
M A I N  C O U R S E S

PORK CHOP MILANESE — 25
Pounded pork tenderloin seasoned, breaded & fried

BEEF SHORT RIB — 40
Red-wine braised short rib with garlic, tomato, carrots, celery & onions

SEARED CAJUN GROUPER CRAWFISH JULIE — 36
Seared grouper topped with crawfish, cream, tomatoes, peppers, onions & creole seasoning 

JUMBO SHRIMP — 22 (6)  31 (12)
Fried , grilled or blackened

ROASTED HERB CHICKEN — 22

GRILLED SALMON — 33

14-OUNCE RIBEYE STEAK — 48 
Add Shrimp 10 (4)

S A L A D S

HOUSE SALAD — 12
Cucumbers, tomatoes, bacon bits, cheese & croutons

ASIAN CHICKEN SALAD — 20
Salad & slaw mix with sesame ginger dressing, chicken,

fried wontons & an eggroll

ADD PROTEIN: 
CHICKEN — 7 | STEAK — 8 

SHRIMP — 10 | SALMON — 13

MISS LIBBA’S CAESAR SALAD — 14
Romaine lettuce, bacon bits, parmesan cheese & croutons

S I D E S

STEAMED BROCCOLI & CARROTS
WILD RICE

GREEN BEANS
FRIED OKRA

MASHED POTATOES

BAKED POTATO

SWEET POTATO FRIES
SIDE SALAD

HAND-CUT FRENCH FRIES
Additional side — 4

FRIED CRAWFISH WITH REMOULADE — 16

CRAB CAKE WITH CORN SALSA & SAFFRON AIOLI — 20

AVOCADO GARLIC OIL SHRIMP WITH TOAST POINTS — 16

FRIED GREEN BEANS WITH SPIKED RASPBERRY SAUCE — 10

FRIED GREEN TOMATOES — 12

MUSHROOM & MOZZARELLA ARANCINI — 14

Arborio rice ball stuffed with mushrooms & mozzarella cheese with pomodoro sauce

CRAB & SHRIMP AU GRATIN — 17

Blue crab & shrimp with scallions, cream cheese, herbs & topped with browned gruyère cheese

ROASTED GARLIC SPINACH DIP — 13

Roasted garlic, spinach, artichoke, cream cheese & parmesan cheese served with chips

S T A R T E R S

2 0 0 6E S T DINNER



D E S S E R T S

THE GOLLY MOLLY — 10
MOLLY’S BLONDE SISTER — 10

MALTS — 8 (S)  9 (L)
MILKSHAKES — 7 (S)  8 (L)

ICE CREAM SODA — 6
ICE CREAM SUNDAE — 8
ICE CREAM FLOAT — 7

ICE CREAM— 4 (SINGLE)  8 (TRIPLE)

CHEF’S DESSERT SPECIALS — 10
BOURBON PECAN PIE CARAMEL APPLE PIE KEY LIME CAKE

H A N D H E L D

MOLLY’S FINGERS PLATE
Fried or grilled chicken tenders served with hand-cut french fries

 2 PIECE— 10 | 3 PIECE — 13 | 5 PIECE — 17

DOMESTICS — 6
12 oz frosted mug of Michelob Ultra, Miller Lite, Coors Light

B E E R  &  W I N E

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. Section 3-603.11, FDA Food Code

WINE — 10 
Glass of Chardonnay, Moscato, Pinot Noir, Cabernet Sauvignon, Pinot Grigio

ICED TEA — 3
LEMONADE — 4

COFFEE — 3
MILK — 3 — CHOCOLATE MILK — 4

FOUNTAIN DRINK — 4

F R O M  T H E  F O U N T A I N

Coke, Coke Zero, Diet Coke, Sprite, Dr. Pepper, Root Beer

ADD PROTEIN: CHICKEN — 7 | STEAK — 8 | SHRIMP — 10 | SALMON — 13

LINGUINI

PENNE

FARFALLE

CAPELLINI

OLIVE OIL, BASIL, GARLIC & 
SUNDRIED TOMATO

FRESH BASIL PESTO

PARMESAN ALFREDO

POMODORO

SAUCEPASTA

Choice of pasta & sauce served with a side salad & garlic roll
17

B U I L D  Y O U R  O W N  B U R G E R

SAUTÉED MUSHROOMS — 1 SAUTÉED ONIONS — 1

ONION RINGS — 1 FRIED EGG — 1BACON — 3

Burger served with one side & your choice of lettuce, tomato, onion, pickles & cheese.
Extra additional toppings:

20 (1/2 LB)  24 (1 LB)

P A S T A

IMPORTS — 7
Heineken, Corona


