Upcoming Events
Friday, April 12th — Bill Vespasian / Saturday, April 13th — Scott Stambaugh

The Chef’s Weekend Specials
April 12th and 13th
Catch
"Spring Seafood Scampi Sauté™
Maine Lobster, Shrimp and Lump Crabmeat in White Wine, Garlic and Lemon Broth
Served over Herb Pasta with Broccoli, Baby Tomatoes and Chives
$33.99
Sommeliers Wine Recommendation
La Crema, Chardonnay, Sonoma, Ca.
$14.00 glass - $44.00 bottle
Chef’s Special
Seared Filet Mignon Beef Tips
with White Mushrooms, Scallions and a Burgundy Skillet Sauce
Served with Buttermilk Whipped Yukon Potatoes or Fresh Fettuccine and the Chef's Nightly Vegetables
$29.99
Sommeliers Wine Recommendation
Rock and Vine, Cabernet Sauvignon, North Coast
$12.00 glass - $38.00 bottle
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April Wine Pairing Dinner at Murphy’s Chophouse
"A Celebration of All Things Spring 2024"

April 18th - 828-835-3287 / Dinner starts promptly at 7:00pm
Menu priced at $79.99 per person / $35.00 advance deposit required
1st Course
Crisp Colossal Shrimp Spring Roll
Glass Noodles, Napa Cabbage, Calypso Cilantro, and Lumpia Wrap
Yuzu Ponzu Sauce
Wine: Chemistry Sauvignon Blanc Columbia Valley Washington
2nd Course
Spring Floral Salad
Rocket Greens, Feta Cheese, Spring Radish, Blossoms and Blueberry
Lehua Honey Vinaigrette
Wine: King Estate Chardonnay Willamette Valley Oregon
3rd Course
Traditional Cassoulet
A Rich Stew of White Beans, Duck, Pork and Aromatics
Crusty French Bread
Wine: King Estate Pinot Noir Willamette Valley Oregon
4th Course
Kuro American Wagyu Steak with Whipped Fois Gras Butter
Carmelized Shallots, Gratin Dauphinois Maple Glazed Heirloom Baby Carrots and Turnips
Wine: Chemistry Cabernet Sauvignon Columbia Valley Washington
Dessert
Lemon Cheesecake Parfait
with Graham Crumbs, Créme Fraiche, Fresh Raspberries and Candied Lemon
For Information and Reservations Call: 828-835-3287
Next Wine Dinner — April 18
As of Sunday, May 5th, we will be open until 8pm
Mother’s Day —May 12 / 11am — 4pm / Memorial Day — May 27



