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Clef's Specials
Starter

SPICY TUNA NACHOS
sushi grade tuna, crispy wonton chips, avocado, fresh
jalapenos, cherry tomatoes, cilantro, sriracha aioli,
sweet soy ginger sauce, sesame seeds 18

Lusta

VEGETABLE TIMBALLO
French crepes layered with mushrooms, spinach,
julienne zucchini, squash and carrots, mozzarella and
parmesan cheese, marinara 23

Entree

JOHN DORY FILET
New Zealand John Dory, pan seared with roasted
baby red potatoes, light tomato sauce with olives,
garlic, capers, grape fomato 29
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conmurphyspub.com #conmurphys @conmurphysphilly ﬁ

Let us host your
next gathering!

Groups of 15-115!

events@conmurphyspub.com

Visit us at our Fort Lauderdale ﬁ%‘;‘;;”{,.s

location on the beach! ocememsce §

FORT LAUDERDALE, FL s

PARTIES OF 5 OR MORE MAY BE SUBJECT TO 20% GRATUITY
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS
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DINNER

STARTERS

Cheesesteak Egg Rolls
sriracha aioli 14

Roasted Brussels Sprouts
sauteed smoked Keilbasa sausage, garlic,
parmesan, balsamic drizzle 16

Lamb Chops
cannellini beans, broccoli rabe 24

Potato Pierogies
sauteed red onions & applewood smoked
bacon, sour cream 13

Chicken Wings

served with celery & blue cheese 14

Spicy Dry Rub - Hot Buffalo - Honey Chili Glaze -
Mango Habanero

Chicken Tenders

fresh, hand battered chicken tenders served with
BBQ & honey mustard 14

Spicy Dry Rub - Hot Buffalo - Honey Chili Glaze -
Mango Habanero - served with celery & blue cheese

Loaded Nachos

seasoned com chips, cheese fondue, monterey
jack & cheddar, house pickled jalapenos, refried
beans, guacamole, pico de gallo, sour cream 14
Add: Grilled Chicken +5 - Braised Short Rib +7

Hummus Plate
feta cheese, kalamata olives, roasted red peppers,
cucumbers, carrots, grilled pita 15

Bavarian Pretzel Sticks
cheese fondue dip 10

SEAFO0D

Crispy Grouper Bites
remoulade sauce 18

Jumbo Lump Crab Cakes
sauteed spinach, remoulade, fried
tabasco onions 24

Garlic & Herb Shrimp Skillet
shrimp simmered in lemon garlic butter, pepper
flakes, diced tomatoes, served with warm bread 16

Blackened Fish Tacos

seared blackened grouper, avocado,
pineapple-mango salsa, lettuce, queso fresco,
sriracha aioli, side salsa verde 18

Hot Crab Dip
cheddar, cream cheese, old bay,
garlic naan bread 18

FRESH CUT FRIES

Murphy’s Fries old bay seasoning, three
cheese fondue dip 10

Parmesan Truffle Fries truffle oil, parmesan
cheese, garlic aioli 13

Short Rib Gravy Fries braised short rib, three
cheese fondue, gravy, shredded cheddar 18

HOMEMADE DESSERTS

Max’s Cheesecake seasonal o

Key Lime Pie o

Godiva Chocolate Creme Brulee o
Grand Marnier Creme Brulee o

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

Brownie A La Mode vanilla ice cream,
chocolate sauce s

SOUP & SALADS

ADD Grilled or Blackened: Organic Chicken +8 - Shrimp +10 - Salmon +12

Soup of the moment cup 5/ bowl 8

Caesar romaine, parmesan, croutons, caesar dressing 13
House spring mix, julienne veggies, red onion, cherry tomatoes, croutons, balsamic vinaigrette 12

Roasted Beet spinach & baby arugula mix,

goat cheese, orange segments, candied walnuts & tarragon shallot vinaigrette 15

Buffalo Burrata Panzanella cucumber, grape tomato, red onion, fresh basil, applewood
smoked bacon, croutons, malt vinegar dressing, balsamic glaze 19

