
710 PA– 940 

POCONO LAKE, PA 18347 

TEL -  570-355-1266 

Kitchen Hours: 

Monday-12-10pm 

Tuesday-CLOSED 

Wednesday-12-10pm 

Thursday-12-10pm 

Friday-12-10pm 

Saturday-12-10pm 

Sunday-12-10pm 

 

Take-out available Daily 



VEGAN AND SPECIAL DIET OPTIONS AVAILABLE PLEASE ASK YOUR SERVER      

Take Out, Gift Certificates & Catering Available 

Salads 
(Add Chicken +$7, Filet Mignon, Shrimp, or Salmon +$10) 

 

House Salad                                                   $8 
Harvest mix lettuce with fresh tomatoes, red onions, shredded 
cheese and croutons.  

 
Caesar Salad                                        $10                                                                       
Romaine lettuce, topped with shredded parmesan cheese,  
Caesar dressing on the side. 
 

Autumn Apple Salad         $11 
Romaine lettuce topped with grilled Fuji apple slices, dried 
cranberries, candied pecans, red onions, tomatoes and goat 
cheese. Served with a homemade Maple apple vinaigrette.  
 

Blackened Salmon Salad        $18 
Blackened 6oz Salmon on a bed of fresh mixed greens,          
tomatoes, onions, roasted corn, and homemade croutons,  
served with Cusabi  dressing.  
 

Greek Salad          $12 
Harvest Mix and Romaine lettuce topped with goat cheese,  
tomatoes, red onions, roasted red peppers, olives, and artichoke 
hearts.  

PUB FRIES 
Buffalo Chicken Fries    $13 
French fries topped with Cheddar/Jack cheese and Popcorn 
Chicken tossed in Buffalo Sauce, topped with a drizzle of 
Ranch Dressing. 
Chicken Bacon Ranch Fries    $13 
French fries topped with Popcorn Chicken, chopped bacon, and 
Ranch dressing with melted Cheddar/Jack cheese.  
Texas Fries      $10 
Fries topped with chili, homemade cheese sauce, and bacon 
served with side of sour cream.  
Disco Fries      $8 
Fries topped with gravy and melted American Cheese.  
Onion Rings      $8 
Crispy Beer batter dipped onions paired  
Crab Fries       $7 
Fries topped with homemade cheese sauce and Old Bay  
seasoning.  

Sweet Potato Fries     $7 
Old Bay Fries with Ranch    $6 
 

SOUP 
HOME MADE SOUP DU JOUR     CUP     BOWL 

Chef made soup of the day       $5          $7 
 
HOME MADE CHILI                 CUP   BOWL    
Topped with  Melted cheddar cheese            $6        $8 
 
CROCK OF FRENCH ONION SOUP          $6 

Starters 
Irish Nachos                                $14 
Homemade Potato Chips topped with shredded Corned 
Beef, Sauerkraut, and drizzled with Thousand Island 
Dressing. 
 

Irish Croquettes               $6 
Hand rolled mashed potato balls blended with bacon, cara-
melized onions, cheddar and cabbage. Served with gravy 
and homemade cheese sauce.  
 

Fried Pierogies     $8 
Potato stuffed pockets topped with fresh grilled onions 
served with sour cream. 
 

Crispy Rice Balls       $9 
Risotto balls stuffed with beef, cheese and peas served over a 
base of marinara sauce. 
 

Mozzarella Sticks              $9 
Battered mozzarella cheese sticks paired with our home-
made marinara dipping sauce. 
 

Potstickers       $9 
Chicken and lemongrass stuffed dumplings drizzled with a 
sweet chili glaze and Balsamic glaze.  
 

Spinach and Artichoke Dip             $9 
Creamy homemade dip baked with cheddar cheese accented 
with fresh diced tomatoes, paired with tortilla chips. 
  

Stuffed Eggplant Rollatini   $10 
Thin battered eggplant stuffed with ricotta cheese and 
baked with marinara sauce and melted mozzarella cheese. 
 

Jumbo Seafood Stuffed Clams  $12 
Clams stuffed with clam meat , parmesan, mozzarella, and 
herb bread crumbs.  
 

Clams or Mussels     $13 
Cooked to perfection in choice of garlic wine, old bay,  
marinara, Fra diavolo or simply steamed served with garlic 
bread.  

 
Key Largo Shrimp     $12 
Coconut coated shrimp paired with our pineapple jalapeno 
sauce.  

