
Everything on our menu is made from scratch 
in our own kitchen. Please allow ample time 
for food preparation. Thank you for visit-
ing us and we hope you enjoy your expe-
rience at Molly Malone’s Host your event 
in one of our private party rooms. Please 
ask a manager for information or visit our 
website:
www.TheMollyMalones.com

Irish Sessions perform every
 Thursday starting at 8 PM

12” Home made thin crust. Serves 1-2 people

Thai Pizza $12
spicy peanut sauce, smoked chicken, sesame carrots, cucumber, 

roasted red pepper, red onion, basil, jalapenos and mozzarella cheese

Spinach Pesto Pizza  $12
plum tomatoes, fresh mozzarella and fresh basil

Goat Cheese and Sun Dried Tomato Pizza $12
caramelized onions, artichoke hearts, roasted garlic, mozzarella cheese and fresh basil

Sausage and Roasted Red Pepper Pizza $12
w/ tomato sauce, roasted garlic and mozzarella cheese

Cheese Pizza $8
w/ tomato sauce and mozzarella cheese

Fish & Chips				    $12.99
Prime Atlantic cod battered and 
fried, served with traditional chips, 
homemade coleslaw and tangy 
tarter sauce

Shepherd’s Pie			   $11.99
An authentic Irish Pie, made with 
juicy lamb, Root Vegetables, peas 
and topped with mashed Yukon gold 
potatoes

Guinness Stew			   $10.99
A hearty meal featuring beef and 
fresh garden root vegetables in a 
Guinness broth.

Chicken Pot Pie			   $10.99
A creamy and thick stew with gener-
ous chunks of chicken breast, fresh 
carrots, onions, and green peas 
topped with a flakey puff pastry

Corned Beef & Cabbage 	$12.99
Our famous, tender corned beef, thick 
sliced and served with boiled red pota-
toes, buttered green cabbage & carrots

Grilled Talapia Fillet		  $12.99
Served with sauteed vegetables & wild rice

Honey Pecan Chicken		  $10.99
Grilled chicken breast served with honey 
pecan cream sauce & mashed sweet po-
tatoes

Banger and Mash			   $10.99
An “auld country” specialty. Irish pork sau-
sages served with grilled onions & creamy 
mashed potatoes

Grilled Salmon fillet 		  $18.99
6 ounce Atlantic salmon fillet, grilled to or-
der, and served with creamy Dijon mustard 
sauce, buttery mashed potatoes and a 
blend of sauteed green beans & carrots.

ENTREES

HAND TOSSSED PIZZA

BUILD YOUR OWN PIZZA
Additional Ingredients $.75 Each

mushrooms, roasted garlic, artichoke 
hearts, red onion, fresh or roasted red 
pepper, caramelized onion, sun-dried 

tomato, fresh plum tomato, green olives, 
jalapenos, extra cheese or sauce

Premium Ingredients $1 Each
Sausage, pepperoni, bacon

smoked chicken breast
fresh buffalo mozzarella

goat cheese, bleu cheese,
portabella mushroom or spinach

DESSERTS
Molly’s Famous Bread Pudding		  $6.99
Served with vanilla ice cream and a whisky caramel sauce

Flourless Chocolate Brownie			  $6.99
Served with ice cream and chocolate sauce

Root Beer or Orange Cream Float	 $4.99
Ice Cream Scoop					     $2



Molly Malone’s 
IRISH PUB

Cobb Salad $10.99
Mixed greens, bacon, smoked chicken, roasted  
corn,Red onions, fresh avocado, egg, chopped 
tomato and crumbled blue cheese with choice of our 
housemade dressing.

Choose From Our 
Housemade Dressings:
Ginger-miso-sesame,  Balsamic Vinaigrette, 
Honey-mustard-peppercorn, Tarragon apple-cider, 
Blue cheese vinaigrette. 

