
Junction Hwy. 210 & I-94
Fergus Falls, MN 56537

(218) 739-4406

Wines by the Glass

White Wines by the Bottle

Red Wines by the Bottle

Sparkling Wine

White Zinfandel
Glass...4.50

1/2 Carafe...10.95
Full Carafe...16.95

Chardonnay
Glass...4.95

1/2 Carafe...11.95
Full Carafe...20.95

Cabernet Sauvignon
Glass...4.95

1/2 Carafe...11.95
Full Carafe...20.95

Merlot
Glass...4.95

1/2 Carafe...11.95
Full Carafe...20.95

Beringers’ White Zinfandel - California
Fruity and crisp with mild sweetness.....15.95

Clos Du Bois Chardonnay - California
Light and bright, with lemon blossom, spiced pear and vanilla nuances.....26.95

Greg Norman Chardonnay - Australia
A favorite Australian wine.  A wonderful bouquet of 

nectarine, peach and citrus aromas.....27.95

Twisted River Reisling
Slightly sweet with delicate floral and white peach aromas

Bottle.....20.95

Black Opal Chardonnay - Australia
Floral aromas with tropical fruit flavor , pear and peach. 

Easy on the palate.....19.95

Clos Du Bois Merlot - California
Soft and smooth with full round flavors.....30.95

Beringers’ Cabernet Sauvignon
Knights Valley - California

Rich, deep and concentrated with cherry and berry flavors.....45.95

Greg Norman Estates
Cabernet Merlot - Australia

Elegant cabernet fruit characters coupled with the softness of Merlot.....27.95

Black Opal Shiraz - Australia
A complex flavor with spice plum characters.

This Shiraz is a favorite at Mabel Murphy’s.....19.95

King Estate Reserve Pinot Noir - Oregon
Very crisp with hints of melon & pear.....39.95

Zonin, Asti Spumante
A crisp and fruity sparkling wine.  Perfect for that special occasion.....24.95

Mabel
Murphy’s

Established 1977

Excerpts from the autobiography
of Mabel Murphy, Irish Wench-

Mabel, an Irish import, trying to escape the terrible 
potato famine, made passage aboard an unknown ship 
headed to the Americas. After many hardships at 
sea the ship unfortunately sank in a heavy fog 3 miles 
from the coast.  One of the survivors, Mabel lost all 
her belongings and sense of direction.  Determined 
to live until the ripe age of 90, Mabel started 
swimming toward shore.  Two and a half months 
later, wrinkled and water-logged, she finally touched 
solid ground, the Minnesota side of Lake Superior.

Mabel collapsed where she had beached, only to 
be captured by some renegades five days later who 
had stopped to cool their guns in the water.  With 
Mabel bound and chained to a funny two-wheeled 
wagon, the group started trekking toward the west.  
Mabel made friends with “Cookie” and on dark 
nights by the campfire they traded recipes, the aroma 
of fresh baking filled the countryside.  Mabel made 
good her escape by disguising herself as spokes of a 
wagon wheel.  She was left down at the bottom of 
the hill just south of this establishment.  Fortunately, 
someone had built a fireplace and left utensils to cook 
with.

Shiraz
Glass...4.95

1/2 Carafe...11.95
Full Carafe...20.95

Reisling
Glass...5.95



Appetizers of the House

Mabel’s Pasta-bilities

Mabel’s Steak

Prime Rib of Beef

Combination Specialties

Seafood from the Irish Seas

Mabel’s favorites

Shrimp Cocktail ........................................................................9.95
Crab Stuffed Mushrooms ....................................................9.95
Buffalo Wings ............................................................................7.95
Drummies .....................................................................................7.95
Beer Battered Onion Rings .................................................5.95
Mozzarella Cheese Sticks .....................................................5.95
Breaded Mushrooms  .............................................................5.95

* ½ orders available

All pasta dishes served with a bread stick.  Include the salad bar for $4.00

Seafood Fettuccine - Crabmeat, shrimp and sauteed mushrooms in 

a creamy Alfredo sauce, finished with Mozzarella cheese & baked............ 	
..........................................................................................................11.95

Fettuccine Alfredo - Fettuccine noodles smothered in Mabel’s own 

homemade Alfredo sauce.................................................................... 9.95

Primo Lasagna - Italian style lasagna filled with ground beef, 
garlic, onions, and Parmesan cheese covered with Mabel’s own sauce and 

Mozzarella cheese.............................................................................11.95