 
Shrimp Cocktail     $10 
Chilled Shrimp served with a spicy cocktail sauce. 

 
Fried Calamari      $11 
Seasoned floured dredged calamari served with our home-
made marinara sauce and lemon wedge.  

 
Nacho Supreme     $13 
Fresh fried chips with chili, onions, tomatoes, jalapenos, 
homemade cheese sauce, lettuce, sour cream, and salsa.  

 
Fried Seafood Cakes    $13 
Fried mixed seafood cakes served with a creamy chipotle 
sauce.  

 
Fried Pickle Chips     $9 
Beer battered pickle chips served with our homemade fire 
sauce.  

 
Pretzel Bites     $9 
Soft pretzel pieces fried then tossed in garlic butter parme-
san.  

 
Empanadas     $8 
Empanadas stuffed with seasoned ground beef, onions and 
olives.  

 
Hanging Pretzel      $12 
Jumbo Blonde Bavarian Pretzel served with a side of    
Mustard  

Wings 

Bone in  6 Wings $9   12 Wings $15 

Boneless  Small $9   Large $15 

CHOICE OF SAUCES: 
Mild - Bourbon Raspberry - Hot –Mc Hales - BBQ -  

Mandarin Sweet Chili - Mango Habanero -  

Garlic Parmesan - Hot Garlic Parmesan - Orange 

Chipotle –Hot Honey  



8oz Black Angus Burgers 
California Classic     $14 
Black Angus burger on a Brioche Bun with lettuce, tomato, 
onion, and mayonnaise .  
Mushroom Swiss Burger    $15 
Black Angus burger served on a Brioche Bun with Swiss 
cheese, sauteed mushrooms and spinach.  
Cajun Bleu Burger     $15 
Cajun seasoned Black Angus burger served on a Brioche Bun 
topped with lettuce, tomato, onion, and marbleized blue 
cheese.  
“Jack” Burger      $15 
Black Angus burger served on a Brioche Bun with  
Jack Daniel’s BBQ sauce, pepper jack cheese, topped with 
sauteed mushrooms and onions.  

Cowboy Burger      $15 
Black Angus burger with BBQ sauce, onion rings, cheddar 
cheese, and bacon served on toasted Sourdough bread.  
Frankenstein Burger     $15 
Black Angus burger served on a Brioche bun with Fire Sauce, 
sauteed red onions, cheddar cheese, and fried pickles.  

8oz CHEESESTEAKS 
Philadelphia Cheesesteak    $15 
Seasoned shaved Chicken OR shaved Beef with sauteed  
peppers, onions, mushrooms and Provolone Cheese.  
Cali Cheesesteak      $14 
Shaved steak and American Cheese with lettuce, tomato,     
red onion and mayonnaise. 
 Pizza Cheesesteak     $14 
Shaved steak with sauteed peppers and onions, topped with 
marinara and Mozzarella cheese.  
Smokehouse Cheesesteak    $14 
Shaved steak, melted cheddar, and sauteed onions with BBQ 
sauce 
Buffalo Chicken Cheesesteak   $15 
Seasoned shaved chicken with house buffalo sauce, sauteed 
onions and melted blue cheese.  

• Consuming raw or undercooked meats, poultry,  
seafood, shell fish or eggs may increase your risk of food borne illness 

** All gluten-free items are prepared in and served from a shared kitchen ** 

FLATBREADS 

Primavera       $11 
Peppers, onions, mushrooms, tomatoes, marinara and  
mozzarella cheese.  
Meaty       $15 
Marinara, pepperoni, meatballs, ham sausage and         
mozzarella cheese.  
BBQ Chicken      $14 
Cheddar/Jack cheese, grilled chicken, bacon and BBQ 
sauce.  
Philly Cheesesteak     $14 
Shaved beef, peppers, mushrooms, onions, and mozzarella 
over marinara.  
Buffalo Chicken      $15 
Popcorn chicken, Cheddar/Jack, and homemade buffalo 

