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Marphgy’s Irish Cheese Dip
Our Signature dip, featuring sharp Irish cheddar,
potato, and scallion. Warm bread and House fried
corn chips. 7.75

Artichoke & Spinach Dip
A crock of spinach in a tasty cream sauce. House
fried corn chips and salsa. 7.75

Soath Western Queso Dip
A spicy warm cheese dip blended with salsa, green
chilis, and tomatoes. House fried corn chips. 7.75

Barfalo Bangers
Grilled Irish sausage with broiled blue cheese. Tossed
in your choice of : Jameson Whiskey, Blackberry,
3 Beers Strong, Curry, Hot or Mild. 8.95

Wings
A dozen crispy wings tossed in your choice of sauces:
Jameson Whiskey, Blackberry, 3 Beers Strong, Curry,
Hot or Mild. 8.95

Raw Veggies
Chef’s fresh hand cut seasonal veggies with Murphy’s
Irish cheese dip and buttermilk ranch. 7.75

Chicken Fingers
Crispy southern style fingers with your choice of

sauce: ranch, blue cheese, honey mustard, Jameson
Whiskey. 8.95

~ SLIDERS

Banger & Mash
Grilled Irish sausages topped with mashed potatoes and
a side of Guinness mushroom gravy. 7.75

Cheese Burger
Ground beef and cheddar cheese & a side of Murphy’s
slider sauce. 7.75

Corneo Beef & Cabbage
Hot homemade corned beef and cabbage shredded
together with stone ground mustard and 1000 Ireland
sauce. 7.75

APPETIZERS

Irisk Nachos
House fried potatoes layered with Irish Sausage, smoked
bacon, green onion, diced tomato, jalapenos, and green
chili covered in jack and sharp cheddar cheese. Topped
with sour cream, guacamole and fresh salsa. 8.95

Arizona Nachos
Piles of fresh home fried corn chips, smothered with
melted cheese, scallions, diced tomato, green chiles,
jalapenos, and topped with sour cream, guacamole
and fresh salsa. 8.95

Iron Skillet Crab Cakes
Two pan seared lump crab cakes perfectly seasoned with
a side of roasted red pepper tartar sauce and lemon. 11.95

Cast Iron Corn Breao
Handmade with red bell pepper, white corn, and scallions.
Served hot with our Signature whiskey butter. 4.95
Spaos-0O-Brian
Potato skins topped with cheddar, bacon, and
scallions. Sour cream on the side. 8.50

Chicken Skins

Potato skins with sautéed chicken breast, Swiss cheese and
mushrooms in a garlic cream sauce. Sour cream on the
side. 8.50

Pab Fries

A half pound basket of thick cut steak fry or crispy
sweet potato fries. 4.95

~ LiL” GRIPPERS

Corneo Beef
Tender corned beef hand battered in a our crispy
Harp beer batter. Stone Ground Honey Sauce. 7.75

Salmon
Fresh Alaskan salmon hand battered in our Harp
beer batter. Apple cider cream cheese and garlic
marmalade. 9.50

Asparagaus

Hand battered fresh asparagus spears in our Harp
beer batter. Murphy’s Irish cheese dip. 6.95

Ask Your Server About Our Weekly Beer Pairing Special!

*Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne iliness, especially if you have certain medical conditions.




- SANDWICHES & BoxTYys

All items available on house made Boxty upon request.
All sandwiches served with your choice of side. Add soup or salad 2.50

Marphy’s Clab
Roasted beef, corned beef, and smoked ham chopped
up and grilled together with bacon, tomatoes, and
a few jalapenos. Served on a toasted Kaiser roll with
Murphy’s Mayo. 9.50

Chanodler Cheesesteak
Sautéed roasted beef, red onions, and mushrooms in
a smokey chipotle cheese sauce on a fresh roll. 9.50

Danny Boy
Fresh hand cut Alaskan cod in harp beer batter, melted
swiss cheese, shredded lettuce, and pickle chipson a
toasted wheat bun with Murphy’s tartar. 10.25

Reaben
House made chopped corned beef, crisp sauerkraut,
Swiss cheese, and 1000 Ireland dressing between
toasted marble rye. 8.95

