R.P. McMurphy’s

celebrating 30 years
Starters
~Mussels- A large portion of fresh steamed prince edward mussels. $12
~ Seafood [Fromage- 5 shrimp & 3 escargot broiled in garlic butter with 3 cheeses. $11
~ Ogstcrs Rockefeller- Six oysters broiled and stuffed with a rich spinach & cheese filling. $12
~ Mediterranean Fizza- \With mushrooms, artichokes, capers, spinach, & cheeses. $10
~ Bayou Shrimp- Six shrimp wrapped in bacon and flame broiled with cajun seasoning. $10
~Coconut Shrimp~ Six fresh shrimp served with a citrus marmalade. $10
~ Shrimp Cocktail- Five fresh shrimp served with cocktail sauce and lemon. $9
~ Calamari- Strips dusted in a spiced flour and flash fried. $8
~ E scargot- [Flame broiled in garlic butter & served with garlic toast. 58
~(Cheese Nacho- T ortilla chips smothered with monterey jack. $5
~ Supcr Nacho- With ground beef, cheese, onion, green pepper, tomato, & avocado. $9
~ \/cgctablc Nacho- With cheese, broccoli, cauliflower, mushrooms, & tomato. $8
~ Potato Skins- Filled with sharp cheddar, bacon, scallions, & tomato 56
~ Wing Dings- Deep fried chicken wings served with celery, carrot, & bleu cheese. $6
~ Chicken T enders- [Fried crisp & served with your choice of dip. $6
~ Fried Fickles- ¢ spears beer battered & fricd crisp. $5
~ Cl‘lips & Oalsa- [“resh tortilla chips served with our homemade salsa. $3

§;}ads

~ Salmon 5a|acl~ A Pctite filet with romaine, ginger crisps, sliced pear, red bell pepper,

& served with ourjapancsc Plum wine vinaigrette. $12

~ CI’\iCl(CI‘\ 5alad~ Grilled chicken with romaine, rotini pasta, green pepper, grape tomatoes,

red onion, cucumber, avocado, black olives, egg, & served with creamy garlic dressing. $12

-~ Fortobc"o SalacL Sliced grilled Portobc”o mushroom with romaine, grape tomatoes,
red bell peppers, g]azecl pecans, & served with rapberrg vinaigrette. $10

~ Mauricc SalacL Romaine withjulicnne ham, turkeg, Swiss & American cheeses, egg,

cucumbers, grape tomatoes, & served with our Maurice dressing. $9

-~ R.F.’S 5a]ad~ Romaine with Feta, grcck olives, onion, artichoke lﬂcarts, grape tomatoes,
beets, & served with our (Greek drcssing. Add gri"ed chicken for $4. $9

-~ Cacsar’s 5a|ac|~ Romaine tossed with our Caesar dressing, parmesan cheese,
& croutons. Add gri”cd chicken for $4-. $6

-~ Just atossed SalacL Romaine with grape tomatoes, sliced mushroom, onion, & sliced
cucumbers. $4

Homemade Dressings: Ranch, Bleu Cheese, Italian, Thousand Island, Creamy Garlic, Vinegar& Oil, Raspberry Vinaigrette,
Honey Mustard, & Maurice.

NOTICE: Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

Due to availability, seasons, and our utmost attention to fresh produce we may not be able to serve these menu items at all times.
For your convenience, on parties of eight or more we will not seperate checks. A 18% gratuity will be included in the total.
There may be additional charges for substitutions, please ask your server.

We apologize, we do not accept personal checks.




