murphy’s®
a grand irish pub

713 King Street • Alexandria, VA 22314 • (703) 548-1717 • www.murphyspub.com

Appetizers
Chicken Tenders

White breast of chicken strips, lightly battered and
fried. Served with a side of honey mustard 6.75

Breaded Mozzarella Sticks

A favorite pub snack served with marinara sauce 6.75

Nachos

Breaded Onion Rings
Old Irish favorite 6.75

Chicken Wings

8 wings with your choice of Buffalo or Jameson
BBQ sauce, or Old Bay dry rub. Served with
celery and a side of blue cheese dressing 12.50

Homemade tortilla chips topped with cheddar
cheese, nacho cheese, fresh diced tomatoes,
jalapeños and a dallop of sour cream with
homemade salsa on the side 8.75

Irish Egg Rolls

Shrimp Killarney

Spinach and Artichoke Dip

Shrimp sautéed with garlic and homemade salsa
served with warmed pita on the side 9.25

Irish Oak Smoked Salmon*

Served with capers, diced onions, tomatoes, lettuce,
bread and horseradish sauce on the side 11.00

Potato Skins

Covered in melted cheddar cheese and bacon bits,
served with your choice of sour cream or ranch 7.00

Braised corned beef, cabbage, and potatoes hand
rolled and fried golden brown. Served with a side
of teriyaki sauce 8.25
Served with a side of tortilla chips 8.75

Tuna Bites*

Blackened pan seared tuna bites, served with
lemon dill dipping sauce 10.50

Steamed Peel & Eat Shrimp

1/2 Lb North Carolina shrimp tossed in old
bay seasoning. Served with drawn butter and
cocktail sauce 10.00

soup & salad
Add chicken (6 oz) 5.50 • Add steak* (6 oz) 6.50 • Add shrimp (5) 6.50
Add tuna* or salmon (4 oz) 6.50

Apple, Cranberry & Walnut Salad

Soup and Salad

Greek Salad

Caesar Salad

Mixed greens, apple slices, dried cranberries,
candied walnuts, sliced onion, feta cheese and
tossed in apple cider vinaigrette dressing 12.50
Chopped romaine lettuce, kalamata olives,
cucumber, onion, peppers, tomatoes and feta
cheese tossed in our house Greek dressing 10.00

House Garden Salad

Mixed greens, onions, green peppers, cherry
tomatoes and your choice of salad dressing on
the side 5.00

A bowl of our homemade soup of the day and
a house garden salad, served with crackers or
bread and a choice of dressing on the side 8.25
Romaine lettuce, parmesan cheese, croutons and
Caesar dressing 8.75

Soup of the Day

Homemade soup of the day, served with
crackers or Irish soda bread
Cup 4.50 Bowl 5.50

Dressing choices: Blue Cheese, Ranch, Thousand Island,
Italian, French, House Vinaigrette or oil and vinegar
(additional dressings .50¢)

- Gluten Free - Due to possible shared surfaces, cross contamination may
occur. Please alert your server of any gluten allergies or sensitivity

*May be served raw or undercooked. Consuming raw or under cooked eggs, meat, or fish may increase your risk of food-borne illness

Irish Specialties
Shepherds Pie

Slow cooked ground beef and lamb mixed in a light
gravy sauce with peas, corn, carrots and onions.
Topped with mashed potatoes, melted cheddar
cheese and brown gravy. Served with bread and
butter 15.50

Hot and Hearty Irish Stew

A generous portion of stew consisting of beef,
potatoes, carrots, peas, and onions in a rich
broth. Served with bread and butter 9.25

Beer-Battered Fish & Chips

Fresh North Atlantic cod fillets lightly fried in
Murphy’s signature beer batter. Served with
cottage fries and coleslaw 14.00

Homemade Chicken Curry and Rice

Hearty chunks of chicken and diced onions
simmered in our house-made curry sauce and
served over a bed of rice pilaf 14.00

Jameson’s Strip Steak*

Charbroiled 12 oz. New York Strip marinated
with Jameson’s Irish Whiskey and our own
special blend of spices, cooked to order. Served
with a baked potato and fresh vegetables 22.00

Irish Meat and Potato Pie

A slice of our homemade pie filled with a
blend of ground beef, ground sausage, special
seasonings, minced onions and mashed
potatoes, then topped with gravy. Served with
fresh vegetables or cottage fries 11.00

Bangers & Mash

A traditional Irish dish of sausage and
mashed potatoes, topped with green peas
and gravy 12.50

Guinness Burger

Angus beef patty served over a bed of mashed
potatoes, topped with a Guinness mushroom
Burgundy sauce and an onion ring 12.00

Fresh and Seasonal
Baked Jumbo Lump Crab Cake Dinner

Two of our homemade jumbo lump crab cakes
served over a horseradish mustard sauce and
with a salad tossed in our house vinaigrette.
Cocktail and tartar sauces on the side Market Price

Crab Cake Combo

One jumbo lump baked crab cake, grilled
scallops and shrimp served over a horseradish
mustard sauce and with a salad tossed in our
house vinaigrette. Cocktail and tartar sauces on
the side Market Price

Broiled Salmon*

Topped with a lemon and white wine sauce.
Served with rice pilaf and fresh vegetables 17.00

Blackened Chicken Breasts with
Mango Salsa

Blackened chicken breasts, grilled and topped
with homemade mango salsa. Served with rice
pilaf and fresh vegetables 15.00

