LUNCH
APPETIZERS

Pepper Jack Cheese Sticks 6.95
Pepper Jack Cheese Sticks, breaded, fried crisp and served with a Marinara
Sauce for dipping.

Potato Skins 6.95

Stuffed with Vermont Cheddar, Crisp Apple-smoked Bacon, Scallions, and Sour
Cream.

Cheese Quesadilla 4.95
Griddled Flour Tortilla filled with sautéed peppers, onions and melted Monterey

Jack. With grilled chicken 7.95
Emerald Rose Nachos 6.95

Red & Gold Corn Tortillas, topped with Vermont Cheddar and Monterey Jack
cheese, fresh Jalepenos, Sour Cream, and Salsa. Great for sharing with friends.

Add Chili & Guacamole 2.00

Spinach And Artichoke Dip 7.95

Sautéed spinach, artichokes, Monterey Jack, and Ricotta Cheese
served warm from the oven with Pita Toast Points.

Chicken Fingers Honey Dijon 7.95
Boneless strips of Chicken Breast lightly breaded and fried.
Served with a Honey Mustard dipping sauce. Also available Buffalo Style

Buffalo Chicken Wings 7.95

Originated at The Anchor Inn, Buffalo, New York as a snack for waiting patrons.
Our Jumbo Wings are tossed with Durkee's Hot Sauce and Butter just like the
originals.

Guinness BBQ Glazed Baby Back Ribs 5.95

Slow roast tender Pork Ribs glazed with our own Guinness Beer BBQ Sauce.



LUNCH
APPETIZERS

Tips With Dip 7.95

Tender marinated Steak Tips cooked to your order and served with two sauces,
Creamy Horseradish and Au Jus, for dipping.

Maryland Style Crab Cakes 7.95

Tender Crab Cakes pan-seared and served with a Honey Dijon Sauce.

Crabmeat Stuffed Mushrooms Caps 7.95

Baked Mushrooms with Maine Crab Stuffing topped with Garlic Cream Sauce.

Bacon-Broiled Scallops 8.95
Tender Scallops wrapped with Apple-smoked bacon and lightly broiled.

Shrimp Cocktail 9.95

Jumbo Gulf Shrimp well chilled and served with Tangy Cocktail Sauce

Beer-Battered Onion Rings 6.95

Crispy, thick-cut, served with our Creamy Horseradish Sauce

EMERALD ROSE SAMPLER PLATTER 12.95
Baby Back Ribs, Buffalo Wings, Onion Rings, and Potato Skins.

SOUPS AND CHILI
New England Clam Chowder 3.50/4.95
Today’s Soup 2.95/4.50

Hearty Beef Chili 3.95/7.95



LUNCH SALADS

Our Garden Salad 3.95
Mixed fresh Greens, Cucumbers, Grape Tomatoes, and Carrots

With your Entrée 1.95
Classic Caesar Salad 6.95

Romaine Lettuce, tossed with our Caesar dressing, grated Parmesan Cheese,
and Croutons.

Created in 1924 by Italian Chef Caesar Cardini at his restaurant

in Tiajauna, Mexico.

With your Entrée 2.95
Add Anchovies 2.00
With Grilled Chicken 9.95
With Grilled Shrimp 12.95
With Grilled Steak Tips 11.95
Emerald Rose Salad 7.95

Mixed Baby Lettuces, Tomato Wedges, Avocado, fresh Mozzarella, and Red
Onions tossed with Balsamic Vinaigrette.

With Grilled Chicken 10.95
With Grilled Shrimp 14.95
With Lobster Salad 16.95
Cobb Salad 9.95

Created at Hollywood’s famous Brown Derby for actor Lee J. Cobb.
Thin sliced grilled Chicken Breast, Bacon, hard cooked Eggs, Tomatoes,
Avocado, and Mesclun Greens topped with crumbled Bleu Cheese.

DRESSINGS AVAILABLE
Balsamic Vinaigrette, Bleu Cheese, Ranch, Caesar, Creamy Italian, Pepper
Parmesan, Thousand Island, Golden Italian, White Zinfindel



LUNCH
SANDWICHES

Our sandwiches are served with a choice of Cole Slaw, French Fries or Chips.

8 0z. Angus Burger 6.95
Charbroiled Angus burger, grilled to order, served on a fresh Bulky Roll.

8 0z. Angus Cheeseburger 7.95
Swiss, Cheddar, or Bleu Cheese,

Sautéed Onions, Mushrooms add .50 Bacon add . 75

Tuna Melt on Rye 7.95

Freshly made White Albacore Tuna salad on grilled Rye topped with a Tomato
slice and aged Swiss Cheese.

Griddled Reuben 7.95

Freshly sliced lean Corned Beef, Sauerkraut, Swiss Cheese, and Russian
Dressing griddled on Rye Bread. Named for its creator Arthur Reuben, former
owner of New York’s once famous Reuben’s Delicatessen.

Freshly Roasted Turkey Club 7.95

Thick sliced roasted Turkey Breast with Bacon, Lettuce, Tomato and Mayonnaise
on toasted White Bread.