Irish Flag
Roasted turkey, coleslaw, Swiss cheese and sweet potato
fries with a sweet garlic jam on grilled sourdough. 9.50

Cloaoy Day
Piles of roasted beef on grilled sourdough with
mashed potato, grilled tomatoes, cheddar, and Swiss
cheese. Smithwicks Au Ju for dipping. 9.50

Crabcake Sanowbhich
Pan seared lump crab cake on a wheat bun with tartar,
lettuce, tomato, red onion, and pickle. 9.95

Jacqae Coustead
15 1b of tender roasted beef on toasted garlic bread
with a cup of Smithwicks Au Ju. 9.50

Tarkey Avocaoo
Roasted turkey, fresh avocado and bacon with tomatoes,
lettuce, and mayo on sourdough bread. Hot on request. 8.95

GOING GREEN

All salads are served with crispy hand baked cheese bread and your choice of dressing:
bleu cheese, buttermilk ranch, 1000 Ireland, honey mustard, champagne vinaigrette, or Caesar

Irish Field Salao
Grilled garlic banger, hard boiled
egg atop field greens with chopped
cheddar cheese, bacon, homemade
croutons, scallions, and tomatoes. 9.95

Cobb

Crisp Romaine topped with piles
of chicken breast, bleu cheese,
smoked bacon, fresh avocado,

sliced cheese, diced tomatoes, and
hard boiled egg. 9.95

Soups

Soup O’ Day
Made fresh every day. 4.95

Guainness Stodt Chili

House made with three beans, veggies, beef, and
pork simmered in a spicy Guinness broth. 4.95

Emeralo Isle
Fresh mix greens, strips of cheddar
cheese, diced tomatoes, sliced
green apple, toasted almond
slivers, and grilled chicken. 9.25

Caesar
Crisp Romaine, homemade
croutons, and romano cheese. 6.95
Grilled chicken 3.00
Grilled salmon 5.00
sautéed veggies 2.00

Crab & Asparagaus
Fresh lump crab, grilled asparagus
and roasted tomatoes crown
perfectly dressed field greens. 11.95

Crispy Chicken
Crispy fried chicken tossed in your
choice of wing sauce and topped
with melted bleu cheese on crisp
Romaine, mixed cheese, chopped
celery, and diced tomatoes. 9.95

SIDES

Spuos

Pub Fry, Sweet Potato Fry, Murphys Frys, Plain Mash,
Bacon Blue Mash*, Green Chili Chedd Mash*, Beer Cheese

Mash*, Parm Herb Mash* (*1.25 additional)

Others
Coleslaw, Braised Cabbage, Garlic Bread, Fruit

*Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne iliness, especially if you have certain medical conditions.




MurpPHY’s PuB SPECIALTIES

Add soup or salad 2.50
Corneo Beef & Cabbage Kelly Barger

%5 1b of house made fork tender corned beef with Choice ground beef and shredded potatoes open face
green cabbage, and boiled potatoes. Hand baked on a toasted bun served peasant style smothered in
bread and mustard butter. 12.95 Guinness mushroom gravy. 11.50

Bangers & Mash Waterforo Salmon
%4 1b of handmade Irish sausage, char-broiled with Pan-seared Alaskan Salmon steak and fresh house
mashed potatoes, Guinness mushroom gravy,and  vegetable with roasted tri-color potatoes, and a sweet
house vegetable. 12.95 pepper almond sauce. 12.95

Chicken Shephero Three Beers StrRONgANOLE
Thick chunks of creamy Harp chicken with onions, fresh Savory Guinness beef over egg noodles with
herbs and English peas layered in a Cast Iron pot with caramelized onions, mushrooms with sour cream.
mashed spuds, melted cheese, and crisp pastry shell. 9.95 Served with hand baked bread. 12.95

Shepheros Pie Ornery Irish Pasta

Tender chunks of Guinness beef in a savory gravy. A rich four-cheese pasta with Cajun chicken,
Layered in Cast Iron pot with mashed potatoes, melted = mushrooms, and fresh asparagus. Served with hand

cheese, English peas, and crisp pastry shell. 9.95 baked bread. 12.95
Harp Ale Battereo Fish & Chips

