
@irishmurphysbrisbane

WEEKDAY
LUNCH SPECIALS!

Irish Murphy’s Brisbane

Experience the best of  both worlds with our menu,
where traditional Irish and Australian pub favourites
meet contemporary dining. Crafted by our head chef,
we proudly feature fresh, locally sourced ingredients

wherever possible.

Monday
BURGERS $20

Tuesday
TACOS (2) $15

Wednesday
GUINNESS PIE $25

Thursday
PARMYS & SCHNITZEL $26 / $24

Friday
200G RUMP $25 

Sunday 
CHEFS ROAST OF THE DAY $25 Live Music, Every Day.

We’re proud to
showcase some of the
best talent Brisbane

has to offer,
a testament to our
pub’s dedication to
live entertainment.

Scan the QR code to
see who’s taking the

stage each night!

Céad Míle Fáilte!

MENUMENU
IR

IS
H Sun

days
Brisbane's best live Irish music

and mouth-watering Irish nosh.
Come join the craic!



Greek Lamb Salad 
Za’atar-spiced lamb, mixed leaves, cucumber, cherry tomato, red onion, olives,
feta & balsamic glaze

Kale Caesar Salad 
Kale, bacon, shaved parmesan, croutons, anchovies, poached egg & 
confit garlic aioli

Add Pan fried chicken +$7

26

24

Pulled Pork Wrap 
16-hour slow-cooked pork shoulder, mixed leaves, crisp slaw, cheese & 
smoky BBQ mayo, served with shoestring fries

Falafel Wrap 
Beetroot hummus, smashed avocado, tomato, red onion, fresh coriander,
served with shoestring fries

25

25

DF - DAIRY FREE   VG - VEGAN   V - VEGETARIAN   GF - GLUTEN FREE   GFO - GLUTEN FREE OPTION

SEAFOOD ORIGIN: A= AUSTRALIAN   I= IMPORTED   M= MIXED

Beef & Guinness Pie 
Guinness-marinated beef, slow-cooked for 16 hours in crisp pastry, topped
with mash & cheese, served with broccolini, green peas & Guinness gravy

Irish Parmy 
Irish-style parmigiana with McDonnells curry sauce, sliced ham, cheese,
shoestring fries & salad

Bangers & Mash 
Served with colcannon, green peas & Guinness gravy

Pan-Seared blackened Snapper 
Australian wild-caught Goldband snapper, Cajun-blakened, 
with crisp apple cider slaw, shoestring fries, lime & jalapeño cream

BBQ BRISKET BURGER
16-hour slow-cooked BBQ beef brisket, cheese, pickles, crisp slaw 
& confit garlic aioli

Crispy Chicken Burger 
Fried chicken, mixed leaves, cheese, tomato & ranch sauce
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Cheese & Garlic Cob Loaf 
Toasted cob loaf with cheese & garlic herb butter
 
Jalapeño Poppers
Bacon & cream cheese filling, topped with toasted herb crumbs  

KOREAN CORN RIBS
Sweet & spicy gochujang sauce

Chicken & Cashew Spring Rolls
House-made spring rolls with coriander, garlic & soy dipping sauce

Sticky Pork Belly Bites
Sticky Chinese glaze & pineapple salsa

Falafel Bites
Beetroot hummus & tzatziki

Feasting Board to Share 
Chilli salt calamari (I), jalapeño poppers, sticky pork belly bites,
shoestring fries with confit garlic aioli, chicken & cashew spring rolls

Steak Poutine 
Marinated rump, cheese curd, shoestring fries, triple pepper sauce 
& chipotle mayo

Irish Nachos
16-hour slow-cooked pulled pork, smashed chat potatoes, pico de gallo,
cheese sauce & jalapeño cream

Mac & Cheese 
Classic mac & cheese topped with toasted herb crumb
Load It Up! Add 16-hour slow-cooked BBQ beef brisket

Chilli Salt Calamari 
Lightly dusted & fried, served with fresh lime, coriander & lime mayo

Confit Garlic Pizza 
House-made Napoli sauce, confit garlic, basil, bocconcini & mozzarella

CHICKEN SPICE BAG 
Fried chicken, peppers, red onion, secret seasoning, Guinness gravy 
& McDonnells curry sauce
 
Vegan Spice Bag 
Plant-based chicken schnitzel, peppers, red onion, secret seasoning, aioli 
& McDonnells curry sauce
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Chicken Schnitzel 
Classic chicken schnitzel, shoestring fries & salad

Chicken Parmy
Australian-style parmigiana with house-made Napoli sauce, sliced ham
& cheese, shoestring fries & salad

fish & chips 
Great Northern beer-battered flathead with tartare sauce, lemon,  
shoestring fries & salad

Scotch Fillet 250g 
Char-grilled to your preference, mash & steamed greens
 
Sirloin 300g  
Char-grilled to your preference, mash & steamed greens
 
Add King Prawns                          +$9
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Ask our friendly team about dietary requirements.

STARTERS & SHARES

LARGE SHARE PLATES

SALADS & WRAPS

CLASSICS

Bowl of Fries
Served with confit garlic aioli

Curried Fries 
McDonnells curry sauce & cheese sauce

Steamed Greens 
Broccolini, zucchini & green peas

House Salad
Cherry tomato, cucumber, red onion, mixed leaves & house dressing

Curried Potato Salad
Dutch cream potatoes with McDonnells curried mayo

King Prawns 
Australian king prawns with garlic compound butter
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SIDES

$4$4$4$4
Creamy mushroom (GF)

Triple pepper (GF)
McDonnells curry
Confit garlic aioli

Guinness gravy (DF)
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