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STARTERS

Cheesesteak Egg Rolls

Sriracha aioli 14

Blackened Fish Tacos

Seared blackened grouper, avocado, pineapple-
mango salsa, lettuce, queso fresco, sriracha aioli,
side salsa verde 17

Loaded Nachos

Seasoned corn chips, cheese fondue, monterey jack
& cheddar, house pickled jalapenos, refried beans,

guacamole, pico de gallo, sour cream 13
Add: Grilled Chicken +4 Braised Short Rib +6

Chicken Tenders

Fresh, hand battered chicken tenders served with
BBQ & honey mustard 14

Spicy Dry Rub - Hot Buffalo - Honey Chili Glaze -
Mango Habanero Served with celery & blue cheese

Wings
Served with celery & blue cheese 14

Spicy Dry Rub - Hot Buffalo - Honey Chili Glaze -
Mango Habanero ADD Extra Side Sauce $.50

Hummus

Feta cheese, kalamata olives, roasted red peppers,
cucumbers, carrots, grilled pita 14

Murphy'’s Fries

Old bay seasoning, three cheese fondue dip 10
Parmesan Truffle Fries

Truffle oil, parmesan cheese, garlic aioli 11
Short Rib Gravy Fries

Braised short rib, three cheese fondue, gravy,
shredded cheddar 17

EGGS 'N" STUFF

Irish Breakfast Veggie Hash

2 eggs any style, rashers (Irish bacon), bangers squash, zuc.chini, asparagus, mushrooms,

(Irish sausage), black & white pudding, breakfast potatoes, pico de gallo, mozzarella, parmesan,
potatoes, grilled tomato & Irish baked beans 18 2 eggs any style 15

American Breakfast Brioche French Toast

Choice of applewood smoked bacon or chicken
sausage links, powdered sugar, side of
strawberry compote & maple syrup 15

2 eggs any style, choice of applewood
smoked bacon or chicken sausage links, breakfast
potatoes, your choice of white or multigrain

toast 14 Salmon Benedict

Jumbo Irish Breakfast Roll 2 poached eggs, seared salmon filet, tomato,
Bangers (Irish sausage), rashers (Irish bacon), sauteed spinach on an English muffin,

sunny side up egg, grilled fomato, Irish cheddar, beamaise sauce, breakfast potatoes 17
limerick aioli, brioche bun, breakfast potatoes 17 Traditional Benedict

Breakfast Sandwich 2 poached eggs, grilled ham on an English
Applewood smoked bacon, egg, cheddar, brioche muffin, hollandaise, breakfast potatoes 15
bun, breakfast potatoes 13 Fried Chicken & Waffle

Chorizo Potato Frittata fresh, hand battered chicken tenders over
Thin sliced potatoes, onions, chorizo, egg & Belgian waffle with habanero honey maple
pepper jack cheese, drizzled with chipotle saffron syrup & powdered sugar 17

aioli & served with mixed greens 16 Sweet Waffle

Avocado Toast Belgian waffle, strawberry compote, sweet
Pickled onions & carrots, fresh roasted com & whiskey sauce, fresh berries, whipped cream 14

queso fresco on toasted sourdough, breakfast

potatoes 13 Add Egq +2 Mixed Fresh Fruit Bowl 7

OMELETTES

Philly Cheesesteak chopped beef sirloin, caramelized onions, American & pepper jack cheese,
breakfast potatoes 15

Greek spinach, tomato, feta cheese, breakfast potatoes 15

Bacon Cheddar applewood smoked bacon, cheddar cheese, breakfast potatoes 14

SOUPS & SALADS

Add Grilled or Blackened:
Organic Chicken +8 - Shrimp +10 - Salmon +12

Soup du Jour

Cup 5/ Bowl 7

Potato Bacon Soup

Cup 5/ Bowl 7

Caesar

Romaine, parmesan, croutons, caesar dressing 12

House
Spring mix, julienne veggies, red onion, cherny
tomatoes, croutons, balsamic vinaigrette 12

ENTREES

Fish & Chips North Atlantic battered cod, fresh cut fries, coleslaw, tartar sauce 2.1
Shepherd’s Pie Braised lamb, peas, carrots, onions, savory gravy, truffle mashed potatoes 2.1
Guinness Beef Stew braised beef, potatoes, carrots, onions, Guinness gravy 20