HEROS-SANDWICHES 
Cali Chicken Sandwich           $13 

Grilled chicken breast or Homestyle chicken on a toasted        
Brioche bun with lettuce, tomato, red onion & Mayonnaise  
Ruben Sandwich            $13 
Grilled Corned Beef or Turkey on toasted Marble Rye bread with 
sauerkraut , Swiss cheese and Thousand Island Dressing 
Crispy Fish Sandwich            $14 
Beer Battered Haddock on a Brioche bun with lettuce,   
tomato, red onion and tartar sauce.  
Chicken Parmesan Hero           $13  
Breaded crispy chicken topped with our homemade mari-
nara and mozzarella cheese.  
Mom’s Meatball Parm Hero           $13  
Meatballs simmered in our homemade marinara, topped 
with melted mozzarella cheese.  
Hungry Man Beef Sandwich           $13 
Slow cooked pot roast, bacon, sauteed onions, cheddar 
cheese and gravy on toasted Sourdough bread.  
Hot Italian             $14  
Ham, Prosciutto, salami, pepperoni, provolone, fresh moz-
zarella, toasted on a sub roll with zesty Italian dressing 
topped with lettuce, tomato, onions and  
roasted red peppers 
French Dip            $15  
Sliced Roast Beef served on a toasted sub roll with sauteed 
onions, Swiss cheese and a side of Au Jus.  
Dill Chicken Sandwich          $14  
Dill battered chicken breast topped with fried pickle chips, 
Swiss cheese and Dill ranch served on a Brioche bun.  

 Make it a double Angus Burger for $6 more 

All Sandwiches/ Burgers/ Wraps/ Ciabattas/ and 

Cheesesteaks come with French Fries or Homemade 

Chips 

12” BAR PIE PIZZA 
Plain    $12 

Thin crust pizza topped with marinara and mozzarella cheese,  
Toppings: meatball, sausage, pepperoni, peppers, onions, mushrooms $1/each  

WRAPS 

Grilled Veggie Wrap    $9 
Grilled peppers, onions, mushrooms, tomatoes, toasted red 
peppers, and spinach with mozzarella cheese.  
Chicken Caesar Wrap              $14 
Grilled chicken with romaine lettuce, Caesar dressing and 
shredded parmesan 
Shrimp Po’ Boy Wrap              $13 
Grilled Shrimp, tomatoes, Pepper Jack cheese, chipotle 
mayo sauce and coleslaw 
Turkey Bacon Swiss Wrap             $11 
Sliced turkey breast, bacon, Swiss cheese, and thousand 
island dressing.  
Buffalo Chicken Wrap              $14 
Crispy chicken tossed in homemade buffalo sauce, with 
lettuce, red onion, tomato, and Ranch dressing.  

TOASTED CIABATTAS 
Pesto Crispy Chicken Caprese                     $14 
Crispy chicken topped with fresh mozzarella, tomatoes, 
spinach and roasted red peppers toped with homemade  
pesto.  
Chicken Cordon Bleu              $14 
Sliced crispy chicken, ham Swiss cheese, and Honey Mus-
tard Dressing 

QUESADILLAS 
Veggie      $9 
Cheese quesadilla with grilled peppers, onions, mushrooms,  
tomatoes and spinach 
Chicken       $13 
Cheese quesadilla with grilled chicken  
Cheesesteak       $13 
Cheese quesadilla with shaved steak, mushrooms, onions      
and peppers 
Buffalo Chicken      $13 
Cheese quesadilla with shaved chicken, onions, homemade    
buffalo sauce and blue cheese crumbles.  
Chicken Bacon Ranch     $13 
Cheese quesadilla with grilled chicken, bacon and ranch   
Shrimp       $13 
Cheese quesadilla with grilled shrimp, spinach, and tomatoes.  
Cowboy       $13 
Cheese quesadilla with  slow cooked pot roast, onions, bacon 
and BBQ sauce. 



MURPH’S AT NIGHT  
           BUTCHER’S BLOCK 
Irish Filet Mignon   Market Price 
8oz seasoned char grilled Filet Mignon served with a  
choice of starch and a fresh vegetable medley  
 
NY Strip Steak    Market Price  
12oz NY Strip Steak topped with sauteed onions and  
mushrooms and homemade brown gravy served with  
choice of starch and fresh vegetable medley  
 
Rosemary Lamb Chops    $23 
Grilled lamb served on top of aged balsamic with fresh   
vegetable medley and garlic mashed potatoes   
 
Slow Cooked Ribs  1/2 Rack $24 Full $30 
Choice of BBQ sauce, Jack Daniel’s BBQ sauce (+$1) or  
Dry Rubbed Ribs served with fresh vegetable medley and 
choice of starch.  
 
