
Cheesy Toast	 	 	 	 	 	 	 	 	 	 	            7 
Local baked white bread slathered in a parmesan garlic butter and toasted until golden 

Mac & Cheese Bites                     9 
Macaroni and cheese crumbed and fried until golden, served with sweet chilli	  
sauce to dip. Make it a meal and add a side:  

Thin-cut chips $4, Mashed Potato $4, House salad $5, Vegetables $5, Caesar $8,  
Poutine $7, Onion Rings $5, Yam Fries $6, Apple Fennel ‘Slaw $5  

Antijitoes                     13 
Cream cheese mixed with jalapeños rolled in a tortilla and baked until bubbly. 	     
Served with salsa and sour cream 

Onion Rings	 	 	 	 	 	 	 	 	 	 	       12.5 
A Canadian favourite; beer battered onion rings fried until golden. Seasoned and  
served with our homemade classic ranch dipping sauce 

Spin Dip	 	 	 	 	 	 	 	 	 	 	  	       14.5 
Canada’s famous hot dip - blending spinach, artichokes and cheese. Served with  
seasoned tortilla chips 

Calamari	 	 	 	 	 	 	 	 	 	 	 	          14 
Lightly fried Calamari tossed in Molly’s blend of seasonings and served with aioli. Make 
it a meal and add a side:  

Thin-cut chips $4, Mashed Potato $4, House salad $5, Vegetables $5, Caesar $8,  
Poutine $7, Onion Rings $5, Yam Fries $6, Apple Fennel ‘Slaw $5 

Wayne’s Flat Pan Nachos                                    16.5 
Wontons topped with cheese, olives, caps, onion, salsa and sour cream 
	 Add chicken, beef brisket or pulled pork $5; jalapeños $2 

Yam Fries	 	 	 	 	 	 	 	 	 	 	  	          10 
Thin cut, fried until golden and served with Molly’s mayo to dip 

       Please inform staff of any allergies prior to ordering  

S H A R E A B L E S



*Available for kids 12yrs and under. Over 12yrs: add $5  

Chicken Pieces                                9.5 
In house crispy chicken pieces fried and served with tomato sauce to dip and your  
choice of 1 side: Thin-cut chips, Mashed Potato, House salad, Seasonal Vegetables  

Yam Fries $3, Caesar Salad $6, Poutine $5, Onion Rings $4.5, Apple Fennel ‘Slaw $4 

Mini Pizzas	 	 	 	 	 	 	 	 	 	                     7 
Napoli sauce on a mini tortilla wrap with your choice of toppings: cheese, Hawaiian or 
pepperoni 

Fish                             9.5 
Whiting fried and served with tomato sauce to dip and your choice of 1 side:   

Thin-cut chips, Mashed Potato, House salad, Seasonal Vegetables  
Yam Fries $3, Caesar Salad $6, Poutine $5, Onion Rings $4.5, Apple Fennel ‘Slaw $4 

Pulled Pork Sliders                   15 
Slow cooked BBQ pulled pork and homemade apple fennel ‘slaw on three toasted  
mini buns 

Quesadilla 	 	 	 	 	 	 	 	 	 	 	                        12.5 
Mixed cheese melted in a folded tortilla with capsicum, onion and tomato. Served       
with salsa and sour cream. Add chicken, beef brisket or pulled pork $5; jalapeños $2 

Beef Dip Sliders                        17 
Slow cooked beef brisket in two mini rolls topped with cheese, baked and drizzled with 
aioli. Served with au jus to dip 
                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                  

Wings	 	 	 	 	 	 	 	 	 	        	 	 	 15 
Lightly dusted chicken wings served with our home made ranch or blue        
cheese dipping sauce, tossed in your choice of one (1) flavour. Get creative and mix  
your sauces with spices $2 

	 	 	 Dry Seasoning	        OR 	      Wet Sauce 
	 	     Smoked Applewood 	 	  	  Maple Mustard 
	 	      	  Maple Bacon	 	 	    Smokey BBQ 
	          	Roasted Red Pepper & Garlic	 	     Sweet Chilli 
	 	 	     Tex Mex	 	 	 	 Cheesy Jalapeño 
	 	        Montreal Chicken	 	 	  Frank’s Red Hot 
	 	         Chipotle Mango	 	               
	 	        	   Dry Cajun	 	            