Grilled Chicken Breast 7.95

Grilled Chicken Breast topped with Vermont Cheddar and served on a toasted
Bulkie Roll accompanied by a Chipotle Pepper spiced Mayonnaise, Lettuce, Red
Onion, and Tomato.

Black-Pepper Pastrami and Swiss on Rye 7.95

Freshly sliced Lean Dry-Cured Pastrami with aged Swiss and Honey Mustard.

Classic New England Lobster Roll 16.95

Fresh Maine Lobster salad with light mayonnaise served on a freshly griddled roll

Individual Pizza 6.95

Add to your pizza from the following at $.50 each: sautéed Onions, Mushrooms,
Broccoli, Sausage, Anchovies, or Extra Cheese.



LUNCH
IRISH FAVORITES

Bangers and Mash 10.95

Irish slang for sausages made from ground Pork and Breadcrumbs. Our imported
Bangers are grilled and served with Irish Mashed Potatoes, Stout braised
Onions, and pub Gravy.

Shepherd’s Pie 9.95

A dish of cooked Lean Ground Beef, mixed with Gravy and Vegetables topped
with Irish Mashed Potatoes and baked.

Murphy’s Amber Fish n Chips 11.95

Fresh Atlantic Scrod dipped in Beer-batter and lightly fried till golden brown.
Traditionally served with Malted Vinegar, French Fries and Cole Slaw.

Chicken Pot Pie 10.95

Our traditional Chicken Pie, White Meat Chicken, Onions, Celery, Carrots, Peas
and Corn baked in rich Chicken sauce and Topped with a flaky Puff Pastry.

Pan-Seared Atlantic Salmon 11.95

Fresh Atlantic Salmon pan-broiled and served with Irish Mashed
Potatoes and Vegetable.

Irish lamb Stew 8.95

Traditional Irish Lamb Stew, made from Leg of Lamb, Potatoes, Celery, Turnips,
Carrots and Parsnips, cooked in a rich, thick Lamb Broth.

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk
of food borne illness, especially if you have certain medical conditions.



SEAFOOD

Baked Boston Scrod 11.95

Fresh Scrod Filet topped with seasoned cracker crumbs and baked.
Served with Irish Mashed Potatoes or Rice Pilaf and Vegetable.

Broiled Sea Scallops 12.95

Fresh Sea Scallops topped with seasoned Cracker Crumbs and baked
in casserole. Served with Irish Mashed Potatoes or Rice Pilaf and Vegetable.

Maryland Style Crab Cakes 11.95

3 Pan Sautéed Crab Cakes with our Honey Mustard sauce served with Irish
Mashed Potatoes or Rice Pilaf and Vegetable.

STEAKS, RIBS, POULTRY

Baked Stuffed Chicken Santa Fe 10.95

Boneless Chicken Breast stuffed with Chorizo Sausage, Arugula and Monterey
Jack Cheese, lightly breaded, baked and served over a Mustard Cream sauce.
served with Irish Mashed Potatoes and fresh Vegetables.

Grilled Chicken Teriyaki 10.95

Boneless breast of Chicken, marinated, grilled, and basted with Teriyaki Sauce
and garnished with fresh Pineapple. Served with Irish Mashed Potatoes and
fresh Vegetables.

Chicken Stir Fry 9.95
Fresh Chicken Tenderloins sautéed with Broccoli, Zucchini, Summer Squash,
Carrots, Shitake Mushrooms and Bok Choy, tossed in a Stir Fry Sauce, topped
with Cashews and Scallions and served over Rice Pilaf. Low Carb style
available.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk
of food borne illness, especially if you have certain medical conditions.



LUNCH
STEAKS, RIBS, POULTRY

Country Fried Chicken with Honey-Pecan Glaze 9.95
Boneless Chicken Breast surrounded with a crunchy Corn breading, fried golden
brown and served with Mashed Potatoes, Cole Slaw, and home made Chicken
Gravy.

Grilled Sirloin Tips 10.95

Our lightly marinated grilled Steak Tips served with Mashed Potatoes
and Vegetable.

Rotisserie Style Chicken 10.95

Slowly Roasted Half Chicken, seasoned with seven spices, served atop
Pan Gravy with Irish Mashed Potatoes or Rice Pilaf and Vegetable.

Open —Faced Hot Turkey 10.95

Freshly roasted thick-sliced Turkey, home made Gravy, Corn Meal Stuffing,
Irish Mashed Potatoes, Vegetable, and Cranberry Sauce.

Baby Back Pork Ribs 12.95

Tender, roasted Ribs with a Guinness BBQ Glaze served with French
Fries and Cole Slaw.

Chicken, Broccoli, Ziti 10.95

Fresh Chicken tenders and Broccoli sautéed with a Parmesan Cheese sauce
and tossed with Ziti.

10 oz. Black Angus Filet 17.95

The finest of Beef, grilled as you like it, served with Irish Mashed Potatoes or
Rice Pilaf and Vegetable.

12 oz. Black Angus New York Sirloin Strip 16.95

Aged New York Strip served with Irish Mashed Potatoes or Rice Pilaf and
Vegetable.



