
STARTERS 
CHARCUTERIE BOARD                      18 
Daily Rotation of Cured Meats & 
Cheeses served with Jam, 
Mustard, House Pickles and 
Lavash Crackers

CRISPY BANG BANG SHRIMP       18 
Half Pound Fried Shrimp Tossed 
in Bang Bang Sauce,  Garnished 
with House Coleslaw 

CLASSIC WINGS                                        18 
Crispy Dozen, with Celery, Blue 
Cheese or Ranch Dressing, 
Tossed in Buffalo, BBQ, Barbalo, 
Sweet Thai Chili, Garlic Parmesan, 
Lemon Pepper, or Old Bay 

LOCALLY SOURCED 
CHESAPEAKE OYSTERS*                 17 
Raw with Necessities or  Chargrilled 
with a blend of Shallots, Garlic, 
Bacon, Lemon & Pecorino Romano, 
Topped with Brown Butter 
Breadcrumbs 

CRISPY BRUSSELS SPROUTS        12 
Balsamic Glaze, Pickled Red 
Onions, Cotija Cheese Crumbles 

SMOKED TOMATO 
DEVILED  EGGS                                          10 
Duke's Mayonnaise, BBQ 
Thousand Island & Tomato-Bacon 
Relish 

SOUPS 
6 11 SOUP DU JOUR 

Cup or Bowl 

7 12 MURDOCH'S CHILI 
Cup or Bowl 

12BRUNSWICK  STEW        7 
Smoked Chicken, Pulled Pork, 
Brisket & Mixed Vegetables in a 
Sweet & Savory Tomato Based 
Broth. 

SIDES
french fries                        5 
onion rings                          5 
coleslaw                                4 
fresh seasonal 
Fruit                                    4
grandma's potato 
salad                                          5 
garden salad                     6
sweet potato 
waffle fries                        5

GLUTEN FREE 

VEGETARIAN 

VEGAN 

SALADS 
ASIAN NOODLE SALAD                    13 
Rice Noodles, Chopped Romaine, 
Purple Cabbage, Cucumber, 
Carrots, Toasted Peanuts, Mint, 
Basil, Cilantro & a Lime-Sesame 
Dressing  

SPRING COBB SALAD                        13 
Crisp Greens, Peas, Bacon Bits, 
Radish, Cucumber, Cherry 
Tomatoes, Chopped Boiled Eggs, 
Blue Cheese Crumble, Choice of 
Dressing

GREEK SALAD                                        13 
Mix of Chopped Romaine Hearts 
and Field Greens, Shaved Red 
Onion, Cherry Tomato, 
Cucumbers, Olives, Pepperoncini, 
Feta Cheese, Redwine Vinaigrette

CHOPPED CAESAR                             10 
Chopped Romaine Hearts Tossed 
with Classic Caesar Dressing, Shaved 
Parmesan & Focaccia Croutons 

AVAILABLE AFTER 4:00 PM 
MAINS

BISTRO STEAK FRITES*   31 
7 oz Teres Major, French 
Fries,  Grilled Asparagus, 
Brandy  Peppercorn Sauce 

PAN SEARED SALMON*  30 
Grilled Pineapple Rice, 
Sauteed Peppers & Onions, 
Sesame Lime Dressing

GRILLED BONELESS
PORK CHOP                               29
Smoked Apple Slaw, Sweet 
BBQ Glaze, Crispy 
Broccolini

GRILLED CHICKEN 
BREAST PAILLARD             26
Garlic Whipped Potatoes, 
Sauteed Broccolini, Lemon 
Cream Sauce

FISH & CHIPS                       24 
Beer-Battered Cod, French 
Fries & Tartar Sauce 

BAKED PARMESAN 
RAVIOLI                                       23
Ricotta Cheese Filled Ravioli, 
Marinara, Shaved Parmesan, 
Brown Butter Breadcrumbs, 
Basil
ADD A PROTEIN:  5 OZ 
GRILLED CHICKEN $6, 4 
GULF SHRIMP $7,  OR 6 OZ 
GRILLED SALMON $7 

ADD A PROTEIN:  5 OZ 
GRILLED CHICKEN $6, 4 
GULF SHRIMP $7,  OR 6 OZ 
GRILLED SALMON $7 

HANDHELDS 
INCLUDES ONE SIDE; ADD BACON 
+$3, SUB GF BREAD +$1.50 

DELI CORNED BEEF REUBEN     16
Deli Sliced Corned-Beef, 
Sauerkraut, Swiss & Thousand 
Island Served on Butter Toasted 
Marble Rye 

CLUB SANDWICH                               15 
House Roasted Turkey Breast, 
Applewood Smoked Bacon, Smoked 
Ham, Lettuce, Tomato & Bistro 
Sauce, on Toasted Sourdough Bread 

GULF SHRIMP ROLL                          16 
Lemon-Dill Shrimp Salad, Shredded 
Romaine, & Spring Onion Relish; 
Served on a Split-Top Bun 

BEEF & CHEDDAR MELT                 17
Sliced Ribeye, Caramelized Onions, 
Sharp Cheddar, Horseradish Cream, 
Sourdough

VIRGINIA GRILLED CHEESE        13 
Cheddar & Provolone Cheese, 
Sliced Tomato, & Crispy Bacon, 
Sandwiched Between Buttered 
Sourdough Toast 

CARLA'S CHICKEN SALAD             15
Housemade Chicken Salad, Toasted 
Croissant, Lettuce, Tomato, Shaved 
Red Onion

QUESADILLA                                          15 
Fajita Peppers, Onions, Cheddar 
Jack Cheese; Side of Pico de Gallo, 
Sour Cream & Guacamole 

BURGERS 
INCLUDES ONE SIDE; ADD BACON 
+$3, SUB GF BREAD +$1.50 

AMERICAN BURGER*                       21 
7 oz House-Ground Beef Patty, 
Cheddar Cheese, Lettuce, 
Tomato, & Crispy Fried Onion 

MURDOCH’S SIGNATURE 
SMASH BURGER*                                   18  
House-Ground Prime Grade Beef, 
American Cheese, Applewood 
Smoked Bacon, Shredded 
Lettuce, House Pickles & 
Signature Burger Sauce 

VEGGIE TACO BURGER                   19 
Black Bean & Corn Patty, Warm 
Queso, Shredded Lettuce, 
Guacamole & Pico

SALMON BURGER                              18 
BBQ Rubbed Ground Salmon, 
Cheddar Cheese, Tartar Sauce, 
Shredded Lettuce

**Consuming Raw or Uncooked Meats, Poultry, Seafood, Shellfish or Eggs May Increase Your Risk of Foodborne Illness.**  All Food and Beverage Purchases are Subject to an Automatic 18% Service Charge.  
Please Inform your Server if You or Anyone in Your Party has Food Allergies or Special Dietary Requirements.  April 2026