HOMEMADE DESSERTS

Max’s Cheesecake

seasonal 9

Godiva Chocolate Creme Brulee
whipped cream, berries 9

Grand Marmnier Creme Brulee
whipped cream, berris 9

Dolce Banana Bread Pudding

vanilla ice cream, sweet whiskey sauce,
caramel drizzle 9

Brownie A La Mode
vanilla ice cream, chocolate sauce 8

SANDWICHES

CHOICE OF: Fresh Cut Fries - Mixed Green Salad - Fruit Cup

Philly Cheesesteak chopped beef sirloin, American cheese, sauteed onions, Amoroso’s hoagie roll 16
ADD: Sauteed Mushrooms +1.50

Con’s Reuben tender house comed beef, braised sauerkraut, swiss & thousand island
dressing, marble rye 16

Blackened Grouper seared grouper fillet, lettuce, tomato, red onion, chipotle mayo, brioche bun 21

Buttermilk Fried Chicken fresh, hand battered chicken breast, applewood smoked bacon, cheddar
cheese, dill pickles, lettuce, chipotle mayo, brioche bun 18

Blackened Chicken Caesar Wrap romaine, caesar dressing, parmesan, whole wheat wrap 15

+4 Substitute Blackened Shrimp
BURGERS

CHOICE OF: Fresh Cut Fries - Mixed Green Salad - Fruit Cup
CHOICE OF:American, Swiss, Cheddar
ADD: caramelized onions, sauteed mushrooms +1.50 applewood smoked bacon, avocado +3

Con Murphy’s Burger 1/2 pound black angus beef, lettuce, tomato, red onion, brioche bun 18
Chorizo Burger 1/2 pound chorizo & black angus beef, red onion jam, pepper jack cheese, fried
onion rings, leftuce, fomato 18

Turkey Burger Homemade ground turkey patty, lettuce, tomato, red onion, brioche bun 16

#CONMURPHYS

PARTIES OF 5 OR MORE MAY BE SUBJECT TO 20% GRATUITY
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS
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CON'S BLOODY MARY

Spicy homemade tomato mix, vodka,
green queen olives, lemon, lime 11

MIMOSAS
Mimosa

Classic mimosa with champagne & 0J 10
Flavors: Peach, Passion Fruit, Grapefruit +1

Grand Mimosa
Stoli O, Champagne, 0J, Orange Slice 14

BYO Mimosa

Bottle Champagne & Choice of Juice Carafe 2.4
Juices: Orange, Peach, Passion Fruit, Grapefruit

HOT TIPPLES

Irish Coffee

Tullamore Dew Irish Whiskey, La Colombe coffee,
sugar, fresh cream 12

Baileys Coffee
Baileys Irish Cream, La Colombe coffee, fresh
(eam 12

Hot Toddy
Tullamore D.EW. Irish Whiskey, raw sugar, honey,
lemon wedge, cloves 10

COCKTAILS

Tullamore Gold Rush
Tullamore D.EW Irish Whiskey, James” ginger honey
syrup, lemon juice, candied ginger 13

Lychee Martini

Haku Japanese vodka, elderflower liqueur, lychee
infused syrup, lemon 13

Fig Gin Fizz

Bombay Sapphire Gin, fig syrup, cranberry &
pomegranate juice, club soda, lemon juice 14

Raspberry Hibiscus Mule
Stoli Razberi vodka, hibiscus infused syrup, lime juice,
gosling’s ginger beer, lime wedge 12

Spring Old Fashioned
Knob Creek Rye, muddled orange, elderflower liqueur,
bitters, orange peel 14

Espresso Martini
Stoli vanilla vodka, kahlua, La Colombe coffee,
espresso beans 14

Aperol Spritz

Aperol, sparkling wine, orange wedge 12

Murphy’s Margarita
Corazon blanco tequila, triple sec, lime juice, sour,
lime wedge 13

Flavors: Peach, Passion Fruit, Strawberry, Watermelon
+)

Iced Irish Coffee
Tullamore Dew Whiskey, La Colombe Pure Black cold
pressed coffee, simple syrup, cream 12

Iced Baileys Coffee

Bailey’s Irish Cream, La Colombe Pure Black cold
pressed coffee 12

*FOR MORE COCKTAILS, BEER & WINE, PLEASE SEE OUR FULL DRINKS MENU*

Bungovd Been
(VHonday
Con's Burger
8 Draft Heer

W e

$7 Select appetizers

WING
50 CENT WIS
$4 YUNGLING DRAFTS

THiRSTY
THURSDAY

$7 Tito's Cocktails
$6 Green Tea Shots

BUCKETS

5 CORONAS $25
5 SINESIDES $30 -
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