
Every Crustacean Deserves its Day!
Starting at 4pm and available until the 

tank is empty!

Sunday Brunch Menu
SAMPLE BRUNCH

2010

Entree Salads 
Caesar

with garlic croutons & anchovies  8.95
add chicken, grilled salmon or shrimp for 4.95                  

Cobb Salad 10.95
shrimp, avocado, tomatoes, red onion, hard-boiled egg,

bleu cheese crumbles & prosciutto, with bleu cheese
dressing   

Grilled Tuna Nicoise 12.95
fresh Ahi tuna, green beans, kalamata olives, potatoes,
hard boiled egg, asparagus & tomatoes tossed in lemon

vinaigrette  

Iceberg Wedge 6.95
with tomatoes, red onion, kalamata olives, prosciutto,
and bleu cheese crumbles with bleu cheese dressing

Chowder
New England Clam Chowder with bacon      

cup 3.95 / bowl 5.95

Benedict Three Ways
Florentine 

Toasted english muffins, sauteed spinach, 
sliced grilled tomatoes, two eggs 

and hollandaise served with
creamy hash browns  8.95

Grilled Tenderloin
Toasted english muffins, griled filet mignon 

and eggs. topped with bernaise and served 
with creamy hash browns   14.95

Crab Cake
Homemade crab cakes served on toasted english

muffins, sauteed spinach and topped 
with two eggs and bernaise sauce served with

creamy hash browns  11.95

Other Brunch Delights

Heuvos Rancheros  
Crisp flour tortilla, spicy red beans, scrambled eggs, tomato
chili sauce, queso fresco, pico de galo and fresh avacados

served with creamy hash browns  8.95

Prime Rib Hash 
Seasoned prime rib tossed with diced potatoes, onions,

peppers,and a 10 herb seasoning, topped with made to order
eggs and rich bernaise sauce  8.95

Malted Belgian Waffle 
Golden Malted Waffle topped with fresh strawberries,

whipped butter and warm maple syrup  7.95

Cajun Skillet 
Andoullie sausage, green peppers, onions and hash browns
cooked in the skillet and served with two eggs topped with

creole hollandaise  8.95

Scrambled Eggs and Lobster
Cold water lobster meat sauteed in butter, soft scrambled

eggs and folded with cream cheese and fresh chives served
with creamy hash browns  14.95

French Toast  
Bakery fresh baguette soaked in a cinnamon batter, served

with bacon and creamy hash browns  7.95

Molly’s Sandwiches
served with coleslaw, a pickle spear and

your choice of french fries or mashed potatoes

Molly Cool Burger  
1/2 lb beef patty grilled to order and served 

with lettuce, tomato and onion  8.95

Fried Walleye Sandwich 
with tartar sauce, lettuce, tomato & onion 

on a fresh baguette roll 9.95

Prime Dip 
Shaved Prime Rib on a toasted demi baguette 

with carmelized onions, swiss cheese and aus jus
9.95

Fresh Maine Lobster Roll
Maine lobster, mayo, celery, onion & a dash of

lemon served on a brioche roll 16.95

Pulled Pork  
smoked seasoned shredded pork tossed in bbq
sauce served on a fresh kaiser roll, topped with
cole slaw, over-night pickles and an onion ring

8.95

Salmon B.L.T. 
grilled salmon, bacon, green leaf lettuce, fresh

avocado & tomato on a kaiser roll 
with wasabi aioli  9.95

Surf N’ Turf Sliders 
seared scallops & prime rib 12.95

Po’ Boys
topped with our housemade remoulade 

and served with coleslaw, overnight pickles and 
french fries or mashed potatoes

Blackened Catfish 9.95       
Grilled Chicken Breast 8.95

Fried Shrimp 12.95 
Fried Oyster 12.95  

All-You-Can-Eat
Brunch

$12.95 Adults     $8.95 Kids (8 and under)

Cinnamon Roll for the Table
Home-Style Scrambled Eggs    

Creamy Hash browns     
Applewood Smoked Bacon     

Sausage Links       
French Toast 

~ served with a FREE mimosa 
or glass of orange juice ~

Add blue lump crabmeat to your scrambled
eggs for only $1.95 per person!

$4.00 
20 oz. Schooners

Hangin’ with Mary  
UV Vodka & Molly’s Bloody Mary mix.

Rimmed with Tony Chachere’s Creole Seasoning. 

Screwdrivers

Tap Beers

Starters
Coconut Shrimp   9.95 

with spicy pineapple coconut marmalade 

Fried Tilapia Tacos  8.95

Hand-Stuffed Jalapeno Poppers  6.95
with sweet & spicy marmalade dipping sauce 

Bucket of Thick-Cut Onion Rings 4.95

Deep Fried Walleye Fingers   8.95
with tartar sauce 

Fried Calamari  9.95
with spicy triple pepper lemon mayo 

Oyster Rockefeller 11.95

oven baked with spinach, toasted bread crumbs,
Pernod, prosciutto, parmesan cheese & creole

hollandaise  

Cajun Beef Bites 9.95

with horseradish cream sauce  

Buffalo Wings 7.95
served with bleu cheese dressing  

Bread for the Table
3.95 each

Molly’s Jalapeno Skillet Cornbread
with housemade cinnamon butter& a pot of honey

Gorgonzola Table Bread   

Garlic Cheddar Cheese Bread

Molly’s Popovers
3 popovers, served with housemade cinnamon butter

Platters & Baskets
Served with coleslaw and your choice of french fries, 

salt & pepper chips or mashed potatoes

Award-Winning Barbecue Ribs 15.95     

Maker’ A Full Slab For Just $3.95 Extra

Fish-N-Chips 11.95 

Beer Battered Fried Shrimp 13.95

Cornmeal Crusted Catfish 11.95

with tartar sauce  

Coconut Shrimp 13.95
with a spicy pineapple coconut marmalade 

Walleye Pike 18.95
beer battered or broiled

Fishermans Platter 18.95

one piece beer battered cod, 6 coconut shrimp 
and crab cake                             

Shrimp Trio 18.95
1/2 lb. Shrimp Scampi, 6 coconut shrimp and 

6 beer battered shrimp

Crab Lovers 
Thursdays

Over a pound of Alaskan Red King Crab legs 19.95

Lobster Lovers 
Sundays

1 1/4lb Whole Maine Live Lobster 19.95

Newcastle

Stellas Artois 

Summit Extra Pale Ale 

Leinenkugel’s Honey Weiss

Michelob Golden Draft Light 

Miller High Life

Miller Lite

Molly’s Ale 

Add an Alaskan King Crab Leg to
any plate for only 8.95

or Snow Crab
Cluster for only 5.95!