ENTREES

Fish & Chips fresh & flaky Icelandic cod
with a Harp lager batter, fresh cut fries &
housemade tartar sauce 24

Shepherd’s Pie braised lamb, peas,
carrots, onions, savory gravy,
truffle mashed potatoes 24

Guinness Beef Stew braised beef, potatoes,
carrots, onions, Guinness gravy 23

Bangers & Mash grilled lrish sausage, truffle
mashed potatoes, caramelized
onions, gravy 23

Chicken Francaise sauteed chicken
cutlet lightly dusted with flour & egg,
lemon white wine garlic sauce, haricot
verts, jasmine rice 26

Rigatoni with Duck Ragu braised duck,
sundried tomatoes, sage, rosemary 32

St Louis BBQ Ribs slow roasted pork ribs,
smoky BBQ sauce, baked beans, red bliss
potato salad, street com 30

Ribeye Steak 140z Ribeye, truffle
mashed potatoes, haricot verts,
red wine reduction 38

Pan Seared Salmon North Atlantic salmon,
lemon caper white wine sauce, truffle
mashed potatoes, grilled asparagus 28

Blackened Shrimp Risotto parmesan
risotto, prosciufto, green peas 26

Murphy’s Mac & Cheese elbow macaroni,
American, cheddar & asiago-parmesan
cheese sauce 17

Add: Braised Short Rib +7

Lemon Herb Linguine lemon garlic butter
sauce, fresh herbs, parmesan 19

Add Grilled or Blackened:

Chicken +8 - Shrimp +10 - Salmon +12

Homemade Spinach Gnocchi pesto cream
sauce, roasted red peppers, parmesan 22

Add Grilled or Blackened:
Chicken +8 - Shrimp +10 - Salmon +12

FLATBREADS

Elote "Street Con" Flatbread grilled corn, roasted red peppers, chipotle ranch, mozzarella

cheese, queso fresco, chives on lavash 17

Chicken Bacon Ranch grilled chicken, applewood smoked bacon, thin sliced red onion,
ranch dressing, mozzarella, shaved parmesan, parsley on lavash 18

Sweet Sausage & Arugula sweet ltalian sausage, apple butter, arugula, mozzarella & goat

cheese, on lavash 20

Honey Chili Chicken crispy chicken tossed in honey chili glaze, shaved brussels sprouts,
asparagus, mozzarella cheese, on lavash bread 20

SANDWICHES

CHOICE OF: Fresh Cut Fries - Mixed Greens Salad - Fruit Cup

Philly Cheesesteak chopped beef sirfloin, American cheese, sautéed onions,
Amoroso’s hoagie roll ADD: Sauteed Mushrooms +2 18

Con’s Reuben tender house comed beef, braised sauerkraut, swiss & thousand island

dressing, rye 20

Buttermilk Fried Chicken hand battered chicken breast, applewood smoked bacon,
cheddar, dill pickles, lettuce, chipotle mayo, brioche 19

Blackened Grouper lettuce, tomato, red onion, chipotle mayo, brioche bun 21

French Dip thinly sliced slow roasted prime rib, provolone cheese, Amoroso’s roll,

au jus, side of horseradish cream sauce 20

BURGERS

CHOICE OF: Fresh Cut Fries - Mixed Green Salad - Fruit Cup
CHOICE OF: American - Swiss - Cheddar ADD: Caramelized Onions +1.50 -
Sauteed Mushrooms +2 Applewood Smoked Bacon - Avocado +3 ADD Side Sauce $.50

Con Murphy’s Burger 1/2 pound burger, black angus beef, lettuce, tomato,

red onion, brioche bun 19

Double Guinness Wagyu Smash Burger made with premium wagyu beef and infused with
the smooth, malty taste of Guinness stout, grilled red onions, homemade special sauce, dill

pickles and cheddar cheese, brioche bun 22

Turkey Burger homemade burger with ground turkey breast, lettuce, tomato,

red onion, brioche bun 18



