
Starters & Small Plates
Ms. J’s Buffalo Wings
Made especially for and named after our good friend, 
Ms. J. Our wings and drummies are deep-fried and rolled  
in Molly’s famous spicy hot sauce with celery, carrot sticks  
& bleu cheese dressing 8.95

Maddy’s Boneless Wings
10 oz. of deep-fried strips of chicken dipped in Molly’s famous 
spicy hot sauce with celery, carrot sticks & bleu cheese 
dressing 8.95

Mussels Provençal
A generous portion of fresh North Atlantic mussels sautéed 
with garlic butter, plum tomatoes, marinara, olive oil, white 
wine and fresh basil. Served with crostinis 10.95 

         Wood-Fired Artichoke and Spinach Dip
Hot out of the oven appetizer with artichokes, spinach, 
mozzarella and Parmesan. Served with pita chips for  
dipping 8.95

Fried Calamari
10 oz. of lightly breaded North Atlantic calamari, deep-fried 
and served with marinara and red pepper aioli 10.95

Molly’s Skins
Deep-fried potato skins filled with crisp bacon, smothered in 
sharp cheddar cheese and served with sour cream 8.95

NEW! Pork Pot Stickers
Tender steamed pork dumplings topped with Asian BBQ sauce 
and green onions. Served with sweet chili dipping sauce 9.95

          NEW! Edamame
A bowl of steamed Edamame pods sprinkled with coarse  
sea salt 4.95

          NEW! Todd’s Hummus Plate
Our Chef’s homemade hummus served with wood  
fired pita triangles 5.95

NEW! Coconut Curry Scallops
Seared sea scallops served over a crispy risotto cake, finished 
with a light coconut curry sauce 7.95

          NEW! Maple Ginger Salmon
4oz. of seared Salmon filet glazed with maple and ginger and 
served over fresh sauteed snow peas 7.95

NEW! Tuna and Avocado Tartare
Fresh Ahi tuna mixed with avocados, capers, green onions, 
mustard oil, chipotle peppers and cilantro. Served with fried 
wontons and avocado butter 10.95

NEW! Fish Tacos
Tender strips of spicy haddock wrapped in flour tortillas with 
avocado, lettuce, cheese & rustic salsa 6.95

Chicken Quesadilla
Two flour tortillas with fresh Vermont cheddar cheese, black 
bean corn salsa and caramelized onions and grilled chicken 
breast. Baked in our wood fired oven and served with chipotle 
ranch sauce and rustic salsa 11.95

Sumptuous Sandwiches 
(Served with French fries and a dill pickle)

B.L.T.
Applewood smoked bacon, sliced tomatoes, and crisp 
shredded leaf lettuce served on homemade grilled honey  
oat bread with herb mayonnaise 7.95
Make it a Turkey B.L.T. 9.95

C.B.C. 
A favorite at Molly’s for over 27 years. A grilled marinated 
breast of chicken with bacon, melted sharp cheddar,  
lettuce, and Jesse’s barbecue sauce on our freshly  
baked panini 9.95

Chicken Avocado 
A grilled breast of chicken topped with bacon, avocado and 
melted Swiss cheese with herb mayonnaise, lettuce, and 
tomato on our freshly baked panini 9.95

On The Side
Basket of French Fries 4.50

Basket of Onion Rings 5.95

Basket of Sweet Potato Fries with  
Honey-Mustard 5.95

Soups
Soup of the Day
Always homemade, changes often 4.95

French Onion Soup
Laced with sherry, wine, and brandy, topped with toasted 
focaccia bread and melted Swiss cheese 5.50

          NEW! Fresh Summer Gazpacho Soup 
Made with locally grown vegetables whenever possible 4.95

Seasonal Salads
  
         Corsican Salad
Goat cheese, sun-dried tomatoes, artichokes, red onions,  
roasted red peppers and asparagus on a bed of baby spinach. 
Served with lemon basil vinaigrette 11.95

With freshly grilled marinated chicken 14.95

With wood-fired salmon 16.95

With wood-fired shrimp 16.95

Ahi Tuna Salad
Ahi tuna char-grilled rare, served with mixed greens, snow 
peas, shredded carrots, grilled onions, roasted red peppers, 
water chestnuts, sesame vinaigrette, spicy wasabi and  
balsamic reduction 13.75

