
Flatbreads

GRILLED VEGGIE
Basil pesto, squash, zucchini, asparagus,

mushrooms, diced tomatoes, 
fresh basil, mozzarella, shaved parmesan 14

BACON TRUFFLE MUSHROOM
Applewood smoked bacon, mushroom,

spinach, mozzarella, shaved parmesan, tru��le
oil 15

STARTERS

CHICKEN TENDERS
Fresh, hand battered chicken tenders 11

Original (served with BBQ & honey mustard)
• Spicy Dry Rub • Hot Bu�falo • Honey Chili Glaze

(served with celery & blue cheese)

WINGS
Served with celery & blue cheese 11

Spicy Dry Rub • Hot Bu�falo • Honey Chili Glaze

BLACKENED FISH TACOS
Seared blackened grouper, pineapple avocado

salsa, lettuce, queso fresco & sriracha aioli, side
salsa verde 14

SPICY FRIED CAULIFLOWER
Jalapeno ranch dip 11

Burgers & 

Sandwiches

Choice of: French Fries • Mixed Green Salad

CON MURPHYS BURGER
8oz black angus beef, lettuce, tomato, 

red onion, brioche 15
Choice of: American, Swiss, Cheddar, Blue Cheese

Add: caramelized onions, sauteed mushrooms +1.50
applewood smoked bacon, avocado +2

PHILLY CHEESESTEAK
Chopped beef sirloin, American cheese, 
sauteed onions, Amoroso's hoagie roll 14

Add: Sauteed Mushrooms, Peppers +1.50

BUTTERMILK FRIED CHICKEN
Hand battered chicken breast, 

applewood smoked bacon, cheddar, pickles,
lettuce, chipotle mayo, brioche 15

BLACKENED GROUPER
Seared grouper, lettuce, tomato, red onion &

chipotle mayo, brioche bun 17

PESTO CHICKEN
Basil & garlic marinated grilled chicken, fresh

mozzarella, pesto, lettuce, tomato, brioche
bun 15

Add Grilled or Blackened: Chicken +5 • Grouper +7

HOUSE
Spring mix, julienne veggies, red onion,cherry

tomatoes, croutons balsamic vinaigrette 10

CAESAR
Romaine, shaved parmesan, croutons,

caesar dressing 10

SALADS

IRISH CLASSICS

FISH N' CHIPS
Harp lager battered cod, fresh cut fries,

coleslaw, tartar sauce 19

GUINNESS BEEF STEW
Braised beef, potatoes, carrots & onions,

Guinness gravy 18



CHARDONNAY
William Hill '18 California 11/42

SAUVIGNON BLANC
Lobster Reef '19 New Zealand 12/42

PINOT GRIGIO
Pio '18 Italy 10/38

ROSE
Fleur de Mer '18 France 13/48

SPARKLING
Freixenet Blanc de Blancs 9/35

CABERNET SAUVIGNON
Angeline '17 California 11/42

MERLOT
Proverb '18 California 10/38

PINOT NOIR
BridleWood '17 California 11/42

GUINNESS STOUT
St. Jame's Gate, Ireland (4.2%)

black ruby red in color, creamy dry roasted �lavor,
hint of bitterness 7

HARP LAGER
St. Jame's Gate, Ireland (5%)

light golden color, medium body, crisp taste 7

STELLA ARTOIS
Belgian Pilsner (5%) 7

LOVE CITY UNITY IPA
Philadelphia, PA (5.5%)

robust citrusy hop character, light malt backbone,
hoppy �nish, low bitterness 8

CONSHOHOCKEN BLOOD MONEY IPA
Conshococken, PA (6.7%)

Super juicy, with aroma and �lavor bursting at the
seams 8

BUDWIESER • BUD LITE • COORS LITE • 
CORONA EXTRA • CORONA LITE •

HEINEKEN • MILLER LITE • 
MAGNERS CIDER • STRONGBOW • 

TWISTED TEA •

ICED IRISH COFFEE
Tullamore Dew Irish Whiskey,

La Colombe Pure Black cold pressed co�fee,
simple syrup, cream 12

ICED BAILEY'S COFFEE
Bailey's Irish Cream, La Colombe Pure Black

cold pressed co�fee 12

BLUEBERRY LEMONADE
Stoli Blueberry Vodka, Club Soda, Lemonade,

Blueberry Compote, Lemon Wedge 11

CRANBERRY MULE
Deep Eddies Cranberry Vodka, Fresh Squeezed
Lime Juice, Ginger Beer, Splash of Club Soda 11

PEACH MARGARITA
Espolon Tequila, Peach Schnapps, Triple Sec,
Sour Mix, Fresh Lime Juice, Lime Wedge 12

POMEGRANATE MARGARITA
Espolon Tequila, Pama Pomegranate Liqueur,

Triple Sec, Lime Juice, Club Soda, Sour Mix, OJ,
Lime 12

TULLY & GINGER
Tullamore Dew irish Whiskey, Fever Tree

premium Ginger Ale, Lime 12

Pint-Sized 

COCKTAILS

WINE

DRAFT BEERS

BOTTLES
ICED COFFEE DRINKS

CANS

DOGFISH Slightly Mighty Lo-Cal IPA/ 4%

ALLAGASH White/ Belgian Witbier/ 5.1%

DOWN EAST Original Cider/ 5.1%

DOGFISH Seaquench/ LEIPZIG GOSE/ 4.9%

WHITECLAW MANGO & BLACK CHERRY/

5%


