
Coffee Bar 
 

 
               Single                  Double 
Espresso              1.50                         2.00 
Machiatto     2.25 
               Small     Medium   Large 
 
Brewed Coffee              1.65        1.80           1.95 
Bottomless Cup (for here only)                  1.95 
Café Americano               2.25        2.75           3.25 
Cappuccino              2.95        3.45           3.95 
Regular Latte              2.95        3.45           3.95 
Café Mocha              3.40        3.90           4.40 
White Chocolate Latte      3.40        3.90           4.40 
Spiced Mocha                   3.65        4.05           4.45 
Turtle Latte              3.65        4.05           4.45 
Vanilla Latte              3.40        3.90           4.40 
Caramel Latte              3.40        3.90           4.40 
Hot Chocolate                   2.90        3.40           3.90 
Aztec Hot Chocolate        2.95        3.45           3.95 
Chai                            2.90        3.40           3.90 
Hot Teas              1.95 
Extra shot Espresso          .50 
Flavored Syrups               .50 
 

Smoothies & Granitas 
 

16 oz 4.00  20 oz 4.50 
 
Strawberry Banana                   Pina Colada 
Pomberry Infusion                   Very Berry                                
Vanilla Granita                         Mochaccino Granita  
Mango Madness                       Chai Blender 
Chocolate Covered Strawberry   

 
Fountain Soda and Iced Tea 
        sm $1.69   med $1.89     lg $2.09 
Coke, Diet Coke, Sprite, Root Beer, Lemonade, 
Cherry Coke   
Bottled Juices $1.79 
Bottled Water $1.09 
Milk         small $1.79 med $1.99 lg $2.19 
 

 
 

Plated Desserts 
 

Life Through Chocolate-Rich and creamy flourless 
chocolate cake, baked to perfection.  3.99 
 

Murdoch Perk Cheesecake- Rich, creamy, and 
velvety smooth cheesecake on a sweet graham 
cracker crust.  2.99 
 

Chocolate Cheesecake – Our classic cheesecake 
with a sweet chocolate twist, on chocolate crumb 
crust.    2.99 
 

 
Please ask abut our seasonal dessert specials, 

and visit our pastry case for other sweet  
offerings 

 
 
 

     
 

did you know… 
Murdoch Perk offers our specialty  

desserts by the whole cake.    
 

A variety of flavors available: 
 

Classic Cheesecake                     25.95 
Chocolate Cheesecake           25.95      
Turtle Cheesecake       27.95      
White Chocolate Raspberry       27.95      
Oreo Cheesecake       27.95      
Cappuccino Cheesecake       27.95      
Pumpkin Cheesecake           27.95 
Caramel Apple Cheesecake               27.95  
Life Through Chocolate               25.95     
Gooey Butter Cake          17.18     
Chocolate Gooey Butter        17.18 

 

To place your order, simply call  
us at (314) 752-9126.   

 

Please allow at least 2 days for pick up. 
 
 

 
 

5400 Murdoch Avenue 
St. Louis, MO  63109 

 
(314) 752-9126 

 
www.murdochperk.net 

 
 

Hours of Operation:  
 

Tues – Fri       7am – 4pm 
Sat – Sun        8am – 4pm 

 
 

 
Murdoch Perk is proud to do our part 

for the environment by using 
biodegradable and recyclable products.  

 
 



Breakfast Any Time 
 

Belgian Waffle - Thick waffles topped with butter 
and maple syrup.      4.99  
Banana Pecan Waffle - Thick pecan waffles 
topped with sliced bananas and maple syrup.   5.95 
French Toast with Maple Syrup - Thick sliced 
French toast with butter and maple syrup. 5.25 
Fruit & Yogurt Parfait- Layers of fresh fruit and 
yogurt topped with crunchy granola.    3.99 
Egg and Cheese Croissant - Fluffy scrambled 
eggs topped with American cheese on a flaky 
croissant; served a la carte 3.99  
add bacon, ham, or sausage 1.00  
The T.E.S.S. - Tomato, Egg, Spinach, and Swiss 
cheese on a croissant; served a la carte. 4.27  
add bacon, ham, or sausage 1.00 
Southwestern Crepe - Fluffy scrambled eggs, 
green peppers, onions, Colby Jack cheese and 
smoked ham topped with salsa;  
served a la carte. 4.49                                      
Breakfast Burrito – Sausage, green peppers, red 
onions, cheese and scrambled eggs wrapped in a 
tortilla with salsa on the side;  
served a la carte. 4.90 
Hungryman - Potatoes and scrambled eggs topped 
with Ed’s Spicy Chili.       6.75 
Big Breakfast - Scrambled eggs, four strips of 
bacon, toast; with your choice of fruit or potatoes. 
6.75 
Quiche of the Day – Served a la carte. 3.99 