Molly’s Famous Cobb Salad
Freshly grilled chicken, avocado, tomato, bacon, and  
hard-boiled eggs, served over mixed greens and topped with 
feta cheese. Served with your choice of dressing 12.50

NEW! Spinach and Strawberry Summer Salad 
Fresh basil-marinated strawberries tossed with balsamic 
reduction and baby spinach; topped with Gorgonzola cheese, 
red onion crisps and sweet and spicy walnuts 12.95

Caesar Salad
Romaine lettuce, croutons, Parmesan cheese, tossed with our 
homemade dressing (made with pasteurized egg yolks, lemon, 
garlic, anchovies, and olive oil)  half 5.95   full 7.95

With freshly grilled marinated chicken  half 8.95   full 10.95

With grilled salmon  half 10.95   full 12.95

With sautéed shrimp  half 10.95   full 12.95

 

         Wood-Fired Vegetable Salad
A Molly’s original. Fire-roasted seasonal vegetables basted  
with balsamic vinaigrette and served over mixed greens 10.95

With freshly grilled marinated chicken 13.95

With wood-fired salmon 15.95

With wood-fired shrimp 15.95

         Molly’s House Salad
A combination of green leaf, romaine, and mesclun  
greens, shaved Parmesan, sliced cucumbers, cherry  
tomatoes and carrots 5.95

With freshly grilled marinated chicken 8.95

With grilled salmon 10.95

With sautéed shrimp 10.95

Cajun Beef Salad
Grilled and sliced beef tenderloin rubbed with Cajun spices, 
and served with sauteed mushrooms, balsamic red onions, 
roasted red peppers and feta cheese. Served with a side of 
balsamic vinaigrette 12.95 

NEW! Greek Salad
Spring mix, kalamata olives, tomatoes, onions, croutons &  
feta cheese with our homemade Greek dressing 9.95

                                                       (House made dressing choices are 
bleu cheese, balsamic vinaigrette, ranch and lemon-basil vinaigrette)
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Juicy Burgers 
(8 oz. burgers served with French fries, lettuce, 
tomato, and sliced red onion on a toasted bun)

Molly’s Famous Half-Pound Beef Burger 8.95 

Cheeseburger 
Cheddar, Swiss or American 9.50

 

Bacon Cheeseburger 
Cheddar, Swiss or American, plus bacon 9.95

Maple Turkey Burger
Ground turkey with corn, red peppers and basil.  
Char-grilled and glazed with New Hampshire maple  
syrup. Served with cheddar cheese, herb mayo and  
baby arugula 9.95

         Spicy Black Bean Burger
A new recipe homemade at Molly’s! Meatless patty made  
with black beans, veggies and natural seasonings. Served  
with red pepper mayonnaise, fresh avocado, baby  
arugula, and roasted red peppers 8.50

Noodles 
(All pasta dishes are sautéed in olive oil unless otherwise 
noted. Add a house or a small Caesar salad for 4.95.)

          NEW! Pasta Primavera
Mixed seasonal vegetables sautéed in garlic and herbs  
and served over fettuccine 11.95

NEW! Lemon Pepper Chicken
Tender chicken breast sautéed with fresh cracked pepper  
and garlic; finished in a light lemon butter sauce and served 
over linguine 13.95

Chicken Carbonara Linguine
Chicken sautéed with bacon, garlic, basil,  
cream and Parmesan cheese-cream sauce tossed  
with linguine 13.95 

          Wild & Crazy Mushroom Risotto 
Creamy risotto topped with a shiitake, portabella, oyster  
and button mushroom ragú, with fresh Parmesan cheese. 
Served with wilted spinach 14.95

Chicken Marsala
Chicken sautéed with prosciutto (Italian ham), mushrooms, and 
garlic in a Marsala cream sauce tossed with penne pasta 13.95

         Tomato-Basil Pasta
Fresh plum tomatoes sautéed in a garlic butter sauce  
with fresh basil, Parmesan and a touch of marinara  
tossed with penne pasta 10.95

Chicken Fettuccine Alfredo 
New traditional recipe of chicken breast sautéed in olive oil, 
garlic, fresh Parmesan and seasoned heavy cream 13.95

Although we are confident about the quality and safety of our 
food production, under recent NH health regulations we are 
obligated to inform consumers that ground beef should be 
cooked to 155° (medium-well) to avoid the potential increased 
risk associated with under cooked foods

Molly’s Favorites 
(Add a house or a small Caesar salad for 4.95.)

