
TO SHARE / ENTREE

GARLIC BREAD (V) 

Traditional oven baked garlic bread   

 

10

CHEESY GARLIC BREAD (V)  
Traditional oven baked garlic bread topped  with 
mozzarella and tasty cheese

12.5

PUB LOAF WITH GARLIC BUTTER (V)  

Cheese and onion pull-apart, baked fresh today 

served with garlic butter

10

SALT AND PEPPER CALAMARI (GF OPTION, L OPTION) 

Calamari dusted in salt and pepper mix, served with 
lemon aioli and garden salad

16.5

POTATO SKINS
Loaded with cheese and bacon then drizzled with 
sweet chilli served with sour cream

14

TASTE PLATE

Mollys taste plate cheese and bacon potato skin with 

sweet chilli and sour cream, salt and pepper calamari 

with lemon aoili & a pulled pork bao bun pork 

shoulder slow cooked in master stock and kimchi

20

CAPE GRIM PORTERHOUSE 280G (GF OPTION)

Local Cape Grim beef, tastey and very popular 

cut. Char-grilled to your liking with complimentary 

sauce. Allow 40mins for well done

35

EYE FILLET 200G (GF OPTION)

The most tender and arguably the best cut of beef. 

Char-grilled to your liking with complimentary 

sauce. Allow 40mins for well done

40

SCOTCH FILLET 280G (GF OPTION)

A well marbled and juicy steak, packed full of flavour. 

Char-grilled to your liking with complimentary 

sauce.  Allow 40mins for well done

39

SALT & PEPPER CALAMARI (GF OPTION, L OPTION) +        
Lightly dusted calamari in a Molly’s salt and pepper mix. Served with 

chips and salad, aioli  
& lemon wedge

25

CHICKEN PRAWN PARCEL

Filo parcel filled with Nicholls chicken breast, spinach, prawns, pesto 

and South Cape brie. Served with hollandaise sauce

27

LOCAL BEER BATTERED FLAKE (GF OPTION) +                                                             

Golden fried with chips, garden salad, tartare sauce and lemon  

30.5

CHILLI BEEF NACHOS (V OPTION $15) +      
Layers of corn chips with spicy jalapeno, beef, kidney beans, cheese 

and salsa. Served with sour cream and guacamole

20

CHICKEN SCHNITZEL                                       
Crumbed chicken breast schnitzel. Served wih a complimentary 

sauce

25

CHICKEN PARMIGIANA                                          
Crumbed chicken breast schnitzel topped with tomato napoli, leg 

ham and melted mozzarella and tasty cheese

27

BEEF & GUINNESS PIE (L OPTION)         
Prime beef and vegetables slow cooked in Guinness and topped with 

a puff pastry

26

BANGERS, BACON AND MASH (L OPTION) +         
Meander Valley Pork, apple and sultana sausages on a creamy mash. 

Topped with bacon, beer battered onion rings and pan gravy

26.5

ROAST OF THE DAY (GF OPTION) +                                          
Served with seasonal vegetables, roasted potato, pumpkin and gravy. 

Ask our friendly staff for todays seletion

20.5

PORK RIBS AND WINGS +  

Meander Valley Pork ribs in smokey bbq sauce, spicy buffalo wings 

with chips & garden salad

38.5

HALF 18.5 | FULL 

HALF 20.5 | FULL 

HALF 18.5 | FULL 

HALF 30 | FULL 

HALF 21.5 | FULL 

grill

mains

seafood

(V) Vegetarian | (VV) Vegan | (GF) Gluten free | (GF Option) Gluten free can be requested | (L) Lactose free can be requested

Served with chips & salad or vegetables unless marked +



VEGETABLE BURGER (VV OPTION, V) +         
With lettuce, tomato, mayonnaise, relish in a brioche 

bun and a side of chips

18.5

MEXICAN BEEF BURGER +

Spicy chorizo and beef burger with guacamole, 

jalapenos, crumbed cornchip mozzarella cheese pattie, 

and roasted capsicum served with chips

22

JAMAICAN FRIED CHICKEN BURGER +

Coconut crumbed chicken thigh with chilli and lime 

mayo, cos leaves, grilled pineapple in a brioche bun 

with chips

20

PULLED PORK BAO BUNS +

Pork shoulder slowly cooked in a asian master stock in 

bao buns with kimchi

20

STEAK SANDWICH +

Porterhouse steak, bacon onion jam, rocket, 

tomato,tasty cheese, garlic aioli in a turkish bread bun 

with chips

25

CHICKEN CAESAR SALAD WRAP + 

Served with chips

17

CHAR SIU PORK BELLY SALAD (GF OPTION) (V OPTION $17) +

Pork belly on a Asian wombok slaw, carrot, cucumber, 

cherry tomato, red capsicum, spring onion, coriander, 

mint and basil in a chilli and lime dressing

25

SALMON NICOISE SALAD (GF) (V OPTION $17) +

Tasmanian salmon in herbs and lemon on a salad of 

warm herbed kipfler potatoes, olives, green beans, cos, 

hard boiled egg, cherry tomatoes, basil in a redwine 

vinegrette

26.5

SCHEZWAN SALT & PEPPER PRAWN SALAD (GF) +

Schezwan prawns on a salad of bean shoots, snowpeas, 

cucumber, carrot, rocket, coriander, spring onions, red 

chilli with a chilli and lime dressing

26

CAESAR SALAD (GF OPTION, V, L OPTION) (ADD CHICKEN $4) +

Crisp cos lettuce, homemade croutons, shaved 

parmesan, bacon pieces, anchovies dressed in a 

traditional Caesar dressing topped with a poached egg 

17

ONION RING TOPPER 5

BOWL OF CHIPS 9

LOADED FRIES (GF OPTION)

Topped with cheese and bacon pieces

14

WEDGES (L OPTION, V)

Served with sweet chilli sauce and sour cream

12.5

LOADED WEDGES

Topped with cheese, bacon pieces, sweet chilli  and sour cream

16.5

BOWL OF VEGETABLES 10

BOWL OF ONION RINGS 10

GARDEN SALAD 8

JUGS OF SAUCE

Creamy pepper sauce, chunky mushroom, pan gravy, 

gluten free gravy, creamy garlic sauce and hollandaise

2.7

HALF 9.5 | FULL 

HALF 14.5 | FULL 

Sunday Two Course Roast 
and Dessert Special 

$19
See the board today’s selection or ask our friendly wait staff.

Only Available Sundays

sidesburgers

salads

(V) Vegetarian | (VV) Vegan | (GF) Gluten free 

(GF Option) Gluten free can be requested | (L) Lactose free can be requested

Served with chips & salad or vegetables unless marked +


