon Pepper Seasoning, Served with Rice Pilaf and Fresh Vegetables
OR
Mesquite Sirloin Steak- Charbroiled, Hand-cut, 120z Sirloin Steak Seasoned with

Mesquite Spices, Served with Fresh Baked Potato and Fresh Vegetables
OR

Grilled Tuna Steak- Grilled 8oz Yellowfin Tuna Steak, Served with Lemon Wedge,

Rice Pilaf, and Fresh Vegetables
OR

Fettuccine Alfredo- Fettuccini Pasta Topped with a Homemade Creamy
Parmesan Sauce, Served with Grilled Garlic Bread

$15.00 per person
(tax and gratuity not included)

Dessert

Choice of
Homemade Apple Crisp

OR

Carrot Cake
OR

Black Lagoon Chocolate Cake
$2.00 additional charge per person




Menu IV

Soup
Bowl of Murphy’s Homemade Soup of the Day- Served with Bread and Butter

Salad

Caesar Salad- A Generous Portion of Tossed Greens and Homemade Croutons Served
with Caesar Dressing

Entrée
Choice of ...

Grilled Salmon- 8oz Grilled Salmon Filet with Lemon Sauce, Served with Rice Pilaf
and Fresh Vegetables
OR

Seasoned New York Strip- 160z New York Strip Steak Seasoned with a Blend of
Murphy’s Secret Spices, Served with a Fresh Baked Potato and Fresh Vegetables
OR

Baked Seasoned Chicken- % of a Chicken Seasoned with over Nine Spices and
Baked to Perfection, Served with Rice Pilaf, and Fresh Vegetables
OR

Seafood Pasta- Shrimp and Scallops Simmered in a Homemade Creamy Roasted
Garlic Sauce, Served with Grilled Garlic Bread

Dessert

Choice of

Homemade Apple Crisp
OR
Carrot Cake
OR
Black Lagoon Cake

$18.00 per person

(tax and gratuity not included)
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