
Murphy’s Chophouse and Patio Bar 

    Friday, May 10th – Mark Mentzer / Saturday, May 11th – Jared Smith “Blue” 

The Chef’s Weekend Specials 

May 10th and May 11th 

Catch 

Grilled Atlantic Grouper Paired with Maine Sea Scallops 

with a Key Lime Glaze and Fresh Mango Pico de Gallo 

Served with Chef's Nightly Vegetables and Jasmine Basmati Rice $31.99 

Sommeliers Wine Recommendation 

FEL, Chardonnay, Anderson Valley, Ca.  $13.00 glass $39.00 bottle 

Chef’s Special 

Flame Grilled Center Cut Rib Eye Steak -14oz 

with Blackened Mushrooms and Spring Onions, Foie Gras Butter  

and Horseradish Whipped Yukon Potatoes $44.99 

Sommelier Wine Recommendation 

Gun Bun, Cabernet Sauvignon, Sonoma County, Ca.  $12.00 Glass  $38.00 bottle 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

  
   

For Information and Reservations Call:  828-835-3287 
Mother’s Day – May 12th - 11am – 4pm   

  Memorial Day – May 27 
Next Wine Dinner – June 20th 


