
Evening menu   

 Available from 5 pm

2 Courses £24 (£7 supplement for steak) 
3 courses £30 (£7 supplement for steak) 

To Start 

Molly's breads & oil  £6 

Soup an lea, Belfast crusty  £6 

Gobóga - breaded balls of pearl barley stuffed with smoked Gubeen cheese & mushroom,  
ratatouille dressing  £6.50 

Molly's original seafood chowder with Hilden stout wheaten bread  £7 

Duck rillettes with plum chutney and truffle & garlic toast  £7 

Grilled Mackerel, fennel 'slaw & goosegab relish  £7 

For Main 

County Antrim 9oz Ribeye steak, air dried tomato, hand cut chips & whiskey pepper sauce  £27 

Roast fillet of Cod, local chorizo and prawns, fennel & white bean cassoulet £20 

Veggie Lasagne, balsamic dressed leaves & garlic spuds £13 

Confit Duck cottage pie, sesame greens, whole grain mustard & Gubeen crust £15 

Fermanagh 'free to roam' chicken wrapped in prosciutto ham, kale, potato gnocchi & ratatouille dressing £18 

Fish of the day - please ask your server 

For Dessert 

Chocolate brownie with wild berry coulis & vanilla ice cream £6.50 

Apple & blackberry ice cream sundae, hazelnut biscotti £6.50 

champagne & elderberry soup, lavender shortbread £6.50 

Gur cake, black tea syrup & whiskey ice cream £6.50 

Four Provinces Irish cheese board, spiced apple chutney & crackers ( gluten free biscuits available )  

Cheeseboard for one £7      To share £10 

Dishes may contain traces of nuts. Our staff are happy to help with your dietary requirements. 

 A discretionary service of 10% will be added to tables of six or more. This is paid directly to your waiter

mollysyard.co.uk        Far from the madding crowd

http://mollysyard.co.uk

