
Homemade
Desserts

(all desserts are meant 

to be shared)

Mississippi Cheesecake   8.95 
a la Bananas Foster   9.95
with strawberries   9.95

with mixed berries   9.95

Creme Brulee 7.95

Triple Chocolate Cake 8.95

Key Lime Pie   8.95

Ice Cream Bananas Foster 8.95

Red Velvet Cake  6.95

Chocolate Mousse Cups 6.95

Mojitos & Muddles $8.50
Purple Mojito

Bacardi Limon, pomegranate, sugar, mint, & fresh limes 

Black Cherry Mojito 
Cruzan Black Cherry rum, sugar, mint & fresh limes 

Berry Me in the Sand 
Bacardi Dragon Berrry, Raspberry, sugar, mint & fresh limes

What’s Eating Gilbert Grape
Bacardi Grape, sugar, mint, fresh limes      

O.M.G.-to!
Bacardi O, orange juice, mint, sugar & fresh oranges 

Martinis $9

Pineapple Upside your Head Martini
Smirnoff Vanilla, Malibu, pineapple juice & grenadine 

Key Lime Pie-Tini
Smirnoff Vanilla, melon, pineapple juice, sour, cream & fresh lime  

Build Me Up Peanut Butter Cup
Hazlenut, Godiva Dark, Butterscotch & Cream  

The XXX
Absolut Berry Acai, 3 Olives Pomegranate, sweet & sour, 

splash of pomegranate juice 

Peachy Keen
Smirnoff Peach, Peach Schnapps, orange juice &

a champagne float

Livin’ the Orange Dream (sicle)
Smirnoff Vanilla, orange juice, triple sec, cream & sprite 

Myrtle’s Margarita $6

Dos Lunas, Triple Sec, Sour & Fresh Lime

Whats Your Flavor?! add $2
Pomegranite, Melon, Strawberry or Raspberry

Cocktails $8.50
Pomegranate Slam-it  

3 Olives Pomegranate, Bacardi Torched Cherry,

pomegranate, orange & pineapple juices 

Slap Yo’ Momma 
Skyy Citrus, lemonade, & pomegranate juice  

Fishermans Punch

Bacardi Limon, Bacardi O, Bacardi Razz, & Bacardi Coconut

mixed with cranberry & pineapple juices   

Redneck Mai Tai

Myer’s Dark Rum, Malibu, pineapple & orange juices, 

& a splash of grenadine  

The Blue Mother Shucker

Molly’s Long Island with a hint of Blue Island Flavor 

Mi Casa, Su Casa Margarita

Cazadores Reposado Tequila, Grand Marnier, 

sweet ‘n sour, fresh lime & pale ale

The Drunken Coconut

Coconut Vodka & fresh pineapple juice

Going to the Ch-Apple

Bacardi Big Apple, Bacardi Torched Cherry, orange &

cranberry juices

Nothin’ But a Gin Thing

Beefeater Gin, orange juice & a dash of orange bitters

Beer
BY THE BOTTLE

Domestic Bottles 4.00
Miller Lite, MGD, MGD 64, Budweiser, 
Bud Light, Michelob Ultra, Coors Light,

MIller High Life, Schlitz

Amstel Light 5.00
Corona 5.00

Bud Light Lime 4.00
Heineken 5.00

Sam Adams Light 5.00
Lakefront Riverwest Stein 5.00

Lakefront Cream City Pale Ale 5.00
Bell’s Two Hearted Ale 5.00
Sierra Nevada Pale Ale 5.00

Red Stripe 5.00
Strongbow Cider 5.00

Mike’s Hard Cranberry 5.00
Mike’s Hard Lemonade 5.00
O’Doul’s Amber  N/A 4.50

ON TAP 
Goblets (add $1)

Miller Lite 4.25
Bud Light 4.25

Lakefront IPA 5.50
Riverwest Stein Lager 5.50

Lakefront Pumpkin 5.50
Leinie’s Honey Weiss 5.50
Spaten Oktoberfest 5.50

New Glarus Spotted Cow Farmhouse Ale 5.50

Crispin Original Cider 5.50 

Pabst Blue Ribbon 4.25
Alaskan Amber 5.50

Stella Artois 5.75
Blue Moon 5.50

Abita Purple Haze 5.50
Rocky’s Revenge Bourbon Brown Ale 5.50

Left Hand Milk Stout 5.50

Red Wine
Pinot Noir

Castillo de Molina 8.00/30.00
La Grand - France 9.00/36.00

Merlot
Cedar Brook - California 7.00/24.00

Penfolds -Australia 8.00/30.00

Cabernet Sauvignon
Cedar Brook - California 7.00/24.00

Dynamite -Sonoma 9.00/34.00

Other Reds
Uno Malbec -Argentina 9.00/34.00

Campus Oaks Zinfandel - Lodi  7.00/26.00
Rolling Shiraz -California 8.00/30.00

Apaltagua Carmenere -Chile 7.00/26.00

HAPPY HOUR
2 FOR 1 

IN BAR AREA ONLY
tap beers, house wines & rail mixers

(mixers poured as double tall)

Monday - Thursday 3:00pm - 7:00pm
Friday 3:00 - 6:00pm

Saturday & Sunday Noon - 6:00pm
Everyday 10:00pm - Midnight

Friday “Oyster Orgy”  
from 3-6pm

$.69 Oysters
$3.99 1/2lb Peel ‘N’ Eat Shrimp

$1 Taco of the Day

White Wine 
Chardonnay

Lindeman’s Bin 65 - Australia  7.00/26.00
Napa Cellars - California 9.00/34.00
Cedar Brook -California 7.00/24.00

Sauvignon Blanc
Cedar Brook - 7.00/24.00

Terra Noble - Chili  8.00/30.00

Pinot Grigio
Montevina - California  8.00/30.00

Kris -Italy 9.00/34.00

Other Whites
Costal Vines White Zinfandel -California 6.00/23.00

Seven Daughters -California 9.00/32.00
Ritzman Riesling -Germany 8.00/30.00
Nopa Vinho Verde -Portugal 7.50/27.00

Brassfield Serenity -California 8.00/30.00
(gewurztraminer & semillon blend)

Oveja Negra 8.00/30.00
(carmenere & sauvignon blanc blend)

Bubbly
Brut 30.00

Wycilf Brut 30.00

Molly’s House
Wines

Red or White

Glass 3.75  Full Carafe 9.00
Burgandy(CA) or Chablis(CA)

Glass 4.25  Full Carafe 11.00
Cabernet(CA) or Chardonnay(CA)

Glass 4.75  Full Carafe 13.00 
Merlot(CA) or Pinot Grigio (CA)

Lemonades
Fresh purees and juices mixed with 

Molly’s signature lemonade 
2.95 to start with 2.00 refills

Original   

Pomegranate Mint

Strawberry

Raspberry 

Book your Party or Event at

Molly Cool’s Seafood Tavern!

For Groups of 5 to 200 (or 3)!

Contact Kellie at

414. 831.8862 or kellie@mollycools.com

To Make Your Reservation Today!

Follow us on Facebook & Twitter!

Molly’s Summertime Sangria  $7 

Very Berry
Red Wine, Raspberry, Sugar, lemonade & sour

Sweet Peach
White Wine, Peach, Sprite, fresh lemon, lime & orange

ALL ITEMS AND PRICES

SUBJECT TO CHANGE