 

Dips 
(Served with Pita Slices) 

Spinach Artichoke Dip- Spinach, artichokes, and 
three cheeses served hot and topped with diced 
tomatoes.  6.25 
Hummus- Chickpeas, garlic, and olive oil blended 
together and sprinkled with parsley.   $6.25 

 

      Sides 
Tortilla Chips.  1.80 
Fruit 2.19 
Potatoes 1.95 
Side Caesar Salad 2.84 
Side Garden Salad 2.84  
Side Spinach Salad 3.39 
Side Greek Salad 3.39 

 
Soup 

Cup     3.49     Bowl  3.89 
Entrée Salads 

(Add Grilled Chicken Breast for $2.49) 
 

Caesar Salad- Romaine lettuce, croutons and 
Caesar dressing lightly topped with parmesan 
cheese.  5.98   
 

Garden Salad- Mixed field greens with tomatoes, 
cucumbers, red onions, mushrooms and herbed 
croutons with Guacamole Ranchero dressing and 
topped  with Colby Jack cheese.  5.98 
Spinach Salad- Spinach tossed with eggs, bacon, 
red onion and Raspberry Vinaigrette topped with 
goat cheese and slivered almonds. 7.18 
Greek Salad – Spinach and romaine mixed with 
olives, red peppers, onions, cucumbers, and Greek 
dressing topped with feta cheese and slivered 
almonds. 7.18 

 

Sandwiches 
(served a la carte) 

Southwestern Chicken- Southwestern spiced 
grilled chicken breast topped with red bell peppers, 
onions, pepperjack cheese,  lettuce and tomato on 
ciabatta bread with a side of guacamole ranchero 
sauce for dipping.        6.45 
Chipotle Turkey- Smoked turkey breast, lettuce, 
tomato, onions and provolone cheese topped with 
zesty chipotle mayo served on toasted whole grain 
bread.   5.79  
Veggie Pita- Grilled pita bread with basil pesto 
aioli, topped with a mixture of spinach, olives, red 
peppers, cucumbers, sun dried tomatoes, onions 
and parmesan cheese.    5.19 
Chicken Salad-Please ask your server about our 
current flavor offering.   5.19 

Grilled Cheese – American cheese melted 
between grilled sourdough bread    3.25  
French Dip-Hearty portion of sliced roast beef and 
provolone cheese on grilled ciabata bread with our 
house made horseradish sauce and au jus for 
dipping.        6.45 
 
 

Portabella-Grilled portabella mushrooms topped 
with goat cheese, Mediterranean slaw, tomato, 
baby spinach and basil pesto aioli on grilled 
ciabata bread.     5.79 
Cuban-Pulled pork, swiss cheese, pickles, ham, 
and chipotle mayo on pressed ciabatta.  6.45 
         

Crepes It or Wrap It! 
(Served a la carte) 

Cran Turkey - Smoked turkey, cranberries, 
mozzerella cheese, celery, field greens and pecans 
with Dijon aioli.    5.79 
BBQ Chicken - BBQ chicken mixed with rice, 
black bean corn relish, onions, and Colby Jack 
cheese        5.79 
Mediterranean Chicken - Marinated chicken 
breast mixed with mozzarella and parmesan 
cheeses, sun dried tomatoes and olives with basil 
pesto aioli.    5.79 
Garden Veggie - Carrots, onions, cheese, 
mushrooms, green and red peppers sautéed with 
spinach and Colby Jack cheese, with guacamole 
ranchero dressing    5.79 

Tex Mex Chicken  – Southwestern spiced chicken 
mixed with red peppers, onions, black bean corn 
relish, and rice topped with guacamole ranchero 
dressing   5.79 
Thai Chicken  – Chicken with Asian slaw, 
mushrooms, green peppers, red onions, and 
spinach topped with a teriyaki peanut sauce   5.79 
 
Veggie Teriyaki Bowl-Rice, broccoli, zucchini, 
yellow squash, carrots, onions, and red peppers 
steamed with herbed butter. Topped with sesame 
seeds and teriyaki sauce.  6.95 
 