       Please inform staff of any allergies prior to ordering  

O N   T H E I R  O W N

K I D S  M E A L S*



 

	 
Classic Poutine (poo-tin)                    14 
Crispy fries, cheese curds and poutine gravy 

Reuben Poutine 		 	 	 	            22 
The classic topped with smoked corned beef,  
sauerkraut and pickles 

Peak’s Smokey Pig 	 	 	 	 	 	 	 	 	 	          20 
The classic topped with slow cooked BBQ pulled pork and apple fennel ‘slaw 

Beef Brisket          	          22 
The classic topped with slow cooked pulled beef brisket and drizzled with aioli 

		    
Molly’s Caesar	 	 	 	 	 	 	 	 	 	 	        17.5 
Cos lettuce tossed with our homemade caesar dressing and topped with  
bacon, parmesan, anchovies, croutons and a cajun soft fried egg. Add crumbed or  
cajun chicken $5; add calamari $6 

Mollys Salad	 	 	 	 	 	 	 	 	 	 	       15.5 
Cucumber, citrus salsa, pepitas, craisins, and toasted coconut atop mixed greens with 
homemade lime aioli. Add crumbed or cajun chicken $5; add calamari $6 

Roasted Veg Salad                          20 
Garlic butter and maple roasted potato, pumpkin, carrot and seasonal veg, mixed with 
craisins, cashews, smokey bacon and shallots. Add crumbed or cajun chicken $5; add  
calamari $6 

The Queenslander                             14 
Mixed greens with coconut, pineapple, cucumber, cashews and red onion drizzled with 
homemade chipotle mango dressing. Add crumbed or cajun chicken $5; add  
calamari $6 

       Please inform staff of any allergies prior to ordering  

S A L A D S

P O U T I N E*
*Made using curd - a specialty cheese 
created when making mozzarella. It is 
squeaky like halloumi, salty, and 
doesn’t melt when heated



All lunch meals, except tacos, come with your choice of one (1) side:  

Thin-cut chips, Mashed Potato, House salad, Seasonal Vegetables  
Yam Fries $3, Caesar Salad $6, Poutine $5, Onion Rings $4.5, Apple Fennel ‘Slaw $4 

Chicken Caesar Wrap		 	 	 	 	 	 	 	 	          16 
Crispy chicken wrapped with cos lettuce, bacon and parmesan with our homemade 
caesar dressing. Enjoy your chicken plain or tossed in Frank’s Red Hot Sauce  

Taco Tacos		 	 	 	 	 	 	 	 	 	 	          21 
Three soft shell tacos topped with red cabbage, mixed greens, citrus salsa, lime  
aioli and your choice of chicken, pulled beef, pulled pork or cheese  

Bobcaygeon Burger                  21 
Seasoned grilled chicken breast on a toasted bun with bacon, lettuce, tomato, onion, 
cucumber, cheese and our homemade cajun honey mayo 

Reuben	 	 	 	 	 	 	 	 	 	 	 	       16.5 
Smoked beef shaved thin and stacked between toasted rye bread with cheese,  
mustard and sauerkraut 

Tex Mex Burger                   21 
Seasoned beef patty on a toasted bun with lettuce, tomato, beer battered onion rings,  
cheese and lime aioli.  Beef it up with an extra patty $5 

Pulled Pork Burger               16.5 
Slow cooked smokey pulled pork with lettuce, Molly’s mayo and apple fennel ‘slaw 

Beet It Burger                            18 
Vegetarian patty on a toasted bun with lettuce, tomato, onion, cucumber and lime aioli 

 In house crumbed chicken breast served with your choice of topper and two (2) sides:  

Thin-cut chips, Mashed Potato, House salad, Seasonal Vegetables  
Yam Fries $3, Caesar Salad $6, Poutine $5, Onion Rings $4.5, Apple Fennel ‘Slaw $4 

