
Restaurant Week
J a n u a r y  1 8 t h - 3 1 s t  2 0 2 6

4 p m - 1 1 p m

@conmurphysph i l l y

F E AT U R E D

C O C K TA I L s

P a p e r  P l a n e  

Knob creek bourbon, aperol,

montenegro amaro, lemon juice

$14

N i g h t  i n  J a l i s c o  

Hornitos blanco, grapefruit syrup,

cranberry juice, lime juice,

cinnamon syrup

$14

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY 

INCREASE YOUR RISK OF FOOD BORNE ILLNESS
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3 COURSES FOR $ 4 5

A p p et i z e r s

S h e p h e r d ' s  P i e  S t u f f e d  P o t a t o  S k i n s

russet potato skins filled with braised lamb,

peas, carrots & onions in a savory gravy, topped

with mashed potatoes and cheddar

R o a s t e d  B r u s s e l s  S p r o u t s

sauteed smoked Keilbasa sausage, garlic,

parmesan, balsamic drizzle

F i r e c r a c k e r  S h r i m p

tempura battered jumbo shrimp, tossed in

a chili garlic sriracha sauce

e nt r e e s

B r a i s e d  S h o r t  R i b

slow braised short rib, truffle mashed potatoes,

sauteed broccoli, burgundy sauce

V e g e t a b l e  T i m b a l l o

crepe lasagne layered with fresh veggies &

mozzarella cheese, blush sauce

S e a f o o d  E t o u f f e e

jumbo shrimp, calamari, cod, salmon, peppers,

onions and cajun spices with jasmine rice

C h i c k e n  A l f r e d o

herbed cream sauce, parmesan cheese, choice of

blackened or grilled chicken

H o m e m a d e  d e s s e r t S

C l a s s i c  C h e e s e c a k e

raspberry sauce, whipped cream

G o d i v a  C h o c o l a t e  C r e m e  B r u l e e

whipped cream, berries

D o l c e  B a n a n a  B r e a d  P u d d i n g

vanilla ice cream, sweet whiskey sauce, caramel drizzle

Thurs

Fri &

Sat

w e e k d ays

 3 p m- 6 p m

private
events

Let us host your
next gathering!

events@conmurphyspub.com

Groups of 15-115!

conmurphyspub.com #conmurphys @conmurphysphilly


