
 

  
 
 

 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 
 

APPETIZERS 

SALADS 

HOUSE    5/  8  
Spring Mix, Julienne Vegetables, Red Onions, 
Cherry Tomatoes, Croutons, Balsamic 
Vinaigrette 
 

CAESAR     6/  10 

Cherry Tomatoes, Parmesan, Brioche Croutons, 
Caesar Dressing 
 

BABY SPINACH      12 

Applewood Smoked Bacon, Red Onions, Toasted 
Pecans, Bleu Cheese Crumbles, Dried Tart 
Cherries, Raspberry Vinaigrette  
 

 

 

ROASTED BEET  14 

Spring Mix, Goat Cheese, Orange Segments, 
Candied Walnuts, Tarragon-Shallot Vinaigrette 
 

CRAB CAKE     14 

Spring Mix, Julienne Vegetables, Red Onions, 
Cherry Tomatoes, Asparagus, Jumbo Lump Crab 
Cake, Citrus Vinaigrette 

 
 

SOUTHWESTERN CHICKEN       14 

Grilled Chicken, Romaine, Black Beans, Yellow 
Corn, Cheddar, Monterey Jack, Diced Red Onion, 
Tomato, Avocado, Fried Tortilla Strips, Cilantro-
Lime Vinaigrette 

 

TUSCAN     10 

Spinach, Roasted Tomato, 
Fresh Mozzarella, Parmesan, 
Pomodoro Sauce, Lavash Bread 

BUFFALO CHICKEN     10 

Buffalo Sauce, Crumbled Blue 
Cheese, Fresh Mozzarella,  
Ranch Dressing, Lavash Bread 

 

FLATBREADS 

BACON TRUFFLE MUSHROOM   12 
Spinach, Applewood Smoked Bacon, 
Mushroom, Fresh Mozzarella, 
Parmesan, Truffle Oil, Lavash Bread 

 

Grilled or Blackened Additions:            CHICKEN 5     SALMON 6    
 

 

WINGS     10 
Classic Buffalo Style, Celery, Blue Cheese 
 
LOADED NACHOS     10 

Monterey Jack, Cheddar, Pickled Jalapenos, Refried 
Beans, Guacamole, Pico de Gallo, Sour Cream 
 

/add Grilled Chicken or Beef Chili   2/ 
 
HUMMUS     10 

Feta Cheese, Kalamata Olives, Roasted Red 

Peppers, Carrots, Cucumbers, Grilled Pita 

SEAFOOD CHOWDER 
Lobster Fennel Broth 
CUP  4/ BOWL  6 
 
SOUP DU JOUR 
CUP  4/ BOWL  6 
 
CHICKEN TENDERS     10 

Fresh, Hand Battered, Honey Mustard, BBQ Sauce 

or 
 

Buffalo Style, Celery, Blue Cheese 

CON MURPHY'S BURGER     13 

8oz Seasoned Black Angus Beef 
 

BBQ BACON BLEU CHEESE    14 

BBQ, Bleu Cheese Crumbles, Applewood  
Smoked Bacon 

VEGGIE     12 

Housemade Patty with a Mix of Fresh 
Vegetables, Herbs & Spices 
 

TURKEY     12 

Seasoned Fresh Breast of Turkey, 
Housemade 

BURGERS 
All Burgers Served with Lettuce, Tomato & 
Red Onion on a Brioche Bun 
 

Choice of: 
Fresh Cut Fries 
Housemade Malt Vinegar Chips 
House Salad 
Fruit Cup 
 

Choice of Cheese: 
American 
Swiss 
Cheddar 
Bleu 

 

Additions:  
Caramelized Onions 1.5 
Applewood Smoked Bacon     1.5 
Rasher (Irish Bacon) 1.5 
Avocado 2 
 
 



 
 
 
 
 
 

 
   

Choice of: Fresh Cut Fries, Housemade Malt Vinegar Chips, House Salad or Fruit Cup 

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.  
 

PARTIES OF 6 OR MORE MAY BE SUBJECT TO 18% GRATUITY 

 
 

SHEPHERD’S PIE     16 

Braised Lamb, Peas, Carrots, Savory 
Gravy, Truffle Mashed Potatoes 
 
CURRIED CHICKEN   16 
Carrots, Onions, Curry, Potatoes, 
Coconut Milk and Herbs, Jasmine Rice 
 

PHILLY CHEESE STEAK     12 

Sliced Beef Sirloin, American Cheese, Sauteed 
Onion, Amoroso’s Hoagie Roll  
 
BUTTERMILK FRIED CHICKEN     13 
 

Fresh, Hand-Battered Chicken Breast, 
Applewood Smoked Bacon, Cheddar,  
Bacon Aioli, Brioche Bun 
 

TURKEY CLUB WRAP   13 

Roasted Turkey, American, Cheddar, Lettuce, 
Tomato, Bacon, Jalapeno Ranch Dressing, 
Whole Wheat Tortilla 
 

BLACKENED GROUPER    13 

Seared Grouper, Lettuce, Tomato, Chipotle 
Mayo, Brioche Bun 

 

PORK DIABLO   14 
Pulled Pork Tossed in Diablo Sauce, Cilantro, 
Grilled Pineapple, Lettuce, Avocado, Cheddar 
& Monterey Jack Cheese, Pita Bread 
 

TUNA MELT   10 

White Chunk Albacore Tuna Salad  
on a Toasted English Muffin topped with 

Sliced Tomato & Melted Cheddar 

CON'S REUBEN     12 
 

Tender House Corned Beef, Braised  
Sauerkraut, Swiss, Thousand Island, Marble 
Rye 
      /Available with Roasted Turkey/ 
 

PESTO CHICKEN   13 
Marinated in Fresh Basil & Garlic, Fresh 
Mozzarella, Pesto, Lettuce, Tomato, Brioche 
Bun 
 

FRENCH DIP      13 

House Roasted Sliced Beef, Melted  
Provolone, Au Jus, Amoroso’s Hoagie Roll 
 

SALMON BLT    13 
Seared Salmon, Applewood Smoked Bacon, 
Lettuce, Tomato, Chipotle Mayo, Grilled Pita 
 

CUBAN  13 
Pulled Pork, Thinly Sliced Ham, Swiss 
Cheese, Cuban Mayo Spread & Dill Pickles 
on a Hoagie Roll 
 

GRILLED CAPRESE    12 

Tomato, Basil, Fresh Mozzarella, Basil Pesto, 
Grilled Pita 

 

GUINNESS BEEF STEW     15 

Braised Beef, Potatoes, Carrots, 
Onions, Guinness Gravy  
 
FISH & CHIPS     15 

Harp Lager Battered Cod, Fresh Cut 
Fries, Coleslaw, Tartar Sauce 

ENTREES 

SANDWICHES 

BLUEBERRY CHEESECAKE 
Fresh Whipped Cream 
 

BREAD PUDDING    
Whiskey Sauce 
 

GODIVA CHOCOLATE CRÈME BRULEE 
Berries & Whipped Cream 

 

 

DESSERTS 
FLOURLESS CHOCOLATE CAKE  
Raspberry Drizzle & Whipped Cream 
 

GRAND MARNIER CRÈME BRULEE  
Berries & Whipped Cream 
 

KEY LIME PIE 
Whipped Cream 
       
 ~ All desserts made in-house ~ 