Classic                                    20 
with napoli sauce, ham and cheese  	 	 	 	 	 	 	  

The Standoff                       22.5 
with homemade avocado sauce, citrus salsa and cheese	 	 	           

Pesto Parmi                          24 
with basil pesto, pepperoni, sliced tomato and cheese  	 	 	 	  

The Godfather                          25 
with smokey BBQ base, ham, homemade beef balls, chorizo and cheese 

       Please inform staff of any allergies prior to ordering  

L U N C H (11am-5pm)

P A R M I S



All pizzas are 12” and come with 1 side dipping sauce: 

Ranch;  Molly’s Mayo;  Aioli;  Creamy Avocado;  Maple Mustard;   
Chipotle Mango;  Cajun Honey Mayo;  Chunky Blue Cheese;   

Sweet Chilli;  Buffalo Blue;  Sriracha Mayo;  Cheesy Jalapeño;  

Gluten free bases $3	    Half & Half  $2.5		   Extra dipping sauce $2.5 

Tropics with basil pesto, cajun chicken, ham, pineapple, onion & cheese	 	          22 

Canadian with napoli, pepperoni, mushroom, bacon, capsicum & cheese	   	          18 

Italian Stallion with napoli, chorizo, pepperoni, olives, anchovies, chilli & cheese	       15.5 

BBQ Chicken & Bacon with smokey BBQ, cajun chicken, bacon, red onion, 	          22 
spinach & cheese then drizzled with a homemade chipotle mango sauce  

Beef Brisket with smokey BBQ, spinach, onion, mushrooms, brisket & cheese               25.5  

The Johnny Cash with napoli, Sriracha, pepperoni, jalapeños & cheese then 	          16 
drizzled with Frank’s Red Hot sauce 

Pulled Pork with smokey BBQ, slow cooked pulled pork & cheese topped with 	          22 
apple fennel ‘slaw 

Mexi Pizza with napoli, mushroom, red onion, capsicum, olives, tomato & cheese	       19.5 
topped with wonton nacho chips & an avocado drizzle 
	 	 - Add chicken, beef brisket or pulled pork $5; jalapeños $2 

BBQ Meatlovers with smokey BBQ, pepperoni, beef balls, ham, chorizo & cheese	         18 

Pesto Pizza with basil pesto & cheese then drizzled with homemade cajun 	  	       13.5 
honey mayo 
	 	 - Add smokey bacon $3.5 

Supreme with napoli, pepperoni, ham, olives, capsicum, onion, mushrooms, 		          18 
pineapple & cheese 

Pepperoni with napoli, pepperoni & cheese		 	 	 	 	 	       13.5 

Hawaiian with napoli, ham, pineapple & cheese	 	 	 	 	 	          14 

Cheeselovers with napoli & cheese	 	 	 	 	 	 	 	          12 

       Please inform staff of any allergies prior to ordering  

P I Z Z A S



For meals including two sides, choose from the following: 
Thin-cut chips, Mashed Potato, House salad, Seasonal Vegetables  

Yam Fries $3, Caesar Salad $6, Poutine $5, Onion Rings $4.5, Apple Fennel ‘Slaw $4 

St. Louis Ribs                   26 
Twice cooked beef spare ribs marinated in a blend of Canadian sauces and spices.  
Fall-off-the-bone tender and served with your choice of two sides 

Montreal Chicken 	 	 	 	 	 	 	 	 	          28 
Montreal seasoned chicken breast with sautéed chorizo and a homemade creamy  
garlic and spinach sauce. Served with your choice of two sides 

Kangaroo Loin	 	 	 	 	 	 	 	 	 	 	       26.5 
Seasoned kangaroo loin served medium-rare on a bed of garlic mashed potato,  
seasonal veg and served with house made red wine jus 

Salmon Steak	 	 	 	 	  	 	 	 	 	 	          28 
Salmon steak rubbed with tajin seasoning, cooked medium and served atop a pickled 
vegetable and balsamic salad 

Steak 	 	 	 	 	 	 	 	 	   	 	          29 
250g Wagyu steak cooked to your liking and seasoned with Canada’s famous 12-spice 
blend. Served with your choice of two sides. Add our house made red wine jus for $1 
   - Top with seasoned calamari for $6 