Molly’s Fish & Chips 
North Atlantic haddock, dipped in beer batter and deep-fried, 
served with French fries and tartar sauce 12.95

         Wood-Fired Mac & Cheese 
Macaroni with Cabot extra sharp cheddar, fontina, Gorgonzola, 
and Parmesan cheeses. Topped with buttered bread crumbs 
and served with a side salad of mixed greens and balsamic 
vinaigrette 10.75     
With Prosciutto (Italian Ham) 12.95

New York Sirloin 
A 12-ounce New York sirloin grilled to your liking.  
Served with seasonal vegetables and cream cheese  
scallion mashed potatoes 21.50

Wood-Fired Stir-Fry 
A sizzling medley of fresh vegetables roasted in our wood-
fired oven with a toasted sesame ginger sauce. Served over 
brown rice pilaf  10.95

With freshly grilled marinated chicken 13.95     

With wood-fired shrimp 15.95

Bistro Steak with Gorgonzola  
Cream Sauce & Applewood Bacon 
A fresh hand cut bistro sirloin char-grilled, topped with a 
Gorgonzola cream sauce and fresh chopped applewood 
bacon, served with cream cheese scallion mashed potatoes 
and seasonal vegetables 16.95

Grilled Salmon Filet with Orange Fig Butter 
An 8oz. salmon filet grilled and topped with a butter of 
oranges and Black Mission figs. Served with brown rice pilaf 
and seasonal vegetables 16.95

         Spanakopita and Greek Salad 
A hearty slice of Spanakopita (a Greek pie of layered phyllo 
dough, spinach and feta cheese filling) served with a small 
Greek salad 14.95

          NEW! Baked Portabella Parmesan 
A breaded portabella mushroom with ricotta filling, baked 
in our wood-fired oven with marinara sauce, mozzarella, and 
Parmesan cheese; served with a side salad with lemon basil 
vinaigrette 12.95

Thin Crust Pizza 
(Homemade crust baked in our wood-fired oven. 
Add a house or a small Caesar salad for 4.95.)

     
         Got Yer Goat
Warm goat cheese, sun-dried tomatoes, roasted garlic, 
mozzarella, and our own special pizza sauce. Topped  
with fresh basil 11.25

         The Classic
The classic cheese pizza, with mozzarella, Parmesan, and our 
own special pizza sauce. Topped with fresh basil 9.95

         The Margarita
Thin crust pizza with fresh tomatoes, roasted garlic, fontina 
and mozzarella cheeses. Topped with fresh arugula tossed 
with balsamic dressing 11.50

Pepperoni 
Pepperoni slices, our own special pizza sauce, Parmesan & 
mozzarella cheese 10.95

Summer Salad Pizza
Thin crust pizza brushed with garlic butter and made with 
fontina cheese, prosciutto, and tomatoes. Topped with a salad 
of arugula lightly tossed in lemon basil dressing with grated 
Parmesan cheese 11.95

Molly’s Ultimate Pizza
 A thin crust pizza baked in our wood-fired oven with marinara 
sauce, mozzarella cheese, chorizo sausage, pepperoni, 
prosciutto, chopped bacon, Spanish onions, green peppers 
and mushrooms. Topped with fresh basil 14.95

          Mediterranean
Kalamata olives, roasted garlic, plum tomatoes, balsamic- 
grilled onions, feta and fresh mozzarella. Topped with  
fresh basil 11.25

T.P.R. Chicken Barbecue
(T.P.R. = This Pie Rocks) Barbecued chicken, sharp cheddar 
cheese, bacon, grilled onions, wood-fired portabella 
mushrooms, and barbecue sauce. Topped with fresh  
scallions 13.95

          NEW! Roasted Garlic & Vegetable
Our thin crust pizza topped with roasted garlic, red onions,
green and red peppers, artichokes, baby spinach and 
mozzarella cheese. Topped with fresh basil 11.95

We cannot issue separate checks. Sorry for any inconvenience. 

            

           Denotes vegetarian items. Iced water served upon request.  

Thank you for not smoking. 17% gratuity added to parties of 

eight or more.  

 

We use locally grown seasonal products whenever possible.  

Menu prices and availability subject to change without notice.
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