
Fine Dining in a Casual Atmosphere!
Voted Best Dinner, Best Chef, and Best Place to Hear Live Music!

Doyles Cedar Hill Restaurant
925 Andrews Rd, Murphy, NC 

Tel: (828) 837-3400

To Begin With - $8
CALAMARI ALA PESTO
Fresh tender calamari steaks rolled in seasoned flour and basil pesto, lightly fried to a golden brown 
and served with a roasted tomato marinara

STUFFED FRIED GREEN TOMATOES
Four slices of green tomatoes stuffed with pepper jack cheese, rolled in our seasoned Japanese bread 
crumbs and fried to a golden brown, served with home made cilantro aioli

FRIED CHEESE KABOBS
Mozzarella, havarti, pepper jack and provolone cheeses all on a skewer, beer battered and fried to a 
golden brown and served with a roasted red pepper tomato provencial

FIRECRACKER CRAB CAKE
Doyle’s signature crab cake fried to a golden brown served on top of a wonton cracker with chopped 
vine ripened tomatoes and finished with a sriracha sour cream

SUPER NACHOS
Golden fried tortilla chips and cheddar cheese, smothered with chili, chopped onions, salsa, shredded 
lettuce, black olives and jalepeños

FRESH CHICKEN WINGS
8 Plump juicy chicken wings drenched in our secret spice then deep fried to a golden brown and 
tossed hot medium or mild, served with cool vegetable sticks and bleu cheese dipping sauce

Doyle’s Salad Station - $9
CLASSIC CAESAR
Crisp chilled romaine lettuce tossed with home made herb croutons, grated parmesan cheese and our 
rich, creamy caesar salad dressing topped with sliced tomato, anchovies and fried puffed capers

GREEK SALAD
Kalamata olives, fresh tomatoes, cool cucumbers and banana peppers all tossed with a mix of romaine 
lettuce, fresh picked summer time greens and our fresh home made herb greek dressing topped with 
feta cheese, anchovies and pickled red onion



TOMATO MOZZARELLA SALAD
Hand picked, vine ripened tomatoes and fresh mozzarella cheese marinated with basil, roasted garlic, 
aged white balsamic vinegar and extra virgin olive oil tossed with romaine lettuce and summer time 
greens and finished with cracked black pepper

DOYLE’S B.L.T. SALAD
Bringing back a classic: fresh chopped iceberg lettuce, hand picked vine ripened tomatoes and apple 
wood smoked bacon tossed with your choice of dressing and finished with gorgonzola cheese crum-
bles, more tomatoes and more smoked bacon

SALAD ENHANCEMENTS

		  + $5  Pan seared sea scallops
		  + $5  Crab cake
		  + $5  Sauteed sriracha shrimp
		  + $5  Caribbean jerk chicken breast
		  + $5  Pan seared lemon pepper basa grouper
		  + $5  Blackened prime rib steak
		  + $5  Grilled or blackened filet of salmon

THE PATIO BURGER
Seasoned with sea salt, cracked black pepper and grilled to your liking served with your choice of 
cheese, crisp lettuce, tomato, bermuda onion and kosher dill pickle

Serving suggestion: a cold draft beer

THE SMOKIN’ BLUES BURGER
Grilled and served with smoky apple wood bacon topped with melted american matag cheese crum-
bles, crisp lettuce, tomato, bermuda onion and kosher dill pickle

Serving suggestion: house zinfandel

THE CHEESESTEAK BURGER
A juicy grilled burger topped with fire roasted red bell pepper, caramelized bermuda onion, melted  
provolone and yellow american cheeses finished with crisp lettuce, tomato and kosher dill pickle

Serving suggestion: a cold lager

THE MAYAN BURGER
Seared in our own special “south of the border” spices topped with roasted jalepeño peppers and pep-
per jack cheese and finished with crisp lettuce, tomato, bermuda onion and kosher dill pickle

Serving suggestion: ice cold Corona 

Doyle’s Burger Station - $10
All burgers are a ten ounce patty made from 100% Brasstown Beef hormone free ground chuck.

All signature burgers are served with your choice of side:  Island Slaw, Pasta Salad, Kettle Chips or French Fries



FISH & CHIPS
Seven ounces of beer battered basa grouper served with island slaw, french fries, hush puppies and 
our own special tartar sauce... 

Serving suggestion: guinness stout

SEARED TUNA, TWO WAYS
Saku block yellow fin tuna; 1): seared in our own special seasoning and, 2): served raw in a sriracha 
marinade with all the traditional condiments

Serving suggestion: sauvignon blanc from New Zealand

DOYLE’S CHICKEN WING SPECIAL
15 plump juicy chicken wings drenched in our secret spice then deep fried to a golden brown, tossed 
mild medium or hot, served with cool vegetable sticks, bleu cheese dipping sauce and cajun french 
fries

Serving suggestion: an ice cold light beer

BLACKENED PRIME RIB STEAK
Ten ounce prime rib steak pan seared in our own special blackening seasoning, cooked to your liking 
and served with a cold marinated tomato & cucumber salad, crispy ranch fries and creamy horserad-
ish sauce

Serving suggestion: house cabernet sauvignon shiraz

DON’T FORGET TO ASK YOUR SERVER ABOUT OUR DELICIOUS DESSERTS

Executive Chef: Mark Counts

www.DoylesCedarHill.com

Doyle’s Specialities - $13