Seafood Taco of the Day

Three corn tortillas with our seafood catch of the day, lettuce, pico de gallo and a chipotle aioli.
Served with rice and a side of black beans 15.00

- Gluten Free - Due to possible shared surfaces, cross contamination may
occur. Please alert your server of any gluten allergies or sensitivity

*May be served raw or undercooked. Consuming raw or under cooked eggs, meat, or fish may increase your risk of food-borne illness

hearty sandwiches
Charbroiled Murphy Burger*

Angus burger patty topped with Canadian bacon, provolone cheese, lettuce and tomato. Served
with cottage fries and a pickle spear 11.50

Charbroiled Hamburger*

Angus burger patty topped with lettuce and tomato. Served with cottage fries and a pickle spear 9.50
Add cheese 0.50

Irish Reuben

Grilled corned beef served open-faced on rye bread with sauerkraut, thousand island dressing and
melted provolone cheese. Served with cottage fries and a pickle spear 10.50

Murphy’s Breast of Chicken

Grilled chicken breast topped with Canadian bacon, provolone cheese, lettuce and tomato. Served
with cottage fries and a pickle spear 12.00

French Dip Sandwich

Shaved roast beef topped with melted provolone cheese on a
toasted sub roll served with cottage fries and Au Jus 10.00

Beyond Burger

Revolutionary plant-based burger patty topped with lettuce and tomato. Served with cottage
fries, a side of Ballymaloe relish and a pickle spear 12.50

Pulled Pork Sandwich

Slow cooked pork with homemade Jameson BBQ sauce
served with cottage fries and cole slaw 8.75

Fried Fish Sandwich

Fresh North Atlantic cod fillet lightly fried in Murphy’s signature beer batter, topped with
lettuce and tomato. Served with cottage fries and coleslaw 11.00

Crabcake Chesapeake

Made fresh daily with blended jumbo lump crabmeat, topped with lettuce and tomato. Served
with cottage fries and a side of tartar sauce 14.00

Nashville Style Hot Chicken Sandwich

Breaded chicken breast, deep-fried and tossed in Nashville hot sauce. Topped with pepper jack
cheese, lettuce and tomato. Served with cottage fries and a pickle spear 12.00

side orders
French Fries 3.50

Baked Potato 3.25

Mac & Cheese 4.25

(loaded add 1.50)

Cole Slaw 2.25

Vegetables 4.25

Cottage Fries 4.75

Mashed Potatoes 3.50

Rice Pilaf 3.25

*May be served raw or undercooked. Consuming raw or under cooked eggs, meat, or fish may increase your risk of food-borne illness
Ask your server or bartender about additional gluten free options

draft beer

bottled beer

Guinness
Yuengling
Kilkenny
Blue Moon
Smithwicks
Bold Rock Cider
Harp
Budweiser
Port City Optimal Wit
Bud Light
Bells Two Hearted IPA
Miller Lite
New Realm Hazy Like a Fox IPA
Irish Flights $9
(Guinness-Kilkenny-Harp-Smithwicks)

Bud Light
Budweiser
Coors Light
Corona
Stella
Miller Lite

Michelob Ultra
Flight by Yuengling
O’Douls N.A.
Magners Cider
Magners Pear

Ask your server about
our rotational beers

Cans

Austin East Ciders Pineapple
White Claw Mango
Austin East Ciders Blood Orange
White Claw Black Cherry
Truly

Children’s Menu
All Children’s meals include french fries, except
Mac-N-Cheese and Irish Stew

Hamburger

6.50

Cheeseburger

6.50

Irish Stew 6.50
Chicken
Tenders 6.50

Corn Dog

6.50

Mac-N-Cheese 6.50
Fish and
Chips 6.50
Grilled
Cheese

desserts
Homemade Apple Crisp

Bailey’s Irish Chocolate Cake
with caramel sauce 4.75

Jameson Cake

This delicate cake is baked fresh in house,
topped with our Jameson sauce 4.25
Chocolate or Vanilla 1.75
Add ice cream to any dessert 1.25

NON ALCOHOLIC beverages
Mock Irish Coffee

Tea
Hot Chocolate
Milk
Coffee

6.25

Homemade Bailey’s Bread Pudding

Ice Cream

6.50

4.75

Soda

Coke, Diet Coke, Sprite, Ginger Ale,
Orange Juice, Pineapple Juice,
Iced Tea, Lemonade, Apple Juice
Cranberry Juice

One Check Per Table
Be prepared to show I.D. more than once
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In House Only

MONDAY

Margarita Monday 3 - 7 pm

THURSDAY

Steak Night 5 - 9 pm

TUESDAY

Trivia starting at 8:15 pm
1/2 Price Burgers 4 - 9 pm

SUNDAY

Champagne Sunday Brunch 10 - 3 pm

FEATURING LIVE MUSIC
7 nights a week - no cover

murphy’s champagne brunch
10.95 • Sunday 10 am - 3 pm

I. Irish Country Breakfast

V. French Toast

II. 3 Egg Omelette of Your Choice

VI. Hamburger*

III. Eggs* Benedict

VII. Pancakes with Sausage

IV. Steak* & Eggs* 11.95
Champagne with Brunch - 1.00 refill per glass

Follow us on Twitter:
Alexandria Murphy’s
Friend us on Facebook:
Alexandria Murphy’s

www.murphyspub.com

Slainte Irish
Blessing
May Leprechauns strew happiness
Wherever you walk each day
And Irish angels smile on you
All along the way

*May be served raw or undercooked. Consuming raw or under cooked eggs, meat, or fish may increase your risk of food-borne illness

