Con Murphy’s

Restaurant Week Winter 2025
Dinner Menu

1st COURSE

Cauliflower Cheddar Soup
topped with shredded cheddar, croutons, chives

Short Rib Tacos
guacamole, queso fresco, pickled red onion, flour tortillas

Chimichurri Chicken Skewers
creamy pesto dipping sauce

2nd COURSE

Braised Lamb Shank
wild mushroom risotto

Red Atlantic Grouper
pan seared grouper filet, roasted red bliss potatoes,
grilled asparagus, lemon caper butter sauce

Saffron Pappardelle
pappardelle egg noodles, sweet Italian sausage, mushrooms,
light saffron cream sauce, truffle oil
(available as vegetarian)

3rd COURSE

Maple Walnut Cheesecake
whipped cream, maple syrup drizzle

Godiva Chocolate Creme Brulee
whipped cream, berries

Dolce Banana Bread Pudding
vanilla ice cream, sweet whiskey sauce, caramel drizzle

COCKTAILS

Bees Knees
Roku gin, honey syrup, lemon juice, lemon twist $14

Black Manhattan
Jim Beam black barrel bourbon, amaro averna,
angostura & orange bitters, luxardo cherry $14