Slow Cooked Pot Roast    $19  
Served with garlic mashed potatoes and fresh vegetable 
medley.  

DOCK SIDE SEAFOOD 
Shrimp Scampi Hideaway          $19 
Seasoned shrimp tossed in garlic butter with sundried   
tomatoes, and broccoli in a white wine sauce  

Stuffed Filet of Fish           $19  
Swai filet stuffed with a seasoned seafood blended cake. 
  
Cajun Lemon Lime Salmon          $22  
Seasoned with Murph’s lemon lime Cajun spice, drizzled 
with homemade spicy chipotle sauce and a balsamic glaze 
served with fresh vegetable medley and rice. 
  
Fish-N-Chip            $18 
Beer battered Crispy Haddock served with Old Bay fries   
or homemade potato chips  
 
Shipwreck Platter               $23  
Baked shrimp, scallops, seafood stuffed Swai fish filet,  
and Salmon served with choice starch and a side of      
fresh vegetable medley. 
  
Fisherman's Feast            $23  
Sauteed clams, mussels, scallops, calamari, and shrimp 
tossed in choice of garlic wine sauce, marinara or           
Fra Diablo over spaghetti.  

 

KIDS MENU 
 

Grilled Cheese/FF  $7    
Mac & Cheese  $8 
Chicken Fingers/FF  $12    
Cheeseburger/FF  $8 
Chicken Parm/Spaghetti $10    
Penne & Meatballs  $8 
Nachos $ Cheese  $5 

DON’T FORGET TO CHECK OUT OUR DESSERT 

TRAY!  

AND ASK YOUR SERVER ABOUT OUR ICE 

CREAM! 

* Consuming raw or undercooked meats, poultry, seafood, shell fish or eggs may increase your risk of food borne illness 
** 18% Gratuity will be added to parties of 8 or more. 

CHEFS DELIGHTS 

BAKED 
Chicken Parmesan       $19 
Crispy Chicken baked with homemade marinara sauce 
and mozzarella cheese served over spaghetti  
 
Eggplant Parmesan       $15 
Crispy Eggplant baked with homemade marinara 
sauce and  

IF YOU ARE HAPPY WITH OUR FOOD 

AND SERVICE PLEASE TELL YOUR 

FRIENDS! 

IF WE’RE NOT UP TO YOUR  

EXPECTATIONS PLEASE TELL  

MIKE OR BIANCA! 

MURPH’S PASTA 

Traditional Penne Alla Vodka         $15 
Rendered prosciutto, onions, and tomatoes in a pink   
vodka cream sauce 
Tortellini Alfredo          $17 
Our Homemade creamy parmesan sauce blended with 
chopped chicken cutlet, bacon, peas, and onions.  
Garlic Parmesan Cavatappi         $18 
Served with grilled chicken, sundried tomatoes, and 
broccoli in a garlic wine sauce.  
Pasta & Meatballs          $16 
Choice of pasta served with meatballs.  

Traditional Shepherd’s Pie          $17 
Simmered beef, pork, and lamb stew topped with garlic 
mashed potatoes and toasted cheddar cheese 
Chicken Marsala           $19 
Chicken sauteed to perfection in a marsala wine sauce 
with mushrooms and onions over spaghetti  

Bangers & Mash            $16 
Irish Banger sausage on a mound of garlic mashed    
potatoes, paired with gravy and fresh vegetable medley.  
1/2 Roasted Chicken           $18 
Fried OR Baked roasted chicken half served with garlic 
mashed potatoes and a side of fresh vegetable medley.  
Steak & Shrimp Scampi          $24 
Seasoned shrimp & Filet Mignon Medallions served   
medium-rare on a bed of spaghetti tossed in a garlic   
butter sauce with broccoli and sun dried tomatoes.  

Guinness Beef Stew           $17 
A delicious medley of Beef, Potatoes, and Carrots slow 
cooked in Guinness and served with a dollop of Garlic 
Mashed Potatoes        

MAC HIDEAWAY 

Buffalo Mac          $13 
Mac & Cheese tossed with crispy chicken topped with 
blue cheese and drizzled with hot sauce.  
Chili Mac            $12 
Mac & Cheese layered with our homemade chili  
Cajun Fire Mac           $15 
Mac & Cheese with seared shrimp, spinach, tomatoes 
and jalapenos.   
Pulled Pork Mac           $15 
Mac & Cheese topped with our BBQ pulled pork .   