Sandwiches
Served with house made coleslaw, fries, sweet po-

tato fries, fruit salad or onion rings. 
Substitute with house salad add $1

Black Angus Burger $8.99
Half-pound of our signature handmade burger, made 
to order “your way”, served with your choice of 
cheese, lettuce, tomato and onion 
bleu cheese add .75. bacon add $1

Southwest Chicken Sandwich $9.99
Marinated 6 ounce grilled chicken breast with jala-
peno, Jack cheese, fresh avocado and housemade 
chipotle mayo Add bacon $1 

Classic Rueben $9.99
Warm corned beef, thinly sliced and covered with 
Sauerkraut and swiss cheese. Served on grilled light 
Rye bread with a side of thousand island dressing

Corned Beef Sandwich $8.99
Hand cut warm corned beef served on light rye 
bread With a side of horseradish

Grilled Portabella Sandwich $7.99
Veggie friendly, savory sandwich on a gourmet roll 
With roasted red pepper, provolone and Red pep-
per-garlic mayo

Grilled Flank Steak $10.99
6 ounces of sliced flank steak, cooked to order, 
smothered in warm bleu cheese and served on toast-
ed garlic french bread 

Grilled Salmon $13.99
Served grilled or blackened, cooked to order, on 
dark Rye bread with mixed greens, sliced toma-
to and Cucumber, with side of walnut-goat cheese 
pesto 

Garden Burger $8.99
Our  tasty vegetarian burger, topped with your 
choice Of cheese, lettuce, tomato, and onion

Grilled Cheese $6.99
American cheese between two slices of toasty 
grilled White bread – Add bacon and tomato $1

Caribbean Jerk Pork Sandwich $8.99
Tender pulled pork smothered in a Caribbean-style 
Sauce served on an onion roll and topped with let-
tuce, Tomato and onion

Pub Club Sandwich $9.99
Served with turkey, crispy bacon, lettuce, tomato 
and Dijon mustard & choice of side

Blackened Tilapia Sandwich $10.99
Served on French bread with tomato, red onion, Cu-
cumber, avocado & choice of side

Starters
Bangers $7.99
Grilled Diamond brand Irish pork sausages Served 
with molly’s dipping sauce 

Mini Burgers $8.99
4 mini burgers 2 oz each with cheddar cheese 

Tater Tots $4.99
Served with a side of ranch dressing

Hot & Spicy Buffalo Mushrooms $5.99
Served with a side of blue cheese dressing 

Potatoe Skins $5.99
Baked potatoe skins with bacon,Cheddar cheese and 
sour cream 

Mini Pork Sandwiches $8.99
4 Mini BBQ pork sandwiches

Mini Ruebens $8.99
Mini open faced sandwiches without sauerkraut 
served with thousand island

Veggie Quesadilla $6.99
Roasted tomatillo salsa &sour cream Add grilled 
chicken $8.99 
Chicken Wings $7.99
Malone’s secret buffalo sauce, Homemade BBQ 
or teriyaki

Chicken Tenders $7.99
Served with honey mustard, BBQ Or buffalo 
style 

Fried Vegetable Basket $5.99 
Fresh zucchini, yellow squash. Mushrooms & On-
ion rings battered and fried until golden  Brown. 
Served with ranch 

Guacamole & Salsa $8.99
Our homemade guacamole & salsa with chips

Soups & Salads 
Molly’s Signature Potato Leek Soup 
Our rich and creamy soup with chunks of potato, 
Topped with a dollop of sour cream and bacon 
Cup/$2.99 or Bowl/$4.99 

Homemade Soup of the Day 
(ask your server)Cup/$2.99 or Bowl/$4.99

House Salad $3.99 
Crispy romaine lettuce, cherry tomatoes,  thinly 
slicedRed onion, cucumber, shaved carrots With 
your choice of our homemade dressing

Molly’s Salad $8.99
Mixed greens tossed with pear slices, bacon, 
crumbled bleu cheese, red onion, red pepper, egg 
whites, and fresh avocado, with choice of our 
housemade dressings

Make Your Salad A Meal? ADD…
Marinated Grilled Chicken $4.99
Grilled 6 ounce Flank Steak $6.99
Grilled 6 ounce Salmon $9.99

Creamy Caesar Salad 
W/ Blackened Chicken $13.99
Red onions, freshly grated Parmesan cheese, 
chopped Tomatoes and housemade garlic crou-
tons