Chicken Tetrazzini - Tender chicken breast on a bed of fettuccine 

noodles tossed in Mornay sauce topped with Mozzarella cheese & baked		
..........................................................................................................11.95

Chicken Divan - Chicken breast topped with broccoli and mushrooms, 

baked in a creamy Parmesan cheese with fettuccine noodles...................... 	
..........................................................................................................11.95

Pasta Primavera - A blend of cauliflower, broccoli, carrots and pea 
pods smothered in Mabel’s own homemade sauce and served in a bed of 

fettuccine noodles.............................................................................10.95

Italian Chicken - Marinated chicken breast, Italian sauce and 
Mozzarella cheese, served on fettuccine noodles with Creamy Alfredo 

sauce..................................................................................................11.95

All entrees (excluding pastas) include our Fresh Salad Bar 
or Mabel’s Pub Stew, and choice of Potato, Fettuccine or 

Steamed Broccoli unless otherwise specified.

Filet Mignon (8 oz.) ..................................................................................................19.45
Petite Filet (6 oz. ) .....................................................................................................16.45
New York Strip (12 oz.) .........................................................................................21.95
Ribeye (12 oz. ) ...........................................................................................................17.45
Top Sirloin (10 oz.) ...................................................................................................16.45
Petite Sirloin (6 oz.) ..................................................................................................12.95
T-Bone (16 oz.) ...........................................................................................................21.95

* add Sauteed Onions  $1.50

Mabel’s Cut (14 oz.) ................................................................................................20.45
King Cut (12 oz.) ......................................................................................................19.45
Queen Cut (10 oz. ) ..................................................................................................17.45	

Steak & Ribs - 6 oz. sirloin served with a 1/2 rack of BBQ ribs................................16.95
Steak & Shrimp - 6 oz. sirloin served with 3 deep fried or broiled shrimp .............19.95
Steak & Lobster - 6 oz. sirloin served with a 6 oz. lobster tail ............. Market Price
Steak & Crab - 6 oz. sirloin served with Alaskan King crab .................. Market Price
Steak & Scallops - 6 oz. sirloin served with broiled scallops ..................................20.95
Steak & Salmon - 6 oz. sirloin served with a 4 oz. citrus glazed salmon filet..........17.95
Steak & Walleye - 6 oz. sirloin served with Mabel’s Famous Walleye, broiled or breaded	

...................................................................................................................................... 19.95

We choose the finest Prime Rib, roast it to a sizzling turn, 
and serve it with au jus and horseradish sauce.

All steaks are served with sauteed mushrooms.

We prepare our steaks as follows, please order accordingly:

Rare - cool red center	 Medium Well - trace of pink

Medium Rare - cool pink center	 Well - no pink

Medium - warm pink center

* Not responsible for taste or tenderness of well done steaks!

Walleye - Local favorite from Canadian waters. Broiled or deep fried...... 16.95

Citrus Glazed Salmon - Salmon filets broiled in a light citrus marinade and	

parmesan cheese............................................................................................... 16.95

Jumbo Shrimp - The largest, most tasteful shrimp Mabel could find, broiled or 

deep fried......................................................................................................... 18.95

Shrimp Scampi - Delicious shrimp sauteed in garlic butter and white wine 

sauce................................................................................................................. 18.95

Alaskan King Crab - A generous platter of crab legs.........Market Price

Lobster - First Mate’s treat!  Steamed tails served with drawn butter .................

........................................................................................................Market Price

Scallops - Famous sea scallops broiled to perfection................................. 21.95

Seafood Platter - A combination of 3 jumbo shrimp, 3 scallops and 2 crab legs	

......................................................................................................................... 28.95

Stuffed Shrimp - Jumbo shrimp filled with Mabel’s homemade crab meat and 

shrimp stuffing, topped with a rich Mornay sauce........................................... 19.95

All our seafood is served on a bed of blended rice with a lemon wedge.

Barbecued Pork Ribs - 
Slowly roasted and glazed with Mabel’s tangy sauce

1/2 Rack .............................................................................. 13.95
Full Rack ........................................................................... 16.95

Teriyaki Chicken - Tender marinated chicken breasts broiled 
to perfection on a bed of blended rice and garnished with pineapple

1 Chicken Breast.............................................................11.95
2 Chicken Breasts...........................................................13.95

Duck - Slowly roasted duckling, glazed with Mabel’s own brandy 

plum sauce................................................................................18.95

Pork Filet Mignon - Pork Tenderloins grilled to perfection, 

smothered in mushroom sauce..................................................15.95

* Served on Mabel’s Famous Rice blend
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