
MUR

STARTERS

CORN RIBS 19
Crispy Charred Corn, Shiso Butter,
Panko Crumbles

LAMB BAKLAVA 22
filo dough filled with lamb, sweet potato, pistachio,
tahini, silan

MAPLE HANGING BACON 25
Apricot Mustarda Jam

BEEF TARTARE 26
red pepper cream, yellow pepper
gazpazio, shallot, pickle, green pepper,
egg yolk

CHICKEN KARAAGE 22
Chicken Karaage
Dark Chicken | Sesame | Ginger Soy Aioli | Daikon
Slaw

HEIRLOOM CAULIFLOWER 25
Urfa pepper glaze, parsley, pine nuts, green tahini &
crushed tomatoes

LAYERED CRISPY FRIED POTATO PAVE 31
Smoky Brisket Burnt Ends, Tangy BBQ

EGGPLANT CARPACCIO 19
Roasted eggplant with Raw tahini, date, honey,
chili, roasted figs, mint leaves

Crispy Fried Beef Dumplings 22
Soy Sauce/Yuzu/Sweet Chili Sauce

SOUP

Corn Soup 18
Corn soup w/ crispy chickpeas,

sauteed corn, caramelized onions

Exotic Mushroom Soup 18
Shitake | King Oyster | Enoki

Portobello | Cremini | Porcini
 

DINNER MENU

SALAD

Autumn Salad 24
Mesclun Greens | Supreme Orange

Delicata Squash | Pomegranate | Red Onion
English Cucumber | Pumpkin Seeds

Maple Vinaigrette
Roasted beet salad 24

beet and lemon cream, colorful beets, turnips,
nut crumble, white balsamic vinaigrette

 
The Mur Mixed Variety Field Greens 23

Stone Fruit, Roasted Sweet Potato,
Pomegranate, Orange/Maple/Cracked Pepper

Vinaigrette

SUSHI

Mur Signature Roll 28
Spicy Tuna | Avocado | Yellowtail |
Yuzu | Miso

Gino Roll 26
Toro | Mushrooms | King Salmon |
Torched Tomato | Truffle Salt

Jerry Roll 26
Black Cod | Shiso | Avocado | Miso
glaze | Crispy Potato

Sam Roll 26
Cucumber Avocado | Pepper Crusted
Tuna | Mango Salsa | Micro Greens

NIGIRI PIECES (2PCS)

Akami 28
Lean Bluefin Tuna | WhiteTruffle Oil
| Japan

Toro 22
Fatty Bluefin Tuna | Black Truffle
Paste | Japan

King Salmon 18
Shiitake Mushroom | New Zealand

Sam Roll 26
Cucumber Avocado | Pepper Crusted
Tuna | Mango Salsa | Micro Greens

Hamachi 18
Yellowtail | Yuzu Soy | Jalapeno |
Japan

Favorites

Tuna Crispy Rice 32
Bluefin Tuna | Truffle | Avocado | Scallions

Salmon Medley 32
2pc Salmon | 2pc King Salmon | 2pc Salmon Belly

Bluefin Tuna Flight 52 52
2pc Akami | 2pc Chu Toro | 2pc O-Toro

Sam Roll 26
Cucumber Avocado | Pepper Crusted Tuna | Mango Salsa |
Micro Greens

Chef’s Plate (9pc) 75
Nigiri | Trust the Chef

Classic Rolls

Tuna Avocado 18

Spicy Tuna 18

Salmon 18

Yellowtail Jalapeno 18

Vegetable Rolls

Tuna Avocado 18

Truffle Mushroom 18

Sweet Potato Avocado 18



MUR DINNER MENU

STEAK

16oz Angus Rib Eye 75

Cauliflower Puree
Confit Pearl Onion, Garlic & Tomato |

Red Wine Shallot Sauce

Sinta Nebraska 81

Charcoal Grilled Delmonico Home made
gnocchi, beff sauce, asparagus peas

12oz Chateau De Boeuf 75

Cauliflower Puree
Confit Pearl Onion, Garlic & Tomato |

Red Wine Shallot Sauce

Entrees

French Chicken Breast 38

Mushroom Duxelle | Farrow | Haricot Vert White Marsala Sauce

Lamb Kofta Kebab "Terracotta 33

tomato confit, charred red onions, tahini, pine nuts & flatbread dome

Prime Burger 35

Flame grilled beef patty topped with caramelized onion, cucumber pickles, arugula, & mayo
Add: $3 Egg $5 Cremini Mushrooms $10 Beef Maple Bacon

Duck Breast 66

Creamy Mixed Mushroom Risotto, Butternut Squash, Au Jus Reduction

Taboon Roasted Lebanese Chicken 39

Braised freekeh, English peas, toasted almonds, green tahini & sumac

LAMB CHOP 91

Baby Chops Carrot Purée | Sautéed Peas | Demi

SIDES

Garlic Whipped Potatoes 12

TRUFFLE FRIES 14

Mushroom Medley 14

Roasted Seasonal Veg 12

FISH

Branzino Pan Roasted 40

Muhammara Romesco, Fennel, Orange,
Pomegrate

Seared Salmon 40
Green Celery Root Gnocchi, Peas and Pea

Puree, Tomato Confit

Halibut 54
Vegetables/Yellow & Green Zucchini,

Asparagus, Spaghetti Squash, Sunchoke
Puree

Table Side Cooking

Tomahawk 230

Au Poivre, Lightly Smoked Winter Vegetables, Fries, Truffle Au Poivre Sauce $190

Petite Ribeye Filet Au Poivre, 130

Lightly Smoked Winter Vegetables, Truffle Au Poivre Sauce


