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The Chef’s Weekend Recommendations
February 13th and 14th

"99.999°
' Ualentine's Day, Celebration 2026 '

Served Friday 2/13 and Saturday 2/14

4:00pm - 9:00pm
Our full menu will be offered in addition to the following specials
Live entertainment will be featuring for your listening pleasure

® o “Pomegranate Paloma” '
Tequila, ‘Pomegranate Juice, Honey and Fresh Lemon
with a Pink Sugar Rim $13.00
“Midnight Truffle Martini”

Vodka, Créeme de Cocoa, ‘Raspberry Liquor and Fresh ‘Raspberry Syrup

Topped with Dark Chocolate Shavings $14.00 '

Starter
Atlantic Lobster Bisque
with Butter Poached Lobster, Brandy, Softened Cream and Fresh Tarragon ®
A4 $13.00 4

Curated Catch
Seared Maine Diver Sea Scallops

with Morel Mushroom Cream, Parmesan Polenta, Crisp Prosciutto
and Lemon Scented Asparagus $37.00

with Roasted Root Vegetables, Buttered Potato Puree, Carrot Chips
” and Carameliged Cipollini Onions $38.00

Chef’s Special
Red Wine Braised Beef Short Ribs “Natural Jus: '

Cupid’s Delight
Red Velvet Sponge Cake layered with Whipped Cream Cheese
with Champagne Marinated Berries and Dark Chocolate Fondue $9.00 '

' Murphy’s Chophouse 828-835-3287

Vea® @O0 @ 0.

Special Date Reminders / 828-835-3287
Valentine’s Day Celebrated
Friday, February 13th and Saturday, February 14th

Next Wine Dinner April 23rd






