
Murphin Ridge Inn 
Summer 2009 Menu 

 

   “Carolina  Style” BBQ Chicken 
Crispy skinned Chicken breast, pan roasted with a 
Sorghum molasses-mustard BBQ,  Momma’s sweet n sour 
cucumber salad, crispy Hominy  

  

$ 27.00  

“Spainish” Style Wheat Ridge Pork  
Smoked Papirika and brown sugar rubbed  7oz pork loin, 
grilled sweet corn relish, Salsa Verde drizzle   

 

  $ 28.00  
 

Murphin Freshest Catch Ever 
Our chef chooses the Freshest fish of the day. Your server 
will describe today’s selection and preparation 
 

Market Price  

Will’s  Harvest 
“Stacks” Smoked eggplant, Garlicky greens from our garden, 
Roasted sweet peppers, zucchini, and Jackson’s House made 
ricotta.  Accented with a Tomato-mint Pomadora sauce   

$ 19.00  

 
Red Dog’s Red Eye Steak 
       Rosemary and garlic chive encrusted Scott Farms Black 

Angus Steak, Cut Changes often, accented with Aged  
Basil-Balsamic butter,  and oven dried cherry tomatoes   
 

Market Price 
 
 

Murphin’s  Blue Plate Special(with soup or 
salad) 

      Grilled to perfection  Double Cheeseburger 
2, 4 oz Scott Farms Black Angus Burger topped with White  
cheddar,  thinly sliced  Vidalia onion, perched on top of corn 
meal dusted-honey bun, served with Sweet n sour house 
made pickles, Amish Style ketchup and Crispy Gaufrette 
Chips 

$ 16.00  

 
 
 

Soup And Salad of the Day 
       An “Ever Changing” Entrée Style Salad, served with              Market Price 

seasonal ingredients, Daily changing dressing, Grilled Chicken 
  or Fish and a bowl of our homemade soup      

 
 
 
 
 

We care about our food and environment. 
We have a seasonal kitchen and, when possible, use local ingredients. 



Murphin Ridge Inn  
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Beverages 
 

Murphin’s Own Raspberry Iced Tea $1.75 
Assorted soft drinks $1.75 
Vanilla and Mint infused  Lemonade 
 Limoncello Lemonade 

$3.50 
$5.50 

Coffee and Tea $1.75 
Tea Forte 
      Oprah’s Pick- if Murphin alone doesn’t soothe   
      you, this surely will. 
 

$2.75 

 
Sweet Endings 

 

Your server will describe tonight’s sweet selections for 
your perfect good night.  All desserts at Murphin 
Ridge Inn are house-made by our chef daily.  The 
choices vary according to the bounty of the season. - 
Enjoy! 

 
 
 
 
 

$6.00 
 
 

 

Boxed Lunches for our Inn Guests 
 

Please ask your server to reserve your box lunches  
for tomorrow’s adventures. 

 
 

Remember to visit our gift shop located upstairs.   
We have quilts, local art and luxurious bath and spa products. 

 
Dinner is served to the public Tuesday through Saturday from 5:30 – 8:00 p.m.   

Please call for reservations:  
937-544-2263 or 1-877-687-7446 (toll free) 
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