A heaping portion of fresh hand cut Alaskan cod dipped in our homemade beer batter.
Served with choice of pub fry or sweet potato fry. 12.95

CHARBROILED BURGERS & BIRD

Choose from a 1/2 Ib burger, seasoned chicken breast or morning star veggie patty. Your choice of a
white or wheat bun and side. Served with lettuce, red onion, tomato and pickle. Add soup or salad 2.50

The Bleu Knight The Fatty Patty Blackberry Bagfalo
Garlic “wineburger” smothered in ~ The worlds greatest patty melt! Our famous blackberry wing
sauteed mushrooms, bacon, and Toasted wheat bread, provolone sauce with melted cheese and

bleu cheese. 9.50 cheese, fat tire mushrooms, and grilled red onions. 8.95
Dabliner almond mayo. 8.95 O’Jose
Grilled burger or chicken breast on a Flannery Grilled green chiles, guacamole,
toasted roll. 8.25 Topped with thick strips of bacon, and melted cheese. Chef
and cheddar cheese. 8.95 recommends chicken! 8.95

Spuos
Pub Fry, Sweet Potato Fry, Murphys Frys, Plain Mash,

Bacon Bleu Mash*, Green Chili Chedd Mash*, Beer Cheese Mash*, Parm Herb Mash*
(*1.25 additional)

Others
Coleslaw, Braised Cabbage, House Veggie, Garlic Bread, Fruit

*Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne iliness, especially if you have certain medical conditions.




~ BREAKFAST _

Served Saturday & Sunday Mornings
The Fog Catter Corneo Beef & Hash

A traditional Irish breakfast with grilled Irish Our famous house made corned beef served hash
sausage, bacon, eggs any style, grilled whole tomato, style with peppers, onions, cabbage, red potato, eggs
home fries, and choice of toast. 8.75 any style, home fries, and choice of toast. 7.95

Bacon & Eggs i Fog Catter Sanowhich
Eggs any style with fresh grilled bacon, home fries, A traditional Irish breakfast turned into a huge
and choice of toast. 6.95 two fisted breakfast sandwich. Served with fresh

Irish Sausage & Eggs fruit. 7.95
Eggs any style with hand crafted bangers, home fries, Corn Beef Hash Sandwhich
and choice of toast. 6.95 Our corned beef with Swiss cheese, scrambled eggs,
Smokeo Ham & Eggs and 1000 Ireland dressing on toasted marble rye.
Eggs any style with premium charbroiled ham steak, Served with fresh fruit. 7.25
home fries, and choice of toast. 6.95

" OMELETTES & BoxTYs FrRENCH TOAST

Train Wreck Marphy’s French
Irish sausage, bacon, ham, mushrooms, bell peppers, Hand dipped thick challah bread with cinnamon and
scallions, tomatoes, and melted cheese. Served with orange marmalade, bacon or Irish sausage. Served
fresh fruit. 8.95 with fresh fruit. 7.25

Corneo Beef Hash Banana Berry
Our famous house made corned beef with Swiss. Thick challah bread stuffed with fresh banana and
Served with fresh fruit. 7.95 peanut butter, topped with fresh strawberries. 7.50

Figare It Odat Bailey’s Irish Cream
Choose 4 of the following: Swiss, bleu cheese, cheddar,  Hand dipped thick challah bread with baileys and
Jack, or provolone; ham, bacon, Irish sausage; whipped cream, bacon or Irish sausage. Served with
mushroom, scallions, tomato, green chili, red onions, fresh fruit. 7.25
bell pepper, or jalapenos. Served with fresh fruit. 7.95

SKILLETS

Irish Skillet Amercian Skillet Mexican Skillet

Grilled Irish sausage, bacon, Chopped ham, bell peppers, Spicy beef, tomatoes, green chiles,
onions, and mixed cheese piled onions, and mixed cheese piled and jalapenos with mixed cheese
over home fries. 7.95 over home fries. 7.95 piled over home fries. 7.95

SIDES
Fresh FrdIt2.25 Corneod Beef Hashs.gs Home Friesi.ogs

Bacon .25 Ham Steaks.g5 Toast .99
IRish Sausage 2.95 Egg (1) 1.95

*Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne iliness, especially if you have certain medical conditions.