Smokin’ Fettuccini 	 	 	 	 	 	 	 	 	 	          22 
In house tea smoked reef fish tossed through fettuccini with garlic butter, herbs, shallots, 
parmesan cheese and lemon zest 
	 	 	 - Add chilli flakes for $1 

Crumbed Fish                   27 
In house crumbed reef fish served with lemon and our cajun honey mayo to dip. Served  
with your choice of two sides 

Grilled Fish                    27 
Grilled reef fish with a house made seasoned mango butter, lemon and our cajun honey 
mayo to dip. Served with your choice of two sides 

       Please inform staff of any allergies prior to ordering  

M A I N S



Maple Creme Brulée 	 	 	 	 	 	 	 	 	       	  9 
Vanilla bean and maple baked custard with caramelised sugar top 

Xango	 	 	 	 	 	 	    	 	 	 	       single   6.5 
Flavoured cheesecake wrapped in a tortilla, fried until golden, rolled in	               double     9 
cinnamon sugar and served with vanilla ice cream. You’re welcome 
	 - Ask your server or see the specials board for todays flavour! 

Homemade Mousse                  POA        
Rich, light and creamy - need we say more?  
	 - Ask your server for todays flavour! 

Sweets by Suey 
See our cake display at the bar for our ever-changing range of homemade slices, 
cheesecakes, bars and biscuits, including Nanaimo Bars & Butter Tarts! 
	 - Gluten and dairy free options available, just ask! 

Thanksgiving 
Celebrate Canadian Thanksgiving with us every year on the second Sunday in October. 
Communal tables, lots of booze and plenty of food. Stretchy pants and reservations are 
equally as essential! 

Halloween 
October 31st all things creepy happen at Mollys. Themed meals, a creepy cafe and 
costumes… what more do you need 

Christmas 
Ever had to organise a large group of people? Organising family is one thing, but arranging 
a work group or organisation where you have to be diplomatic is another. We know just how 
frustrating it can be, so aside from making it as easy as possible, all organisers get a little gift 
of appreciation - up to $40 back in vouchers to say thank you. Ask your server for details 

       Please inform staff of any allergies prior to ordering  

D E S S E R T S

SPECIAL EVENTS



       Please inform staff of any allergies prior to ordering  

A professor stood before his class and had some items in front of him. When the class 

began, wordlessly he picked up a very large and empty glass jar and proceeded to fill it 

with golf balls. He then asked the students if the jar was full. They agreed that it was. 

 The professor then picked up a jar of pebbles and poured them into the jar. He shook the 

jar lightly. The pebbles, of course, rolled into the open spaces between the golf balls. He 

then asked the students again if the jar was full. They agreed it was. 

The professor picked up a box of sand and poured it into the jar and of course the sand  

 filled up everything else. He asked once more if the jar was full. The students responded 
with an unanimous yes. 

The professor then produced two cans of beer from under the table and then proceeded to  

  pour the entire contents into the jar, effectively filling the empty space between the grains 

of sand. The students laughed. 

"Now," said the professor, as the laughter subsided, "I want you to recognise that this jar   

   represents your life. The golf balls are the important things -- your family, your partner,  

 your health, your children, your friends, your favourite passions -- things that if everything 

else was lost and only they remained, your life would still be full. 

"The pebbles are the other things that matter, like your job, your house, your car. The  

sand is everything else -- the small stuff. 

"If you put the sand into the jar first," he continued, "there is no room for the pebbles or  
the golf balls. The same goes for your life. If you spend all your time and energy on the 

small stuff, you will never have room for the things that are important to you. Pay attention 

to the things that are critical to your happiness. Play with your children. Take time to get 

medical checkups. Take your partner out dancing. Play another 18. 

"There will always be time to go to work, clean the house, host a dinner party. Take care  

of the golf balls first -- the things that really matter. Set your priorities. The rest is just sand." 

One of the students raised her hand and inquired what the beer represented. The  

professor smiled. "I'm glad you asked. It just goes to show you that no matter how full  

your life may seem, there's always room for a couple of beers with friends."

C H E E R S !

A   MESSAGE  FROM  MOLLYS


